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The Great “2A” 


b CHE PERFECT ICE CREAM FLAVOR 


Per Gallon $ 32° In Barrels 


Order your barrel now 
from 


MASSEY & MASSEY COMPANY 


Expert Vanilla Chemists 
1214-1216 WEBSTER AVENUE 


CHICAGO, U.S. A. 


MEET US AT THE 
National Dairy 
Show 


Minnesota State 
Fair Grounds 


OCT. sth to 15th 


Booths No. 146-177 


Pe 


St.Paul, Minn. 


MississippiValles 
Is On Its Toes 


Determined to male a brilliant success 


of the 15th Annual Dairy Show—which 
for the first time is held West of Chicago 


While our business is national and international 
in its scope, we feel peculiar pride in the marvelous 
‘growth of the milk industries in Iowa and its neigh- 
bor states; for we have played a part in this de- 
velopment for more than forty years. Ta 


And we are so delighted that the world’s great-— 
est Dairy Show is to be held in our “home country” 
that we are making extraordinary plans for an ex- 
hibit that shall-eclipse all former efforts. 


As “Prairie Citizens’’ therefore, we extend fra- 
ternal greetings to the milk-using industries of 
States turther East, further West and _ further 
South, and urge every man who wishes to see the 
highest development of the mechanics and methods 
of his business, to come to the National Dairy Pe 
Show, and bring his customers and friends. 


Tell your friends and neighbors you are going to 
the world’s greatest Dairy Show, Minnesota State 
Fair Grounds, St. Paul, October 8 to 15. 


When you come, make the Cherry Exhibit your 
Headquarters. Study our 


Gravity System Milk Plant. 

Twin, Coil Line of Pasteurizers 
Single-Roll System of Churns. 
Brine System Ice Cream Freezers 


and all the other up-to-date equipment tools and ~ 
supplies which we have created for increasing the 
efficiency of milk plants, creameries, and ice cream 
factories. : 


.G. CHERRY COMP 


CEDAR RAPIDS IOWA 


Tama, (es) Iowa. Peoria,IIl. 4 
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There Are Thirty-four Progress Ice Cream Freezers in This Pittsburgh Plant—All Over Ten Years Old 
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PECIAL attention is called to the several articles 

in this issue of The Ice Cream Review concerning 
flavors, extracts and gelatines. We feel that these in- 
sredients of The National Dish are of sufficient im- 
importance to merit special attention, hence this issue 
is devoted especially to them. Possibly no phase of 
ice cream making has been improved upon more during 
the past few years than that dealing with flavors, 
extracts, and gelatines. 

It is but a comparatively short time since ice cream 
manufacturers were handicapped by poor materials and 
lack of knowledge about using ‘them. What was once 
accomplished by guess is now accomplished by definite 
rules, and of course uniformity of product is only pos- 
sible when definite rules are followed. Pure, improved 
flavors and extracts have made it possible for the ice 
cream manufacturer to put out a uniform product, and 
they have also made it possible for him to add the 
variety necessary for heavy consumption. The im- 
provement in gelatines has been no less marked. Be- 
sides improving their product the manufacturers have 
spent large sums of money educating the public rela- 
tive to the use of gelatine. They have helped mate- 
rially to stabilize and popularize the ice cream industry. 


E WISH that every reader might have the 

opportunity to read and analyze the various 
business messages that cross the editor’s desk, some 
cn the way to the waste basket but never until we 
know, at least, the burden of their story. The man 
who is looking for the hole in the doughnut can find 
plenty to appease his pessimistic appetite, but the 
man who is looking at the doughnut can get abundant 
evidence that the present depression in business will 
be shortened to the extent that business men take hold 
and shorten it. Thomas Edison is quoted as having 
said the following one day recently: 


‘‘T have been through five depressions during 
my business life. They all act alike. This latest 
one acts exactly like all the rest. The men, who if 
business fell off 66 per cent increased their selling 
effort 75 per cent managed to pull through as if 
there was no depression, and the efforts of such 
men tend to shorten the periods of depression.’’ 


The preponderance of evidence coming to us is in 
favor of the optimist’s view. Business men who, a few 
weeks ago, felt that they were in for a protracted de- 
pression are taking a new grip and are helping to 
shorten the depression period. It’s good business for 
them to do so. It will probably be a long time before 
conditions are as favorable for the average business 
man as they were two years ago, but no sensible per- 
son is looking for their return. We are now paying 
the penalty of enjoying them when we did. It is pos- 
sible, however, for good, sound business conditions te 
prevail very soon. The ‘‘buyer’s strike’’ can’t con- 
tinue much longer. The business man who sells him 
when he starts buying will be the man who has kept 
pounding away, not the man who gave up when ¢on- 
ditions were against him. 

Don’t let anybody tell you that business is poor 
without assuring him that business is good with you. 
Business is good and will be better for the man who 
makes it good. It just takes more hard work and hard 
pushing now, that’s all. 


‘b 


AC CEMENT is made by the secretary of the 
Indiana Manufacturers cf Dairy Produets that 
his Association has pledged itself to pay $1,000 to the 
fund being being raised to hold the World’s Dairy 
Congress in this country next year. He also congrat- 
uiates the members on the fact that their Association is 
the first in the country to take such action. ) 


We want to add our congratulations. They have 
taken an advaneed step in association activities, and 
it is to be hoped that their example will lead many 
others to follow. Dean Van Norman needs the en- 
couragement of the various dairy organizations quite 
as much as he needs the help of individuals. If the 
affair is to be truly representative of world dairying 
the entire strength of the industry in this country 
miust be utilized in putting it over. We believe that 
“the Dean’* ean do it. 
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Standardization of Ice Cream 
By Weight Per Unit Volume 


De Raef weight standardizer tells you 


at a glance the correct weight per gallon, 
and the correct 
over-run per gallon 
of ice cream, while 


the ice cream is 


still in the freezer, 
giving the ice cream 
maker full control 
of a set weight per 
gallon as well as a 


given Over-run. 


No weights—no charts—no counter balances 
—no telescopic cups — no adjustments — no 
magnifying glass to read dial—no figuring— 
always ready for operator—water proof and 
rust proof. . 


Works automatically—reading can be made 
ten feet away—large black figures on white dial. 
Will give correct weight and over-run per gallon of 
ice cream, regardless of weight per gallon of mix. 


aS 4 be : 


De Raef Ice Cream Weight Standardizer circular 
sent on application to the Ice Cream Department 


N. A. KENNEDY SUPPLY COMPANY 


KANSAS CITY. MISSOURI 
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N ANOTHER page in this issue will be found an 

announcement by the management of the Na- 
tional Dairy Association regarding membership in that 
organization. Heretofore only life memberships have 
been available, but now associate memberships are 
oftered, such memberships being good for one year and 
carrying with them the same ‘‘say so’’ in the affairs of 
the association as the life memberships. 


The National Dairy Show is the biggest event in 
the dairy world. 1t undoubtedly is more representa- 
tive of all the many branches of the industry than any 
other organization in the country. The man who, be- 
cause of his membership, is connected with this great 
enterprise can rightfully feel that he is shoulder to 
shoulder with the big men in the industry. This 
should in itself be well worth the cost of an associate 
membership to any man who earns his livelihood in 
the dairy business. 


Then, too, he has further compensation. He can 
feel that he is rendering a distinct service to the in- 
dustry. He can feel that he is loyal to the demand 
which comes to every man who is profiting from the 
benefits derived by the entire industry through the 
development of the National Dairy Show. He can rest 
content in a duty performed. 


You can make no better investment than to join 
hands in this big work. If you are not a life member 
of the National Dairy Association become an associate 
member. 


Q 


OME men stay away from conventions because 

they can read the reports in the dairy press. At 
least that is the excuse offered by them. We have al- 
ways considered this a poor excuse, about on a par 
with the one offered by the small boy for not attending 
Sunday school. He discovers a rip in his best pair 
of pants too late to be repaired after fearing for the 
entire week that his mother would find them and fix 
them. 


Trade conventions are absolutely essential, to the. 


proper development of an industry. Conventions are 
largely what the delegates make them, and a good 
attendance always means a good convention. The man 
who stays at home because he ‘‘can read about it in 
the papers’’ means a poor member of an association. 
Ife may pay his membership dues and think he is do- 
ing his duty, but he is mistaken. Circumstances may, 
of course, prevent a man from going to the annual 
meeting of his trade association but he should have a 
better excuse than the one above mentioned. 


EET us at the National 


Dairy Show, Minnesota 


State Fair Grounds (Twin 
Cities) October 8 to 15, 1921 


Te MAY be news to some of our readers to know 
that butterfat is a ‘‘by-product’’ in the estimation 
of some folks. A circular letter mailed out by a man- 
utacturer of ‘‘filled’’ milk to his trade has reached 
cur desk. In explaining the cost of his product he says: 


‘With the low butter market the cost of manu- 
facture of the compound is, in a measure, propor- 
tionately higher as the by-product butterfat, which 
we extract to produce our product, necessarily has 
a lower market value, thus increasing the cost of 
manufacture.”’ 


You fellows who have been brought up to believe 
that butterfat is the most valuable constituent of milk 
are all wrong. Butterfat is a ‘‘by-product’’ and the 
old cow from now on will be wasting her time. She 
should be ashamed of herself. 


& 


DETERMINED effort has been made in several 

of our large cities to compel the retailer of ice 
cream to come down off his high horse and sell the 
National Dish at a fair profit instead of an exorbitant 
profit. In Chicago prices were reduced about one-third 
inside of 48 hours after one of the big city dailies be- 
gan publishing facts. 

From all we can learn the retailers in the large 
cities are not the worst profiteers by amy means. Back 
in the country towns most of the retailers haven't 
heard that the war is over. They are still charging 
war-time prices and no doubt will continue to do so as 
long as they can get away with it. If every man whos 
is retailing ice cream at an extortionate profit were put 
where he belongs our jails would be awfully crowded. 

Sa 

WESTERN dairy paper heads an editorial ‘‘The 

Ice Cream Season is On.’’ How long is it going, 

to take tio educate the consumers of this country that 

the ‘‘ice cream season’’ is all the time? We can’t 

answer the question definitely, but it is going to take 

too long if dairymen themselves persist in referring fo 
the hot weather as the ‘‘ice cream season.’’ 
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BULLETIN OF EVENTS 


National Dairy Show, Minnesota State Fair Grounds (hetween 
St. Paul and Minneapolis)—Oct. 8-15, 1921. W. B. Skinner; 
General Manager, 910 So. Michigan Ave., Chicago, Tl. 


National Association of Ice Cream Manufacturers—Twenty-first 
Annual Convention, Hotel Radisson, Minneapolis, Minn., Oct. 
10, 11 and 12, 1921. Secretary, N. Loewenstein, 155 No. Clark 
St., Chicago. 

Eastern Exposition, Association of Ice Cream Supply Men—At 
Elmwood Music Hall, Buffalo, N. Y., October 31st to November 
5th, inclusive. Roberts Everett, Secretary, 1328 Broadway, 
New York City. 

Southern Association of Ice Cream Manufacturers—Ninth an- 
nual convention, Atlanta, Georgia, Nov. 29, 30 and Dec. 1, 
1921. J. W. Clopton, Decatur, Ala., Secretary. 


Southern Exhibition—Association of Ice Cream Supply Men, 
Auditorium Armory, Atlanta, Georgia, November 28-Decem- 
ber 2, inclusive. Roberts Everett, Secretary, 1328 Broadway, 
New York City. vid 

Oklahoma Association of Ice Cream Manufacturers—Annual con- 
vention, Oklahoma City, Dec. 12-13-14, 1921. Secretary, M. 7 
Cochran, Altus Ice Cream Co., Altus. 


Texas Iee Cream Manufacturers’ Association—Fourteenth An- 
nual Convention, Ft. Worth, Texas, December 7, 8, 9, 1921. 
Headquarters, Texas Hotel. H. F. Owsley, Dallas, Secretary. 


Louisiana Association of Ice Cream Manufacturers—Second An- 
nual Convention, New Orleans, January, 1922. Newton F. 
Manning, Monroe, La., Secretary. 


Michigan Allied Dairy Association—Annual Convention, in Mu- 
nicipal Auditorium at Saginaw. Tentative dates, Feb. 14, 15, 
16, 17, 1922. H. D. Wendt, General Secretary, Lansing. 
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Manufacturing Chemists 


ST. LOUIS, MO. 
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Wisconsin Association of Ice Cream Manufacturers 


Proceedings of the Sixth Annual Convention, Milwaukee, Wis. 


(Continued from July issue) 


Chairman: The next number on the program is ‘‘A 
More Logical Legal Standard,’’ by Prof. H. H. Som- 
mer, of the Department of Dairy Husbandry, Univer- 
sity of Wisconsin. 

* * * 


A MORE LOGICAL LEGAL STANDARD 
By Prof. H. H. Sommer, Madison. 


Gentlemen of the Convention: In choosing a topic 
to apprise this convention this afternoon I chose the 
topic, ‘‘A More Logical Legal Standard.’’ I realize .I 
am probably stepping on dangerous ground. I chose 
it because I think it 1s a subject to which we ought to 
give more attention. It is a subject that will probably 
be forced upon us from other sources. It may come 
up in the legislature, and you who are interested in the 
industry should be prepared to make your recommen- 
dations. 

The present standard is somewhat illegal and inad- 
equate. The purpose of any department is to control 
its composition so that the consumer is insured a given 
amount of the valuable, constituents in that product. 
This does not hold in our standard for ice cream, our 
present standard. Ice cream contains varying amounts 
of air, as you are all aware, because sold by the gallon. 
Our present standard does not take these factors into 
consideration. It simply requires that the mix must 
have a certain amount of fat. We can readily see our 
present standard does not guarantee a definite amount 
of food value to the consumer, and it is because of that 
I am bringing this topic to your attention. It may seem 
on first thought that this state of affairs is advantage- 
ous to the ice cream manufacturers, but in thinking it 
over you will see this is a situation which may be 
deleterious to the industry in general. As long as we 
have no restriction on the overrun, there Salih always 
be the tendency to increase the yield by whipping in 
more air. Of course a certain amount of air is neces- 
sary to produce an acceptable product, but we can go 
over that, and the tendency has been in a good many 
cases to increase the yield at the expense of quality. 

The ice cream with excessive overrun does not meet 
with the enthusiastic approval of the public, it does not 
stimulate enthusiastic use of ice cream in general, and 
it hinders the growth of the industry. The lack of a 
standard causes a a lack of confidence in ice cream as 
a food material, and our advertising of ice cream as a 
food, our attempt to increase the sale of ice cream lacks 
effect because of the inadequate standard. It is not 
convincing. All our standard foods are carefully con- 
trolled by government standards, their composition is 
described in the value of constituents of the food. In 
our ice cream the percentage of fat is prescribed, but 
the overrun is left to each manufacturer, what the con- 
sumer is getting for the gallon of substance he buys. 
We cannot expect the public to think of ice cream 
seriously as a food as long as we don’t regulate it as a 
food. The growth of the ice cream industry depends 
upon the attitude of the public. If the public thinks 
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of ice cream largely as a luxury and confection, the 
growth of the food is impeded. If the publ thinks of 
ice cream as a food, then the industry has a food. It 
can be properly regarded as a food, but in order to 
make it convincing to the public we will have to safe- 
guard this product better than our present standard 
does. 

Several remedies have been suggested. I don’t want 
to be dogmatic. My object is to stimulate thought on 
this subject. A suggestion that we limit the overrun 
has been made. This seems to offer some difficulties 
because it would place a limit on the variety of mixes 
we have; by just having one overrun standard we 
would probably be doing injustice to some who want a 
high solids mix. So that does not seem promising. The 
suggestion has been made that ice cream be sold by 
weight or that it have a certain weight per gallon. 
These suggestions very evidently have their faults. 

The suggestion that seems most logical is that the 
ice cream would have a given weight of fat and solids 
per gallon. That would be defining the value of ice 
cream in a very definite way. The advertising and the 
emphasizing the food value would be more effective. 
Do not limit the overrun except as it does so indirectly. 
The overrun could vary in proportion to the solids. 

I have prepared a table here illustrating that. I 
havesplaced in the first column the total solids of the 
five mixes running from 30 per cent to the extreme 
50 per cent solids in the mix. In the next column I 
have placed not figures found in actual experience, but 
figures as to the weight of the mix. Those will vary 
with the nature of the solids in the mix. The next 
four columns I have placed the corresponding overrun 
that would be permissible by law if we required 1.6 
pounds per gallon for ice cream we see the highest 
permissible overrun would be 76 per cent. If the 
standard were somewhat higher our permissible over- 
run would be lower. Similarly with the higher solids 
in the mix we have in each ease the highest permissi- 
ble overrun that we could get with those standards. 
You see that the overrun permitted by such standards 
would be proportioned by the nature of solids in the 
mix, and still it would be placing a definite standard 
on ice cream in regard to the substance contained in 
it, and we would fix the limit so we would be prevent- 
ing excessive overrun, which would be at the expense 
of quality. 

In inspecting these figures we find a mix with 35 
per cent solids would have a permissible overrun of 

93.6. If we increase the solids 1.7 pounds per gallon the 
permissible overrun would be 82.2. It is probably in 
this neighborhood, 1.6 and 1.7 that the figure would 
have to aie placed. My object is to place Mins before 
you. It will probably be forced upon you outside of 


- the industry if you do not adopt it in the industry. It 


is an idea that has been advanced, and with the agita- 
tion of our food products in eeneral undoubtedly a 
better standard in ice cream will come up. For that 
reason I have offered the suggestion. The amount of 
fat, as a suggestion I would say would be 30 per cent 
of the solids. If we require 1.6 solids per gallon and 
30 per cent of that fat, or a figure might be placed at 
some other value. The actual figures are not the im- 
portant things. the prine iple involved here is: the prin- 
cipal thing. The figure is a matter that can be decided 
best by weighing the subject. After leaving with vou 
these figures I leave the question for your considerations 

Chairman: This As ie our program for this after- 
noon. The banquet will be served in this roomeat six 
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o’clock, and there is also an entertainment. We will 
adjourn until ten o’clock to-morrow morning. 
Meeting adjourned. 


Ld * * 
THIRD SESSION. 
Friday Morning, 10:00 O’clock. 


Meeting called to order by President Smith. 

Chairman: We have with us this morning Mr. W. 
H. Sprague, Chief Field Revenue Collector, on the sub- 
ject of the Ice Cream Tax. 


THE ICE CREAM TAX. 
By Mr. W. H. Sprague, Milwaukee. 


Mr. Chairman, I can’t help but think your progres- 
sive Seeretary ordered ice cream weather for this time 
of year. It is certainly exceptional. 

{ have been sent over here by the Collector, Mr. Bert 
Williams, to talk to you this morning of the ice cream 
tax. Of course, this season of the year the Internal 
Revenue service is largely centered in income tax, and 
it is a little relief to get away from that side of the 
work and talk on the phases of the law such as this. 
My intention is to talk to you briefly on this tax, to 
tell you as clearly and directly as I can where the tax 
applies ‘and where it does not apply, because I know 
you, as manufacturers of ice cream are continually 
haunted by the dealers to know what shall we do, shall 
we not collect this, shall we collect this, and I want, 
if possible, to carry through you to the dealers in Wis- 
consin information which is authentic and which is 
based on the latest rulings from Washington cn the 
law and on the regulations. I don’t want to be techni- 
eal, I want to talk to you as clearly and as plainly as 
I ean, and after I finish what I have to say if you have 
questions I will answer them. 

The section of the Revenue Act of 1918, which be- 
eame effective May 1, 1919, covering the ice cream tax 
is all in one sentence. That one sentence is Section 630, 
and reads as follows: 

‘‘That on and after May 1, 1919, there shall be 
levied, assessed, collected, and paid a tax of 1 cent for 
each 10 cents or fraction thereof of the amount paid 
to any person conducting a soda fountain, ice cream 
parlor, or other similar place of business, for drinks 
commonly known as soft drinks, compounded or mixed 
at such place of business, or for ice cream, ice cream 
sodas, sundaes, or other similar articles of food or drink, 
when any of the above are sold on or after such date 
for consumption in or in proximity to such place of 
business.”’ 

In the first place I want to say I believe a good 
deal of difficulty and misunderstanding, as far as this 
tax is concerned, is due to the fact they have. tried 
to crowd too much in that one sentence. We have a 
regulation 53, which is available to every dealer by ap- 
plication to the Collector’s office, which discusses the 
application of that one sentence to the trade. I have 
had charge of the field work here in Wisconsin for the 
past three years and in that time, of course, we have 
had the work of enforcing the law as far as this is con 
cerned, and I know from my experience this tax is one 
of the most unpopular taxes on the books to-day. It 
is unpopular because of two reasons. One, because it 
requires records to be kept by the dealer, and the other 
because it taxes particularly the children of this coun- 
try.. Those are the two thines I Ifind causing this tax 
to be unpopular. 

We have dealers to-day, a large majority of them, 
who are in business of a size they keep records of ac- 
counts who are keeping track of this tax as it should 
be taken care of, but you, as manufacturers, know 


there are a large number of dealers who keep no rec- 
ords whatsoever, and there is where the diificulty in en- 
forcing this particular law comes in. In spite of that 
difficulty we have forced a large number of fellows 
the past year to pay this tax and to collect it, and we 
are continuing to do that very thing because we have to 
do so until Congress takes it off the books. Remem- 
ber, at no time is a man allowed to refrain from collect- 
ing this tax until Congress says so. We have no such 
authority. The Commissioner of Internal Revenue at 
Washington has no such authority. Congress is the 
only one that can stop the collection of this tax. Last 
summer, through the papers, there was an attempt to 
get Congress to repeal this section. Some of the smaller 
dealers read those articles and believed this tax had 
been taken off and stopped collecting it whatsoever. 
Of course we had to go out and tell them they had to 
collect it. 


I will speak briefly of the application of that tax. 
The tax, as you see by that section, is one cent on every 
ten cents or fraction thereof of the amount paid to any 
person conducting a soda fountain, ete., and on each 
sale. Those are the two fundamental things to remem- 
ber. If one party comes in and buys three taxable 
dishes of ice cream and he, in bona fide payment not | 
to evade taxes, but pays for that tax, then the tax is 
on the total amount of the sale, but if three people come 
in and buy separate dishes of ice cream, the price is 
on the separate sale. The basis of the tax is the price — 
for which the commodity is sold. If a dish of ice cream 
sells for fifteen cents the tax on that is 2 cents. If 
somebody goes in and buys three dishes of ice cream 


‘at 15 cents, he will be taxed on the basis of 45 cents, 


or a total tax of 5 cents. On the other hand if three 
buy separate dishes of ice cream their tax will be 6 
cents instead of 5. So much for the study of the tax 
rate. 
I want to tell you what is the ¢ustom under the law. 
Bulk ice cream sold in containers to be taken away 
from the place of business and sold bona fide as bulk 
ice cream is not subject to tax. Any attempt to camou- 
flage and get away from payment of tax and try to 
make it a bulk sale, the government would not stand 
for that. The second case of exemption for payment 
of this tax occurs where religious, educational or char- 
itable societies on special occasions sell ice cream. That 
is only the occasional instance where they hold church 
socials or church fairs, things of that kind they do not 
have to collect tax on those sales, but if a church goes 
to a county fair and competes with other people they 
have to collect that tax, because the tax is not on the 
religious organization, the tax is on the person that 
buys, so that vour second exemption is only in the ease 
of religious, charitable or educational organizations 
which sell ice cream and kindred drinks at occasional 
fairs, such as socials and church fairs, and things of 
that kind. If they compete with somebody else they 
have to pay the tax just the same as the bona fide ex- 
hibitor, 

The third instance of the exemption is new. It is 
a law which came through a month ago, and it affects 
the sale of ice cream with table d’hote or a la earte 
meals at a restaurant or at a hotel.. Some of vou gen- 
tlemen who may have followed this thing know a year 
ago in March the Treasury Department rendered a de- 
cision, 2990, and in that Treasury Decision they inter- 
preted this law further than it had been interpreted 
before. In crder to make it clear, in order to impress the 
duty of taxing on certain people who were not eollect- 
ing it, that particular provision they said if any restau- 
rant or hotel or like place of business sold ice eream 
with a regular meal, if they served it from a soda foun- 


(Continued on Page 132) 
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Some 


Commercial Facts About Gelatine 


By PROF. A. D. BURKE of the Agricultural and Mechanical College, Stillwater, Oklahoma. 


Ice cream to be made properly must be properly under- 

stood but a thorough knowledge of its composition in- 
volves an exhaustive study of each of the ingredients which 
go to make up its context. One of these is gelatine which is 
perhaps the material concerning which our ice cream makers 
know the least. 

This article is composed of no new facts; it is not set- 
ting forth new ideas; it is not an experimental report. It 
is rather a gathering together of a great many chemical 
facts concerning gelatine which may be of interest to ice 
cream makers. The following therefore is the result of a 
perusal of over one hundred and fifty volumes of chemical 
works, which contained items, experiments, and general 
discussions of our best Known and least understood ice cream 
stabilizer; ““Gelatine.’’ 

In the first place gelatine is a colloid. We know little 
concerning colloids and yet gelatine is perhaps our most 
characteristic colloidal substance. Many definitions have 
been offered for the term colloid yet none has proven en- 
tirely satisfactory to all investigators alike. In a general 
way we may say that a colloid belongs to a class of sub- 
stances which are non-crystallizable, and are so finely di- 
vided that they are capable of floating about in a liquid 
neither in solution nor in suspension and can not be re- 
covered from a solution by separation with the finest filter. 
In fact a colloid when mixed with a substance which forms 
erystals has the power of preventing the substance from 
forming crystals. Indeed it is this fact which makes gel- 
atine so eminently suited for use in ice cream making for 
it has the power of preventing milk or cream and likewise 
ice cream, from forming large curds in the stomach when 
acted upon by the digestive juices, thus rendering the mate- 
rial more easily digested and assimilated by the body. 

Chemically gelatine consists of carbon, hydrogen, nitro- 
gen, oxygen and sulphur all combined in different propor- 
tions, and quantities according to the material from which 
the product is made and besides these, gelatine usually con- 
tains foreign materials which enter in during the process of 
manufacture. Perhaps a good average composition for a 
eharacteristic high grade gelatine would be the following; 
earbon 49.5 percent, hydrogen 6.75 percent, nitrogen 17.9 
percent, oxygen 25.00 percent, sulphur 71 percent and a trace 
of such impurities as copper, lead, zinc, sulphur, dioxide 
and sometimes arsenic. As a rule, however, arsenic is found 
only in minute quantities in the higher grades and these 
alone should be used in ice cream manufacture. Even then 
it is well for the ice cream maker to demand an analysis 
of the gelatine from the manufacturer. 

Arsenic gets into gelatine chiefly through impure bleach- 
ing materials or through impure acids, or preparations of 
arsenic used in treating the bones or hides. Likewise lead 
and zinc which may be used as bleaching materials or pre- 
servatives are sometimes carried through the manufacturing 
process and appear as impurities in the gelatine. 

Copper, another impurity sometimes found in gelatine 
gains entrance through chemicals used in its manufacture 
and may be found in more or less quantities, some gelatins 
containing an amount sufficient to be dangerous to health. 
In fact at least one chemist has found that the copper in a 
few samples has been present in large enough quantites to 
cause poisoning when the gelatine containing it was used 
to garnish meat. Hence another reason why .only a high 
grade of gelatine should be used in ice cream making. 

By chemical or bacterioligical means gelatine may be 
broken up into many different substances entirely unlike 
the original product. Acids, alkalies, enzynes, and bacteria 
all play their part in its decomposition. The bacterial effect 
on gelatine becomes especially evident if one allows a tube 
of a 5 percent solution of gelatine in water to stand un- 
disturbed for two or three days at room temperature. The 
product will have become changed, in other words, liquified, 
by the bacteria present and will be found to have entirely 
lost its power of solidification if placed in a cold room. For 
this reason and also because of the fact that gelatine may 
contain an enormous number of bacteria, which are always 
to be avoided by the ice cream maker, it follows that here 
_likewise is another advantage to be derived from using only 
a high grade of gelatine in ice cream making. 

When gelatine is treated with formaldehyde an insoluble 
material known as formo-gelatine is formed which fact has 


[ WONDER how many of us really know our product? 


been made use of in photographic work. Likewise if po- 
tassium dichromate be added to an aqueous solution of 
gelatine the material upon exposure to light becomes in- 
sqluble. Gelatine also insoluble in very cold water, con- 
taining a small amount of alcohol. It does not dissolve in 
ether, chloroform, or tannic acid. However, it is soluble 
in acetic acid and after a few hours becomes intensely sticky. 
In fact the writer by this method has made a splendid glue 
which could readily be used for pasting labels on boxes in any 
ice cream plant. 

It has been found by one worker that gelatine when 
highly heated breaks up into three portions which he terms 
A. B. and C. The A portion is a crystalline substance, the 
B part is an oily product, and the C is composed mostly 
of watery materials. Furthermore other workers and the 
writer have found that a gelatine solution such as is used 
in ice cream making loses its gelatinizing power if heated 
to too high a temperature. At a temperature of about 140 
degrees F. gelatine usually begins to lose some of its solid- 
ifying powers yet the loss is so slight as to be negligible. 
Indeed the writer has heated some solutions of the better 
grades of gelatine to a temperature of 170 degrees F before 
adding these to ice cream mixes without any noticeable 
detrimental effects. However, for ice cream making it is 
not advisable to heat gelatine to a higher temperature than 
necessary to insure a good solution with the mix. 

The material which gives gelatine the power to solidify 
in solutions is known as “glutin’ and the more glutin a 
gelatine contains the better the gelatine. Hence it is al- 
ways advisable to secure a high grade product in order to be 
sure that only a small amount of impurities are present and 
that the glutin is in abundance, as it is partly due to the 
gelatinizing power of gelatine that ice ‘crystals are prevented 
from forming in ice cream and almost entirely due to the 
solidification power of gelatine that ice cream containing it 
has good heat resisting qualities. 

Furthermore a good gelatine contains only a small per- 
centage of ash. An analysis of ten samples by one worker 
has shown that the average ash content of good gelatine 
does not exceed 1.5 percent and the better grades contain 
only a little over 1 percent. 

A high grade of gelatine should likewise contain prac- 
tically no fat. In fact if any fat is present it should occur 
only as a trace. The writer at present is working on a num- 
ber ot practical gelatine tests for the ice cream maker among 
them being a test for fat and out of an analysis of some 25 
or more gelatine samples, only one showed more than a mere 
trace of fat. 

There is yet a great deal more to be said regarding the 
chemistry of gelatine but time and space will not permit. 
It is only hoped that this paper has proven of some little 
benefit to the ice cream maker and the writer will be glad 
to answer any question which, to the mind of the reader, 
have been left unanswered in this article. 


ob 


HE HAS THE SYSTEM. 


The following is a portion of a letter received in 
our office from the General Manager, Mr. J. J. Schmidt, 
of the Cline Ice Cream Co. of Athens, Ohio. 


Ice Cream Review, Milwaukee, Wis. 
Dear Sirs: 

_ Please enter our subscription for the Ice Cream Re- 
view for our Hinton, W. Va., office. We desire that our 
people keep posted on what is going on in the ice cream 
business, and The Ice Cream Review contains much 
valuable information. No ice cream manufacturer or 
manager who makes any pretense at being progressive 
ean afford to be without it. 

Respectfully yours, 


THE CLINE ICE CREAM CO. 
(Signed) J. H. Schmidt, Gen. Mer. 
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Conserve Your Profits 
as the “Rush Season” Wanes 


When the mad rush is over and capacity 
out-put has lost its affect on ‘“‘that margin 
of profit per gallon,” you will find these 


Single Service 


Ice Less Containers 


a generous stabilizer of your “per-gallon” 
profit. Because they necessitate but 
“‘one”’ delivery—no calling for the empties. 


Filled direct from freezer you gain the 
maximum overrun. 


No Ice—No Washing—No loss of equip- 
ment. All items on which you can save 
by the use of these containers. 


(Patented) 


Absolutely 
Sanitary Package 


will keep ice cream in same condition as when 
-placed in container from three to four hours. 


Just the thing for Parties, Dances 
and Family Gatherings 


Try a hundred of these containers, their price is 
reasonable. We will gladly tell you of ways in 
which you can use them to promote fall and 
winter trade. Write— 


The Hunt-Crawford Company 
Manufacturers of 
Cellular Fibre Products 
Orchard & 14th Sts. 
Coshocton, Ohio 


(Patent 
Pending) 
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Quality Gelatine Pays 


By L. O. THAYER, Director of Sales, Delft Gelatine. 


tine. They will be using it for years to come, but with 

a better understanding of its necessity and qualifica- 
tions. Up to recently few manufacturers, comparatively, 
knew just what gelatine was actually for. They imagined 
that anything gluey would do just as well and purity, quality 
and strength were not sought after so long as the price was 
low. 


The last two years have seen more appreciation of real 
quality gelatine than in all its ice cream history. More top 
grades of recognized best brands have been sold than ever 
before. The present season has seen an anomaly in buying. 
With prices made high by tne war conditions, and with 
every incentive to seek out cheap goods in order to add a bit 
to profits, more ice cream manufacturers have resolutely put 
aside the price question and have bought gelatine on anal- 
ysis. With a buyer’s year low grades, and consequently low 
price goods, have been a drug on the market, and every 
gelatine manufacturer has disposed of more top grades than 
ever before. The reason is that ice cream men are testing 
gelatine and buying after a thorough analysis. 

With gelatine costing as much as it is, and the prices 
have dropped 25 per cent since last fall, the manufacturers 
have discovered that money is to be saved by buying top 
strength grades and using less of it. The gelatine bill of a 
big manufacturer is something startling, and the wise ones 
are finding that if 214 to 3 ounces can be used instead of 4 
to 6 ounces they can better afford to buy the best and cut 
the amount used. 


In talking with a manufacturer who is known the country 
over for astuteness, he admitted that all these years he did 
not know the true value of gelatine and how to use it to 
advantage. He of course knew that gelatine was a good 
binder and stabilizer, but he never realized the dietiary value. 


While many dieticians regard gelatine as a food it is not 
so regarded by the more expert. Gelatine will not build 
tissue, but its food value is in saving the proteids in other 
foods and preventing the waste of time in the assimilation 
by the stomach. Probably there is no other substance that 
is so easily digested as gelatine. As a source of heat and 
energy it is equal to any proteid or carbohydrate. It has 
almost equal value to sugar in this respect. It saves from 
destruction half its weight of porteid, being twice as effective 
as any carbohydrate. 

While ice cream is called an easily assimilated food it 
really is not so well qualified in that respect as imagined. 
The sugar helps to make it assimilate without extra work 
by the stomach juices, but the gelatine doubles the assimilat- 
ing qualities. So ice cream made without gelatine loses a 
good part of this highly desirable quality. 

Butterfat and casein, making up a large proportion of 
an ice cream mix, are rather hard to digest; condensed milk 
adds to the time of digestion. As said before the sugar helps, 
but the gelatine should be credited with more than one-half 
the easily assimilating qualities. So gelatine is necessary to 
ice cream for this if for no other reason. 

While many careful ice cream men have advocated gums 
on the point of purity because up to recent years most gela- 
tines were not considered over pure, the time has gone by 
when any such argument can be used. Gelatines made today 
by most concerns are far purer than ever before. Just be- 
cause a gelatine is said to ‘‘meet’’ all pure food laws that is 
no great recommendation of purity. What careful manufac- 
turers want is a gelatine that ‘‘beats’’ any pure food law in 
the matter of purity. 

From the ice cream man’s viewpoint heretofore the chief 
qualification of gelatine was a stabilizer. He knew that 
whether his ice cream was rich or lean a hot day would play 
havoc if the cabinet was not kept iced properly. Reports 
would come in that his ice cream was not standing up or 
that it was ‘“‘sandy.”’ If he was using a weak gelatine or none 
at all, this complaint is bound to happen. For years no 
remedy was known, and is not today in hundreds of plants. 
If any one will use the strongest gelatine he can find in suf- 
ficient quantity—not over 4 ounces to the batch—he will 
avoid all, or nearly all, such complaints. 

Many have regarded gelatine as furnishing viscosity. 
While it does to a certain extent, that is not its function. 
Viscosity is provided by aging the mix, far better and more 
efficiently than any amount of gelatine that might be intro- 


Pex 25 years ice cream manufacturers have used gela- 


duced. As a binder gelatine binds the sugar, casein and fat 
with the water to make a creamy mass, from which the water 
will not separate easily. If the water separates the low tem- 
perature will cause icy particles to form; that’s ‘‘sandy’’ ice 
cream. Now gelatine is a peculiar colloid. Drop tiny pieces 
of ice into a cooling solution of gelatine and when taken out 
it will be found that tne icy particles have a film evenly 
covering them. Pass the finger over even where points can 
be seen and one will find no sharpness, but a smoothness 
that is surprising. That’s just what happens to ice cream in 
a cabinet; the gelatine has formed a film around the icy bits. 
We might call it an iced capsule. 

In the manufacture of capsules which are designed to 
cover medicine one of the chief requiremnts is strength. The 
gelatine must be strong enough to form a very thick film and 
be strong enough to hold its shape and not dissolve quickly. 
One of the biggest concerns in the world making capsules 
has determined that there is one superior brand of gelatine 
suitable for its purpose, and that is Delft. 

From many experiments and much study the writer has 
proved that ice cream needs the strongest gelatine possible 
in order to prevent “‘sandiness.’’ With all the mystery and 
floundering by some manufacturers about the subject of 
“sandy’’ ice cream there is a sure way out. The writer 
knows that a certain strength gelatine will even form films 
around milk sugar crystals, the very thing that causes 
“sandy”? ice cream. Why do not these troubled souls make 
a few gelatine experiments and give over buying low grade 
gelatines because they are cheap. They might as well throw 
money away as to expect to have a satisfactory colloid from 
weak gelatine. | 

Another thing still little realized by ice cream men is 
that strong gelatine will make for uniformity of composition 
of the ice cream, and that it will preserve the creamy tex- 
ture. An ice cream with no colloid cannot meet these desir- 
able points if kept more than 12 hours. No colloid will pre- 
serve these qualities more than 24 hours except a good strong 
gelatine. Even a large amount of egg whites will not. The 
thinner the ice cream the more necessity for strength of 
gelatine, and the more should be used. 

Now the strength of gelatine is a closed book to the ordi- 
nary man. Many there are who think they can use 8 ounces 
of gelatine to the batch and get the same results as 3 ounces 
of a grade that sells for 30 cents more a pound. It is a mis- 
taken idea. Inherent strength counts more in gelatine than 
anything else. The strongest will form a film around an icy 
bit several times thicker than the weakest gelatine. The 
thinner and weaker the film the quicker it will be overcome 
by the moisture and disintegrate. Then you have “sandy” 
ice cream. 

One of the most important studies facing the ice cream 
manufacturer today is that of gelatine and a series of author- 
itative articles should be written upon this subject. It would 
be thrilling and save fortunes to the industry. 


b 


THE ASSOCIATION OF ICE CREAM MANUFAC- 
TURERS OF NEW YORK STATE. 


Judging from remarks heard throughout New York 
State there are not going to be any ice cream mamu- 
facturers left here during the National Convention of 
Iee Cream Manufacturers and the National Dairy 
Show. Everyone is looking forward to the beautiful 
trip to Minneapolis and plans are well under way for 
special trains to carry the eastern manufacturers to 
Chicago there to join the larger groups enroute to 
Minneapolis. . 

While we are planning on a very pleasant trip to 
and from Minneapolis we are not unmindful of the 
very valuable information which we are able to get 
at our National Convention, and this coupled with the 
wonderful exhibits of the National Dairy Show makes 
the trip highly instructive. 


A. 'M. LEMESSURIER, See’y. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


 WHEVAEERSOREAM” REVIEW 


1 


3 


Nelson catentea lee Cream Cabinets 


‘‘Confessed The Best When Put to Test’’ 


are constructed along scientific and practical lines to con- 
serve ice and salt supplies and keep the ice cream in perfect 
condition until sold. The manufacturers have devoted 
thirty years of study and experiment toward the building 
of the best possible ice cream 


cabinets for the manufactur- C. Nelson Brick Cabinet 
Patented May 8, 1906 


ing trade. Each particular 
make of cabinet of the 

| Nelson line 
is sold with a 
guarantee and 
Oneas fy) an of 
*“You Must Be 
Satisfied’’ 


Three oo 
Compartment Exe 
Cabinet 


et This Proposition Will Interest You 


with 
Ice Rail ; , : ‘ 
Any responsible ice cream manufacturer—particularly wholesale ice 
cream manufacturers and dealers—may order from 1 to 100 Nelson 
patented Ice Cream Cabinets, place them in practical use, and after 
30 days, if not entirely satisfactory, return at our expense for 


freight, both ways. 


Can any manufacturer offer a more liberal or fair proposition? 
You owe it to yourself to thoroughly investigate the price, 
merits and construction of the Nelson Patented Ice Cream 
Cabinets before making any further purchase. 


Plan on your season’s requirements now, and 


have your supply on hand when needed. 


i C. Nelson Manufacturing Co. 


Petented Nov. 11, 19191321120 2308 Division St. St. Louis, Mo. 
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Prep at aceron 


of Gelatine 


From BULLETIN No. 2003 of J. G. Cherry Company 


HE use of gelatine by manufacturers of various food 

articles and products has been increasing steadily in 

recent years. In addition to its use in the manufac- 
ture of ice cream, it has become a commonly used in- 
eredient in the manufacture of icing, icing powder, ice 
cream powder, marshmallow powder, candies, jellies, 
jams, fruits, juices, and dozens of other industries. 

The rapidly spreading use of gelatine and the in- 
crease in its use by manufacturers accustomed to it, has 
naturally attracted attention to its proper handling in 
the processes of these manufactures. 

There are several essentials in the successful use of 
gelatine. The first is an absolute dissolution of the gela- 
tine granule. This, the first step in dissolving gelatine, 
consists in soaking it in clear cold water, preferably dis- 
tilled. For this purpose water 
to about double the weight of 
the gelatine should be used and 
allowed to stand for fifteen or 
twenty minutes. This is suffi- 
cient ordinarily to permit the 
gelatine to absorb the water 
and at the end of this period it 
will be found that the gelatine 
ig in a semi-jellied form in 
which it will respond readily to 
a higher temperature. 

It must never be forgotten 
that gelatine dissolves when 
heated and congeals when ex- 
posed to a low temperature. 
But, in dissolving gelatine, it 
should at no time be heated 
over 150 degrees Fahrenheit 
and should never come in con- 
tact with direct heat. Over- 
heating or boiling gelatine de- 
stroys. its jelly and adhesive 
powers. 

The second essential in the 
use of gelatine is a thorough 
agitation before joining it with 
the mix of which it is to be a 
part. Agitation is essential be- 
cause without it a thorough 


emulsification of the solution cannot be properly obtained. 


In the manufacture of ice cream, for instance, it has 
been discovered that after the gelatine has absorbed the 
water and has been heated properly to 150 degrees Fahr., 
it is ready to be assimilated by the mix. But this is most 
successfully accomplished by taking five or ten per cent 
of the mix, joining it with the dissolved gelatine, first 
bringing it to the same temperature as the gelatine and 
thoroughly mixing both together. This gives the manu- 
facturer of ice cream a gelatine size which will thorough- 
ly blend with the cold cream and eliminates the possibil- 
ity of congealing the gelatine as it comes in contact with 
cooler temperature. Incidentally this also prevents the 
gelatine acting as a filler instead of_as a binder. 

From all the information heretofore published on the 
use of gelatine in manufacturing ice cream and other 
products it is readily perceptible that the primary requi- 
site of the process is a machine or device that will pre- 
sent five important features: 

Absolute temperature control. 

Uniform temperature throughout. 
Thorough agitation to secure emulsification. 
Perfect sanitation. 

Convenience in operation. 


OTH Co ho 


Cherry Gelatine Melter. 


The necessity for the use of a machine to handle these 
operations is readily apparent. This has naturally at- 
tracted the attention of manufacturers to the needs of 
ice cream makers and other users of gelatine. Particu- 
larly has it attracted the attention of the J. G. Cherry 
Company to the need for the development of a machine 
which will handle gelatine perfectly so as to give manu- 
facturers using gelatine an entirely satisfactory machine 
for their use. 

Temperature control, the first essential to the user 
of gelatine is secured in the Cherry gelatine melter 
through the use of a water jacket into which steam is 
introduced under the control of the operator. At no 
time is it possible for live steam to come in contact with 
the gelatine or mix within the machine. This is true be- 
cause it is a three wall machine. 
The outer jacket is of heavy gal- 
vanized iron within which is a 
lining of copper backed by a 
layer of asbestos which assists 
in the control of temperature, 
within which again is the water 
jacket space and finally the in- 
ner lining which is also of 
heavy copper. The picture 
shown on this page illustrates 
the construction of this ma- 
chine, clearly demonstrating its 
capacity for maintaining abso- 
lute temperature control 
throughout its operations. 

The same diagram shows 
how it is possible to obtain uni- 
form temperature throuzhout 
the mix in the use of this ma- 
chine... The steam connection 
is at the top of the machine. 
When the water in the jacket 
reaches the desired tempera- 
ture the steam is shut off or re- 
duced to a volume which keeps 
the water, and consequently 
the contents of the inner jacket, 
at a uniform temperature. 

Given these two essentials to begin with, tempera- 
ture control and uniformity of temperature, the greatest 
remaining necessity is thorough agitation. This is se- 
cured by means of a dasher and a baffle plate. The dash- 
er is unique in that it is fitted with a lifting plate on 
the lower arm. This raises the heavy ingredients which 
ordinarily settle to the bottom and is a decided feature 
in securing thorough agitation. This desired result is 
further insured by a baffle plate set vertically at the side 
of the inner mixing jacket. With the dasher agitating 
the contents in a circular direction the baffle plate offers 
a resistance to the mix immediately next the wall of the 
container for its full height. This gives an additional 
emulsifying process to the mix and makes perfectly cer- 
tain the agitation so essential. 

Sanitation is assured by the fact that the entire pro- 
cess is conducted within a thoroughly covered device of 
which every part is removable and cleanable. 

The melter is equipped with tight and loose pulleys 
and a high back gear fitted with gear guards. This per- 
mits of driving it from a pulley on a line shaft. There 
are no stuffing boxes on this machine, there being only 
one small cone, at the bottom, on which the dasher 
rests. 
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for your 
product by 
using the 
right kind 


container 


RK) 
VTA 
ai} 
SAN 


CATHY 
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NSS 


Fill Direct from the Freezers 


HE result—a neat, attractive, ize with this preference. Fill Seal- 

air-tight, sanitary, easy - and right Containers direct from the freez- 

safe carry-home package _ for ers. Save time and labor over the ex- 
bulk ice cream that people like to pensive brick method, enable your 
earry. There is no dripping. Cream dealers to give quicker and more ef- 
keeps in perfect condition for a con- ficient service, and, most important of 
siderable period of time. Most people all, use the kind of container the pub- 
prefer bulk ice cream. Employ the lic like to carry and have always 
proper packaging method to harmon- wanted. 


Order Thru Your Jobber—Write Us for Samples 


SEALRIGHT CoO., Inc. RUTUTOR 


Largest Manufacturers in the World of Liquid-Tight Paper Containers 


Tell Your Friends and Neighbors You Are Going To The WORLD’S GREATEST DAIRY SHOW, MINNESOTA STATE FAIR GROUNDS, October 8-15 


HE Rogers rotary machine will fill from 1200 

to 1800 Neapolitan or solid-flavor bricks per 

hour—ready for the hardening room. The Nea- 
politan bricks are mechanically and accurately por- 
tioned, the dividing line between flavors being sharp 
and straight. With a special conveyor the filled boxes 
can be earried directly to the hardening room at the 
same speed of the machine. 


The labor-saving effected by this machine is re- 
markable. Only two people are required—one to feed 
the empty boxes into the machine and another to put 
the covers on as the filled bricks pass by on the way 


S Automatic Brick Maker 
1200 to 1800 Per Hour 


to the hardening rooms. By the use of a paraffined 
carton extra wrapping is eliminated. The carton 
covers, or tops, earry the brand name and decorative 
colors on five sides, making the package unusually at- 
tractive. When this package is opened by the con- 
sumer the cover is removed, the ends of the container 
are easily detached and all sides are turned down, 
leaving a perfect brick, free from muss, ready for the 
cutting knife. 

In making Neapolitan bricks the three flavors pass 
from the freezers direetly into the hoppers of the ma- 
chine. This can be accomplished by gravity or in any 
manner best suited to your freezer arrangement. 


A Rogers brick maker has been in practical operation in a large Detroit plant during the 1921 rush-season— 
and under constant and critical observation for the purpose of ascertaining the slightest defects in operation 


and utility. 


It is only after the most thorough tests, under rush-season and rush-day pressure, that we 


are prepared to announce a mechanically perfect machine backed by a Rogers guarantee of performance. 


The machine occupies a floor space of 5' 8"x10'1" and is 5'5" high. 
It is mounted on wheels, being portable and easily pushed aside after 
the run is completed. (The accompanying illustration of the Neapolitan 
brick is from an actual photograph and shows the straight-line flavor 


divisions.) 


C. E. ROGERS 


8731 Wiit Street 


Detroit, Mich. 


Complete Information Upon Request 
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SECRETARY WALLACE PRAISES WORK OF 
FORMER DAIRY CHIEF. 


In accepting the resignation of B. H. Rawl, who 
recently resigned as Assistant Chief of the Bureau of 
Animal Industry, U. 8. Department, to take charge of 
the educational work of the California Central Cream- 
eries, Secretary Wallace wrote Mr. Rawl: 


“‘T have accepted your resignation, effective June 
6, with a great deal of regret. I have long known of 
your work in the department, and, during the past 
three months, have come to have even a better appre- 
ciation of the valuable service you have rendered here. 
We can ill afford to lose men who are capable of do- 
ing the sort of work you have done, but I realize the 
attractiveness of the opportunity which is open for 
you and of the obligation you have to your own people. 


“Your constructive leadership in dairy work in 
the South, your vision and guidance in establishing 
and conducting the experimental factory at Grove 
City, Pa., your effective direction of the organization 
of cow testing and bull associations, your special re- 
search studies in breeding and feeding and in manu- 
facture, all have contributed very greatly to promot- 
ing the dairy industry on sound lines. 


“Dr. Mohler, the Chief of the Bureau of Animal 
Industry, speaks in very high terms of your work as 
assistant chief of that bureau during the last two and 
a half years and. as indicated above, I wish you might 
be continuing with us in this service. 

*‘Y am sure I can speak as well for your associates 
here and for the great host cf people outside whom 
you have served so helpfully. 

**T wish for you the greatest measure of success in 
your new undertaking.’’ 

“ 


MILK AS A CURE-ALL. 


The discovery that certain foods, such as the fat in 
milk and egg yolk, in green vegetables, contain sub- 
stances, called vitamines. that have a direct relation 
to growth in the young, both _physically and mentally, 
is opening one of the greatest fields of scientific and 
medical research that has confronted the scientific 


world. Not only in our own country, but in European © 


countries the vital importance of foods carrying these 
vitamines is being followed up with the deepest interest. 


As a result of these investigations we are getting 
at the bottom of a number of diseases that have before 
baffled medical science. Scurvy, beri beri and rickets 
are now conceded to be due to the lack of these vita- 
mines in food. Leprosy is a malady that is still a mys- 
tery to medical science, although it has becn suggest- 
ed that it may have a relation to improper nourishment. 
It is worth noting that it does not afflict races that are 
liberal milk consumers. 


The thought that comes to us in relation to these 
serious diseases that may be overcome through the con- 
sumption of vitamine bearing foods is whether many 
minor diseases and troubles are not due to the same 
cause. Headache, rheumatism, liver trouble and a mul- 
itude of other ills——may they not have a relation to the 
fact that our bodies are not provided with an element 
in our food that we now know is essential to promote 
growth in young persons and animals? Indeed, the 
more you think on the subject the more are you con- 
sineed that milk, the richest of all foods in vitamines, 
: about the nearest cure-all that the Creator has given 
o man. 
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We Told You So! 


As we predicted, Fancy Cream Work is having a 
record-breaking run this Summer. And Reyam 
Brand pure food products are “doing their bit’ to 
contribute toward this phenomenal success. In mak- 
ing the following choice creams, use the items recom- 
mended—pbut be sure they are Reyam Brand. 


For Fresh Fruit Peach Ice Cream and Ices 
use Cold Process Crushed Peaches. 


For Fresh Fruit Strawberry Ice Cream and Ices 
use Cold Process Strawberries. 


For Raspberry Ice 
use Cold Process Red Raspberries. 


For Orange-Pineapple Ice Cream, Ices, Sherbets 
use “Orange-Pineapple’ (Crushed). 
The season’s biggest hit! 


For Cherry Cream, Bisque and Ices _ = ; 
use ‘‘Whole-and-Broken” Maraschino Cherries or 
Crushed Maraschino Cherries. 


For Tutti Frutti Ice Cream or Mixed Fruit Ices 
use Tutti Frutti Mixture, ready for instant use. 


For Pineapple Ice or Sherbet 
use Crushed Sweetened Pineapple or Unsweetened 
Crushed Pineapple in No. 10 cans, No. 2% and No. 
nna Or Unsweetened Pineapple Juice in No. 
10 cans, 


For Lemon or Orange Ice . 
use Lemon or Orange Emulsion. 


For 3 New Faney Ice Cream Specialties 
use Cocoanut Fruit Salad, Raspberry Swissette, 
Peach Swissette. 


Write For Latest Revised Prices 


THE CINCINNATI EXTRACT WORKS 


422-424 West Fourth St. Cincinnati, Ohio 


NOW—While the 


Crowds are Clamoring 


at 


Fairs Picnics 
Parks Parades Stores 


Avoid Lost Sales For Lack of Service 


Dances 


Every stroke on the lever of the Sanisco delivers a 
uniform slice of ice cream on a wafer. One operator 
and a Sanisco does the work of three hand dippers. 


Let us.tell you of some unique ways in which 
many Sanisco users employ this speedy ice cream 
server. Prices on request. 


SANISCO CO. wisconsin 


Patented in U.S. 
and Canada 


Boost Your Sales 
the Sanisco Way 
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Imperial Ice’Cream Company, Wheeling, W. Va. 


By WILLIAM D. McCORMICK . 


The Imperial Ice Cream Company, whose headquar- 
ters are located at Clarksburg, W. Va., operate more ice 
cream plants and do a larger business than any other 
concern in the state of West Virginia. 

This particular state does not en- 
joy the equal climatic condition that 
many other states have, for West Vir- 
ginia has the greatest diversity of 
climates of any state, caused by the 
numerous mountain ranges and the 
great variation of altitude. The aver- 
age altitude of West Virginia is 
greater than any other state east of 
the Mississippi river, it being 1,500 
feet. In the mountains a Canadian 
climate prevails both summer and 
winter, while in some sections of the 
state the winters are mild and the 
summers very warm. Operating a 
chain of plants in this particular state 
would naturally encounter difficulties 
with this climatic condition. 

Their original plant was located at 
Parkersburg, W. Va. The business 
was originally started by W. M. B. 
Sine in partnership with his uncle, 
A. G. Sine. From a very small be- 
ginning this Parkersburg plant increased its production 
and its shipping business on the main line alone the 
Baltimore and Ohio east until it was necessary, in 1913, 
to erect a plant at Clarksburg, which is the present gen- 
eral office and main plant. 

Clarksburg is not a large city. It has 13,000 people, 
and if an ice cream plant was to do a large volume of 
business at all it became evident that the two branch 
lines that connect with the Baltimore and Ohio main 
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The Home ot Wheelingites’ Favorite Dish, 


jine must be intensively cultivated. These sales condi- 
itions were met and answered and to such an extent that 
jthe Imperial Ice Cream Company at this particular 
plant do 90 per cent of their business in tub shipment. 
Under the careful management of Mr. W. M. B. Sine 
‘the business in this territory was so developed that i 
was necessary to erect a plant at Cumberland, Md. 


1916, to relieve the eastward expansion of the Nitaiieuas 


from the Clarksburg plant. 


WILLIAM D. McCORMICK 


Prompt and efficient service that will insure this 
company’s customers having cream when they want it 
caused them in 1918 to erect a plant in Fairmont and 
in 1919 a plant in Grafton, both cities 
being in the neighborhood of Clarks- 
burg. 

Wheeling was next selected as 
the logical point of expansion that 
would relieve their Parkersburg 
shipping along the Ohio River Divi- 
sion of the Baltimore and Ohio rail- 
road. 

This particular city has the largest 
population of any city in West Vir- 
ginia. It is situated in the Panhandle 
section of the state. The greatest 
number of manufacturing establish- 
ments, or forty-one per cent of the 
state’s total number of manufacturing 
establishments, is located in this dis- 
trict. : 

With the 80 miles of electric rail- 
way system to the suburbs of Wheel- 
ing and the neighboring city of Bel- 
laire, Ohio, across the river brings the 
population up to over 80,000 in the 
immediate vicinity of Wheeling. 

The city is a natural location for a modern up-to- 
date ice cream plant. For many years the business has 
been divided between the Kloss Ice Cream Company 
and the Blake Ice Cream Company, both plants were 
purchased and the two being merged formed a nucleus 
of a business start in this West Virginia metropolis. 

In view of the methods and manner of conducting 
their business, it was not thought practical to operate 
the Wheeling branch of their business in a plant which 
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One of the Battery of Hardening Rooms. 


would not bear comparison to the modern methods of 
handling and manufacturing ice cream that form part 
of all their other plants. Consequently, the city was 
eanvassed to find a piece of property that would be 
suitable to erect a new building. 

The typography of the city is notoriously hilly and a 
level piece of property is practically impossible to buy, 
particularly for manufacturing purposes. The piece of 


‘property finally selected has considerable rise from the 
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When the Sun burned 


and the wite sizzled— 


HEN every customer seemed tobe’ phoning 
at the same time, did old fashioned ripen- 
ing methods force you to fall behind in either the 
quantity or quality of your product ? 
During the hot weather rush hundreds of leading 
manufacturers again demonstrated that full ripening can be 


accomplished in hours, instead of days. They used Gumpert’s 
Ice Cream Improver to aid and quicken Nature’s processes. 


Gumpert’s Ice Cream Improver not only produces ice cream 
faster —it makes a richer-tasting, smoother product, and 
gives an additional over-run. 


There’s more hot weather in store—more than 2000 manu- 
facturers will be prepared for it with Gumpert’s Improver. 
Will you? 


S. GUMPERT & CO. . 
BUSH TERMINAL BROOKLYN, NEW YORK 


GUMPERT'S 
Ice Cream Improver 
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front towards the rear. The alley in the rear being 
level with the second floor at the front of the building. 
The Baltimore and Ohio passenger station is just two 
Squares from the plant, which makes the site selected 
particularly advantageous for shipping over this rail- 
road. For city business the location is practically in 
the center of the city. 

The McCormick Company, Inc., were selected to pre- 
pare the plans and a quick start was made, but the 
grades of the property soon developed into niany diffi- 
culties to be overcome, if the operating arrangement was 
to be economical in every department throughout the 
plant. W. M. B. Sine, himself, spent day after day in 
conference with his architects analyzing and eliminat- 
ing one scheme of arrangement after another until 
finally the present layout was developed and a modern 
concrete plant was erected and completed on time to 
start the 1921 season. 

The exterior of the building is severely plain, but 
substantial; red face brick walls with concrete columns 
and girders exposed. The building being on a grade 
that rises gently towards the rear, making the basement 
floor level with the main street and the first floor level 
with the street in the rear. 

The main street floor contains the refrigeration 
equipment, which are three 9x9 units York high speed, 
motor driven machines. The brine tanks and all brine 
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Waste of Valuable Space Is Eliminated by Careful Arrangement 

of Machinery. , 
pumps are located on this floor. A steam boiler plant 
to provide pasteurizing steam and low pressure steam 
heating for the building is located here. 

A service staircase in the rear of the engine room 
leads to all floors in the building. At the front of the 
building one enters the offices and through an office stair- 
case directly from the street. 

One characteristic of this plant and all plants of the 
Imperial Ice Cream Company is the absolute utilization 
of every square foot of space. You will never find a 
square foot of space in their buildings that is not put 
to use. Every building is so designed that future expan- 
sion can be built on to it later, and no investment is 
tied up depending upon future expansions that could 
not be accurately determined when the plant was orig- 
inally laid out. 

As a result of this building policy, you will find 
their offices, while not exceptionally large, yet comfort- 
able and efficient. There is the manager’s private office, 
a reception room, general office and order department 
with the necessary office toilet rooms. The order depart- 
ment leads directly to the shipping platform which in- 
sures quick service for shipping. 

An ice cream manufacturer once visited the Im- 
perial Ice Cream Co.’s plant and, as Mr. Sine stepped 


ICE CREAM AQREV PEW. 


into the manufacturing department with him, he asked 
him ‘‘to judge it as not built for beauty but as a prac- 
tical work shop to produce ice cream,’’ and this is how 
you must judge the Imperial Ice Cream Co.’s plants 
as you go from one manufacturing room to another. 

Every piece of building material used was put there 
for permanence. There is no cheap or make-shift ma- 
terials that will not stand the wear and tear of an ice 
cream plant, but at the same time no money was spared 
to make the plant thoroughly sanitary, well ventilated, 
and economical to operate. 

Every room has a clean, inviting appearance and you 
will notice the freezing room seems to be just exactly 

right in size and its white painted walls and ceiling give 
it an elegant appearance and a very practical one. Six 
Miller freezers have been installed, a chef’s buffet for 
extract, a paper cover case and mould rack. Their brick 
cutting is done right in the freezing room. This is some- 
thing that Mr. Sine believes to be a thoroughly practical 
idea. He has tested it out in his plants and it does work 
satisfactorily. They thoroughly investigated the vari- 
ous phases of their business and they make it their busi- 
ness to know their building requirements. 

A battery of hardening rooms with direct expansion 
shelves are immediately in back of this freezing room. 
There is a passing box and the freezers have their motor 
ends along the walls of the hardening room. 
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Plenty of Light Is Essential in Freezer Room. 


From the freezing room the sterilized can storage 
room connects the can washing room where the can 
washer and dryer are installed. 

The shipping platform is L shaped. The hardening 
rooms, order department, can washing room, lead up to 
the shipping platform. There is an ice and salt pile 
for country shipping and ample space for tub storage. 

The second manufacturing floor contains the mixing 
or pasteurizing room that is very ample in size and has 
natural light through windows on three sides. Two 
Cherry mixers are installed in the pit, a homogenizer, 
tubular cooler and Elyria glass enameled tanks for stor- 
age form the equipment of this room. 

This mixing room opens out to the service staircase, 
the elevator and cream refrigerator room. The doors 
are so arranged that they can be closed from the service 
staircase to prevent the annoyance of flies in summer 
time. 

The ice plant is on the second floor, where raw water 
ice is made, stored in a very large ice storage room that 
is so arranged that part of the “fruit storage room and. 
sweet cream cooler can be used for ice if necessary. The 
ice, of course, drops by gravity to the tank wagons and 
ice platform below. 

The third manufacturing floor, or the fourth floor, 
if viewed from the street, forms the storage rooms. A 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


Davis-Watkins Catalog No. 6—Section 8, Page 24 


Progress Homogenizer DH-4B, 400 Gallons 


: Principal Use Is in Ice Cream Industry 


The principal use of the Homogenizer is, without 
doubt, in the preparation and treatment of ice cream mix- 
tures. The ice cream manufacturer is no longer obliged to 
pay exorbitant prices for cream during the summer months 
when ice cream is in great demand and raw cream is 
scarce. ‘Thanks to the development of the Homogenizer 
frozen cream can be stored during the plentiful period and 
converted back to its natural state when needed. Un-= 
salted butter is also stored in large quantities and used by 
the ice cream maker as a basis for his cream. ‘The Homo- 
genizer, at a pressure of about 2,500 pounds, will restore 
the frozen cream or emulsify butter and skimmilk to pro- 
duce a cream equally as good as the fresh product in flavor, 
body, and food properties. 

Perhaps the greatest single use of the Homogenizer is 
for treating the ice cream mix before freezing. The ice 
cream batch is regularly heated to a pasteurizing tempera- 
ture which thoroughly dissolves and mixes the sugar and 
other ingredients, and is then homogenized at about 3,500 
pounds pressure. ‘The great advantage of homogenizing 
the entire mix is that it makes the butterfat and solids go 
farther than would otherwise be the case. Since the solid 
particles are so finely broken up and uniformly distributed, 
they give the finished product a richer taste and a firmer 
body. An ice cream made from a homogenized mix will 
have a much better texture and will taste richer than an 
ice cream made from the same mix but not homogenized. 


The exact treatment of ice cream mix is rather difficult 


- 


to specify without knowing the individual conditions in- 
volved. The composition of the mix and the design of the 
machinery will greatly influence the temperature and the 
pressure to give best results. Where vats are used for mix- 
ing and pasteurizing, it is usually advisable to homogenize 
at the pasteurizing temperature of about 142° and directly 
from the vats. The action of the Homogenizer will in- 
crease the temperature slightly and the finished goods 
should be immediately cooled to 50° or lower and held un- 
til ready for freezing. “The pasteurizing process will usu- 
ally bring the mix back to its natural state so far as vis- 
cosity is concerned and, therefore, the addition of a starter 
or aging of the cream at low temperature, is necessary to 
obtain the desired body. 


In large and complete plants where the mechanical 
equipment is available, it is considered advisable to pas- 
teurize the mix at 142°, then heat to about 160°, and to 
pre-cool quickly to 120° on the way to the Homogenizer. 
This treatment gives the best possible bacteriological con- 
dition and a distinctive and pleasing flavor and excellent 
homogenizing results. It should be the object of each 
manufacturer to study his conditions carefully and to treat 
his mix in the best manner and in the same manner every 
day so that his product can always be distinguished by its 
flavor, texture and richness. 


Those who are considering the installation of a Homo- 
genizer may obtain full and complete information by ad- 
dressing our Sales Branch in their territory. 
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special bin was built for salt to insure gravity flow to 
the platform below. There being only one other room 
and that being what is known as the broken-package 
storage which is adjacent to the staircase so that no 
time is lost to get the ingredients to the mixing vats 
which are directly below the foot of the staircase. 

This plant is really a notable ice cream plant. While 
it is not the largest plant completed. this year, yet it is 
so thoroughly practical and its construction and ar- 
rangement so simplified and all lost motion overcome 
by very careful planning, that it is certain to be a highly 
successful plant. 

In the matter of new plants, which is in charge of 
Mr. W. M. B. Sine, the matter of buildings and equip- 
ment cost is very carefully determined before the plant 
is started. Once the financial program is laid out, the 
building cost must not exceed the appropriation and in 
the case of this plant, it did not. 

The arrangement that the visitor sees when he visits 
this plant, and he is always welcome at the Imperial 
plants, is the final plan adopted after not less than 15 
different ideas for the development of this parcel of 
property were laid out on paper. 

When the plant was opened to the public in the mid- 
dle of May, the Wheeling people responded to the open- 
ing to the extent that even the company’s directors were 
surprised themselves. Crowds thronged to the plant on 
the opening day. The Barker, Duff & Morris Company 
conducted an advertising campaign, inviting the public 
to the plant that produced such astonishing results. A 
visitor is always welcome here. The city can be reached 
by direct sleepimg cars from Washington, New York, 
Philadelphia, Chicago and St. Louis. 
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RESEARCH WORK ON INSULATING MATERIALS. 

From Report of The Ontario Agricultural College. 

About two years ago we started experiments in the 
laboratory to ascertain the relative insulating value of 
the several materials named below. The reasons for 
undertaking these tests. were: 

1. To get first-hand information, as we found that 
there was very little available data in regard to the 
relative value of these substances: as insulators. 

2. The information acquired and experience gained 
in carrying on the work would be invaluable in our 
lectures, and discussions on Cold Storage with the 
students. 

3. The number of requests from farmers chiefly 
for such information was annually increasing. About 
this time we found that the beekeepers, for instance, 
were adopting the outdoor system of wintering their 
hives of bees in insulated cases, and they wanted to 
know what was the best material to pack between the 
cases and the hives in order to maintain the tempera- 
ture in the hive at a suitable point. 

Materials Tested—The various materials tested 
were: Very fine black re-granulated cork, coarse black 
re-granulated cork, granulated cork (natural color) 
such as is used in packing material for imported grapes 
for instance, another grade of cork (natural in color) 
and similar to the preceding one but a little coarser in 
grain and lighter in weight, sawdust, planer shavings, 


A practical treatise for engineers. 
This book is the most complete work 
on the subject of refrigeration and 
ice making on the market today. 690 
pages. Half leather binding. 
Sent Prepaid on Receipt of $2.00. 
OLSEN PUBLISHING CO. 
210 Sycamore St. Milwaukee, Wis. 
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“Answers on 


Refrigeration” 


chopped straw, forest leaves, and ordinary excelsior 
used in packing eases. 

Results.—Briefly, we found that the very fine black 
re-granulated cork had the highest value as an insu- 
lator, i. e., it resisted the flow of heat through it better 
than any of the others. If we take it as the standard 
and assign to it a value of 100, the other materials ar- 
range themselves as follows: 


Chopped ‘straws. i. 4.04.4, . Ue 86 
Coarse: black re-granulated cork....:..0....1:.+55 85 
Honest: leaves.< 380.02 eins’. aie ae w anon 84 
Granulated cork similar to that used as packing 

for grapes ea. eA is nts sce ee + Ce 
Granulated cork similar in color to preceding one 

but-a little finer“andwighters aes ee 80 
AWS voy Sh. eae op eitahsty cS eee 65 
Ixcelsior _. 2.00542 aa ee ee 60 
Planer shavings °.!... 1caee eee ee 60 


Properties of a Good Insulating Material. 


1. First of all the material must be a poor con- 
ductor of heat, but there are other properties that must 
not be overlooked by any means. 

2. It should be easy and agreeable to handle. The 
fine re-granulated cork is certainly a poor conductor, 
but no one would care to handle it very much, as it is 
extremely dusty and unpleasant. Any of the others 
would be better in this respect. 

3. It should stand up well in the wall. Sawdust is 
a better insulator than planer shavings, but in actual 


practice the latter is superior since it is elastic and 


therefore does not settle in the wall and leave an open 
space at the top to let heat pass through. 

4. Jt should be a poor absorber of moisture. Planer 
shavings are better in this respect than sawdust. If 
an insulation becomes damp it loses a lot of its value 
as an insulator, and, furthermore, will soon deteriorate 
and rot. 

5. It should be reasonably cheap and easily ob- 
tainable. Such is the case with sawdust and shavings. 

6. It shouid be durable and easily put into the 
wall. The various grades of cork are the best in this 
respect. 

7. It should not be attractive for rats and mice, as 
they would soon destroy it. For example, chopped 
straw. 

From most of these standpoints, the granulated 
corks are the best, but they are the most costly. Next 
to them we would recommend a good quality of planer 
shavings; next a good quality of sawdust, dry and 
from well-seasoned woods as basswood, and pine. 
Chopped straw and forest leaves would give very good 
results for a time, or while they would stand up. It 
will be seen that many factors besides insulating value 
must be considered before deciding upon material to 
be used in any particular case. 

Some of the uses of these materials to-day are the 
following: 

1. Insulating cold storage buildings. 

2. Insulating milk or cream tanks. 

3. Packing for beehive cases—useful both summer 
and winter. 

4. Insulating ice storages and refrigerators, 
for packing around ice in the storages. 

5. Insulating fireless cookers. 

6. Insulating water and steam’ pipes. 

Anyone interested in insulating materials for any 
of these various uses should first write us giving the 
circumstances. We will freely give advice, not only 
as to the best material to use, but also the amount, i 
e., In-this case the thickness to be put into the wall. . 
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More Money In Every Sale 


There’s more profit for you when you sell ice 
cream out of an ECONOMY CABINET— 
because it costs you less for icing. Then it 
costs less in the first place and wears longer 
than most other cabinets, so it saves you money 
all the time. 


“THE ECONOMY” 


Ice Cream Cabinet 


is fast taking the place of more expensive styles 
because it appeals to careful dealers. Made in 
mahogany and other finishes and coated with 
waterproof varnish. Insulation is finely graded 
granulated cork, protected by waterproof felt. 
Picture shows an Economy Metal Lined Cabinet. 
Made in from one to four compartments, 12 to 

20" quarts: - Ask 

about ‘‘Economy’”’ 


Packing Tubs. 
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Write or wire for catalog 
and prices. Prompt ship- 
ment if you order at once. 
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Yioutmtce Cream Character: 


By H. W. BLACK, with The Widlar Company, Cleveland, Ohio 


What can I do to make people demand my ice cream 
in preference to the other fellow’s? This is the ques- 
tion that is occupying the attention of every progres- 
sive manufacturer in the country to-day. With the 
millions of dollars of capital lying idle in brewery 
properties im every 
populated community, 
it is quite natural 
that the established 
manufacturer of ice 
cream should be con- 
cerned about the new 
competition that is 
rapidly cropping up. 
Unless you are mak- 
ing the best ice cream 
that is humanly pos- 
sible, you are only in- 
viting outside capital 
to open the doors of 
a brewery with re- 
frigeration machinery 
already installed. 

Unless your ice 
cream is so good that 
it cannot be 1m - 
proved, you are only 
inviting new competi- 
tion to go out and 
take the business you have been years in developing, 
by giving the consumer an ice cream of better quality. 

What then constitutes Quality? In other words, 
what are the most important component parts of good 
ice cream? They are the texture or body, the butter- 
fai, solid content, and most important, the Taste. 
People will go past one store to buy ice cream at an- 
cther, if the other man’s ice cream tastes better. 

The consumer is not particularly interested in 
whether one man’s cream has a point or twe more but- 
terfat or if his solid content is 33 or 40 per cent, if the 
texture is good and the flavor is pleasing. 

Therefore, inasmuch as ‘‘flavor’’? plays such .an 
important part in the successful sale of ice cream and 
as 90 per cent of the ice cream consumed is vanilla, it 
behooves the ice cream manufacturer to be eternally 
on the lookout for a better vanilla flavor for his ice 
eream. The really progressive manufacturer to-day 
makes a practice of collecting samples of all his com- 
petitors’ ice cream periodically and comparing them 
in an unbiased way with his own. 

Try this sometimes. Get samples of the different 
ice creams that are scld in your community and a sam- 
ple of your own. Have the dishes marked so you will 
not know which is which and then. taste all the ice 
ereams. Pick out the best flavored ice cream. If it 
happens to be your own, you can go to bed and get a 
evood night’s rest (if you are not too busy) but if it is 
the other fellow’s, my best advice to you is to get hold 
of a good extract man who knows his business, and 
one in whom you ean put absolute confidence. Lay all 
your cards on the table; tell him you want a flavor that 
will give your ice cream ‘‘individuality’’. Tell him 
that you want your ice cream to have ‘‘character’”’ 
and that you want it so good that there won’t be any 
possible chance of the zonsumer not being able to dis- 
tineuish it from your competitors’ when they taste it. 


H. W. BLACK 


The phenomenal growth of the ice cream business 
is responsible for the fact that so many manufacturers 
do not give sufficient attention to the flavor of their 
ice cream. Too many men buy a barrel of vanilla with 
no more concern than they purchase a keg of ten- 
penny nails. 


Some use vanilla as sort of a ‘‘necessary evil’’ and 
feel that they have to put it in their ice cream, so for 
that reason the cheaper they can buy it, the more money 
they will have at the end of the year. Then, again, 
there are some who buy a rank, harsh flavor ‘‘to cover 
up the off flavor of their mix,’’ instead of determining 
the reason for ‘‘off flavor’’ and correcting it. 


The most prevalent cause for ‘‘off flavor’’ in ice 
eream is in the handling of the condensed in such a 
way as to produce a cooked or scorched flavor in your 
mix. Another cause is the use of low grade, unstand- 
ardized gelatines. Another is the careless use of so- 
called ‘‘improvers’’. 

Most ‘‘improvers’’ simply do, artificially, what na- 
ture will do automatically if you have the time. They 
ripen your mix. There is nothing finer than a sweet 
ripe apple, but when it is over-ripe, it is rotten. This 
also applies to your mix. 

A short time ago the writer w& in receipt of the 
following telegram: 

‘Something wrong with last barrel vanilla. 

Customers kicking. Please replace.’ 

The next morning found me, after a hot night on a 
sleeper, at the plant ‘‘where customers were kicking.’’ 
After a thorough investigation we found that they had 
run out of the high grade standardized gelatine that 
they had been using and had been forced to ‘‘pick up”’ 
a parcel from a local jobber. The gelatine proved high 
in acidity, their mix was just ready to turn, the re- 
sult: sour ice cream, and, of course, the vanilla was 
blamed until we were able to put our finger on the 
cause of this man’s trouble. It is needless to say that 
we made a satisfied customer of this concern and his 
appreciation to us has been shown by his continued 
patronage. ’ 

I could cite a hundred incidents but they would all 
point to the same conclusion,—namely, your vanilla 
salesman isn’t such a horse thief after all. In fact, the 
charices are that he can help you sell more ice cream 
just as effectively as your advertising counsel, if you 
will give him the opportunity. The best flavor you can 
buy is just as good an ‘‘ad”’ as a hundred bill boards 
if you will have your solicitors continuously talk and 
drive home to your customers the superiority of your 
flavor. If your flavor is better, your ice cream must 
be better, because it tastes better. That is the logic of 
the ice cream consumer. When you find a vanilla that 
will give you the best flavored ice cream in your com- 
munity, don’t keep a secret. Let your bill boards, your 
window trims, your newspaper ads,—in fact, every ad- 
vertising medium you use, tell the public how much 
better your ice cream tastes. 

Try advertising the flavor of your ice cream instead 
of just 1ce cream and you will soon find that the con- 
sumer will go by several of your competitor’s stops to 
buy your ice cream because your advertising has told 
them that your ice cream tastes better and the vanilla 
In your product has proven your statement. 

The last taste in the consumer’s mouth is what 
leaves a desire for another dish, or else causes him to 
mentally resolve to buy the other fellow’s ice cream 
the next time. There is no reason why the extract 
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Posters, Store Signs or Newspapers 
— which shall it be? 


The Service 


We Provide 
ce 


@Furnish Posters, Store Dis- 
plays, Newspaper Advertis- 
ing. 


QWrite all copy for news- 
papers, programs, sales let- 
ters, dealer advertising, etc. 


@ Suggest new Sales and Dis- 
tribution Methods. 


@ Relieve you of all the detail 
connected with your adver- 
tising. 


q Act as confidential advertis- 
ing counsel. 


@Confer with you on any 
Advertising and Selling 
Problem. 


eee are hundreds of ways of advertising—but 
only one method or combination which directly 
suits your business. 


When the correct method is decided upon; when it is 
planned and carried out by specialists in Ice Cream 
Advertising and Selling, the effect is promptly noticed 
in increased gallonage and better dealer co-operation. 


To decide—with you—upon the correct form this 
advertising should take—to provide the posters, 
dealer helps, newspaper advertising and other mater- 
ial required is the object of this organization. 


Whether you invest $300.00 a year (as does one of 
our clients) or whether you use $100,000.00 (as does 
another) you are assured of the same intelligent ser- 
vice and enthusiastic co-operation. 


If you are located in a territory we do not already 
serve our advertising service can be used with valuable 
results. Write for complete information and plan. 


BARKER, DUFF & MORRIS 


Ice Cream Advertising Headquarters 
323 FOURTH AVENUE, PITTSBURGH, PENNA 
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manufacturer who will develop a real vanilla flavor 
with ‘‘individuality’’ and ‘‘character’’ should not be 
able to pick their customers in non-competing terri- 
tories, the same as Barker-Duff & Morris Advertising 
Company pick their clients, because a flavor of this na- 
ture surely would be working night and day advertis- 
ing the quality of their customer’s ice cream. 

In closing let me again urge that you stop buying 
extract from every Tom, Dick and Harry, make the 
man who sells you your vanilla give you the best fla- 
vored ice cream in your territory. Then standardize 
on that flavor and don’t change, no matter how good 
a fellow the other salesman is, unless he has something 
still better. Don’t spoil a perfect ice cream mix with 
an inferior vanilla. Get a flavor with ‘‘individuality’’. 
Will your ice cream then have CHARACTER? Try it, 
that’s all. 

abe 
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GELATINE KETTLES. 


These kettles are made of 
copper with copper steam 
jackets surrounding the 
lower portion of the kettle. 
These are upheld by pipe 
standards screwed into 
flanges for fastening to floor. 
They vary in diameter from 
16 to 26 inches and in sizes 
to hold 10 to 75 gallons. Al 
with 


CREPACO COPPER 


sizes are equipped 

quick opening draw-off 

valves. In addition to their 

use for cooking gelatine, 

they are ideal utensils for 

preparing fancy ice cream 
én mixes and for modifying 
ie milk, 
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NATIONAL DAIRY UNION NOTES. 


Washington, D. C., July 11, 1921—Dairy interests, 
dairy cattle associations and farm organizations have 
united in an effort to secure the enactment of ‘‘filled’’ 


milk prohibitive legislation, co-operative marketing 


laws and a proper and consistent tariff schedule. The 
agreement was reached at a meeting in Buffalo, July 
8 and 9 attended by President Frank O. Lowden of the 
Holstein-Friesian Association, S. J. Lowell of the Na- 
tional Grange, Milo D. Campbell of the National Milk 
Producers, N. P. Hull, President of the National Dairy 
Union, H. E. Babcock, representing the Guernsey 
Breeders’ Association and other representatives of the 
dairy and farm organizations. 

The resolutions adopted were as follows: 

By Chairman Campbell of the Committee on Filled 
Milk Legislation: 

‘Whereas, There is an alarming increase in the 


manufacture, sale and consumption of bogus milk prod- 


ucts, consisting of compounds of skimmed milk with 
‘cocoanut oil or other vegetable fats, and 

‘‘Whereas, such products, regardless of the labels on 
the containers, are being sold in large quantities as 
Condensed Milk and other milk products, thereby at 
once becoming a fraud on the consuming public as well 
as a menace to the public health and to the dairy in- 
terests : 

“‘Thenefore, Be It Resolved, That we favor the 
abolition of such traffic by Congress by direct prohibit- 
ory or restraining laws. 


If, however, it shall be found impracticable or im- 
possible to effect such prohibition by direct legislation, 
we recommend and urge Congress to levy a tax upon 
such products high enough to measure the difference in 
cost between such bogus or adulterated products and 
the products of like character made of whole sweet milk. 
We also believe that a tax should be placed upon the 
manufacture and upon the sale both at wholesale and at 
retail of such bogus products. To become effective for 
the protection of the consuming public and of dairymen 
whose product is thus being deceptively and danger- 
ously imitated, a tax should be levied of not less than 
three and one-half cents per pound on such bogus prod- 
ucts.”’ 

Moved by Professor Erf, seconded by Richard Pat- 
tee that the resolution be adopted as read. Carried 
unanimously. 

- By Mr. Miller: ‘‘Resolved, That we re-affirm our 
approval of the Capper-Volstead Co-operative Market- 
ing Bill, H. R. 373, and urge its early enactment into 
law in the form that it passed the House of Representa- 
tives.’’ 

Moved by Richard Pattee, seconded by A. J. Glover, 
that the resolution be adopted as read. 


By Chairman Balderston of the Committee on Tariff 
Schedules: ‘‘Whereas, it has been distinctly and con- 
clusively shown by data carefully compiled by compe- 
tent authorities that a tariff of 10 cents per pound on 
butter was absolutely necessary in order that the dairy 
industry may prosper in the United States. 


‘‘Therefore, Be It Resolved by this Conference of 
the representatives of dairy associations assembled in 
Buffalo, N. Y., July 8, 1921— 

1. That we respectfully urge upon Congress that 
the above mentioned rate of duty on butter be agreed 
upon in the final passage of the pending tariff law. 

2. That we insist and urge all our constituent and 
allied interests to insist that the entire dairy product 
schedule must be on a parity with the rate of duty on 
butter. We approve the entire schedule suggested by 
the United States Milk Producers Dairy Tariff Com- 
mittee, which was based on the comparative market 
value of the various constituents of whole milk and is 
as follows: 

Milk, 31% cents per gallon, cream 35 cents per gallon, 
butter 10 cents per pound, cheese 5 cents per pound, 
condensed milk 2 cents per pound, casein 5 cents per 
pound. 

We would call attention to the fact that Casein has 
been overlooked by the Ways and Means Committee. 
The American Manufacturers of this by-product cannot 
exist without proper protection. 

3. That any protection of the Dairy Industry may 
receive by a tariff on dairy products themselves, will be 
very largely negatived if there is not a duty on edible 
vegetable oils at least equal to the tariff on butter fat. 
We would urge that there be placed a tariff on Copra 
not less than 50 per cent of the rate of duty placed on 
vegetable oils. We also recognize the importance of 
these oils in the industries and arts and would suggest 
that importers and refiners be allowed a suitable rebate 
on all such oils that are denatured and used for any 
purposes other than human food.”’ 

Moved by Mr. Pattee; seconded by Mr. Holman, that 
the resolution be adopted as read. Carried. 


A. M. LOOMIS, 
Secretary. 
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_ One of the best ways to have sunshine in your life 
is to open the windows of your heart to the beautiful 
things about you. 
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Doubling Output 
without Hiring More Help 


Prominent Philadelphia Ice Cream Manufacturer 
Orders 6—160-qt. Capacity 


U. S. Heavy Duty Giant Freezers 


N A test made in the plant of a prominent Philadelphia ice cream manufacturer, a 
recently installed 160-qt. U. S. Heavy Duty Giant Freezer finished 9 batches in the 
course of a 2-hour period, and the tenth was in the making when the time was up. 


Thereupon two more Giants were immediately ordered. After these were also in- 
stalled, it was discovered that one man could just as easily keep the three Giants going 
at full capacity without interruption, as he could keep three freezers of another make, 
but of only about half of the capacity, going. 


This was partly due to the automatic batch control and the remarkable ease and convenience 
in general with which these Giants can be handled. 


It was also due to the large valves and passages for quickly admitting the mix, efficient 
cooling system, improved whipping device, and the rapid vertical discharge, which enabled the 
Giants to turn out just as many, and even more batches per hour than the smaller machines. 


The owners therefore arranged to trade in the three small machines towards the purchase 
of still another three U. S. Giants, making six altogether, thus doubling their production ca- 
pacity without hiring more help, since a man will produce just twice as much ice cream with 
U. S. Giants as he was able to produce in the past. 


Efficiency—No Retrenchment—Offers the Only Hope of 
Doing a Profitable Business in Times Like These 


ANY who seek to ‘‘cut down’’ expense, 
merely cut down production and in- 
crease the cost. The right way to cut 

costs and to increase production is to im- 
prove the economy and efficiency of produc- 
tion by installing up-to-date equipment that 
saves labor, time, power, space, and will also 
improve the quality and uniformity of your 
product. 


U. S. Heavy Duty Freezers are made in 
all sizes. Many old manufacturers, and 
some beginners, are now ordering U. S. Heavy 
Duty Freezers to keep up with the hot 
weather rush. They recognize the folly of 
waiting for prices to come down further. We 
can still make prompt deliveries. Write us 
at once. 


Hinged Cover 
Now Standard 


Equipment on 
All Sizes 


The hinged cover is now 
standard equipment on all 
sizes. It adds greatly to the 
convenience of operation. No 
danger of injury to its ground surfaces or other parts through rough - “Ge 

handling when removed from the cylinder. Heavy lowering and lifting Our circular on ‘‘How to Tell 
are done away with. Danger from contamination from dirt on account of a Good Freezer’’ is yours 
laying it on the floor is entirely eliminated, and it is always conveniently on request 

in place to wash at the same time that the cylinder is being flushed out. q i 


U. S. FREEZER & MACHINE CORPORATION 


Union Avenue and Frost Street BROOKLYN, N. Y. 


Representatives and Distributors in All Parts of the United States and Canada. 
May we not arrange to have one call on you? 
See our Exhibit at the National Dairy Show. 
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THE UTILIZATION OF THE PFAUDLER GLASS 
LINED KETTLE IN THE HANDLING OF GEL- 
ATINES AND FLAVORING EXTRACTS IN 
THE MANUFACTURE OF ICE CREAM. 


The use of gelatines in the making of ice cream to 
give it ‘‘body’’ has become a standard practice. The 
proper handling of this gelatine has been a problem to 
many of the larger plants where considerable quanti- 
ties of it would be used. Holding it at uniform temper- 


atures, and at the same time guaranteeing that there 
would be no solidification or eaking to the sides of the 
kettle has been accomplished by the use of the Glass 
Lined Jacketed Kettle. 

This kettle uses hot water as a heating medium and 
will melt the powdered gelatine in a very short time. 


The temperature can be controlled after the gelatine 
has reached the liquid state, in this way avoiding over- 
heating. 
and a horizontal propeller agitator, which is used in the 
melting of chocolate when the kettle is not holding gela- 
tine. The best results in the mixing of gelatine have 
been obtained by hand stirring. There is an outlet at 
the bottom through which the gelatine can be drawn 
off. A view of this kettle, as used in conjunction with 
Pfaudler batch mixers, is shown in the accompanying 
illustration. 

For the mixing and holding of flavoring extracts, 
Pfaudler equipment has been used for a long time. In 
developing a uniform mixture, the side agitator has 
been used most extensively, assuring as it does, in the 
ease of blending an even distribution of ingredients. 

Especially for the handling of vanilla and fruit ex- 
tracts, where evaporation and leakage have such a 
wasting influence,( the one-piece welded tank with tight- 
ly fitting cover works out best. As the result of prac- 
tical experience it has been found, also, that the glass 
lined container is ideal in this field, eliminating, as it 
does, all metallie action. 
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MICHIGAN ALLIED DAIRY ASSOCIATION 
CONVENTION. 


The Michigan Allied Dairy Association, which num- 
bers among its affiliations all branches of the dairy in- 
dustry in Michigan, will hold its 1922 annual conven- 
tion and dairy show in the city of Saginaw, in February. 
The tentative dates are February 14-17 both inclusive, 
according to an announcement made by Mr. H. D. 
‘Wendt, general secretary of the Association, which has 
headquarters at Lansing. 


The kettle is equipped with removable cover 


The Municipal Auditorium, which is almost ideally 
suited for the purpose in question, has been made avail- 
able by the Saginaw Board of Commerce. This building 
has available for exhibit purposes approximately twenty 
thousand square feet of floor space; a convention hall 
for meeting purposes seating 600 people and several 
smaller rooms sutiable for sectional meetings of the As- 
sociation. The main balcony has a seating capacity of 
more than a thousand. The total seating capacity of 
this building, where no space is used for exhibit pur- 
poses, is 4,000. 

Tentative plans now being developed by the several 
eommittees who are co-operating with Mr. Wendt, who 
will be the show manager, are designed to fully mirror 
the importance and diversification of the dairy industry 
in Michigan. The Dairy Department of the State Farm 
Bureau is actively and enthusiastically co-operating with 
the State Dairy Association designed to assist in making 
the Michigan Dairy Show second only to that of the Na- 
tional which this year is to be held in the Twin Cities, 
October 8-15. The border states of Ohio and Indiana 
will undoubtedly be prevailed upon to take an interest 
in the Michigan Dairy Exposition which will be built 
along the lines of the progress which has been made in 
the production, manufacturing and marketing of milk 
and milk products in recent years. 
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WHY ATTEND THE NATIONAL DAIRY SHOW? 
By J. R. Dice, North Dakota. 


The dairy farmer is apt to ask why he should attend 
the National Dairy Show that is to be held at St. Paul 
next October; he may inquire why he should attend 
the show after he has attended the State Fair. A hard- 
ware merchant may, with profit, attend a Retail Mer- 
chants’ Convention, but he will usually derive more 
benefit from a hardware dealers’ meeting. The dairy 
farmer should attend the Dairy Show because it has 
been planned for his instruction, inspiration and recrea- 


‘tion. 


Instruction. <A study of the cost of producing dairy 
products during the year past shows that good cows 
properly fed have returned a better net profit for the 
feed fed than they did during the inflated price period. 
Good cows properly cared for are A-1 investments and 
the National Dairy Show exemplifies dairy type and 
demonstrates methods for increasing the profit of the 
herd. 

Inspiration.—There is inspiration at the ringside, 
after a review of the exhibits it is inspiring to realize 
how immense the dairy industry is and to know of the 
progress it has made during the last decade. 


Recreation.—There are many forms of amusement 
but let us go to dinner. We find that it happens that 
a man from Texas and another from Wisconsin are 
swapping experiences. <A little later a down Kast 
farmer joins the group and we realize that it really is 
a national show. After an hour of genial conversation 


‘each dairyman is surprised to find that everything con- 


sidered his community has as many advantages as any 
and that after all he would rather put up with his lot 
than chance the troubles of the other fellow—in other 
words he is a recreated dairyman ready to go back 
home to his job satisfied that it is worth while. 

It has often been noted that men who attend such 
shows are more successful than those who stay at home. 
The man who attends this show should be more effi- 
cient. The cost of the trip is immaterial if it is profit- 
able. The dairy farmer should attend the National 
Dairy Show because it is his show. 
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FRESH MILK AND CREAM 
That Wont Sour In The Hottest Weather 


SNOW DRIFT 
SKIM MILK POWDER 


NO DELAYED DELIVERIES - NO REFRIGERATING COST 
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DEPENDABLE supply of fresh milk and cream that won’t sour in the hottest weather 

—is what Snow Drift Skim Milk Powder insures you. Made from the finest milk, con- 
taining all the sweet natural flavor, Snow Drift Skim Milk Powder makes smoother, richer 
ice cream at less cost. It requires no refrigeration. Be ready to meet the hot weather de- 
mand for ice cream by ordering now enough Snow Drift Skim Milk Powder to meet your 
requirements. Packed in 180 to 225 lb. bbls. Write or wire us for prices on earlots or less. 


The Right Products — Priced Right 
For Better Ice Cream 


Gould’s Own Brand 


Golden Key Brand 
Evaporated Milk 


OLDEN Key Brand Evap_ 
orated Milk is right in 
taste, appearance, and qaolor for 


blending. Sterilized and of 
highest quality, Golden Key 
Brand is evaporated under 


Federal Standards, insuring no 
deviation in fats and _ solids. 
Packed in No. 10 tins (gal- 
lon). 


8% Superheated Milk 


N 8% Superheated Milk, 

there are no grains or lumps. 
The body is like a thick syrup 
with low acidity. Fats and 
solids are not guessed at but 
checked i an up-to-date 
laboratory, by trained chemists. 
Packed for shipment in 10-gal- 
lon cans. 


GUARANTEED FRESH 


Sweet Butter 


IXTY-two pounds of Gould’s 

Own Brand Sweet Butter 
and thirty-eight pounds of 
Snowdrift Skim Milk Powder 
equals 60 gallons of 10% sweet 
cream. Gould’s Own Brand 
Sweet Butter is perfectly pas- 
teurized. Packed in tubs. 


OULD Products are guaranteed fresh. Made from the best grade materials, Gould prod- 


ucts are laboratory tested and conform to all Federal standards. 
Shipment made immediately. 


prices. 


Write or wire for 


C. A. GOULD 


720 TEMPLE COURT 


MINNEAPOLIS, MINN. 
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The New Galloway-West 


ONSTRUCTED along lines to provide the highest 
efficiency in production, and equipped with mod- 
ern applances guaranteeing cleanliness, safety 

and speed. Such is the new plant of the Galloway-West 
Company, Fond du Lac, Wis. The accompanying photo 
gives the reader an idea of the exterior view of this most 
modern plant of its kind in the country. 

The front of the building has more the appearance 
ot a publie library than a big creamery and condensary. 
A main stairway divides at the top of a short flight 
and one branch leads to the main lobby of the build- 
ing, the other to the’ private offices. Entering the 
lobby, an information bureau is found with a telephone 
operator in charge. Here, also, is a refrigerator where 
a stock of butter is kept for sale to the farmer patrons 
of the factory. Passing through this office a small but 
complete laboratory is reached and then the test room 
where every require- 
ment of the pure food 
laws is met with spec- 
ial apparatus for bac- i 
teria tests, bacteria q 
cultures, and the very 
latest equipment for 
testing milk, cream 
and other dairy pro- 
ducts. From the test 
room one passes into 
the receiving room, the 
heart of the plant, and 
one of the most inter- 
esting places during 
the rush hour that can 
be imagined. But vis- 
itors can not expect to 
be there during the 
rush hour, because 
they will be in the 
way. 

At this new plant the milk cans are received on a 
conveyor ‘that delivers them at the receiving tank. 
After the milk is poured into the tank, the can is set 
upside down on a hydraulic steam washer and dryer, 
moved to the further end, automatically set upright 
on another conveyor and delivered to an outside plat- 
form. The procession is as regular as the workmen can 
empty the milk and set the cans down. Twenty-five 
ten gallon cans are delivered, emptied, cleaned, steamed 
and dried ready to return to the driver in just four 
minutes. All waits are eliminated. The milk is deliv- 
ered at one door. The driver moves to the next door, 
gets his empty cans and drives off. He unloads, re- 
loads and is gone in less time than it took to unload at 
the old plant . There is no congestion. While the ac- 
tivity is intense from 10 a. m. until noon there is no 
delay nor confusion. 

From the receiving vats, the milk is fed into four 
De Laval separators having a eombined capacity 
of 28,000 pounds per hour. From the separators the 
eream and skim milk flows into separate vats and 
thence into the pasteurizers. After pasteurization it 
is cooled down to 40 degrees and is then ready to be 
put in ten gallon cans, sealed and shipped. The filled 
cans are delivered to the unloading platform by con- 
veyors and loaded directly into refrigerator cars on 
track or on trucks for hauling to the depots. 


a 


Galloway-West Plant at Fond du Lac, Wis. 


DAE MICE WERE A MRE hi by 


Creamery and Condensary 


A separate can cleaning department takes care of 
the returned empties and several men have ‘‘some hot”’ 
job during the work. The cans are cleaned with boil- 
ing water, automatically brushed, and set on a hot air 
blast to dry. 

The company supplies its own power but has con- 
nections with the Eastern Wisconsin Electric Company 
for protection and to carry small loads when its own | 
generators are not working. A Ridgway engine, di- 
rect-connected to a 330 K. W. generator furnishes 
power and light. There is a 34-ton Vilter ice machine, 
and in another part of the power room a Sullivan air- 
life engine for the water works system. 

A concrete storage tank with a capacity of 135,000 
gallons of water supplies this essential. The well can 
maintain a flow of 1,395 gallons per minute and the 
centrifugal water pump in the engine room can handle 
1,500 gallons per min- 
ute. An ‘ emergency 
storage tank of 25,000. 
gallons capacity is to 
be erected later to take 
care of the supply in 
ease of accident to the 
regular system. <An- 
other safety feature is 
a city connection that 
can be turned on at a 
moment’s notice. 


Next to the power 
room is the _ boiler 
room, where three 250 
H. P. Sterling water 
tube boilers produce 
the steam to run the 
plant. Each is equipped 
with an automatic 
stoker and a force fan 
supples extra draft 
when needed. The water that passes into the boilers 
is heated first by exhause steam. Coal when delivered 
is carried over the storage bin in the railroad ear and 
dropped where it belongs. 

Going back up stairs the visitor enters a part of 
the plant devoted to condensing operations. Here is a 
large seven foot diameter condensing pan with neces- 
sary vacuum pump and other equipment. In an ad- 
joiming room are two large glass lined tanks, 9x10 feet, 
with a capacity of 4,500 gallons each. These glass- 
lined tanks have a vacuum jacket and brine connec- 
tion so that milk can be held at any desired tempera- 
ture. The plant has all equipment for condensing pur- 
poses but at the present time this department is not 
in operation. 

The entire Galloway-West plant is 210x85 feet. The 
gcneral contract was let to the Immel Construction 
Company, the plans were made by Martin Tullgren & © 
Sons Co., architects, Milwaukee. Much of the equip- 
ment was purchased from the Creamery Package Man- 
ufaeturing Co., of Chicago. 


Wesccco a Delectable Drink. 
Besides manufacturing regular dairy products, the 
Galloway-West Co. are also manufacturing a product 


known as ‘‘Wescoco’’. This product does not consain 
cocoanut oil or any other foreign fat, but is a new milk 
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S W. 40th St., New York, N. ¥. 


‘ 
Send. without obligation to us, 
rour Sales Idéas. for 1922. / 


IVAN-B°-NORDHEM COMPANY | sr | 
Adver tising and Jelling Service anicsVictoraie ust Wad sof ual 


for Ice Cream Manufacturers 
§ West 4o” Street - - -TVew York City 
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Condensary and Dairy 
Equipment Manufacturers 


Since 1878 


Vacuum Pans 


( 


: Jacketed 
cobbiacatens and Plain 
meet your 
requirements. Hot Wells 


Jacketed and Plain Kettles. 


Rusted Milk and Ice Cream Cans retinned and 
repaired. Can life renewed with a heavy 
plating of Straits Tin. 


All Types of Ice Cream Freezers Repaired. 


Our Steel Department fabricates specially designed 
or standard Tanks, Truck Bodies and Tanks 
and Smoke Stacks any size. 


Inquiries invited 


ALOIS, AUFRICHTIG COPPER 
& SHEET IRON MFG. CO. 


Service—Efficiency—Economy 


Third & Lombard Sts. 


Cabinets Put to Test 


Torrid Summer 
Brings Out 
True Quality 


Schroeder Perfection 
Cabinets 


—prove their worth when the 


thermometer registers highest 


“Insulation is the thing” 


corn Schroeper [uMBER(,. 


A Dozen Cabinets or a Dozer Carloads” 


WALNUT ST. me 


St. Louis, Mo. 


MILWAUKEE.WIS. 


product made of cocoa, milk, sugar and flavored with 
vanilla, mixed together in perfect proportions, sterilized 
under pressure, which brings out the fine flavor and 
aroma; sealed tight in lacquered cans. 


Wescoco dissolves perfectly in cold or hot water. It 
is always the same standard and therefore assures the 
consumer of a delicious cup of hot or cold chocolate at 
any time and with practically no labor. 


Wescoco can also be used for many other dishes in 
the kitchen, as well as at the soda fountain. With the 
proper advertising Wescoco should find a good demand 
as well as help to increase the consumption of milk. 
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STARTLING FACTS. 


Some very significant facts for the dairy industry 
have been presented by Mr. S. H. Greene, Secretary- 
Manager of the California Dairy Council. 

A survey was made of 55,000 children in Los An- 
geles, Calif., by Dr. Everett C. Beach, and the start- 
ling fact was revealed that children who are users of 
milk complete the eight grades of school work two 
years earlier than non-users of milk. The survey also 
showed that the milk users were superior in athletic 
contests to the non-milk-users. 

This survey is of inestimable value and can be 
studied from many: angles. 

Looking at it from the financial viewpoint, and rec- 
ognizing that there are approximately 100,000 children 
in the elementary schools of Los Angeles alone, and 
that 20 per cent of these are retained two years longer 
in their school work than necessary. Mr. Greene fig- 
ures that the total loss to the city each year runs into 
the millions of dollars. 

It costs about $75 of the public money to keep a 
child in elementary school each year, or $150 for two 
years. Twenty thousand retarded children, therefore, 
cost the taxpayers of Los Angeles $3,000,000. 

If the city were to buy a pint of milk for every one 
of these retarded children for the entire eight years 
of the elementary course, and if the children made 
normal progress as a result there would be a consid- 
erable sum left out of the present cost of keeping them 
int school two years longer than the normal children. 

There is another angle: 20,000 children oceupy 20,- 
C00 seats in the schco] buildings for a little over two 
years longer than necessary. This means additional 
expense. 

Furthermore, the two extra years which the 20,000 
retarded children now spend in grade school could be 
spent to a decided advantage, financially and other- 
wise, in high school or in commercial activities, at 
home, on the farm, or in the city producing. — 

All of this, says Mr. Greene, is aside from, and in 
addition to, the detrimental effect of these retarded 
children upon their classmates. 

All told, the loss is’ appalling. 

As a result of these findings, the California Dairy 
Council, with the able assistance of Dr. Everett C. 
Beach, is now working under the slogan, ‘‘Free Milk 
is as Necessary in the Schools as Free Text Books.’’ 
They are also working on getting a scale in every 
school so that the children can be weighed and meas- 
ured carefully; and also they are following the slogan 
of all Dairy Councils, namely, ‘‘The Milk Way is the 
Health Way,’’ and ‘‘Every Child Should Have at 
least a Quart of Milk Every Day.’’ 

The dairy industry should recognize the opportuni- 
ties afforded by such investigations as these. It is 
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“The best flavor 
is none too good’ 


In the manufacture of our 


Vanilla and minor flavors,we 
keep this fact constantly in mind.... 


Dairy Show when you use several or any 
, one of our products, you are 
Tell your friends and neigh- | : fi ; b F f 
bors you are going to the placing con idence In US, a Delle 
World's Greatest Dairy Show, rT; ” : 
Be Gracie that “B-F Flavors” will enable 
October 8th to 15th. A cordial you to make and sell good ice 
welcome will await you at 
our exhibit, Booth No, 317 cream. That we have not 


betrayed this confidence 1s 
evidenced by the substantial 


business we enjoyfrom icecream 
manufacturers who seek dependable 
flavors which are reasonably priced. 


The Boerner-Fry Company, Iowa City, lowa 


MANUFACTURERS OF HIGH GRADE EXTRACTS 
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WILL BE THE 


WORLD'S GREATEST 


DAIRY SHOW 
NUMBER 


HAVE YOU RESERVED ADVERTISING 
SPACE FOR THAT ISSUE? 
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THE ICE CREAM REVIEW 


very important that this information be _ spread 
throughout the country, and it is only through co- 
operation and through effective publicity on the part 
of everybody engaged in this great industry that these 
facts can be made known. 


Every man engaged in this dairy industry should 
see to it that he is spending some of his money in 
marketing his dairy products rather than spending his 
entire amount of money in producing. Every person 
engaged in this industry should recognize that it is to 
his advantage to assist in conducting publicity of this 
nature such as will cause the public to recognize the 
true value of milk and its products. Then this im- 
portant industry will begin to assume the place it de- 
serves. Dairying is a big business, and a most funda- 
mental one to human life and human progress. 

It is only by getting behind the Dairy Council work 
that this educational propaganda can be conducted 
most effectively—in the shortest time and at the least 
possible expense. 

Resolve to-day to set aside a portion of your budget 
for co-operative publicity. You know what splendid 
results have been secured by the rice growers and deal- 
ers, the paint people, the raisin growers, and others. 
The dairy industry can be equally successful, if not 
more so, because of the superior value of our product. 

Let’s get together and tell the best story on earth 
to the millions of people who are seeking for facts such 
as we have to tell 

NATIONAL DAIRY COUNCIL, 


(Publicity Department.) 


HOOSIERS GOING TO THE NATIONAL DAIRY 
SHOW. 


The Fifteenth Annual National Dairy Show, to be 
held at the Minnesota State Fair Ground (St. Paul) Oc- 
tober 8th to 15th, under the auspices of the National 
Dairy Association, promises to be a grand success. 

Indiana will be well represented. With the idea of 
consolidating all Indiana members in a body from Chi- 
cago to St: Paul-Minneapolis, we have arranged with the 
Chicago, Milwaukee & St. Paul Railway for special 
sleeping cars on the ‘‘Pioneer Limited’’ leaving Chicago 
6:30 p. m. (Standard time) Sunday, October 9th from 
Union Station, Canal and Adams Sts., arriving at. St. 
Paul at 7:20 a. m., Monday. 

* Reduced rate of one and one-half for the round trip 

on the certificate plan will be authorized from all points 

in Indiana, dates of sale and limits to be announced 

later. Sleeping car rates from Chicago to St. Paul- 

Minneapolis, including tax, are as follows: Lower, $4.05; 

AES $3.24; compartment, $11.34; drawing room, 
14.58. 

The famous ‘‘Pioneer Limited’’ Table d’hote even- 
ing dinner in courses will be served at $1.50 per plate. 
No extra charge for additional portions. 

Please make your reservations through this office 
as early as possible in order that we may know just how 
many to provide for from Chicago in our special cars. 


Yours truly, 
A. P. HOLLY, General Sec’y, 
Indiana Manufacturers of Dairy Products. 
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Tell us what you want, or what you have that you 
don’t want, and we’ll fix up a little Ad. for you and 
insert it in the next issue of The Ice Cream Review. 
You just stay at home and wait for results. You’ll soon 
have your hands full. 


Speed Up 


Your Brick Cutting Dept. 
with a “‘New Era’”’ 


Cuts standard ice cream 
slabs from moulds into 
quarts, pints or any size 


desired, as fast as the oper-. 


ator’ can release the ice 
cream from the moulds. 


Absolutely Uniform 


and unfailingly accurate is. 


the ‘New Era” Ice Cream 
Brick Cutter. It’s simplic- 
ity, speed and accuracy. 


Reduces Costs 


Our circulars tell all about 
this simple, practical ma- 
chine. Get one. 


The New Era Company 
Oshkosh, Wis. 


146 Merritt St. 
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Carbonation, Stabilizer and Flavor Intensifier 


By PROF. W. PAUL HEATH, of American Conservation Sales Company 


The fact that carbonation is beneficial to ice cream 
in flavor and stability does not mean that it will re- 
place either flavor or stabilizer. It is a valuable aid 
to both. The carbonation of beverages has always en- 
haneed the fiavor — 
thus one ounce of 
Coco-Cola syrup mix- 
ed with six ounces of 
carbonated water has 
always more flavor 
than an ounce mixed 
with six ounces of 
plain water. Replac- 
ing the air..sin ice 
eream with carbonic 
atmosphere not only 
brings out the deii- 
eate aroma of the ice 
eream but the flavor 


one. 

Why carbonation 
adds to the stability 
of ice cream is not so 
well understood. The 
carbonic gas in which 


“* Heathmade’’. ice 
eream is frozen dis- 
solves in the eold 


semi-frozen mix as it 
comes from the free- 
zer. This viscous mass 
of ice cream consists 
of millions of tiny bubbles of carbonie gas beaten into 
the mass, each bubble surrounded with the cold vis- 
cous mix. This mix has earbonie gas in solution, But 
when the mix is chilled to a solid in the hardening 
room the dissolved carbonic gas goes out of solution 
forming microscopic bubbles within the mix wells sur- 
rounding the beaten bubbles. These solution bubbles 
crowd the beaten bubbles bringing about compression 
through the entire hardening mass of ice cream. Each 
bubble in ‘‘Heathmade’’ ice cream is full of compressed 
atmosphere. The resulting ice cream resists a _ ten- 
dency to fall for the samc reason that a hard automo- 
bile tire full of compressed atmosphere supports a 
greater load than one of equal size but full of uncom- 
pressed atmosphere. Because carbonation results in 
compressed ice cream it stands up better. 

Air in ice eream has served its crude purpose in 
the past to fill the bubbles in ice cream in order to 
make it eatable. Without bubbles ice cream would 
be a solid frozen block of sweetened cream ice. 

Bubbles of atmosphere in ice cream serve another 
useful purpose. They constitute the vehicle to carry 
aroma. Unfrozen. mix earries flavor but very little 
avoma. The ice eream bubbles give up their fragrant 
aroma when the ice cream melts in the mouth. By 
compressing the imprisoned bubble atmosphere in ice 
cream through earbonation there is more aroma. Ait 
is a light vehicle only two-thirds as heavy as ecarbonie 
atmosphere before the latter is. compressed. 


From the foregoing it will be seen that: 
1. Carbonation of ice cream intensifies the flavor 
functioning the same as it does in beverages. 


2. Carbonation by compressing a heavier atmos- 


W. PAUL HEATH 


is a livelier, cleaner- 


phere within ice cream bubbles adds to the stability of 
ice cream and to its banquet attractiveness. 

These effects when desireable in ice cream are 
minor benefits. Greater purity and sanitation in ice 
cream manufacture constitute the greatest reasons for 
carbonation. 

A pure food product is one in which all the elements 
are pure. Air, the biggest ingredient in ice cream, fas © 
never been clean and pure. Carbonic atmosphere in 
which ‘‘Heathmade’’ ice cream is made is clean and 
pure, resulting in a cleaner, purer finished product. 
The lesser real benefits of this new sanitary method. of 
making ice eream have been discussed in more detail 
in order to conform to the plan of this issue of The 
Tee Cream Review. 
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CONSTITUTION DAY, SEPTEMBER 17. 


The signing of the Constitution of the United States 
on September 17th, 1787, marked a very important event 
in the history of the world. Each community and each 
individual daily enjoys advantages which would not 
be his but for the wisdom of the pioneers who gave a 
Constitution to a united country, North and South, Hast 
and West—all are glad that we are one country under 
one flag. 

New times bring new responsibilities and new duties. 
We would be untrue to those who have gone before if 
we stood for the Constitution as originally drafted with 
no changes to keep pace with the world’s advance. © 

Community Service is among the large national or- 
ganizations who are emphasizing the desirability of each 
locality having a special celebration to commemorate 
‘‘eonstitution day,’’ on September 17, 1921. 
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NOW SOLAR-STURGES MFG. CO. 


Announcement has been made of the change in the 
corporate name of a well known concern. A card was 
received in the Journal office from the Solar-Sturges 
Mfg. Co., which proved to be a merger of the Sturges 
& Burn Mfg. Co., of Chicago, and the Solar Metal 
Products Co., ine, of Columbus, Ohio. The main offices 
of the new organization are at Congress and Green 
Sts., Chicago, but divisions of each of the former com- 
panies will be maintained in the respective cities where 
they have been operating. 
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A NEW BARBER BOOK. 


A new catalog—No. 73—for 
creamery and cheese factories 
has just been completed by the 
A. H. Barber Creamery Supply 
Company. It is devoted ex- 
clusively to machinery and 
equipment and is unusually 
complete, not only listing ma- 
chinery but showing various 
tables and diagrams that will 
be helpful in selecting and in- 
stalling equipment. 


fay Vel IANS I8y 18 18S 
CREAMERY SUPPLY CO. 


Book of machinery 

and equipment 

for the creamery 

and cheese factory 
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A Real Sales and Merchandising 
Plan with Carbonated Ice Cream 


Something New to Tell the 
People About Ice Cream 


Ice Cream manufacturers who are licensed to manufacture under 
the Heathmade Carbonated patents get something else besides the 
rights to make the best and purest ice cream. 

They get a conerete sales and merchandising plan, worked out to 
the most minute details, showing how to create new and larger 
markets for ice cream. 

Write to us and let us lay this plan before you. You will be amazed 
how completely it meets your every requirement for increasing 
sales. 


Why Carbonaied Ice Cream 


Heathmade Carbonated Ice Cream is purest because it removes the 
last possible vestige of doubt about the purity of the product 
caused by freezing ice cream in common air. 

Heathmade ice cream is frozen in an atmosphere of sterile, germ- 
free, 100% pure Carbon dioxide. It removes the danger of infection 
from contact of your pure ingredients with impure, germ-laden air. 


It safeguards YOU, as much as it protects users of your ice cream. 


Makes Beiter Ice Cream 


Carbonated ice cream made by the Heath method, is not only in- 
finitely purer but it is a better ice cream. It tastes better because 
the carbonic gas intensifies the flavors and brings out the creamy 
richness of your good ingredients; just as carbonated water in- 
creases the palatability of your ice cream soda. 

It stands up better because the heating point of carbonic gas is 
higher than that of air_so that carbonated ice cream will last longer, 
at higher temperatures, than the ordinary ice cream. 


Write for Our Big Plan 


Write us TODAY for our big sales and merchandising plan. You 
want to make more money. You want profits to increase in your plant. 
We will show you how to do it. One of the greatest advertising 
and merchandising concerns in the country has prepared this plan 
for us. It is working like magic everywhere. Dealers tell us it 
makes selling one hundred times easier. It is increasing ice cream 
consumption. It is planned to create an all year round ice cream 
business, instead of just a Summer business. We will gladly lay 
our complete plan before you on request. 


AMERICAN CONSERVATION::SALES CO. 


Sole Licensors Heath Patent Process for Making 
Carbonaied Ice Cream 


Suite 1203 Rector Building 79 West Monroe Street 
CHICAGO, ILLINOIS 
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By Keystone Fruit Products Company 


HE manufacture of ice cream has made such rapid 

strides, and has become so universal in its scope, 

influence and distribution that its various branches 
require close observation. Ice cream may be divided 
into two general classes, plain and fancy. Plain ice 
cream is a frozen product made from cream and sugar, 
usually containing a filler and with or without a nat- 
ural flavoring. 


Fancy ice cream often contains eggs, fruit flavors, 
nuts and colors and is often molded into faney shapes 
and figures. A great deal of ingenuity may be dis- 
played and is used in the composition of fancy ice 
creams and the remarkable growth of its popularity 
may be traced to this variety which appeals to the eye 
as well as to the palate. 

Years ago, when ice cream wag introduced to the 
general public—for the manufacture of ice cream is 
not so old— but one or two flavors were used. Vanilla 
was the most popular and with the exceptions of frozen 
creams for banquets or parties ice cream to the great 
mass of people was a rare delicacy. To-day, the great 
American palate is delighted by millions and millions 
of ice eream cones or by ice cream served in many ways. 

With such an enormous distribution and such uni- 


versal use, it was inevitable that various combinations’ 


of flavors, kinds and styles of ice cream should come 
into vogue. The men who manufacture ice creams have 
recognized the advantage of employing ingenuity to 
produce creams to appeal in various ways. The street 
urchin may be pleased with a mass of shaved ice 
flavored with vanilla, strawberry or pineapple. The 
child may be delighted with a cone containing a dab 
of flavored ice cream. But the majority of people who 
patronize the ice cream parlor demand novelty—and 
here is where the special flavor has been most successful. 

Undoubtedly the standard flavors—vanilla, straw- 
berry and chocolate have the widest distribution—just 
as there are genera] classifications in pastries or breads. 
But the ice cream manufacturer with an eye to the 
future realizes that no one is ever satisfied to stick to 
the good old ‘‘standbys.’’ The concern which produces 
the greatest number of varieties in flavors:may be chok- 


ing up its volume and overcrowding its capacity as. 


well as increasing the amount of stock which must be 
carried for sale daily and also held over. But the logi- 


cal thing to do is to feature one or even as high as three . 


special flavors which are of assured popularity. The 
eycle of a special flavor usually runs for two or three 
years at the most. The greatest number of these nov- 
elties, however, run for a year—-and then something 
new must be brought out for the public. 

This year orange flavor is in the public mind—or 
shall we say. on its palate. A host of combinations of 
orange flavors has sprung up on every hand. Out of 
the entire number, there are perhaps a half dozen 
which deserve nation-wide popularity. The most ap- 


Mise us at the National 


Dairy Show, Minnesota > 


State Fair Grounds (Twin 
Cities) October 8 to 15, 1921 


pealing flavor this season has been orange pineapple. 
What will be in 1922 cannot be forecast at this time. 

The advantage of the specia] flavor is that it brings 
in a lot of new trade which would not be gained other- 
wise. The public is athirst for novelties. It tires of 
the ‘‘T’ll take vanilla, I guess.’? Your average Amer? 
can wants something different and the ice cream maker 
who supplies that ‘‘something different’? so that it will 
hold a sure appeal is the one who is bound to make the 
profit. On account of the greatly improved processes 
of production and the new methods on the manufaeture 
of ice creams, the use of a special flavor is no longer 
prohibitive in price but runs: along with the general 
economics in daily use. On the other hand, you can 
get more for a special flavored cream than for the old 
standards. The novelty is worth a littke more money 
to the retailer and he will not hesitate to pay the man- 
ufacturer more. The ultimate consumer will pay the 
extra price without a murmur because he is getting 
something new and so there is a better profit all along 
the line. 


Another cause for the very wide appeal of the 
special flavor which may not have been considered,’ is 
that of the inereased patronage of the ice cream par-, 
lor by men. With the advent of prohibition hundreds} 
of thousands of men turned to soft drinks and ice! 
creams. The palate which had been stimulated for: 
years by hot beverages would not be satisfied by in- 
sipid flavors. It needed something with a ‘‘kick’’— andi 
the special flavor did the trick. 

Young America, too, demands special flavors. The 
ices which used to satisfy our grandparents no longer 
hold the same thrill for us—and certainly not for our 
children. These youngsters, ever on the search for 
novelty want the same ‘‘jazz’’ in their drinks and ice 
creams as they do in their music and dancing. The 
“‘tame’’ old-fashioned flavors hold no charm. You 
must serve them ice creams which will tempt their 
palates with an unusual] appeal. This is the mission 
of the special flavor. 


The result of this appeal is increased sales. Every 
time you bring something new on the market, you are 
sure to awaken a new avenue of trade. Some man or 
woman who never cared for ice cream may be touched 
by that orange flavor—-and you have created a new 
customer. This is -typical of every special flavor 
brought before the public. Of course, a special flavor 
should not be discarded in a day or a week because it 
does not ‘‘pull like a house afire.’’ It may take a 
little longer, but the increased business brought by the 
special flavor is sure to bring added profit and added 
publicity to the ice cream manufacturer who produces 
the ice eream and to the man who sells it. 

‘Feature the special flavor. It is the greatest stim- 
wlant the ice cream industry has ever known. 


“} 


WE UNDERSTAND 


We wrote the Helena Dairy Products Co., East 
Helena, Montana, relative to their subscription and the 
farmer president of the concern replied as follows: 
‘‘The Helena Dairy Products Co. ceased to operate, went 
out of business, closed its doors, passed into retirement, 
is ancient history and locally is ‘entirely forgotten. > Th 

other words, they quit. 
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PHEVUICE -CREA'M "REVIEW 


The world’s greatest exhibition 
building, where the Big National 
Dairy Show will be held. 


Reduced Rates on 
All Railroads dairying on a better-paying basis. 


. township, county or state. See what this entire 
Tell your Friends country has to offer. 
“ The more you see, the more you learn—the more 
and Neighbors — money you make 


aie Gong eVKrds Greatest S49 
DAIRY SHOW 4&2 


[a Ir lay 
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With BG Natonal Leaders 
OW BIG Educational Eats 


BIG Vacuton Cpportumty 


Be there! Mingle with the leaders from coast to 
coast who have made a success of dairying. 


With the leading breeders of this country and 
Canada who have bred the World’s ‘Champion 
producers and show-ring winners. 


With the makers of equipment that has placed 


With the practical farmers, scientists and Gov- 
ernment experts who are working out your prob- 
lems and helping you to produce and market 
your products with greater profit. 


Don’t stay hemmed in by the boundaries of a 


Minneapolis - St. Paul - October 8 to 15 


| f.. baw. Serpe tt hey 


“Fel yourFriends and Me, 
You are going.” 


ghbors | 
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California Ice Cream Manufacturers’ 


Association 


Proceedings of the Annual Convention, Held at Oakland, California 


(Concluded from July issue) 


I might say here that. there are two firms in the 
south who are unintentional exponents of this idea of 
repetition of impressions. In terms of numbers of im- 
pressions made, each firm is benefited by the advertis- 
ing campaigns of the other, but there is a confusion of 
impressions which may be detrimental from a purely 
. advertising point of view. The product of one plant is 
sold under the proprietor’s name while that of the 
other is sold under a coined trade name, nevertheless, 
the public mind is confused, so that we often hear the 
two spoken of as applying to the same brand of ice 
cream. This is no doubt due to the fact that both firms 
use a good deal of red color in advertising their trade 
names, and that the names are of about the same length 
and are similarly spelled. 


We have obtained very gratifying results during 
the past year from the use of painted wall displays. 
We maintain our own sign painting crew in the field 
and our sales force secure the locations for us. Often 
locations can be secured free of charge merely for the 
protection afforded the surfaces by the painting. Some 
are secured for the painting or privilege signs, and 
others are secured through the payment of a regular 
yearly rental, which in most cases is very nominal. 
During the past year we have maintained 316 signs in 
and about Los Angeles at a total cost of a little less 
than $10,000, including rentals, labor, materials and 
up-keep of the machine used by the crew. If this same 
campaign had been placed with the outdoor advertising 
or bill board companies, it would have cost us at least 
twice this amount. 


Another policy which we have held to very religious- 
ly is the development of our own designs for indoor 
display signs. By using the oil-paint process of stencil 
work, a very wide range of effects can be produced at 
a cost about equal to that of the so-called lithograph 
signs sold by the eastern lithographers, and we can 
have the decided advantage of giving our own per- 
sonal touch and ideas to the signs, at the same time 
eetting our trade mark or trade name into the signs 
in a way so that it predominates, thereby strengthening 
again the idea of ‘‘repetition.’’ Much of the syndicated 
work is designed and prepared so as to captivate the 
advertising manager’s fancy at first sight, without so 
much thought being given to their true advertising 
value. I have found that such signs often prove quite 
disappointing after the novelty of the first impression 
has worn off. The picture of a stunning girl is fine 
in its place; a. pretty picture may be pleasing to the 
eye and have appetite appeal, but it usually will sell 
the sign rather than sell one’s own particular brand 
of ice cream. 


In general I do not approve of large scale newspaper 
advertising. At present its cost is tremendously high 
and there are so many large department store spreads 
appearing that moderate sized displays are almost lost 
wi the shuffle. If newspapers are used at all, they should 
be used with the same ‘‘repetition’’ idea in mind, cut- 
ting out most of the copy which so often looks good 
und sounds good to our own egotism, but which few will 
actually read. Use a comparatively small space dis- 
playing your brand or trade mark as the main feature; 
use it consistently month in and month out, and as per- 
sons glance over their morning or evening papers your 
trade mark or trade name will soon become subconsci- 
ously imprinted upon their gray matter. 


A type of advertising that I do believe has a real 
place in the ice cream, as well as every other industry 
is that of the institutional or good-will type, intended 
to fix in the minds of both dealers and the public the 
size of the concern, the character of its organization, 
the service it renders, and the high standard of qual- 
ity it embodies in its product. Pamphlets, booklets, 
circular letters, newspapers and trade journals or pub- 
heations, are, of course, the mediums for circulating 
this type of impression. 


Economie appeals such as ‘‘More servings per gal- 
lon,’’ ‘‘larger profits,’’ or ‘‘quicker turn-over’’ can be 
used very effectively in so-called dealer advertising, if 
the manufacturer is mindful of the principle of ‘‘Truth 
in advertising’’ and sees to it that his product actually 
conforms to all he claims for it. 


I wish to say a word or two here about ‘‘destruc- 
tive’’ advertising as against ‘‘constructive’’ advertis- 
ing. A few days ago I listened to an illustrated lecture 
on milk. For comparative purposes several slides were 
thrown on the sereen, showing a dilapidated and ex- 
tremely filthy stable in which cows were being milked; 
a musty dark basement room used for washing bot- 
tles and cans; a man testing milk by drinking it from 
the inverted lids of the cans, and a rare collection of 
dirty milk bottles. Each of these views were immedi- 
ately contrasted with the ideal conditions and operations 
in a model creamery plant. The idea was, of course, to 
portray vividly the superiority of carefully and prop- 
erly handled milk, thus hoping to increase the output of 
the up-to-date plant. However, I am sure that the u- 
lustrations of the unsanitary conditions not only 
clouded the favorable impressions gained from the ideal 
conditions, but tended to create a marked prejudice 
against the use of milk. I know that I did not sip my 
glass of milk that evening for dinner with my usual full 
measure of appreciation. If something cannot be said 
about a product that is ‘‘constructive’’ to the industry 
as a whole, then it is better to say nothing at all. Illu- 
sions in advertising to adulterations, substitutions, or 
the possible use of inferior materials are distinctly 
‘*destructive’’ in effect and are dangerous to use. Even 
the use of the word ‘‘pure’’ is questionable. I will 
always remember John Knobbe’s discussion of this 
point at the National Ice Cream Convention in Los An- 
geles in 1915, when he brought out most forceably the 
idea that the term ‘‘pure’’ ice cream always implied 
that some ice cream must be ‘‘impure.’’ | 


After all is said and done, it is mighty hard to trace 
the direct results or benefits of ice cream advertising. 
If a department store advertises a sale of a particular 
article in the newspaper, people flock to the store in 
response and at once there is a concrete basis for de- 
termining results, and such advertising becomes merely 
a proposition of what is best to say in the various adver- 
tisements. With us in the ice cream business, the re- 
sults of advertising are so intangible that at best our 
policies must be founded largely on theory and no 
doubt we all spend considerable money foolishly, in 
the endeavor to obtain the results that we all know do 
actually accrue from judicious and properly directed 
advertising. 


The President: Gentlemen, the subject is before 
you. It’s importance demands that it should be dis- 
eussed. Are there any questions that anyone wishes 
to ask? Don’t be timid. If anyone will start the ball 
rolling, that is what helps the interest in these meetings. 
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Service—Not Just Equipment 


HERE is no part in the man- 

ufacture of dairy products 

where your Elyria Enameled 
Equipment cannot be used to great 
advantage from the first step when 
the milk is weighed. 


Your vats take up less floor space, 
which cheapens the cost of building 
construction; and you have a big 
advantage as far as ease of cleaning 
and making it less expensive to keep 
in asanitary condition. The life of 
the average coil tank is nine years; 
the life of the glass-enameled tank 
is almost unlimited. You have less 
mechanical wear, so that your up- 
keep cost is practically nothing. 


We have adopted as our stand- 
ard equipment the Elyria En- 
ameledGlass-Lined equipment 


G. HALL WHITE 
General Supervising Engineer 
Chapin-Sacks Corporation 


_ Elyria Works Economies 


for Chapin-Sacks 


HE Chapin Sacks Corporation of Washington, 
D.C., stands among the world’s largest producers 
of high quality milk, Ice Cream and dairy products. 


Chapin-Sacks have standardized on Elyria Equip- 
ment. In their Main Plant they use nineteen Elyria 
Glass Enameled Tanks for Storage and Refrigerat- 
ing purposes. The temperature in the Elyria Tanks 
never rises over two degrees in 24 hours. Nineteen 
thousand gallons of Milk, Ice Cream mix, etc., are 
refrigerated by a 30-tonbrine cooler which operates 
four hoursa day. This quantity of milk formerly re- 
quired 48 tons of refrigeration and the use of hun- 
dreds of cans. Milk is handled in one quarter of the 
time previously required and the cans are ready to 
be shipped back 20 minutes after they are received. 


And—their Elyria Equipment embodies all those 
other refinements of design and construction which 
mean economy, efficiency and reliable operation. 


Proof of Elyria superiority in milk and Ice Cream plants—large and small 
—will convince you that Elyria Equipment will fit into yeur working opera- 
tions and save you time, money and labor. Write for this interesting data. 
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ELYRIA ENAMELED PRODUCTS COMPANY, ELYRIA, OHIO 


Pittsburgh New York Chicago San Francisco Los Angeles Canadian Milk Products Company, Toronto 


ELYR | A! GLASS ENAMELED 
STEEL EQUIPMENT 


See Elyria Exhibit at the 1921 Dairy Show 
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I judge from his countenance that there is something on 
Mr. MacFarland’s mind. 


Mr. Vahlberg: He can lead a song, but I am afraid 
he can’t lead a discussion. ‘ 


Mr. Hage: Mr. President, we had an experience in 
San Diego lke the one mentioned by Mr. Carver. A 
man went into detail as to the way in which he made 
his ice cream, giving everything imaginable. One of our 
drivers came in with a comment, ‘‘You don’t need to 
advertise now. Just let that other concern keep on in 
the way they are going.’’ And he said, ‘‘If I doped 
my cream up that way, I wouldn’t tell everybody about 
it, anyway.’’ 

The President: That was a pretty good hunch from 
a driver. Who is next? . 


’ Mr. Hightower: Mr. President, it is my belief that 
Mr. Carver is right in saying that co-operative adver- 
tising will tend to build up an increased consumption of 
ice cream, and I believe particularly along the line of a 
winter campaign. It seems we have neglected the win- 
ter campaign advertising quite a bit, and I believe if the 
subject were properly investigated, co-operative adver- 
tising along that line in particular would help a great 
deal. 

Mr. K. L. Carver: I think you have missed the point 
a little bit, Mr. Hightower. The winter campaign, or 
any other campaign plan of advertising, would be all 
right if we would advertise a single brand of ice cream, 
and, furthermore, keep the quality the same. But in 
every neighborhood there is somebody that makes a 
very, very rich ice cream, with a large butterfat con- 
tent, and there may be some little dealer that makes 
his ice cream in the back of a store and makes a very 
poor quality of cream, and then there is the rank and 
file of the manufacturers who make a good, average 
cream. But the variations of quality tend to form pre- 
judices in the public mind, or differences of opinion, and 
I don’t think any campaign, whether a seasonable cam- 
paign or any other type of campaign, will get very far 
unless they follow the examples of some of these others 
I have mentioned, who put out a single quality of ice 
cream and have an inspection, so that we would know 
the quality of the ice cream was up to the standard 
and fair, and then all put out our advertising under 
the same trade name. If you put out half a dozen dif- 
ferent brands, there is confusion in the public mind. 
They will get their various preferences, and hurt the 
effect of the campaign. To merely advertise ice cream 
by saying ‘‘Eat more ice cream,’’ I don’t think any 
one ot us would want to put the amount of money into 
a campaign that would be necessary to change people’s 
habits and get them to eat more ice cream than they 
have been in the habit of doing. It would take a tre- 
mendous campaign to really change their habits. But 
if you standardize and advertise a single brand, I think 
we can get at that. 

Mr. Hightower: Mr. Carver, I don’t doubt but 
that you are right along certain lines, but in my opin- 
ion it will take a great many years to make all the 
manufacturers see that point. The point I was trying 
to bring out was that it was necessary for the manufac- 
turer to immediately commence advertising, to increase 
consumption during the winter months, and we have 
here the statistics that the average decrease from the 
consumption of the summer months to that of the win- 
ter months is about 70 per cent, and if we could get 
the different manufacturers to co-operate along the 
line of increase in the winter consumption, it would 
be a step in the right direction. ; 

Mr. K. L. Carver: I question whether you could 
get an increase sufficient to pay for the outlay, though, 


and whether you would really profit by it in the long 
run. 


Mr. Hightower: I think that any money that is 
spent in promoting the sale of ice cream will be well 
spent, and the harvest will be reaped in the future. 
There is no question but what we have to make a start 
on this winter campaign. It is a very serious matter, 
in my mind, because the average manufacturer makes 
money in the summer and loses money in the winter, 
and unless we can make it profitable in the winter, our 
business is not going to reach the plane it should. 


Mr. Platt: If there are advantages of advertising 
ice cream in its season of greatest consumption, would 
it not be just as desirable if you keep the one thought 
in mind of educating the public to the nutritive qual- 
ities of ice cream, rather than to put any particular 
brand of ice cream upon it, or pushing anyone’s ice 
cream—that you devote your energy to holding it up to 
the public as a nutritious food? It strikes me that that 
would compromise the views of both Mr. Hightower 
and Mr. Carver on the advisability of one brand. If 
you were going to take up Mr. Carver’s idealistic ideas 
along the line of one brand, you had better carry it a 
little further and have one plant, and have the interest 
of that plant divided between the different interests in 
the several plants, thereby eliminating all of the dup- 
heation of plants and other competitive difficulties 
that we encounter now, certain parties selling different 
qualities or at different prices, or a better quality at a 
lower price, while their sack lasts? I think if we would 
have the idea in our minds that ice cream is one of the 
essential foods, instead of a luxury, it would help out 
and push it along that line in time. ~ 


The President: It occurs to me that perhaps Mr. 
Platt’s opinion there is well taken, and may be was not © 
given as much recognition or attention in the develop- 
ment of the subject we have just listened to, as might 
be. To understand the illustration Mr. Platt gave, and 
to extend it just a little further, we know that, during 
the last year or two, there have been some things dis- 
covered regarding the value of milk. Dr. MeCollum’s 
work, for instance, and some of the remarkable results 
that have followed some later experimentation, have 
shown the public the absolute necessity of milk as a 
permanent part of our diet. That afforded the milk 
industry some very effective advertising, but did not 
quite come under the outlying explanation that the 
paper contained—not inconsistent with it at all, only 
there arose an opportunity for doing some effective edu- 
cational advertising work to bring the public to under- 
stand a feature of milk that they did not know before, 
without any reference to whose milk it was or any par- 
ticular brand or trademark or locality, and to a certain 
extent it is possible that the same might be said of ice 
cream, bringing the public to appreciate the fact that 
ice cream is a wholesome food and should have a perma- 
nent place on the menu in the home. 


Is there any further discussion of this subject? If 
not, we will pass to another subject that is somewhat — 
closely related to it. We have with us this morning Mr. 
Green, of the State Dairy Council. Mr. Green has been 
doing some notable work throughout the state along 
just the lines that I mentioned, of assisting in bringing 
the publ to a larger appreciation of the value of milk, 
the necessity of milk in every home diet, and particu- 
larly with children. Mr. Greene has been conducting 
bome meetings and some conferences and some illus- 
trations, in a number of places throughout the state, 
during the last year, that are showing very gratifying 
results. And, his being in the city and being here was 
an opportunity that we, I am sure, will all appreciate 
very much, since it affords us an opportunity to hear 
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Just Half the Time Can Washer 


The Manning Can Washer reaches every 
corner inside and outside of both Ice Cream 
and Milk cans, does it with a minimum 


“That’s the reason—in a nut shell—why I chose 
the Manning Batch Mixer. 


“As soon as I saw that double inlet coil—fed by of labor, and pays for itself in a short time. 
a pipe of the same diameter I saw a sure saving Let us send you our Can Washer catalog. 
of half the time ordinarily taken for heating and 


cooling. 


“Of course the general Manning construction and 
convenience were considered too, and my Batch 
Mixing is done at minimum overhead expense— 
and there is a saving too of fuel and ice.” 


Manning methods will save you money. 
Ask us for Batch Mixer catalog 
and name of dealer near you 


Manning Manufacturing Company 
Rutland, Vermont 
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Mr. Green a few minutes on the subject of the work of 
the State Dairy Council. 


* * * 


The Work of the State Dairy Council. 
Address by Mr. S. M. Green, of the State Dairy Council 


Mr. Green: Mr. President, and members of the 
Association. The boy stood on the burning deck, when 
all but him had fled. His pants were twisted round his 
neck, his shoes were painted red. The lady tore her 
yellow hair— 

Mr. President, I don’t think I am getting away with 
this very well. I think you had better let me go. I 
have been told sir, that the ice cream industry does not 
feel that they are part of the dairy industry. I have 
been told that they consider that they are manufactur- 
ing and pushing the sale of a confection, a luxury. And 
I have become so imbued with the seriousness of this 
work of acquainting people with the value of all dairy 
products, that I have lost my sense of humor and 
ean’t tell any more funny stories nor repeat poems, 
and therefore I am afraid I don’t fit in here very well. 
I hope it is not true; I hope it is not so; but I have been 
told that that is the case. 

Now, we of the dairy industry consider that the ice 
cream manufacturer is a part of the industry. We con- 
sider that every man who makes anything out of any 
part of milk whatsoever, or makes any kind of machin- 
ery or implement or truck or placard or anything that 
has to do with the industry, is a member of that indus- 
try, and his fortunes are inevitably and irretrievably 
wrapped up in the fortunes of the industry. 

There is a situation existing in the country today 
that is one recognized by a few, and it has a most vital 
effect upon the business of every man or concern that 
handles any part or portion of any product that is made 
from milk, and that is the reducing, rapidly reducing, 
per capita consumption of all dairy products. Now, 
you probably do not see that, you do not notice it, be- 
cause most men have their minds concentrated upon 
their personal affairs, and they do not get out and get 
the broad vision. I oftentimes think of them as of one 
of these window-washers that you see on a fifteen-story 
building, slung out there in a little chair, washing a 
window, and he is so close to that window that he can’t 
see the next story above him or the one below him, he 
can’t see the height of the building nor the beauty of 
it or the breadth of it. To do that, he must come down 
and go across the street and stand on the other corner 
and look up at it, and then he sees the whole building. 
So it is with men engaged in individual efforts, they 
are so close to their jobs that many times they do not 
see the broad aspect, the results of which have a most 
vital effect upon their personal affairs. 

Now, the rapidly reducing consumption of dairy 
products is the most serious problem that confronts 
you. You do not realize it in the ice cream industry, 
because the sale of ice cream is steadily increasing. 
Other men, along with you, do not notice it, because 
they happen to be in communities where the number of 
inhabitants in increasing. But the facts are that the 
United States today only drinks 42 gallons of milk 
per capita every year, while Sweden drinks 70 gal- 
lons. We eat only 14 pounds of butter per capita per 
year, while Canada eats 28; we consume cnly 3.8 Ibs. 
of cheese a year, while the Swiss eat 26. You do not 
keep any records of your ice cream business, so I can- 
not continue the comparison into your product. 

But the facts are that you are eating each other up. 
I think a whole lot of Mr. Carver’s paper. Mr. Carver 
may have some idealistic views, as some gentleman 


over here said. All right. If you don’t have some 
idealism in business, pretty soon you won’t have any 
business. You have got to have someone who looks. 
further and looks ahead of his time and prepares for: 
the future. And business men largely, not in the ice 
cream industry alone, but in all industry are like scor- 
pions in a can. You know, you put a bunch of scor- 
pions in an old tomato can, and they will fight and 
fight and fight until there is only one left alive. And 
this individual advertising of the merits of your own 
particular brand of product is that scorpion-like way of 
getting business. You are not creating a new customer 
where one did not exist before. You are not inducing 
a person to use twice as much of the product that you 
produce as that person used before. You are trying to 
tell Mrs. Jones that James Smith’s product is not as. 
good as yours, and if you are a better advertiser, you 
will take Mrs. Jones away from Jim Smith, and that is 
all you have done. And if Jim Smith is a better ad- 
vertiser than you, he will do the same with your cus- 
tomer. 

The California Dairy Council is an organization that 
has been in existence about two years. It grew out of 
the experience of some of us who worked in the Food 
Administration. It was through the Food Administra- 
tion that we discovered what was going on. We have 
attempted to build an organization that will care for the 
entire industry. Not alone are we trying to go to the ; 
consumers of the cities of California and tell them to 
use more and more of all products, as milk, butter, and 
the other products, but we are going to the dairyman 
and the farmer and trying to get him to produce more 
economically that there shall be a plenitude of the 
raw material, and that you gentlemen shall not have 
to compete with each other too hard in buying it to 
use in your product. 


It is a comprehensive plan. It is one that is funda- 
mental. We do not talk about anybody’s brand of 
anything. But we are ‘trying to spread among the 
people the scientific facts about milk and dairy prod- 
ucts that one-half of you gentlemen here do not know, 
and that are locked up in the treatises and writings of 
the scientists who discovered them. There are men in 
this room who are familiar with the work that has been 
done, and some of them are good enough to say that it 
is good work, just as Mr. Carver was kind enough to 
say, In introducing me. And they have backed up 


“those sayings by their good money. They want to see 


the work spread. So far the ice cream fraternity, as a 
fraternity, has taken very little interest in the Coun- 
cil’s work. When I appeared before you two years 
ago, the council was just in the process of organization. 
I asked for your aid and support, and was promised it. 
I have received it in some instances, but not in many. 
We began raising the funds for carrying on the work 
of going to individual dairymen throughout the State 
and to individuals in the manufacturing and distribu- 
tion of the product, and interesting them in the work 
and obtaining their financial support. That has now 
reached the point where it is impossible to continue in 
that way. To begin with, the council idea is now fairly 
well understood from the Mexican line to Del Norte 
County, and therefore it is not necessary to carry the 
message in that way. In the second place, it costs too 
much to make these individual visits. We don’t want 
to spend money in building up a big organization. We 
are not trying to build up an organization. We want 
this money to spend in educating the people, and if we 
have got to pay a man $10 a day to go out and col- 
lect $8, it is pretty poor business judgment. Now, 
that was justifiable in the beginning. The. way we are 
now seeking to protect the work is by going to various 
associations of manufacturers and distributors, and 
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Davis Ammonia Compressors 


Built for speed, and built to last. Machines 
of exceptional merit and strength. Made in 
our North Chicago factory by men long 
skilled in the manufacture of high-grade 
equipment used in the best dairy plants every- 


where. Excellent materials, carefully ma- 
chined and assembled. Parts are interchange- 
able, thoroughly tested, and spare parts and 
tools are furnished with each machine. 


Capacities are from 6 to 48 tons of refrig- 
eration, dependent on the speeds and pressures 
used. 


No clearance. Safety-heads. Force-feed 
lubrication. Metallic packing. Interchange- 
able for either right or left-hand operation. 
Ammonia cannot get down into the base, nor 
can the oil work over into the condenser and 
coils. Quiet running, and requires only a 
minimum of power. 


The picture on the left shows the Single 
Suction Compressor, where only one suction 
pressure is required. 


The one on the right shows the main and 
auxilliary suction connections. This-is of spe- 
cial advantage where two suction pressures are 
advantageous. ‘The main suction carries the 
low back pressure, and the auxilliary suction 
the higher back pressure. The higher the 
back pressure permissible in any case, the 
greater the capacity and the lesser the horse- 
power per ton of refrigeration required. The 
horse-power per ton is based on the higher 
back pressure. The suction lines are entirely 
separate, except the cross-connection with 
valve between. 


This gives two machines in one. The pres- 
sures are equal on all the bearings, and equally 
balanced. 
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asking them to take upon themselves the responsibility 
of obtaining the money from the dairymen and paying 
also their own. 

Now, we are doing a great deal of this work, con- 


sidering the very small amount of money that has been. 


at our command. We have trained men who are work- 
ing in the schools and before men’s clubs and before 
doctors and all others whom they can reach, telling 
them the story of the value of dairy products in human 
food. I myself, wherever I can, am doing the same 
thing. 

And the work is constructive. We know that we 
have promoted the sale of dairy products, one of which 
is ice cream, even though you have not recognized it 
before. Ice cream is a dairy product. It is not a lux- 
ury; it is not a confection; it is a genuine, real food. 
And whether you have paid anything in to the Califor- 
nia Dairy Council, or whether you have not, we have 
been talking for you just the same as we have been 
talking for all other branches of the industry. Every 
piece of literature that we send out has in it its ice 
cream section, in which we tell the people of the food 
value of ice cream. Yesterday I stood before 350 mem- 
bers of the San Francisco Advertising Club in the Pal- 
ace Hotel in San Francisco, and in a part of my talk 
to them I said that a plate of ice cream contained more 
food value than a plate of any other single food or a 
plate of any compound food of the same volume. (Ap- 
plause). Thank you—now, if you will all put your 
right hands into your pockets, and lay the money on 
the table. 

Further yet, this is the twenty-second time I have 
made that same statement in eleven days. 

Mr. Vahliberg: And the first time you have gotten 
any applause for it. 

Mr. Green: Yes. We have had 22 meetings in the 
last eleven days, at which that statement has been made. 
And I shall leave it with you as to the value of the 
work. There are enough here who are interested in 
ice cream and who are familiar with this work, to give 
you any information you may require. I appreciate 
that I have been interpolated on your program here, 
and I will probably delay matters if I attempt to tell 
you the whole story. I have brought with me this 
morning Mrs. Kewing, who is doing the educational 
work here, but I think we shall retire and leave the 
matter with you. Definitely, this is what I want. I 
want you to discuss, after we leave the room, the Cal- 
ifornia Dairy Council and its aims and purposes for 
a few moments, and if, in the opinion of this Associa- 
tion, this is a laudable work and a work that should be 
carried on, I then would like to have this Association 
endorse the work and agree that the ice cream manu- 
facturers will pay to the California Dairy Council, 
through your secretary or through your treasurer, fifty 
cents on every thousand gallons of ice cream that you 
manufacture annually. If you will accept some of the 
recommendations of Mr. Carver, which are absolutely 
sound, as I know, having spent a great deal of my time 
in that way, and cut off some of your advertising ap- 
propriations in the lines he has shown to be unprofit- 
able, you will have the fifty cents for the council and 
another fifty cents for something else. In other words, 
you will be saving a dollar on a thousand gallons of 
ice cream, fifty cents of which you can well apply 
through the Dairy Council. The milk people, as Mr. 
Carver mentioned, tried an advertising campaign. 
They spent good money, hundreds of dollars, and up 
into the thousands. They didn’t get anywhere. I was 
told in one section where they spent quite a little money 
they could not see that they had sold an additional 
pint of milk. Ladies and gentlemen, it has got to be 
first reached through personal contact. Personally we 


“spent. 
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have got to get up before small groups of people and 
tell them what it is and tell them what it means. We 
have got to tell them that every growing child should 
drink a quart of milk a day, and every adult should 
have a pint of milk a day, and everyone should eat at 
least a half pound of butter a week and that they should 
eat a plate of ice cream, at least, every day, and make 
it a part of their meal, not a confection, and eat it at 
home more than they eat it in the soft drink parlor. 
If that is of any assistance to you, it is worth the money. 
I cannot personally visit your places of business indi- 
vidually and bring this question to you one by one. 
If I am going to carry on the work, I have no time for 
that. If I am to hire people to do it, I am, as I have 
said, building up an organization, which is useless for 
your purpose. We don’t want any more personnel in 
the Dairy Council than is needed to carry the message 
to the people and increase the per capita consumption, 
making two customers where one customer now is, in 
order that all of your businesses may grow. And if 
you will see the matter in that way and agree that you 
will pay, through your Secretary, an assessment of that 
kind, I personally feel that your money will be returned 
many times over. But I prefer to leave the final deci- 
sion in the hands of the association itself. 

I thank you. (Applause). 

The President: I think we are to be congratulated, 
gentlemen, upon having had the opportunity to hear 
Mr. Green upon this subject. It is a very important one, 
and I should be glad to hear from any of you upon any 
branch of it or to any suggestion you may have. 

Mr. MacFarland: Adding to the remarks of the 
speaker, I think we have the full right at the present 
time to commend California for her position, which has 
brought ice cream all over the country as recognized 
from a certain standpoint. In regard to the dairy in- 
dustry, California was the one that first brought out 
the slogan, ‘‘Ice Cream: the rose of the dairy industry.”’ 
And that has been carried across the country, and that 
was put forward right here in California for the first 
time. 

Mr. G. Minor Smith: Mr. Chairman, I believe that 
Mr. Green’s work is worthy of the support of all men 
interested in the ice cream business, as well as in any 
other line of the dairy industry. My own particular 
firm supports the California Dairy Council, as a milk 
dealer, as a butter dealer, and as an ice cream dealer, 
and we feel that the California Dairy Council is doing 
a work which no other organization can do as success- 
fully. They are in a position to advertise in the method 
which Mr. Carver proposed in his paper as thé best 
and most effective method, the method of joint advertis- 
ing to increase the consumption of the product, without 
regard to any particular brand or any particular firm’s 
output. And it occurs to me that we can get behind a 
movement of the California Dairy Council in their ef- 
forts to advertise our product, and we can spend our 
money in that line of advertising to better advantage 
than we could by individually spending it in trying to 
advertise our own particular products. As I say, we 
support the California Dairy Council in three different 
capacities, and we feel that the money we spend is well 
The advertising feature of the California Dairy 
Council has of course not been carried to a very great 
extent, because they have been limited to a great de- 
gree in the matter of funds. They have not had the 
support of a good many of the industries that are con- 
nected with the dairy industry, such as the ice cream 
manufacturers, but I do feel that they are entitled to the 
support of the ice cream manufacturers. 

I am a new man in the ice cream. game, I have ae 
recently joined the Association, but I haven’t any hesi- 
taney in raising my voice and stating that I feel that 
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Mr. Green and his Council are entitled to our support. 
They have supported and are supporting us now, and 
we would like to see the Association support them. 

The President: It occurs to me that it will be en- 
tirely appropriate for the Assoiation here in its meeting 
to take any action it may see fit upon the suggestion of 
Mr. Green. Or, if they prefer to leave it to the Board 
of directors, it would be entirely within the province 
of the Board of Directors of this Association to take 
that matter up and act for the Association, and do what 
it may deem best. I think either course would be en- 
tirely appropriate. I think the subject should be given 
consideration, and action should be taken. It certain- 
ly seems to me that it is incumbent upon this Associa- 
tion, either itself or through its Board of Directors, to 
do something. 


Mr. Smith: Mr. Chairman, in order to bring the 
matter before the convention, I move that the matter 
of the support of the California Dairy Couneil by this 
Association be left to the judgment of the Board of Di- 
rectors to be acted upon in the very near future. 

Mr. Vahlberg: I second the motion. 

The President: It has been moved and seconded 
that the matter of the support of the State Dairy Coun- 
cil be left to the Board of Directors of this Association, 
with authority to act on their judgment as to what 
would be appropriate. Are you ready for the question? 

Mr. Platt: Mr. Chairman, before you put the mo- 
tion, I, as one of the parties who have had a good deal 
te do with the early work of the California Dairy Coun- 
cil, would like to state to the members here that we of 
the south, Los Angeles and vicinity, think that we al- 
ready see an increased interest in milk and an in- 
creased sale in dairy products, more particularly, pos- 
sibly, of milk alone, because we have followed it up in 
our end of the state along that line. But we believe that 
the ice cream manufacturers will get a great amount of 
benefit by subscribing their quota, as asked for by the 
Secretary-Manager of the Council, and I want to repeat 
that we believe down our way that we are already get- 
ting a decided benefit from what has so far been done 
by the Council. 

The President: Is there any further discussion of 
the motion? If not, all in favor of the motion as made 
and seconded, make it known by saying aye. Opposed, 
no. The motion prevails unanimously. ; 
The next subject on our forenoon’s program is the 
topic, ‘‘Tow Should Price Adjustments Be Handled?”’ 
by our Secretary, Mr. Beaudry. 

(Mr. Beaudry read an excellent paper, a copy of 
which we have so far been unable ito obtain.) 

The President: The subject of price readjustment, 
gentlemen, is one that is inevitably before us. We have 
all been thinking on the subject, and now is our timé 
io express some of those thoughts. 

Mrs. Babcocb: I think the readjustment stands just 
as much with the retailer as it does with the manufac- 
turer. We know to-day that a lot of retailers are dish- 
ing twenty to thirty scoops to the quart. We talk to 
them on the subject and they want to know when ice 


c:ream is coming down, and we say, ‘‘Well, if 

we come down, are you willing to come 
and tl “Wh 

down? an the answer comes, Vey Os 


‘We are not making any money now. It is the 
manufacturer that is getting it all.’’ I repeat that I 
think it stands as much, if not more, with the retailer 
for the price of ice cream to-day, as it does with us 
manufacturers. Every retailer in every district has a 
different price. We have some places in our city 
where they are getting sixty cents a quart, and per- 
haps within two blocks they are getting eighty-five 


ecnts or seventy-five cents. And yet the retailer is not 
making any mooney, he says, paying us $1.60 a gallon 
for his ice cream. It seems to me that the retailer is 
not taking a right attitude when he does not see ‘fit 
to come down and give the public the amount of ice 
cream he should give for the price that he is paying us. 

Mr, Beatdry: There is quite a difference of opinion 
as to how much the retailer should make on ice cream, 
or anything he sells. You know, the retailer is in an 


‘entirely different position from that of the mamufac- 


turer. The reason is that the retailer has a very much 
larger amount of unproductive labor than the whole- 
saler. In the wholesale business, pretty nearly every- 
body does the amount of work he is supposed to, and 
produces something. In a retail business, you really 
get only about half the labor you pay for. The bal- 
anee of the time they are waiting for the customer to 
come in. So they require more profit than the whole- 
saler, as a mattcr of course. However, to give you a 
little instance upon the subject, I was discussing this 
subject coming up on the train a couple of nights ago, 
and I said to one party, ‘‘You know, in a wholesale 
candy business, we take our cost and add fifteen per 
cent to our factory cost. We presume that is our cost 
at our door, without any selling expense or delivering 
or office expense.’’ And the average candy manufac- 
turer to-day will tell you that he adds forty per cent 
to this cost to getting his selling cost to the wholesale 
eonsumer. That is fifteen and forty, or fifty-five. No 
retailer can live unless he makes forty per cent gross. 
May be a few can do it, but the average man cannot 
do it. The average made by the retailer is fifty per 
cent. One of the big stores down town in Los Angeles 
ealled me up one day and said, ‘‘I want to see you.”’ I 
went to see him. He said, ‘‘T am not. making. any money 
on my business.’’ I said to him, ‘‘Why?’’ He said, 
““T don’t make fifty-five per cent gross,’’ and in order 
to keep that man, I had to give him fifty-five per cent 
eross on the business. That is one of the biggest stores 
in the city. It does about $300,000 worth a year, and 
that man really ought to be able to sell cheaper than 
the others, because his output is so large. However, 
to give you an idea, if you sell ice cream at seventy 
cents in brick, and you want to make forty per cent 
gross on that, your gallon price would be $2.80, and 
forty per cent gross on that would be $1.12. This man 
ought to get his ice cream at $1.68. At the present 
time I believe it is selling somewhere around sixty-five 
or seventy cents a quart retail in Los Angeles. So you 
see these people are not getting any more for their ice 
cream by the quart. If you want to reduce the price 
from sixty cents to fifty-five cents, you can easily tell 
what it would be—at sixty cents, it would be $2.40 a 
eallon, and you have got to let him have it at $1.46 for 
brick as against $1.75 now. So you ean figure what 
you are up against when you try to tell the retailer 
how much he should charge. It is very easy to tell 
him he is making too much profit, but when you start 
to figure it down and tell him he is, he can show you 
where he is not. 


Mr. Platt: At this time, may I not, as an old man in 
the industry, but a young man in the ice cream part 
of the game, make a suggestion to the members here? 
There do not any of you seem to have anything to 
say. Here is one of the most important topies that ean 
possibly be brought before you. Why don’t you all 
get in and discuss it? We have found in our live milk 
organization down there that everybody talks, and I 
believe everybody should take hold here and not let a 
few do it all. I believe this question should be thor- 
oughly talked over. You should wake up. It is im- 
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portant to you. It is your profits, maybe, for the 
next year. Because the other fellow thinks you, keep- 
ing quiet, are going to lower the price. The price has 
got to come down a little bit. We all have to recog- 
nize that—lowering the butterfats, lowering the sugar 
part of it, and lowering, possibly, of the labor part of 
it, by an increased supply. We ought all to look at 
the consumer side, and we also ought to have a discus- 
sion as to the possible means of making the retailer do 
what he ought to by way of a public advertising cam- 
paign, not carried on for any one individual, but ear- 
ried on by your individual association, or, if necessary, 
by the Satite Association, establishing a uniform price 
cr a price for different sections, and making the re- 
tailer do what he ought to do for the good of the 
industry—sell more ice cream. Now, ladies and gentle- 
men, I believe this is the time that you should get in 
and all talk. 


The President: Mr. Platt is right. As I said a mo- 
ment ago, there isn’t one of you sitting here that has 
not been studying this question and who has not got 
pretty definite ideas in his mind of what he thinks he 
should do. The man who sits beside you, or your com- 
petitor, is doing the same thing—his head is full of 
things that have resulted from several months of study- 
ing this question as to what he probably will do. We 
are. gathered together here. Just put your ecards on 
the table and discuss these things, so we ean all get 
the benefit of each other’s view. Then, when you are 
ready to put something into operation, you are im- 
mensely more likely to carry it out harmoniously and 
without trouble. That is what we are here for, to 
compare views and each get the benefit of the other 
man’s experience and views. You have the ideas in 
your heads, there is not question about it, and, as Mr. 
Platt says, why not talk about it? This is the place 
to talk about it, not wait until you get home and then 
slip around the corner and try to put something over 
on your competitor, because he is just as shrewd as 
you are and probably just as wide awake, and probably 
thinking of this thing as long as you have been. 


Mr. Hage: Mr. President, here are some points 
about the price of ice cream. I ithink we should go 
pretty slow in declining the price. I have heard it 
said that ice cream should go down twenty cents, be- 
cause butterfat has dropped that much. Do you rea- 
lize that butterfat has got to drop thirty cents a pound 
to make ten cents a gallon difference in the price of 
ice cream? What other things have you got that go 


into it?) As I see it, sugar is off now about as low as 


it will go. There are so many things that come up un- 
der the head of power that enter into the manufaeture 
of the product that I don’t think we will be able to 
manufacture ice cream as cheaply as we did in 1915 
again for a long time. at any rate. The power propo- 
sition comes back to the oil, and oil is bringing $2 or 
$2.25 a barrel in place of seventy-five cents as it did 
then, and as I see it, oil for power regulates the price 
of ice, it does not matter who is making it or where; it 
regulates the price of condensed milk—when it comes 
to condensing milk, the power is a big factor, and it 
takes an immense amount of steam to make condgnsed 
milk, and they don’t look for any big decline i’ con- 
densed milk. Gasoline is used on the trucks, and we 
used to buy it for fifteen cents a gallon, and there is a 
fifty per cent increase, and it is not getting any lower. 
Wages of trained help, it is very questionable whether 
we will be able to lower them to speak of. We will be 
glad to get the labor, I am thinking... And there are 
repairs of all kinds, metals of all kinds, cones, and 
things like that—they will be a long while going down. 
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So my idea is that we should hold the quality and 
go very slow with reference to any big decline of ice 
cream prices, for the first thing we know, the books 


Pitts lena GREAMs REV LEW 
The President: Who else has something to say on 
but what Mr. Hage is right in a great many respects. 
ticular parts of the country it hasn’t a chance to de- 
with the propaganda that they were doing so because 
FOR YOUR PARTICULAR PATRONS 
would have to reduce the price to some extent in order 


are going to show a red balance, if we do not, and a “9 ‘s 
pretty heavy one, at that. 
the subject? 
Mr. Hightower: There is no question, Mr. President, GENUINE GULF COAST RED 
But in the face of all other commodities decreasing, it —~ Fey 
seems to me as if, in some parts of the country, the ( Ww 
ice cream price has got to decrease, but in some par- 
erease, for instance, in the part of the country where ICE CREAM 
I live we cannot decrease it, because we didn’t raise it. 
But in other communities, where they raised the price SHIPPING : UB 
the price of other commodities was going up, now when ’ 
those commodities are going down, it looks as if they 
to keep the public satisfied. For if we don’t keep the 
publie satisfied to a certain extent, it is going to hold 
down the consumption of our product. A SOLID 2 -INCH BOTTOM 


EQUIPPED WITH 


I have worked out a few little features in our own AND SO SUBSTANTIALLY MADE 
territory, where we haven’t a chance to decrease the 
price, because we are only getting $1.10 and $1.20 for THEY WILL NOT LEAK 
the product now. But, in a case of that kind, the man- Mee 
ufacturer can make money, I believe, by co-operating GET IN ON THE LOW PRICE ON OUR 


with his competitors along the lines of fair dealing, ete., 


and I think that is the best solution, particularly to E 
some of the traders throughout the state. In other LONG DISTANCE 
particulars, I am sure that unless there is a small de- 

crease, at least, it is goine to create some public senti- CAR RYING TUB 


ment that won’t do any of us any good, in the face of 
all other commodities being on the decline. 


S w) ; US. 2 Ss 4 
Mr. Hage: I did not mean that we should not have ISU i abelian tan i open Spake sp etter 


BOTTOM. BOTTOM INSIDE, 13% INCHES. TOP 


to decrease, but the point I wanted to make was that INSIDE, 1514 INCHES. 28 INCHES DEEP. 
we did not want to jump at conclusions on a big de- STAVES, 1% INCHES THICK, 


crease, because you will never get it back again. 

The President: The point that ought not to be over- 
looked in my study of this question is that whatever is 
done, it should be done in such a way as to make sure ee ae 
that it is-passed on by the dealer to the public, and IMMEDIATE SHIPMENT 
not done in such a way as will permit the dealers to ON ALL OTHER SIZES 
absorb the difference in price that you make to them. : 

That must not be overlooked. It may be a difficult 

thing to handle sometimes, but, nevertheless, it should ALU EM LE. D> OUT UT BUY 
be handled, and the plan of movement in the matter A GUARANTEED PRODUCT 
of adjustment should be studied out and guarded so ‘ 
as to make sure that whatever is done is done clear 
down the line, and not absorbed at any point along 
down the line. 


Mr. Hightower: In some parts of the country, the 
manufacturer has recognized that very fact, and they THE PRINCIPLES INVOLVED IN THE CONSTRUC- 
have gotten together and have been big enough to ad- ee cs enc ait pee Lippe bert eebae 
vertise the product and the price of their product in the Ol Me Bey VATS eID Raticeee 
uewspapers. We find throughout the country, not only ¥ 
in California, but all over, where one dealer on one cor- 
ner is selling our ice cream for fifty cents, and on the » SOLD DIRECT TO USERS 
next corner there is a man selling it for sixty cents. I 
believe if the manufacturers would get together and 
have nerve enough to advertise the retail selling price 
in the newspapers, the retailer then could not have the 
nerve to make the consumr pay more than that adver- 


tised price. That would be one way to keep the re- 
tailer from taking advantage of the entire reduction. A. i Ke S ha Ww 
Mr. Beaudry: I don’t want to take the floor all the 4 
time, but we have been urged here to get up and say && ( say &, 
something and tell-some of our experiences, and if we ompany me 
don’t do that, we don’t gain anything. Let me give you MECHANICSBURG - _OHTO . 
a little experience we had in Los-Angeles, and I really | oe a ae 
believe that the ice cream business should be-proteeted, 
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The idea of Mr. Hage, I think, is way off on that when 
he says that when prices come down you won’t be able 
to bring them up, or at least that was an inference from 
what he said. That is not so, I think. Everything goes 
up and down, and we pay the fluctuating price. There is 
only way to conduct the ice cream business, and it is 
when things are down to have the price down, and I 
don’t mean to reduce the price because somebody is ask- 
ing for it or because the public thinks it should be re- 
duced, but if, when you figure your cost, you then find 
you can reduce twenty-five cents, reduce it, and if you 
ean reduce only five cents, reduce to that extent. And 
then when the price of things goes up, raise the price. 
I have seen the ice cream business and I have been in it 
fourteen years—we never raised when the price was up, 
the price was 75 cents, and if some ingredient went up, 
the price was 75 cents a gallon still, and so if it went 
down to 35 cents, the price was 75 cents a gallon still— 
there was no change. The only thing was that just as 
soon as we tried to figure a raise in price, there was a 
perfect riot, and every time that butter and milk went 
up, the business was supposed to absorb it, without 
change of price. But that isn’t logical and it isn’t 
proper. Take the candy business. There is a new list 
every three or four weeks, and the public pays it. When 
the price of butter goes up, what do you do? You pay 
the increased price. When the price of eggs goes up, 
you do the same thing, and when the price of bacon 
goes up, you pay the added price. Why shouldn’t the 
ice cream price follow the market? There is no reason 
why we should have a price of ice cream for a year or 
six months, unchanged. If the manufacturer’s cost price 
is such that he can afford to lower it, it should be done 
and done now, and two months from now, if sugar goes 
up to twenty cents.a pound,we can raise it again, and 
should raise it—and there should be no objection to it. 
That is what everybody else is doing in business, and I 
am sure no one can suggest a logical reason why we 
should not do the same. 


Mr. Platt: Mr. Chairman, I want to emphasize the 
remarks that Mr. Beaudry has just made, and I don’t 
doubt but there are some of you could tell instances 
where it may have been your way. We are talking a 
good deal over here, we people from the southern part of 
the state—-we believe in talking down our way, you 
know. Our organizations get in and talk. You know I 
remarked that to you before. Prior to the milkmen get- 
ting together, way before the Sherman Act was passed, 
-we had a little organization down there, and up to that 
time the price of milk never varied to amount to any- 
thing. The aggressiveness of different dairies and 
creameries in getting after business varied according to 
supply and demand. Five 3-gal. cans of milk sometimes 
broke the market 10c. But after we had gotten together 
there, we formulated a plan and tried it once of raising 
the price. When we raised the price, we each agreed to 
keep off from the other fellow’s customers. We could 
not take him and would not take him. That was before 
the Sherman law was in effect. We found that we could 
raise the price of milk. We didn’t take the other fel- 
low’s customer—we just simply stabilized the market. 
And we found in doing that that we could raise the price 
and lower the price, if we did it and made a practice of 
doing it, so the market expected the price to change. 
The first time it was very, very hard. We had a lot of 
weak-kneed people, and people with weak spines, too— 
they absolutely didn’t have any backbones in them at 
all, and they would not stand up, and so a good many 
of the more staunch suffered from it. But eventually we 
got the public to expect that we would control the price, 
and that iswhat you want. It didn’t make any difference 
whether it was the retail price or the wholesale price, 


we wanted the public to understand that the price is ° 
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governed by something, and generally you want to have 
that something on a fair basis. If that price governing 
is based on a proper profit being taken from the busi- 
ness, you are all right. If you are thinking that you 
can put it over on the public and get by, you are an 
injury to the industry, and you should get that idea out 
of your system. The price should go up and should go 
down according to the actual cost of its manufacture. We 
believed at this time that we might help the industry, 
and we thought also the price of ice cream in our sec- 
tion a reasonable amount. Now, we are sure that the 
public will feel we are taking care of them, extracting 
only what we have a right to, a reasonable profit on our 
business. 

Mr. Goode: Mr. President: In line with the meet- 
ings that we had last year, in considering prices, I 
think it will be well to discuss this question. We de- 
cided that certain districts in the state, it would be 
possible to manufacture and sell ice cream at less price 
than in others. For instance, it might be possible to sell 
ice cream at a less price in Los Angeles than at San 
Francisco, and possibly to sell ice cream in the San Joa- 
quin Valley at a less price than in either of the other 
two places. I would just like to pause here to say that 
if there is any question of reduction of prices, it should 
be unanimous, that we should have small meetings in 
those sections, to consider the prices at the same time 
and with the same interest at heart. That sometimes has 
not been done, and I feel that that would be a great thing 
to put before the convention, so that we would under- 
stand that and act upon the plan and upon the founda- 
tion that we tried to lay last season in that work. I 
think that at this time that with the lessening of the 
prices of butterfat and sugar and other commodities, 
that there might be a feeling among some that they could 
reduce the price more than what really would be good 
business at this time to do, considering the high costs 
of everything else. So I feel we should at this time take 
that into consideration, seriously. 

Mr. Dorman: Mr. Chairman, the southern part of 
the state seems to have been heard from pretty largely, 
and we are up here in the midst of the big cities of San 
Francisco and Oakland, where they do a big business, 
for big people, and it seems to me we ought to hear from 
them. There is our good friend, Mr. Ames—we have 
heard recently that he is an ex-Los Angeles man, and 
I think we ought to hear from him and how his arrange- 
ments work out, and whether he is coming down to let 
us have the benefit of his‘experience. I think we ought 
to hear from him this morning. 

Mr. Vahlberg: Perhaps I might speak for the Na- 
tional Ice Cream Co. You see, the trouble is that we do 
very little business here in the winter season—we have 
a very cold climate, that you remember. 
you have a very warm climate, and you do a very large 
business, while here our business drops down to one- 
third or one-fourth, and there is our overhead in busi- 
ness, that is the same, and the volume governs your price. 
In the summer season, in a climate like this, you may be 
able to get by with a reduction, but during the winter 
season you are losing. You operate at a loss three or 
four months every year. In Los Angeles and the south, 
you can get by all the time and can always make money. 
That’s why you talk so much, because you are feverish 
about making money. But you don’t feel that way when 
you come north—you come up here to visit, you don’t 
come here to stay—you want us to go down south in- 
stead. Of course now is not an opportune time to lower 
the price. Of course, there is the change in the sugar 
price, and the San Diego man has told you about the 
variation in butterfat, what little amount of change in 
your price would be made if your butterfat dropped 
twenty cents, and the same thing is true of sugar, it 


Down south 


varies the cost but very little, and all the time the over- 
head is going up. Our expense is much heavier now 
all the time. We have got to pay more labor, you don’t 
have to pay as much down there as we do here. Every- 
body has to be paid up north, but in the south they live 
on climate. You know, if we only had that climate 
of yours, we would be bigger than you are. We have got 
more water than you have—we have a lake here bigger 
than your whole town—look at Lake Merritt, with all 
these ducks in it. We will give you a look at the ducks 
living there. But you can’t do that in Los Angeles— 
the ducks will fly right past you. They have learned 
to like the San Franciseo Bay region. 

But laying all joking aside, I think your price should 
be governed by actual cost. When your books don’t 
show profit, you can’t lower the price. When you show 
a profit, as you do in Los Angeles, lower the price. But 
I think you are giving too much trust to your retailer, 
Your retailer has always made big profits, when he 
figures forty and fifty-five per cent, and you figure 
profits at ten or fifteen per cent, and you have got the 
same expense all the time while he can cut down and 
let one or two clerks go if he chooses. That you can’t 
do in the wholesale business. In the wholesale business, 
you have got to carry the same overhead right along, 
and your retailer comes along, and of course he pays a 
little more rent than some of us do, but he gets by. 
But he is always figuring on a large profit. Every re- 
tailer, if you raise him ten cents, raises the price twenty 
per cent and gets it. But I think if you establish a re- 
tail price, as Mr. Hightower suggests, for your product, 
for your ice cream, for your cones, and have the nerve 
to do that, I believe you will get by and that you will 
then observe that while the retailer will sell more, you 
will make more. The only thing the retailer wants is 
volume. If he makes but two or three sales, he can’t 
make anything. If he doubles and quadruples that, he 
makes more money. That helps the manufacturer and 
everybody. Then, why do they stop buying ice cream, 
from what point of view? Because there is a raise in 
the price. Why stop buying cones when the price you 
pay is six, seven, and eight and ten cents per cones? 
That is too high. Put the price down to five cents, and 
they will buy them. The thing we all work on and the 
thing we all need is volume. Don’t worry so much on get- 
ting the price all the time—worry on the volume, and 
let’s all work together. Co-operation is the seeret of the 
whole thing. Let there be co-operation between your 
retailer and your wholesaler, and the publie will ¢o- 
operate with you, if you establish the price right, the 
retail price especially, and the business will be helped. 

Mr. Dorman: That speech is very good applying to 
us from the south. We have wondered many times why 
we have fifteen to twenty overland trains coming into 
our city each day, with five or six sections to each train, 
and we can understand now the attitude of San Fran- | 
cisco—and Oakland, too—they seem to understand our 
problems so well down there, and if they understand 
them so well and know of our attractiveness and rea- 
sons why we should satisfy. I can understand how the 
eastern people are of the same opinion. 


Mr. Vahlberg: That is just the way you mooched. 
You always did that. You lay off for a while and then 
you work. 

Mr. F. E. Miller: Mr. Chairman, I have been sitting 
back, like the rest of them, enjoying everything that has 
been said, because I knew when we first approached this 
subject that everybody was just full of it, but we were 
just waiting for the other fellow from San Diego and 
Los Angeles, and we are glad to have them get up here 
one by one and speak out, and they do set us a good 
example by speaking out.in meeting, while we seem to 
be a little shy, considering the fact that we are everyone 
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of us full of the subject. Weare really every one of us 
here full of the subject of price and where you ean slice 
off, which really comes the closest home of anything that 


we have before us at this convention—it touches our 
pocketbook. 


I think the point has been pretty fully brought ‘out. 
It is the fact, as has been stated, that only a few of the 
items have really gone down. But, as Mr. Hightower 
says, the reason why the price was raised was because 
butterfat and sugar were so high, and when the prices 
of those commodities go down, people naturally say, 
‘The price ought now to be lower.’’ But it all comes 
back to taking your dealer into your confidence, and 
letting him understand that, fuel oil being so much 
much higher, and wages, and almost everything else so 
much higher, that we can really only reduce proportion- 
ately to the reduction that there has been in the items of 
sugar and butterfat. The public do expect a reduction, 
and we must make that reduction to the extent that they 
are entitled to it, and no more. I don’t personally know 
how much that would be, but I would estimate it would 
perhaps be not over fifteen cents, or at the extreme not 
over twenty cents a gallon from the high point of the 
year. But as Mr. Vahlberg says, every ice cream manu- 
facturer at this season of the year is running behind— 
we are giving something for nothing each day. I figured 
last year the cost for every month, and every gallon that 
we put out in the month of January cost us $1.50, and 
our average selling price was lower than that at that 
time, and so I just took our list and I went on until 
the most favorable month in 1920 when our average cost 
price, including material, factory, and everything, was 
$1.04. And in that month our average selling price was 
$1.4214. And we made up the difference that we lost in 
the winter season. But it is too bad, when you have 
three or four months with so much less, and then you 
have to make up in the summer-time—it is really hard to 
figure at just how to get the right price. Personally, I 
believe, as Mr. Platt says, that the public are used to 
buying other articles at varying prices, and to have the 
price change, and there is no reason why the public 
should not pay a varying price in ice cream. And in 
this connection, some of us lost in volume of sales, be- 
cause the price of ice cream to the ultimate consumer, 
that is, the public, was too high. And certainly, if we 
are united here, and organized, we can in very large 
measure fix this retail price of ice cream, and in our own 
community I believe it ought not to be,in brick or bulk, 
over sixty cents, and we ought to insist upon it and per- 
haps give publicity to it, and then none of our dealers 
would dare to charge more. We should not lower our 
price now more than fifteen, or at the most, twenty cents 
from the peak of the wartime prices last year. 


The President: Is there any part of the state now 
that has not been heard from? . We would be glad to 
hear from it. I think we have had no word from Sacra- 
mento. 


Mr. Hosking: I think the Sacramento people take 
the same view as do Mr. Miller and Mr. Vahlberg. There 
is a different condition existing than there is in Los 
Angeles, and I think Sacramento has it even more pro- 
nouneedly than Oakland. We have a short season up 
there, and we have an awfully long winter season for 
our business, and we do feel up there that the retail 
stores are charging too much for our product. Three 
years ago they were getting fifty cents, and they have 
been now getting seventy-five cents. As was stated by 
one of the gentlemen here a little while ago, I think if 
we could get together in our town, set our prices, and 
advertise through some medium, possibly the Chamber 
of Commerce would be the best one, we would get a 
proper result. 


The President: I think perhaps from the remarks of 
two or three of the speakers that a wrong impression 
prevails, that is, I take it they were not entirely in Jest 
in what they said regarding Los Angeles and its winter 
output. As a matter of fact, there is no essential differ- 
ence. Compare Los Angeles with San Francisco or 
Sacramento or even the Eastern states, and it is a little 
hard for us to understand why there is no difference be- 
tween Los Angeles and the Eastern states, for instance, 
in the ratio between the winter and summer business. 
As a matter of fact, there is very little difference. Our 
winter output falls to as low a ratio as compared to the 
summer as does yours, and about as low as do theirs of 
the Eastern states. I used to think that was impossible, 
until I looked into it. 


Mr. Wilson: Mr. Chairman, you talk about our 
grocery stores, and our small confectioners, selling brick 
ice cream. I would like to ask if there is anyone here 
can inform us as to what margin of profit they expect on 
a quart brick of ice cream, what percentage of profit te 
the retailer? What will be fair to make, what percent- 
age? 

Mr. K. L. Carver: I can’t say what the dealer might 
expect. They expect all they can get usually. It works 
out this way: A man can seil brick ice cream and sell 
it at the same price he sells bulk ice cream for, and still 
make an equal or slightly better profit, and I have seen 
that worked out a number of times where persons would 
go ahead and sell bulk ice cream and dish it as carefully 
as they could and come out at the end of the week and 
find they had made very little profit when they stopped 
to consider their trouble and carton and shrinkage. 
Switching over to the bricks would tend to build up 
their business, and show them a better profit. I don’t 
think that is often appreciated, the matter of profit. 


Mr. MacFarland: In Chicago, one of the largest 
stores put out a very, very large gallonage of brick ice 
cream, and every carton has the retail price on it. So 
the price is established in the public mind, and they 
know just what they have to pay for it. 

Mrs. Babcock: In the New England states, they are 
trying out this system of advertising what brick ice 
eream ought to be sold for. They are going to run ads 
in the newspapers, telling the people what brick ice 
cream should be sold for at the stores, and they are 
very much disgusted with the amount of cream that 
they are putting into the cones. Some of the manufac- 
turers got together, and they pulled out seventeen . 
eabinets from the parks, where they were holding up 
the public on the cone question—they were charging 
too much for it. I say that is the way they are handling 
it—perhaps I should say this was the situation in the 
New England states during the year just closed. 

Mr. K. L. Carver: It seems to me that this discus- 
sion of price regulation is timely, and I recommend 
that the Chairman appoint a committee of five, repre- 
senting all sections of the state, and let them get to- 
gether at the noon hour and talk over these things. 
In that way they can discuss the matter as they cannot 
very well do on the floor of the convention, and make 
a report to us this afternoon. I make that as a motion. 

Mr. Miller: I second the motion. 

The President: You have heard the motion, which 
is that a committee of five, representing all sections of 
the state, be appointed to consider the matter of price 
regulation, to report to the Convention at the session 
this afternoon. All those favoring the motion will say 
aye. Those opposed no. The motion prevails. I will 
appoint as that committee Mr. Platt, as chairman, and 
Messrs. Hage, Vahlberg, Hosking, and-K. L. Carver. 

The hour for noon adjournment has come, gentle- 
men, and we have run over a little bit. There are some 
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gentlemen here who have obligations in regard to 
luncheon, and I feel that we should not continue this 
session longer. The afternoon is pretty long, and if 
we just determine to do so, we can cover practically 
everything that we have left. I wish, however, that 
you would try to be here pretty promptly at two 
o’elock, as the afternoon will be a full one in any event. 
If there is no objection, the convention will be in re- 
cess until two o’elock. 


* * * 


FOURTH SESSION. 
Thursday, January 13, 1921, 2 P. M. 


The Convention was called to order by the Presi- 
dent. 

The first subject of the afternoon’s program, com- 
ing over from this forenoon, is a talk by Mr. George E. 
Platt, on ‘‘Uniform Cost Accounting.’’ Is Mr. Platt 
in the room? 


“UNIFORM COST ACCOUNTING,”’ 
By Mr. George E. Platt, of Los Angeles. 


Mr. Platt: Mr. President, and fellow members of 
the Association: When the question of cost accounting 
was brought up in our little organization down South, 
it came about under a request by me that we ought 
to standardize, and the thought was that we would be 
more intelligently able to make comparisons, when we 
talked of the various elements that enter into our 
product and its cost, if we adopted a uniform cost ac- 
counting system. I little thought then that Mr. Carver 
would be putting me down for a paper upon the sub- 
ject, because it was really more of an inquiry on my 
part than from any knowledge that I possessed of the 
proper method of cost accounting. In fact, I have re- 
cently taken over more of the active management of 
our ice cream business, and we are looking for openings. 

The idea has grown on me that we ought to have 
everything standardized, whatever we do; that the 
vrowth of the industry will come about by each one 
knowing approximately in what manner the other man 
conducts his business, and if he has shortcomings in 
that direction, he will be able to straighten them out, 
so that the godos will be of better quality, going to 
the consuming public, and that we will get further. 

Really, Mr. Chairman, I haven’t anything to offer 
on it. I just wish to start a discussion, or to put a 
thought in the minds of the members, as to the im- 
portance of having co-operative action in every line. 
If there is any advantage in an organization, it is from 
getting the other fellow’s ideas. That is most certain- 
ly a very important point. I should be very glad if 
the members will take up the question of cost account- 
ing, and submit :an ideal plan, or, further than that, to 
be brief about:it, I move that we have a committee ap- 
pointed along that line, if it needs the approval of the 
members here, to ascertain the best method possible 
of keeping a uniform cost accounting. And, as there is 
a great deal more of importance to come up than any- 
thing that I could say to you, I will stop with that 
motion. © : 

The President: This subject, gentlemen, lies very 
close to the basis on which you must depend for results 
in your ‘business. If you expect to keep your finger on 
the pulse of the business and know what you are doing 
there is probably no other way of doimg it except 
through the medium of a cost accounting system of 
some kind. 


Mr. Wilson: I have not heard the motion seconded, 
Mr. Chairman, but J think it will be all right to dis- 
cuss it nevertheless> I cannot see any need of a com- 


mittee on cost accounting. The National Association 
has adopted what I think is an ideal system of cost 
accounting. They have gone so far as to have all the © 
forms printed, and will furnish them to any member 
of the National Association. My company is using the 
form now, and I know two or three other companies in 
the state that are using the forms with great success. 
I think if all the members would adopt uniform forms, 
when they do come to these conventions they could 
compare their costs-and see where they are perhaps ex- 
travagant in some department, and could cut down. 

Along the lines of co-operation, I think this is one 
of the means of getting co-operation with your fellow 
manufacturer—by seeing that your competitor has a 
good system of cost accounting, so that he knows how 
much it costs to make a gallon of ice cream. When he 
does, he is not going to be so anxious to cut prices. 
And if there is a new firm starts up, that may cut into 
your business, go out and see them, and see that they 
have a proper cost accounting system. We might go a 
step further, and before he bought his machinery, show 
him some of the costs of making ice cream. 

I would like to see all of the members of this Asso- 
ciation join the National Ice Cream Manufacturers’ As- 
sociation, and I would like to see them adopt that set 
of forms that the National Association has gotten out. 


Mr. Platt: Mr. Chairman, I think it would be in 
order for me to withdraw that motion, if there is' a 
method already worked out by the National Associa- 
tion, whereby they have a uniform blank system. I 
was not aware of that, and I had it in mind that it 
would be very good for this organization. 


The President: I will say that the National Asso- 
ciation has not adopted any particular form, if I under- 
stand it aright. I think perhaps what Mr. Wilson re- 
fers to is this: The 1919 National Conventino had pre- 
sented to it a cost accounting paper, and set forth in 
that paper where six or eight different cost sheets, en- 
tering into the total makeup of a system of cost account- 
ing, on which the author had devoted a good deal of 
time and study, and I think was perhaps the result of 
the work in his own plant. Those sheets were pub- 
lished in the 1919 convention report, that is, in pam- 
phlet form, and they were set out in full, and if I recol- 
lect correctly, Mr. Wilson will correct me if I am in 
error, the National Convention authorized, or at least 
the board of directors did, the printing and carrying 
in stock of that set of forms. Perhaps it has been 
amended some since then, but they do carry in stock 
a printed set of forms for the assistance or use or study 
of any member of the Association who wishes them, 
either to use in his own business or to use in studying 
and developing and adopting a form that is suitable 
for his business. And those are obtainable at any time 
by writing to the Secretary of the National Iee Cream 
Manufacturers’ Association. Then at the last annual 
convention in October of 1920, the subject of cost ac- 
counting was brought up again and given considerable 
attention, and there was a talk there on the line of 
whether the National Association should employ a firm 
of expert accountants, of wide reputation and high 
standing, to undertake the work of bringing the busi- 
ness of the different members under a uniform eost ac- 
counting system. The idea was that the representative 
of this firm would go from state to state, call on all the 
members of the National Association, and undertake to 
inaugurate a system of bookkeeping and cost aceount- 
ing for those different members that would enable them 
to come under it. There were not very many advocates 
of that system. It received considerable discussion, and 
the buck was passed up to the directors and the off- 
cials to study and take such course as they might see fit, 
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and it has been discussed some by way of correspond- 
ence among the directors and the different officials since 
that convention, but there is not by any means a united 
sentiment on the subject. I doubt if that plan will 
ever be carried out. To many of us, it looks impractica- 
ble. It would afford a fine, fat job for some firm of 
professional accountants, and the expense of it would 
be very large to smaller concerns, and the value not 
very certain. The larger firms all have their own ac- 
counting systems thoroughly developed. Nearly all the 


larger concerns are already using a cost accounting ~ 


system, very thoroughly developed, and the majority 
of those larger firms have more confidence in their own 
system of accounting as they have developed it through 
a series cf years in their own business, and adapted it 
to the peculiar conditions of their business, and have 
more confidence in their own accountants, holding the 
position of seeretary or bookkeeper or accountant in 
their own firm, or the firm of professional accountants 
they may employ as advisers, than’they would have in 
any itinerant accountant that might travel the country 
over representing the National Association. 
reason the larger concerns have not failen for the plan 
very much, and the smaller ones have not and could 
not, because it is too expensive for them, as a rule. 

Those seem to be the reasons why the plan has not 
met with any very great favor. But there is a good 
deal of sentiment of aceomplishing, as far as they can, 
among the members of the National Association, some 
results by an interchange of ideas and forms and sys- 
tems, each fellow showing a disposition to give the 
ethers the benefit of his own experience and what he 
has ascertained and developed in his own business. 
And it is certainly an excellent idea to do that—ex- 
change the forms that you are using. If I could have 
the forms that are being used of cost accounting in a 
dozen very successful firms, I know I could get a good 
many pointers from them to fit In with my own system. 
The same would be true of others. And it is question 
among a good many whether, by co-operative team- 
work amene the members of the Association itself, we 
might not accomplish more in developing a system 
better adapted to our pecuhar situation and the pecu- 
liar conditions of our business, and perhaps more prac- 
ticable and much less expensive, than to pursue the 
other course. So I have talked around the subject in 
that way, to illustrate, as I understand it, about the 
status of that question as it now stands among the 
members of the National Association. 

T am a thorough believer in cost accounting in every 
sense almost, and I don’t see how a firm ean do busi- 
ness and not have a cost accounting system sufficiently 
developed to give that firm the condition under which 
it operates in the line of goods in which it is handling, 
promptly and in full detail, segregated, and with the 
cost of every step in the process, from raw material 
down to deliveries and the collection of the proceeds 
of the business, so that they will know what every 
step in the whole cperation cost them, not as a whole, 
necessarily, though that is all right, too, but to know 
what. the costs are per unit of every step in the pro- 
cess. Otherwise you are more or less in the dark. You 
may know what your total results are for a month, but 
do you know the things that you need to know? If 
your results are not satisfactory, where is the fault, 
where is the defect, where are they lacking, where is 
it possible to improve? If you had that all segregated 
into an analysis of costs, under a system that would 
show the unit cost of every step, and those matters 
were shown in parallel columns both ways, in each 
period, so that those things would be accurately shown 


For that” 


and in detail, you would very soon know where the 
strong point was or where the weak point, was—where 
you are excelling in average results and where you 
are falling way below, in efficiency, of what you ought 
to be accomplishing. Any cost accounting system tnat 
does not give you the details in just that fashion, but 
gives you just the sum total of the result on the month’s 
business, say, is worth very little, according to my 
estimate. Let us hear some further discussion, gentle- 
men, of the subject. Would it be interesting to us to 
know how many of our members, what proportion of 
our members or how many of them, are maintaining a 
cost accounting system, more or less complete? If you 
are not interested in this subject, gentlemen, we will 
pass it. But certainly we ought to be interested in it. 

Mr. Miller: Mr. Chairman, I think we are really all 
interested, if we would just cut out that bashful feel- 
ing about getting up. And, in fact, I rather encouraged 
the Los Angeles crowd this morning in trying to draw 
us out. 

We are interested in this question of cost accounting. 
But the idea of my suggesting anything on that is im- 
possible, because my mind does not. run along lines of 
bookkeeping, so that J] could not offer very much on it, 
except that I see the necessity of it. To my mind, 
there are only three operations that we do—we make 
ice cream, that is, we buy the material, and we have 
got our material cost and the selling cost, and under 
those three heads every expenditure we have can be 
erouped, and we certainly ought to do it, and I believe 
that our bookkeeper has a system showing accurately 
the material cost, and our Mr. Fulmer has kept a 
record now for several years showing absolutely every- 
thing that goes into our mix, and we ean look back to 
the corresponding month last year, or any time, and 
get accurately the material costs. Then the next thing 
is to know the yield out of that. I never liked the 
word ‘‘swell’’ that they talk about, and I never like 
to use it, or the word ‘‘air’’, even among ourselves. 
Someone discovered that the reason why it inereased 
was the air we put in, and that has been very much 
abused, because we really do not gain anything in the 
nature of freezing ice cream, but it is the yield we get, 
and I would use the word ‘‘yield’’—-we ought to have 
a cost accounting system that would show that and 
base our manufacturing cost on that, and that should 
be so kept that we would know the total cost, the 
number of gallons we make, and divide one by the 
other and we would get the unit cost. Then we have 
the much discussed selling eost, that includs the de- 
livery of the product, it includes advertising, it includes 
depreciation and overhead, and all those things, and 
if you want to subdivide it more finally do so, and sep- 
arate the elements of those—suppose you keep accu- 
rate cost of your depreciation, which we know is a very 
large item. And so I might go on. 

I wish I might be able to suggest something that 
would be helpful upon the cost accounting matter, be- 
cause, as has been said, we really cannot work to- 
gether unless we do have something similar in cost 
accounting, and Mr. Wilson has said that we would 
always rather have competitors who have accurate cost 
accounting. because that keeps us from doing some 
things in the last analysis. 

_ I feel that there are those here who have lots of 
information to give us, and I am an earnest secker 
after knowledge, because it is one of the most necessary 
thines we have. Tt 1S our opportunity to keep our 
finger upon the business pulse. If you are going to 
run a successful business, you have got to know it, and 
to run the decimal out to the third or fourth fleure, if} 
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need be. It is very stimulating to make comparisons. 
It shows.us where we can increase efficiency on first 
one line and then another. 


I repeat, Mr. Chairman, that I am sure there are 
many here who can. give us accurate information, and 
if they get started talking about this subjeet, they will 
be just as active as they were en some of the others. 

Mr. Wilson: Mr. Nicbling, who got up those forms, 
is one of the best business men in his business in the 
United States. He was formerly a banker, and went into 
the ice cream business in Rochester county; in 1916, 
at Atlantic City, the National Association appointed a 
committee on cost accounting, but could not get any 
report from it, and President Gardiner, of Baltimore, 
delegated Mr. Niebling to get out a set of forms and 
prepare a paper. The system isas simple as A. B. C. 
li. would cost the manufacturer a lot of money to go to 
a printer and get those forms, those sheets printed, 
while the National Association gets them printed in a 
big bunch and supplies them to you at a nominal cost, 
and I should think that would be the easiest way to 
adopt the system and after that get the forms and see 
what improvements they can make—and they can easily 
change them. I am sure we would all profit by having 
the members of our association here write 
Lowenstein, the secretary of the National Association, 
in regard to that cost accounting system. 


Mr. Smith: Mr. President, it occurs to me that 
some of us might be in a position where a cost account- 
ing system such as Mr. Wilson has suggested might 
not be applicable to our business. My business, for 
instance, is not solely the manufacture of ice cream, 
but is milk and cream as well. I am very strong, how- 
ever, for a cost accounting system. I took over from 
my experience as office manager in the automobile 
business, a cost accounting system which fitted over 
to my present business, and I am able to accurately 
determine my costs on not only the ice cream manu- 
factured, but also all the other departments. I have 
all my business segregated departmentally, and I am 
able to tell the manufacturing and selling cost for each 
different department in my office, and I find it a great 
help in every way, in determining whether or not I 
am realizing a sufficient amount of gross profit, and 
whether or not my expense is eating up too much of 
my gross profit. I think a cost accounting system, in 


whatever line we are engaged, whether strictly the- 


wholesale line or any other line, such as mine, is a 
very important element. 

The President: In response to what the gentle- 
man says, I take it that he, as well as several other 
members of our association, are engaged in several 


different lines—you may sell, milk, cream, and butter, » 


as well as ice cream—and it is an easy matter, where 
there is an overlapping between known departments or 
lines of business, to put out and apportion certain 
costs that may be joint, like your overhead, your de- 
preciation, and any other line of costs that may over- 
lap and be applicable to, say, both ice craam! and 
creamery products, or ice cream and butter, or ice 
cream and milk and cream, by just a little observa- 
tion or study. In that way you can make a pretty 
close approximation at a fair division of these over- 
lapping expenses, like overhead and so on, so as to 
judge the approximately correct or fair portion of 
those things that could be noted against the ice cream 


or against the other different elements of your busi-. 


ness. The item of depreciation occurs to me as a very 
important item, that I know some firms do not ade- 
quately understand nor appreciate the importance of, 
or the bearing it has or the figure it cuts in your bus: 
ness. The man who deceives himself and thinks that 


to Mr.. 


all he gets in money collected back from the sales of 
his goods, after he has paid his help and for his raw 
material, is not profit, lacks a whole lot of bemg a 
business man, and he will lack a whole lot, at the end 
of five or ten years, of being where a business man 
ought to be that is doing the business that he is doing, 
and I take it that hardly any modern business man 
needs to be reminded of that. But there are some fea- 
tures of depreciation that I don’t think some business 
men adequately understand. In some lines of business, 
the same class of equipment in a plant doing one line 
of. business would not call for a depreciation rate half 
as large as the same equipment might in another line 
of business. That is a thing we do not always recog- 
nize. The ice cream business and the milk business, 
and such lines of business that are wet in their na- 
ture, where there is exposure—the conditions that pre- 
vail in those lines do not prevail in all industry, and 
they operate to deteriorate equipment many times fas- 
ter than the same equipment would suffer under other 
conditions. That means that the depreciation in an ice 
cream plant and in some of the forms of dairy prod- 
ucts plants, necessarily has to be very much larger to 
get you out of the hole, to take care of your replace- 
ment if you expect to do business year after year. If 
you are only in business for two or three years, and 
expect to make your clean-up and get out, that is not 
so serious. But there is a different situation with us— 
it presents a very serious and a very burdensome thing. 

Another point of difference is qften overlooked. 
These are poimts you will find are recognized, if you 
ever have occasion to confer with the Federal authori- 
ties, when it comes to your income tax returns, ete. 
They are onto the job, and they are looking at the mat- 
ter of accounting from their viewpoint in the matter. 
It is up to you to look after yours and from your view- 
point. They will take all they can get. They are eol- 
lectors of revenue for Uncle Sam. You are entitled, 
the man who operates a business that runs twenty-four 
hours in the day, or eighteen hours in the day, is en- 
titled to a depreciation at a rate exactly proportionate 
to the number of hours and days he operates, as eom- 
pared with the man who operates his equipment only 
eight hours a day. Did you ever think of that? The 
man who operates twenty-four hours a day is entitled 
to depreciation, and he must take it if he expects to 
have a fund sufficient for replacement, three times as 
large as the man who operates his plant only eight 
hours a day. There are lots of little things like that 
that business men, when they get down to a detailed 
investigation of things, will not look into. Perhaps 
they will say, ‘‘My book keeper gives me the results at 
the end of the month, and it looks pretty good, and as 
long as I can see it in cash, why, it is drawn out, and 
maybe it is spent in a good many of the things that go 
to make up the high cost of living, and that is enough.’’ 
Why, in that way, we are deceiving ourselves, if that 
is the only conception we have of what we are getting 
out of the. business. ; 

Is there any further discussion of the subject be- 
fore we pass to the next subject? If not, the next on 
the afternoon’s program is a talk by Mr. W. B. Hage 
of ‘‘The good of the industry.’’ , 


The Good of the Industry. 
By W. B. Hage, of San Diego. 


Mr. Hage: Mr. President, and ladies and gentle- 
men: I think that my discussion in regard to ‘‘The 
Good of the Industry’’ has been so largely discussed 
here since we have been in attendance at this conven- 
tion, that I am in a rather bad fix. But I have three 
topics noted here, three points. 

(Continued on Page 10€) 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


THE HCEVCREAM. REVIEW 65 


Fe 


& 


am 
fy 


ne 
ae 


~<a, 


PERFECTION 


ICE CREAM 
CARTONS 


Command atten- 
tion thru their dis- 
tinctiveness and 


beauty: 

They help to create a 
desire for your product 
which could not be ob- 
tained in any other way. 
Each of our six beautiful 
stock sketches are so 
designed that your 
Name and: Brand har- 
monize with the illus- 
tration, thus producing 
individuality and char- 
acter: 


Write for Samples 
and Booklet 


CHICAGO CARTON CO. 


Dallas, 601 Elm Street 


New York, 516 5th Avenue 4433 Qoden Ave. bao Chicago, Illinois Denver, 1526 Blake Street 


Cincinnati, Gwynne Bldg. Salt Lake City, 355 Pierpont Ave. 
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What Is A Special Flavor? 


By W. B. WOOD, St. Louis, Mo. 


The special ice cream flavors are the best bet the 
ice cream manufacturer has to-day. This is a field that 
is virtually untouched, and when you speak of special 
flavors we take it for granted you mean a “‘special 
fiavor’’. 
orange, lemon, 
strawberry, ete., spec- 
ial flavors, and there 
is no way by which 
you could make a 
specialty out of a 
true flavor. 

I can better explain 
my point of view by 
referring to our own 
specialty, which we 
Colt ..Yumery ain 
This is a flavor unlike 
anything else on the 
market, but a special 
flavor is like every- 
thing else on the mar- 
ket, inasmuch, as it 
takes something to 
sell it. 

There are certain 
classes of ice cream 
people, just the same 
as there are certain 
classes in every line of trade that work along the lines 
of least resistance. Sometimes these people make a 
eood living,—sometimes they make money, but many 
of them could make it easier and quicker if they would 
get out and push a specialty. They would be building 
up a business that would belong to them, and on which 
they would have no competiticn. 

You ean take, for instance, the bottlers of Coco- 
Cola. Every soda water bottler has seen these people 
sell one ease of Coeo-Cola and give the man a ease of 
strawberry to get him to take it. At the time this 
looked like a pieee of foolishness, but it develops in 


W. B. WOOD 


after years that it was money and time well spent. - 


This would apply to a specialty in ice cream. 

You are building up something for yourself on 
which you have no competition. We have gone to a 
whole lot of trouble and spent a whole lot of money 
on research work to get out this special ‘“Yum Yum’”’ 
flavor. We believe it would pay every reliable ice 
cream manufacturer in the United States to investigate 
the merits of this particular flavor. 

If he don’t like it, then look. for one somewhere else 
on which he could make a specialty. Then confine him- 
self te this specialty and vanilla. At present every 
ice cream manufacturer is selling vanilla cream, and 
then he has about a half dozen flavors, such as straw- 
berry, orange, cherry. lemon, ete., which he sells a lit- 
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LET US DO YOUR PRINTING 


Letterheads Envelopes Statements 


High grade work at reasonable prices. Send us a sample of what you 
want and we will quote you prices. 


THE OLSEN PUBLISHING CO. 


210 Sycamore St., Milwaukee 


In other words, one could not eall vanilla, - 


tle of. He ealls these other flavors, aside from vanilla, 
‘“special flavors,’’ but this is not the special flavor ] 
am talking about, and these are not the special flavors 
it is going to pay him to push. 

Let an ice cream manufacturer get after this spec- 
ialty business once and learn it. Let him paint his 
trucks “Yum Yum.’’ Let him paint his house “‘Yum 
Yum.’’ et him distribute his advertising matter, etc., 
in the way he should. He will be surprised at the re- 
sults. 

I realize the fact, it is hard to induce ice cream 
manufacturers to do this, simply because they have 
never seen the other fellow do it, and the ice cream 
trade, like every other trade, are prone to foliow in 
the paths already established. 


‘ 


GET AN ASSOCIATE MEMBERSHIP IN THE 
NATIONAL DAIRY ASSOCIATION. 


The recent decision of the directors of the National 
Dairy Association to accept associate members to the 
organization, offers an opportunity to every one en- 
gaged in any branch of the dairy industry to take an 
active share in the great work this mutual organiza- 
tion is carrying on. 

While the National Dairy Association was organ- 
ized primarily to stage the great annual National Dairy 
Show, it offers a medium under which all the diversi- 
fied associations can unite for the good of the industry, 
and it provides a ready means for promoting any prac- 
tical activity which will benefit the great dairy in- 
dustry. 

The fee for an Associate Membership has been 
placed at the nominal figure of $5 a year, and entitles 
the associate member to an active voice in any of the 
meetings of the National Dairy Associations. With the 
membership five tickets of admission are given to the 
National Dairy Show. A certificate of membership is 
issued to each associate member and it is hoped a 
framed certificate of membership to the National Dairy 
Association will soon hang on the wall of every cream- 
ery, ice cream plant, milk plant, cheese factory, ete., in 
the country, not now a life member. 

The dairy industry gives you your livelihood. If 
you will help support it by joining the National Dairy 
Association, you will be helping yourself and at the 
same time help your brother members of the industry. 

Tf you want the dairy industry to secure the recog- 
nition to which it is entitled, if you want to help dis- 
pel the ignorance about this great industry that now 
exists in the minds of the public, if you want the per-. 
secutions on the part of city officials and newspapers 
to cease, if you want to improve the producing end of 
the business, get busy and do your bit—apply for an 
associate membership in the National Dairy Associa- 
tioon. Address your applications to this paper or to 
W. E. Skinner, Secretary National Dairy Association, 
temporary ‘office 4th and Robert Sts., St. Paul, 'Minn. 


& 


Don’t let that used machinery of yours stand in your 
way. Turn it into cash by advertising it for sale in 'the 
‘‘Review’’ Want Department. 
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The Tlome of 


High - Grade Extracts 
: CORRESPONDENCE SOLICITED 
WRITE FOR PRICE LIST. 


COLORS.~~~~~ w= GUMS,---~~~~ 
EXTRACTS ~ ~~~ GELATINE, ~~~ 
VANILLAS,~ ~ ~~ CREAM POWDERS. 
FRUIT FLAVORS, COCOA, ~~~~-- 
FRUIT EMULSIONS t= CLEANSING POWDER 


W.B.WOOD MFG. CO. 


Manufacturing Chemists 
ST. LOUIS, MO. 
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THE NATIONAL DAIRY SHOW. 
By W. A. McKerrow, St. Anthony Park, Minn. 


One of the greatest educational institutions known 
to the dairy world is the National Dairy Show, to be 
held the second week of October. We are indeed fort- 
unate in procuring this great institution to assist in 
developing the new dairy regions which lie within 
clese proximity to the Twin Cities. Minnesota is the 
greatest butter state in the American Union, both from 
the point of production and quality, with more co- 
operative creameries than any other three states. The 
growth of dairying will depend largely on the oppor- 
tunities afforded in the way of more economical pro- 
duction and manufacture of its most important article 
of food. The National Dairy Show should play a very 
imnporant part in this development. 

More economical producticn lies at the foundation 
of suecessful dairying and the increased number of 
hred-for-production dairy cattle is a necessary part of 
this development. 
semble the various breeds of dairy cattle which are 
the most perfect specimens from the standpoint of show- 
ring type as well as ancestry, which stand for produc- 
tion because the breeding of each animal has been 
carried on with the greatest care and judgment. 

It is estimated that not more than three per cent 
of the dairy caitle in the northwest are of pure breed- 
ing, therefore, there is great opportunity for the intro- 
duction of a better class of dairy cattle, which means 
greater profits for the labor and investment on the ay- 
erage farm. The average cow in the northwest is esti- 
mated to produce about 190 pounds of butter per year, 
while the cattle which will be assembled at the Na- 
tional Dairy Show will have an average butter pro- 
duction—either the individual or a compiled list of 
the ancestry—of over 600 pounds. This is an example 
that every farmer in the northwest should seen and 
study carefully at the coming National Dairy Show 
October 8 to 15. 

A complete exhibit of cow testing association cows 
may be seen, showing the importance of better feed- 
ing, care, and management, which is brought about 
by keeping records of the dairy herd. With a very 
carefully prepared exhibit, the use of the purebred 
sire is Gemonstrated by fifteen years’ work, starting 


with a common cow and building up by the use of pure- 


bred sires, tripling the profits by greater production 
per cow. The message of better feeding and more eco- 
nomical production will be demonstrated throughout 
the entire dairy cattle exhibit so the average farmer 
ean grasp the idea of modern dairying in its various 
details. 

Dairy farm equipment exhibits will be well worth 
earnest study. These will show the economical use of 
these modern methods in the most intensive forms in 
the various types of dairy barns and dairy houses. 

Local creameries, cheese factories, condensaries and 
other types of dairy product manufacturing will have 
every opportunity to inspect the most modern machin- 
ery for their use, and will be able to learn the details 
by contact with experts engaged with these displays. 
If the northwest is to continue to boast as leaders in 
the production of dairy products, it is necessary to keep 
abreast of the times in our manufacturing ideas. Large 
and interesting exhibits of dairy products demonstra- 
tions on the value of these as food may be seen. 

The why of the National Dairy Show and its im- 
portance to the northwest cannot be summed up in a 
few words. Its first importance is its educational value 
to the men now engaged in the industry and those who 
expect to become dairymen sooner or later. In fact, 


The National Dairy Show will as-. 


there is no section of the country in America which 


‘holds greater possibilities for the dairy cow and her 


products. We wish to show the men engaged in the 
dairy industry over the various sections of the United 
States upon their visit to the northwest that we have 
a country which is interested in and is doing a great 
deal to develop this business. By the interest and en- 
thusiasm of our people, we can prove that we are leaders 
in our vocation, so let every man take a great interest 
in this greatest of all educational institutions for the 
development of dairying. Boost and advertise the Na- 
tional Dairy Show by being in attendance the week of 
October 8th-15th. 
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CHANGE IN CONVENTION DATES. 


In order to avoid a conflict in dates, announcement 
is made by M. T. Cochran, Secretary of the Oklahoma 
Association of Ice Cream Manufacturers that the an- 
nual convention of this organization will be held on 
Dec. 12th, 13th, and 14th. Following are the officers 
and committee members of the association: 

President: J. B. Porter, Tulsa; Vice-President: R. G. 
Colvert, Ardmore; Secretary-Treasurer: M. T. Cochran, 
Altus; Executive Committee: S. P. Lay, Tulsa; D. J. 
Carithers, Wichita Falls, Tex.; F. G. Christen, Musko- 
gee; W. L. Colvert, McAlester; O. C. A. Rathbun, Fair- 
view ; Legislative Committee: C. W. Radway, Stillwater ; 
Carl Glitsch, Oklahoma City; J. W. Parker, Enid; Ex- 
press Committee: J. A. Oxley, Poteau; C. A. Burns, 
Ponea City; L. K. Jones, Lawton; Advertising Commit- 
tee: D. F. Solliday, Oklahoma City; E. N. Ward, Ft. 
Smith, Ark.; F. J. Bouvy, Tulsa; Delegates National 
Association: D. F. Solliday, Oklahoma City; Delegates 
Farm Congress: J. W. Parker, Enid; M. D. Newton, 
Cushing; Entertainment Committee: W. E. Walthers, 
Oklahoma City; W. M. Hawk, Tulsa; Arthur Marshall, 
Chickasha; Scoring Ice Cream Committee: Prof. A. C. 
Baer, Stillwater, R. W. Brice, Muskogee; R. F. Pantier, 
Shawnee. - 
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ICE CREAM SALES DOUBLE. 


Merril, Wis.—Twice as much ice cream was sold this 
year aS a year ago in this vicinity, owing to the ex- 
tremely hot summer. 

According to local manufacturers, this fact together 
with the short pastures has resulted in a boost in the 
prices of all dairy products. 

The price of ice cream a year ago was $1.25 and be- 
fore the war, 75 cents. The present price ranges from 
90 cents to $1 a gallon. ~ Local manufacturers do not 
look for a further drop in price. 

Cheese dealers are, however, not so confident about 
the present price scale, believing that a sudden drop 
may come at any time. 

The price of butter fat paid farmers is 39 cents a 
pound and creamery men say that the price will remain 
from 39 to 45 cents during the fall and winter. 

The price paid for butterfat last spring was 26 cents 
but the increase since is claimed largely due to the ice 
cream Sales. 
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YOUNG PARADERS DEMAND 5-CENT CONES. 


Des Moines, Ia.—More than 500 children between the 
ages of 6 and 15 years marched through the downtown 
section of Des Moines today protesting against the high 
price of ice cream cones. Most of the children carried 
placards inscribed: ‘‘We want nickel ice cream cones.”’ 

A local newspaper furnished the kiddies with free 
ice cream after they had finished parading. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


Davis-Watkins Catalog No. 6—Section 8, Page 2c 


Anheuser-Busch Sales Corporation, New Orleans Branch, New Orleans, La. 


Anheuser-Busch Use Progress Freezers 
In Big New Orleans Ice Cream Plant 


And, look at the size of the Freezers. Four of them. 
Each a one-hundred-quart capacity. “They are individual 
motor drive horizontal brine machines. Notice the double 
brine connections on the side of the cylinders. Pay par- 
ticular attention to the beautiful appearance of these won- 
derful modern Freezers. Anyone would surely be proud 
of a freezing department like this one. 


Progress Horizontal Ice Cream Freezers, like their 
brothers, the Vertical Freezers, have gained a sterling 
reputation for their honest work and value. You will 
find them in large and small ice cream plants in all parts 
of the country. They are designed and built by men hay- 
ing long experience in the proper construction of ice cream 
freezers. All you need to do is to give a little time to 
the study of this efficient construction to convince yourself 
of the reasons why large concerns are equipping with these 
Progress Freezers. 


The one-hundred-quart size has the special advantage 
of large capacity. This means a saving in labor, power 
and floor space. It gives twice the capacity of a fifty-quart 


machine—with no loss of time. ‘The large size of the 
intake for the mix, and the outlet for the frozen cream, 
doubles the speed of the flow. And it freezes at the same 
efficient rate of speed. If you have the business to keep 
large capacity freezers busy, you ought not overlook the 
saving this machine will give you. 


The squirrel cage dasher in each one of these machines 
gets you all the overrun your business can profitably stand. 
In fact you have to watch it carefully or you will get too 
much. Good ice cream, the kind which advertises itself, 
ought not have more than one hundred percent; and you 
are better off to hold it down below this. 


Our “D” shaped coil, wrapped around the freezing 
cylinder, equipped with double brine connections, speeds 
up the work of freezing. “The scraper blade is made in 
sections, instead of one long blade on each side of the 
dasher. You don’t drag any oil through the cylinder 
when you take the dasher out for cleaning. In fact, 
Progress Freezers have every possible advantage that a 
modern Ice Cream Freezer should have. Study it over. 
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Why Redwood should 


be used for Ice Cream 


Cabinets and Refrigerators 


Properties which make Redwood 
unrivalled for these purposes 


and cold in, is the test of re- 
frigerator worth. This is 
directly dependent on the in- 
sulating quality of the mate- 
rials, from which it is made. 
After experimenting with 
; many kinds of wood, leading 
i) ee «<< manufacturers of ice cream 
M cabinets, refrigerators and 
cold storage plants have adopted Redwood for the 
following reasons: 


Na ani to keep heat out 


\ 
Redwood is a remarkable insulator 


The structure of Redwood is distinguished for 
the regularity in size and shape of its sap cells, 
and for the uniformity of texture they give. 
When the sap is dried out, these cells become air 
pockets—layer on layer of them—which act as 
almost perfect insulators to heat. With a freez- 


ing temperature on one side of a Redwood: 


board, the other side remains at room tempera- 
ture—does not sweat. 


Redwood properly dried is “‘still’’ wood 


No soft wood warps, swells or shrinks as little 
as properly dried Redwood. Wet or dry, Red- 
wood “stays put’—joints tight—no bulging or 
leaking. 


Redwood does not rot 


Jivery fibre of Redwood is impregnated during 
growth with a natural preservative which pre- 
vents decay from moisture. Acid and alkali 
solutions, salts and oils do not destroy Redwood. 
Insects and worms do not attack Redwood. 


Redwood is easy to work 

and can be given any finish desired 
Soft, light in weight and free from knots, 
splits and other blemishes, Redwood can be 
manufactured to any dimensions desired with 
a minimum of labor and a minimum of waste. 
Its uniform cellular structure provides excellent 


surfaces for holding paint or varnish—enables 
Redwood to be given any finish desired. 


Send for this Redwood Information Sheet 


The Pacific Lumber Company has compiled spe- 
cial data on Redwood for insulating purposes. 
Send for Redwood Information Sheet on ‘“Re- 
frigerators and Ice Cream Cabinets.” Please ad- 
dress inquiries to our Chicago office. 


¢ Pacific Lumber G, 
ee DWOOD 


2082 McCormick Building, Chicago 
New York City, N. Y. Kansas City, Mo. 
THE PACIFIC LUMBER CO. 

San Francisco, Calif. Los Angeles, Calif. 


The largest manufacturers and distributors of California Redwood 
Members of the California Redwood Association 


A NEW PUBLICATION. 


Volume 1, Number 1 of a spicy little house organ 
called ‘‘Sx,’? and edited by Miss Puritan Brand, has 
reached our desk. It is full of interesting material and 
we judge that the editor is a good judge of human na- 
ture. He evidently knows what people like to read and 
he tells it in an interesting way. The publication 1s 1s- 
sued by the Essex Gelatine Co., Boston, Mass. Here is 
a sample of one of the editor’s stories: 


Keeping In Tune. 


This is a wonderful day! A wonderful day of soft 
winds and warm sunshine! And this morning I made 
up my mind that I would drive into the City in my road- 
ster, so that I might enjoy the freshness of the morning 
rather than suffer the close air that is usually found in 
a Boston and Maine coach. 


So I hurried through breakfast and with full antici- 
pation of the leisurely drive to town, I hurried to the 
garage. Usually the motor in my roadster responds at 
the first touch of the starter button, but this morning 
something went wrong; for the starter-motor churned 
and churned, but never a kick did the engine give until, 
when I thought that my battery surely would give out, 
off she went. But it was not a good healthy sound. 
There was no rhythm to it; rather, it kicked and back- 
fired and hit on a couple of cylinders only—and it has 
six. 


Visions of my morning ride into the City were rapid- 
ly vanishing when one of the garage mechanics asked 
me if he could be of assistance. He took the car out on 
the road for a test run and when he returned, after half 
an hour, the motor was purring with that pleasing 
staceato that is indicative of a motor in perfect condi- 
tion. I asked him what he had done to it. — 


‘‘Oh, nothing much,’’ he replied, ‘‘the carburetor 
was out of adjustment, the timer points were soiled, and 
one spark plug was short circuited. I just put the 
machine in tune. You'll have no more trouble with it.’’ 


It is a great thing, that, to be in tune; to be in tune 
with one’s self, with one’s work, with the organization of 
which one is a part. And how easy it is to get out of 
tune! 


There are times when things are bound to go wrong; 
times when it seems that everything that we do goes 
just opposite from the way we would have it. And 
then we get out of tune. And like the engine in my 
roadster, we kick and back-fire and buck and sputter. 
We lose patience, we become irritable. We call down 
the stenographer for omitting a comma, or the office 
boy for something that is not really his fault, or a sales- 
man for not getting a certain order when he did every- 
thing that any one could do, or our associates because 
our work is behind, and the folks at home because din- 
ner is not served right on the minute. 


And then it is up to us to drop everything and to 
vet in tune! To take a long walk in the early hours of 
the morning when we can walk slowly and alone. When 
we can listen to the songs of the birds, when we can see 
the sun come up out of the Eastern horizon in all its 
splendor and grandeur. For there is something in the 
early morning hours that is lacking in the remainder 
of the day; the stillness and the freshness of those hours 
invites us to get in tune, to get in tune with nature and 
with ourselves. 

And then we go back to our work, to the duties of 
the day, with renewed faith and restored vision. Our 
work is easier, and the petty trials and annoyances do 
not bother us. We hit along on all six. 


And just because we have placed ourselves in tune. 
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Three Glass Lined Milk 
Pasteurizers at the Snow & 
Palmer Co., Bloomington, 
Ill.—Milk is dumped up- 
stairs, runs into tank sus- 
pended from ceiling, gravi- 
tates from there to clari- 
fier, and thence into pas- 
teurizers.—This dairy has 
one of the lowest bacterial 
counts in the country. 
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NATIONAL 


DAIRY 
SHOW 


MINNESOTA 
STATE FAIR 
GROUNDS 


—_so 
« \ fj 
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agg] l°S the chap, stepping out today, who 
° leaves the other fellow behind to- 
morrow— [he Dairy Show at Minnesota 


represents the logical get-together of 
the year, when new ideas. will be swapped for 
old—when you will be able to learn some new 
method of milk handling;—some new device 
which through economies gained in the course 
of the year, will pay the expense of your trip 
ten-fold—You positively owe it to yourself 
this Fall as at no other time, to attend the 
National Dairy Show. 


STEP OUT,—for Minnesota. 


This will serve to 
interrupt the series 
which we are run- 
ning—to direct your 
attention to the 
greatest dairy event 
of the year. 


Tell your friends and 
neighbors: you. are 
going to the World’s 
Greatest Dairy Show, 
Minnesota State Fair 
Grounds—October 8- 
15. Our booths Nos. 
96-97-98. 


The PRNUDLER.OO. 


The World's Largest Makers of Glass Lined Steel FE juipment 
ROCHESTER, NEW YORK 
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TRADE MARK © 


WARNER-JENKINSON CO. — 
ST. LOUIS 


Manufacturers of Ice Cream Makers’ 
Supplies and Certified Food Colors 
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They come and they go, but PURITY ICE CREAM 
POWDER holds fast. You can’t get away from it; when 
you want a good reliable cream stabilizer you have to use 
Purity Powder. Should any difficulty be experienced when 
homogenizing by the mix becoming too thick, simply 
replace Purity by Red Seal Special Homo-Powder. 


@) 


Ice Cream makers looking for quick and certain action in 
the Ripening tank use RED SEAL RIPENER. One 
ounce of Ripener to every fifty pounds of mix does the work. 
Just throw the ‘‘Ripener’’in the holding tank and then stir it in. 
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RED SEAL GIANT VANILLA makes new friends every 


day. No one who uses Giant wants to try anything else. 
@) 


RED SEAL COLORS. All shades. 


LIQUID, PASTE, POWDER. Satisfaction guaranteed. 


O 


RED SEAL TRUE FRUIT FLAVORS. Ideal foricecream. - 


ST. LOUIS 


WARNER-JENKINSON CO. 


gc JENKY 


 REDZ 
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SEAL 


TRADE MARK CG 


SEAL 
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HOOSIER 
WILD CATS 


President, EDWIN J. SMALL, 
Indianapolis, Indiana 


COU 


Send all communications to 
H. A. STEVENS, Sec’y and Treas. : 
717 Railway Exchange, Chicago, IIl. 


ALONE ENENEACADU EDA AT UALR EAA eee eee 


. On Wednesday, July 13th, the writer, in company 
with our President, Mr. E. J. Small, attended a chicken 

dinner at Marion, Ind., which was held under the aus- 
pices of the Indiana Manufacturers of Dairy Products. 
Pleased to state that we were accorded every courtesy 
possible by both Mr. Moore and Mr. Holley, which gave 
us the first opportunity we have had to speak as an 
organization before a body of members of the Dairy 
Products Manufacturers The’ writer was. informed 
toward the close of the meeting by Mr. Moore that 20 
per cent of the Hoosier Wild Cat membership was pres- 
ent. The enthusiasm shown by everyone connected with 
both organizations was such as will insure all of us a 
wonderful time at the annual meeting in Indianapolis. 

Three new men applied for affiliation with our or- 
ganization and their applications have been accepted. 
They are as follows: ‘ 

Mr. E. C. Bishop, representing The E. C. Bishop 
Company, Industrial Accountants, Indianapolis, Ind. 

Mr. C. M. Lewis, representing Westerlin & Camp- 
bell Company, Fort Wayne, Ind. 

Mr. Geo. C. Anderson, Creamery Package Manufac- 
turing Company, Chicago. 

Prior to the dinner at Marion every one had access 
to the Marion Club’s facilities, and a great many had 
a little game of golf, the writer being included. 

There was no official announcement forthcoming re- 
garding this meeting, as it was not fully understood 
that supplymen were to attend. Future events of this 
nature will obtain the necessary publicity in order to 
give our members an opportunity to attend them if 
they so desire. 

Any of our members who have in mind supplymen 
who should belong to our organization will please sub- 
mit their names at the earliest possible date. 


Yours very truly, 
HOOSIER WILD CATS, 
H. A. Stevens, Sec’y-Treas. 
ab 
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RIECK BREAKS RECORD FOR INDIVIDUAL ICE 
CREAM ORDER. 


Pittsburg, long famous for its steel tonnage, is now 
going after records for ice cream tonnage. When the 
Rieck-MeJunkin Dairy Company filled a single order 
for 3412 gallons of Rieck’s Ice Cream Saturday, July 
30th, it broke all records of the territory and set a new 
mark which will probably stand for awhile. 

Every year the National Tube Company holds.a one- 
day picnic for all its employees and their families at 
Kennywood Park, a pleasure resort within the limits of 
Greater Pittsburgh. Their original order to the Rieck 
Company called for 2800 gallons of ice cream, cut and 
wrapped, ten slices to the brick. Then when the crowd 
gathered and the picnic management saw what con- 
fronted them the Rieck Company was asked if it were 
possible to cut, wrap and deliver an additional 600 gal- 
Jons. It was possible; the resources of the organization 
were equal to the emergency and 612 gallons were de- 
livered the same afternoon making a-total order of 3412 
pallons. Two hundred and fifty gallons of milk were 
also furnished. 


True Fruit Extracts 


FAMOUS BRAND QUALITY 


| OSSESSING the true, fine and delicate aroma 
fresh fruit Practicable for all flavoring purposes 
—especially fine for chocolate creams, jelly work, 
fountain syrups, ice creams, frappes, ices, soft drinks. 
carbonated and uncarbonated beverages, etc. 


FINISHED PRODUCTS CAN BE 
LABELLED AND CALLED TRUE FRUIT 


POue 


per gallon 


$125 


per pint 


STRAWBERRY . ! 
RASPBERRY 
BLACKBERRY 
PINEAPPLE 
PEACH 
CURRANT 
APRICOT 
CHERRY 

GRAPE 
LOGANBERRY 


DISCOUNT ON 6 GAL. CASES 
ONE KIND OR ASSORTED 


Manufactured by - 


Downey-Turnquist & Co. 


Manufacturing Chemists and Importers 


537 No. Dearborn St. CHICAGO, ILL. 


IT ALWAYS PAYS 
To Retin Milk and 


Ice Cream Cans 


There is no need of repeating 
about the excellence of our 
work and service. 


Twelve years of experience and 
the best equipped tin-plating 
plant,assures quality and service. 


Write for new price list 


Alois Aufrichtig Copper & 
Sheet Iron Mfg. Co. 


Third & Lombard Sts. _ St. Louis, Mo. 
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Purpose. of (tC) 6emvelsco icine T.0-G.cc8 


By K. D. SMITH, Sales Manager, Union Steam Pump Company 


(Reprinted on Account of Typographical Errors Made in July Issue.) 


HE manufacture of ice cream has long since 

ceased to be recognized as a mere business and 

has passed into the realm of industry, representing 
an unparalleled growth and investment of capital in 
promotion and installation of high class manufacturing 
equipment. 

In the processing of unfrozen ice cream mix we 
but follow the almost inevitable rule that scarcely a 
single food provided by nature is fit for our present 
needs without a series of mechanical or chemical ma- 
nipulations and it so happens that in the processing 
of milk constituents which enter into the manufacture 
of ice cream, that the modifications made in the nat- 
ural product are confined almost exclusively to me- 
chanical or physical changes and that the results 
brought about by chemical changes for the 
most part to 
be avoided. 

The prime 
requisite in 
the prepara- 
tion of an ice 
cream mix is 
to im some 
way effect as 
permanent 
and thorough 
emulsion as 
possible 
without dis- 
turbing the 
natural quali- 
ties of the milk, and above all else to have the butter 
content as finely divided as is possible and to insure 
its remaining in as perfect emulsion as can be brought 
about without resorting to any chemical change in 
any part of the mixture. 

For industrial products, fats of any nature can be 
cut chemically so as to remain suspended or emulsified 
in the so-called solution but in the manufacture of ice 
cream of the most perfect quality, the butterfat must 
not in any way be disturbed other than to have the 
natural size of the cream globule reduced to at least 
one-third of its natural volume. There are two pro- 
cesses and two machines which will successfully effect 
this necessary change, the. viscolizer and homogenizer. 

Quite naturally the process carried out by these 
machines is known as viscolizing and homogenizing, 
and it is the purpose of this discussion to explain the 
simplicity of operation and ordinary detail of, the vis- 
colizer in its relation to the very intricate study of 
solution and emulsion. ‘Milk or ice cream mix is a 
combined solution and emulsion, in which sugar is dis- 
solved into a mixture of milk products in which there 
is, in true emulsion, the important constituent of milk 
—casein. 

The ice cream maker is concerned principally with 
the treatment of the butterfat in the mix, and it was 
discovered long ago that if whole milk was subjected 
to high pressure and forced through any kind of a fine 
orifice that the butterfat or cream was more or less 
thoroughly emulsified and would not thereafter sepa- 
rate as is its natural tendency in the untreated state. 

The discovery of this possibility was at that time 
in no way related to the manufacture of ice cream, and 
had to do only with the enriching of milk with butter- 
fat content of any desired percent. 


are 


The Home of the Viseolizer. 


The ice cream maker is to-day so well informed 
upon the possibilities and advantages of homogenized 
or viseolized mix that it is unnecessary to dwell upon 
this and we believe that with this concession the de- 
tails of the machine and its cperation are of vital 
interest. 

On account of the construction of earlier machines 
and lack of real knowledge as to how the change was. 
brought about or how a machine could be constructed 
so finely as to subdivide a cream globule having a 
diameter visible only through a high powered miero- 
scope, it was thought necessary for a long time to op- 
erate at excessively high pressure and that this higa 
pressure really did exert some tearing or rendering 
effect. upon the individual globule. 

It was considered also that the orifice through 
which the 
milk was 
forced at this 
high pressure 
was SO narrow 
that the cream 


globule did 
come in actual 
contact with 


the walls of 
the orifice and 
that the cut- 
ting and scat- 
tering effect 
was  accom- 
plished _ here. 
For a long time the theory was advanced that each 
individual cream globule, small as it might be, was 
enveloped in a kind of membrane or sack which was 
bursted by this high pressure and the liquid butterfat 
allowed to escape. 

Theories and explanaticns in untold numbers have 
been advanced as to just how the subdividing of these 
minute cream globules is accomplished, how this caused 
the change in the apparent viscosity of the liquid and 
how this reduction in size, no matter how accomplished, 
prevented the natural separation of cream from the 
balance of the milk serum. 

It has been conceded that there is no possibility of 
the narrowness of the orifice causing by any friction, 
rubbing or cutting effect, the subdivision of the glo- 
bule. It is positively known that there is no envelop- 
ing membrane about the cream globule and it is fur- 
ther and equally positively known that the pressure, 
considered in itself, has nothing to do with the change 
brought about in butterfat structure by either the vis- 
eclizer or homogenizer. 

In the viscolizer the structural details of the vis- 
colizing device are radically different from any type 
of homogenizing device, but the results, as far as the 
subdivision of the fat is concerned, are the same and 
the ice cream maker has learned that the real essential 
object sought for in the treating of the mix is the 
subdivision of the fat. It is primarily necessary that 
the fat be divided fine enough to prevent its respond- 
ing to influence of gravity and if the process is carried 
beyond this necessary point it will slightly improve 
the results but it has also been found with some ma- 
chines used for this purpose that if the subdivision 
process is carried to an extreme, that the other more 
delicate and real essential constituents of the milk are 
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unfavorably affected and that instead of remaining in 
their natural perfect emulsion they have tendency to 
precipitate and to this extent unfavorably affect the 
mix. 

The viscolizer was constructed and developed for 
the express purpose of subdividing the cream globules 
without disturbing the natural and perfect solution of 
the remaining ingredients and with this accomplish- 
ment, this process has been found to be a very desir- 


able one as it brings about the desired effect upon ice 
cream mix and leaves open the possibility of treating 
cream to be used for other purposes, which markets 
are directly related to and followed by the ice cream 
industry. 

The logical explanation of the reason for viscolized 
cream globules failing to respond to gravity in either the 
cream separator or in ‘‘setting’’ is that after a reduc- 
tion to at least one-third of the natural size—no mat- 
ter by what mechanical process—each individual par- 
ticle of cream with its surrounding film of milk serum, 
considered as an individual unit, assumes so closely 
the specific gravity of the volume of milk that there is 
no tendency for it either to float or respond to the 
influence of centrifugal force. These are the simple 
facts of the case and have been proved by exhaustive 
study, endless experiment and minute observation. 

The next thing of interest is how this is accom- 
plished, and this is simply told, and we are sure under- 
stood, when we submit that the mix is forced through 
a very fine orifice at a speed equal to that of a rifle 
bullet—700 to 1000 feet of travel per second—and that 
this speed of travel has an ultra agitating effect upon 
the heated, and therefore liquified butterfat. 

It is impossible to viscolize or homogenize cold mix. 
In the chilled state the globule structure has a great 
streneth and will not respond to the agitating effect 
of this high speed. In the heated state, and we al- 
ways viscolize or homogenize at 90 to 145 degrees, de- 
pending on composition of the mix, the butter struc- 
ture is weakened and readily responds to the agitating 
or atomizing effect produced by passing this milk at 
this terrific rate of speed through a suitably construct- 
ed orifice. 


It then develops that the pressure as far as the 


actual process is concerned, is really incidental and is 
simply the result of attempting to force large quanti- 
ties of liquid through a small orifice. 

If we do not have the pressure we cannot get the 


speed, and the pressure is, therefore, necessary but’ 


only in an incidental way and has nothing to do with 
the actual process of globule subdivision. 

Tt must be conceded then that the old theories re- 
garding the principles and causes of these machines 
must be disregarded and that any mysterious devices 
or theories regarding the operation must give way to 
common place explanation of a very simple process. 


Following these principles, the viscolizer has been 
constructed along the most simple possible lines, and 
its construction is such that it will handle perfectly 
any product which will flow and special attention has 
been given by the manufacturers to the pump end of 
this machine, following established practice in pump 
building, resulting in a special pumping machine whieh 
will, with ease, handle not only a thick and viscous 
liquid, such as the heaviest cream or salad mixture, 
but will at the same time allow its use in the handling 
of a mixture containing great volumes of semi-solid 
matter of the same nature as cottage cheese or the con- 
gealed portions of frozen cream or condensed milk. 
The illustration and seetional view of this machine 
will at once appeal to the mechanically inclined op-. 
erator and, as its distribution is universal, its pump- 
ing possibilities unlimited, its product controllable 
to any desired degree, it is especially interesting to 
manipulators of milk products who do not confine their 
efforts to ice cream exclusively. 

It is this flexibility of operation and ease of con- 
trol that recommends this process and this machine 
very highly to the ice cream manufacturer. 

One of the wonderful features of the viscolizer is 
that it imparts to the mix the same desired and neces- 
sary effects that is given by aging, and this aging ef- 
fect is produced absolutely mechanically with no trace 
of the chemical change which always accompanies nat- 
ural aging or ripening. A viscolized mix retains all 
the natural characteristics of natural cream, except 
that the butterfat is transformed into a perfect and, 
inseparable emulsion of increased viscosity, leaving 
the frozen product of uniform texture, improved flavor 
and devoid of the objectional sandy or icy character- 
isties in ice cream frozen from an untreated mix. 
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PERSONALS. 

Mr. Roscoe C. Chase, manager Advertising Depart- 
ment, Davis-Watkins Dairymen’s Mfg. Co., dropped in 
for a visit one day recently while returning from a 
vacation trip to various points of interest in Wisconsin. 
Accompanied by his family he toured ‘‘The Dells’’ 
country and reports a very pleasant time. Mr. Chase 
is chock full of enthusiasm for the coming National 
Dairy Show. 

One of our good friends, Mr. Frank Hensley, with 
the Western Dairy Co., St. Joseph, Mo., reports a splen- 
did business this year. Says he has been with that com- 
pany for four years and that business is steadily increas- 
ing. They operate two Federal trucks and eleven Fords. 

Mr. J. T. DeCoster, with The Consumers’ Milk and 
Iee Cream Co., Beloit, Wisconsin, accompanied by Mrs. 
DeCoster and the children, stopped in for a chat one day 
recently. They were enjoying a motor trip, taking a 
few day’s respite from work. Mr. DeCoster reports a 
splendid business by his concern. 
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MOUNTAINEERS HAVE ICE CREAM ORGY. 


Uniontown—Tasting ice cream for the first time in 
their lives, Joe Jable and his three sons, residing in the 
mountains near Uniontown, disposed of sixty-one dishes 
of the delicacy at the first setting. 

The quartet entered a local confectionery store and 
ordered ‘‘some of that stuff,’’ indicating ice cream a 
man beside them was devouring. They continued until 
they had devoured fifteen dishes each; the father took 
one extra. Then they departed for home apparently in 
a happy mood. 
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HE ice cream manufacturers of thirty-five populous states will be 
within a thirty-six hour journey of 1921's two great Exhibitions 
in the Service of the Ice Cream Indusirv. 


The Third Annual 


EASTERN EXHIBITION 


Feces | Music Hall 
BUFFALO,N.U. 


October 31—November 5, Inclusive 


and the 


SOUTHERN EXHIBITION 


Im CONJUNCTION WITH THE ANNUAL CONVENTION OF THE 
SOUTHERN ASSOCIATION OF ICE CREAM MANUFACTURERS 
Auditorium-Armory 
MiaeaNeb A, GA. 


November 28—December 2, Inclusive 


Nee merely selling shows are these. They are Exhibitions— 
literally, in their scope, their educational array, their geograph- 
ical convenience —in the service of the Ice Cream Industry! 


THE ASSOCIATION OF ICE CREAM SUPPLY MEN 
1328 BROADWAY NEW YORK 
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Dear Sir:—Wish to ask your advice regarding cer- 
tain problems which have come to our notice lately re- 
garding our ice cream. We are producing a 10 per 
cent fat, 13 per cent milk solids, 14 per cent sugar 
solids and total solids 37 per cent. We are using noth- 
ing but pure cream and skim condensed in our prod- 
uct and feel that we should produce a much better 
product than any of our competitors who are using 
butter and powder. We are aging this mix 24 hours 
or more and getting a 90 per cent overrun. We are 
using 20 pounds of the best gelatine we can buy to 
2768 pounds of mix, using no improvers, homogenizing 
at 3000 pounds pressure. We are freezing at 0 to 5 
degrees temperature, and then putting into hardening 
room which is held at 6 degrees. The product coming 
out of the freezer is very smooth but after hardening it 
has a tendency to become slightly grainy. We are 
more than willing to go to any expense to keep the 
product smooth. Have been trying to regulate the 
brine to 10 degrees but we cannot keep the overrun 
down and the time to freeze a batch is trebled. We 
are using a Gaulin homo and Ft. Atkinson freezers. 
Last week I had oeceasion to visit a plant 100 miles 
from here and as they did not have a homo I shipped 
up a can of our homo. Using this same homo that we 
freeze here the resulting product was fine and just 
what we are trying to produce. The difference was 
that they had an Emery Thompson vertical freezer 
and the temperature on freezer was 10 and _harden- 
ing room 10 above. Would this be the reason for the 
difference in product? Our formula is as follows: 

1448 Ibs. 18 per cent cream; 880 lbs. skim condensed ; 
420 lbs. sugar; 20 lbs. gelatine. WCE CO; 


Reply: This grainy condition of your mix is un- 
doubtedly caused by using too high a percentage of milk 
serum solids. I suggest that you reduce the milk serum 
solids from 13 per cent to 11.5 per cent. A high per- 
centage of serum solids causes a crystallization of the 
lactose or milk sugar in the ice cream when it is sub- 
jected to a low temperature for some time in the hard- 
ening room. You will not notice this grainy condition 
when the ice cream is first made or a day old but you 
will begin to notice it if held longer. The reason you 
did not get this when the plant was visited was that the 
hardening room was not carried at so low a temperature 
and not stored for so long a time as in your factory. 
There could be no harm in trying to hold your harden- 
ing room at about 10 degrees to see if the difficulty can 
be eliminated in that way, but my suggestion would be 
that you reduce the serum solids and be absolutely safe. 

The type of freezer has nothing to do with this grainy 
condition of ice cream. If you are not able to overcome 
the difficulty with the suggestions above I suggest that 
you write to me more in detail, stating just exactly what 
is happening to your frozen product. 


* * * 


Dear Sir:—I am assistant ice cream maker at one 
of the largest plants in this city and attend to all the 
testing and proportioning of the mix. I have several 
questions I want to ask you and would appreciate it 
very much if you could give me the answers to them. 

We receive 20 per cent cream (homogenized) and 
has condensed skim milk added to inerease the solids, 


its specific gravity is 1.040 by my lactometer. Does 
Babcock’s formula (14 L. + 1.2 fat) give a correct read- 
ing for solids in 20 per cent cream? In all the books 
I can get they say it is for milk from 0 to 6 per cent, 
and I was wondering if it would hold good for any per 
cent greater than 6 per cent. 

Is there any way. to test the total solids in the mix 
or frozen product? 

Is it true that you cannot get a correct test for fat 
from homogenized cream ? 

In condensed skim milk (4 to 1) by adding 3 parts 
water to 1 part milk will it be normal and can you get 
a correct lactometer reading for solids? 


Yours truly, A. E. Jr. 


Reply: The lactometer cannot be used for determin- 
ing the specific gravity of your 20 per cent homogenized 
cream nor can it be used for testing the solids in con- 
densed milk. 

The solids of these ingredients is the dry matter in 
percent so that if you have 100 pounds of your 20 per 
cent| cream, you would have 20 pounds of butterfat 
providing it tested 20 per cent having a certain num- 
ber of pounds of total solids or dry matter which you 
can determine by making a solids or dry determination. 

This is either made with a drying oven and a chem- 
ical analytical balance, the drying being done at about 
100 degrees or it can be made with an ordinary butter 
nioisture apparatus, weighing exactly ten grams in the 
aluminum dish and then drying it slowly in the pres- 
sure Oven or in a smaller butter moisture oven. When 
all the water is driven off the dish can be re-weighed 
on the butter moisture scale. Replace the ten gram 
weight with a five gram which will account for 50 per 
cent of the moisture then the balance of the moisture 
can be weighed on the moisture pans of the seale. 

Subtracting the total moisture from 100 would give 
the total solids. In a similar manner you could deter- 
mine the solids in the condensed skim milk. Whether 
or not the three parts of water and one part of con- 
densed milk will give you a product equal in compo- 
sition to regular skim milk will depend upon the solids 
in the condensed. 

We have a number of times checked up the tests of 
a homogeneous cream or a homogeneous mix and we 
have found that we can make an accurate Babeock test 
of this product by centrifuging test bottles at a little 
higher speed and for a longer time. It is possible to 
check the per cent of fat within two-tenths per cent 
against a chemical analysis when the testing by the 
Babeock method is carefully done. 

I am sure that with this information you will have 
no trouble in making the analysis of the two ingredi- 
ents referred to and vou will be able to standardize 
your mixes accurately. 

* * ¥ 


Dear Sir:—I am writing for any information whieb 
you may have treating upon binders—fillers—fats or 
solids not fat relative to their effect. upon the overrun 
in ice cream. Information to be used in the continua 
tion of experimental work at this station. 


Very truly yours, J. Bae 


Reply: I am sorry that I am not able to send you 
a printed bulletin from this station as the bulletin 
which we have in preparation is not printed. I sug- 
gest, however, that you go through the files of The Ice 
‘ream Review, where you will find considerable infor- 
mation on this subject coming from me out here at the 
Oklahoma station. 

* * n 


Dear Sir:—We are having ice cream trouble and J 
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Sr eaasais.! iqgea ee aM eM Yd 
HUDSON'S 


FAMOUS 


Ice Cream Flavor Vanilla 
and Tonka Blend No. 52 Special 
Finest Flavor Made 


Served to His Majesty “The American Citizen” 


Pa ee 
la Ust HUDSON'S 
VAN EXTRACT” 


Booth at Association of Ice Cream Supply Men's Exhibition 
Philadelphia, Pa. 


‘THE HUDSON MANUFACTURING COMPANY 


GABE S. WEGENER, President er ORATED) ESTABLISHED 1888 


Vanilla 


119-121 No. UNION AVE. Ss CHICAGO, U. S. A. 
or. Waldo Place FS 


Branches:—Vera Cruz, Mexico Windsor, Canada ou San Francisco, California 
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am not able to solve it completely. Our man is making 
a 1900 pound mix, which is as follows: 

264 pounds butter; 1300 pounds of 3.2 per cent 
milk; 39 pounds of skim milk powder; 39.8 pounds of 
water; 237 pounds of sugar; 6 pounds of vanilla; 14.2 
pounds of gelatine. 

I find, on figuring this up, that this gives approxi- 
mately 14 per cent fat, 8 per cent serum solids, and 
34142 per cent total solids. From these figures you 
will see that this is a well balanced mix. The mix is 
all put in a vat and heated to 145 degrees, and homo- 
genized. The pressure has been varied from 2000 to 
3000 pounds. From the homogenizer the mix is run 
over a water conical cooler and coolled down to about 
75 to 80 degrees. From this it is put in a vat and 
cooled down to 42 to 43 degrees with brine. The speed 
of the revolutions of the vat are normal, and the mix 
is aged from 24 to 48 hours. 


Now this is the trouble. We can obtain 95 to 100 
per cent over-run on a new horizontal 50-quart indi- 
vidual motor freezer, but when it comes to two upright 
freezers, one about Six years old and one about three 
years old, we cannot get over 50 per cent over-run. 
The speed of the drive shaft of the freezer has been 
varied from 215 to 234 revolutions. The temperature 
of the brine we have varied from 8 to 12 degrees. We 
have varied the rate of inflow. And still we have not 
solved the trouble. We can get as much over-run on 
a mix six hours old as we can on one 36 to 48 hours 
old. We have tried using both Melloine and Gumper’s 
and will say that we are just at a loss on what to do 
next. We sharpened the blades of the dasher and we 
tried putting in four gallons to six gallons of mix in ten 
agllon freezers. We have varied the temperature of 
the mix as it entered the freezer all the way from 40 to 
55 degrees. The appearance of the mix would give us 
an indication that we had a dandy mix. 

We can obtain our over-run on the horizontal, as I 
said before, but on these other two we cannot get the 
over-run. Some times on a 10 per cent mix we ean get 
a good over-run on the upright machine. The butter 
which we use is a good grade of butter scoring about 
89. Yours very truly, GA. M. 


Reply: I have your letter of recent date, and you 
undoubtedly also received my note which I attached 
to your other letter. I am sorry that I was not able 
to reply any sooner. 

In reading over your letter and studying your ice 
eream mix as indicated I see no other reason why 
you are not getting the over-run expected except that 
the vertical freezers which you state are being used 
will not produce it. You stated in your letter that the 
factory had no difficulty in securing the over-run with 
the vertical freezers last year. It is possible that this 
factory did not pasteurize the entire mix like you are 
doing this year. 

My suggestion would be that the factory get rid of 
the vertical freezers and install horizontal machines. I 
believe that the general experience of the ice cream 

trade has been that the over-run is more easily ob- 
tained with a horizontal than a vertical machine. Many 
factories, however, still retain the vertical machines 
for the purpose of making sherbet and water ices. 

T shall be glad to offer any further suggestion at 
any time if you run across a problem which seems to 


give you trouble. 
o -eeee 


Dear Sir:--While with, the Co., Oklahoma, I 
wrote vou several times for advice, ‘so I still feel that 
I may do so. 


It seems that we cannot get a nice fresh taste to 
cur ice cream, when eating, it seems to leave a taste 
in the mouth that a nice fresh piece of goods should 
not do, and with the following information, I hope you 
may suggest something that will remedy this. 

We are using mostly sweet cream and whole milk, 
on a 1000 pound mix put up yesterday we only used 
25 pounds of sweet butter and 44 pounds of powder. 
We are figuring 9 per cent butterfat, 11 per cent milk 
solids and 12 per cent sugar. Our ice cream maker 
does not cook his gelatine, and would like to have your 
advice on whether it ‘should be cooked or not, and 
how long it should be cooked. 

I am enclosing herewith a blank mix sheet, and 
would be glad if you would fill it out, using the 155 
pounds of 28 per cent cream and 586 pounds of 414 
per cent milk, using the above mentioned percentages 
of butterfat, solids and sugar, mix to be 100 pounds. 
We are using Gumpert’s Improver, and some purity 
powder. Yours respectfully, N. B 


Reply: I have carefully analyzed your ice cream 
mux, according to your suggestions. I have indicated 
on your report sheet the ingredients for exactly 1,000 
pounds of mix testing 9 per cent butterfat, 11 per cent 
serum solids and which has a total solids content of 
32 per cent. I am also giving you some figures below 
in Table No. 1 which was calculated in a little more 
coneise form: 


Table 1. 

Ingredients Fat Serum Solids Total Solids 
LSD RLS hes ComCheam anys e ce 43.4 24:13 67.53 
pave) Oe Ose. Cer eM NT AOR ae 26.4 50.40 76.80 

24 lbs. 84% butter ...... 20.2 BPA 2 20.20 
38 lbs. skim powder...... as 35.50 35.50 
ZOIDS asia te. 7 ae pre ee xe 114.00 
ico LDS. SOlatINeG sy. an... SoH Riot qinilys 

DOs DSamvei ill eee een ere os eae Bes 

GAP oe DS we Loree eae 
ELS O00 al Sree erence errs 90.0 110.30 321.90 
Persicen than aoe ere te. 9.0 11.03 32.19 


There does not seem to be anything wrong with the 
composition of your mix as far as butterfat and solids 
1s concerned. If you are using a good fresh flavored 
butter, as well as a fresh soluble skim milk powder 
without a taste or odor, these products should not im- 
part anything but a good flavor to your ice cream. 

You stated that you were using an ice cream im- 
prover and some ice cream powder but you do not 
state what amounts were used. It is possible that you 
are using too much of this material for your mix and 
this is giving you the abnormal flavor. I suggest that 
you use possibly a little more gelatine and leave out 
one or both of these materials and see if you still get 
the ‘‘off’’ flavor. It is not necessary to cook the gela- 
tine before adding it to the ice cream mix. We have 
for Several years mixed the dry granulated gelatine 
with some sugar and introduced it into the mixture 
just before it has reached the pasteurizing tempera- 
ture and we have obtained better results this way than 
by heating or cooking the gelatine. If handled in this 
pasteurizing vat it is sure not to be over-heated or over- 
cooked. 

_I trust that you will soon be able to overcome this 
difficulty in your flavor with the Suggestions given 
above but if you still have trouble kindly write again 
and give me absolutely all the materials used stating 
the quality and flavor of the butter, powder ete. and 
I am sure that I can locate the trouble for you. 


s ® * 


Dear Sir:—Will you please analyze the 


ae following 


1270 Ibs. water; 100 lbs. skim milk powder; 128 
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THE ICE CREAM REVIEW 


A 14 CARAT FIND 
FOR YOU 


If you are a conservative, as well as a progressive 
ice cream manufacturer the following will interest 
you :— 


Something entirely new—(never has been offered 
anyone) will be submitted to those who write for 
information. 


Complete facts in the case will be mailed you 
(upon request) about September 15th. 


An absolutely new way to put punch in your 
present advertising and selling plans—requiring no 
radical change on your part—no additional expendi- 
tures. 


By placing your request now you may be the one 
to secure exclusive rights in your city. A decided 
advantage over competition will accrue to you. 


Gamble with a 2c stamp today then be glad Sep- 
tember 15th. 

Owrs is an entirely new organization consisting 
of some well known ice cream supply men. 


Address Box ‘‘L’’ Ice Cream Review, Milwaukee, 
at once. 
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lbs. sweet butter; 
milk; 215 lbs. sugar; 11 lbs. gelatine; 5 lbs. flavor. 
With above quantity of water includes the water 
used for dissolving IES Batch makes 400 to 420 
gallons ice cream. 


Yours very truly, W.C. V. 


Reply: I have analyzed your ice cream mix and 
you will find the calculations below in Table No. 1. I 
am quite sure that you must have made a mistake in 
writing down the number of pounds of water for your 
entire mix as you will note that the percent of fat: is 
only a little better than 6 per cent and the total solids 
25 per cent. The percentage of sugar is only about 
9.5 per cent. You should use at least 12 per centi sugar 
for a good ice cream. The butterfat contents for your 
state should be at least 8 per cent and the total solids 
of the mix ought not to be less than 32 per cent. 


Table No. 1 (Your Mix) 


Ingredients Fat Serum Solids Total Solids 
VOOM DE. eWaAlOT bites c: Saeeeeiens Br rhe, Sx Be teal 
100 lbs. skimmilk powder. 95.00 95.00 
128 lbs. sweet butter..... 107.5 Be 107.50 
540 lbs. 8% plain cond.... 43.2 97.20 140.40 
27 DSSS Ue ala whee ieee : 204.30 
11 Ibs. gelatine ........ naar ere tage 10.45 
STUULO Bie Nop p tens, Gb ose Gao Pet rie MLD: 
Be OO MLDS eich. hl euee lot eee 150.7 192.20 508.40 
lefeie CMS: Gen G onda lo.o< is 6.64 8.44 24.6 


Per cent sugar, 9.47. 


I notice from what you say regarding the ice eream 
you are not getting enough over-run when compared 
with that obtained by other factories, however, if you 
are using the mix as analyzed above you are probably 
getting too much over-run for the amount of solids in 
the mix. 

* * * 

Dear Sir:—I have been making ice cream for sev- 
eral years and at present am employed in a small 
creamery in this city and I wish to give you their 
formula for mix, and wish you to eriticise this mix as 
to balance and theoretical over-run. Mix is as follows: 
53 gallons 4 per cent milk; 32 Ibs. powdered milk (Gold 
Seal brand); 416 gallons sweetened condensed milk; 
83 lbs. sweet butter; 5 Ibs. gelatine, dissolved in 2 gai- 
lon's hot water; 70 lbs. sugar; 7 ounces salt. 

We put the 53 gallons of milk in the mixing tank, 
cold, and then add ‘the powdered milk and run 10 min- 
utes then heat up to 120 degrees and then put in the 
sugar and when it gets up to 130 degrees we add the 
butter, and when melted we add the condensed milk 
and gelatine and salt, then run 10 minutes before we 


Taber Creamery Pumps 


are the most sanitary 
because they are en- 
tirely dissectable. De- 
mand a Taber Pump 
from your jobber. If 
he cannot supply you | 
we will sell you direct. 


a Address: 


Taber Pump 
Company 
297 Elm Street 
BUFFALO, N. Y. 


540 Ibs. 8 per cent plain condensed 


commence to cool down to 120 degrees then we run this 
mix through an injector and cool down to about 50 
degrees on a cooler and run in to ten gallon cans and 
set in the cool room. Some times I have to use this mix 
the next day but try and age it two days before I make 
it up in the ice cream. This mix weighs nine pounds to 
the gallon. I use a creamery package horizontal brine 
freezer 40 quarts and my over-run runs from 80 to 85 
per cent. Now what I wish to do is, be able to get 
100 per cent over-run. This mix makes a very nice 
cream. Would you suggest increasing the speed of my 
freezer? It runs now 180 r. p. m., and if you think 
advisable to increase the speed please state at what 
speed per minute you would suggest. My temperature 
of brine on freezer runs between 8 and 10 degrees 
above zero. 

The next assistance I wish is to learn how to figure 
a mix out. I ean figure the butterfat in cream and 
milk but do not know just how to get the solids, cream, 
skim milk, sugar and condensed milk and _ gelatine. 
Any information on this you can give me by ‘figuring 
it out will be thankfully received. G: Pad: 


Reply: You will find below in Table No. 1 a com- 
plete calculation showing the number of pounds and 
per cent of the butterfat serum solids and the total 
solids of your mix. 


You should have no trouble in securing a very fine 
ice eream from this mix and you should also have no 
difficulty in getting an over-run of 100 per cent or 
better, providing your freezer is running satisfactorily. 
Every freezer has a certain rated speed at which it 
should run and I am hardly able to tell you whether 
you could secure better results by increasing the speed 
of this particular freezer. 


Table No. 1 (Your Mix) 


Ingredients Fat Serum Solids Total Solids 
53 gal. or 
451) Sok DS von INL Kans eens L822 38.95 BTS 
32.0 Ibs. skimmilk powder 30.40 30.40 
4% gal. or 
49.5 lbs. sweet condensed. .... 13.36 a ae 
83.0 Ibs. sweet butter..... 69.72 69.72 
5.0 lbs., gelatine . ashe 4.75 
1c, Die OS WE CCT aie mies tone re cous BEC As 
7.00. LD SSL Sar es, k. tte ere mee can Rey 66.50 f\ 
OLDS aa see x cieeen: cae are ee Ree c 200 
Ce S Omi eicmee keticm. one parte wearin 87.95 82.71 262.41 
Per iCute sha. wae aera 12.3 11.5 36.7 


Per cent sugar, 12.58. 


In making the calculations given in Table No. 1.you 
have 53 gallons of milk which weighs 8.6 pounds a 
gallon, making a tetal of 455.8 pounds. This multiplied. 
by 4 per cent gives 18.23 butterfat, then subtracting 
18.23 from, 455.8 makes 437.6 pounds of milk serium or 
skim milk. Multiplying this 487.6. pounds of milk 
serums by 8.9 per cent we get 38.95 pounds of serum 
solids. Adding the butterfats and serum solids gives 
57.18 pounds of total solids. To get the solids in the 
skim milk powder the 32 pounds “of powder is multi- 
pled by 95 per cent which amounts to 30.4 pounds. 


You will also have 4% gallons of sweet condensed 
milk. This weighs 11 pounds to a gallon or a total of 
49.5 pounds. Multiplying 49.5 pounds by 27, which is 
the per cent of milk solids in average sweet condensed 
milk, gives 15.36 pounds of serum solids; 49.5 times 
40 per cent, which is the per cent of sugar in the con- 
tents, gives 198 poounds sugar. Adding the two 
gives you 33.16 pounds total solids. é 


Sweet butter usually tests 84 per cent butterfat. 
83 times 84 per cent gives 69.72 pounds butterfat, in 
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Will “Tinkering” Lower Your Costs? 


Is your ice cream plant the 7 
kind that is constantly be- 


ing added to, rebuilt, re- 
paired, remodeled and 
generally overhauled so 
often? 


— 


Do you wonder why there 
is such a waste of labor, 
power and material in 
your plant? 


Do you find that produc- 
tion costs are increasing 
while production capacity 


erates or remains sta (Ulett aus 
° Willow Brook are Co., Mt. Vernon, N. Y. 


HIS is the situation in many ice cream plants today. And the answer frequently lies in the factory 
buildings and arrangements rather than in other factors commonly blamed. 

If your plant is the kind that is constantly getting out of gear and needing adjustments—if it doesn’t 
function efficiently, there’s probably something fundamentally wrong with it and no amount of tinkering 
can help. There are many ice cream plants with high production costs which were not planned and con- 
structed upon a flexible basis to take care of today’s and tomorrow’s growth and expansion. That’s why 
low costs and high production are impossible. 


The scores of progressive ice cream plant owners who have consulted and applied 


McCormick Service 


to their plants will tell you that the future demands of their plant and business were given the fullest 
consideration as well as the present needs. They will tell you, too, that production costs are remarkably 
low and production capacity exceedingly high. 


If you are confronted with plant problems, no matter what their nature, our experience in the design and con- 
struction of ice cream plants should prove valuable to you. You do not obligate yourself inany way to consult us. 


THE McCORMICK COMPANY, Inc. 


PITTSBURGH Architects and Efficiency Engineers NEW YORK 
Century Building for the Dairy and Ice Cream Industry 41 Park Row 


Construction Executed by Your Own Contractor Under the Direction of Our Visiting Superintendents 


the 83 pounds of sweet butter. Gelatine contains 95 Table No. 1. 
per cent solids so that 5 pounds times 95 per cent is Ingredients Fat Serum Solids Total Solids 
equal to 4.75 pounds. The sugar is also figured at the 12-0 lbs. sugar ........... ats ee: eae 
4 ; we 12Oslbs tiller and flavors. 3.) 2.6 Kent ie aia 
rate of 95 per cent solids so that 70 pounds of sugar 55:5 lbs. 18% cream...... 10.0 4.01 14.01 
wil] amount to 66.5 per cent solids. 31.5 lbs. condensed 27%... .... 8.50 8.50 
is nies ee LOOG Ihayrmixe ss .oSacen' eset 10.0 12.51 34.66 
Dear Sir:—We are installing a 300 gallon mixer, ebtcsMunks 
and a viseolizer. Wish you would figure out a good ; ant - aN z esac rata Peete 
mix for ice cream with 10 per cent butterfat, and about 45 paisa eich peas i pie hes i Appear ate 11. ae 3 
34 or 35 total solids. Our cream tests 18 per cent 1.0 lbs. filler and vanilla... .... HAs 75, 
butterfat, and use condensed skim milk, condensed 3 12.0 lbs. 84% butter...... 10.0 Beaty 10.00 
to 1. Alsc lease giv. i sine eo ah DO LOe WOSeCONG. weSKItler eyes a Stans 8.10 8.10 
Reb oe eet sags using bubter and: Wilk. «se \q.ips,uekimmilk oo... need 4.01 4.01 
Yours truly, iu. H..G. GO. OG die iis’ seep thes a cal 10.0 12:14 34.26 
Reply: I am suggesting below in Tables 1 and 2 Each of these. mixes will -make approximately 
100 pound mixes which you will undoubtedly find sat- twenty gallons of ice cream weighing five pounds to 
isfactory: the gallon. 
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Walnuts, 


S72. fountain specials may come and soda foun- 
tain specials may go, but the nut sundae goes on 

forever, growing more popular day by day, and 
becoming more palatable as fountain dispensers come 
to the conclusion that pure chopped California wal- 
nuts give patrons a satisfied sensation which can be 


obtained from no other kind of topping. 

People like walnuts any way they are served. It 
hasn’t been many years since walnuts were first used 
for topping sundaes, but in that time there has been 
a phenomenal increase in the consumption of California 
shelled walnuts. Five years ago, cracked walnuts were 
not offered to the trade in quantities large enough to 
be worthy of consideration. To-day the California 


Two Million Pounds A Year 


with soda fountain patrons, ice cream makers, bakers 
and confectioners. Fig packers can use all the large 
halves they can get in embellishing their candied figs 
for the confectionery trade. 


One of the most attractive features of California 
shelled and chopped walnuts is that they are packed 
in glass jars and tins by a vacuum process which ab- 
solutely assures their keeping qualities. For the soda 
dispenser, California chopped walnuts, chopped just 
right for topping nut sundaes, banana specials, etc., 
are available in three pound tins. It is an economical 
product, because it does not have to be kept in eold 
storage during the summer months. The dispenser is 


Walnut Growers’ Association is selling them at the 
rate of 2,000,000 pounds a year. 

During the last twelve months the Association has 
sold 1,980,935 pounds of shelled walnuts, and it could 
have disposed of an additional 250,000 pounds had the 
stock been available. The demand for chopped and 
shelled walnuts has increased so rapidly that the as- 
sociated growers in California have had to build great 
batteries of machines with which to erack the nuts. 
It takes 1,000 young women, working eight hours a 
day, nearly the year round to hand-sort ithe meats. 

Shelled walnuts caught on with the catering trade 
from the very day of their introduction. Their white- 
ness and delicious flavor have made them a favorite 


also relieved of the mess and waste attached to shell- 
ing and chopping the walnuts in his own factory. 


California produces 50,000,000 pounds of walnuts 


a year. This is half of the world’s production, and all 
of the walnuts grown in California are consumed in 
this country. 'The California Walnut Growers’ Asso- 
ciation prepares cracked and chopped walnuts for the 
trade by cracking the nuts in monster cracking ma- 
chines, each of which can crack 20 tons of nuts per 
day and turn out 85 per cent of the halves unbroken. 
All of the halves are picked out of the shells and hand- 
sorted by uniformed young women, who work under 
ideal conditions in a new seven-story factory costing 
$250,000. 
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U. S. DEPARTMENT OF AGRICULTURE CON- 
DENSED AND EVAPORATED MILK MARKET 
REPORT FOR JULY, 1921. 


By Bureau of Markets and Crop Estimates. 


Prices of Condensed and Evaporated Milk Lower 
but Movement Still Sluggish. 


But litile change in conditions is noted in condensed 
and evaporated milk markets. There have been spots 
when the tone of the market seemed to be temporarily 
stronger, and some individual firms, principally those 
producing bulk goods, reported demand better and 
stocks moving fairly well, but for the most part trade 
continued to be more or less sluggish. The bulk goods 
trade has profited through the summer demand from 
ice cream manufacturers whose business has shown the 
usual increase incident to extremely hot weather. Bulk 
goods manufacturers have for this reason shown more 
willingness than usual to let goods accumulate. Shrink- 
age in fresh milk production with a resuiting curtail- 
ment in manufacture may have also been responsible 
for any better feeling which may have prevailed. 

Total stocks in manufacturers’ hands on July Ist 
show practically a 25 per cent increase over the June 
1 stocks, but were 1 per cent less than July 1 a year 
ago. It should be noted that this accumulation follows 
close upon the season of flush production, which will 
account, to some extent, for an increase. It appears 
that unsold stocks were of more concern, for according 
to reports rendeered by manufacturers they were much 
heavier July 1 than June 1, and also July 1, 1920. Re- 
ports from the comparatively few firms which had un- 
filled orders indicated that these orders were practical- 
ly all for evaporated case goods. 

Prices paid producers during July averaged prac- 
tically the same as during June. Slight increases which 
occurred in the Atlantic, northwestern and some of the 
middle Western states, were offset by correspondingly 
lower prices in other sections. Selling prices during 
June were reduced on all classes of goods*reductions 
being heaviest on case goods. Sweetened condensed 
in cases to domestic trade sold at 64c lower and un- 
sweetened evaporated in cases at 39¢ lower than during 
the previous month. Reductions to foreign trade were 
73e and 23¢ respectively. 

Export business during June more than doubled 
that of May, and was slgihtly in excess of April busi- 
ness. Evaporated case goods constituted the bulk of 
the exports, and the heaviest shipments went to Ger- 
many. Total exports of condensed and evaporated 
combined during the first six months of 1921 were less 
than half of these during the first half of 1920, and it is 
of further interest to note that while in 1920 ‘the bulk 
of the exports consisted of sweetened and condensed, 
the reverse has been true this year. Of the combined 
exports of the two classes of goods this year, January 
to June, inclusive, amounting to 131,322,504. pounds, 
Germany has received over 31,000,000 pounds, the 
United Kingdom over 20,000,000 pounds, Cuba some 


18,900,000 pounds, and Poland close to 15,500,00 Ibs. 
I EET us at the National 
Dairy Show, Minnesota 
State Fair Grounds (Twin 
Cities) October 8 to 15, 1921 


Chopped Diamond Walnuts 


Ready to Serve on Sundaes 


SAVE TIME—SAVE MONEY 


Diamond Walnuts are selected nuts from 
4,000 California groves. Special 3 lb. tins con- 
tain the choicest tid-bits of Chopped Diamond 
Walnut Meats packed in vacuum all ready to 
serve over sundaes and cake. Put up especial- 
ly for confectioners and soda fountains. 


They are the same high grade Walnut meats 
that are known and prepared in most homes 
throughout the country. 


A bargain at the new prices. 


Order from John R. Adams & Oompany or 
the California Walnut Growers’ Association. 


DIAMOND 
Cali WALNUT TS 


: ‘Crackin’ Good Walnuts” 


DIAMOND. 


RRAND 


Here’s the 3-lb. tin—six to 
a case packed in vacuum. 
They'll retain their fresh- 
ness and delicious flavor 
indefinitely until the can is 
opened, and under ordinary 
conditions will. not de- 
teriorate for a month 
thereafter. 


California Walnut Growers Association 
Los Angeles, California 


A purely cooperative non-profit organization of over 4,000 growers 
Yearly output 40,000,000 pounds 


Order from 


JOHN R. ADAMS & CO., 130 N. Wells St., Chicago 


or 
California Walnut Growers Association 
Los Angeles, California 
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Monthly Powdered Milk Market Report for July, 1921 


By Bureau of Markets and Crop Estimates, United States Department of Agriculture. 
Prices Paid for Raw Material Delivered During June, 1921, F. O. B. Factory. 


Whole Milk 
Geographic Buttermilk Skimmilk 
Sections Price Butterfat Allowance per gallon per cwt 
per CWT Basis | ORL Speecrutat 
New? Englandseee ee | 1.58 3.5 { 3.3 | “75 
Middle Atlantic ss 422" 144-1590 3.5 | 4-5 | 75 
Houth eA tlantico pa eee eee oars for aD sie 
He North Centraliea: /.een ee | 1.36%4-2.05 3.5 | 3.9.5) .75 | 20-35 
‘WeeNorthieCentralticneice ci 1.50-1.97 3.5 | 3.0 .50-.75 .25 
Souths Central |e eee See Rit | ets | ete Bae 
Northwestern 4.00) .<.cuepaenss p< 1.50-1.70 3.8 | na .75 fF 
SOUL W.EStern) eye ec eee cere 1.40-1.64 3.5-4.0 | the { eT 


Manufacturers’: Wholesale Selling Prices during June. 


The wholesale prices given below are based on reports of manufacturers covering actual sales made to job- 
bers, wholesale grocers, and similar buyers on basis of cash or short time credit with freight included to dis- 
tributing point in each section. 

Prices in the column headed ‘‘Range of Prices’’ are the highest .and lowest reported by all firms. 
Those given under ‘‘Bulk of Sales’’ are the highest and lowest reported by different firms as.the ‘‘bulk of 
sales’’ prices. t 


NOTE—Bulk goods includes that sold in barrels and drums. Case goods includes that sold in tin containers. 


Whole Milk Skim Milk : Buttermilk 
Powder Powder* Dried 
Bulk of Bulk of Bulk.of 
A Range Sales Range Sales Range Sales 
See eon of Prices of Prices of Prices 
Prices Fresh Prices Fresh Prices Fresh 
Goods Goods Goods 
N. E. Case tt ee | = ae | &. l 14.5 ath he 
Bulk Sees ees 26-34 | 27-30 | 10-14 10.5-12.5 de wes 
M. A. Gaset nen cnes | NS | uae | are | 10.5-14.5 ude ae 
Bilke ae sae 30 30 | 7-14 7-12.5 8.4 
Ps JWG CaS6 Sie ane. ote ae ae | as 12-14.5 nal 
IBA eeeeee ees A | 30 | 30 | 5.50-14 9.5-12.5 12.50 
Hy Net Oe Casein cue 40-60 60 | 10.5-14.5 11-14.5 fee 
Bulkevieeeeeeeee 30-45 | 30 | 8.5-14 8.5-12.5 8.6 
WN. Ce Case ect icies +2 14.5 | oe mai 
SHUUN Grete haan es 30 30 | 8-14 8.5-12.5 | B.0-9 SRawe 6-7.9 
SOF Case \ nessa SE | | 14.5 ae ee 
BULK eee | 30 |- 30 | 9-13 9-12.5 | | 10 
IN WAWit be CaO Zeon ce ee B | Ar. ite Sy 155 | ‘ ae 
Bulky emesis | 30-45) | 30 | 7-14 | 9-13.5 10.5 
Smee CABO xy is ove i | $0 ec { 15.5 | ae 
Birliees.cerer ee 30 | 30 9-14 | 10-13.5 | 8 


*Skim milk powder for export trade was reported sold at 12%c per Ib., f. a. s. 


New England (1)—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island and Connecticut. Mid- 
dle Atlantic (2)—-New York, New Jersey and Pennsylvania. South Atlantic (3)—Delaware, District of Co- 
lumbia, Virginia, West Virginia, North Carolina, South Carolina, Georgia and Florida. East North Central 
(4) Ohio, Indiana, Ilinois, Michigan and Wisconsin. West North Central (5)—Minnesota, Iowa, Missouri, 
North Dakota, South Dakota, Nebraska and Kansas. South Central (6)—Kentucky, Tennessee, Alabama, Miss- 
issippi, Louisiana, Texas, Oklahoma and Arkansas. Northwestern (7)—Montana, Wyoming, Idaho, Wash- 
ington and Oregon. Southwestern (8)—Colorado, New Mexico, Arizona, Nevada, Utah and California. 


(Continued on Page 88) 
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Condensed and Evaporated Milk Market Report 


By Bureau of Markets and Crop Estimates, U. 8. Department of Agriculture. 
MANUFACTURERS WHOLESALE SELLING PRICES OF CONDENSED AND EVAPORATED MILK(JUNE) 


The wholesale prices given below are based on reports made by manufacturers covering actual sales of 
condensed and evaporated milk delivered to jobbers, wholesale grocers and similar buyers, delivered at man- 
ufacturers’ distributing points on basis of cash or short time credit. Foreign prices are given as F. O. B., 
or F. A. S., points of export in section in which sales were made. 


Geographic Sweetened Condensed, Bulk, Per Cwt. Unsweetened Evaporated, Bulk Per Cwt. 
Sections Unskimmed Skimmed Unskimmed Skimmed 
New England— | | | 
BREN TR ES MORI ha eid coe Wes stat cis, 62a: « | 8.55—11.00 | 4.88—8.50 Meets clot toc. Ne ape. aa eAaiecg turks 
PYMORAE Clits ar saeiett sister rect es | 10.18 | 6.26 | 8.00 4.00 
Mid. Atlantic— | | | 
[EN EIERSY Og Ae ee nek Oe | 6.50—12.00 | 5.00—8.50 | 7.00-—12.00 2.52—7.20 
INSITE). scan 10.13 5.99 | 8.86 4.07 
So. Atlantic— | | 
Noeyerel: 2 ASS Aas ee 8.55—11.00 BY ADO = tees 0) Sty lie Me ie ae Cari Sea 1.92—4.00 
LESAN TEACGRC ARR a a 10.18 6.60 10.83 2.96 
E. N. Central— | i 
SRE IAR MRR ogee foe elie, eeu cue 8.55—12.00 | 4.50—9.00 6.45—9.00 2.50—7.15 
| ES oe eae eee 10.17 6.51 | 7.69 4.40 
W.N. Central— | | | 
1g ROLES ope a ne ee 8 .55—12.00 6.00—8.50 | en ite SO Seen hh MMM ces Mote eras an 
BAVC Cg 2s die b Soelans) o oviscete 10.65 6.98 7.94 3.88 
So. Central— er | | 
ee EC CME Brat ova Je vais. x's; 6s cues is 8.55—11.00 DDS Aa) OO ne ree ee ore ee eek ter een 
(SEEDS) Ae 10.18 bel TCE ih Me Ws cae! eS et nen 4.00 
No. Western— | | | 
[RUPE 2 ae ae ea 8.55—11.50 PO) =k OOM i Lau aura ccriadte, 'osoh feel sits 4.40—5.38 
PANUON IN CHESEM Gi fayie = divety) aa si whe vets Bill « 10.51 eaG OME tRe! V alle adnan sot 5 Ob 
So. Western— | | 
HRS SOE i lees nr 8.55—11.00 (6 OO BO. RP oo is BRE Wes oe OR Ro RE Cie RM rte acy ae 
ACTORS SL a eee 10.18 | ante LORS ater e et abek lt Sica aobekeneeesy- 
United States— | | | e 
eerie aera eles occ aaa ouctolens 6.50—12.00 6.00—9.00 + | 6. 45—10.83 { 1.92—7.20 
A TOTET IGG Mae en ee 10.25 | Geass 8.39 4.21 


New England—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island, Connecticut, Middle Atlan- 
tic—New York, New Jersey, Pennsylvania. South Atlantic—Delaware, Maryland, District of Columbia, Vir- 
ginia, West Virginia, North Carolina, South Carolina, Georgia, Florida. East North Central— Ohio, Indt- 
ana, Illinois, Michigan, Wisconsin. West North Central—Minnesota, Iowa, Missouri, North Dakota, South 
Dakota, Nebraska, Kansas. South Central—Kenitucky, Tennessee, Alabama, Mississippi, Louisiana, Texas, 
Oklahoma, Arkansas. North Western—Montana, Wyoming, Idaho, Washington, Oregon. South Western— 
Colorado, New Mexico, Arizona, Utah, Nevada, California. 


MANUFACTURERS UNSOLD STOCKS OF CONDENSED AND EVAPORATED MILK 


Includes all stocks held by manufacturers which were not sold or under contract for delivery on unfilled 


orders. 


Total Unsold Stocks 


: sly cbs 19:21 
Commodity - 
Firms | Pounds 
Condensed Case Goods ........ | 14 28,576,513 
Condensed Bulk Goods ........ 48 20,970,380 
.Evaporated Case Goods ...... | 33 124,313,950 
Evaporated Bulk Goods ...... | 22 1,015,616 


Total | 174,876,459 


| 
| 
| 


Comparison of Unsold Stocks 
For Same Firms Reporting 


June 1, 1921 Jays tee 2 


Firms Pounds Pounds 
14 27,379,946 28,576,513 
44 | 13,701,653 20,970,380 
33 89,667,000 124,313,950 
22 | 1,110,192 Otro; 6166 

131,858,791 174,876,459 


| 
| 


% Ine. or Dec. 


Anh: ah oy 
over 
July 1, 1920 
+ 103 
— 14 
+ 143 
+ 53 
+ 95 


UNFILLED ORDERS FOR CONDENSED AND EVAPORATED MILK 


Includes the amounts of each commodity for which orders have been received by manufacturers whose 


orders were in excess ef their unsold stocks. 


Total Unfilled Orders 


Jul 
Commodity iio Eile 
Firms | Pounds 
Condensed Case Goods ...... | 4 | 460,000 
Condensed Bulk Goods ....... | Sa oh lee mectoee eee 
Evaporated Case Goods ...... iat 2,841,724 
Evaporated Bulk Goods ...... Ups th lt eM Mies pacoter canard 
LMC EMME Wa eh acenky Oa cb arAats. cook | te | 2,801,724 


| 


Comparison of Unfilled Orders 
For Same Firms Reporting 


% Inc. or Dec. 


July 1, 1921 

Firms, | Parasia i Wa Ae ee July 1, 1920 
4 515,936 | 460,000 | —100 
11 | "14,801,389 "2,341,724 yy 
eee er Sais eel ae EL Aer aE 
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THE ICE CREAM REVIEW 


EXPORTS OF CONDENSED AND EVAPORATED 
MILK FROM THE UNITED STATES. 


Condensed Evaporated: 

; Lbs. Lbs. 
TUNCR O21 Se eee ee ee Ele e 8,060,056 13,640,173 
UPTV G 159/20 areca seer mete cakes ote c 27,723,269 16,678,053 
Anes IUNCe LIL Ch amor Tam marten. 49,376,657 81,945,847 
Jatind UNG, InCle 19202-..1)1 Jet; 178,776,532 101,005,818. 


ICE CREAM ; 


MONTHLY POWDERED MILK MARKET 
REPORT NO. 1. 


With a Mysterious, Alluring, Delight- paectaaes rom Fae 80) 


fully Tempting Flavor and Fruity Taste Manufacturers’ Total Stocks of Powdered Milk. 


that will draw customers as a magnet Includes all stocks held by manufacturers reporting 
draws steel. - whether manufactured by them or purchased from oth- 
ers; whether on their own premises; in storage; or m 
transit (unsold) for warehouse consignment; and 


(a4 is Re 9 99 cé ? = }?? ue ° 
What is it? Isn't it fine!” Yes, whether sold or contracted for sale but not delivered. 


these and similar exclamations you will 


. . : TABLE I. 
invariably hear, yet so supremely deli- 
cious is it customers always insist on poral ip chs tyr owgereds Milk eae 
PERE L® ae Commodity Code Pounds Pounds 
more. Tuya eg 2k July 1, 1920" 
, Whole Milk Powder....Case 393,090 226,167 
That’s the kind of flavor and fruity ane ony Bulk 1,595,424 2,345,680 
i Ou b Aa , ; Skim Milk Powder 2... Case 218,560 80,268 
taste you'll get by adding to your ice } Bulk 8,830,708 10,909,288 
eream. Park Skim Milk Powder.Case 263,000 162,000 
Bulk 36,229 8,397 
Cream Powder Gu.2) -pssehau Casé..) -.2.550° 9 9) Sr 


Blan ke a Baer Dried Buttermilk ...... Case ots sie 
Honey Fruit Salad 


Think what it would mean to you to 
ask thousands of customers their first 
choice of fruit, and flavors, and then 
offer those same customers a combina- 


Manufacturers’ Unsold Stocks or Powdered Milk. 


Includes that portion of stocks reported in Table 1, 
not covered by current sales or future delivery contracts. 


TABLE II. 


NOTE-Bulk goods includes that sold in barrels and 
drums. Case goods includes that sold in tin containers. 
Unsold Stocks of Powdered Milk Products. 


: Commodit Code Pounds Pounds 
tion of a dozen or more of those first i July 1,1921° July eae 
choice fruits and flavors, made into a Whole Milk Powder .-..Case ...... > J 

. Bulk 1,579,624 1,984,000 

m s > ’ 3 > 
Supremely Delicious Ice Cream Skim Milk Powder...... Case 1,200) — 
; Bulk 6,294,121 4,086,026 
That’s Honey Fruit Salad—that’s the Park Skim Milk Powder.Case 263,000 162,000 
tempting flavor and fruity taste that’ll OR Res ON 58 poe oe 8000 
win. customers and hold tthem—that ll) .9) Il tap onan ee re Bulk 56,000 6,000 
overcome selling difficulties and olad- Dried Buttermilk -...... Case os ww sce bl yee 
Bulk wees. 232,700 


den your heart. 


Put up in gallon cans, 10 gal. Exports of Powdered Milk from the United States, 1921 


kegs, 14 bbls. and bbls. Total 
Country Jan.-May Inc. June Jan.-June Inc. 
h : ’ Beleiinm Sysco eats 202,762 22,500 225,262 
Don’t lose time or wait for sample. ranges a merge ss 62,835 90 62,925 
Order TODAY a case (6 gal, cans) of Germany. ¢os.0veee ase 854,766 559,081 1,413,853 
yiant 1 at Voda 7 AMR es once Ay Gee ROTO 55,018 16,510 71,528 
this heavenly mixture. ou € sur- Netherlands -2 4... Boo, 8 Son = ae. te 223,885 
prised at wonderful results and low United Kingdom 285,664 98,560 384,224 
rae Other Countries ..... 317,262 38,830 354,092 
Total ol'O:2 eee tees tyes. 2,002,192 733,511 2,735,769 
Ota PVG 2:0 Breqsteaemer ates: ie 1,981,488 58,595 2,040.083 
Blanke-Baer Extract & Preserving Co. Qe 
a 


3230 South Kings Highway 


ST. LOUIS, MO. Don’t miss a single copy of The Ice Cream Review. 


We'll see that you do not if you send us two dollars 
for a year’s subscription. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


J. B. ANDREWS, President 
H. F. WILDE, Manager 


Albemarle Creamery Co. 


Butter and Ice Cream Manufacturers 


706-709 Brown Street 


Charlottesville, Va., 


| NOTICE] 


HIS is one of the many 

ice cream manufacturers 
who lets “the picture tell the 
story.” 


You, too, should let the pic- 
ture convey the fact that you 
sell ice cream. 


See the other side for details. 


6G eesti G pictures will create more desire 
for your product than mere words or any 


arrangement of type! 


The picture tells the story. It conveys your 
business to the reader at a glance. Its attract- 
iveness commands attention and the thorough 
reading of your letter which you strive for. It 


creates desire for your product, and makes the 
reader ‘‘sit up and take notice’’. 


You can have this idea incorporated into your 
letterhead,— printed in four colors with your 
firm name and wording along the line of this 
sample and on the same grade of stock at prices 


that will interest you. 


Only one ice cream manufacturer in each city 
can secure the use of this distinctive design. 
You may need a supply before long. Here is 


your opportunity for something different. 


Write for prices. 4 


CTHE OLSEN PUBLISHING CO. 


210 SYUCAMORE STREET 
MILWAUKEE, WIS. 


Dinero AM REVIEW 


ASSOCIATION OF ICE CREAM MANUFACTURERS 
OF IOWA. 


The time for the Twenty-first Annual Convention 
of the Nationa] Association of Ice Cream Manufactur- 
ers, which is to be held in conjunction with the Na- 
tional Dairy Show, is rapidly approaching and it be- 
hooves us as manufacturers to begin laying our plans 
to attend. 


This great Show is to be held at a very advantageous 
location and. season for us Iowa manufacturers, and I 
wish to urge the entire membership of the Iowa Asso- 
ciation to be there. At the time set for this meeting 
you will be well over the crest of this year’s strenuous 
activities and will need a relaxation, rest and vacation. 
In what better, more pleasant, beneficial and delightful 
manner can you spend it than by taking a week, be- 
ginning October 10th, drive to the Twin Cities, take in 
both these great meetings and see these two beautiful 
cities of the North, with their wonderful parks, lakes 
and boulevards. By the combination of these two 
shows you are afforded several unusual opportunities. 

First—-A vacation period at just the time most need- 
ed, immediately following a heavy season’s run and 
just before settling down for the winter’s struggle, try- 
ing to make expenses until another season opens. 


Second—To see a combination exhibit of the most 
complete line of dairy machinery and equipment prob- 
ably ever displayed. 

Third—To be privileged to mingle with, examine 
and feast your eves upon a gathering of the world’s 
best and most famous dairy cattle. 


Fourth—To have the privilege and opportunity to 
attend lectures by the greatest authorities on dairying 
and ice cream making. 

Fifth—And by no means the least—the privilege of 
meeting your friends, competitors and fellow manu- 
facturers, exchanging with them experiences, congratu- 
lations or condolences, as the case may require. If 
your competitor is more successful than you, find out 
how he does it, if he be less successful, tell him how you 
do it, and by this exchange of ideas help to make this 
great industry bigger, broader and more successful. 

This to us Ice Cream Manufacturers of Lowa is a 
wonderful opportunity that none can afford to miss, so 
let’s be there one hundred percent strong, ready to do 
our part to make the meetings successful, to help others 
enjoy them and to derive all the benefits from them 
possible ourselves, for as we help others, so shall we 
ourselves be helped. Tell vour friends and neighbors 
that you and your wife are going to the ‘‘WORLD’S 
GREATEST DAIRY SHOW — MINNESOTA STATE 
FAIR GROUNDS, October 8th to 15th,’’ and then see 
that you keep your word. 


W. S. WILCOX, President 
Association of Ice Cream Manufacturers of Iowa. 


= 
CHERRY CHANGES CHICAGO OFFICE. 


It has been found necessary for the J. G. Cherry 
Company whose headquarters are at Cedar Rapids, Ia., 
to change the location of their Chicago office from 105 
W. Monroe St. to Room 500 in the Northwestern Bldg., 
at 208 N. Wells St. This is also the location of the office 
of the National Poultry, Butter and Egg Association. 
The telephone number of the new location is Franklin 
3473, and the office, as was the old one, is in the charge 
of J. B. Addison, better known to the trade as ‘‘Judge.’’ 


Tell Your Friends and Neighbors You Are Going To The WORLD’S GREA® 


Solves Hot Weather 


Problems 


Patrons’ cans become very foul in hot 
weather. A B-K rinse gives instant ster- 
ilization and keeps bacteria out of milk or 
cream which comes to your plant. 


Your equipment breeds bacteria rapidly 
these hot days, despite scrupulous care un- 
less effectively sterilized. A little B-K in 
the rinse water destroys them without extra 
labor, and at the insignificant cost of % 
cent to a cent per gallon of dilution. 

B-K is economical—quick—and handy. 
Thousands of dairymen and manufacturers 
of dairy products are getting the benefit of 
it these days and it will help you as well 
as the others. 


At All Dairy Supply 
Houses, 


ECONOMIZE BY USING B-K 


Ask for Bulletin No. 320 on Better Dairy 
and Food Products. 


GENERAL LABORATORIES 


MADISON, WISCONSIN 


Sole Mfrs. B-K 


ol 
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Items of Interest for the Ice Cream Manufacturer 


Tariff Increase not 


Readers of ‘‘Facts About Sugar’’ and _ especially 
those who have followed the illuminating articles on the 
tariff contributed to our columns by Judge Sidney Bal- 
lou, know that an increase in the import duty on sugar 
is not unvaringly added to the price. Conditions of 
supply and demand determine whether or not the duty 
affects the price. 

No more striking illustration of this truth could be 
given than has been afforded by the course of the mar- 
ket following the enactment of the emergency tariff 
which went into effect on May 28. The closing price of 
96 degree test centrifugal sugar, duty paid, in New 
York on the preceding day was 5.06 cents a pound. 
On the reopening of the market, May 31, following the 
signing of the bill, the first sale was made at exactly the 
same price. The market entirely disregarded the fact 
that between these two transactions the duty on 96 
degree’ Cuban sugar, which is the effective rate, had in- 
creased six-tenths of a cent a pound. 

Not only did the market fail to reflect this change in 
tariff, but in subsequent sales during the same week 
the price of raw sugar declined to 4.63 cents a pound 
and this downward movement has since continued and 
has been accompanied by a lowering of the price of 
refined from 6.60 to 6.25 cents a pound. 

The controlling factor determining 

' nee : ; 


prices during 
hin atten 


\of demand. 


Reflected 


to demand. The particular influence that led to the 
market decline during the past fortnight was the re- 
alization that the Cuban sugar crop was gomg to be 
much larger than had been anticipated. Earlier re- 
ports from Cuba, almost without exception, had led 
to the belief that the crop would be no more than 3,250,- 
000 long tons, if indeed it attained that figure. With 
final reports from fully half the centrals at hand, how- 
ever, it became evident that Cuba’s outturn for the sea- 
son now closing would probably equal or possibly exceed 
that of last year. The addition of half a million tons 
to available stocks of a market already well supplied 
could hardly fail to depress prices. 

Since Cuba occupies a marginal position the 
United States market, supplying that part of its re- 
quirements which domestic production cannot satisfy, 
and since Cuba has on hand more sugar than this mar- 
ket can absorb and possesses no other ready outlet for 
it, the inevitable result of increasing the cost of land- 
ing Cuban sugar in New York was that this cost had — 
to be absorbed by the Cuban producer. In this respect 
the import duty was in the same category as an increase 
in ocean freights or any other item in the marketing of 
the Cuban output. 

The price fixed for any world commodity, such as 
sugar, by the controlling market represents that mar- 
ket’s judgment of the price at which demand will absorb 
the immediately available supply. It fluctuates from 
day to day with every change in the information avail- 
able to the market as to the probable extent of supply or 
The producer who is unable or unwilling 
to meet that price must remain out of the market. This 
in fact, is what has happened in the ease of the Cuban 
Sugar Finance Commission. Its view as to the price 
that should be commanded by Cuban sugar being at 
variance with prevailing market opinion, the Commis- 
sission has remained out of the market and the unusual 
spectacle has been presented of no Cuban sales, except 
“rom store, over a period of two weeks. 


It has been pointed out repeatedly that while the 
increase of the ‘tariff unfavorably affects the*position 
of Cuban sugar as compared with the domestic pro- 
duct, it adds to the protection enjoyed by Cuba in the 
United States market, as compared with the rest of 
the world. As the rate on full duty paying sugar of 
96 degree test is two cents a pound, and as Cuba under 
the reciprocity treaty enjoys a preferential of 20 per 
eent, the advantage of the Cuban in this market as 
compared with other foreign producers has been in- 
creased from 25 to 40 cents a hundred pounds. 

This argument would apply if supplies available 
from the domestic industry and from Cuba were inade- 
quate to meet the requirements of the United States. In 
such case the Cuban would be able to take advantage 
according to circumstances of all or part of his pre- 
‘erential. Under present circumstances, however, all 
mported sugars, whether of Cuban or other origin, 

ust pay the duty as part of the expense of reaching 

8 market. 

As a matter of fact one peculiar condition has oper- 
ited temporarily to give full duty paying sugars a 
slight relative advantage over those coming from Cuba. 


in Price 


. 
m™ 
ak 


Under the drawback clause of the tariff law the refiner 
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GZ 


Trade Mark Registered 


Inserting the Bottom. 


This bottom is insertéd 
by 6,000 lbs. hydraulic pres- 
sure, the outside flange 
being forced against the 
cylinder, 


RHE TIGL CREAM «“REVLEW 


RIVETLESS—SOLDERLESS 
ICE CREAM CANS 


The Retinning Feature 


Electric Weld Ice Cream Cans may be 
retinned over and over again at small cost. 
They are made complete in the black, leak- 
proof and ready for long service. Every 
time you retin an Electric Weld you can 
save approximately 30 cents. Write for 
prices, list of ““Repeat order buyers’’ and 
other data pertaining to the Solderless Can. 


The Best Bottom Made 


The illustration above shows the method 


of inserting the bottom into the cylinder 


by means of a hydraulic ram, the head of 
which exerts a pressure of 2200 lbs. on the 
bottom, giving it a much more severe test 
than would occur in actual use. The aver- 
age ice cream can bottom is inserted by 
hand with the aid of a light tinsmith ham- 
mer. 


Water Tight, Non-Leak 
Bottom. 


This bottom construction 
absolutely eliminates leaks 
and at the same time pre- 
sents a smooth, round edge 
for gripping with the hand 
and of a-thickness suffi- 
ecient to withstand rough 
usage. 


JOHN woOoD MANUFACTURING COMPANY, Ganshohockent Pa. 


CANADIAN, JOHN WOOD MANUFACTURING COMPANY, TORONTO, CANADA 


To Make Better Ice Cream 
Use “Atlas” Flavors 


We Guarantee the High Quality and Purity 
of “Atlas” Genuine Fruit Extracts, Pure Vanilla 
Extracts, Vanilla Compounds and Emulsions. 


Before placing your next order, let us send you a trial quantity 


Manufactured by 


H. KOHNSTAMM & CoO. 


NEW YORK Established 1851 CHICAGO 
83-93 Park Place 11-13 E. Illmois St. 


Tell Your Friends and Neighbors You Are Going To The WORLD’S GREATEST DAIRY SHOW. MINNESOTA STATE FAIR GROUNDS, October 8-15 


94 


who imports raw sugar and exports it after refining is 
allowed to recover 99 per cent of the amount originally 
paid at the custom house. While the proportion re- 
coverable is the same in the case of Cuban and full duty 
paying sugars, the actual amount returned is of course 
greater in the case of the latter since they pay a higher 
duty on admission. 

Under these conditions refiners who have export 
orders on their books naturally find an advantage in 
using full duty paying sugars in filling such orders. 
This has led to the purchase of full duty paying sugars 
in limited quantities at a figure slightly above Cuban 
parity, but this situation can be expected to continue 
only while there is an export demand for refined. 


—Facts About Sugar. 


WORKING FOR A FIVE CENT CONE. 


The American Cone & Pretzel Company, Philadel- 
phia, has been waging an energetic campaign to induce 
retailers to sell ice cream cones for a nickel. We quote 
from one of their circulars as follows: 


Why Ice Cream Cones Should be Sold for 5c, Retail 
—Six years ago cones were made to fit a sixteen to the 
quart dipper. With the increased cost of ice cream the 
cone manufacturer made a cone fit a twenty-four to the 
quart dipper. 

The five-cent chocolate bar and the five-cent pack- 
age sweet have come back and we suggest to the trade 
to reinstate the five-cent cone. 

With bulk ice cream at $1.20 per gallon (it is $1.12 
in some cities) the profit figures as follows: 

Cost: Figuring 80 measures from a gallon of ice 
cream, $1.20; 80 cones, 40c; tax on 80 cones, 80e. Total, 
$2.40. Selling Price: 80 cones, at 5c, $4.00. Profit, $1.60 

You can also sell two cones for ten cents and pay 
only one cent tax on the sale. 

An observer was placed one day in a small corner 
confectionery store in a Western city. One hundred 
and twenty-six intending purchasers came in the store 
—seventy-two asked for articles costing ten cents or 
less. Of these seventy-two calls fifty-two asked for an 
ice cream cone. When they were informed of the six- 
cent price, thirty-eight out of the fifty-two changed their 
order to something that cost a nickel or went out buy- 
ing nothing. Fourteen paid the six cents. Only four- 
teen out of fifty-two. THINK IT OVER. 


eb 


Don’t miss a single copy of The Ice Cream Review. 
We’ll see that you do not if you send us two dollars 
for a year’s subscription. 


Write for prices and free trial offer 
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THE HYGIENIC CLEANSER 


OT only loosens dirt, fatty films and grease,— 
but softens the hardest water—dissolving the 
particles quickly, rinses perfectly and leaves everything 
sweet and clean with little effort and at small cost. 
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SELLING ICE CREAM BY WEIGHT. 


It has come to my attention that several retail deal- 
ers in California are selling ice cream to the public by 
weight. I have communicated individually with the 
manufacturers supplying each of these customers so 
that they might personally correct this abuse. 

There can possibly be no legislation requiring ice 
cream to be sold by weight for two years; however, this 
question has renewed itself on the part of the present 
State Superintendent of Weights and Measures whereby 
he is encouraging the further investigation by each 
County Sealer of Weights and Measures. 

The office of our association will be particularly 
pleased to receive any specific information regarding 
propoganda above referred to. 


THE CALIFORNIA AND SOUTHWESTERN 
STATES ICE CREAM MFG. ASSO. 


By Robert J. Dryden, 
Chairman Standards and Legislative Committee. 
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BOSTON BOYS DEMAND CHEAPER ICE CREAM. 


Boston, Mass.—The boys of Boston have always re- 
sented anything that interfered with their seasonal en- 
joyment. In 1775 they braved the wrath of the British 
Gen. Gage to make protest against military eneroach- 
yment.on their coasting places on Boston Common. 
Today they marched again, in protest against prices that 
have curtailed their enjoyment of ice cream. . 

As in revolutionary times they went to Beacon Hill 
with their protest, but today it was to a smiling and 
perspiring representative of the Governor that they pre- 
sented their petition. On the way to the State House 
they stopped at the City Hall to make a similar request 
to Mayor Peters. 

Governor and Mayor were asked to bring down the 
price of ice cream cones. ‘‘Our fathers cannot buy them 
for us at the present prices,’’ the children’s petition 
said. ‘‘Please make the ice cream dealers do right.”’ 

In the demonstrations girls joined with their broth- 


ers. - 
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OPENS NEW ICE CREAM COMPANY. 


Mr. John Hollinger, formerly of Joplin, Mo., has 
opened up the Polar Ice Cream Co., 3724 Easton Ave., 
St. Louis, Mo. We appreciate the fact that Mr. Hol- 
linger believes in starting out with the right literature 
on hand—he has already subseribed for THE ICE 
CREAM REVIEW. 


MINNEAPOLIS 
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—Glascote 


White Glascote is the standard of quality and service in 


HIS means not only the latest thing in glass ag 
lined tanks but the most modern and efficient Receiving 


design in performing equipment. It means sav- 


ing to you in floor space, labor and time. It means Pasteurizin g 


sanitation and cleanliness. 


A word from you will bring a list of Glascote Ag emgzg 
users, including some of the largest ice cream plants 


in the United States who are well satisfied with Equipment 


our equipment. 


THE GLASS COATING COMPANY 


NEW YORK, N. Y. CLEVELAND, O. CHICAGO 
50 E. 42nd Stract P. O. Box 25, Station H. 220 So. State Street 


First in the Field—Still Going Strong 


Dunn’s Celebrated 
Ice Cream Gelatines 


Guaranteed to comply with all State and 
National food law requirements. 


TRIED, TESTED and PROVEN 


When you want a stabilizer that never fails 
you, it’s gelatine 
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248 Front Street, New York 
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Scientific Boiler Feed Water Regulation, Can It Be 
Attained in Practice 


By ROLAND MOELLER, M. E. 


HE first efforts in boiler feed regulation aimed at 
keeping the water level in the boiler as nearly 
constant as possible. Later, in about 1912, it was 

realized that keeping the water level constant at all 
times had decided disadvantages. 

Prior to that time, automatic boiler feed regulation 
depended on a combination of floats, pilot valves, dia- 
phragms, springs, ete., which would give the feed water 
valve a full opening until a certain maximum water 
level had been reached in the boiler, .and then would 
close off the feed water valve entirely, until a certain 
lowest limit in the water level had again been reached. 
This gave an irregular intermittent feed, which inso- 
far as its effect on the generation of steam was con- 
cerned, was not much of an improvement over hand 
regulation. 

While an automatic mechanical device that is abso. 
lutely reliable has never been made, there are many 
automatic mechanical devices which are far more relia- 
ble than a human being, especially where the appa- 
ratus is given a reasonable amount of care and atten- 
tion. Ii is for this reason that a water regulator, 
properly designed, will add much to the safety of op- 
erating a plant. 

The more intelligent help in the plant is relieved 
of a great deal of the strain and worry of watching the 
flow of feed water and its regulation, and the morale 
of the boiler-room is increased to the extent that more 
interest is taken in other matters of vital importance 
having to do with the economy of the plant. 

A continuous flow of feed water with gradual varia- 
tions in rate saves the boilers, heaters, economizers, 
meters, water pumps, piping, and all connection from 
shocks and strains due to violent and extreme fluctua- 
tions in the rate of feed water flow peculiar to many 
forms of old style regulators. 

The continuous flow also makes possible the use of 
smaller feed pumps, feed water pipe lines, connections, 
valves, etc., because when the feed water supply is con- 
tinuous, the rate of flow at any given time need not 
be as great as when water is fed intermittently. 

As the equipment in boiler rooms became more and 
more involved with the addition of water softeners, 
economizers, feed water heaters, superheaters, temper- 
ature, steam and water meters and recorders, and 
other apparatus to promote economy and efficiency in 


Automatic Cone Machines 


with which you. can make a better 
cone, at a less cest, than with any 
other known device. 


Prepare now for 1921 cone business. 


We also have several automatic machines of 
another make, as good as new, on which will 
make attractive prices. 


Will thank you to write us. 


The Cream Cone Machine Co. 


CLEVELAND, OHIO 


the generation of steam, it became evident that the 
rate of flow in the feed water had a decided effect on 
the efficiency of all of this equipment and on the legi- 
bility of the charts produced by the various recording 
meters. 

A water softener is calculated to handle a certain 
number of gallons of water per hour on the basis of a 
continuous even flow. Where the flow is intermittent 


NORMAL TUBE 


F1G.1 


SHORT TUBE 


FIG.2 


LONG TUBE 


LOW LOAD 
FIG.3, 


and irregular, a much larger water softener must be 
installed to handle the same quantity of water, and its 
operation is far less satisfactory and economical than 
it would be if the flow of feed water were continuous 
and more closely in unison with the rate of steam out- 
put of the boiler. 

The same is true of economizers and feed water 
heaters. When the flow of feed water through these 
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A Sleepless Watchman 


On the wall, out of your way the 
Monogramy Pressure Circuit Breaker 
is ready twenty-four hours a day to 
shut down your ammonia compressor 
at the first indication of dangerous- 
ly increasing condensing pressure. 


Installed by your engineer in half a 
day without shutting down the plant 


Bulletin No. 18-3 tells the whole story. 


9 S.CUNTON ST. CHICASO,ILL. 
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is reduced, the feed water reaches an excessively high 
temperature and may even turn into steam, resulting 
in water hammer and other troubles in the feed water 
system. The apparatus umder these conditions allows 
heat to escape without being absorbed. On the other 
hand, when at intervals the feed water valve is opened 
wide, the feed water rushes through at such a high rate 
that it is not warmed up to a temperature commensu- 
rate with economical boiler operation. 

The rate of feed water flow has a decided effect 
upon the steaming capacity of a boiler itself. A full 
opening of the feed water valve may pass enough cold 
feed water into the boiler to absorb all the heat gen- 


sudden increased demand for steam, when little heat 
is being consumed in heating up feed water to the boil- 
ing point in the boiler. 

On the other hand, should the load suddenly drop 
off after a high load period, it takes some time for the 
furnace to slow down to where it generates heat at a 
rate in harmony with new load conditions. It is then 
desirable to increase the rate of feed water flow tem- 
porarily so as to absorb the extra heat generated by 
the furnace during this brief period. 

Again, where a large number of boilers are acting 
in unison, fewer boilers can be made to do the same 
work which would ordinarily require a larger number 


WATER AT SLIGHTLY 
ABOVE ROOM TEMP. ——P 


FIG, 5. 


erated by its furnace without generating any steam 
whatsoever. Intermediate rates of feed water ‘flow 
will, of course, reduce the steaming capacity of a boil- 
er in proportion to the flow of the feed water. 
Bearing this in mind, it is evident that there are 
frequent periods in the operation of a steam boiler 
when it would be desirable to reduce the rate of feed 
flow so as to make possible the maximum generation 
of steam. This is particularly true after a period of 
low load when a sudden peak load comes on. Under 
these conditions the furnace must be given time to catch 
up with the new peak load conditions, and if, during 
this time, the rate of feed water flow is temporarily 
reduced, the boiler has a far better chance to meet the 
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of boilers laboring without scientific feed water regula- 
tion. With unscientific feed water regulation, the 
steam output of some of the beilers may be so affected 
by the admission of feed water during a high load 
crisis, that their addition to the total steam supply is 
very much curtailed or even reduced to zero when it 
is most needed. With scientific regulation on the other 
hand, all ithe boilers would be delivering their maxi- 
mum output, the rate of feed water flow being reduced 
to a minimum in all of them. at the same time to make 
this possible. 

A good ‘automatic feed water regulator should, 
then, feed continuously as long as there is a load on 
the boiler. It should temporarily reduce the rate of 


SODA MENUS 
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UR menus are popular among ice cream 
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should be held in their proper condition to 
make them particularly attractive to your 
customer. Your CHILL ROOM, your 
PACKING ROOM, your STORE ROOM 
and your DISPLAY CASES should be 
provided with a dry, uniform temperature, 
and this is given you through the -use of 
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feed water flow when there is a sudden increase in load 
and temporarily increase the rate of feed water flow 
when there is a sudden decrease in load. It should 
keep the water level high under low loads and low 
under high loads. During steady loads, it should main- 
tain a constant water level by maintaining a constant 
rate of feed proportionate to the load. During grad- 
ual changes in the load, it should gradually adjust the 
rate of feed in proportion to the changes in the boiler 
load. 

A regulator functioning on these principles acts as a 
sort of compensating boiler governor, that is, it sup- 
plies the means of absorbing the excess heat generated 
by the furnace during the brief period following a 
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sudden falling off of the load when the furnace has 
not yet had time to adjust itself to the new conditions. 
It prevents the absorption of heat by the feed water 
when the furnace has not yet had time to catch up 
with a sudden increase in load, and all the heat that 
is generated is required for steam making. It utilizes 
the volume represented by the difference in the levels 
of the water between the the high and low water marks 
in the boiler as a sort of heat reservoir, and so regu- 
lates the water level as to insure dry steam at all times. 
It guards against damage due to too high or too low 
water level at any time. 

It has been conclusively demonstrated that the 
water level of a steaming boiler undergoes pronounced 
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fluctuations which have a direct relation to the rate 
at which it is producing steam. This is due to the in- 
éreased volume of steam bubbles in the water when 
the steam output of the boiler is high. Tlustrations. 
Figs. 1, 2 and 3 show the variations in the water level 
in a steam boiler containing the same weight of water 
under normal, peak and low load conditions. This 


variation of water level according tc load is one of the 
characteristics of steam boilers utilized in the type of 
regulator shown in figure 4. 

A regulator of this construction is extremely sim- 
ple, consisting merely of a straight tube, a lever, a 
heavy iron hase, and a rugged balanced, practically 
frictionless valve. 


Such a regulator is easily adjusted 
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to maintain the water level: between any desired limits. 
The connections to the boiler as shown in Fig. 5, are of 
the simplest, so that any help ordinarily found in the 
boiler room ean install it. 

In this feed water regulator a metal tube having 
a large co-efficient of expansion is connected to the 
boiler in such a way that the level of the water in this 
tube varies with the level of the water in the boiler. 
The water in the lower end of the tube, not being ex- 
posed to any source of heat, becomes comparatively 
cool, while the upper end of the tube above the water 
level is kept hot by steam from the boiler to which it 
is connected. As steam slowly condenses in the upper 
part. of the tube, it is returned to the boiler through 
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‘the lower end. If the water level in the boiler sudden- 

ly rises due to an increase in load, as in figure 2, the 
level of the water in the tube also rises and the length 
of the'tube above water containing hot steam is re- 
duced. If, on the other hand, there is a dropping off 
of the water level due to a decrease in load, as in Fig. 
3, the length of the tube exposed to hot steam is in- 
creased by the amount the water level recedes in the 
tube. The portion of the tube which is exposed to the 
hot steam expands, and the greater the length that is 
so exposed, the greater the increase in the over-all 
length of the tube. This difference in the over-all 
length of the tube between high or low water is util- 
ized to operate a valve which controls the rate of flow 
of the feed water. 


When there is a sudden increase in the demand for 
steam, the water level in the boiler rises. The length 
of the tube exposed to the hot steam is decreased and 
the length exposed to the cooler water is increased. 
Consequently there is a contraction, and the over-all 
length of the tube is decreased and this in turn reduces 
the opening of the feed water valve. If the high load 
continues, the level of the water will, of course, grad- 
ually drop off until the water ievel in the tube comes 
to a point where the feed water valve again begins to 
open. The opening increases gradually until a uni- 
form rate of feed is reached, which is equivalent to 
the rate at which the water is used up in making steam. 
If the demand for steam is high, the demand for feed 
water is high, and the feed water valve must have a 
wide opening. To get this, the tube must expand more. 
This in turn can only be brought about by a lower 
water level, and that is exactly what is desired under 
high load conditions. 


If, on the other hand, the demand for steam sudden- 
ly drops off after a continuous high load, the water 
level in the boiler falls immediately, and with it the 
exposed to hot live steam is increased, causing an in- 
crease in its over-all length. This in turn opens the 
feed water valve so as to admit water to the boiler at 
a greatly increased rate until not only the former level 
is reached, but until the level is higher than the one 
under high load conditions. To reduce the flow of 
feed water to conform to the reduced demand! for 
steam, the opening of the feed water valve must be 
reduced to less than it was when the demand for steam 
level of the water in the tube. The length of the tube 
was high, and to accomplish this, the thermostatic tube 
must contract more. It does this only with a rise in 
the water level. Higher water level during low loads 
is very desirable for heat storage purposes, as ex- 
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plained before, and is entirely permissible with light 
loads. 

The two time-temperature charts shown in Fig. 6 
are typical before and after records where one of these 
automatie thermostatic boiler feed regulators replaced 
hand regulation. The left hand diagram shows an 
average feed water temperature of 178°, which was the 
best obtainable with hand regulation. The right hand 
diagram shows an average feed water temperature of 
210°, which resulted with automatic continuous flow 
regulation based on the principle here set forth. The 
average feed water temperature was therefore increased 
32° F., which is equivalent to a saving of 3 per cent in 


fuel. 
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A SUGGESTION. 


An easy way to discover gas leaks about carbonic 
acid gas drums and regulators as suggested by the Maas 
Carbonator Company of Milwaukee, is to prepare a 
thick solution of warm water and common soap, and 
apply it to all connections and joints in the gas line 
with a cheap shaving brush or similar common bristle 
brush. The leak will instantly be shown by a large 
bubble that keeps forming. This little idea has saved 
numerous dispensers money and trouble when used. 
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WESTERN ICE CREAM MAN IS DEAD. 


San Francisco, Calif—Charles G. McCarthy, mana- 
ger of the National Ice Cream Company of this city, 
died suddenly at Mount Zion Hospital, following an 
operation for acute appendicitis. 

McCarthy was 30 years old. He was prominent in 
the Native Sons, and for a number of years was a mem- 
ber of San Francisco parlor of that lodge. He was popu- 
lar in business circles. 

Mr. McCarthy leaves his mother, Mrs. Maria F. Me- 
Carthy ; two brothers, John F. and Edward F. McCarthy, 
and two sisters, Mrs. W. L. Hickey and Sister Perpetua 
of the Holy Family Convent. He was the son of the 
late Florence McCarthy. 


It is no particular transgression of any one of the 
ten commandments to be poor, but we will all admit 
that it is mighty inconvenient. 
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What has become of the old-fashioned man who 


used to take such delight in helping pull the hose-eart 
to the village fire? 
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eae ayer HERE is no stabilizer equal to gelatine, and no gelatine equal 
SoowUL want to DELFT. We have proved this in hot competition; our imitators 
DELFT GELATINES cannot refute it. RESULT: Constant additions to our list of satis- 
a fied customers. We vow to keep them satisfied and guard them from 
gelatine worries. We can do it for you—and save money for you. 
Samples, prices and—(yes, it’s time)—analyses furnished. 


Meet us at Booth 237, Meet us at Booths 6-7, 
World’s Greatest Dairy Show, Buffalo Show, 
Minnesota, October 8-15 Oct. 31-Nov. 5 
Shrinkage 
Troubles OR 
Middle-Western Distributors South-Western Distributors 
ROCKHILL & VIETOR BLANKE MANUFACTURING & SUPPLY CO. 
180 N. Market St., Chicago, Ill, St. Louis, Mo. 
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Since hot weather started some of my 
equipment, particularly rotary bottle 
fillers, have developed disagreeable odors. 
What can I do to remove them? 

HARRY WAGNER, Minnesota. 
Dear Friend: 

As you no doubt are aware, bacteria multiply 
like mad during hot weather. As a result, milk 
and cream spoil easily and odors develop unless 
the equipment and receptacles are sterilized every 
day. Each day after you have finished the work 
and cleaned up, make a solution of Germ-X, using 
proportions of one ounce of Germ-X to one gallon 
of water, and run it through the entire system 
just as the milk or cream is carried. The vats, 
fillers and cappers, churns, separators, ‘piping, 
pumps, etc., will be as clean and sweet smelling as 
a surgeon’s instrument. : 


Write for free sample bottle of Germ-X and 
directions for using. 


General Distributors 


The Creamery Package Mfg. Company 


wed aul mae Tian Ge ae ee SALES Philadelphia, eae ae ae meen ae 
alo, N. Y. - . Swan St. Portland, Ore. - : ron ; 
Kansas City, Mo., 1408-10 Ww. 12th St. 7 BRANCHES J gan Francisco, Cal., 699 Battery St. 
Minneapolis, Minn., 318-20 3d St. 'N. (Write to 


Toledo, Ohio, 119 St. Clair St. 
Omaha, Neb., 113-15-17 So. 10th St.J Nearest One) 


Waterloo, Ia.; 406-8 Sycamore St. 
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THE MELLEN’S FOOD BABY. 


The Mellen’s Food Baby of the Ottawa Condensing 
Company, of Ottawa, Kansas, had his picture taken a 
few days ago in his office, hoping thereby to convince 
his friends he really worked. Who ever knew Henry 
Bennett to work, except when he was called on to make 
a speech? 

Earl Ward and Hugh Harrington suggest that he 
mail a picture to all his hoodlum friends. 


* * * 


After explaining to the editor that it is not at all 
like him to be remiss in matters of correspondence, 
Sam W. Smith, with the Western Rock Salt Co., 514 
New York Life Building, Kansas City, Mo., has the 
following to say: ‘‘I want to apologize for neglecting 
for such an unreasonable time replying to communica- 
tions from a publication whose mission is to distribute 
information, to improve the quality of ice cream and the 
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upbuilding of an industry whose product goes into most 
of our homes and is eaten by a large majority of the 
hundred million people in this country. Good ice cream 
pleases and nourishes. The ice cream business in gen- 
etal has more than held its own with any other line of 
business. I travel, as you know, in Oklahoma, Texas, 
and part of New Mexico, and call on the ice cream trade. 
In these states there have been built some new and most 
modern plants, while many others have been enlarged 
and improved upon during the year to take care of the 
enormous demand for their product. 

The ice cream people are in the saddle and when 
this period of depression ends, which it will do soon, 
it will move out and on in the procession of business 
progress. As for the Wolf Hounds, they can always be 
relied upon to deliver the goods in one way or another. 
That your business is good and you are all in good 
health is the wish of the writer. 


* * * 


It was on July 14th that an inspiration hit L. C. 
Hanks, Creamery Package representative, between the 
eyes and he sat down and wrote a brief message for 
this column. At the time he perpetrated the deed he 
was parked at the Hotel Amarillo, in the Texas city of 
that name. He reports that it was very hot when he 
landed there with bag and baggage and then goes on 
to say: ‘‘If the kind of weather they have down here 
wont make them eat frozen products, then it simply 
can’t be done, that’s all. I was afraid to let them know 
around here that I am a Wolf Hound, because the 
sheriffs of the state were holding a convention here and 
held a wolf hunting party. It was a good thing that 
C. R. didn’t show up this afternoon or we would have 
been rounded up and the jig would have been off.’’ 
When Hanks isn’t working, which is seldom, he makes 
his headquarters at 1315 W. Fifth St., Oklahoma City, 
Oklahoma. . 

a 


BELLEVILLE, KANSAS, CREAMERY CHANGES 
HANDS. 


Mr. Conrad Bache is the new proprietor of the 
Belleville Creamery, Belleville, Kansas, makers of ‘‘ Vel- 
vet’’ ice cream and wholesalers of ice and butter. In 
sending in his subscription Mr. Bache says, ‘‘I always 
read your paper when I worked for the Beatrice peo- 
ple when at Concordia, Kansas, and I don’t see why 
I should do without it now.’’ Neither do we. 


os 


A man’s sins may never find him out, but the 
chances are ten to one that his wife will. 


SOUTHERN TINNING COMPANY 


Johnson City 


RETINNERS 


Tennessee 


We solicit your correspondence and business on the basis of PROMPT 


SERVICE, BEST OF WORKMANSHIP AND 


MATERIAL, 


REASONABLE CHARGES AND THE SAVING WE CAN MAKE 
FOR YOU. We will gladly retin a sample can for you, free. 


“WE MAKE NEW ONES OUT OF OLD ONES” 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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—<=am=~,| “Last But Not Least” 


PAT. FEB. 20, 1917 


The Ice Cream Can Liner is the Last Touch 
which will give your Ice Cream the Whole- 
some Appearance Desired. 


Allen’s One-Piece Sanitary 
| Can Liners 


Sanitary Economical Practical 


Samples and Prices upon Request. 


Sold by your Supply Man—or Write Direct to 


THE ALLEN CANDY COMPANY 
PONTIAC Sole Manufacturers ILLINOIS 


Is your package 
easy to remember? 


“Putting the name across” is never an easy job. 
People do not make it a point to remember your 
name when they see it. But if the package is so 
designed that it will arrest their attention, if it is 
striking — “different” —they will begin to remem- 
ber it after seeing it the second or third time. And 
they will associate your name with your product. 


Any kind of folding box 
for every kind of business 
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Then, too, your package must deliver its con- 
tents in good condition. And only a house that 
has learned, through long experience how to 
build the best boxes can do both jobs well. 


We have designed and made boxes for exact- 
ing organizations in every branch of business. 
For more than 20 years we have been improv- 
ing the packing methods of business houses 
thruout the country. 


Our service department will be glad to send samples and quote prices. 


The Peerless Paper Box Mfg. Co. 
1137 West 6th Street : Cleveland, Ohio 
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CALIFORNIA ICK CREAM MANUFACTURERS’ 
ASSOCIATION. 


(Continued from Page 64) 


My first point will be the discussion over the enter- 
tainment carried on by the supply men last night. I 
was going to compare that with the entertainment 
pulled at the Sunset Inn at Tijuana. But the Sunset 
Inn at Tijuana is backed off the map as regards such 
things as entertainment, so I will have to pass on to 
the next point. And that point is advertising. 


We have done a good deal of advertising in the 


last sixty days, and I think I will tell you what the 
results have been. Our business has been going for 
seven or eight years, as some of you know I was in 
the creamery business for seven or eight years, but 
up to the first of November it was in the hands of a 
gentleman who had some stock, as manager, and when 
we took it over we went to work on entirely different 
lines to spend considerable money advertising, and_in 
the last sixty days we have had a chance to see what 
the direct results were from the advertising, and if you 
don’t mind, I will give you a line as to how we went 
bai, 

We standardized on one thing: ‘‘Eat Sanitary Ice 
Cream, a Real Food.’’ We have got twenty-eight tubs 
out in the country, twenty feet high and ten feet 
across, on the different roads, and you begin to run 
into them when you get to Oceanside, and when we 
got into town, we standardized the advertising at the 
customer’s place of business all we could, and we have 
a window of stained glass that we put on if we ean, 
and we have signs put on over their doors. But I 
want to say this, that if you are in the congested part 
of town, or down town, where people are walking, and 
are trying to stop them to get them to look at it, there 
is all the difference in the world if you put your sign 
down low. A sign over a door does not do so much 
good—they don’t see it.. But a sign in the windows or 
in an alcove, we standardize in that on the same thing, 
indicating that they should eat sanitary articles, and 
we put the word ‘‘Food’’ on, and I think we are get- 
ting through with that. Those customers for whom we 
have done that, have shown an immediate increase in 
sales. You can just see their account start right up, 
a week from the time the sign was put up. They are 
just ahead of the game. 

When it comes to price accounting, I think it is-a 
good idea, if you can follow this up for a time, to run 
a price accounting on individual customers—say for 
a week at a time. If you keep close tab on the cus- 
tomer, as to how much time and ice and so on you put 
in, why, you will find, as we have, that there are cus- 
tomers who run the expense up to as high as fifty cents 
a gallon from the time the cream leaves the platform. 


That would be an extreme case, of course. We have 
had one or two that way. We have always had an ic- 
ing charge, and that holds that down. I didn’t quite 
finish my discussion of that the other day. But where 
we spring an icing bill on them of thirty cents a gal- 
lon, they will only pay such a bill once, and you will 
find that they will cut their number of holes down, 
perhaps, from four to two, and that saves a whole lot 
of trouble with the customers. 

I think we can’t keep too close a tab on the mat- 
ter of cost accounting, right down to the individual 
customer, if we want to make money in the ice cream 
business, and I think, as I have stated two or three 
times before in this convention, we have not yet had 
any big decline in our expense, aside from the cream 
and sugar, and I don’t know of any chance for any 
big decrease anywhere else in the near future, and we 
will have to remember that when we come to cut that. 
price. 

The President: This is an open subject, gentlemen 
—the good of the industry. That means that every- 
body is expected to participate in a short discussion 
of that broad and general topic. Now go to it—let us 
have a few short statements. 


Mr.Hosking: Is this an appropriate time to make 
a motion, Mr. Chairman? 


The President: Yes. 


Mr. Hosking: I move that our Secretary be in- 
structed to write a letter of thanks to the supply men 
who entertained us last night. We have thanked them 
individually, but I think we should do so officially. 


Mr. Platt: I second the motion. 


The President: You have heard the motion, which 
is that our Secretary be instructed to write a letter 
of thanks to the supply men who entertained us last 
evening. Are you ready for the question? Those in 
favor of the motion will say aye. Opposed, no. The 
motion prevails. 

What further can be said under the head of ‘‘The 
Good of the Industry’’? I know it is pretty good as 
it is, but let’s make it better. 


Mr. Goode:..On the question of iceing-up charges, 
and cost of icing, and the question of how much a man 
should buy before he is entitled to free icing, ete., 1 
want to tell you one thing I tried, and that worked 
very nicely. Beginning on the first of October, we 
found lots of customers that were ‘buying a jsmail 
amount of ice cream, and it was costing us more for 
the service than we were getting. So we put on a flat 
icing charge of a dollar a week to everyone, the man 
who had the small amount of ice cream as well as. 
the man who had the large amount, and we found that 
the man getting the small amount could not afford to. 


JAMISONS’ 


“NOEQUAL” REVOLVING DOOR 


is making can-passing easier in Ice Cream 
Plants and Creameries everywhere. 


It passes Ice Cream and Milk Cans back 
and forth without loss of temperature— 
and requires but one person to operate 
when fitted with unloading device. 


Standard 5-Gallon sizes in stock. 
Send for Catalog No. 10 and Prices 


Jamison Cold Storage Door Co. 


Formerly 
Jones Cold Store Door Co. 


HAGERSTOWN MARYLAND, U.S. A. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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FOR OVER 20 YEARS 


We have specialized on 
Vanilla Extracts 
and Vanilla Compounds. 


We guarantee to improve your Flavor with a saving in cost 


Proprietors of “VANOLEUM.” The Original Concentrated Vanilla Flavor. 
We warn the trade against worthless imitations having similar sounding 
names claiming to be “‘the same as Vanoleum. 


Corrizo Extract Company 


211-215 West 20th Street NEW YORK, N. Y. 


‘Mark This! 


Makers of good ice cream, whether large or small, have learned from 
experience that when they use our BOSTON 


~ CRYSTAL GELATINE 


EXTRA A, EXTRA B, EXTRA B1, EXTRA B2, OR LJ 


They have the finest Guaranteed Pure Food Gelatines obtainable at 
prices the manufacturers make right. 


Let us submit to you working samples and quote prices on the above 
grades. Write today. 


CRYSTAL GELATINE COMPANY 
121 Beverly Street, BOSTON, MASS. 


Branch Stores 
New York Philadelphia Chicago St. Louis San Francisco 
14 Ferry Street 418 Arch Street 3630 Iron Street 408 Elm Street Fairfax Avenue and Rankin Street 
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pay for the ice, and consequently he quit. The man 
who was getting the larger amount of sales profited by 
the man quitting, and he didn’t mind paying the dol- 
lar a week. So we cleared that matter up very easily. 
While the money we did get from the sale of ice 
amounted to nothing, it enabled us to take off a serv- 
ice here and another service there, so reducing the 
price on our service very materially. That saved pro 
rata on the gallon more than the icing charge. It did- 
n’t bring us in any money, but it stopped lots of small 
men from selling, who otherwise would have insisted 
on selling. In any case where a man was taking four 
or five gallons of ice cream a day, it was no trouble to 
supply him. But with the man selling one or two gal- 
lons a day, that man was not an asset at that time of 
the year. He had barely enough business to pay the 
dollar a week. And of course, considering the price, 
we naturally had to figure the price of the ice cream 
from the season as to what it cost to make the service, 
and make the business. So it seemed very satisfactory, 
and we had really no trouble, and it was a material 
saving in the small business, on the service end of 
the business. The amount of business that we really 
lost by the additional price meant nothing to us, be- 
cause in comparison, it saved such a great amount on 
the service. 

The President: Gentlemen, I think this would be 
an appropriate time, under this topic, ‘‘The Good of 
the Industry,’’ to extend an invitation to Professor 
Lea, of the Food Department of ‘the State of Cal- 
fornia, who is with us. We would be very glad to 
hear a word from you, Professor Lea. 


Address By Prof. E. J. Lea. 


Of the Food Department of the State of California. 


Prof. Lea: Ladies and Gentlemen: I have noth- 
ing prepared for you today. But it occurred to me 
that you might be interested in knowing a IHttle of 
the results of the inspection work during the past 
year. 

Our troubles have not been very many. I think 
very few of you here have had any trouble at all with 
the Food Department. However, there are some few 
matters that might profitably be called to your atten- 
tion. 

The matter of butterfat in ice cream has been ex- 
ceedingly satisfactory, that is, the percentage of but- 
terfat. I recall of only a very few cases where the 
percentage has been sufficiently low to warrant action. 
We have in some cases found certain manufacturers a 
little deficient, and, on re-sampling, they might go just 
a little bit over. Therefore the matter would be dis- 
missed and no action taken on the first sampling. 
Some of the smaller manufacturers, in a few of the 
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country establishments making ice cream on a small 
seale, have been found materially defiicient in the but- 
terfat content of their cream. But those companies 
are comparatively rare. So it would appear that you 
have that point properly covered. 

There is one matter to which I would like to call 
your attention today, and that is, the use in certain 
places of old or renovated butter, homogenized with 
skim milk and some other various mixtures, into the 
manufacture of so-called ice cream. That practice is 
not legal. The only way that butter can be used, any 
kind of butter, even if you could, in ice cream, is to 
label the product as homogenized ice cream. The 
principal feature of that, of course, is the quality of 
the butter used. A renovated butter should in no ease 
be used for that purpose, or butter which is rancid or 
of bad quality. , 

The other points we have noted in the inspection 
work relate principally to artificial color and artificial 
flavor in ice cream. The use of a small amount of fruit 
with artificial flavor in color in a product sold as straw- 
berry or raspberry, or as any other fruit flavor, ot ice 
cream is not legitimate, unless the product is labeled 
to indicate those facts, and unless the product is sold 
in a way that the consumer knows he is getting an 
imitation product. 

Quite a good many are perhaps violating the law 
in that respect at times. And, owing to the activity 
of our Department in other lines of foods, we have not 
investigated as completely as we might in this diree- 
tion. But I would much rather call it to your atten- 
tion now than to have to take up samples officially and 
cause any trouble whatever. In fact, that is the way 
we like to work on the food problems, when it can be 
done, by co-operation rather than by the use of the 
law. 

There is still tendency in a few quarters to use 
nut meats which are not of the proper quality. Those 
are matters which affect the health and the reputetion 
of your products. For instance, it is not a good prac- 
tice for the health of the communicy for them to be fed 
ice cream in which are rancid nut meats. And !f that 
fact becomes known, it is not good fer the business. 
So I would like to ask each and everyone to make a 
eareful inspection of the nut meats in your products. 
The State of California and some of the foreign coun- 
tries from which come the supply of nuts, have an 
abundance of good material. But at times, through 
speculation or carelessness, the nuts become rancid. 
We have at the present time some $25,000 worth of 
walnuts under investigation, endeavoring to solve the 
problem as to what use can be made of them without 
entailing too much to the owner. They are at the 


present moment, I think, being ground up for chicken 


PURE VANILLA EXTRACT 


Write for Booklet ‘““VANILLA’’ 


ATLANTIC IMPORTING CO. 


617-623 Eleventh Ave., New York City 
B4 
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Why Pay For Unnecessary Alcohol 


When it is absolutely worthless from a flavoring 
stand point and simply means extra freight? 


Why Pay Freight On Water? 
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>,NEW MEXOCINE | 


A Concentrate Eliminating All Wastage 


BEAN VANILLA, VANILLIN, COUMARIN AND TONKA FLAVOR 


It’s Economical 
Use quarter ounce or dessert spoonful to flavor 10 gal. 
batch Ice Cream. Use quarter ounce or teaspoonful to 
flavor 50 lb. batch Candy. Average cost about one 
Cc ; d fori : cent, to flavor each gallon of ice cream. 
an be used for ice cream, confectionery, baking. $7.00 per Pint 


Impossible to freeze out it’s true flavor. . . 
N o comparison on the market. a Ba : lt vaalys H Hank a rege 


Exceptional in all merits. Tata #26 10 days.) 40 days Net 


M eans Service. 

Economy of use, freight, stock space, etc. 
X tra power for working results. 

O ur guarantee of satisfaction. 


Samples cheerfully sent on request 


REX EXTRACT COMPANY 


257 PACIFIC STREET BROOKLYN, N. Y. CITY 
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The Coon Ice Cream Company 
Has 9 CP Refrigerating Machines 


The nine ice cream and butter-making 
plants of the Coon Ice Cream Co., of Bur- 
lington, Vt., have standardized on CP 
Refrigerating Machines because this com- 
pany has learned that the CP System is 
not only superior to all others as far as 
design, construction and workmanship 
are concerned; but because of the wide 
range of sizes to choose from, they can 
get an installation that will exactly suit 
their requirements. 


CP Refrigerating Engineers are ice 
cream plant and dairy plant engineers as 
well and can frequently save considerable 
money for the purchaser by suggesting 
new line-ups. Furthermore, a Creamery 
Package representative calls on them at 
regular intervals and if they are to re- 
tain the good will of The Coon Ice Cream 
Co., they must see that the Refrigerating 
Machines give good service throughout a 


Coon have 2 CP Refrigerating 


Machines in their Lewiston plant, 
pictured above, which they have in- 
, Stalled in their show window, thus 
/ attracting the attention of passers- 
by. This picture also shows several 
Wizard Vats. 


Portland, Oreg., 6-8 N. Front St. 
San Francisco, Cal., 699 Battery St. 


Chicago, Ill., 61-67 W. Kinzie Street Sales Branches— Write to Nearest One 
Buffalo, N. Y.,_133-137 E. Swan St. 
Kansas City, Mo., 1408-10 W. 12th St. Omaha, Neb., 113-15-17 So. 10th St. Toledo, Ohio, 119 St. Clair St 


Minneapolis, Minn., 318-20 3d St. N. Philadelphia, Pa,, 1907 Market St. Waterloo, Ia., 406-8 Sycamore St. 


Tell your friends and neighbors you are going to the World’s Greatest Dairy Show, 
Minnesota Fair Grounds, Oct. 8th-15th 
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The Creamery Package Mfg. Company 
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feed. So you won’t get any of those particular nuts. 
But at the same time, there are nuts scattered over the 
State from time to time which are not of proper qual- 
ity, and you can’t tell by the looks of them. It is nee- 
essary, especially in a case of Manchurian nuts, to test 
them in order to determine whether or not they «are 
good. To illustrate that, I might mention one lot of 
nuts under consideration now, where tests were made 
from more than a dozen different packages of this one 
large lot, and we divided them up into two diiferent 
classes or three different classes. The first class veg 
the good nuts, then the second, nuts which were ran- 
cid or decomposed and which could be told by the 
color or appearance, and third, the nuts which appear 
to some as being good nuts. We found fifteen to twen- 
ty per cent of rancid nuts which could not be detected 
except by testing. But if those nuts were used in 
cakes or confectionery or ice cream, the customer bit- 
ing into one of those badly rancid nuts would be dis- 
gusted and perhaps discredit that entire manufactur- 
er’s output of ice cream. So the only way we could 
tell, although there were a good many eatable nuts 
present, was to make some use of them other than for 
human consumption. 


Those three points are the only ones I have in mind 
at the present time, and I trust you will all look into 
them: firstly, the use of any homogenized products 
sold under the name of ice cream, which is not a legal 
procedure, and especially if these products are not in 
good condition; secondly, the proper labeling and sale 
of your products, if they contain artificial flavor or 
color or both; and, thirdly, the use of such products 
as nutmeats or any other materials which may not be 
of proper quality. If you will observe those three 
points, as well as you have the matter of butterfat, 
we should come back next year and give you a great 
big compliment. 

I thank you. 


The President: I have no doubt some of you may 
have some questions you would like to ask of Profes- 
sor Lea. I know he will be willing to answer any ques- 
tions, if any should be asked. So feel perfectly free 
to ask him before the Professor steps down. Well, it 


Miese us at the National 


Dairy Show, Minnesota 


State Fair Grounds (Twin 
Cities) October 8 to 15, 1921 


2’? SANITARY VIKING PUMP 
THE UNIVERSAL PUMP 
For Milk, Brine, Water or Foods 


VIKING PUMP COMPANY, Cedar Falls, Ia. 
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must be exceedingly satisfactory to you, if you have no 
questions to ask. 


Mr. Hightower: I have just a remark to make re- 
garding the good of the industry, if I may do so, Mr. 
Chairman. Promotion and good of the industry to 
me in large measure means increased production, and 
I take this time to put a thought before you all of an 
experiment I have carried out this year. Increased 
production, as I say, is what we all are after—there 1s 
no question about that. To do that, we must first 
maintain and produce a quality product and pave the 
way so that this quality product will be delivered di- 
rectly to the consumer without getting away and de- 
preciating that quality. I have carried on a little pri- 
vate investigation of my own regarding the knowl- 
edge that the dealer has of taking care of the product. 
That is a serious condition, I believe, throughout the 
different parts of the State. The average dealer does 
not know how to take care of his product. Consequent- 
ly, when it reaches the consumer, it is not as it should 
be, and the ice cream does not appeal to the consumer 
as it should. 


There is another thing that I wanted to mention at 
this time regarding the good of the industry. The 
Iee Cream Supply Men’s Association, is an Associa- 
tion which has been organized directly for the good 
of the ice cream industry, and I believe that this Asso- 
ciation should go on record as recommending and com- 
mending an Association of that kind, and also go on 
record as encouraging the different manufacturers and 
jobbers in the State of. California to organize an or- 
ganization and affiliate with the National Supply Men’s ~ 
Ice Cream Association. I understand they are con- 
templating that, but some of them don’t know whe- 
ther the Association appreciates the code of ethies 
that has been laid down by the National Supply Men’s 
Association. I believe everybody connected with the 
code of ethics of these gentlemen believes that it is 
certainly beneficial and for the good of our industry, 
because they are trying to co-operate with us and try- 
ing to line up the manufacturers who are not doing a 
legitimate business. In other words, we are offered 
goods and material and equipment of all descriptions 
at different times from different manufacturers, and 
some of them are misrepresented. If the manufactur- 
er, Jobber, or anybody, broker or anybody else, be- 
longs to the Supply Men’s Association, they cannot 
very well afford to mis-represent anything, and I be- 
lieve that this Association should go on reeord as rec- 
ommending such organizations, and give the stpply 
men in this State the right thought that the manu- 
facturers have regarding an association of this kind. 


The President: A very good suggestion. Has 
anyone else any question or thought before wé pass © 
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this subject? If not, we will now eall for the report 
of the Committee on Standards, of which Mr. Dryden 


is the Chairman. 
* * * 


REPORT OF THE COMMITTEE ON ICE CREAM 
STANDARDS. 


By R. J. Dryden, Chairman. 


CALIFORNIA AND SOUTHWESTERN STATES ICE CREAM 
MANUFACTURERS ASSOCIATION. 


REPORT ON COMMITTEE OF STANDARDS AND 
LEGISLATION. 


Members. 


Robert J. Dryden, Oakland, Chairman. 

Mr. C. J. Alfred, Los Angeles, 

Mr. F. H. Bothell, Los Angeles. 

Mr. F. H. Ames, San Francisco. 

Mr. G. D. Turnhow, University Farm, Davis. 


Ole Go be 


History and Programme. 


On December 18, 1919, Mr. Charles G. Johnson, State 
Superintendent of Weights and Measures addressed a let- 
ter to our association suggesting that his office was inter- 
ested in establishing a weight standard for Ice Cream. 
Prompted by this letter our association appointed a com- 
mittee to work throughout the year gathering data and 
ascertaining various things having to do with Ice Cream 
standards. 

The instructions given this committee were broad and 
unrestricted. It was the attitude of our association to 
thoroughly analyze the weight question and if possible to 
meet any constructive and progressive plan which would be 
of interest to the legitimate manufacturer and the public. 
It was found by this committee that nowhere in the 
United States had: the weight standard for ice cream been 
suggested officially by a State Department or any official 
body having the control of food standards. 

The Dairy Division of the’ U. S. Department of Agricul- 
ture reported that the matter had never been discussed by 
them and that they were not authority for a statement re- 
garding same. 

The National Association of Ice Cream Manufacturers, a 
most progressive and strong organization, interested in the 
advancement of the industry, officially stated that the sug- 
gested California Weight Standard was impracticable and, 
to their knowledge, had never before been suggested as a 
standard for ice cream. 

Because of a decided lack of available date upon which 
to base conclusions our committee met at the Oakland 
Hotel to organize a plan for original exhaustive investiga- 
tion. It seemed advisable to call upon the following par- 
ties to meet with us in an advisory capacity. 

1. Professor M. E. Jaffa, Dept.of Nutrition, U. of C. 

2. Professor E. J. Lea, Director Pure Food & Drug Lab. 
Berkeley. ‘ 

3. Dr. C. L. Roadhouse, Professor Dairy Mfg., U. of C. 

4. Mr. Hoyt, State Dept. of Agriculture, Sacramento. 


The advisory members of our committee it was hoped 
would be able to treat with us from an unbiased position, 
and help outline a programme for investigation. The out- 
come of this meeting was the following suggested plan. 


1. Would a minimum standard of weight per gallon be 
a basis for control? 

2. Would a standard of total solids be practical and 
would this tend to stabilize weight? 

3. Has weight in ice cream a close correlation with 
food value? 

4. Should ice cream be sold by weight, eliminating the 
liquid measure? ; 

Dr. C. L. Roadhouse offered the services of the dairy 
division to gather data for our investigation. The follow- 
ing statistics were taken from these investigations as con- 
ducted under Mr. Turnbow and his assistant. The dairy 
division made no recommendation and drew no conclusions. 
However, our committee will offer at various times in this 
report suggestions which are the outcome of careful analy- 
sis of Mr. Turnbow’s work. 

1. Would a minimum standard of weight per gallon be 
a basis for control? It has been suggested that a high 
minimum standard per gallon be adopted as a basis for 
standardizing the weight of ice cream. I refer to the fol- 
lowing table showing the weight per gallon of ice cream 


TAGE SC Per A Moat oles 


as drawm from three large mixes in three separate com- 
mercial factories in California. 


Factory A. Mix 33.81 percent total solids. 
Factory B. Mix 36.05 percent total solids. 
Factory C. Mix 33.01 percent total solids. 


Weight Per Gallon Separate Containers. 
Gallon Frozen 


4.56 4.77 4.37 4.68 4.46 4.45 4.76 4.47 
4.50 4.37 4.68 4.19 4.64 4.62 4.81 4.48 
4.46 4.12 4.25 4.22 4.08 4.00 4.21 4.10 
4.21 4.34 4.45 4.16 5.02 4.54 4.18 4.25 
4.10 4.31 


Average weight per gallon, 4.395 percent. 
Maximum percent variation above average 37.65 percent. 
Maximum percent variation below average, 9 percent. 
Extereme percent variation, 46.65 percent. 


Factory A 


4.6 6.05 
4.2 4.88 
4.4 4.61 
4.5 4.68 
4.4 


Factory B. Weight Per Gallon Separate Containers. 
Gallons Frozen. 


4.38 4.16 4.08 4.11 4.31 4.32 4.38 3.97 4.06 4.00 4.57 4.51 
4.23 4.25 4.26 2.67 3.83 3.86 5.20 4.60 4.12 4.06 3.03 4.20 
4.15 4.38 4.26 3.97 4.12 2.87 3.95 4.17 4.10 4.50 4.47 4.05 
4.07 4.10 4.56 4.51 4.39 4.34 4.23 4.27 4.25 4.40 4.14 4.02 
4.19 4.94 4.15 4.08 4.22 4.22 4.31 4.15 4.21 4.15 4.21 4.23 
4.47 4.15 6.00 4.20 4.25 4.48 4.42 4.09 4.14 4.14 4.16 4.21 
4.27 4.12 4.16 4.12 4.25 4.29 4.20 4.18 4.47 4.46 4.47 4.52 
4.45 4.93 4.20 4.25 4.14 4.36 4.29 4.31 4.31 4.43 4.51 3.91 
4.43 4.45 4.72 4.20 4.18 3.37 3.91 4.21 4.17 4.17 4.14 4.20 
4.21 4.95 4.21 3.93 3.93 4.14 4.16 4.18 4.15 4.16 4.22 4.12 


Average weight per gallon, 4.219 percent. 
Maximum percent variation above average, 42.21 percent. 
Maximum percent variation below average, 36.71 percent. 
Extreme percent variation, 78.92 percent. 


Factory C. Weight Per Gallon Separate Containers. 
Gallon Frozen. 


4.70 4.60 5.25 4.50 4.40 5.09 5.00 5.00 4.80 4.50 4.60 
5.00 5.10 4.40 4.30 5.20 4.50 4.40 4.80 4.50 4.40 4.50 
4.95 4.65 6.00 5.11 4.65 4.71 4.60 4.50 4.67 4.60 4.65 
5.20 4.40 4.50 4.80 4.50 4.90 4.50 5.00 4.30 4.40 5.33 
4.30 4.30 4.92 5.00 4.80 5.00 4.70 5.10 4.70 5.00 4.50 
4.50 4.40 4.60 4.50 4.71 4.71 4.70 5.00 5.00 4.89 


Average weight per gallon, 4.663 percent. 

Maximum percent of variation above, 28.67 percent. 
Maximum percent of variation below, 7.78 percent. 
Extreme percent variation, 36.45 percent. 


It is noted that there is a wide variation in the weight of . 
ice cream from the same mix. This is decisively illustrated 
in the above tabulation. Closer examination reveals the fact 
that the variation was not attributed to any one particular 
style of freezer, temperature of brine, flavor of ice cream 
frozen, or any other noticeable condition. In fact the freez- 
ing was carried on as carefully as possible and for this rea- 
son these figures are valuable, in that they show the true 
problem which confronts the commercial plant. 


2. Would a Standard of Total Solids be Practical and 
Would this Tend to Stabilize Weight? It has been previous- 
ly suggested by our committee that the total solid standard 
might be adopted, presuming that the higher the percentage 
of solids, the more uniform would be the weight per gallon. 
However, we refer again to the commercial factories in the 
following chart. Here it is shown conclusively that there is 
no particular correlation between the percentage of total 
solids, and the variation in the weight of ice cream. One 
might even draw the conclusion that the higher the per- 
centage of solids, the larger was the variation. 


Factory A. 51.30 percent variation 33.81 percent solids. 
Factory B. 98.00 percent variation 36.50 percent solids. 
Factory C. 39.00 percent variation 33.01 percent solids. 


It would be entirely practical to establish a standard of 
total solids per gallon, but from the conclusions drawn from 
the above table it seems of no particular advantage so far 
as regulating the uniform weight of ice cream is concerned. 


3. Has Weight in Ice Cream a Close Correlation with 
Food Value? In the following chart as suggested by Pro- 
fessor R. M. Washburn, University of Minnesota,-it is clear- 
ly shown that the weight of ice cream has no correlation 
with the food value per gallon. If the percentage of over- 
run is increased in the same ratio as the percentage of total 
solids, the food value per gallon will be just as great in ice 
cream weighing 30 pounds per gallon as that which weighs 
50 pounds and contains a less percentage of solids. There- 
fore it is readily seen that the basic weight of 1 gallon of 
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ice cream is of no particular value unless the percentage of 
food solids is taken into account. 


Weight of Weight of Weight of total Per 


gallon of gallon of solids in gallon of 
Total solids mix ice cream of ice cream overrun 
30: 8.80 5.0 1.50 76.00 
oe 8.95 4.5 1.50 96.6 
1.0 8.90 4.0 1.50 122.4 
42.8 8.95 Se) 1.50 156.0 
50 9.00 aa) 1.50 200.0 


If the sugestion were carried out to adopt a standard of 
food solids per gallon it can be seen that weight per gallon 
would be of no particular significance. If it were possible 
to associate a standard of percent food solids and weight 
per gallon ice cream, then we would arrive at a standard of 
real value. As it is, the determining factor is the inability 
of the manufacturer to control the weight whether the solid 
content is high or low. 

4. Should ice cream be sold by weight, eliminating 
the liquid measure? For our committee to properly answer 
this question, we must of necessity consider the following 
factors. 

1. Manufacture and distribution wholesale. 


2. Retail purveyor and buying public. 


Manufacture and Distribution Wholesale. 


For the wholesale ice cream manufacturer to put up 
ice cream in containers to sell by weight would require the 
complete revolution of present manufacturing methods and 
equipment. Under these conditions, it would require the 
tare weight to be marked on each container, the cream 
would then have to be weighed as it is drawn from the 
freezer. Ice cream being frozen product, requires that it 
be handled with all expediency possible to preserve its 
quality. After being drawn from the freezer, the weighing 
and tagging necessary under these methods would therefore 
be a serious handicap. 


Retail Purveyor and the Buying Public. 


Providing ice cream were sold to the retailer by weight 
we find various seriously objectionable problems to meet. 
From this standpoint, ice cream as we all know melts 
readily and if it were necessary to weigh and handle it we 
are sure that the practice would be very distasteful and 


certainly would be a serious handicap toward pleasing the - 


public. In the case of brick ice cream the problem would 
be to weigh separately each brick and if we should find 
a 90 percent variation or less, aS was previously illustrated 
in this report, it can readily be seen that the retailer would 
have a hard problem convincing the purchaser why he 
should pay as much for one pint today as he did for one 
pint and one half yesterday. 

In treating this problem we might add that the retail 
seller of ice cream absorbs the shrinkage in handling be- 
tween the wholesaler and the public. If ice cream weighs 
4% pounds to a gallon, when it is dipped either for cones, 
dishes or to be packed in paper buckets it will weigh on 
the average of 15 percent to 20 percent more in equal liquid 
displacement when sold to the consumer. 

These are facts which we manufacturers realize. The 
retailer also appreciates this fact and naturally regulates 
the margin between wholesale and retail in order to cover 
up this discrepancy. The public on the other hand actu- 
ally gets more food value in a quart container of dipped 
ice cream than in a quart brick. Our observation is that 
the public is gradually buying more brick ice cream not 
because they do not appreciate the fact that they would 
get more food value in a container of “‘dipped’’ cream but 
because they feel more secure in trusting the manufacturer 
to measure the ice cream as is done in the form of bricks. 


Conclusions 


It would be the idea of our committee to carry these 
investigations on at considerably greater length and try if 
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possible to show the cause for the extreme variations in 
the weight of ice cream out of the same mix. We would 
suggest that the following factors be determined: 

1. Does the temperature of the mix or the brine have 
any effect upon the variation? 

2. Does the proportion of sugar have any appreciable 
effect towards stabilizing the weight of ice cream? 

Also as illustrated in the following table, chocolate and 
strawberry ice cream which naturally contain more sugar 
show less variation than did vanillas. 

3. Does the percent of total solids have a relation to 
the variation of weight. 


eg Fa lee 
nl re 
s iD og bo 22 op 8 qe 
ve & 2 oa ce = BS ae 
es a da | Ba re | es >a Ae 
"A Vanilla _—s«{': 4.00 1.352 | 6.052 | 2.066 | 51.3 % | 33.80 
B Vanilla | 3.03 1.092 | 6.00 2.163 | 98.00% | 36.05 
Straw 3.379 | 1.218 | 4.958 1.787 | 46.7 % 
Choe. 4.479 | 1.615 | 5.20 1.875 | 16.09% 
© Vanilla 4.30 1.419 | 6.0 1.981 | 39.530 | 38.01 
Straw 1 4.40 | 1.452 | 4.71 1.555 | 7.05% 
Choc.  —-*_(| 4.80 1.584 | 5.11 1.687 6.46% 


In concluding this report (and we do so, mindful of 
the importance which is placed upon it) we are most certain 
that until we can ascertain the cause and correct same, that 
the uncontrollable variation in the weight of ice cream will 
prohibit the setting of a standard. We as an organization. 
however, should appreciate the sincere endeavor of Mr. 
Johnson to wait patiently for the cold facts. We hope he 
will appreciate the open frankness with whici we have at- 
tempted to get this information for him. We want him to 
know that in our earlier investigation, we felt that a stand- 
ard could be adopted. Now we can only say that until our 
knowledge of this problem is better, that we have no other 
suggestion, but to educationally and otherwise try to more 
uniformly manufacture our product. It is quite possible 
that through Mr. Johnson’s forethought in the conduct: cf 
his duties that he ins. shown us a weakness which we now 
realize, anc. giust strive to correct. 

Mr, Dryden: There is possibly no one thing among 
the manufacturers of ice cream in this country that has 
attracted quite so much attention as the local situation: 
in California, that has been suggested by our State 
Superintendent and Sealer off Weights and Measures, 
Mr. Johnston. A year ago, or thereabouts, Mr. John- 
ston suggested to the manufacturers, the ice cream 
manufacturers of this state, that he proposed to investi- 
gate the standard of selling ice cream by weight. 
About that time our association met-at Catalina Island, 
and a committee was appointed to spend the time 
throughout the year investigating and gathering data 
relative to the advisability of considering a standard 
as suggested by Mr. Johnston. We have had, during 
the year, communications with our National Associa- 
tion, the federal department.at Washington, the Pacific 
Coast Association, and individual authorities on sub- 
jects akin te this question, and we can say frankly 
that in no instance have we received any authentie 
data, or a suggestion, or have we found any organiza- 
tion or individual suggesting this particular proposi- 
tion, other than Mr. Johnston, of Sacramento. We 
found that we were not in possession of any data or 
information to present to Mr. Johnston regarding this 
problem. It was with that thought in mind that our 
progressive manufacturers, thinking that Mr. John- 
ston’s suggestion might have some merit, investigated 
this problem from the standpoint. of food value. The 
committee that was appointed met here in the Oakland 
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Hotel several months ago, and at that time we notified 
the principal agencies of the state, who were more or 
less allied to our particular work, Mr. Hoyt, of the 
State Department of Agriculture, Professor Lea, who 
was directly in charge of the control of the butterfat 
standard and other standards in ice cream, and Dr. 
Roadhouse, in charge of the Dairy Department of the 
State University, and Professor Jaffa, of the Depart- 
ment of Nutrition, University of California. We had 
considerable discussion, and we tried to get a basis up- 
on which to carry on our investigations. It was de- 
cided that at this meeting we would take the attitude 
that we could suggest some improvement in our stand- 
ards for ice cream. We proceeded along the line that 
the percentage of total solids in ice cream should be 
regulated with a view of improvement in ice cream 
generally throughout the state. At that meeting, Dr. 
Roadhouse offered the assistance of his department, and 
they have since carried on, I believe, the most com- 
plete and accurate work for data relative to this par- 
ticular problem. Professor Turnbow and his assistants 
spent considerable time gathering data relative to the 
weight of ice cream. They gathered it under varying 
manufacturing conditions. They went right into the 
factory and tabulated it, and it was considered from 
practically every standpoint. They did not confine their 
investigations to small can freezers, as was sometimes 
the case for carrying on such investigations. I want to 
point out that our committee has carried on this work, 
and we have come to this conelusion and this recom- 
mendation only, that it is impractical to attempt to 
control the weight of ice cream; that it is also definite- 
ly proven, so far as our figures are concerned, that the 
percentage of solids in the mix has no governing effect 
upon the regulation of weight of the individual sam- 
ple of ice cream. 

We have, as a matter of illustration, three exhibits, 
large packages of several hundred pounds of mix, 
frozen in three separate commercial plants, and under 
Exhibit A we found that there was 39.53 per cent 
variation in the weight of the ice cream, and, running 
down the line briefly, the first container drawn from 
that package of cream weighed 4.5 pounds per gallon. 
It jumped up, a similar package in the same factory, 
to six pounds per gallon, and we had these weights: 
4.6 pounds, 4.7 pounds, 4.5 pounds, 4.6 pounds, 4.6 
pounds, 5.2 pounds, 4.4 pounds, 4.4 pounds, 4.8 pounds, 
and 5 pounds. That particular mix conitained 32.01 of 
total solids. It was below the standard that I really 
thought should be recommended. Take the other ex- 
treme. A mix contained 36 per cent total solids, and 
we found the biggest variation under this particular 
condition—we found that there was something over 60 
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per cent difference in valuation between the weight of 
ice cream drawn, and in that particular package. It 
was a large package of some 300 gallons of mix and 
was completely homogenized, as drawn into the freezer, 
and under practical conditions there was some sixty 
per cent variation in the different weights. It showed 
conclusively that, as we operated manufacturers in a 
practical way, for this factory, the yield, as Mr. Miller 
terms it, is not controllable to thé point where we can 
base a standard of weight or of food value. If we rec- 
ommend a standard that had sufficient tolerance to al- 
low for this. fluctuation, the law would be of no value, 
and unless we can suggest a method of controlling 
these factors, the law would be worthless, because there 
would be nothing left by which we could control these 
factors. Under other conditions we had about 34 per 
eent total solids. ‘There were several hundred pounds 
of total mix, and we found 51.3 per cent variaition in 
the weight of the ice cream. We discussed this matter 
with the Federal Department. It had never been 
brought to their attention before, and they had no sug- 
gestion to make. We fee] that this is a premature sug- 
gestion on the part of the State Superintendent and 
Sealer of Weights and Measurs, and we desire to meet 
with Mr. Johnston in Sacramento and show him our 
figures and discuss this problem, and we think that un- 
til sometime in the future, when, as progressive manu- 
facturers, we can try out certain of these problems in 
our plants, that no legislation should be undertaken, 
and we think that if we have an opportunity to make 
a full explanation to Mr. Johnston, he will understand 
our problem and dismiss the matter. We have not 
taken the attitude to stop this measure, but we have 
looked at it as progressive manufacturers, and I think 
that the people will bear us out in this impression, that 
it is our object, if possible, to suggest the standard 
which will have a beneficial effect. upon the manufac- 
turing of ice cream. And I can only say for our com- 
mittee that the further we went in our investigations, 
the more determined we were that the problem was 
not controllable, and until such time as it is, the matter 
should be dismissed, and that that should be our recom- 
mendation to ‘Mr. Johnston. 


I would like to have scme discussion of this matter, 
and I would like to call on Mr. Hoyt for a word. Mr. 
Hoyt acted in an advisory capacity to our committee 
and gave us the assistance of his department, and if 
you will allow Mr. Hoyt to say just a word, I want the 
members to know him, because he is in this respect in- 
strumental in the welfare of our particular business. 


The Persident: 
hear from Mr. Hoyt. 


We shall certainly be very glad to 
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Address of Mr. C, F. Hoyt. 


Mr. Hoyt: I am not prepared to offer you any as- 
sistance in this particular thing, as the gentleman has 
just stated, I was invited to attend this meeting held 
here in this hotel concerning this matter of a standard 
for weight for ice cream, and I may say here that 
that was the first that I knew that there was any such 
movement on foot. Who is promoting the movement, 
or what the reasons may be for requiring such a stand- 
ard as this that has been suggested, I don’t know. 
Possibly, therefore, you will pardon me if I do merely 
say a little something of what the work of the State 
Department of Agriculture is, as it relates to this in- 
dustry. Perhaps some of you gentlemen do not know 
what the State Department of Agriculture is. In years 
past, as you know, the enforcement of the laws relat- 
ing to the dairy industry was in the hands of the State 
Dairy Bureau. The last legislature created a State 
Department of Agriculture, by consolidating into one 
the various commissions and bureaus that were in ex- 
istence. Among them was the State Dairy Bureau. 
Therefore, the State Department of Agriculture is now 
charged with the enforcement of the laws relating to the 
dairy industry, the sanitation of dairies, the standards 
of dairy products, and the various laws that relate to 
the dairy industry, and ice cream is declared by the law 
to be a dairy product. 

We have not done nearly the amount of work that 
I wish we could have done in this respect. The depart- 
ment was created for promoting the agricultural inter- 
ests, and has at its head a practical agriculturist, Mr. 
Hiickie. He has been in close touch with the men en- 
gaged in agricultural pursuits relating to fruit grow- 
ing, and things of that sort, and I beheve that through 
that close touch those industries have had great benefit. 
He has not yet had the opportunity of getting into such 
close touch with you gentlemen engaged with the vari- 
ous industries relating to dairing as he would have 
liked, and I feel that this is a misfortune, because I be- 
lieve that through establishing that understanding be- 
tween the present agricultural commission and the vari- 
ous interests represented here, there can come to the 
industry great good. I am sorry he is not here. 

T have felt that it would be to your own advantage 
to have the present system of holding the meetings of 
the various industries that are allied to make up the 
larger industries held separately, that it would be bet- 
ter to hold them jointly. 

Since we have undertaken this work, we have ap- 
pointed a man to be particularly a factory inspector. 
The idea of that was that that man would become fa- 
miliar with factory operations. and he would thereby 
be enabled, not only to enforce the laws relating to the 
factory organization, but he would become more familiar 
with such matters so that he might be of some real as- 
sistance to the men engaged in those factory operations. 
We have now asked the legislature for another man of 
that sort, and that recommendation has been approved 
by the budget committee, and we hope we will have an- 
otber man who will be well trained in the same lines 
of factory operation, so that we can place that knowl- 
edge at the disposal of the people of this state. We have 
also asked for more money for the support of our lab- 
oratory, so that we can do more work there, and which 
will result not only in the better enforcement of the 
dairy law, but in the promotion of the dairy industry 
in. all of its branches. There is a section of the law 
dealing with the returned containers which have been 
shipped out by manufacturers of ice cream to consumers. 
There have been some results so far, but we hope to do 
much more work along that line. 


I don’t know that I have anything further to say, 
Mr. Chairman. As I said, I have nothing that I can say 
toward this particular question ,under consideration. 
All I can do is to promote the good will, so to put it, of 
our department toward your industry, with the hope 
that our department may become to be regarded as an 
instrument for the promotion of your business. 

The President: I think the major portion of any dis- 
cussion of this subject in any of its phases had better 
be delayed until we have heard the paper of Professor 
Turnbow on a very closely kindred subject. 

Mr. Dryden: I want to say one word regarding the 
University Farm at Davis. The information came to me 
yesterday that the department there would be glad to 
receive an open expression from our association here 
relative to this work which they have carried on, and I, 
for one, think that when you hear Professor Turnbow’s 
paper and see the detail with which they have gone 
into the matter, in order to get us this data, that it will 
be in order for our association to write the University 
Farm at Davis and thank them for this co-operation, 
which in a measure will perhaps facilitate the work of 
that department in getting a little more co-operation in 
problems of this kind, which involves state expense, 
and I know that we have been grateful to the Dairy 
Division for this data which they have gotten. Upon 
the basis of their investigations, we have drawn our 
conclusion. And I would suggest that the association 
pass a resolution to that effect. | 

The President: We will now hear from Professor 
Turnbow. 


S * * 


ARE UNIFORM STANDARDS OF QUALITY IN ICE 
CREAM PRACTICABLE, AND IF SO ON WHAT 
SHOULD THEY BE BASED? 


Dy Protea: Turnbow, of the State Dairy School. 


Before I start on this, gentlemen, I want to be plainly 
understood that I am not going to recommend any stand- 
ard for ice cream. I want that plain. 


There has been such discussion of late as to standards 
for ice cream. Undoubtedly, from the standpoint of 
fairness to all concerned, there should be some standard 
established for the finished product. Just what that 
standard should be, however, in order to be practicable 
and workable, is so largely a question of personal opin- 
ion or judgment, rather than being based on any abso- 
lute facts, that much divergence in opinion, as to the 
ideal product, between individuals having varied inter- 
est within a state, as well as between the different states, 
is to be expected. 


Up to the present time there has been more agitation 
as to the adjustment of the fat content than any other 
constituent, and it is generally conceded to be one of the 
most important ingredients to be taken into consider- 
ation, The percent requirements for fat varies greatly 
with the different states, for instance: a few states have 
standards as low as 6 per cent, several 8 and 9, quite 


a few 10, others 12, and a few require 14 per cent fat. 


Thus far, you see, even the requirements for fat has ap- 
proached no definite standard, since there is over 100 
per cent variation in the fat requirements between one 
state and another. 

A certain amount of fat is desirable from the stand- 
point of palatability. A cream carrying from 11 to 12 
per cent fat, is probably most palatable to the greatest 
number of people, and if the margin allowed for manu- 
facture would permit, should be recommended. ‘To in- 
erease the fat content beyond this figure would be of no 
advantage, for no doubt the consumption would be de- 
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creased by so doing, for the publie as a whole finds a 
cream of high percent fat less desirable. 

Prof. R. M. Washburn, one of the best authorities 
on ice cream has gone on record in the May, 1919 issue, 
of the Milk Magazine as recommending a 9.8 per cent 
fat content. In a recent letter from Professor Wash- 
burn, he states as follows: ‘‘Briefly, my judgment is 
that there should be a fat standard of 10 per cent for 
plain vanilla, 8 per cent for fruit, nut and chocolate ice 
creams. This difference is in order that the regular 
vanilla mix may be used for the other kinds of ice cream, 
and the dilution, by 
adding the chocolate, 
fruit, ete. will be 
taken eare of by the 
lower standard, which 
even at that will 
cause the special 
creams {0 cost more 
than the straight 
vanilla.’’ 


So much from the 
standpoint of fat con- 
tent. Now let us turn 
te the consideration 
of another possible 
basis for obtaining a 
standard product, 
which, according to 
Professor Washburn, 
if I may be permitted 
to quote him again, is 
the only practical 
standard that can be 
used in ice cream, 
and that is the abso- 
lute standardization of the minimum weight of food 
solids in a gallon of ice cream. 


Montana has already seen fit to require that the mix 
from which the ice cream is to be made shall not contain 
less than 33 per cent total solids; this is only one step, 
however, and does not solve the situation, for the yield 
which can be made to vary, may cause a variation of ap- 
proximately 25 per cent in the true food value of a gal- 
lon of ice cream. We all know that the greater the per- 
centage of total solids the higher the yield, though we 
may still deliver the same amount of food value per gal- 
lon. If you were to fix a standard on a percentage of 
total solids basis, without a stipulated weignt of solids 
per gallon, a large swell would defeat the purpose of the 


G. D. TURNBOW 


law. To illustrate this point, I call your attention to 
Table I. (All the figures that I am going to give you 
are taken from commercial plants from regular runs.) 
Table I. 
‘ ; ni as | 
wh res) ca Ou; 
~ ay Ua} 42 é NR n 
2 Bel Loe ins BGS) a 0 s 
‘a ws pair) SH oH = pps a 
"A Senos os a 25 eS = 
si Sete Bo B° 2 Bm Fe 
A 33.80 100 731.194 166.37 4.395 1.4886 All 
3 36.05 110 1731.164 410.313 4.219 1.5209 Ali 
C 33.01 100 1180.50 253.16 4.663 1.5393 All 


You will note that if the standard should require a 
certain percentage of total solids, say 53.0 per cent, 
as does Montana, Exhibit A would only deliver to the 
consumer total solids at the rate of 1.4886 pounds per 
eallon. Under the heading of ‘‘Desired Yield’’ I wish 
to state that it was the aim of the manufacturer to pull 
his batch when this 100 to 110 per cent yield was ob- 
jained. In two of the exhibits a Mojonnier overrun 
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tester was used. In the other exhibit the operator de- 
pended upon his skill. In Exhibit B there was a marked 
increase in total solids of the mix, a little higher yield 
was aimed at and, as a result, the consumer was but 
little better off than before. The difference in weight 
per gallon being only .0326 of a pound more than that 
of Exhibit A. 

In Exhibit C we have 33.01 per cent total solids in 
the mix, with a cream weighing 4.663 pounds per gal- 
lon. Still we deliver 1.5393 pounds food solids per 
gallon, as you see, 2 tritle more than either Exhibit A 
or B. From these figures and the general knowledge 
of everyone familiar with the manufacturing of ice 
cream, it can readily be seen that a standard requir- 
ing any definite percent of solids in the mix, without 
stipulating the weight of solids per gallon of ice cream, 
would be worthless. 

Considering then the standardization of ice cream 
on the basis of total solids, let me call your attention 
to Table III, which illustrates the necessity of careful 
study before a definite standard should be required. 


Table II. 
Bs lie ec 
2 ? Sa, en) Pa Chg | 
2 © ne) wD Ro) wo Bs w 
= > Bh Ss ~ Ss = 
ci = og oe =e a ae 3 
3 Fe ae Cae lS Ee SS s 
- A Vanilla 4.00 1.352 6.052 2.066 51.3 33.80 

B Vanilla 3.03 1.092 6.00 2.168 98.0 36.05 

Straw. 3.379 1.218 4.958 Pi Sa 46.7 

Choc. 4.479 1.615 5.20 1.875 16.09 
C Vanilla 4.30 1.419 6.0 1.981 39.53 88.01 

Straw. 4.40 1:452 4.71 1.555 7.05 

(Qlaloye- 4.80 1.584 5.11 1.687 6.46 


In Exhibit A you will note that the weight per gal- 
lon cf ice cream varies from four pounds, as the low- 
est figure, to 6.052 pounds, as the highest. This gives 
us a weight of total solids per gallon in the first in- 
stance of 1.352 and in the second of 2.066, or a varia- 
tion within the mix of 51.3 per cent. In Exhibit B we 
find a variation in vanilla of 98.0 per cent. In the 
latter case we started with a mix of lighter per 
cent total solids and the resulting ice cream had the 
lowest total solids per gallon, or 1.082. 

In Exhibit C practically the same thing holds, ex- 
cept that the variation is not quite so great. It will be 
ncticed that in Exhibits B and C both strawberry and 
chocolate are quite uniform in weight. From these 
figures you can readily see, with the present, methods 
employed, the wide variation that is likely to oceur 
within the same mix. 

The question has arisen, is any 
within the bateh responsible for this 
mix. To investigate this phase of it 
some tables for your consideration. 


particular draw 
variation in the 
I have prepared 


Table III. 
‘ Ui 
= 42) < 
a : = 
2 ~ io) 
wh S Zz 
= cs 7 Ea Ox5 5 ao Flavors 
se on = BH BH a oe 
Z ‘3 g ox o% “ #¢ 
a x a = = = eo 
A 33.80 st 298.438 68.000 4.389 1.483 All Flavo 
A 33.80 2nd 189.063 43.250 4.371 1.477 All W1iavoes 
A. 33.80 3rd 178.813 40.428 4.423 1.494 All Flavors 
A 33.80 4th 64.880 14.694 4.415 1.492 All Flavors 


You will note that the greatest variation comes 
near the middle of the batch, indicating that the yield 
is Slightly lower in the last drawn. In. this exhibit we 
are dealing with a mix carrying only 33.8 per cent 
total solids, including all flavors. From this exhibit 
we note the variation in weight per gallon is very 
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slight, being only .022 pounds solids per gallon, a figure 
too small to be considered. 


- Table IV. 
: a 

= a Pa .@) ems 
- mM (as) 4 
= i Eo Oy a ae Flavors 
= ay e eae eH = oN 
e = ie os a - 
2 = a Ee B® = ee 
B 36.05 ist 674.688 159.93 4.219 52d All Flavors 
B 36.05 2nd 660.375 158.06 4.178 1.506 All Flavors 
B 36.05 3rd 288.001 68.56 4.201 1.514 All Flavors 
B 36.05 4th 101.313 23.068 4.263 1.537 All Flavors 


In Table IV, Exhibit B, we have a little different 
proposition in that we have a 36.05 per cent total 
solids and a little larger volume. The result is a very 
slight variation in weight per gallon and a trifle larger 
weight of solids per gallon. The second draw in this 
case shows the lowest weight per gallon. I have heard 
that statement made that so much skill need not be 
exercised in turning out a uniform product when a 
mix of high solid content is used, this table would 
seem to substantiate the idea. 


Table V. 
4 nN 
: tol 12) 
; % C = 
wi 5 3 ne ; 
= 5 X Fo as 5 ate Flavors 
S eS iA SH SH a ok 
y 4 ox on ee ee 
5 x A E° Be = as 
Cc 33100 ist 08509100 » £1000 -9 4.627) 915527 All Flavors 
c 33.01 2nd 506.00 110.00 4.600. 1.518 All Flavors 
Cc 33.01 3rd 165.50 33.16. 4.991 1.648 All Flayors 


In table V, Exhibit C, this is again borne out. We have a 
low solids mix and a variation of .13 pounds per gallon. There 
is a decrease in yield in the last drawn cream as is the case with 
other tables considered. 


In Table V, Exhibit C, this is again borne out. We 
have a low solids mix and a variation of .13 pounds per 


gallon. There is a decrease in yield in the last drawn 
cream as is the case with the other tables considered. 
Table VI. 
f a | 
; : S a 
a = eS o o 
= Ss ees Ong 5 mes Flavors 
oe “4 ia Hi eH be oe, 
ee Ee de al eet ee eS 
i s A; a a ee = 
ABC 35.55 Ist 1482.126 337.98 4.385 1.515 All Flavors 
ABC 34.60 2nd 1355.438 311.31. 4.354 1.506 All Flavors 
ABC 34.61 3rd 632.314 142.148 (4.448 1.539 All Flavors 
AB SSR 0T 4th (266.193) © 381457. ° 4.322 1.520 All Flavors 


Table VI shows a summary of Tables III, IV and V. 
Tt will be noted here that when the three exhibits are 
considered together we have a quite constant weight 
per gallon, as well as weight of solids per gallon. 

Suggested standards in the past based on. weight 
per gallon have named a figure considerably higher 
than this table would indicate to be practicable. 

Considering a standard based on the weight of total 
sclids per gallon, some authorities have recommended 
from 1.4 to 1.6 as the desired figure. From these tables 
it would seem that a 1.4 per gallon would be a reason- 
able figure for the manufacturer to stay above, and 
at the same time the consuming public would be as- 
sured a desirable food product. Just how practicable 
the enforeing of such a standard would be, is a ques- 
tion worthy of considerable study. 

With a figure as low as 1.4 we find as much as 6.2 
per cent of the ice cream considered in the three ex- 
hibits falling below it. With 1.4 as a standard, it 
would necessitate a smaller yield in order to keep all 
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the cream safely above the margin. It is true that 
some of the cream might be pretty heavy and have a 
tendency toward ‘‘sogginess’’, but a lower percent 
total solids requirement would deliver to the consumer 
a cream lacking in palability as well as food solids. 

Exhibit A had a butterfat content of 10.25, Exhibit 
B of 10.50, Exhibit C of 9.92. All samples were taken 
at. equal intervals during the day’s run. The agitating 
coils were kept rotating continuously during the freez- 
ing of Exhibit A. In Exhibit B the coils were not kept 
rotating continuously during the freezing, but were ro- 
tated.at approximately three equaLintervals. In Exhib- 
it C the same procedure was followed as in, Exhibit B. 

Exhibit A showed orly .8 of 1 per cent variation in 
the percent of total solids, while both B and C showed 
a variation of 1.2 per cent. This does not mean that 
the coils should be kept rotating, however, for the 
body of the ice cream must be considered. 

I am not yet ready to say that these figures give 
us. enough information to draw any definite conclu- 
sions or to suggest any definite standard for ice cream. 
I do believe, however, that there should be a standard, 
but the details upon which this standard should be 
based is also a question for further study. 

A a step toward determining a fair and workable 
standard, I have compiled these tables for your con- 
sideration from regular runs of commercial plants. 
They do not prove anything, but do suggest a few 
methods of approaching the subject. As a result of 
my investigation I submit for your consideration the 
figure of 1.4 pounds of solids per gallon of ice cream as 
being within reason from the point of view of solids. 

Before California should set a standard, great care 
should be exercised se that when once adopted it may 
be practicable and fair to all concerned. 


The President: Gentlemen, this certainly is a thing 
that is worth while, if we had nothing else to come 
before us at this convention. The results of the work 
done by this committee, as shown in this committee 
report, and the report of Professor Turnbow, are 
certainly worth while. The subject is before you, and 
we have some time that we can give it still further. 
Let me ask you, Professor Turnbow, at the limited 
time at your disposal in conneetion with this, were you 
able to give any study to the question or form any im- 
pression as to what. might be the explanation of so 
wide a variation? Not that I am assuming that you 
have determined anything of that kind, but I wondered 
whether you had touched on that question and studied 
it any, or whether it had better be reserved until we 
know something more about it. 

Professor Turnbow: I can make this statement, that 
from my limited study of this subject, and you will 
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recall that this was passed to me about twenty-two 
days ago, and my Christmas vacation and everything 
else I had on this winter, went in order to get ready 
with this—from my limited study I think it is a supply 
man’s problem to fix a machine that will control the 
overrun. 

The President: A very exccllent suggestion. 
up to the supply men, is it not? 

Mr, Wilson: Would it not be a good idea to hear 
from Mr. Bennett on that question? 

Mr. Dryden: Mr. Bennett could not do it, because 
the overrun scale was used in two instances. 

Mr. Henderson: There are a good many factors 
that enter into that matter. 

Mr. Platt: I admire Mr. Henderson’s modesty in 
not saying that the new mixer and the new freezer 
will do the trick. 

Mr, Henderson: We have adopted a code of ethies, 
you know, Mr. Platt, and we want to tell the truth. 


The President: Anything further on this topic, gen- 
tlemen? We have some time yet. 


Mr| Platt: I might say that the National Associa- 
tion deems this topic very important, and it is the in- 
tention of the Secretary of the National Association 
to meet in Sacramento with us when this matter is dis- 
cussed with Mr. Johnston, and we feel that, with the 
backing of the National Association, there should be 
no trouble whatsoever in showing Mr. Johnston the 
inadvisability of such a law. 

Mr. Wilson: Mr. Chairman, I had a letter from the 
President of the Pacific Northwest Association just a 
few days ago, and I meant to bring it here with me. 
Several of the members from the northwest want to 
come down to Sacramento when we have this meeting 
at Sacramento. They would like to be notified, and 
they will be there. They are very much interested in 
this problem. 

The President: One of the purposes, I take it, in 
continuing a permanent Committee on Standard,s and 
a large and strong committee, was that the handling 
of this whole question should be in the hands of the 
committee that has been making a study of it; and I 
think it is understood that it is up to that committee 
to arrange immediately, upon the adjournment of this 
convention, a date when a hearing can be had before 
Mr. Johnston, before any attempt is made to either 
draft a bill or introduce a bill on this subject, and 
the wire that I sent last evening to Mr. Martin was to 
that effect, that we were expecting to be able to ar- 
range for such a meeting some eight or ten days hence. 
I thought that would give time enough for those peo- 
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the combinations can be changed often. 


An outfit consists of one twenty hole rack, $25.- 
00; one twenty hole filler, $10.00; one paraffine 
can, $6.00; and twenty centers at $2.00 each, total 
$81.00. (The centers may be assorted if desired.) 


We have beautiful designs for many occasions, 
such as Heart, Club, Diamond, and Spade, for 
Card Parties, Xmastree, Bell, Hatchet, Pumpkin, © 
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Telling’s Fancy Centers for Brick Ice Cream 
To Promote Sales 


Shamrock, Egg, Five Point Star, Red Cross, Mal- 
tese Cross, Penn. Keystone, Masonic Keystone, 
Crescent, (Also small star to use with Crescent 
for Masonic) Six Point Star, (Jewish Emblem) 
Triangle, Slipper, Arrow Head, (To use when Mint 
Ice is used for center.) Also the Scotch Thistle 
with core to make the Pink Blossom. (This is nice 
for Scotch Society.) All made of good 2X tin, 
27 inches long to use in a standard two gallon 
brick Pan. (Two centers are to be used in each 
pan. ) When cutting, cut the brick twice the 
length as formerly and split lengthwise and the 
design will be lengthwise of the brick. 


We can supply the Alphabet and Numerals in 
quart lengths made of Copper tinned, so that the 
Age or Initials of a person may appear in the 
brick. These sell at $4.50 each and 50 cents for the 
square quart can and two covers. 


Address 


C. B. TELLING 


10325 Empire Avenue 
CLEVELAND, OHIO 
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ple to get here, and also not an unreasonable time for 
Mr. Johnston to grant us. I am confident that by night 
I will have a wire as to what we can depend on there. 
But that will cause it also, the committee, to prepare, 
and when the committee goes to Sacramento they want 
to go, not only unanimously, but they want to go well 
prepared and have as many of the people interested on 
this subject, that is, of food people, food commissioners, 
agricultural college people, and other representative 
officials of the State who are interested, as may be, as 
well as people outside of the membership of the com- 
mittee who are posted on the subject, and also such 
outside help as we may enlist, such as National Asso- 
ciation representatives and officials or representatives 
of the Pacific Northwest Association. They are all vi- 
tally interested in this subject, so that when that hear- 
ing is arranged for, we can fully perceive the pressure 
that we will have and strength for accomplishment 
when we go there. Have you any further suggestions, 
Mr. Dryden, as to plans for the future? 


Mr. Dryden: No, I have not. 


The President: I am hoping before the banquet this 
evening that I can get further information from the 
National people on this question. 

Mr. Henderson: Mr. President, in the matter of 
standards, there is one proposition that does not come 
in exact connection with your weights, but there has 
been in this state, and is at the present time a tend- 
ency to adopt different size of bricks. We have on our 
records now over twelve different sized bricks used in 
this state—different dimensions. That is going to lead 
you to a multiplicity of troubles, costing more for brick 
moulds and for cartons, because they are not stand- 
ardized. You would buy brick moulds much cheaper 
and cartons much cheaper if you would establish a 


standard sized brick in the state. The tendency is to 
eet more and more, instead of reducing the number of 
moulds. 


The President: Why should you ask us that ques- 
tion—it is not up to the supply men? 


Mr. Henderson: But it is the individual man who 
demands it. 


The President: You gentlemen make the moulds 
and make a dozen different varieties. Why not stand- 
ardize your moulds? 

Mr. Henderson: You tell us what to standardize on, 
and we will do it. We can’t tell what you want when 
you have twelve or fourteen of them. 


Mr. Dryden: The most unusual sizes in use in the 
United States are used by the Crescent Creamery, and 
they make their own, I understand, down there. 


The President: Are we too large, or too small, or 
the shape not right? What is the trouble? 


Mr. Dryden: As I understand, there are two dis- 
tinet shapes of bricks, that is, the western mould and 
the eastern mould. In the Crescent brick, the cross- 
section is square, the height is the same as the width, 
while the red brick, as it is known, is a little flatter 
than its height, that is, a little wider. The western 
mould is a flat brick, but the length is about 734 inches, 
and the eastern brick is a little over 6—614 I think. 

The President: I think the trouble is that you gen- 
tlemen do not appreciate the effort the Crescent made 
to raze the way in setting a type that would be prac- 
ticable on which to standardize. There are so many 
different brick forms on the market, and all subject to 
so many objections, we found it was difficult to get a 
form that seemed to have all the points in it, so that 
ewe were forced to correct some of the faults by mak- 
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ing our own, and there are several advantages. In the 
first place, I think any brick should be a standard quart 
brick in contents; if it is going to be sold as a quart, it 
has got to be a quart brick, or else quit labeling it as 
such, and very many of the forms do not hold a quart. 
Another thing is that a brick package, to work it right, 
should be a uackage that is uniform and will pack 
square in a packer or in a can or in a wrapped package, 
wnd two of the pints should exactly correspond with the 
quart, and in any form in which you turn them over, 
either way, and it is an admirable shape to put out to 
the wholesale trade. A quart brick in a packer that 
is packed, that takes the smallest size of can, and which 
is so rapid as to handle it in packing it and putting it 
up in packages where we put up an assortment of 
bricks in a package, sell a quart or two of this and a 
pint or two of that, I think should be in the shape so 
that we could put up a package with a brick that is 
convertible, and that we could not do with the style 
of brick that is of irregular shape. Those are some 
of the advantages of a uniform brick like that. There 
may be disadvantages also, but those are some of the 
things that brought us to the adoption of that stand- 
ard form. 

Mr. Jacobson: I think, Mr. Carver, that I recently 
had occasion to check up the brick slips, and I have not 
found any two alike in measurement. I believe it 
would be to the advantage of the Association if we 
were to put that question up to the National Associa- 
tion, with the idea of standardizing the size. In the 
first place, when you order brick shps from the ean 
manufacturing concern, you insist upon the guarantee 
that they carry the quantity called for by the Sealer 
of Weights and Measures under the present system. 
Now there are no two sizes alike. 

The President: Do you find that the average of 
them are up to the requirements of the law as to the 
quart in contents? 

Mr. Jacobson: Yes. 

Mr. Love: In the season, we ordered one hundred 
8-quart slips. They came, and they were all right, the 
size was all right. Then we said we would have to have 
another order of those slips, and we ordered another 
hundred and they were entirely a different slip, they 
were shorter, the carton used for the first could not be 
used at all on the second. 
made was that they be up to standard. That is just the 
point against the supply man there, that they ought 
to have uniformity—and more than that, we took par- 
ticular pains in ordering the second time to tell them 
to send them the same as the others, and we got an 
-entirely different thing and couldn’t get it changed, 
that is, we sent them back to be changed, and then 
they told us they could not give us anything else. and 
we had to take those slips, because we had to have them. 


Mr. Jacobson: It should be standardized. 


The President: Any further discussion of the brick 
mould question? I think we should probably proceed 
with the balance of the afternoon’s program, if there is 
nothing urgent or further upon that subject now. Is 
there any unfinished business—before we pass to re- 
ports of committees? It will be next in order, if there 
is any. I hear of none, so we will pass to reports of 
committees. 

Mr. Hightower: I brought up the subject just a few 
minutes ago regarding the supply men. I would like to 
have an expression from the members as to whether 
this Association wants to go on record as recommend- 
ing, from our standpoint of its being a good thing for 
the industry, for those supply men in this state to 
organize and affiliate with the National Supply Men’s 
Association? I believe that it is an important thing.» 


All the requirement we - 
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Those people have organized with a view of helping 
this industry, and incidentally helping themselves. I 
think this Association ought to go on record as being 
in favor of that. It is not a matter of trying to elimi- 
nate anybody from selling goods, but simply trying to 
encourage the manufacturer and dealer to want to or- 
ganize an association, to affiliate with the National, if 
the gentlemen in this state who are manufacturing ice 
cream think it is a good thing for our industry, and I 
personally think it is a very good thing. We need 
their co-operation, and, of course, they need ours. 

The President: We all feel very kindly, of course, 
toward the supply men, and wish them to understand 
that we appreciate them. Yet the problem of whether 
they shall affiliate with the National Supply Men’s 
Association, or not, is, it seems to me, their own prob- 
lem. Anything that we might say would have very 
little bearing on that. But I think it is entirely proper 
if we want to express our good feeling and wishes for 
their welfare, ete., to give whatever encouragement 
we can. But why do they need to ask our endorse- 
ment of a plan for their affiliating with their own Na- 
tional Association? It is perfectly proper, of course, 
any expression we desire to give them. 

Mr. Hightower: That question has been brought to 
my attention, Mr. Chairman, from this viewpoint: that 
there are some of the manufacturers and jobbers 
throughout this state who do not think it is necessary 
to get into an Association of that kind, and I believe 
that if this Association were to go on record as recom- 
mending that, which is a proper thing, it would cer- 
tainly promote the interests of the ice cream manufac- 
turers, for the reason that if I am in the market for a 
particular piece of machinery, or going to make some 
additions to my plant, these people, different members 
of the Supply Men’s Association, will write in to 
headquarters and tell them, and they will put that in- 
formation out to everybody who manufactures a piece 
of machinery, giving me a chance to investigate sev- 
eral different pieces of machinery. That is one of the 
things that will be beneficial to the ice cream manufac- 
turer, I don’t care where he is located. We don’t know 
all the things on the market, and this Supply Men’s 
Association being in foree and affiliated with the Na- 
tional, will give everybody in the country a chance to 
investigate everything that is on the market. That is 
the point, and that is why it is in our favor. 


The President: Mr. Henderson, what suggestion. 
have you? Would the supply men like to have us do 
that? 


Mr. Henderson: We would like all the business we 
can get, Mr. President. 

Mr. McFarland: If the supply houses do not see 
fit to join the National Association, of course that is 
for them to determine, and I hardly know just what 
to say by way of adding to what few remarks I have 
heard in this discussion. It is easy for any manufac- 
turer in the West, if he so cares to do, to ask a man 
whether he is affiliated with the Ice Cream Supply 
Men’s Association. The Ice Cream Supply Men’s As- 
sociation has a code of ethics that we are trying to 
follow. If you are purchasing goods from any con- 
cern that is not affiliated with our Association, of 
course that is up to the manufacturer himself, because 
it would not be right for the Association of Supply 
Men to try in any way whatsoever to dictate the policy 
of buying anything which may happen to be necessary 
in their plans. It is up to the individual concerns that 
go to sell you goods to decide whether they should 
affiliate with the National Association. We would like 
to see them belong, but, of course, that is a question 
for each and every individual to decide. And every 
one of the houses in the West have had the chance and 
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at Lower Cost 


A better flavored product. 
Overrun more easily obtained. 
Substantially reduced costs. 
More profits. 


These are some of the results you will obtain by the in- 
stallation of a if 


in your ice cream plant. 


-Mojonnier 


Vacuum Condensing Unit 


The 36 in. unit illustrated will 


handle approximately 1,850 gallons of finished mix per 10 
hour day which should produce 3,700 gallons of finished 
ice cream. 


Mojonnier service goes with each condensing unit. 


This 


includes the best method of installing, operating and in- 
struction in the manufacture of milk, ice cream mix and all 
forms of condensed milk. 


Write for circular and further information. 


36 in. Vacuum Condensing Unit, capacity 185 gallons 
finished mix per hour. Floor space 8x10 ft., 11 ft. high 


opportunity to affiliate with us. We would like to see 


them join with us, if possible. 


The President: I understand Mr. Hightower’s sug- 
gestion was that we give an expression as to the wis- 
dom or desirability of this Association, the Supply 
Men’s Association, associating with the National Sup- 
ply Men’s Association. 


Mr. McFarland: That question has not come for- 
ward from the Association of Ice Cream Supply Men, 
and it is the Western Association that is to be formed, 
and it is something outside of the National Association 
of Ice Cream Supply Men. 


Mr. Hightower: The supply men of the State of 
California are contemplating organizing such an or- 
ganization, and it is their intention to affiliate, as I un- 
derstand, with the National Supply Men, but some of 
the concerns don’t think the Ice Cream Supply Men’s 
Association is worth while. 


The President: Is that proposal to organize them- 
selves different from the Association of Ice Cream Sup- 
ply Men that these gentlemen are representing here? 

Mr. Hightower: As I understand it, Mr. President, 
the supply men of the Pacific Coast in the state of 
California cannot very well belong as active members, 
because they only sell goods in this state. But the 
majority of them want to organize such an association 
in the state of California. There are a few in the 
minority, however, and they don’t think the ice cream 
manufacturer regards it as of any importance that 
they should have and_belone to such an organization 
and be affiliated with the National Association. And 
I think we want these people organized to the extent 
that they won’t misrepresent any of the produets that 
they sell us. 


Branch Offices: 


Mojonnion B09. Co. 


MILK ENGINEERS 
#32. W. Jackson Boul. Chicago 


COLUMBUS, O. ATLANTA, GA. 
ST. LOUIS, MO. 


NEW YORK 
SEATTLE, WASH. 
(ee 


The President: What is the wish of the supply 
men here represented, as to whether that movement to 
organize that other Association is in their interest and 
they want it done or they do not want it done? I 
either haven’t got the point or else I can’t see where 
there is anything tangible for us to take hold of. 

Mr. Henderson: Mr. Carver, this was the only idea 
that came up im our minds, that the only practical fact 
would be from the social end of it, to work in conjune- 
tion with the manufacturers in their conventions, to 
boost their conventions and to boost the social life of 
the conventions. There may be things come up, like 
the standardization of brick moulds, and things of that 
kind, that would be of real advantage to both sides. 
But in a meeting of this kind, and we had our experi- 
ence last night, where twenty-one firms contributed to 
that entertainment, there is shown to be much less of a 
eetting-together on the part of the supply men than 
there ought to have been. There should have been 
fifty there, fifty who are selling to you. We looked at 
it that if. we could form a local organization of supply 
men that would work in conjunction with the manu- 
facturers from the social end of these conventions 
only, that we might be of assistance in that way, not 
only to ourselves but to the manufacturer. It was 
just spoken of incidentally to-day, and we did not 
know how far the manufacturers would want to go 
along the lines of doing together the social features 
of conventions. So far as the National Association is 
concerned, they are doing that in a national way. Of 
course they could not come here locally and do that— 
we have to do it locally. If the manufacturers do 
wish to continue doing the social features of the con- 
vention, then it seems to me that if the manufacturers 
would help us as a local association, we would get 
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further in that line of work. That is the only place in 
which I can see that it would be of very much value. 


The President: Gentlemen of the Convention, you 
have heard this explanation, Mr. Henderson states it 
clearly. What is your pleasure in the matter? Let 
us give the matter whatever action or attention it 
needs. 

Mr. Platt: I move that it be laid on the table for 
future consideration, Mr. Chairman. 

(The motion was seconded from the floor). 

The President: Any discussion of the motion? If 
not, all in favor of it, make it known by saying aye. 
Opposed, no. That is not a very. satisfactory vote, 
gentlemen. I will be very glad to hold that open. 
There shculd be a real vote on it one way or the other. 
There were only about two vots in the affirmative and 
no negative votes. I think there is no question about 
the feeling of the ice cream people towards the supply 
men and an appreciation of the advantage and pleasure 
that they have gotten out of the social end of the work 
so far at the different conventions. I believe we shall 
continue to enjoy that, and I think if our membership 
properly understood what is contemplated, they would 
not hesitate to express themselves’ more than they 
have. I confess that I did not get the point that was 
being driven at until Mr. Henderson’s explanation, 
and yet the Chai is powerless in the matter, and we 
will have to pass on to the next order of business. 

Under ‘‘Reports of Committees’? we have several 
committees to report. First is the Auditing Commit- 
tee, of which Mr. Hightower is chairman. Is the Com- 
mittee ready to report? 

Mr. Hightower: Mr. President, the Auditing Com- 
mittee finds the Secretary’s books in excellent shape, 
and his report as read yesterday correct. 

The President: Then if there be no objection, the 
report of the Auditing Committee will be adopted and 
the report of the Secretary approved. Hearing none, 
it is so ordered. 

The next committee to report is the Committee on 
Abuses in the Serviee—Mr. K. 8. Carver, Chairman. 

Mr. K. 8. Carver: The Committce on Cabinets and 
Abuses of Service makes the following recommenda- 
tions: 

1. That our Association should go on record as 
being emphatically opposed to the common practice of 
furnishing fresh ice to dealers for other purposes than 
that of packing ice cream, and should recommend that 
this practice be discontinued and also that informa- 
tion regarding whatever action we take be properly 
conveyed to the ice manufacturer’s associaition. 

2. That every effort be used by the members of 
our association to push and develop the sales of brick 
ice cream, thereby giving dealers their desired variety 
of special flavors other than vanilla, which may be soid 
at a profit at least equal to that of bulk ice cream, and 
at the same time reducing the number of cabinet holes 
that are necessary in carrying a wide assortment of 
bulk flavors in stock. 

3. That members of the association discontinue as 
soon as practical the use of one-gallon and two-gallon 
ice cream cans in connection with wholesale cabinet 
service trade. 

4. That our association encourage standardization 
on cabinets of five-gallon capacity, it being our be- 
lief that it is practically as economical and efficient to 
pack three-gallon cans in five-gallon cabinets as it is to 
pack them in those of three-gallon capacity. At the 
same time this practice will afford an opportunity to 
carry more ice cream in stock at our dealers’ stores in 


summer time without having to install additional cabi- 
nei capacity. 

I might say, in addition to that, discussion about — 
the cabinet rental and cabinet sale was not looked on 
with very great favor by the Committee. Such poli- 
cies are not in practice by the ice cream industry at 
large, and we felt, too, that such a policy would tend 
to perhaps irritate the dealer—-that it would be better 
to sell him his ice cream at one price and then make 
the price so as to gover some of those abuses that 
might ereep in. We recognize the abuses, but it is a 
pretty hard thing to straighten cut over the whole 
state. We can probably accomplish more by a little 
closer co-operation in each community, and if you find 
that your customers are using too many cabinets, bring 
your own pressure to bear on them as you see fit. We 
thought it was going a good ways to suggest the addi- 
tion of a eabinet rental, without having the oppor- 
tunity to discuss the matter more thoroughly than we 
have an opportunity to do at. this time in the program. 

The President: You have heard the report of the 
Committee on Cabinets and Abuses of Service.? What 
shall be done with it? 


Mr. Hage: I move the recommendations be adopted 
as read. 

The President: Does the mover mean that the rec- ~ 
ommendation be adopted as the practice of this Asso- 
ciation? 

Mr. Hage: Yes. 

Mr, Wilson: I second the motion. . 

The President: Gentlemen, you have heard the 
motion, which is that the recommendation as contained 
in the report as read be adopted by the Association. 
That means just what it says, and I hope we appre- 
ciate that—that we are going to adopt some good 
strong recommendations, and that if any of us are not 
already working in harmony with them, that we will 
adopt that as uniform practice in our service, which 
will probably help us to bring a little more team-work 
into the industry. I am inclined to think we might 
have gone a little further and laid down some addi- 
tional rules. But if we can make progress from time 
to time, as we can by action on one, two, three, or 
four of these abuses, we are doing great work, and it 
will only take a few vears when we will have removed 
a great deal of the difficulty. 

Mr. Goode: Would it be appropriate to suggest 
that the Secretary send each of us a copy of that? 

The President: That is a good suggestion. And 
that will be understood as. part of the motion, that 
the Secretary be instructed to mail a eopy of this to 
every member of the Association, unless the mover, or 
the second, objects. I hear no objection, and it will 
be so understood, All in favor of the motion will make 
it known by saying aye. Opposed, no. The motion 
prevails. 

I had hoped we would have a report of the scor- 
ing of samples, but it is net yet ready. We will finish 
the other committee reports. 'There is a Committee on 
Uniform Price and Price Basis, of which Mr. Platt is 
chairman. Are you ready to report? 

Mr. Platt: The committee found that the prevail- 
ing differences in prices did not exist. as was supposed 
in the morning’s discussion, and their findings are also 
that at the present time the committee would not ree- 
ommend any change in the prevailing prices. But if 
the general slump in prices in all food commodities ex- 
pected to come does arrive, the committee believes that 
by March Ist, if necessary, it would be advisable to 
drop the price of bulk ice cream to $1.40, and flavors 
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“When buying gelatine each 
year we still use the ESSEX po 23 BY 30 30 34.38 


product as our Yard Stick.’ oon . 


This is the expressed opinion of a 
large and nationally known ice- 
cream manufacturer. 


ESSEX earned this repu- 

tation because of its purity, 

uniform qualities and 
splendid value. 
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to $1.50, and, while they do not recommend, they wish 
to report that brick ice cream in the northern part of 
the state seems to be selling for thirty cents over the 
bulk prices, while in the southern part of the state it 
is selling for twenty-five cents, a discrepancy that pos- 
sibly should be adjusted by recommendation or reso- 
lution of the Associaticn. The general recommenda- 
tion of the committee seems to be that what inequality 
existed in one section in wages and other factors that 
enter into the cost of producing and handling ice cream 
is offset by advantages in the cther sections, so that it; 
would be advisable for the industry to,maintain a uni- 
form price in all sections. Fa 

The President: You have heard-the report of the 
Committee on Price. What is your pleasure, gentlemen? 
If no action is necessary on it, the report will be re- 
ceived and entered upon the minutes of the proced- 
ings. It would be highly proper to take action upon 
it, if you feel so disposed, committing the Association 
te the recommendaticns of the committee. 


Mr. Dorman: Mr. Chairman, I would like to ask 
Mr. Platt if he means -by that that we are to have a 
uniform price for the San Joaquin Valley and San 
Francisco and Los Angeles, all places the same price. 
covering all the different points. 


Mr. Platt: That seemed to be the conclusion of the 
committee, which was selected from different sections. 
The differences, just as we stated them, seemed tobe 
that what was costing more in one section was offset 
by costs in another section, so that it would be per- 
haps practical and feasible. 


The President: The point of difference between 
the brick price and the bulk price is a thing that could 
easily be made uniform. 

Mr. Hightower: ‘Mr. President, it seems to me that 
at this time there cannot be any definite action taken 
on a uniform state price, inasmuch as in the Fresno 
territory the price of ice cream is twenty cents a gal- 
lon less than the decrease proposed in the price, and 
in the face of other commodities going down, I don’t 
see how we can raise it very well. So I am afraid we 
eannot conform to any recommendations of that kind 
now. 

Mr. Platt: Unfortunately, gentlemen, we did not 
have any member of the Fresno section on the com- 
mittee, and the reports from the various members that 
were selected by the Chair did not bring that fact out. 
Consequently there was no discussion of it. For that 
reason I think it is important for the Convention as a 
whole to take the matter up. 


Mr. Hage: I was on the committee, and it was my 
understanding that our view was that they should get 
together as near as they could—I don’t think we meant 
that Fresno should raise the price, but that they ought 
te stick while we are going down. e 

The President: I think Mr. Hage’s suggestion”’is a 
practical one as a method of dealing with the subject. 
The report of the committee will be received and en- 
tered upon the minutes, and it affords a basis for us all 
in our action in the next month or two in dealing with 
this question of price. 

We have two other committees to report, one on 
nominations and one on the place of meeting. The 
Nominating Committee’s report will consist of a report 
and recommendations or nominations for the Board of 
Directors for the Association for the ensuing year. 
There is a matter that I am not sure in my recollection 
as to what the present status of it is, whether the Board 
of Directors should designate, at the same time they are 
selecting the officers for the ensuing year, a representa- 
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tive of this Association to serve on the Board of the 
National Association, or not,—whether that is done by 
the Board the same as officers are selected. I am in-— 
clined to think it is, and that that has been the prece- 
dent set in the past. So that, unless some one moves 
that a different action be taken, I shall assume that the 
correct practice is the practice that has existed hereto- 
fore. So I think perhaps we should hear the report of 
the Nominating Committee, and then the Committee on 
the Place of Meeting. Mr. Hage has already handed 
in to the Secretary the report of that committee. 

Mr. Beaudry: The report is: 

‘“*The Nominating Committee report as follows: Di- 
rectors for 1921: L. J. Christopher, 8S. A. W. Carver, 
C. J. Alfred, F. A. James, F. E. Miller, W. T. Vahlberg, 
R. J. Dryden, George E. Platt, H. R. Peacock, L. W. 
Wilson, W. B. Hage.”’ 

The President: This Board should hold a meeting 
this evening, following the adjournment of this session 
and before the banquet. I think there will be ample 
opportunity so that any action they may take in the 
selection of the officers for the ensuing year can be 
known before they separate for final adjournment at 
the banquet. 

The next committee to report is the Committee on 
Place of Meeting next year. Mr. Chapman is the chair- 
man of that committee. 

Mr. Chapman: Mr. Chairman, the Committee on 
Place of Meeting for 1922 suggests San Diego. Mr. 
Hage, of San Diego, has very kindly invited the Con- 
vention to meet in San Diego, and promises us a very 
Ane time and several bull features, ete——for January, 

Mr. Hage: Mr. President, I do not want to take the 
Convention down there against the wishes of the mem- 
bers. If it is too far, don’t be afraid to say so. It 
won't hurt my feelings in the least. I telegraphed to 
the Grant Hotel and they told me that they would be 
glad to take care of us, and they have convention rooms 
and will be glad to look after all of our wants, and 
will be more than glad to have you, if you think it is 
not too far out of the way. 

The President: You have heard the report and re- 
commendation of the committee on place of next Con- 
vention. What is your pleasure? 

Mr. Wilson: Mr. Greene, Secretary of the California 
Dairy Council, forgot to make one announcement, and 
that is that they are going, have positively decided to 
held the Pacific Coast Dairy Show at Stockton next 
November, and I don’t know but what perhaps the ice 
cream men wouid want to hold their convention there 
at that time. He says it is going to be a big affair, and 
they are going to make it an annual event, a dairy 
show at which there will be stock and also machinery 
exhibits. There will be several conventions there at 
that time—the buttermakers and the milk men, ete. 

_ Mr. W. F. Sperry: I would like to ask for informa- 
tion. Mr. Chairman, if the list of nominees for Direct- 
ors aS read was supposed to represent the names of 
those selected for Directors—I mcan those recommend- 
ed by the committee. 

The President: Yes, for directors. © 

Mr, Sperry: By whom was that recommendation 
made—by the committee? 


The President: By the committee, yes. 


Mr. Sperry: May the list of the nominees be read 

again, please. | 
The Secretary repeated the names of the nominees. 
Mr. Sperry: For information, I would like to ask _ 

why there is no repesentation on the Board from either _ 
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Stockton or Sacramento? It seems to me that about 
ninety per cent of that committee is from south of the 
Tehachapi. 

Mr. Hage: That committee, if you notice it, has 
provided exactly the same Board that was on last year. 
Possibly there should have been a change, but no- 
body said anything abcut it. The only change was, I 
think, the addition of my name, and Mr. Trompas, a 
former director, had me put on in his place. 


Mr. Sperry: I have only been in business for a 
little over a year. And last year when the State Con- 
vention was ealled, it came practically before I knew 
very much about it, and we were not members, and we 
were asked to become members, and it was suggested 
that members in the Sacramento Valley become mem- 
bers and we did so, and now we meet here and we put 
up a board of Directors and do not represent anything, 
you might say figuratively, north of the Mason and 
Dixon line. 


The President: I think the gentleman is in error in 
assigning so large a proportion of the Board as being 
being north of Tehachapi. 

Mr. Sperry: Perhaps I should say south of Stockton. 


The President: An east and west line through 
Stockton would about pass through Oakland. But 
speaking of a division at the Tehachapi, the Board is 
as nearly evenly divided as can be—there are six on 
one side and five on the other, on a line drawn south 
of San Joaquin Valley. 


Mr. Hosking: I think it would be no more than fair 
that somebody up nerth should be a director of this 
Association. You have three here in Oakland, and 
most of the rest of them were down south. 

Mr. Sperry: Mr. Chairman, if this Association is 
going to be a success, it wants to have the support, and 
co-operation of all the men throughout the State, and 
if you talk over the list of recommendations, you wiil 
find that certain interests are very largely represented 
on that Board. 

MY. Wilson: Bill Hosking and I organized this as- 
sociation a good many years ago, and this is the first 
time that we have ever had anyone take any interest 
in who was going to be a Director. I am certainly glad 
to see it. I move that nominations be thrown open to 
the floor, and that we nominate anyone desired, and 
then have a real election. 


Mr. Hosking: I second the motion. 


The President: The motion is made and seconded 
that the vote by which the Directors were chosen be 
reconsidered, if I understand the scope of it, and that 
the matter of ncminaticns be placed before the Board. 
You have heard the motion. Al] in favor of the motion 
make it known by saying aye. Opposed, no. The mo- 
tion prevails. The matter is now before the house. 

Mr. Dorman: Mr. Chairman, I am having to ieave, 
and I just want to say this, before you go back to the 
place of meeting, that in connection with the North- 
west Association, they are very anxious to extend an 
invitation to us to meet with them next year, and you 
might, want to consider it in deciding definitely as to 
your place of meeting. As I say, they are anxious to 
meet with us if we can arrange that sort of program, 
and it might influence you a little in your decision as 
to the place of meeting. 

The President: A vote has already been taken on 
the place of meeting, but it can, of course, be reconsid- 
cred. 

Mr. Hage: I think it was not voted on, Mr. Chair- 
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man. And, under the circumstances, I will withdraw 
in favor of Stockton, if they are going to pull a dairy 
show and want to hold it at the same time, especially 
if the Northwest people want to come down. 

The President: Then I think the place of meeting 
should be left to the Board of Directors. I suggest 
that the committee make its report in the form of a 
recommendation that the place of meeting be referred 
to the Board of Directors. ; 

Mr, Chapman: As a member of the committee, I 
make that recommendation, that it be left in the hands 
of the Board of Directors. 

(The motion was seconded from the floor.) 

The President: All in tavor of referring the matter 
of the place of meeting next convention time to the 
Board of Directors will say aye. Opposed, no. The 
action prevailed. 

(Thereupon Messrs. 8. A. W. Carver, I. J. Traynor, 
W. T. Vahlberg, Charles M. O’Brien, D. J. Alfred, Geo. 
K. Platt, F. A. James, W. B. Hage, H. R. Peacock, L. 
W. Wilson, J. M. Contraras, T. W. Hightower, Jr., L. 
J. Christopher, and R. J. Dryden were placed in nom- 
ination from the floor for members of the Board of Di- 
rectors for the ensuing year. 

The President: The Secretary will prepare ballots 
and distribute to each member, and the members will 
write in the names of those candidates for whom they 
vote. Only active members can vote. Tellers must be 
appointed. 

Mr, Hosking: Are nominations closed? 

Mr. Miller: I think, Mr. Chairman, we have not 
formally closed the nominations. 


The President: No, they have not been closed for- 
mally. 

Mr. Hosking: I would like to nominate ‘Mr. T. Mo- 
gansen, of the Fairy Ice Cream Company, of San Fran- 
cisco. 

Mr. Hightower: I now move that the nominations 
be closed: 

(The motion was seconded from the floor and unan- 
imously prevailed.) 


The President: I will ask Mr. Chapman and Mr. 
Hightower to act as tellers. (The tellers announced 
the result of the ballot to be that the following gentle- 
men were elected as directors: Messrs. Carver, Tray- 
nor, Alfred, Platt, Ames, Peacock, Wilson, Hage, Con- 
treras, Christopher, Dryden.) 


The President: The scoring of the exhibits of ice 
cream is all completed except in two respects, the fat 
analysis and total solids, so that we cannot give you 
the final report at this time. And it has been decided 
that it would be better that whatever announcement 
we can make, if the matter is before us completely this 
evening, can be made at the bangmet. There will be 
something to say also regarding plans for another year 
on this matter of scoring. 

Mr. Goode wishes to say 2 word concerning the 
Arizona Association. 

Mr. Goode: Mr. President and Gentlemen: On be- 
half of the Arizona Ice Cream Manufacturers’ Associa- 
tion, of which I became a member while I was down 
there, I have beeen asked to invite all of the California 
ice cream manufacturers to attend their association 
meeting, to be held in Tuesen on the 20th and 21st of 
this month. I happened to be making a trip down there 
last Thursday, and this matter was communicated to 
me, and I know they will show you a good time if any of 
you can go. The little town of Tueson is worth visit- 
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ing, and they have a number of places to show you, 
and they are very much interested in us and in hav- 
ing us there. They extend a hearty invitation to at- 
tend the meeting on the 20th and 21st of this month. 

Mr. Platt: Mr. Secretary, I would like to ask if the 
sectional representation is fair as the Board now stands. 
If not, I would like to withdraw, to have the condition 
of the Association in the best possible form. 

The President: The south has five and north of 
Tehachapi six. 

The Secretary: Four from Los Angeles, one from 
San Franeciseo, one from Bakersfield, one from Fresno, 
one from San Diego, one from Phoenix, Arizona, and 
one from Oakland. 


The President: It would seem to be three from the 
Bay District, three from the Valley, four from Los An- 
geles, and one from San Diego. 

Mr. Platt: I think, Mr. Chairman, to have the thing 
properly balanced, it would be advisable to have Mr. 
Miller, of Oaxland, on the directorate in my place. I 
would, therefore, like to withdraw in his favor, if that 
be permissible. 

Mr, Miller: We could not do it in that way any 
way, and Mr. Platt is more than generous. I think it 
is a very fair division the other way, and Oakland is 
represented and ably so. I am one of the kind who is 
going to be a front-seater in every convention, and 
right there all the time anyway. And you stay there, 
because we want your experience. 

The PreSident: The attitude that both of these gen- 
tlemen take is commendable, but the body has spoken 
and made its decision, and while it would be eminently 
pleasant to the Chair either way, I hardly think that 
it ought to be insisted on, although I would be very 
olad to see Mr. Miller a member of the Board. 

Mr, Miller: I insist that the election go this way, 
and I think we can show Mr. Platt that all districts are 
represented. 

Mr. Sperry: I apvrove the way it stands. 

The Chairman: I think there is nothing else before 
the Convention. I will ask the members of the new 
Board of Directors to meet informally, at least, before 
the banquet. If there is no objection, I will now de- 
clare the Convention adjourned. 


NORDHEM HAS WESTERN OFFICE. 


The Ivan B. Nordhem Company, of New York, Cni- 
eago and Pittsburgh, announce the opening of a Pa- 
cifie Coast branch at 424 Security Building, Los Ange- 
les, California. 

This braneh office and all western territory will be 
under the supervision and management of Mr. E. B. 
Conliss. 

The Nordhem Company are well known in the East 
end ‘Middle West as specialists of connective advertis- 
ing and with this new branch on the Pacific Coast 
now enables them to take car of their continued grow- 
ing business and list of clients. 


ae 


Tell us what you want, or what you have that you 
don’t want, and we'll fix up a little Ad. for you and 
‘insert it in the next issue of The Ice Cream Review. 
You just stay at home and wait for results. You’ll soon 
have your hands full. 


‘Tell Your Friends and Neighbors You Are Going To The WORLD’S GREATEST DAIRY SHOW, MINNESOTA STATE FAIR GROUNDS, October 8-15 


18 Out of 28 Use It 


In one city, 18 wholesale ice cream manufac- 
turers out of 28 use Mapleine. Many started 
with a quart trialbottle and now buy Mapleine 
by the keg. 


One man kept a packer of Mapleine Ice Cream 
in the hardening room two weeks to test its hold- 
ing qualities. It passed the test. He placed 
a keg order and Mapleine has been a staple 
flavor with him since. 


Mapleine 


Prove for yourself that Mapleine 
freezes to a perfect maple— 
that its flavor does not fade out 
but really improves with stand- 
ing because it ripensand mellows 
into the cream—that it is the 
flavor you need to build up 
maple sales. 


$3 brings a quart trial bottle. 


Crescent Manufacturing Co. 
SEATTLE WASHINGTON 


TEST YOUR MILK 
Use Dairymen’s True Test 


An Instantaneous, Perfect, Sour Milk or Cream Test 


Dairymen’s True Test is a chemical preparation 
showng immediately whether milk or cream is sweet, 
turning or sour. Saves time, money, guesswork and 
disputes. Take no chances. A seconls work and vou 
are positive. 

In the following quantities: 


No. TT100. 1 Gallon Can...........§ 2.50 per gallon 
No. TT101. 5 Gallon Can........... 2.25 per gallon 
No. TT102. 10 Gallon Can........... 2.00 per gallon 


DAIRYMEN’S TRUE TEST OUTFIT 
consists of 1 gallon of True Test, 13 glass tubes with 
rack for holding or carrying about, special dipper 
for dipping the milk or cream and brush for cleaning 
tubes after completing test. 
NOs. LLOS. 8 COMPLE COW. fates whe c lekars cod the 00 oes oe $5.00 
No. TT104. Complete (except 1 gal. True Test) 3.50 


Full Directions with each Outfit. 
DAIRYMEN’S MFG. AND SUPPLY CO. 


B. RILEY HAUK Pres. 
403 North Main St. ST. LOUIS, MO, 


132 


WISCONSIN ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 


(Continued from Page 10) 


tain they would have to collect the tax. If not served 
from the soda fountain, but from the kitchen, they 
did not have to pay the tax. You can see the differ- 
ence between the table de’hote meal and the plate meal. 
How were they going to tell when they should charge 
one price? One meal would include ice cream. So the 
Department has just issued a letter which definitely 
says where a bona fide restaurant or hotel sells a plate 
meal, not a la carte meal, where it is sold separately, 
even though they sold it from the soda fountain they 
are not required to collect the tax. That is simple and 
plain. If that restaurant or hotel has an a la carte 
meal and they sell from their soda fountain in their 
place of business, then they are supposed to collect the 
tax for which that particular ice cream is sold. 

As far as taxable sales are concerned we can say 
generally, outside of those three exempt cases ice cream 
is to be taxed when sold at soda fountain or similar 
place of business. 

Our office noticed an article published in bulletins 
in Detroit, in which they quoted a Treasury decision 
to the effect that ice cream cones would not be taxable 
when they were not sold at the ice cream parlor. Evi- 
dently they misunderstood the office on that, because 
ice cream cones are taxable. It does not make any 
difference whether you sell it from an ice cream parlor 
or from a hotel, the ice cream cone is taxable and the 
tax is based on 1 cent for each 10 cents or fraction 
thereof, even though the people buy three or four ice 
cream cones and carry them with them. 

Lots of ice cream parlors are located in buildings. 
People go down there at noon to get a luncheon. They 
buy ice cream sodas, and possibly a sandwich along 
with it. That sale is taxable even though there is a sale 
of food with it. 

I will say further in regard to hotels or restaurants 
which serve regular meals with ice cream included, 
supposing during the day those hotels serve ice cream 
in separate dishes outside of their meal time entirely, 
they are subject to collect the tax even though they 
serve it from the kitchen. 

Remember this tax as it stands to-day is paid by 
the consumer. The dealer’s responsibility is to collect 
that tax and report it and pay it to the United States 
government. Under the law they are supposed to keep 
records of the amount of money they collect, and those 
records must show daily the number of sales they make, 
the number of sales where there is a 1 cent tax, a 2 
cent and a 3 cent and so on, and those records must 
be. kept available for an Internal Revenue officer. The 
larger places are handling this tax correctly. They 

oan afford to take care of it and their overhead covers 
t, but the smaller dealer, perhaps he doesn’t under- 
ind books, it is hard for him to keep books, and there 
is where the difficulty comes in. You ean see on the 
other hand how it is possible for anybody who desires 
to violate this law and to be crooked, they ean do it 
and it means that much more work for us. 

It has always been the feeling of the Internal Rev- 
enue officers in the field in enforcing this tax that it 
should be a tax on the sale by the manufacturer rather 
than the sale by the dealer. I feel sure there is not a 
manufacturer in this room but would not rather handle 
it that way because he can do it. He has books of ac- 
count and he ean pass the tax on to the dealer and 
the dealer would rather have it that way and the pub- 
lie would rather have it. The question is whether or 
not the taxing of the manufacturer himself by the ex- 
cise tax would not conflict with the pure food laws. 
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There are heavy penalties. It is true any dealer who 
does not collect this tax, the Internal Revenue depart- 
ment or the government cannot force him to pay the 
tax he has not collected because he is not supposed to 
pay that tax. The Internal Revenue department in en- 
forcing this tax has to resort to the other penalty. 
There is a penalty that says for every failure to collect 
a tax on the sale of ice cream, where it is wilfully re- 
fused, there may be a fine to about $1,000. If he fail to 
collect it six times in the day he would be Hable to 
prosecution under that section which says he should 
collect that tax on each separate transaction, and the 
penalty runs up to $10,000. 

That is the way the ice cream tax is on the statute. 
We do not. know what Congress will do with it. Some 
change should be made in the tax and I have no doubt 
Cengress will do it, but until Congress does we, the 
Internal Revenue collectors in this country and in this 
state, have to see that the people are living up to it. 
Until that time it is the intention of this department to 
enforce the collection in every case that comes to our 
notice of failure to collect the tax. 

I have spoken to you this morning as a representa- 
tive of the Internal Revenue Service. Your secretary 
asked ‘Mr. Williams to send somebody over to talk to 
you and made this request two months ago. As you 
know, Mr. Williams is leaving the Service to act with 
his associates in advising the banks and their clients 
on all lines of tax matters, and Mr. Williams saw fit to 
ask me to go with him, and as a result of the fact that 
his resignation takes effect immediately my resigna- 
tion took effect last evening, but I felt I could come 
over and talk to you this morning as a representative 
of the government, that I. still have interest in the 
Service, although, technically, I was out at midnight. 
last night. 

If there are any questicns you would like to ask, L 
would be very glad indeed to tell you anything I know. 

Member: I would like to ask a question in connec- 
ticn with a hotel or restaurant serving a la earte 
meals, in case where they have a packer cabinet 
apart from the fountain? 

Mr. Sprague: If that cream is served either sepa- 
rately or by a la carte meals, the cream from this 
separate packer cabinet would not be taxable. I mean 
by that a cabinet that is away from their soda foun- 
tain and not a part of the soda fountain. We do know 
if it is served from the kitchen it is not, but due to the 
fact that this ruling came through in regard to a la 
carte sales J believe the tendency of the Department 
wculd be not to tax that sale even though it was an 
a la earte meal. . 

Chairma®; The next number on the program is 

‘Fee Cream in the Diet for Children, ”? by Mrs. Frances 
Donovan, of the Elizabeth MeCor mick Memorial Fund, 
Chicago, illustrated by stereopticon views. 


* * * 


ICE CREAM IN THE DIET FOR CHILDREN. 
By Mrs. Frances Donovan, Chicago. 


Mr. Chairman, Gentlemen: It is with considerable 
trepidation that a mere woman breaks into this mect- 
ing, but, as perhaps you realized in inviting me, it is 
fast becoming the fashion, in fact, itis almost coni- 
pulsory, to inchide women in conventions and delib- 
erations of all kinds. Since we women have been given 
our political rights and privileges, with their corres- 
ponding responsibilities, (which the men have borne 
so long and so cheerfully alone) I suppose it is but 
a sign of the new order that you should include a 
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woman speaker on the program of thd Ice Cream 
Manufacturers’ Convention. 


I am, of course, ignorant of the details of your busi- 
ness, and I am not here to suggest any startling inno- 
vation in your manufacturing processes to advocate 
changes in the relations between you and your dealers, 
but I do come to say a word for the ulitmate con- 
sumer, ard I am going to say it as a friend of the 
ehidren. There is no question about the appetite for 
ice cream in America, but I hope to be able to suggest 
to you, that you have not as yet fully measured the 
capacity of the American child and of his parents for 
ice cream, nor vet given the public all the reasons for 
the purchase and consumption of your product. If I 
am able to furnish you with any ‘‘talking points’’ in 
your advertising program, I shall be very happy in- 
deed and feel that it will not have been entirely a mat- 
ter of courtesy that you have placed a woman on your 
program. 

I have the pleasure of coming before you to-day 
as the Director of the Hlizabeth MeCormick Memorial 
Fund, a foundation established by Mr. and 'Mrs. Cyrus 
Hall MeCormick in memory of their daughter, and de- 
voted to improving the conditions of child life in the 
United States. The Fund has been, so far, chiefly de- 
voted to promoting the health cf children, because that 
is the field that has been most generally neglected. To 
further this purpose the Memorial Fund has been 
carrying on open air schools in Chicago, for the past 
iwelve years, to benefit children who might otherwise 
become the victims of tuberculosis. It was also, during 
the past year, developed nutriticn classes for under- 
weight children in the public schools and elsewhere. 
The open air schools and the health classes are, of 
course, largely concerned with the diet of the child, and 
one of the things that we wish to show in our work is 
what results we can obtain in the improved health of 
children through proper feeding. Knowing, as you do, 
the vital properties of milk and all milk products for 
the human family, it is hardly necessary to say that 
we stress the use of milk, butter, ice cream and cheese, 
in all of the work. During the past two years, we have 
had the cordial co-operation of the National Dairy 
Council, and, during the past year, of the Milk Deal- 
ers’ Association of Chicago. Through the Dairy Coun- 
ceil we have had opportunities to show the value of cor- 
rect feeding, including the use of milk, for children, 
and have prepared educational exhibits for the Na- 
tional Dairy Show showing almost miraculous changes 
in undernourished children, who have been given a 
quart of milk a day. The milk dealers have also been 
generous In giving us an allowance of milk for your 
health classes, so that we might teach the parents, 
through experience in the improved health of their 
children, the value of milk in the diet of the family. 

This talk cf health and the welfare of children 
seems almost to fill the air to-day, and yet until now 
both have been seriously neglected in our national life. 
The children of America are said to be more indulged 
(perhaps over-indulged) and more tenderly regarded 
by their parents than the children of any other nation 
on earth, but these same children have on the whole 
been more intelligently treated than those of almost 
any civilized country. We are seventh down the list of 
civilized nations in the death rate of our children, each 
year losing almost half a million of them under six 
years old. In this rich and progressive country we 
have been singularly blind to the fact that if we build 
without health as the foundation of our national ex- 
istence we are but building upon sand ani with small 
pessibility of future greatness. We were, however,, 
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aroused from our complacent attitude in regard to our 
disgracefully lage toli of child fe paid each year, and 
the general neglect cf health, by the findings of our 
draft boards during the war. For the first time the 
youth of our nation was put through an acid test for 
physical fitness, with the result that over one-third of 
ouryoung men were rejected as not capable of sharing 
in the defense of the nation in her hour of need. It 
was proved, moreover, that most of these rejected men 
were suffering from difficulties and defects which could 
have been remedied hay they been recognized in child- 
hood. The discoveries made through the physical ex- 
aminations for army service were reinforced by ex- 
tended surveys and studies made during the past few 
years, which showed that about 70 per cent of all our 
school children are saffering from physical handicaps 
that impede their progress to a greater or less degree, 
while from one-third to one-half of our school children 
are under weight and under nourished. It is evident, 
therefore, that the work of promoting the health of 
children is a movement vital to the future efficiency 
and welfare of our nation. You may feel that a health 
program is a far ery from the marketing of your prod- 
uct, but let me remind you, in the first place, that the 
promotion of health among your own employes, for 
instanee, would be one of the soundest investments 
that you could make. If each of you had a corps of 
men and woinen working in your plants, all of whom 
eome to their work with joy in the morning, and left 
it with ‘‘pep’’ at night, who had health equal to any 
emergency or unexpected strain upon them, you would 
certainly not have so large a labor turn-over, so many 
losses from inefficiency, and you would have a stable 
instead of an unstable quantity to deal with in consid- 
ering the output of your establishment. In the second, 
place, you are manufacturing a product which is one 
form of a food absolutely indispensable to the human 
race. Dr. MeCollom and others have proved that man 
cannot reach his fuli stature, nor his full measure of 
physical usefulness, if he is not given milk products in 
some form. Therefore, your advertising might well be 
based upon the sound appeal’to health, an appeal to 
which no mother interested in the welfare of her chil- 
dren could afford to turn a deaf ear. 


I should like to state at once that the program in — 


the nutrition classes we have carried on in Chicago, as 
well as in the open air schools, is educational in every 
sense of the word. It has been shown that as many 
children in our well-to-do-ditsriets are underweight and 
under-nourished as in the poorer neighorhoods, proving 
in every survey that has been made that. the problem 
is not one of poverty, but of ignorance. Our methods, 
therefore, are bound to be educational and not philan- 
thropic. We are not promoting a program of free feed- 
ing of school children, but are teaching the value of 
proper food in health building and giving such training 
in health habits as will lead to a future of full produc- 
tivity efficiency and happiness. It is our idea that 
health through correct feeding and proper living can 
be taught just as easily and successfully as arithmetic, 
reading, geography and history, and through methods 
as simple and as practical as those with which we are 
now familiar in our schools. The ignorance in regard 
tc the properties of food is so wide-spread that you 
could not do a finer service, not only for the promo- 
tion of your own industry, but for your community and 
your nation than to spread as widely as possible the 
knowledge of food values and of what constitutes a 
gcod diet for a child, whether he be rich or poor. 


(To be continued in September issue) 


THE ICE CREAM REVIEW 


A DAIRY INSTITUTE, CONDUCTED BY THE 
NATIONAL DAIRY COUNCIL. 


The city and county milk and dairy products cam- 
paign has shown itself so vitzl] and so helpful that a 
great demand has arisen for it in all parts of the coun- 
try. The demand upon the National Dairy Council for 
this class of educational and promotion work is so great 
that we found it necessary to train a corps of workers 
to send out into different cities and counties beginning 
carly in September, for the organization of educational 
school work necessary for the proper conduct of these 
campaigns. 

The management of the Council from experience, 
reached the conclusion that to do this form of educa- 
tional work properly it must be well founded, efficient- 
ly organized and directed, and given so much life and 
direction that it would keep moving for years to come. 
This makes it absolutely necessary to have experienced 
workers trained to see and develop every resource of 
the community where these campaigns are conducted 
with this fundamental idea in mind. 

In order to have such workers, the National Dairy 
Council has brought together a force of twelve women 
already highly trained in organization work, and is 
civing them a three weeks’ course of intensive training | 
along the lines of the work being done by the Council— 
its methods of conducting campaigns, together with a 
broader understanding of the proper relationship of 
milk and its products to nutrition. This three weeks’ 
course in addition to the training under the direction 
of the Council itself, includes an intensified course of 
nutrition training in relation to dairy products with 
the MeCormick Memorial Fund organization. In addi- 
tion to this, these workers, with an instructor familiar 
with the plan of procedure of the manufacturing and 
handling of products, were taken through milk plants, 
butter and cheese plants, and machinery plants. 

We have brought to this course a corps of young 
women who are already engaged in community, domes- 
tie and dairy science work. They are all college and 
university graduates with experience along dairy ex- 
tension line, urban and rural, home demonstrtaion 
work, and in some cases, Red Cross and nutrition work. 
Based upon this background, we are giving them a 
broadened idea and understanding of the dairy indus- 
try and its vital relationship to human and national 
welfare. 

These workers will be ready to enter upon the cam- 
paign work which the National Dairy Council has al- 
ready been called upon to perform, opening up in Sep- 


tember. NATIONAL DAIRY COUNCIL, 
Publicity Department. 
ee 


PACIFIC ICK CREAM MANUFACTURERS’ 
ASSOCIATION. 


To Members Pacific Ice Cream Manufacturers’ Assn. : 

Having made a canvass of the Board of Directors 
of the Association as to the city in which to hold our 
1921 meeting, and the dates for the same, the vote 
is very much in favor of Seattle as the first choice, with 
the tentative dates of Nov. 14, 15 and 16. 

The Exeeutive Committee has decided the conven- 
tion will be held in Seattle, Washington, on the above 
dates, at the same time asking that the Directors make 
it a point to be in Seattle on Sunday, the 13th, in order 
that a business mecting may be called before the regu- 
lar session opens on Monday morning. 

Your Program Committee will greatly appreciate 
your suggestions for Convention papers, giving the 
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‘With the Tang 
of the Berry 


A new Berry flavor 
that is the sensation 


of the ICE CREAM 
Industry— 


TRUE FRUIT 


Mr. Ice Cream Man—Haven't you been looking and longing for anew 
flavor—one that isa true PRUIT? We have created it for you—Don't take 
our word for this—We are just ITCHING for an opportunity TO SHOW 


YOU—We will furnish you with four ounce sample on request, flavors and 


colors 10 gallons of cream. Beat your competitor to it. 


opportunity—GRASP_ IT. 


Write us for prices 


KAW VALLEY FRUIT 
509-11 W. 5th STREET 


topic you would like to have taken up, also as to whom 
you think would be the best speaker to handle your 
particular subject. 

We hope to make this meeting just a little better 
than former ones and to do this we are asking for the 
co-operation of all the members; there are a number 
of questions coming up each season in which you are 
vitally interested. We know what ours are, but will 
not be able to bring out YOUR particular one unless 
you advise the Secretary. Kindly do this at your ear- 


liest convenience for it requires time to arrange a _ 


complete program. 

You will be notified later as to the Seattle head- 
quarters and the committees having the different mat- 
ters in charge. We will advise you of the different 
hotels and rates in the near future. 

Anyone who has attended a Pacific Association Con- 
vention will be anxious to attend this one. We are 
going to maintain our reputation, and ask that every 
member help to make this the banner Convention. 


PACIFIC ICE CREAM MANUFACTURERS’ ASSN. 
J. E. Dunne, President. Bert H. Walker, Sec’y. 


ab 
“CRUCES CANDY AND BOTTLING COMPANY 
INCORPORATES. 


Craces Candy and Bottling Company, of Las Cruces, 
New Mexico, has been incorporated under the laws of 
New Mexico, with a nominal capitalization of $25,000, 
no stockholders’ liability. The incorporators are: E. 
T. Winters, J. B. Camunez and C. O. Bennett, of Las 
Cruces, where the company has two retail stores, and 
ice cream and candy factory and a bottling plant. 

The certificate of incorporation, issued by the State 


Now 


is your 


Advertising matter furnished free 


PRODUCTS COMPANY 


KANSAS CITY, MO. 


Corporation Commission of New Mexico gives the com- 
pany permission to establish and carry on all or any 
part of the business of manufacturing, importing, buy- 
ing and selling either as wholesale or retail merchants, 
or both, of candy, ice cream, cigars, cigarettes, tobac- 
cos, smokers’ supplies, flavoring extracts, flavors, 
syrups, soda water, and all other soft drinks and all 
machines, parts, supplies and accessories used in and 
about an ice cream and soda water fountain and candy 
factory. 

The company also is permitted to import, manufac- 
ture, deal in and transport ice and to manufacture, buy 
and sell all kinds of ice machines or apparatus and re- 
frigeratory plants and processes, and to establish and 
earry on, either as wholesale or retail merchants, or both, 
all and any part of the business of a bottling plant, and 
to manufacture soda water and all soft drinks, extracts, 
flavors, vinegar, bluing, toilet lotions, toilet articles, 
medical preparations of all kinds, drugs, chemicals for 
medical use and to establish and operate, buy or sell 
all kinds of bottlmg machines and accessories. 

Mr. Bennett, who is manager of the company, which 
is incorporated for a period of 50 years, said present 
plans are to do a yearly business of from $100,000 to 
$125,000. It is expected to increase the capital to $50,- 
000 or $75,000 within the next two years. 


as 


m 
F. H. BOTHELL RESIGNS 

F. H. Bothell, for many years superintendent of 
manufacturing at the Crescent Creamery Company, Los 
Angeles, severed his connection with that company July 
15th, to enter business in Los Angeles, where he will 
make and sell ice cream only at retail. His technical 
knowledge of ice cream manufacturing in solving many 
of its problems is recognized throughout the country. 
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Address all 
communications to 
T. J. STEWART 
Secretary 
Mercantile Library Bldg. 
Cincinnati, Ohio 


PETER N. MILLER, Jr. 
President 
2313 11th Avenue 


Birmingham, Alabama : 


FROM MEXICO. 


Throwing the bull is a particularly fascinating 
sport, both indoor and out, for the denizens of Mexico. 
Strangely enough, however, despite the fact that the 
diversion originated in Spain, eons and eons ago, and 
has ever since been perpetuated by persons of Castilian 
extraction, as a pastime, its exponents are not con- 
fined to either Spain or ‘Mexico for that matter. On 
the contrary this specie of individuals can be found 
browsing in almost every quarter of the globe, And 
they can ‘throw the bull’ in any language spoken, 
written, gurgled or slaughtered without so much as 
wrenching an eye-lash. 

Oh! yes, the world is full of toreodors, matadors 
and cuspidors. But what we started out to say was 
this: 

The Olsen Publishing Company desires to make 
public acknowledgement of the receipt of a postcard 
from C. P. Hostetter from ‘‘Somewhere in Mexico.’’ 
He selected for our particular delectation and amuse- 
ment a card depicting a gory bull about to receive the 
coup de grace from a courageous toreodor, or is it 
matador 
stricted. ) 

Tor the benefit of those who arrived late we will 
pause long enough to say that the author and sender 
of the Mexican epistle is the district manager of the 
J. B. Ford Co., at Atlanta, Ga. There was nothing 
on the ecard to indicate what C. P. was or is or shoula 
be doing down there. The natural inference is, how- 
ever, that he is in pursuit of business for Chief Wyan- 
dotte. Naturally, being a Dixie Flyer gives one a 
great deal of latitude in both business and pleasure, 
so it is more than probable that when he returns from 
the land of chili con carne, hot tomales, lizards, Villis- 


tas and siestas, he will bring with him a new inter-- 


pretation of the Spanish fandango or Mexican Misstep, 
acquired from some bewitching and dark-eyed seno- 
rita, who no doubt found him a most apt and ambitious 
pupil. 

This, of course, is only conjectural, dear readers, 
but—knowing a little about the propensities and per- 
sonality of the subject of this harangue, it is better than 


Protective Papers 


For Ice Cream and Candy Makers 


Glassine 
Vegetable Parchment 
Made by 


Diamond State Fibze Company 


BRIDGEPORT (near Philadelphia) 


Greaseproof 
Parchmoid 


PENNA. 


(our knowledge of bull-baiting is very re-: 


a 10 to 1 shot (in the elbow) that he is capable of all 


that has been intimated and then considerable more. 


Now all this has nothing to do with throwing the 
bull—you say. Well, that’s just where you are about 
four inches out of plumb. What do you eall all this 
stuff that you have been wading through to get this 
far? And it was all inspired by a postcard from loco 
land that cost about 2 pesos or 1% of 1 per cent in 
Uncle Sam’s coin of the realm. Don’t make any 
boisterous threats to shoot us at sunrise. We positive- 
ly refuse to arise that early. 

€ * 2 


J. W. Mulligan, ex-president of the Dixie Flyers, 
who keeps his finger pretty tightly placed on the pulse 
of this organization apparently is not altogether pleased 
with the manner in which his colleagues have failed to 
avail themselves of an opportunity to use these columns 
in which to ventilate their views and divulge news 
items gleaned during their trade seeking peregrina- 
tions, as is evidenced by his communication which 
follows: 

‘‘T was surprised to see the June issue of The Ice 
Cream Review void of any communications from our 
members. While we all readily admit that the weather 
has been extremely hot that is no excuse to let our de- 
partment go by default. Write something. Don’t be 
afraid that you will be criticised. That’s what we want 
from the members—good, honest criticism. . 

‘‘Now I want to say a word about the good work 
of the Association of Ice Cream Supply Men. I don’t 
see how a concern in the manufacturing line ean afford 
not to be a member. I for one can attest to the good 
benefits I have derived from my membership, and I am 
sure it has been lots of help to others of the boys. So 
keep up the good work and get more firms to join the 
association. They need the information, and when they 
begin to realize the amount of co-operation they will 
get and how hard our Secretary, Rob Evert, is work- 
ing to keep all of us posted I believe a great many 
more firms can be brought into the organization. I 
am convinced that none of the boys is a slacker, and 
by January, 1922, we should have a nice increase. 

‘‘With regard to trade conditions in general. I 
have found that the ice cream manufacturer is opti- 
mistic over his business and is looking forward to a 
windup of an exceptionally good year. 

‘“We have been hearing so much of late about the 
revenue tax on ice cream in its various forms and so 
much talk that doesn’t get us anywhere, particularly 
with reference to bringing about a repeal of the tax 
on cones, sodas and sundaes that I believe it is high 
time concerted: action was taken by those identified 
with the various phases of the industry to ‘get some 
definite action along the desired lines. Let us all get 
together on a solid front and bring so much pressure 
to bear upon our representatives in Congress that the 
tax on ice cream will be repealed andthe kiddies will 
be permitted to have their wholesome food at a fair 
price.’’ 

In conclusion let me say that I was very glad to see 
Mrs. Harris’ communication from New Orleans. How- 
ever, I think it was so warm she left off some of ‘‘iLttle 
Bill’’, Won’t you please write some more? I want to 
cask some of the rest of the boys to write something 
for our department. Even if it is too late for that 
month’s issue of The Review it will appear the follow- 
ing month. So keep up the column, boys, and boost 
The Ice Cream Review. 

* * * 


Just by way of having something a little different 
in our department it occurred to me that the various 
definitions of ‘‘What is a Kiss,’’ might prove interest- 
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ing, especially to the Dixie Flyers, who have found the 
art of osculation a pleasant occupation. So here you 
are, boys: 
WHAT IS A KISS? 
A kiss is the twenty-seventh letter of the alphabet— 
the love liable—the limping consonant which it takes 
two to speak plainly. 


OTHER BRIGHT DEFINITIONS. 


A trust. 

Free Trade. 

A lip eollision. 

Self - surrender. 

Execution proof. 

A happy collision. 

A buneh of tulips. 

‘Love’s reciprocity. 
Heaven’s electricity. 

To salute with the lips. 
A matter of discretion. 
The only flower of: love. 
The key to the situation. 
A night blooming serious. 
The thrill of love’s touch. 
A report at headquarters. 
An exchange of infirmities. 
Nothing divided between two. 

A hp tickle—round, all round. 

A hyphen between two friends. 

An inexpressible all overishness. 

The eestacy of angelic possession. 

The acme of agony to a bashful man. 

An exchange which is never below par. 
Condensed animal and soul magnetism. 

A meeting at the gateway of two hearts. 

A feather dropped from the wing of love. 
Woman’s trump ecard in the game of love. 

The only ‘‘smack’’ that will calm a storm. 

Joy of the heart pressed through the lips. 

Of no use to one, but much prized by two. 

The food by which the flame of love is fed. 
The only agreeable two faced action. 

The door that opens the citadel of the heart. 
Affords less pleasure than it begets mischief. 
Good for nothing unless shared with another. 
The drop that runneth over when the cup is full. 
Operators working on the sounding board of love. 
A draught of sweet nectar from the well of love. 
A premium on love that all are expected to pay. 
It grants forgiveness and occasions repentance. 
It is like the wind that blows—felt, but not seen. 
Something which requires two to make a good one. 


* * * 
Rather a warm dispute has been in progress between 


the Collector of the Port of New York and a firm of 
Japanese importers over the classification of frog skins. 


The collector held they were dutiable as leather, while © 


the importers insisted that they should be classified 
as fish skins. Some time ago the Treasury Department 
experts decided that frogs legs were dressed poultry, 
consequently it would seem that frog skins should pay 
duty under the beneficient provisions of the Dingley 
tariff as chicken feathers. J. W. MULLIGAN. 


THE ‘‘POETESS LAUREATE’’ OF NORTH 
CAROLINA. 


Mr. A. E. Dixon, General Manager of the Carolina 
Ice Cream Co., Fayetteville, N. C., and. Secretary of 
the North Carolina Association of Ice Cream Manufac- 
turers, says he has a ‘‘poetess laureate’’ in his organ- 
ization. He sent us the following poem which the 


She Mark Merit 


We manufacture machinery of the 
highest grade for Milk Plants, 
Creameries, Condensaries, Ice 
Cream and Powder Plants. 


Write TODAY for detailed information! 


Jensen Creamery Machinery Company 
BLOOMFIELD,N.J. | OAKLAND, CALIF. 


Southern Representative: 


Blanke Mfg. & Supply Company St. Louis, Mo. 


When in need of good 


SWEET BUTTER 


of fine keeping qualities 


wire us for prices on our 


Ice Cream Special 


Can usually fill orders 
for few tubs or car lots 


BLUE VALLEY CREAMERY CO. 


General Offices 


700-704 So. Clinton Street CHICAGO, ILL. 
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Builders of ‘‘Equipment of Practical Efficiency. 
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young lady composed and which is not only good read- 
ing but which earries a good business appeal. Here it is: 


PLEASE RETURN THE LIDS. 


There was a little ICE CREAM can, 
Her name was CAROLINE, 

Packed in a tub of ice and salt 
She did look very fine. 

Her sides were bright, her lid was new, 
The tub was painted green, 

She left the “CAROLINA” Plant 
Filled with the BEST ICE CREAM. 


She left us on a southbound train, 
Soon reached her destination 

Where everybody called the CREAM 
“The BEST in all creation.”’ 

But when the CREAM was quite all gone 
’'Twas time for her return, 

(And now there comes the awful part— 
It makes our anger burn.) 


When ere you start to go outdoors 
In weather, rain or shine, 
You always like to wear your “lid’’— 
Well, so did CAROILNE. 
But, Oh! Alas, and also Woe! 
Her lid was lefit, forgot, 
The little can must go without, 
And, gee, but it was hot! 


The wait on the expressman’s truck, 
The long, cinder-y ride, 

A night spent in the transfer 
And another trip besides. 

Sweet Home, at last, dear C. I. C. 
When reach the plant she did, 

Her sides were bent, her tub was scarred, 
And, oh! she had no lid! 


She wept and wailed (and so did we) 
To think her lid forgot, 

We had to buy another, and 
They cost an awful lot. 

So next when one of our CREAM cans 
A visit makes to you, 

Please send it back all safe and sound, 
AND SEND THE LID HOME TOO. 


CAROLINA ICE CREAM CoO. 


* * * 


Bill Thoden wrote us the other day, a nice letter, 
too,—for Bill. He is roaming the plains of Alabam in 
the interests of the United Chemical and Organic Prod- 
ucts Company. We haven’t him listed as a member of 
Indiana Wild Cats, or the California Gold Diggers, or 
the Alabama Coon Chasers, but will confer upon the 
Dixie Flyers the honor of bearing his communication 
in their column: 

“Am enclosing herewith money order, for which 
please send me The Ice Cream Review until said money 
order wears out. I notice Dad Mulligan is again rid- 
ing herd on the Dixie Flyers. It’s sure not his fault 
or the fault. of Ye Editor that we all don’t come across 
with some news, as I know that both of the above gen- 
tlemen have been trying their hardest to ‘‘extract’’ 
some of the ‘‘cream’’ from the good ‘‘mixes’’ that 
crowd the brains of my fellow Flyers. I, too, would 
like to hear from some of the boys through your col- 
umns. I’ll say the Old Man is some “‘agittator’’. I’m 
not a writer, but as you all have been crowding me, I 
am enclosing a few stories. ‘Maybe you’ll let up on 
me after you see my ‘‘batch’’. 


Yours very truly, 
WM. A. THODEN. 
* 


* * 


A colored doughboy was on guard for the first ‘time. 
About 11 p. m. he heard someone approaching. ‘‘Halt! 


Who’s dar?’’ he asked. ‘‘Officer of the Day!’’ came 
back the reply. ‘‘Advance!’’ said the sentry. The 
O. D. advanced a few steps when the guard again halt- 
ed him. ‘‘Well,’’ said the officer, ‘‘this is the second 
time you halted me. What are you going to do now?”’ 
‘‘Never mind what I’se agoing to do,’’ said the sentry, 
as he cocked his piece and brought it to bear on the 
officer, ‘‘my orders are to say halt three times, then 
SHOOT!’’ 
* * * 

A traveling man bought a quart of ‘‘monkey rum’”” 
in a Southern city. It was a brand that would sepa- 
rate one’s soul from his body. He could not drink it, 
so he presented the bottle to the negro porter. Sev- 
eral days later he saw the porter and said, “‘Sam, how 
did you like that whiskey?’’ ‘‘Jes right, Suh!’ said 
the negro. What do you mean by ‘‘just mght?’’ asked 
the salesman. ‘‘ Well, Captain,’’ said Sam, ‘‘if it was 
any better you’d a drank it yo’self, and if it was any 
wusser it would have killed me. It was jes right, Suh, 
jes right!’ 

* * & 

Lars Larson, a yokel, walked into a restaurant in a 
Wisconsin town and said to the owner, ‘‘ You bane got 
some squirrel whiskey?’’ ‘‘No,’’ replied that worthy, 
‘‘but I ean slip you a little Old Crow.’’ ‘‘Aye don’t 
vant to fly,’’ said Lars, ‘‘Aye yust vant to yump 


around a little.’’ ‘ 
* ae K 


HOTEL INCONSISTENCES. 


What is the matter with the hotels? Is there a tan- 
gible reason for charging war period rates, when prac- 
tically every item that enters into the hotel expense 
has been reduced? 


I have just finished a trip over a good portion of 
the South, and with the exception of one or two hotels, 
they continue to gouge, bleed, ‘‘double you up’’, in 
fact exercise every subterfuge and prerogative, prac- 
ticed and utilized during the war. 

There are some endeavoring to cover up their ob- 
noxious game through the medium of advertising a 50 
per cent reduction in rates, but upon investigation the 
50 per cent reduction applied only to rooms where the 
rate was from $4 to $10. 

iix.-Vice-President Marshall said a short time ago 
that what the couniry needed was a good five-cent 
cigar. He should have gone a little farther and said 
what the traveling salesman needs is, a hotel with a 
comfortable room for $1. 


For the last four vears hotels have ‘‘waxed fat’’, 
they are still waxing fat. They have more than pros- 
pered, and, for the capital invested, paid greater divi- 
dends, I believe, than any industry catering to the 
general public. And now that they are using cheap 
labor, they cannot hide behind the cloak of high ope- 
rating costs, as an excuse, for exacting a charge, out 
of all reason. 

Arrogating to himself the privilege of charging 
rates as is collected by hotel men to-day, is not only 
getting from the public, more than it can afford to pay, 
but he is pocketing a fee, which if reduced, would, un- 
under present conditions, enable thousands of sales- 
men to resume their traveling positions. 


The hotel man has had the lucky end of the game. 
He now has the chance to show his sporting proelivi- 
ties, with those who made it possible for him to win. 

Those salesmen who are still on the road are not 
making, by 50 per cent what they did a year ago, and 
25 per cent of them traveling a year ago, cannot travel 
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K. V. P. “Indexed” Vegetable 
Parchment Can Tops 


Avoid confusion in your hardening and storage rooms as you would 
in your office records. Filled cans in storage contain the definite 
record of a manufacturing process. You can 


Systematize Your Hardening Room 


with these handy K. V. P. “Indexed” can tops and do away with 
So You May Know having employes fumble can covers to establish the identity of their 


the super-excellence pei ae ce - : : 

of K. V. P. Products, Combination Sanitary Can Top 

samples will gladly and Can Label 

be sent on request. Made of genuine vegetable parchment in the ‘‘World’s Model Paper 
They protect the contents of your cans against contamination and 


F Th Mill.” These K. V. P. “Indexed” can tops are absolutely sanitary. 
Send or em reduce the necessity of washing lids. 


Prominently printed on substantial vegetable parchment, these tops 
are not a flimsy article just for show or effect, put an honestly made, 
practical, sanitary can cover that is servieeabie and supplies a 
great need at 2 very nominal cost.—Try Them, 


Kalamazoo Vegetable Parchment Co. 
KALAMAZOO, MICH. 


ice 


LDUMORE PUMPS 


SIMPLE—SAFETY—EFFICIENCY— DURABILITY 


Price Price 
200 to 400 Gallons 400 to 600 Gallons 
$1,000.00 $1,250.00 


making a perfect homogeneous mass of an ice cream mix. It eliminates 

operator, mechanic, repair bills, motor and belt troubles, delays and pos- 
sible accidents. If patented it would sell for five times its price and still be 
the cheapest maciine of its kind for it lasts a life time. 


A Res DUMORE has proven its value in recombining dairy products and 


Distributor 


The Elyria Enameled Products Co., Elyria,Ohio 


Manufacturer 


National Steam Pump Company, Upper Sandusky, Ohio 
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to day, because of the high cost of hotel bills and rail- 
road fare. 


Commercial salesmen are etnitled to a hotel rate and 
railroad fare that would leave them a fair return for 
their effort. The hotel man should recognize this fact, 
that the time has arrived when he should shoulder his 
part of the burden, and by so doing help return to the 
road thousands of salesmen who, through the present 
high hotel rates, he, in a great measure, helped off ‘the 
road. 


The greatest asset, the hotel] man has is the com- 
mercial salesman. His weekly, monthly, or yearly visit 
is the life blood, coursing through the arteries of the 
great hotels throughout the country. 


IIe is the daily food that nourishes, stimulates and 
keeps them in a healthy condition. Without, him they 
eould not exist. 


Mr. Hotelman, you have had your share—in abund- 
ance. Wake up to the situation. 

Square Yourself—by making restitution to the sales- 
men, in the form of equitable rates. 

Be Human—Be a Man! Just put yourself for a few 
punutes in the salesman’s place; particularly the ones 
you have helped force off the road with your high 
priced rooms. 4 Oxia ke 


SOUTHERN EXHIBITION. 


Your last bulletin told you about the Southern Ex- 
hibition. The southern states form an empire in them- 
selves, in size and natural resources. Georgia, for in- 
stance, is the largest state east of the Mississippi, and 
has mineral and agricultural assets that are a potential 
foundation for inealeulable wealth. Georgia is Just an 
example—the whole south is destined to have a miracu- 
lous development. 

The Association’s Southern Exhibition is an entering 
wedge to make sure that ice cream receives its due re- 
eard in this big and awakening section. Whether you 
travel in the south or not, you should know about this 
exhibition and talk about it too, for it means an impetus 
to the ice cream industry that will be directly felt in 
the section comprising 15 states and that indirectly 
will react for a stimulated industry nationally. 
Remember once more— 


1. It will be the first big display of manufacturing 
essentials ever held in and for the south. 


2. It will be held in conjunction with the annual 
convention of the Southern Association of Ice Cream 
Manufacturers. 


3. It will be as big and comprehensive an exhibition 
as the big Eastern Exhibitions of the Association of the 
last two years. 


el 
OKLAHOMA ASSOCIATION. 


It would seem greater changes in policy have oc- 
cured during this season than ever before and manu- 
facturers are realizing that from now on the public de- 
mands they produce quality goods, and under highest 
possible sanitary conditions. Attendance at conventions, 
which represent a post graduate course to the industry, 
is essential to every progressive manufacturer who hopes 
to survive this re-organization period, and it is to be ex- 
pected a good attendance will be had at the various 
meetings. 


M. T. COCHRAN, Secretary. 


THE DAIRY SHOW PRESENTS A UNITED FRONT. 
By E. W. Chandler, Pres. The Creamery Pkg. Mfg. Co. 


It is a matter of the keenest pleasure to those of | 
us interested in the welfare of the great dairy industry 
to note with what unanimity the many diversified 
branches of the dairy industry are backing up the 1921 
National Dairy Show and endeavoring to make it the 
greatest exposition that dairyland ever beheld. 


It is apropos that such powerful organizations as the 
International Milk Dealers’ Association, the National 
Association of Ice Cream Manufacturers, the various 
national pure breed cattle associations, the National 
Creamery Associations, and many others will hold con- 
ventions in the Twin Cities during the Dairy Show 
thus proving by their presence that they are united in 
a genuine desire to make the show the greatest ever 


held. 


That these diversified interests can get together and 
co-operate to make the National Dairy Show a success 
is proof positive that they can unite on other worthy pro- 
jects for the common good. If they will do so, the 
time is not far distant when newspapers and profession- 
al politicians will hesitate to persecute the industry and 
stir up the public for their own selfish interests; the 
time is not far distant when the publie will be educated 
to -the wonderful food and health-building value’ of 
dairy products; and when the farmer will be educated 
to know that a herd of milk cows is an anchor to wind- 
ward—a producer of ready cash when crops are failures 
or underpriced. 

If every man who is interested in the dairy industry 
will make it a point to attend one or more of the con- 
ventions in the Twin Cities during the 1921 National 
Dairy Show, and of course attend the show as well, he 
will not only be the richer by learning new or improved 
methods, but he will be doing his bit to boost the in- 
dustry. 

hs 


NEW SOUTHERN DEPARTMENT. 


The Essex Gelatine Company, 40 No. Market St., 
Boston, Mass., manufacturers of a famous brand of 
gelatine, announce the appointment of ‘Mr. John J. 
Treacy, of 6401 Ventnor Avenue, Ventnor City, N. J., 
as their representative in the South. Mr. Treacy will 
take direct charge of the marketing of Essex ‘gelatine 
south of the Mason-Dixiec line. Essex is very well 
pleased with the reception Mr. Treacy has received so 
far in that territory. He has already done a very sub- 
stantial business. Hssex Gelatine Company in the fw 
ture, will devote more energy to developing their trade 
in the Southern states. c 


‘b i“ 
FOR STORING CANS. 


A subseriber to The Ice Cream Review writes that 
he is using corn oil for the purpose of greasing cans 
for winter storage. He is wondering whether any 
other preparation is giving satisfaction elsewhere. Your 
experiences would be appreciated. Send them to The 
Ice Cream Review, for publication. 


& 
NEW ICE CREAM PLANT IN IDAHO. 


Emmet, Idaho.—Emmett has a new ice cream factory 
which has opened for business by Lyons & Rodandt in 
the new brick and concrete building built by H. D. Buys. 


\ 
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ICE CREAM INCREASE PHENOMENAL. 


Supply Men’s Association Finds Season’s Heavy Busi- 
ness Pre-Determining Great Importance of this 
Year’s Two Large Exhibitions. 


That the inerease in production of many plants 
throughout the counrty during July has been little less 
than phenomenal, all factors of the country’s economic 
condition considered, is the report made to member's 
bby The Association of Ice Cream Supply Men from 
information given to it by persons qualified to speak 
for many different sections in a printed bulletin issued 
August 15th. 


After commenting on a slowly increasing stabiliza- 
tion of general business conditions, this official bulletin 
of the Association then says, in part: 


“That being a ‘bear’ on the ice cream industry is a los- 
ing proposition—as the most famous of speculators once 
said of being anything but a ‘bull’ on the United States—is 
pretty well proved by the evidences of this stabilization hav- 
ing thoroughly set in in the ice cream industry. Some 
plants are reliably reported to have increased production 
by more than 20 per cent in June and July, in spite of new 
and active competition. Despite a cold early summer and 
a general depression wide spread at that time, the gallonage 
produced to date undoubtedly totals a distinct advance from 
1920. 

“When, as an example is reported, a Connecticut. cross- 
roads country store keeper, six miles from a manufacturing 
city that has experienced for months plant shut down, and 
financial difficulties re-acting in the surrounding section, 
sells five gallons of ice cream, almost all in cones, in one 
day (and a small percentage only to passing tourists) there 
is no room for believing that either the latent demand for 
ice cream or its distribution methods have been exploited to 
anywhere near their maximum.” 


According to Oliver S. Jordan, President of the 
Association, the indicated continued increase in 1921 
of the ice eream commercially produced in the country 
makes the two large exhibitions of supplies, equipment 
and machinery arranged for autumn of greater im- 
portance than any yet held for the benefit of the in- 
dustry. 


“The fact that the industry is continuing to increase pro- 
duction this year as it has in the past several years,’ Mr. 
Jordan recently stated, ‘‘means that the hold of ice cream 
on the American public is firmly fixed, a permanent and 
steadily growing thing that is not easily affected by other 
conditions. 

“To keep pace with it ice cream manufacturers more and 
more must keep up to the minute in their methods of pro- 
duction and selling, and in the service they render not 
merely their customers but the ultimate consuming public. 

“The two great exhibitions managed by The Association 
of Ice Cream Supply Men this year in Buffalo and Atlanta will 
enable the ice cream plant owners and managers of thirty 
five states to examine and compare the merits of every class 
of article and service at a minimum of expense and time and 
yet with a maximum of convenience and pleasure. 

“The manufacturers of the south, in particular, a sec- 
tion better adapted by nature for ice cream sales than any 
other, are vitally interested in the Southern Exhibition in 
Atlanta, November 28 to December 2, inclusive, the first of 
its kind ever held in that territory. The Hastern Exhibition 
in Buffalo, October 31 to December 5, inclusive, unquestion- 
ably will have a profound effect on the next year’s further 
development of the immense investments in ice cream manu- 
facturing equipment that now are at work in almost every 
community in the eastern and central states.” 


The Association has announced that arrangements 
are being made for the greatest attendance at its exhi- 
bitions that have ever been anticipated. 

ah 


es 
One reason why women talk so much more than 


men is because they do not get snubbed so much for it 
by the fathers when they are young. 


‘ are made of SPECIAL 


Soon Pays for Itself— 
then PAYS PROFITS 


The MOJONNIER MILK TESTER is now an essential 
in all ice cream plants. 

With it you can standardize your mix accurately—sold 
direct or through your jobber. 


Write for Illustrated Booklet No. 14 


Mojonnior Br». Co. 


MILK ENGINEERS 
#39. W. Jackson Boul. Chicago 


Sales Branch Offices: New York, 79 Sherman Ave., Atlanta, 301 Bedford Place 
St. Louis, 4931 Margaretta Ave., Seattle, 600A Central Bldg. 


TAG HOOKS 
Save Dollars 


Why use expensive, untidy, time-losing 
strings or wires while tagging your tubs 
or pails of ice cream? 


SNAP ’EM ON 
and use our rust-proof tag hooks. 


SAVE TIME—Figure the cost of strings or 
wires. Then think of 
the value of a man’s 
time while tying the 
tags on your tubs. 


CAN’T RUST 
Our new type of hooks 


SPRING BRASS. They 
sell at $1.95 per hundred, 
including staples. Besides 
a 10 per cent discount in 
lots of a thousand or more. 
Samples on request. 


DALY BROS. 


SCHENECTADY N. Y. 


Tell Your Friends and Neighbors You Are Going To The WORLD’S GREATEST DAIRY SHOW, MINNESOTA STATE FAIR GROUNDS, October 8-15 
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JACK RABBITS 49 


ELWIN F. WEIL, Secretary 


514 New York Life Bldg., 


TIE CM LULL LCL 


Kansas City Missouri 


C7 ee 


Morrissey, (Joe for short) of DeCoursey Creamery 
Company, Kansas City, Kansas, has been hopping around 
his own state and Oklahoma and Missouri, rubbing noses 
with others of the hairy clan. We wonder why Joe al- 
ways picks on ‘‘Bouvy.’’ Read his letter: 

“The writer had a pleansant visit with Mr. Frank 
Bouvy of the Purity Ice Cream Company, Tulsa, Okla. 
He visited with us Thursday, July 28th. Our friend, 
Bouvy was looking ‘‘fat and saucy’’ and if his personal 
appearance reflects his business, we are frank to state 
that he is doing fine. We are glad to see Frank and his 
other half, Porter, do well. 

‘‘The writer recalls pleasant visits from A. C. 
Sweeney of the Heller Company, Hugh Harrington, Con- 
sumers Gelatine Company, Mr. Spaulding, Sethness 
Company, A. EK. Evans, Kennedy Supply Company, 
George Chapman of the David Watkins Company and 
other distinguished Jack Rabbits, whose names I just 
now cannot call to mind. They are all wondering as 
to the next convention of the Kansas Association and 
are wondering whether it will be in Topeka or Kansas 
City or where. The writer did not want to make any 
predictions as to where it will be held, but personally 
felt like going down to Mr. Manley’s town.’ 

* * * 

Out here in Kansas things are running along as 
smoothly as one dollar wheat will permit. 

The ice cream makers are making a mighty high 
class product. More people are eating ice cream than 
ever. Most every ice cream man is up on his toes and 
working over time. 

The report from the northeast part of the state 
says they are having trouble with the rural telephone 
lines. The corn is growing so high that the ears are 
hanging over the telephone wires and the farmers along 
those routes refuse to let them eut the corn without 
paying for it. ‘‘Some Corn.’ 

One of the leading ice cream men in the state tells 
this story 

He has a young man in his employ who has some 
reputation as an amateur boxer. He was asked to 
stage a bout as a preliminary to a match held. When 
told whom he was to battle with he remarked that his 
mother objected to his fighting. His solicitors said that 
would be all right, as his mother need never know. ‘'l'o 
which he replied that his mother would see the doctor 
leavine the boy’s home. 

More next time. 

ONE OF THE JACK RABBITS. 


a 
LARGE MILK CAN COMPANIES CONSOLIDATE. 


Users of milk cans and ice cream cans will be par- 
ticularly interested in the changes that post-war condi- 
tions have brought about in the making and marketing 
of these products. The recent combination of the 
Sturges & Burns Mfe. Co. and the Solar Metal Products 
Co., whose ‘‘Ultra’’ pattern ice cream cans have won 
for them a prominent position in the trade, is significant 
of the tendency of the times. 

Wide-awake business concerns —those worthy to 
live and continue in their service to the public—realize 
that under present conditions a reviving market de- 
pends entirely on the practice of scientific economies. 


THE VTCEYGREAM “REVIEW 


War’s waste can be paid for cnly out of savings, and 
where the world cannot save it will not buy. 

As fast as the manufacturers reorganize on this 
basis, the public shows its appreciation in terms of dol- 
lars and cents. The manufacturer who does not recog- 
nize the conditions, will drop from the running. 

Production of standardized articles on a large scale 
is, of course, the key to lowered manufacturing costs. 
But rigid economics must likewise be effected in the 
administration of business and the distribution of 
produets, otherwise the chain from maker to consumer 
will be broken, 

The new company is called the Solar-Sturges Mfg. 
‘o., and has taken over the business, manufacturing 
facilities, and personnel of the two original concerns. 
The splendid equipment of the new company will hold 
production costs to the lowest notch and the saving in 
expense of administration and distribution through 
combination of effort, is reflected in the prices quoted 
on goods. 

Main offices and show rooms will be maintained in 
Chicago, with factories at Chicago and Columbus, and 
branch warehouses in principal centers throughout the 
eountry. A high development of service is naturally 
to be expected from the union of two such enterpris- 
ing concerns. 

Me 
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ACTIVITIES IN THE NORTHWEST FOR THE 
NATIONAL DAIRY SHOW. 


Meetings and picnics of farmers and dairymen are 
the order of the day in the Northwest, at all of which 
great interest is being shown in the National Dairy 
Show to be held in the Minnesota Fair Grounds, October 
8th to 15th next. 

The Northwest Minnesota State Editors Association 
held an outing last week at Duluth, where the business 
interests of the city through their organization, gave 
the editors an opportunity to see the possibility for 
agriculture, particularly. by automobile tours through 
that section of the country, embracing visits to many 
of the successful farms. 

The general manager of the Dairy Show was in- 
vited to talk to the editors at the Jean Duluth farm, a 
splendid setting for a good message and the State Edi- 
tors promised to give every possible support by giving 
information regarding the ‘Show to their readers. 

On Saturday last, ‘the Woman’s Welfare Service and 
the County Agent of Polk County, Wisconsin, ealled a 
meeting of the farmers and breeders in the county, to 
be held in Milltown. There was a ball game and a 
band concert and the park place was filled with farmers. 
The speakers invited were Mr. Quamme of the Federal 
Land Bank, Mr. J. M. Hackney of St. Paul, Mr. E. T. 
Winship of Winona and the general manager of the 
Dairy Show. 

Mr. Quamme was compelled to attend a meeting at 
Washington, so the speaking was left to the other three 
who talked chiefly about the coming of the Dairy,Show 
and the result was an enthusiastic acceptance of the in- 
vitation to come to the Show. 

Many other counties in Wisconsin and Minnesota 
have held meetings and representatives of the Dairy 
Development Associations were present and received as- 
surance of active interest which will result in auto- 
mobile and railroad exeursions to the Show. 

The work going on to spread the gospel of the Dairy 
Show all over the Northwest States means the biggest 
attendance the Show will ever have had. The oppor- 
tunity to see these enthusiastic interested dairymen at 
the show and on their farms, is worth the cost of a trip 


from any part of this oreat country of ours. Let us 
all go 
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VICE CREAM CABINET OF QUALITS. 


True Economy 


Ub is sometimes difficult to determine 
just what is true economy but not in 
the case of ice cream cabinets. 


Here true economy lies in the ice con- 
serving factor and the ability of the cabi- 
net to stand constant usage over a long 


period of years. It is these attributes 
which have won for Grand Rapids Cabi- 
nets their high standing in the trade. 


STYLE No. 4 


Manufacturers who furnish their customers Grand Rapids Cabinets have the 
satisfaction of knowing that in this particular matter they have done their 


utmost in the way of service. 


GRAND RAPIDS CABINET COMPANY 


Successors to CHOCOLATE COOLER COMPANY 


55-59 Alabama Avenue N. W. 


GRAND RAPIDS, MICH. 


New England Sales Office and Warehouse, MERROW BROS., Inc., 44 N. Market Street, Boston Mass. 


(33 So. Charles St., Baltimore, M. D. 


South Eastern Sales Office and Warehouse, CHERRY-BASSETT CO., 1/1106 Arch Street, Philadelphia, Pa. 
North Western Sales Office and Warehouse, A. C. BLACK, 515 Lumber Exchange Building, Minneapolis, Minn. 


“COFFEE’’ AN INCREASINGLY POPULAR FJ.AVOR 
FOR ICE CREAM. 

Considering the vast quantities of coffee beans im- 
ported by the United States each year it would be hard 
to say that coffee is not the most popular household 
drink of the Nation. 

But only recently has this fact been capitalized and 
the popular coffee flavor been introduced into so widely 
eaten a dish as ice cream. To the ardent coffee drinker 
this coffee flavor makes a strong appeal. But where in- 
troduced by the ice cream manufacturer as a ‘‘special’’ 
flavor it finds favor with the average ice cream eating 
publie. 

The ‘‘Special’’ flavor, now used by many ice cream 
manufacturers to promote the general popularity of 
their product, and usually introduced as a little some- 
thing out of the ordinary for the ‘‘week end’’ ice cream 
brick, has a wide field of exploitation. Such flavor as 
““coffee’’? would be ideal for this class. The name in 
itself would need no introduction and if the old time 
“‘kaffe-klateh’’ (afternoon gossip over a eup of coffee) 
retains its popularity, the present day dish of ice cream 
eould supplant the less beneficial cup of coffee with the 
wider introduction of a coffee flavor. If such a eondi- 
tion could be brought about, think of the benefits that 
would accrue to the ice cream industry. Especially 
would such a development prove beneficial to the ice 
cream industry, because it would tend to promote the 
sale of ice cream at a season when larger sales are not 
the result of a natural demand caused by hot weather. 

Limpert Brothers, a concern of manufacturing chem- 
ists located at Vineland, New Jersey, are manufacturers 
of a coffee flavor whose source of extraction is the coffee 
bean. The finished product is a concentrated liquid 
similar to other commercial extracts used in ice cream 
making. It will be interesting to note the development 
of so widely a known flavor as ‘‘coffee’’ in ice cream. 


Fifth Edition 


MAILED ON RECEIPT OF 
$ ] 65 


Contains Single 
FORMULAS that 
have made for- 
tunes for the users. 


CONTAINS THE WORLD’S EXPERIENCE IN 
Ice Cream and Home-Made Candies 


FOR THE Haney Ices, Frozen Fruits, Bombs, Sher- 
CATERER peu) EArt ats, and Plain and Fancy 


TAO) 


All that is known about Ice Creams, Ices 
ic E CREAM Fancy Fruit and Nut Creams, Brick Creams, 


MAKER “Condensed” and Gelatine Formulas. 

CANDY ; pomes Rie aha tees om one Pe = C's” 
rou the whole range o 

MAKER Made Sweets. : Se ea 


The Chapter on “BRICK CREAM” shows how to blend Colors 
and Flavors, and so plainly that it is easy to follow. he 

Guide” is used and endorsed by DAIRY AND DOMESTIC 
SCIENCE DEPARTMENTS, in many STATE COLLEGES, and 
by the entire profession is accepted as AUTHORITY. Contains 
124 pages, copyrighted, and is PRACTICAL. - The Formula for 

Fortuna” Cream made a fortune for its originator, and has 
never before been published; the “Guide” is full of SECRETS. 
Will be sent postage prepaid upon receipt of $1.65. Address: 


OLSEN PUBLISHING CoO. 


210 Sycamore Street Milwaukee, Wis. 
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BOOSTERS 
DAIRY ASSN. 


all, 
Dairy Booster Officers: 
Pres., R. J. ELLWANGER 

1212 Bemis Ave., 

_ Grand Rapids. 
Secy., C. J. W. SMITH 
c/o Creamery Package 

Mfg. Co., Detroit. 
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iditor The Iee Cream Review: 

‘You are right! The boys on the road who are mem- 
bers of State Supply Men’s Associations, could benefit 
each other considerably if they would only report to 
you the news from their territory. In that way, we 
could keep each other posted. In my travels I meet 
some of the boys occasionally and usually the first 
question that is popped to me is: 

“Do you knew where there is a new plant being 
built??? **Is so an so in the market for this,—or that?’’ 
ELC Mele. 

IT usually come back with the question: 
you expvect me to know all this?’’ 

And they usually say that I cover the field a little 
more thoroughly and ought to be better posted. Maybe 
this is true, but there are others that are just as well 
posted on current events as Iam. Why don’t they do 
their share of reporting to The Ice Cream Review and 
to the Supply Men’s Associations? If they would all 
do their bit, we would have plenty of news that would 
be of benefit to us all. 

Just the other day a salesman told me that he didn’t. 
cover the field well enough to get news of any value, 
and I told him in very plain words that ‘if he felt that 
way about it, he was not entitled to get any news from 
anyone else.’ 

Now boys, there is Just one more thing I want to 
say. Lets all get together and boost. Send in your 
news and your ideas obtained from your territory. I 
don’t know all that is going on in the territory that I 
cover, nor do you know of anything that is being 
planned in yours, but what I don’t know, and what you 
don’t know, someone else does, and if we will all just 
send in our reports, the dissemination of news will be 
a very simple proposition. C. J. YUNCKER. 

Amen !—Editor. Pa 


‘““Why do 


Connor Bros. Ice Cream Co., Coshocton, O., will make 
some improvements in their plant for next season. 

The Supreme Ice Cream Co., Coshocton, O., will build 
a new cement block building, size 50x75 feet, two stories, 
for ice cream plant, and will then add new outfit consisting 
of viscolizer or homoginiezer, pacteurizer, ten ton refrig- 
erating outfit, etc. 

Wm. Gretzinger, at Loudonville, Ohio, has put in an ice 
cream plant and also a refrigeration outfit. 

Paul Wilson, at Galion, O., has opened up a new con- 
fectionery, also an ice cream plant, and is doing fine. In 
the fall he will move in his own building and will then 
install refrigeration machine and storage room. Mr. Hubely 
is making the ice cream and candy for him. No doubt the 
boys will be glad to head of Mr. Hubley being back in the 
business in Galion. 

Davis Bros., Massillon, Ohio., have built a new concrete 
building for their ice cream business. 

Essi & Khourig, Bryan, Ohio., have insatlled a York 
refrigerating machine in their plant. 

J. V. Mast, Newark, Ohio., has added a new ice cream 
freezer and enlarged his cold storage room. 


THE ICE-CREAM REVIEW 


J. F. Harms is no longer with Seneca Dairy CCo., Fos- 
toria, Ohio. é ‘ 

Hunter Dairy Co., Lansing, Mich., has gone into the ice 
cream manufacturing business. : : 

The Findlay Dairy Co., Findlay, Ohio, is now doing a 
fine ice cream business. They made a hit with the trade on 
good ice cream and did well when they hired Mr. Sam Gill, 
from Toledo, O., to take over the management of their ice 
cream department. Sam knows how to make the goods 
and can please the public. 

The Defiance Ice Cream Co., Defiance, O., reports that 
their ice cream business is large and will have to enlarge 
their cold storage room and add more to their plant to 
take care of their business for next season. 
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THE PEACE PIP: — MINNEAPOLIS. — 


“Hrom the vale of Tawasentha, 
From the Valley of Wyoming, 

From the groves of Tuscaloosa, 
From far-off Rocky Mountains, 

From the Northern Lakes and rivers 
All the tribes beheld the signal, 

Saw the distant smoke ascending, 
The Pukwana of the Peace-Pipe.”’ 


The Indiana Warriors of the Ice Cream Tribe have 
seen the Signal, ‘‘The distant smoke ascending”’ from 
the ‘‘Mountains of the Prairie’? and will smoke the 
Pipe of Peace with all other Warriors gathered in the 
wigwams of the Supply Men at Minneapolis from Octo- 
ber eighth to the fifteenth, not far from 


‘Where the Falls of Minnehaha 
Flash and gleam among the oak trees.” 


The National Dairy Show is the one National event 
that brings together representatives of all the depart- 
ments of the big dairy cow industry. Men who attend 
this Show, depend upon it, are not strangers to one of 
the first principles of suecess — KEEP UP TO DATE. 

Hoosier Tribes will be there in the front seat. Ice 
cream manufacturers, butter manufacturers, milk dis- 
tributors, condensing factories, dairymen, supply men 
and their squaws and papooses, have ‘‘washed the war- 
paint from their faces’’ and are preparing to hit the 
trails for the great National Dairy Show at Minneap- 
olis. A. P. HOLLY, Gen. See’y, 


Indiana Manufacturers of Dairy Products. 
obs 
ak 


NATIONAL ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 
To Ice Cream Manufacturers: 

Are you going to the convention? 

If so, immediate action is necessary ! 

The Ice Cream Manufacturers Train De Luxe leaves 
Chicago at 8:15 A. M. Saturday, October 8th, arriving 
Minneapolis 9:00 P. M. the same evening. Everything 
has been arranged so that you will travel in comfort 
and enjoy the luxuries awaiting you. 

The Special Train will carry parlor cars, observation 
car, dining cars and a coach for those not desiring par- 
lor ear, thus assuring every convenience. In addition 
to this there will be a Passenger Agent aboard the train 
to look out for your comfort. 

A distinctive feature of the De Luxe Special Train 
will be the Table D’Hote Luncheon ($1.25) and the 
Famous Dinner ($1.50). 


ATTENTION : Instructions regarding Reduced 
Rates. When you purchase your railroad ticket buy a 
regular one way ticket to the convention and insist on a 
Convention Certificate. It must be understood that re- 
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HELP WANTED 


Superintendent Wanted—Have position 
open for high class experienced man who 
is not only an expert ice cream maker and 
manager, but is also an expert caterer, 
and who ean also qualify for responsible 
position of Superintendent of large ice 
cream department, includig fine catering 
work. City of 500,000 population. Ad- 
dress: R-53, Ice Cream Review. 9-21 


WANTED—We want a managing ice 
cream maker to take charge of the ice 


cream department in our new milk plant; 
a man with experience in an ice cream 
factory in the mixing and operation of 
freezers, packing and shipping is desired. 
You would have complete charge as to 
the results obtained in this department. 
We do not desire a helper but one who 
has initiative and executive ability. Give 
your experience and a detailed statement 
of the last five places where you have 
been employed, age, nationality, and other 
personal characteristics, also salary at 
which you would be willing to start. Ad- 
dress: Pittsfield Milk Exchange, Pitts- 
field, Mass. 8-11 

HIGH GRADE ICE CREAM MAKER, 
capable all around dairyman, open for 
engagement. Thirty years’ practical ex- 
perience, expert on testing, standardizing, 
pasteurizing milk, cream. Thoroughly 
experienced in all departments inside, and 
outside work, steam, refrigeration; good 
mechanic; reliable; best of references. 
Will guarantee to save and make you 
money in your plant. Desire position with 
reliable firm. Address: R-48, Ice Cream 
Review. ; T-21tf 

POSITION WANTED—As © superinten- 
dent or manager by a thoroughly scien- 
tific and practical trained creamery man. 
Many years’ experience in butter, butter- 
ine, ice cream and cheesemaking. Would 
like to receive part of salary according 


to success of business.. Address: R-46, 
Ice Cream Review. 8-21 

POSITION WANTED—AsS an ice cream 
maker, superintendent or manager. Thor- 


oughly competent to turn out first class 
product. Understand refrigerating ma- 
chinery, emulcification, standardizing, 
pasteurizing and testing of ice cream mix. 
Can come on short notice. Please state 
salary and particulars in first letter. Ad- 
dress: R-52, Ice Cream Review. 9-21 


POSITION WANTED—By our superin- 
tendent who is a successful man, capable 
to take charge of any plant where. milk 
products are manufactured, and a man of 
high standing. Address: Box 22, Akron, 
Pas 10-21 


SITUATION WANTED — As ice cream 


makes, 3 years experience. Understand 
pasteurizing, homogenizing and testing 


work, also experienced in ices and fancy 
ice cream. Age 338. Available at once. 
Address: M. C. Ward, 304 Fountain St., 
Akron, Ohio. 8-1 

POSITION WANTED — As manager of 
ice cream plant or as Bacteriologist and 
Dairy Chemist by Cornell University grad- 
uate, four years’ course. One year prac- 


tical experience in an ice cream plant. 
Address: Lloyd E. Howland, Shortsville, 
OM. 8-21 


~ POSITION WANTED—As _ superintend- 


ent or foreman of ice plant. Over 20 
years’ experience. Ten years with one 
company. - Address: M. B. H., 428 West 
Carroll St., Paris, Ill. 8-21 


POSITION WANTED—Ice cream maker 
with 12 years’ experience wants position 
as superintendent by January first. Ad- 
dress: R-61, Ice Cream Review. 8-21 


POSITION WANTED — By first-class 
butter and ice cream maker. Understand 
latest methods in mixing, freezing, pas- 
teurizing and churning. Want steady 
work, Can furnish best of references. 
Address: R-59, Ice Cream Review. 8-21 


FOR SALE BARGAINS 


FOR SALE—Going creamery and_ ice 
cream plant, electric power. Strictly 
modern; new last year; 100 miles to com- 
petition. Particulars, Wamser, 
Clayton, New Mexico. 8-21 
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Orders for this Depart- 
ment must reach our 
Office not later than 
the 10th of the month. 
Orders received after 
that date will be carried 
over to the following 


months issue. 
“WANT”? AND ff 


“FOR SALE” 


Notices will be published at the rate of 
2 cents per word, cash with order. For 
blind address 15 cents extra. 


NOTE: Names and addresses of adver- 
tisers using blind address cannot be fur- 
nished direct from this office. The adver- 
tiser can be reached only by using the 
key number and addressing your reply 
care of “The Ice Cream Review.” 


FOR SALE—Creamery and ice cream 
plant, located in Oklahoma. Capacity, 300 
gallons ice cream and 800 pounds butter 
per day. Equipment in fine shape. Price 
right if sold at once. Address: R-31, Ice 
Cream Review. 8-21 


FOR SALE — One complete small ice 
cream plant,-will sell whole or in part. 

Two 200-gal. motor driven Davis-Wat- 
kins batch pasteurizers. 

One 40-qt. belt driven direct 
freezer. 
One 
freezer. 
One 5-ton Frick Compressors, together 

with condensors and: coils for same. 

One 10-H. P. direct current motor and 
starter. 
One 
starter. 

One No. 4 Crese ice crusher. 

One 1000-lb. milk cooler. 

Address: P. O. Box 257, New Orleans, 
La. 9-21 

FOR SALE—Complete condensing plant, 
200 and 500 gal. vats, milk and ice cream 
can washers, sterilizers, 49 Creasey Ice 
Breaker with elevator, 40 and 80 qt. freez- 
ers, several Fort Atkinson, equal to new 
at half price, homos, ete. Send for com- 


expension 


20-qt. belt driven C. & B. brine 


2%4-H. P. direct current motor 


Hn) 
Gumperts 


Ice Cream Improver 


The City Dairy, having discon- 
tinued the ice cream business, has 
about 1,000 pounds of the Gumpert 
Ice Cream Improver for sale. No 
reasonable offer will be refused. 
Address, Hartman K. Harrison, Sec- 
retary, Linden Avenue and Dolphin 
Street, Baltimore, Maryland. 


mA 


_ FOR SALE — Modern, 
ice cream factory. Nearest com 9etitor 7( 
miles. Just installing viscolizer ee Par 
lar cooler. Up to date in every way. Aad- 
dress: R-54, Ice Cream Review. .* 9-21 
OR SALE—Ice cream plant donig a 
45,000 gallon business each year. Capac- 
ity 400 gallons per day. Two Miller Brine 
Freezers; Automatic Refrigerating M'a- 
chine; 500 large tubs and cans; two trucks 
and everything necessary to run an up- 
to-date ice cream plant. Profits were 
$11,000.00 last year.: Will sell right, if 
taken at once. Address: R-58, Ice Cream 
Review. 9-21 
FOR SALE—Ice cream and milk plant. 
Doing fine business. teason for selling— 
health. Good terms and right price. Box 
184, Manly, Iowa. 8-21 
FOR SALE—Ice Cream Plant in full 
operation, city of 12,000; 350 gallons per 
day capacity; modern machinery; excel- 
lent city and shipping business; large ter- 
ritory reached by two main lines and 
eight branch lines; excellent opportunity 
for creamery and retail milk plant in con- 
nection; $6,000.00 for two-thirds interest. 
Address: R-56, Ice Cream Review. 8-21 
FOR SALE—Up-to-date Ice Cream Fac- 
tory in Oklahoma town of 7,000 popula- 
tion with two railroads to ship on: all 
machinery used one year; $8,000.00 outfit; 
will sell right if taken at once. Partners 
can’t agree. Address: R-55, Ice Cream 
Review. 9-21 
FOR SALE—A modern ice cream factory 
located in a good growing Texas town 
of about 11,000 and with three railroads. 
Daily average is over 200 gallons. Have 
25,000.00 invested. Will sell; worth the 
money. Bad health reason for selling. 
Address: R-62, Ice Cream Review. 9-21 


MACHINERY AND SUPPLIES AND 


BOILERS, NEW AND SECOND HAND— 


newly equipped 


Hlectric Motors, Engines, Pumps, Pipes and 
fittings, Valves, Belting, Shafting, Bearings 


and Pulleys. Money Saving prices. Harris 
Machinery Co., Minneapolis, Minn. 12-20tf 


FOR SALE—Over 100 glass enamel lined 
tanks. 6-ton Remington refrigerating ma- 
chine, with complete high side. Ice plant 
to make 8 tons of ice, complete with all 
equipment, including motor, refrigerating 
machine, can plant and high side. Chas. 
S. Jacobowitz, 1382 Niagara St., Buffalo, 
ING one 4-21if 

FOR SALE—One complete 10-ton ice 
making plant, practically new, very rea- 
sonable, for immediate shipment. W. CG. 
Hardy, 1215 Filbert St., Philadelphia, Pa. 

5-21tf 

FOR SALE—Sharples belt drive emulsi- 
fier, 200-gallon per hour. Almost new: 
excellent condition. Have replaced with 
larger machine. Will sell for $250. Write 
Racine Pure Milk Co., Racine, Wis. 8-21 

WOR SALE—One 15-ton Healy ice ma- 
chine in first class shape, $500. The Erect- 
ing neineers Co, 9S) Clinton "St. Chi- 
cago, Til. 6-21 

FOR SALE—Sharples direct motor 
driven emulsifier, complete with standard 


current motor. 300 gallon per hour ca- 
pacity. Cost, new, $750. ‘Will sell for 
$700. Has never been uncrated. Address: 


Aurora Ice Cream Co., Aurora, Ill. 8-21 


FOR SALE—Three new Cherry model 
“T” 60-quart freezers; motor driven. Rich 
Ice Cream Co., Buffalo, N. Y. 3-21tf 

FOR SALE—Cottage cheese in one, two 
or five tub lots, shipped date of make. 
Rock Lake Creamery, Lake Mills, Wis. 

1-21tf 

FOR SALE—One 40-quart vertical belt 
driven Progress freezer, good condition. 
Address: R-41, Ice Crea mReview. 8-21 

FOR SALE—One Sharples emulsifier; 
capacity 200 gallons per hour; motor 
driven, 2 phase, 60 cycle, 220 volts; never 
used. Will sell for $650,00. Address: R- 
40, Ice Cream Review. 8-21 


) 1 We have a 
big stock. Send in your inquiries. Uni- 
versal Company, Detroit, Mich. 8-21 


FOR SALE—One Cherry ice cream freez- 


er, one ice crusher, one 8 H. P. motor, 
shaft and pulleys, $500 cash. Address: 
Bs Wenzil, 3037 West 19th St., Chicago, 

2 : 9-21 
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FOR SALE—One 3x2 CP concentrator. 


FOR SALE—Perfect sanitary all metal 


TH EVEGEVORE AM REVIEW. 


FOR SALE 


Good ias new. In use only four months. vat, never used. Dual churn, No. 5, used 1500-20 q i E = i " 
; y eee 2 yt. high pattern, “Ever Bright, 

$1,000 cash, F. O. B. St. Charles. No sur- about two months... Strain Bros., Lamar, one (1) piece, welded cans and covers that 

Bair Ga St. yes ae St. Chen Colo. 10- 21 have never been used, and he is willing 
airy 'Go., s Sharles, oO. Re Lane 

p20 es = =F = FOR SALE Bargains in Freezers, Belt ee a ee attatine BG prey 
FOR SALE DeLaval Nee 1 belt Are and Motor Drive, all overhauled and in Greenwiz ch ‘St, “New York City. Y 821 


emulsor, capacity 200 gallons per hour. good condition, 


In excellent mechanical condition and will 


some absolutely new. 
Verticals—Miller Motor Drive, 


Progress 


guarantee to do work satisfactorily. and Emery Thompson Belt Drive. 
Price $225.00. The Gassmann Ice Cream Horizontals—Miller 40 qt. latest type, WANTED TO BUY 
Co., Olney, Ill. 927 1 also 80 qt. new, Miller Tyson 40 qt., also WANTED—Second hand butter tubs by 
5 Motor Drive Twins pedestal base, Cream- the hundred or carlots. Address: Roci 
FOR SALE One 100- gallon capacity ery Package 40 qt. Motor Drive, Emery Lake Cry., Lake Mills, Wis. 1-21tf 
Viscolizer, slightly used. ausvantced to Thompson 120:qt. new. WANTED TO BUY—Ice cream factory 


be in perfect condition. $600.00. Address: 


R. J. Wade & Company, 308 So. Canal 
St., Chicago, Ill. (8-21 an opportunity. U. 


Corp., 


Prices ranging from $250.00 up. 
We can suit your pocket-book, 
5. Freezer & Machine 
270 Union Ave., 


in Southern Illinois, preferably one doing 
shipping as well as local business. De- 
eo scribe equipment, location, and give price 
8-21 in replying. Address: R-51, Ice Cream 


give us 


Brooklyn, N. Y. 


FOR SALE—15 Ton Aretic Belt “Driven 
Vertical Compressor. Two stands double 
pipe condensers, 8 pipes high. High side 


FOR SALE—Emery 
ice cream freezer at a bargain—One Hun- 


Review. 9-21 


upright z 
WANTED TO BUY—Ice cream factory 


Thompson 


complete with receiver. Good condition. dred dollars cash. It is in good condition. in live manufacturing city with good 
can ship immediately. Address: The Ice We are standardizing on a different style shipping facilities. Will pay cash, no 
Cream & Bottling Co., Portsmouth, Ohio. of freézers = The ‘Cline Ice (Cream , Co;, faney price or commissions. Address: 
8-21 Athens, Ohio. 8-21 R-60, Ice Cream Review. 8-21 
duced fare is contingent on an attendance of not less RESERVE: Upper Berth....... Lower Berth... 
than 350 members of the organization, or dependent 
members of their families, at the meeting holding regu- Compartment....... Drawing Room....... on train 
lar issued certificate from ticket agent at starting point — ii 
showing payment of normal one way tariff fare of not i ee (name-train) ~:Date.. pean AEB Be 
less than 67 cents on goimg trip. 
if 200 a OF “eee ‘ 1a a PAG ‘ s 

f W hen ie hea Se ae senED Cates, are presented Theretwill bei. ..... ee aes. in my party. 
same will be validated by special agent and will entitle 
the holder of a certificate to a return ticket via the same __ 
route as going journey at one half the regular fare. NOMOs ite wig e bsp elas va so tn sate 

It is hoped that all Ice Cream Manufacturers will 
arrange to‘travel on the Special Train. But should you Address=.4..%. 0.0.2.1... 0.2 .2..0) rat 
not be able to avail yourself of that service it will He 
appreciated if you will use either of the following G2 MM. UN iye Ga tiee oan ee ene de in Oy See 
& St. P. express trains: 

Leave, Chicago, Union Station, Adams and Oarial Btate...."..)............ 0.0: Rraeand 
Streets, 8015: AoMz, 10:00 AsM;, 6:30 Po M30 8:15: Po ML; 
TOSS LS els 


Arriving Minneapolis, C. M. & St. P. Station, Wash- 
ington & 3rd Ave.: 10:00 P. M., 10:45 P. M., 8:05 A. M., 
10:05 A. M., 11:30 A.M. 

All these trains have parlor car, sleeping cars, din- 
ing ear, observation or lounging car service. 

Will you meet us on Saturday morning, October 8th, 
when the big special conductor eries, ‘All Aboard?’ 
If so, fill out the Train Reservation Blank below and 
mail direct to Mr. F. N. Hicks. Do it now and have no 
veerets, for he who hesitates is lost. 

Sincerely yours, 
N. LOEWENSTEIN, 
Secretary. 


TRAIN RESERVATION—National Association of Ice 
Cream Manufacturers, Minneapolis, Minn., Oct. 10, 
{1p 12; 1921; 
Mr-sh™on; Hieks.- Ge 
C.M. & st, PsRy., 
620 Marquette Bldg., Chicago. 


Ui ait WF 


I will attend Convention, using Special Train leaving 
Chicago at 8:15 A. M. Saturday, October 8, 1921. 


Reserve...... Parlor Car Seats on Special Train. 
Reserve.’...., Seats in Coach on Special Train. 
I want. Parlor ‘Car-reservation. 6n;.....%. J. 7. Train. 
AEE Le cbt Se. Ab pie eka OUR antes noe Lee 

—OR— 


NEWS FROM FAR AND NEAR. 


Los Angeles, Cal.—The Chapman Ice Cream Company has 
been incorporated for $25,000 to manufacture ice cream 
and confections. F 

Santa Maria, Cal.—Messrs. Hitt & Hiller, propristors 
of “‘The Chocolate Shop’’ have contracted with the Doane 
Building Co., to erect a large addition to their present plant 
for the purpose of manufacturing ice cream for wholesale 
trade. The new factory will be built on West Main street. 

Tulare, Calif.—The Armour Company, A. H. Smith and 
O. H. Cooley, managers, have purchased a creamery formerly 
owned by J. H. Frew, have installed new freezers and have 
enlarged the refrigerating rooms and general capacity of 
the ice cream plant. 

Middleton, Conn.—Announcement is made that the Mill- 
brook Dairy Co., has made plans to erect a new $30,000 
ice cream manufacturing plant. 

Elgin, Uil.—Messrs. F. H. Witherel and J. R. ‘DeLancey 
of Elgin have purchased the ice cream manufacturing busi- 
ness of the Kind Baking Company on McBride Street. The 
new proprietors will manufacture ice cream and sell it to 
the wholesale trade of Elgin and territories tributary there- 
to. 

Rockford, Hl.—The Crescent Ice Cream Company has 
increased both its ice making and ice cream making cap- 
acity. 

Madisonville, Ky.—John Long is preparing to build a 
modern ice cream factory in the downtown section of Madi- 
sonville. 

Toledo, Ohio—A new million dollar ice cream and dairy 
plant is reported about to be incorporated by the farmers and 
other citizens in this city and vicinity. 

Muskogee, Okla.—The Muskogee Ice Cream Company 
has been incorporated for $50,000 by C. P. Gotwals, C. BE. 
Shannon and L. F. Austin of Muskogee. 

Springfield, Mass.—A. Judesse has opened up an ice 
cream. plant and in connection therewith will operate a milk 
business. 

Port Huron, Mich.—The Wilson Ice Cream Co., is con- 
templating a number of plant improvements this fall in- 
cluding the installation of an ice plant, 
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Progress Homogenizer DH-4B, 400 Gallons 


Principal Use Is in Ice Cream Industry 


The principal use of the Homogenizer is, without 
doubt, in the preparation and treatment of ice cream mix- 
tures. The ice cream manufacturer is no longer obliged to 
pay exorbitant prices for cream during the summer months 
when ice cream is in great demand and raw cream is 
- scarce. ‘Thanks to the development of the Homogenizer 
frozen cream can be stored during the plentiful period and 
converted back to its natural state when needed. Un- 
salted butter is also stored in large quantities and used by 
the ice cream maker as a basis for his cream. The Homo- 
genizer, at a pressure of about 2,500 pounds, will restore 
the frozen cream or emulsify butter and skimmilk to pro- 
duce a cream equally as good as the fresh product in flavor, 
body, and food properties. ; 

Perhaps the greatest single use of the Homogenizer is 
for treating the ice cream mix before freezing. The ice 
cream batch is regularly heated to a pasteurizing tempera- 
ture which thoroughly dissolves and mixes the sugar and 
other ingredients, and is then homogenized at about 3,500 
pounds pressure. “The great advantage of homogenizing 
the entire mix is that it makes the butterfat and solids go 
farther than would otherwise be the case. Since the solid 
particles are so finely broken up and uniformly distributed, 
they give the finished product a richer taste and a firmer 
body. An ice cream made from a homogenized mix will 
have a much better texture and will taste richer than an 
ice cream made from the same mix but not homogenized. 


The exact treatment of ice cream mix is rather difficult 


to specify without knowing the individual conditions in- 
volved. ‘The composition of the mix and the design of the 
machinery will greatly influence the temperature and the 
pressure to give best results. Where vats are used for mix- 
ing and pasteurizing, it is usually advisable to homogenize 
at the pasteurizing temperature of about 142° and directly 
from the vats. The action of the Homogenizer will in- 
crease the temperature slightly and the finished goods 
should be immediately cooled to 50° or lower and held un- 
til ready for freezing. “The pasteurizing process will usu- 
ally bring the mix back to its natural state so far as vis- 
cosity is concerned and, therefore, the addition of a starter 
or aging of the cream at low temperature, is necessary to 
obtain the desired body. ; 


In large and complete plants where the mechanical 
equipment is available, it is considered advisable to pas- 
teurize the mix at 142°, then heat to about 160°, and to 
pre-cool quickly to 120° on the way to the Homogenizer. 
This treatment gives the best possible bacteriological con- 
dition and a distinctive and pleasing flavor and excellent 
homogenizing results. It should be the object of each 
manufacturer to study his conditions carefully and to treat 
his mix in the best manner and in the same manner every 
day so that his product can always be distinguished by its 
flavor, texture and richness. 


‘Fhose who are considering the installation of a Homo- 
genizer may obtain full and complete information by ad- 
dressing our Sales Branch in their territory. 
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DAVIS-WATKINS DAIRYMEN’S MEG. CoO. : 


Jersey City, N.J., North Chicago, Ill., 


Kansas City, Mo., 


Denver, Colo., San Francisco, Calif., Seattle, Wash. 
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BULLETIN OF EVENTS 


National Dairy Show, Minnesota State Fair Grounds (between 
St. Paul and Minneapolis)—Oct. 8-15, 1921. W. E. Skinner, 
General Manager, 910 So. Michigan Ave., Chicago, Ill. 


National Association of Ice Cream Manufacturers—Twenty-first 
Annual Convention, Hotel Radisson, Minneapolis, Minn., Oct. 
10, 11 and 12, 1921. Secretary, N. Loewenstein, 155 No. Clark 
Sti, Chicago. 


Eastern Exposition, Association of Ice Cream 
Elmwood Music Hall, Buffalo, 
5th, inclusive. 
New York City. 


Pacific Ice Cream Manufacturers Association—Annual Conven- 
tion, Nov. 14, 15, 16, 1921, Seattle, Washington. Bert H. 
Walker, care of Royal Ice Cream Co., Tacoma, Wash., Secy. 


West Virginia Association of Ice Cream Manufacturers—Annual 
Convention, at Wheeling, W. Va:, November 21st and 22nd. 
Cc. F. Jamison, Huntington, W. Va., Secretary. 


Southern Exhibition—Association of Ice Cream Supply Men, 
Auditorium Armory, Atlanta, Georgia, November 28-Decem- 
ber 2, inclusive. Roberts Everett, Secretary, 1328 Broadway, 
New York City. 


Southern Association of Ice Cream Manufacturers—Ninth an- 
nual convention, Atlanta, Georgia, Nov. 29, 30 and’ Dec. 1, 
TIS og Ee a YY Clopton, Decatur, Ala., Secretary. 


North Carolina Ice Cream Manufacturers’ Association—Annual 
Convention, at Atlanta, Ga., in connection with Southern Ex- 
hibition, November 28th to December ist. Headquarters, 
Ansley Hotel. A. E. Dixon, Fayetteville, N. C., Secretary. 


Texas Ice Cream Manufacturers’ Association—Fourteenth An- 
nual Convention, Ft. Worth, Texas, December 7, 8, 9, 1921. 
Headquarters, Texas Hotel. H. F. Owsley, Dallas, Secretary. 


Oklahoma Association of Ice Cream Manufacturers—Annual con- 
vention, Oklahoma City, Dec. 12-13-14, 1921. Secretary, M. 1 
Cochran, Altus Ice Cream Co., Altus. 


Kansas Association of Ice Cream Manufacturers—Annual Con- 
vention, Kansas City, Mo., December 15, 16, 1921. B. T. Per- 
kins, Pittsburg, Secretary. 


Louisiana Association of Ice Cream Manufacturers—Second An- 
nual Convention, New Orleans, January, 1922. Newton F. 
Manning, Monroe, La., Secretary. 


Michigan Allied Dairy Association—Annual Convention, in Mu- 
nicipal Auditorium at Saginaw. Tentative dates, Feb. 14, 15, 
16, 17, 1922. H. D. Wendt, General Secretary, Lansing. 


Supply Men—<At 
N. Y., October 31st to November 
Roberts Everett, Secretary, 1328 Broadway, 


HIS is the annual National Dairy Show edition of 

The Ice Cream Review. We hope it will enjoy a 
favorable reception by our readers. We have put in 
a lot of hard work to make it worthy of its name. It 
represents not only the labor and thought of our or- 
ganization, but it also represents the hearty co-opera- 
tion of an army of the most faithful folks who ever 
backed up a trade publication. 

The Ice Cream Review is too big and too powerful 
for one office to handle. It has grown beyond us. All 
we try to do is to direct policies and assemble what 
comes from hundreds of folks who. feel that they are 
members of The Review family. They are really the 
owners of the paper in the big sense that they are 
largely responsible for it and for the important work 
it is doing to promote the ice cream industry. 

It is just a little over four years old. Only a baby, 
but a husky one and well beyond the colic stage. Its 
crowth has kept pace with the development made 
during the past four years by the industry which it 
champions. 

This issue is dedicated to the National Dairy Show 
and the annual convention of the National Associa- 
tion of Ice Cream Manufacturers. It contains many 
urgent appeals to ice cream men to visit the big do- 
ings in Minneapolis next month. We hope that these 
appeals will bring a big attendance. We want to see 
you there. And we hope that the man who can not 
attend will gain from this issue of The Ice Cream 
Review a better understanding of the show and of 
the National Association than he ever had before. 

We take this opportunity to thank the friends all 
over the country who have helped to make this issue 


what it is. 


T IS very pleasing to dairymen in other branches 
of the business to see the way the ice cream man- 
ufacturers all over the country are boosting for the 
National Dairy Show. Of course, holding the annual 
convention of the National Association of Ice Cream 
Manufacturers in a nearby city makes it easy to 
boost for the show, but it is pleasing to the on-lookers 
just the same. 


There was a time in the history of the National 
Dairy Show when other dairymen questioned the loy- 
alty of ice cream manufacturers to the dairy industry. 
They wondered whether the average ice cream manu- 
facturer was interested in the development of the 
dairy industry or whether he was only interested in 
producing ice cream as cheaply as possible, even to 
the extent of using substitutes for dairy products in 
making it. 

The chief aim of the National Dairy Show is to 
advertise and promote the entire dairy industry. 
When the ice cream manufacturers of the country get 
behind the show as they are now doing it is further 
evidence that they are just as interested in promoting 
the dairy industry as the butter man, the cheese man, 


ee 
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the milk man or any other of the many representa- 
tives of the industry. 

The ice eream manufacturers of this country, 
through their national organization have gone on 
record in favor of using pure dairy products in mak- 
ing ice cream. They are following up this action by 
boosting for the National Dairy Show in a way that 
stamps them as real dairy enthusiasts, who are back- 
ing up their words by their deeds. 

Any branch of the ice cream industry which feels 
that it is too important not to boost for the National 
Dairy Show is hanging a mill stone about its neck. 
The ice cream manufacturers of this country are big 
enough and broad enough to boost for whatever pro- 
motes the dairy industry, and any affiliated branch 
that does not realize this fact is making a big mistake. 
Again we want to commend the ice cream manufac- 
turers for their bigness in 
boosting for the National 
Dairy Show and the annual § 
convention of the National & 
Association. of Ice Cream. 
- Manufacturers. 


HE ice cream industry 

is so young and grow- 
ing so fast it would be un- 
reasonable to expect that 
all cf the problems incident 
to the business would be 
settled up to date. Some 
day when more of the big 
problems have been solved 
we will look back to 1921 
and smile when we consider # 
the comparatively crude e 
methods which now _ pre- 
vail. This may sound lke 
a wild prophesy to some, but 
if it is then the ice cream : 
industry will] have a differ- 
ent history than other in- 
dustries in which methods have been improved from 
year to year covering a long period of time. 

Some ice cream manufacturers are right now years 
ahead of their competitors in the race to secure a high 
consumption of their product. They have’ solved many 
of the problems which now hinder most ice cream 
manufacturers in their efforts to build up tonnage. 

One of the chief faults of ice cream, as found on 
the market, is the lack of uniformity of temperature. 
When the customer calls for a dish of ice cream he 
is too often furnished with cream that is too soft or 
too hard. He is not always furnished with ice creain 
that is ‘‘just right.”’ The degree of hardness of the 
ice cream at the time the consumer eats it makes a 
big impression on him. It materially affects the 
opinion he forms as to the quality of that particular 
ice cream. Possibly our cabinet manufacturers would 
do well to investigate the practicability of using a 
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THE PRESIDENT SPEAKS. Pa 


It is my desire at this time to urge every 
member of our association to arrange in some se 
way to permit of their attending our convention 
to be held in the Twin Cities October 10th, 11th 


be given a program that will warrant your mak- 


The location of the National Dairy Show at 
the Minnesota State Fair grounds is a most won- 
derful place for the holding of the convention, 
located as it is mid-way between St. Paul and 
Minneapolis, and very accessible. 


The exhibits this year will out-do the ex- 
hibits of any of the previous shows held, and 
I feel that it is due the West that a large at- 


F. N. MARTIN, President. 
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small mechanical refrigerating machine in connection 
with their cabinets, so as to secure uniform temperatures. 

We are not blaming anybody for this condition of 
affairs. It is simply one of the big problems to be 
worked out. We know that it is difficult to get ice 
cream to the consumer at just the right temperature, 
but we have faith enough in the men in the industry 
to predict that sometime this problem will have been 
solved. It is one of the faults of the trade to-day, 
but some day it will be corrected. It must be correct- 
ed before the consumption of ice cream will have 
reached the maximum, 
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66 USINESS is good!’’ exclaims the enthusiastic 
ice cream manufacturer when a friend asks 
him about his gallonage. Gallonage may even be slip- 


ping but ‘‘business is 
hi vs Dice dee good.’’ He makes it that 
# way whether things are 


running along smoothly or 
Gi whether there is a monkey 
# wrench in the machinery. 
He just will not get dis- 
couraged. At least if there 
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You can be assured of a wonderful # ‘@?e any tcars to shed he 
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time, apd understand the Twin City members’ ot @ doesn’t collect a crowd 
our association are arranging a splendid enter- i about him to see him shed 
tainment feature, and I am sure you will all 6 them. ri 


The optimistic business 
man is usually a_ progres- 
Sive business man too. He 
uses his knowledge to make 
business good. His progres- 
Slve spirit backs up his opti- 
mism. No wonder ‘‘busi- 
ness is good’’ with such a 
fellow. He is the kind of 
a fellow who makes good in 
any business. His optimism 
attracts trade because cus- 
tomers like to do business 
with the man whose _ busi-: 
Yes, ‘‘business is good’’ is a mighty 
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ness is thriving. 
good slogan. 


‘ 


R. W. P. ABEL, President of The Impruv-Mix 

Co., New York’ City, paid The Review office a 
eall one day recently while in the city. Mr. Abel was 
calling on his many customers and sizing up business 
conditions generally throughout the country. 
ports a splendid season’s business for his firm. 


of 
E CORDIALLY invite the readers of The Ice 
Cream Review to make their headquarters at 
Booth 186 while attending the National Dairy Show. 
We want to get better acquainted and you will find 
us right on deck trying our best to make everybody 
feel at home. 


He re- 
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TENTATIDE PROGRAM 


Convention of the 


National Association of lce Cream 


Special train leaves Chicago via the C. M. & St. P. Rail- 
way for the Convention. Time of departure, 8:15 A. M.; 
arrives Minneapolis at 9:00 P. M., with a stopover at the 


Registration. 


Registration. 
Address of Welcome. 
Response to Address of Welcome. 


Progress in Studying Causes of Sandy 
TceGreain es «tis cites se catebens actos Dr. O. E. Williams 
Dairy Mfg. Specialist, U. S. Department of 
Agriculture, Washington, D. C. 


Developments in the Express Situation... . - Mr. F. D. Jones 
Davies & Jones, Washington, D. C. 


The National Dairy Council in Its Relation to 
ihe Ice Cream Industry. .....-+++-- Col. M. D. Munn 
President, National Dairy Council. 


Proper Depreciation for Ice Cream 
Eiquipmient.in0 siete ssh ec enagebeneieres "alm To Be Assigned 


Value of Ice Cream in the Diet.........+..- To Be Assigned 


The matters to be discussed by the Directors this year 
are of unusual importance to the Association, including, as they 
do, various problems that have arisen affecting the industry. 

President Martin has appointed several very important 
committees during the year, the chairmen of which will bring 
in their reports at the Convention. 

Mr. C. G. Morris, Vice-President of the Association 
and Chairman of the Tax Revision Committee and the Code 
of Ethics Committee, will have two reports of very great 
importance to members. 


Monday afternoon and evening the Convention will be 
turned over to the Ice Cream Manufacturers of the Twin 
Cities, who will entertain the visitors in a royal manner. 


On Tuesday morning the ladies will be taken on a sight- 
seeing tour of the Twin Cities. 


Manufacturers 


October 8, 1921 


October 9, 1921 


October 10, 1921 


Adjournment at 12:30 P. M. 


October 11, 12, 1921 


Subjects for Consideration 


Entertainment 


Dells of Wisconsin, which will afford an opportunity to view 
the scenery there, classed as about the most beautiful to be 


found anywhere. 


Directors’ Meeting. 


Report of Secretary. 
Report of Treasurer. 


Address of President. 


The Layout and Design of a Modern 
ices Greamulalant once senenne eee Mr. F. D. Chase, C. E. 
Chicago, IIl. 


The Refrigerated Truck in Ice Cream 


IDYOTNES Wet) oe ek CROLL HERD. ooo aoe: Mr. J. H. Schindl 
Telling-Belle Vernon Co., Chorelaa ed ae 
Address met salts Meio lowe Ap iets els. 'o. 0) Mite ss ‘olde se! of elusiad at aate Hon. CC Heen 


State Dairy and Food Commissioner, St. Paul, Minn. 


Increasing Ice Cream Sales in Winter. ..Mr. W. M. B. Sine 
Imperial Ice Cream Co., Clarksburg, W. Va. 


An Innovation in the Ice Cream 


Industry Speriet te) ove sleiter << vee asl, 8 se To Be Announced Later 


The following gentlemen will also report the activities 
of their various committees: 


Mr. A. B. Gardiner, Chairman, Research Laboratory Com- 
mittee. 

Mr. T. H. Mclnnerney, Chairman, Express Rate Committee. 

Mr. S. T. Nivling, Chairman, Cost Accounting Committee. 

Mr. T. D. Cutler, Chairman, Committee on Weight and 
Shrinkage. 


On Tuesday evening, the A 1B t ae 
bie ea et hale’ nnual Banquet of the Asso 


_On Thursday the visitors will assemble for a trip to the 
Dairy Show. 


N. LOEWENSTEIN, Secretary. 


—— 
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WHEN YOU VISIT THE DAIRY SHOW SEE 


iG Rivetless-Solderless 


(he Ice Cream Cans 


Trade Mark, Registered 


At Our Booth No. 338—Mezzanine Floor 


The 


GUARANTEE 


1. That no solder, lead or rivets 
are used in the construction 
of Electric Weld Ice Cream 
Cans. 


2. That all Electric Weld cans 
are made of a specially pre- 
pared copper-bearing, rust-re- 
sisting steel known as “‘tin- 
ning’’ or “dairy plate’ and 
made of the same gauge ma- 
terial as specified in our ad- 
vertising. 


3. That all welds, being subject- 
ed to hammer and pressure 
tests, are sound and will not 
crack, break, leak or come 
apart. 


4. That the can is completely 
assembled in the black before 
tinning and that it is coated 
by soaking the entire can in 
one piece in pure ‘“‘straits’’ tin 
by the old-style hand dip, 
triple coating process. 


5. That Electric Weld cans are 
of exact capacity and that 
each can is carefully examined 
and stamped by our Inspec- 
tion and Test Department be- 
fore shipping. 


eco 


Patent Allowed. 


The Electric Weld Ice Cream Can, 


The Retinning 
Feature 


Electric Weld Ice Cream Cans 
may be retinned over and over 
again at small cost. They are 
made complete in the black, leak- 
proof and ready for long service. 
Every time you retin an Electric 
Weld you can save approximately 
30 cents. Write for prices, list of 
“Repeat order buyers’? and other 
data pertaining to the Solderless 
Can. 


The 
Non-Deforming 
Lid 


Non-deforming edge keeps the 
lid round. THE RIM: One-piece 
expanded bead rim reinforces and 
protects the can from hard knocks 
and affords a positive grip for 
wet, slippery hands. SEAM: Butt 
welded, solid fusion of the joint 
that will not crack, break or leak. 
BOTTOM: A solid flanged leak 
proof bottom for hard wear and 


tear. No interstices or rolled 
edges to collect dirt. Affords a 
fine grip. Easy to clean. The 


strongest as well as the most 
sanitary bottom, three thicknesses 
soundly welded and solderless. 


In 1920 the Horton Ice Cream Co., of New York, bought 2000; in 1921 a repeat or- 


der called for 5000 more. In 1920 the Breyer Ice Cream Co. of Philadelphia, Pa., 
bought 14,000; in 1921, 10,000. In 1920, Colonial Ice Cream Co., Philadelphia, 
Pa., 1000; in 1921, 30,000. Proof of quality and service in a nut shell. 


John Wood Manufacturing Company 
CONSHOHOCKEN CANADIAN, JOHN WOOD MANUFACTURING COMPANY PENNA. 


TORONTO, CANADA 
Branch Offices: Cleveland (1841 Carter Road) Brooklyn (No. 5 Bush Terminal Bldg.) 
Boston (78 W. 2nd St.) 


Chicago (320 E. North Water St.) 
Philadelphia (1223 Hamilton St.) San Francisco (268 Market St.) Los Angeles (1333 E. 7th St.) 


Address All Communications to Home Office, Conshohocken, Pa, 
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THE ICE CREAM REVIEW 


Industry's Future Will 
Be Reflected In Convention 


HX 


T IS not so much the present nor the past, 
I but the future, of the ice cream indnus- 

try that the national convention in 
Minneapolis will mirror. The past is known, 
its lessons largely learned already; the pres- 
ent problems are working to their own solu- 
tion, slowly but inexorably in these times of 
economic reconstruction. It is the future 
that commands the interest of the ablest ice 
cream manufacturer. 


The time is past in any business when the 
mere happy statement that ‘“‘this industry is 
only in its infancy’’ will suffice. That the ice 
cream industry now faces a tremendous fu- 
ture is every man’s belief. But the history of 
successful industries is full of the repeated 
fact that futures must be planned for and 
successes safeguarded. 


The significance of the convention in 
Minneapolis is not so much in the individual 
features of its unusual program, nor in the 
personalities that will meet there, as in the 
fact that the National Association represents 
in a measure an industrial self-conscious- 
ness that can plan for success and safeguard 
it when won. The ice cream industry is na- 
tional—-so will be the matters dealt with in 
Minneapolis. The ice cream industry has its 
individual, its unique problems and realiza- 
tion of this is evidenced in the very organiza- 
tion of the National Association. The ice 
cream industry requires concerted action, 
community of effort as well as of interest, 
co-ordinated purpose and industrial self-con- 
sciousness and the existence of these assets 
so essential to industrial development and 
protection is attested by the very fact of such 
a gathering as that to be held in Minne- 
apolis. 


It is the future that calls for intelligence, 
for action, for determination, for the mobil- 
ized power of the ice cream industry, exerted 
along definite lines of increased profit. It is 
the industry’s attitude of approach to this fu- 
ture that holds so much that may be won 
that the Minneapolis convention will reflect 
and signalize. 


ROBERTS EVERETT, Secretary, 
The Association of Ice Cream Supply Men. 


TD SY 


The 
Path of Progress 


eS 


T IS about as difficult to set forth new 
I reasons why you should attend this con- 

vention, in following the path of prog- 
ress, as it would be for a minister to give 
new reasons why you should go to church in 
following the path of righteousness. 


Yet, actually, the man with the conven- 
tion habit is the wise one. He learns by con- 
tact with his fellowman and goes home bet- 
ter fitted to carry on his work; he has gained 
in knowledge, keenness of mind and breadth 
of vision. 

Again, the social spirit, invaluable in 
success winning, is kept alive and quickened 
by the convention atmosphere; there is an 
increased ease and delight in intercourse with 
one’s fellows, and particularly will this be 
true of the convention, for already a very 
splendid spirit of comradery has developed. 
Reservations on the De Luxe Special Train 
from Chicago for the convention are being 
taken in an extremely satisfactory manner, 
and the ice cream manufacturers of the Twin 
Cities are planning some splendid social af- 
fairs. 


Impress upon the ladies that they have a 
special invitation to-this convention, and their 


pleasure and comfort will be well looked 


after. 


A reduced railroad rate of fare and one- 
half for the round trip on the certificate plan 
has been granted; dates of sale, October 6th 
to 14th, inclusive. Return limit, October 19th. 


No extra fare will be charged on the Ice 
Cream Manufacturers’ De Luxe Special Train, 
which will leave Chicago via the C. M. & St. 
PARRY) ateoalo on the morning of Saturday, 
October 8th. This train will carry parlor 
cars, observation car. dining cars, and a coach 
for those who may not desire parlor cars. 
Reservations for this train may be made 
tHroughsh.N] Hicks. i. A. PD. CUM east 
P. Ry., 620 Marquette Building, Chicago. 


Note the date and arrange to attend this 
convention. You’ll enjoy every minute of it. 


N. LOEWENSTHIN, Secretary, 
National Association of Ice Cream Mnfrs. 
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Don’t Overlook Our Exhibit at the Buffalo Show | 


Make sure you are there — Oct. 31 — Nov. 5 


The photograph and drawing should give you a 
fair idea of these devices. They are automatic 
eravity does all the work; just turn the valve handle 
to operate. They are very simple in construction 
with but 3 moveable parts. They are handsomely 
finished in nickel. They can be attached to any brine 
freezer, new or old. They are not very expensive 
and if.a new freezer is ordered ‘‘with T. B. M.’’ 
there is hardly any increase in price, since the old 
style batch tank is dispensed with. 


Let us send you our new booklet which describes 
every detail and shows views of installations. It 
also contains a few of those enthusiastic letters we 
mentioned. Send for it; you can’t afford to neglect 
an opportunity of familiarizing yourself with the 
greatest improvement for freezer rooms since the 
invention of brine freezers themselves. 


Let This Be Your Last Summer 
Without Thomas Batch Measures 


They have been so improved that not the slight- 
est objection can be found with them. To the contrary, 
so many prominent ice cream manufacturers have al- 
ready found them to be a great investment, that you. 
have no excuse for further hesitation. 


You should see the enthusiastic letters we receive 
from firms who have installed them. To say the least, 
they are convincing. Every manufacturer is quick to 
see the many advantages that Thomas Batch Measures 
possess, and appreciates them. 


One man less in your freezing room counts for 
something. No running over and no waste counts for 
much. A way of keeping close tabs on the amount of 
mix used—the overrun—and a check against the fin- 
ished product are extremely valuable advantages. T. 
B. M.s gives you all of them. 


CHERRY- BASSETT COMPANY 


PHILADEEPHIEA.” «> BALTIMORE 
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THE TOE SBOR BEAMS REV LEW 


Minnesota, the Vacation Land of America 


Minneapolis, Minn., Sept. 1, 1921. 
Editor, Ice Cream Review, 
210 Sycamore Street, 
Milwaukee, Wis. 

Dear Sir: The 1921 convention of the Na- 
tional Association of Ice Cream Manufacturers 
to be held in Minneapolis, October 10th, 11th and 
12th, promises to be the biggest and best in the 
history of the ice cream industry. As it is held 
in conjunction with the Dairy Show it affords ice 
cream manufacturers an unusual opportunity to 
see the wonderful progress 
of the various branches of the 
dairy industry. Both Munne- 
apolis and St. Paul are doing 
their utmost in planning enter- 
tainment for the many visitors 
and the whole northwest is in 
hearty accord with plans to 
make the educational features 
long to be remembered. 

The State Fair Grounds, 
where the Dairy Show will be 
held, is situated midway be- 
tween the central points of the 
two cities and is conceded to be 
the greatest show place for that 
purpose in the country. Space 
for exhibits are nearly all con- 
tracted for at this time, the 
class of exhibits being such that 
the entire week could be spent 
at the Dairy Show and some- 
thing new, interesting and educational discov- 
ered every minute of the time. 

In view of this grand place for dairy exhibits 
the Ice Cream Convention should be doubly at- 
tractive. The manufacturers of the northwest 
will be in attendance almost to a man, thus show- 
ing appreciation for the first visit of the Dairy 
Show to Minnesota, one of the best and most 
important dairy states in the Union. 

Minnesota has always been deeply interested 
in all matters pertaining to the dairy industry 
and has always been loyally represented at 
shows of previous years and it is sincerely 
hoped that other states will be equally loyal and 
have large representation. 

Headquarters for the Ice Cream Convention 
will be at the Radisson Hotel,,Minneapolis, a 
few minutes walk from all depots and but a few 


On 
(oF 


J. E. Woolsey, President, Minnesota 
State Assn. of Ice Cream Mnfrs. 
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minutes from a dozen other hotels of the vi- 
cinity. 

October in Minnesota is as wonderful to na- 
ture lovers as the beauties of the southern states 
and the many delightful drives and parks of 
the Twin Cities are clothed at that season of 
the year in the vari-colored autumn adornment 
so beautiful and yet so different from other 
seasons of the years. Minnesota is noted for 
its wonderful lakes and streams and the Twin 
Cities have taken advantage of these nat- 
ural resources, arranged drive- 
ways, linked the lakes  to- 
gether in various ways so as to 
make this part of Minnesota 
the beauty spot of the north- 
west. The Indian mounds in St. 
Paul and the fish hatcheries are 
very interesting and beautiful, 
Como park is almost unexcelled. 

In Minneapolis, St. An- 
thony Falls is a point of great 
interest, as well as the flour 
mills, the largest in the world. 
Minnehaha Falls, made famous 
by Longfellow in his poem Hia- 
watha, is also a place of inter- 
est. There are many other in- 
teresting and beautiful places 
in both cities and surrounding 
country that excite the admira- 
tion of all. Those who have 
never visited Minnesota will go 
back home with a greater knowledge of the 
resources of the Bread and Butter State and 
their minds will be disillusioned of the old 
ideas of the west. Indian tepees are no long- 
er in evidence nor does the hardy plainsman 
drive into town emptying his revolvers as he 
rides up the main thoroughfare. 

The Minnesota State Association of Ice Cream 
Manufacturers extends an urgent invitation to 
all ice cream manufacturers to attend the con- 
vention this year, honestly believing that all will 
be well repaid for the visit to the northwest. No 
effort will be spared to make visitors and mem- 
bers welcome and the visit pleasant, entertaining 
and educational. 

Yours truly, 
J. E. WOOLSEY, President, 
Minnesota State Assn. of Ice Cream Mnfrs. 
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NATIONAL CONVENTION 0f ICE CREAM 
MANUFACTURERS ~ OCT. 10-11-19 
NATIONAL DAIRY SHOW ~ OCT. 8~15 
TD) 


Twin Cities, Minn. 
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TWIN CITY FACTS B 


[es] 
Saint Paul Minneapolis [=] 


The Capital City of Minnesota. Population, Minneapolis is the largest city in Minnesota and [el 
250,000 including suburbs immediately adjoining the northwest—-the manufacturing, wholesaling, [el] 
legal boundaries of city. financial and educational center of this vast, pro- [el] 


The Gateway to the Northwest. Nine railroad ductive region. [Ci] 


systems enter the city. Four transcontinental lines, Minneapolis postoffice receipts exceed $4,456,- [=] 
with others extending north and south, make Saint: 825.21 annually and its annual U. S. customs re- [=] 


[el] 
(a) 


(ale) 


ee) e) 


en en eee ee ee ea ey 
fo) 


eye) 


[e) 


Paul the transfer point to all points north and ceipts are more than those of the rest of the state 
south, east and west. Its location on ten automo- of Minnesota combined. (tl 
bile highways makes Saint Minneapolis is the Fed- 
Bautipadauarters ton oar: SESS EERE = eral Reserve City of the 
ists. 4 Fa Ninth Federal Reserve 
The Agricultural Capi- A @ Banking District. Bank . 
re NTI Fes ‘ 
tal of the Northwest. The THIS YEAR’S CONVENTION clearings in Minneapolis in 


ex (es) fe en fea es es es fs] 


[a] 
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@ 
chief purchaser of the agri- e WILL BE GREATEST e 1920 was $4,012,206,419. 
northwest. The home of 5 ; ; j 5 making comparisons, that 
the State Agricultural Col- Fe Before the National convention Ee the Minneapolis Clearing 
lege, the State Fair, the & opens in Minneapolis, October 10th, Fed House Association em- 
Federal Land Bank, and of #% I believe that every ice cream manu- #& braces only nine banks. The 
ral , keti go & eae Mie i 
[a] PAL es ee a # facturer in the country, whether his Teal indication of the bank- 
agencies which make Sain re : 14 i i 
[) : te ’ #% business is done in a small or large & evens Huu sIRCES Siren oye 
Paul the ‘Farmers’ Mar- #& #% of any city is more closely 
] ket.” i community, should join the National a disclosed in its bank trans- 
el istributing Center % Association for his own profit. Only # actions. In this, the figure 
The Distributing Fi & g 
( of the Northwest. The chief BS through a national association can an # for Minneapolis in 1920 
{2 distributor of the staple b indistryaeepresed inv eeteniemeand See oat Eceeeeone ey 
i dise con- ee Sot ei as six anks an 
ae oe eae Serr ory, 2 its profitable future be safeguarded. aoe EAM ee Banna 
s 5g : ; : = 
i] comprising the states of 8 The bigger it is, the more truly na- # posits on Feb. 21; L92iMy 
fel Minnesota, North Dakota, #% tional, the better such an association #% totaled more than $230,- 
: a Ff 
fel of lke one me ven # cream industry needs to protect its ie Minneapolis is the ‘“Va- 
n u er icni- 3 nee + . ” 
he dime ae @ own interests and that manufacturer e er Sere of ae 2 
van. & ee G is the possessor of five 
a = The Manufacturing Cen- i who does not join it is, in my opinion, = beautiful Hees within its 
[2] f ae F a . oe - 
iS ter of the Northwest. The Es aS negligent as if he failed to take y& own city limits and is the 
leader in the manufacture # out fire insurance policies on his 2 gateway to “The Ten Thou- 
fe of a majority of the various % pjant. & sand Lakes of Minnesota.” 
classes — of Tee ae ce OLIVER 8S. JORDAN, i eae reat to the state 
ie] ane A nO ee eee % President, Association of Se a ee apenas 
Saint Paul leads in manu- 2 Ice Cream Supply Men. least several days in Minne- 
(al facture of meat products, 5 . Fd apolis, if not his entire va- 
fur goods, men’s clothing, % cation period. 
{e] boots and shoes, foundry __ ::svvGiennranenemennmenmememmcemmemnee Mindaapelis 2) cae 
ic] products, machinery, coke, world’s chief flour manu- 
{el gas, food products, candy, refrigerators, cigars, and facturer. The capacity of its flour mills is 93,000 : 
numerous other kinds : of manufactured products. barrels daily. Flour shipments have exceeded 
ial Total value (1919) estimated at $215,000,000. eighteen million barrels annually. The city’s: lin- 
The Educational Center of the Northwest. The seed mills have a capacity of 16,349,947 barrels 
(el location of various denominational colleges and annually. fe 
schools with high standards and large enrollments Minneapolis, with its State University and not- 
ie] and the several state educational institutions give able private educational institutions, its art gal- 
‘el Saint Paul pre-eminence along educational lines. leries, its Symphony Orchestra, its Municipal Band 
A Most Desirable Residence City. Desirable and various other agencies devoted to educational 
(al residence sections, good schools, unexcelled local and civic activities is the recognized cultural cen- 
transportation facilities, numerous parks and play- ter of the northwest, as well as its commercial 
fe grounds, excellent water supply, first class retail metropolis. 
fe] stores, and other numerous advantages make Saint Minneapolis has a population of 380,582, cov- 
Paul a most desirable residence city. ering an area of 53.29 square miles. 
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Woods Gelatine 


1b S PURE 
Guaranteed Food Products 


Gelatine 

India Gum 
Kreamine 

Fairy Cream Powder 
aU Gn ey Ulises cream Flavor) 
A-XXXX Vanilla 
Grinders of Cocoa 


The Most Complete Line on the Market 
Write for Price List 


w. B. Wood Mfg. Company 


OMe hacen rine Chemists 


ST. LOUIS, MO. 


Tell Your Friends and Neighbors You Are Going To The WORLD’S GREATEST DAIRY SHOW, MINNESOTA STATE FAIR GROUNDS, October 8-15 


14 OO AG Gs PG he) BE he) at os Bad 


Ample Accommodations 


ANY dairymen in the northwest who are plan- 

ning to attend the National Dairy Show, to be 

held at the Minnesota Fair Grounds, Oct. 8-15, 
will be pleased to learn that there will be plenty of 
rooms in hotels and boarding houses to accommodate 
them during the period of this big agricultural 
educational exposition, and that they need have no 
fear of being charged exorbitant rates. This assur- 
ance has been given by the hotels, the St. Paul 
Association and Minneapolis Civie and Commerce 
Association. All the ralroads have agreed to give 
reduced and excursion rates consisting of one fare 
and a half, so everything possible has been done for the 
comfort and the economical interests of the prospective 
visitor to the National Show. 


The same comfort will be found in the world’s big- 
gest cattle barn at the Fair grounds, where the show will 
be held. At an outlay of $100,000 this great building 
has been modeled to take care of more than 150,000 
square feet of exhibits and to accommodate 2000 head 
of cattle. Complete heating apparatus has been in- 


~—— 


for Dairy Show Visitors 


back to the early days in American history, is of more 

than unusual interest to the tourist. Added to the 

natural beauties of ifs location, and the historical in- 

terest given by its old block houses are its present day 

activities. : 
Suburban Trips. 

White Bear Lake, northeast of the Twin Cities, one 
of the beauty spots of the state, is easily reached by 
motor car over a boulevard highway or by trolly or 
train. Bald Eagle Lake immediately adjoins it. 

Immediately to the north of the city, the country 
is dotted with beautiful small lakes which are made 
accessible by excellent highways. Along the banks of 
the Mississippi south of the city is a delightful road 
which takes one to Mendota, the oldest settlement in 
the state and the site of the famous Sibley House, the 
home of the Territorial Governor who became the first 
governor of the State of Minnesota. This house is 
now the property of the Saint Paul Chapter of the 
Daughters of the American Revolution, and one may 
spend a very interesting half hour going through it. 


Home of the 1921 National, Dairy Show, Minnesota State Fair Grounds. 


stalled, and a big mezzanine floor has been erected, 
where the exhibits will be displayed, in addition to the 
immense exhibition on the main floor. 

Visitors to the National Dairy Show with a little 
spare time on hand and a desire to visit the sights in 
and around the Twin Cities will find plenty to occupy 
their time. 

The State Capitol. 

Minnesota’s beautiful capitol building rises majes- 
tically on a height of land on the north edge of the 
city overlooking the down town business district. This 
building, erected under the personal supervision of the 
famous archietct, Cass Gilbert, at an expense of $4,- 
500,000, is one of the most beautiful structures in the 
country. Guides conduct parties through the build- 
ing at regular intervals. Mural decorations and paint- 
ines by Howard Pyle, John LakFarge, Kenyon Cox, 
Guernsey, Blashfield, and many other famous artists 
make the tour through the building exceedingly worth 
while. 

The new Minnesota Historical Society building is 
located directly opposite the State Capitol. Herein 
are housed the historical records of the State of Min- 
nesota. 

Fort Snelling. 
(by Auto or Street Car.) 

Situated on a high bluff at the junction of the Min- 
nesota and Mississippi rivers this post which reaches 


The return trip to St. Paul can be made by crossing 
on the ferry to Fort Snelling and thence back down 
via. the Mississippi River Boulevard and Summit Ave. 


Twin City Parks. 


yuests are more than amply repaid by visiting Twin 
City parks, so varied in nature and purpose that one 
can suit any whim or fancy whether it be merely a de- 
sire to see and enjoy the beautiful recreation for the 
children, canoeing, boating, bathing, or just rolling 
along winding boulevards in automobiles or strolling 
through wooded and secluded pathways. 

Throughout the city proper--even in the busiest 
down town section there are many small parks where 
passers-by may linger on comfortable benches beneath 
cool shade trees while fountains play and musicians 
entertain. But at Como Park the visitor finds that 
nature and man have vied with one another to pro- 
duce a lovely spot almost unequalled for rare beauty, 
real floral magnificance and aquatic splendor. Miles 
of hard surface boulevard wind round two picturesque 
little lakes and dip and rise over gentle hills and vales 
of trees, flowers, conservatories, zoological gardens and 
play grounds. At evening time canoes glide over the 
smooth surface of the cool lakes while people prome- 
nade beneath vine clad pergolas amid luxuriant flower 
beds. Truly the goddess of peace, contentment and 
beauty reigns supreme at Como. 
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Sealright Paper Containers 


The Ideal Ice Cream Container—Exact Measure— 
Saves Time and Money. 


Prices F. 0. B. Chicago. 


Regular Packed 


Stock Per Case 
Des POTD Ce cr std yays: ovcareleeyers) Umer eache: oene. 0s $18.00 M. sisters Ice Cream Plates 
Loe NPL TE Leeda os ot over chawenemevanal Meteor iniay's s,s cuene 18.60 M. 300 Made of waterproof stock, 
QP OMI CO Secs dete aie easy os) cae eesnetetes rs wets. 19.75 Mi. 250 beveled. 500 plates to the 
lies Stes. 5 core peers ween te Ae 20.95 M 200 bundle. 
Quarts SPR Acc come he ohavekote er absucienaetenates iki ¢ 25.65 M 100 1,000 Iots..... $2.15 per 1,000 
Koy fae Millie Gia aidicis SB.cow. nee opdoue corte 50.15 M 50 5 000m totsee: 2.05 per 1,000 


1,000 lots less 3% Discount 10,000 lots..... 1.95 per 1,000 
Po, OO eta te Ree oo) incoudnt 25,000 lots..... 1.80 per 1,000 


Size % M. 1™M. 216 M. 5 M. 10M. AND RETURN EMPTIES 
teauarthe 2 oe. $ 5.35 $10.60 $10.30 $10.05 $ 9.50 Pare aie 

OM aMATt ee ns ae 6.55 12.60 12.35 12.05 11.50 

ae quant Jats. 8.48 16.65 16.40 16.10 15.00 é 

e nuartis Rea: Bek. 11.87 22.75 22.30 22.10 21.00 
aS quartys ee ete 13.55 26.30 25.75 25.20 23.00 
20 Nquarty sts. Pae 17.00 32.75 32.00 31.10 30.00 


See 


Marahoctared by 
T. M. McCOLGAN & SONS 
Factory 301-303-305 N. Water 3t. 
SAGINAW, MICH. 


Special Discount 20% 


Ask for prices on Allen’s One-Piece Sanitary Ice Cream Can Liners in 
1 to 40 quart sizes. 


Can-Pro-Co STAY-ON 
TUB COVERS 


A water-proofed, brine proof, mildew proof, 
guaranteed cover. Attaches to the tub and 


Parchment Circles 


stays with it. Ties in front with metal tipped NET PRICES 
atin s: ; Circles Quart 
ea per hese atat for Cans 1M. 2M. 5M. 10M. 25M. 
Size No. 14 02. 0. 16 oz. Oy oUEO Ze Bh ina oe 1 $0.79 $0.70 $0.66 $0.62 $0.57 
: cua’ Bei a aor peree Chelle eee 2201 95 .89 .83 .78 
CUT es erciane a5 5 : OE enw bo aba yaaa ee? 1.18 abla 1.05 -98 3 
12 quart ...... 50.00 54.00 60.50 7 isi Per te A 13 TEM. 28 116 1.09 101 
1G Gitar twenties. 53.50 58.00 66.50 716 in 8 1.58 1.49 1.40 131 1.22 
20 quart ...... 55.50 60.00 68.50 8% in POR Se 186 Sed LB om 1,52 
A Qe GQPeaY Gres casi ate 70.50 76.50 90.00 ; Ria ote o a ee le 
: TOP pitts ye aes. : 3 é ‘ ; 
GEN CUT DALA ie eae eek eee 5% 10% in ....20 302 285 267 250 2.33 
Li teRcte SOUL a Pye hes esa ete 10 So utanae Pea o * : : 
ae of 1,000 or more .......-.-2e see eee ee 15% 12% in. ....40 4.33 4.08 3.84 3.59 3.34 


Printing Extra. 


Genuine Vegetable Parchment Paper 


NET PRICES 
Net Prices 5M 10M 20M 30M 50M 100M 200M 
6%x13, for pint bricks. au 53 $1.50 $1.40 $1.88 $1.84 $1.28 $1.25 
7x14, for pint bricks. 172) ARG Smnde SSeS Zoe ol el 4 ate A 


10x13, for quart bricks. 235 Digan oOo Oomak. OS, 6 4. S0nm dso 
10x14, for quart bricks.. 2.43 2.33 2.24 2.19 2.14 2.04 99 


Sanispoons 


3%x8, for small slices... .56 Ai; .54 .53 .50 .50 48 
Demi Tasse Teaspoon Size Soda Size 
15000 Tots ep er Mir ieee 2's $3.25 $5.25 $7.00 
10,000 lots, Der M i tentsnkaers 2.05 5.00 6.75 


Packed 1,000 to the package. 10 packages to the case. 
Tin Ice Cream Spoons 


3% Inches Long Picnic Size 
1,000 lots ....$1.80 per M. 10,000 lots ....$1.65 per M. 
5,000 1OtS ete Le 0- per M. 25,000 lots .... 1.55 per M. 


Send for Prices on Ice Cream Pails, 
Boxes, Straws, Ete. 


We carry a complete line of ice cream containers. Print- 
ing extra. We have Cremo Cake Ice Cream Cones at 
$4.75 per M. Order NOW. All prices listed here are sub- 
ject to change. We give you the benefit if lower than 
quoted. 


See our exhibit at the National Dairy Show, Minneapolis—St. Paul, Oct. 8th to 15th, 1921 


a, A. HB Di Co. 
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Special A'dvett ise moet Ornate. itt Le Folks 


By DAVID J. BUCKINGHAM, Advertising Manager, Manning Manufacturing Company, Rutland, Vermont 


IGHT at the start let me say that the reason for 
this is a ‘‘holler for help’’ on the part of the 
editor of The Ice Cream Review. The advertis- 

ing is so big, he says, that there’s got to be enough 
supplementary reading matter to make the Dairy Show 
and National Convention issue the big hit that it 
-should be. First, he pleads, write us a message for 
our readers in which you tell why you support the Na- 
tional Dairy Show and emphasize its importance to 
the dairy industry. That’s not such a terrible job! 

Of course one of the big reasons why we support 
the National Dairy Show is because it means more busi- 
ness for us. Then too, it gives us a chance to step out 
for a couple of weeks and although we are generally 
kept pretty busy taking care of our exhibit we have 
a good time after all. But we’re not wholly selfish 
about this. The importance of the show to the dairy 
industry les in the fact that it keeps everybody up 
to date. The dairymen get together and exchange 
ideas; they see the various exhibits right there before 
them so that they can compare notes and get a better 
idea of which is really the best. The manufacturers 
realize this and just about break their necks trying 
to make their exhibits the last word in ‘‘elass’’ and 
whatever else ‘the buyers want,—and that keeps the 
manufacturers up to date. After all that’s the kind 
of competition that every manufacturer of equipment 
with real merit likes to indulge in and we’re not at 
all backward about saying that we’re right up there 
with the rest. 

Now to come back to the editor’s ‘‘holler for help.’’ 
Write us a message, he says.to the readers of The Ice 
Cream Review. As an advertising man I’m naturally 
strong for an advertising message and I suppose that 
the readers of The Ice Cream Review are most inter- 
ested in one that pertains to ice cream. To this end 
I’m going to tell about a brand new and most effective 


method of selling ice cream, which is fully deseribed 
in the August 18th issue of Printer’s Ink, the well 
known journal for advertisers. 

Given a certain product to advertise the first thing 
te do is to discover what class of people to advertise 
to and then talk to them in their own language. Ice 
cream, says Printers’ Ink, would seem at first sight 
to be a universal product, appealing to young and old 
alike. The Chapin-Sacks Corporation, which manufac- 
tures the Velvet Kind Ice Cream in 17 plants that 
cover a territory from Washington, D. C., to Jackson- 
ville, Fla., has ‘started a co: mprehensive campaign di- 
recting the appeal at the children, who, after all, are 
the biggest consumers of ice cream and who influence 
to a large extent the purchasing of the grown-ups. 

In order to talk to the children in their own lan- 
guage the Chapin-Sacks Corporation has used ‘Mother 
Goose’’? and ‘‘Alice in Wonderland’’ rhymes in their 
ice cream copy, twisted so they fit into the Velvet kind 
campaign and actually sell the children on that par- 
ticular brand of ice cream. In commenting on the 
effectiveness of this method Printers’ Ink says: ‘‘Chil- 
dren can never get enough of their favorite characters 
and are always eager to follow their adventures stilk 
further. They reeret the fact that the story of Hump- 
ty Dumpty ends with the unfortunate incident of the 
eross failure of the king’s horses and the king’s men. 
In the Chapin-Sacks advertisement they find out more 
about their favorites, but the rhymes have been 
changed so that ice cream becomes the dominant idea.’’ 

Here’s the way one advertisement goes: 

‘“Jack Sprat could eat no fat, 
His wife could eat no lean, 

But when they tried the Velvet Kind 
They licked the platter clean.’ 

While this style of copy cannot help but. appeal to 
children, it is the illustrations that re eally put over the 

(Concluded on page 66 


A Section of the Manning Exhibit at the Last National Dairy Show. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


A good suggestion 


When you attend the National Dairy Show 
and the National Ice Cream Manufacturers 
Convention next month at the Twin Cities, 
you will profit by visiting our booth No. 191 
and learning how and why SEALRIGHT 
Paper Containers, filled direct from the 
freezers, the new way to pack ice cream, keep 
down overhead, eliminate shrinkage and 
waste and find favor with the retailer by 
reducing his labor cost in re-handling. 


At Buffalo Too 


October 31st to November 5th 


Third Annual Eastern Exhibition 


Association of Ice Cream Supply Men 
Elmwood Music Hall 


Visit our booth at this remarkable 
exhibition marking the progress and 
ambition, of the ice cream industry. 


SEALRIGHT CO.,, Inc. 
Fulton - - New York 


Largesi Manufacturers in the World of 
Cylindrical Liquid-Tighi Paper Containers 


CHARLES NELSON 


The inventor and patentee of WOOD LINED 
Cabinets, is-a veteran ice cream man, having for 
years had charge of the largest ice cream plant 
west of the Mississippi River. 


A Test 


N THE month of August we made 

a test of the ICEH-keeping quali- 

ties of our cabinets, We put 50 
pounds of manufactured ice in a 20- 
quart bulk cabinet. The temperature 
of the room varied from 90 to 98 de- 
srees, and it required 5 days and 4 
hours, or 124 hours, to melt all the ice; 
temperature of water remained at 42 
degrees for several hours after the test. 
This is the best known way to test the 
ice-keeping qualities of any cabinet. 
No other cabinet has equaled this test. 


We invite competitive tests 


One Compartment, insulated 
with Granulated Cork, Built 
of Everlasting Redwood. 


Pin Your | 
Nelson P 


will save 65% of ice, salt and labo 
over any metal lined cabinet made, kee 
the cream uniformly hard (in whic 


Uniform 
Temperature 


The ice cream is al- 
ways kept in a uniform 
condition, as the circular 
Ice Chamber allows an 
equal distribution of ice 
around the can. 

The Nelson is the only 
cabinet that will keep ice 
cream in perfect econdi- 
tion where Hlectric Fans 
are used. Red Wood being 
a non-conductor, it does 
not convey the warm air 
to the inner compartment 
or allow the cold air to 
escape and thereby cause 
condensed moisture 
(sweating) on the outer 
case aS a metal cabinet A Full Can Always in Reserve 
will. 


Two Compartment 


This Propositior 


Any responsible ice cream manufacturer — particularly wholesal 
ice cream manufacturers and dealers—may order from 1 to 106 
Nelson patented Ice Cream Cabinets, place them in practical use 
and after 30 days, if not entirely satisfactory, return at our ex 
pense for freight, both ways. 


Prices Reduced 


C. Nelson Manufax 


ST. LOUIS, MO. 


th to Proven Facts 


ited Ice Cream Cabinets 


ndition it will yield 50 per cent more 
ofit) and require packing with ice but 
ice in twenty-four to thirty-six hours. 


Construction 


The Nelson Patent Cabi 
nets are constructed entire- 
ly of wood. Everlasting 
California Red Wood used 
for the outer case, and 
White Cedar for the circu- 
lar independent compart- 
ments. The compartments 
are separated from _ the 
outer walls and from. each 
other by granulated cork 
(the best non-conductor of 
heat and cold known). 
Drain pipes are of heavy 
brass tubing and secured 
by brass locknuts. Both 
are Shale Great Gute O Oo ce 
is use in selecting the F f P 
lumber and other material ] ty oun Ss 
that go into these cabinets. 


Our Object is to build the Lasts SWA Days at 
Life f 94° 
Cabinets sold in the Temperature O 


spring of 1899 are still in 
use, giving satisfactory in 


service. 
Finish 
All stock cabinets fin- 
isbn in a Rich Mahosany 
£ olor, two coats shellac, 
Patented May 8, 1906. two coats of special brine- 


i aan proof varnish. Other col- 
©. Nelson Brick Cabinet PRaUA as daerenly 


ill Interest You 


n any manufacturer offer a more liberal or fair proposition? 
uu owe it to yourself to thoroughly investigate the price, merits 


d construction of the Nelson Patented Ice Cream Cabinets be- Three 
re making any further purchase. CompaArnee. 


Write for New Price List 


wing Company 


2306 Division Street 


‘“‘Confessed the Best When Put to Test”’ 


for 


Ice Cream, Toppings, 
Marshmallows 


and Jellied Fruits 


there is no better, purer and more uniform 


Gelatine than ‘‘UCOPCO.”’ 


It is the product of the largest manufac- 
turers of Gelatine 1n America. 


“UCOPCO” is produced under the 
personal supervision of the foremost 
chemists in the industry. 


Special processes and special equipment 
help to maintain its high purity and stand- 
ard. Made in five grades to meet specific 
requirements. All grades abundantly meet 
both federal and state pure food laws. 
Write for details and prices. 


The United Chemical & Organic 
Products Company 


4200 So. Marshfield Ave. 217 Broadway 
Chicago, Ill. New York City 


“UCOPCO comes packed in red drums” 
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Seventeen Big Conventions Dairy 
Show Week 


From Northwest Development Committee. 


Seventeen big conventions allied with the dairy in- 
dustry will be heid in St. Paul and Minneapolis during 
the period of the National Dairy Show at the Minnesota 
Fair Grounds, October 8th to 15th. 

In making this announcement, William EK. Skinner, 
general manager of the Dairy Show, declared that he 
had just received official notification from Eben E. Me- 
Cloud, of the Western Passenger Association, that an 
open rate of a fare and one half for the round trip had 
been authorized for the National Dairy Show from the 
following territory to St. Paul or Minneapolis. 

Northern Peninsula of Michigan, Wisconsin, North 
Dakota, a portion of Montana, South Dakota, east of the 
Missouri River, Iowa on and north of the Illinois Cen- 
tral, Sioux City to Dubuque. 

Fare and one half on the regular certificate plan 
for the conventions of allied organizations also was au- 
thorized under the same ruling. The conventions to be 
held in the Twin Cities during the big educational ex- 
position are: 


National Creamery Buttermaker’s 

National Dairy Association. 

International Milk Dealers’ Association. 

National Association of Iee Cream Manufacturers. 

National Conference of Co- operative Creamery Men. 

National Dairy Council. 

American Jersey Cattle Club. 

American Guernsey Cattle Club. 

Holstein-Friesian Association of America. 

Ayrshire Breeders’ Association. 

Allied States Creamery Association 

North Central States Association of Dairy and Food 
Officials. 

Wisconsin State Cheese Association. 

Wisconsin Dairy Protective Association. 

Brown Swiss Cattle Breeders’ Association. 

Minnesota Creamery Butter Manufacturers’ 
ciation. 


Association. 


Asso- 


County Agents, State Extension Service and Railway 
Agricultural Department Men. 

‘‘The action of the railroads in giving reduced rates 
- for the National Dairy Show and the seventeen big con- 
ventions to be held in the Twin Cities during the period 
of the Show ought to bring half a million people to St. 
Paul and Minneapolis,’’ said Mr. Skinner. 

‘‘Plans for big excursions of farmers from most of 
the counties in the Northwest states already are being 
made. Delegations are coming in automobiles from 
many counties in Minnesota and Wisconsin, flying ban- 
ners advertising their counties, and with the delegates 
wearing badges which will identify them when they 
mingle with the leaders of the dairy world who will be 
at the Dairy Show and in attendance at the conventions. 
Other delegations plan to come by train. I look for this 
exposition, of such vital value to the farmer, held in the 
northwest for the first time, to be the best attended in 
the history of-the National Dairy Show.”’ 


ab 
DIPLOMACY. 


Newlywed—‘‘ You know, I don’t know what to eall 
my mother-in-law. I don’t like to call her ‘Mother’ and 
yet I can’t very well call her ‘Mrs. —————.’ What 
did you do?”’ 

Experienced Husband—‘‘ Well, I called mine ‘Say’ 
for the first year, and after that everybody called. her 
‘Grandma’.’’—Voo Doo. 


LOW PRICE 


is selling Reyam Brand goods, and 
Quality is keeping them sold. Posi- 
tively lower quotations on all Fruits 
and Flavors for the Ice Cream manu- 
facturer and a guarantee of your 
entire satisfaction or you may return 
the merchandise. 


Fresh Fruit 
Ice Cream 
All Year 
Round 


We beat the world on 


SOLID PACKED FRUIT 


The best quality at prices so tempting 
that you simply must buy—NOW. 


The business is avail- 


able—yours if you use 


COLD 
PACK 
CRUSHED 
PEACHES 


Lowest prices in 5 years on 


‘“‘Whole-and-broken’”’ 
Maraschino Style Cherries 


also Crushed 


in all size containers from 10# tins 
to 50-gal. bbls. 


Tutti Frutti Mixture 


Fancy brick work looms up on the horizon—why not 

- make an effort to get this business? Fortify yourself 
with our Tutti Frutti Mixture, ready for instant use and 
superior to all the rest. 


The Cincinnati Extract Works 


422-424 West Fourth Street CINCINNATI, OHIO 


Eliminates Chance 


Don’t fool yourself just because you get 


by occasionally without sterilization. To be 
sure of high quality all the time, keep bac- 
teria down with B-K all the time. 

The doctors and hospitals say that in warm 
weather both pasteurized and certified milk 
are often seriously contaminated. 

The daily use of B-K on ail equipment and 
in patrons’ cans reduces the bacteria that 
would otherwise contaminate your product. 
This practice continued year in and year out 
will keep your quality uniformly high and 
pay you many times the cost of the B-K. 
It will help increase confidence in your prod- 

. uct and satisfaction of your customers. 

Ask us for information on improving the 

quality of your product. 


— Quality Pays — 
At all supply houses 


Eeonomize by using B-K 
Ask for Bulletin No. 320 on 
Better Dairy and Food Products. 


GENERAL LABORATORIES 
MADISON, WISCONSIN 


Sole Mfrs. B-K 


Tell Your Friends and Neighbors You Are Going To The WORLD’S GREATEST DAIRY SHOW, MINNESOTA STATE FAIR GROUNDS, October 8-15 
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Ice Cream Mix Made by the Vacuum Process 


By JULIUS J. MOJONNIER. Secretary Mojonnier Bros., Milk Engineers 


OR some time we have been at a great expense experi- 

menting with our method and process of preparing a 

uniform mix under vacuum. Now that this method is 
fully developed and thoroughly tested and proven we have 
taken the necessary steps to protect our method and process 
by United States Letters Patent. We are now prepared to 
grant license for the use of this method and process and 
supply and install equipment for carrying out the same. 


It has been the aim of our company from the start to 
develop methods and equipment that will enable the ice 
cream manufacturer to improve his product thereby increas- 
ing his sales and at the same time decrease his manufacturing 
costs. From day to day the public is demanding a better ice 
cream and at the same time the consumer is anxious for 
lower prices. To keep pace with this demand it is neces- 
sary for the ice cream manufacturer to study every available 
means of improving his product and at the same time keep 
down his costs. We are greatly pleased to be able to be of 
material assistance to the ice cream manufacturer in help- 
ing him accomplish both of these results. 

During the past year a great many very successful in- 
stallations have been made using the Mojonnier process for 
making ice cream mix which has been made possible by 
equipment of our own special design. It is a well-known 
scientific fact that the acids in butter that cause rancidity 
and off-flavors can be eliminated by boiling under vacuum. 
It is almost impossible to buy raw materials, which at some 
time, do not have slightly off-flavors. When made into ice 
cream these give a product not entirely satisfactory to the 
consumer. By preparing the mix under vacuum these flavors 
can be eliminated. 

We would not recommend that cheap, rancid butter be 
used in making ice cream mix, but with this process it is 
possible to use butter or other milk products without any 
ill effects that is absolutely impossible under any other pro- 
cess. When mix is made in the Vacuum, Pan we find that 
overrun is much more easily obtained in the freezer. Fur- 
thermore, by this method there is absolutely no danger of 
heating the ice cream to a temperature above the pasteurizing 
temperature, namely, 145 degrees F. This eliminates ab- 
solutely any cooked flavor and gives the mix a fine, fresh 
taste. 

Wherever possible we recommend that the mix be made 
under vacuum using fresh milk and sweet butter as a source 
of solids not fat and the fat in the ice cream. Fresh cream 
can be substituted for sweet butter if preferred. 

With this method the fresh milk is received and stored 
in a glass lined jacketed tank. From this tank a measured 
quantity is run into the hot well. Here it is tested accurate- 
ly for butter fat and solids by means of the Mojonnier Milk 
Tester. From these accurate tests the proper amount of 
‘butter fat, sugar and gelatine is added to the hot wells. 
After heating this mixture to the proper temperature in the 
hot wells it is drawn into the Vacuum Pan, condensed down 
to the specific gravity that gives the proper amount of but- 
ter fat, solids not fat, sugar and gelatine to make a stand- 
ardized ice cream mix. From the pan the ice cream mix is 
dropped into the weigh tank where a sample is taken and 
again tested upon the Mojonnier Tester for butter fat and 
total selids. Water is added to the mix at this point to 
standardize it to exactly the point desired. 

From the weigh tank the mix is viscolized or homogen- 
ized and run over a surface cooler from which it is pumped 
into the holding tanks. This is continued until the total 
amount of ice cream mix is prepared for the days run. 

When there is a surplus of fresh milk above that re- 
quired for making the regular run of ice cream mix, this can 
be converted into bulk whole sweetened condensed milk. 
This product may be stored and held for future use. If 
too great a surplus is accumulated, some of it may be sold 


A practical treatise for engineers. 
This book is the most complete work 
on the subject of refrigeration and 
ice making on the market today. 690 
pages. Half leather binding. 
Sent Prepaid on Receipt of $2.00. 
OLSEN PUBLISHING CO. 
210 Sycamore St. Milwaukee, Wis. 


Audel’s 
“Answers on 


Refrigeration’ 


to candy manufacturers, bakers or to other ice cream manu- 
facturers. 

By storing this product in a bonded warehouse, the cost 
of holding is only the interest upon the investment plus the 
storage cost. With the present low cost of sugar there is no 
means by which milk products can be stored for future use 
or for marketing as unsweetened condensed milk. 

Actual savings in dollars and cents is brought out more 
specifically in the two tables below: 


Mix No. 1—Prepared in Pasteurizer. 


(Chicago Wholesale Market Price.) July 26, 1921. 
Raw Materials Used Pounds Price per Cwt T’t’l Cost 


20 SPCTRGeItiGrediierr. bs at 208 $11.86 24.67 
HP SSh pil Keae rast orca. ereccr ss teme 324 3.47 11.24 
BulkeWiholess vas ees se Bhan eA i Ei eteies 
Condensed 3.0. ou Anicstieeeeeke rao 8.99 Pd bessiak 
SUP ares ee hae oto ae 126 6.00 7.56 
Gelatinejs etek). che aes 4.5 70.00 3.15 


Total cost of 100 gallons ice cream mix when raw mate- 
rials are bought wholesale is $67.93. 


Mix No. 2—Prepared by Mojonnier Vacuum, Cond. Process. 
(Chieago Market) 


Raw Materials Used Pounds Price per Cwt T’t’l Cost 


PreseMil ky stete ero ey ares 1105 $ 2.45 27.09 
Sweet Butter joe. o wars eases 40.2 40.00 16.08 
SWLAT Beepre ss corey ast oie ea eae 126 6.00 7.56 
Gelatin Gericom oie wee oeeke ene 4.5 70.00 3.15 


Total cost of 100 gallons ice cream mix when fresh milk 
is bought direct from farmers and sweet butter in open mar- 
ket is $53.86. 


$2.30 per 100 lbs. plus 15 cents per ewt. for hauling. 


This represents a saving of $14.07 on every 100 gallons 
of mix. 


Gross saving upon 500,000 gallons ice cream yearly 
J} O05. 00.00) 

' Less one per cent per gallon for receiving and condensing 
operations above cost of pasteurizing, $2,500.00) 

Net saving per year, $32,675.00. 

Making ice cream mix from fresh milk and sweet butter 
works especially well in smaller towns so situated that milk 
may be hauled directly to the city by farmers. Plants mak- 
ing as little as fifty to one hundred thousand gallons of ice 
cream per year can easily afford to use this method both on 
account of the improved product produced and the cash sayv- 
ing effected. 

In the cities we recommend that the Mojonnier Vacuum 
Condensing Unit be installed directly in the ice cream plant 
so that all the mix can be pasteurized under vacuum. In 
the city it is possible to make arrangements with condensing 
plants in the country to ship their whole fresh milk or skim- 
med fresh milk condensed four to one to the ice cream 
plant. This will supply all of the solids not fat in good 
fresh form and a large part of the butter fat. The balance 
of the butter fat can be bought upon the local market as 
needed in the form of sweet butter. The whole mix is then 
run through the Vacuum Pan. The proper amount of water 
is added so as to get the mix to the right-standard for butter 
fat and total solids. In this case the Vacuum Pan is used as 
a vacuum pasteurizer and it affords a positive means for re- 
moving any off flavor from the product. 

In the city it is also possible to haul fresh milk in a tank 
wagon, tank car or on a truck with cans from a receiving 
and cooling station in the country and make all of the mix 
from fresh milk and sweet butter. 

The ice cream manufacturer in the city has a further ad- 
vantage of being able to buy sweetened skim condensed 
milk or any other product in which the butter fat and solids 
cost the least money in making up his ice cream mix. By 
making the mix in the Vacuum Pan he can be sure that 
every batch of ice cream that he makes will be of the same 
uniform high quality. In the city the fresh milk dealers 
usually have a large amount of surplus: skim milk. This 
product can be used for making the mix. The full quantity 
can be purchased at a very reasonable figure, condensed 
down with sugar and held in storage until a time of shortage. 

To show the advantage of making the mix by the new 
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“His Standard Measure” 


“When buying gelatine each 
year we still use the ESSEX Paine lan eae ey gg 
product as our Yard Stick.’ ‘ee 


This is the expressed opinion of a 
large and nationally known ice- 
cream manufacturer. 


ESSEX earned this repu- 

tation because of its purity, 

uniform qualities and 
splendid value. 
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method, we present herewith a list of operations necessary to 
make a mix by the old method as compared with the new. 

In making mix from cream, fresh milk and whole con- 
densed milk, it is necessary to carry out the following oper- 
ations. Each one of these necessarily costs money. 

Cream—Fresh milk received, milk is skimmed, cream 
pasteurized, tested and standarized, cooled, put into cans, 
_ stored, delivered to the ice cream plant. 

Fresh Milk—Fresh milk is received, ‘pasteurized, cooled, 
tested, put into cans, stored, delivered to the ice cream 
plant. 

Bulk Whole Condensed—Received, condensed, cooled, 
standardized, put into cans, held in storage, delivered to the 
ice cream plant. 

The Ice Cream Manufacturer—Holds milk products in 
storage, tests the cream, tests the fresh milk, tests the whole 
milk for butter fat and solids, mixes milk products with 
sugar and gelatine, pasteurizes, homogenizes, standardizes 
mix for butter fat and total solids, cools, holds. 

With the Mojonnier method we have the following oper- 
ations—Milk received, tested, standardized, heated to 140 
degrees in the hot well, condensed, weighed, standardized, 
homogenized, cooled, held in holding tanks ready to freeze. 

32 operations in old method. 10 operations in new 
method. 

The advantage of this method—(1) All of the solids 
not fat and most of the fat may be obtained from fresh milk 
which offers the cheapest source of supply. 

(2) The method provides a positive means of pasteuriz- 
ing the mix that helps to produce a better flavor. This cuts 
down the bacteria count and produces a better, cleaner 
flavored product. 

(3) It makes it possible to produce an accurately stand- 
ardized ice cream mix, that will be uniform from day to day. 

(4) It makes it possible to buy milk from a certain 
number of farmers every day .and.all surplus can be con- 
verted into sweetened condensed -milk. Products that can 
be easily stored and held until thetime of shortage. This 
insures a high quality of ice cream-mix for every day in the 
year. 

(5) Ice cream mix made in this way produces a better 
overrun, a better product and more profit. 


ah 


HAVE A THOUGHT FOR THE ROAD. 


By M. L. Pulcher, Vice-President and General 
Manager Federal Motor Truck Co. 

Motor truck operators must have a constant thought 
for the road and its traffic limits in order to avoid 
further anti-truck legislation. 

One of the lagest office buildings in the world was 
recently erected in Detroit. An immense amount of 
yardage of earth had to be removed quickly. Result, 
contractors insisted on every truck hauling an over- 
load. Three and one-half ton trucks carried five or 
six tons. Five and six ton trucks were forced to load 
to eight and ‘ten tons. Result, the absolute destruction 
of about twenty blocks of heretofore adequate pave- 
ment on one street. No truck en this job was sufficient- 
ly tired for the loads they carried. So the pavement 
was pounded into debris in B few: weeks. Result, a 
more drastic ordinance, but ‘Surprisingly fair in view 
of the destruction caused by ‘the penurious contractors 
who were willing to spend: the publie’s money for new 
roads and the truck owner’s: money for Ever to put 
a few dollars in their own pockets. 

This story has been duplicated many, many times 
all over the country. The truck owner is not always 
wholly to blame although he is in the end responsible. 

The comparatively few trucks on such jobs create 
a sentiment against all reasonable truck owners, and 
with city fathers, legislators, and congressmen so anx- 
ious to find objects of regulation—the result is often 
times unreasonable and frequently ruinous legislation 
against the motor truck. 

It is time to be more thoughtful and less greedy. 
The commerce of the nation absolutely depends on 
motor truck transportation. Roads and bridges, hap- 


pily, are being properly built and stengthened to carry 
the loads which good business demands of highway 
transportation. But it is high time for abuses to stop. 
Arrived. is the moment to have some regard for our 
neighbors. There are other men, women and children 
depending’ on motor haulage for their living besides 
you and yours. There are little ones by the thousand 
who must have milk. If you dig a hole in the pave- 


ment or highway with your overload some one may de- 


mand that all trucks the size of yours be kept off the 
road. That may stop the milk supply or the fresh 
vegetables, or the coal or any one of a hundred other 
necessities that we must have continuously delivered. 

Have a thought for the road. Remember your 
neighbor. Be fair — be reasonable, so that trucks wiil 
be fairly treated on the statute and tax books. 
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OF INTEREST TO DAIRY SHOW EXHIBITORS. 
To the Exhibitors: 


Mr. N. C. Tomkins, who is on ‘the Publicity Com- 
mittee of the Machinery Exhibitors’ Association, has just 
written us a very splendid letter of the wonderful 
amount of interest that active moving exhibits are 
creating in the Pageant of Progress Exhibition in Chi- 
cago. 

There is an inherent desire in the human mind to see 
the wheels go round and while all of our exhibitors 
cannot make their wheels go round because of the char- 
acter of their exhibit, yet those who can would find an 
added attraction to their exhibit if they did in our 
Show. 


You can perform your work of placing your exhibit 
this year with open shop labor. The rates for electrical 
work will be about half of what they were in Chicago 
last year and other labor charges correspondingly re- 
duced. I presume you can get your motors for very 
much less than they would have cost you for the last five 
or six years. 


We have made great progress in our exhibits and 
manner of showing and there is nothing to complain of 
in this connection, but I am offering this suggestion to 
all who desire to make their exhibit still more interest- 
ing in the Northwest this year. 


You know we are some distance from either city 
with the Show with nothing to compete in the way of 
entertainment and the man who presents his ease in the 
most attractive and interesting way, will undoubtedly 
get the attention of the people. 


We will work along this line with you to make this 
the greatest Dairy Show yet held. 

-This year is'the dairyman’s opportunity in all lines. 
We are ‘organizing the bankers, the creameries, the 
county agents, the country press, the lumber yards, the 
elevators, the cement interests, the breeders and the 
milk producers in every county in the Northwest States 
and if every exhibitor will utilize his influence with any 
of these factors in any country in which he may be 
strong, it will only tend to insure the result that we 
must get in the way of attendance. to make the Show of 
the greatest value to the dairy interests of this Section. 

We now feel that with everyone keeping up to the 
mark on work in hand for the success of the Show, this 
should be the greatest Show yet held. 

Therefore we want you to keep up your good work 
in every direction until the returns are all in. 


Yours truly, 


W. E. SKINNER, 
General Manager. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


LICE SLOEMGCREAIM REVIEW Rake 25 


State stop off at Rochester—217 Cutler 

Building, and we should like to show you 
through: one of the most interesting plants in 
the world.—Or, call at any of our branch offices 
—1802 World’s Tower Bldg., New York.—1442 
Conway Bldg., Chicago,— 206 Sharon Bldg., San 
Francisco. If at London visit our British com- 
pany, Enamelled Metal Products Corp., Ltd. Im- 
perial Bldgs., 56 Kingsway, W. C. 2.—Or, in Aus- 
tralia, Mauri Bros, & Thomson, 123-131 Gastle- 
reagh St., Sydney. Please do not hesitate to 
communicate with our Main Office for any in- 
formation on our equipment. Address: The 
Pfaudler Co., Rochester, N. Y. 


cJ* YOU are traveling through New York 


ELL your friends and 
neighbors you are going 
to the World’s Greatest 
Dairy Show, Minnesota State 


Fair Grounds, Oct. 8-15. Our 
booths Nos. 96-97-98. 


VERY dairy or ice cream plant has its own individual method of handling—and 


some such have proven to be very instructive. Out at the General Necessities 
Company, Detroit, the various Pfaudler Storage Tanks [shown at left and in rear of photograph] 
hold respectively sweet cream, condensed milk, etc. to be used in the making of ice cream. 


All the tanks are connected to acommon, sanitary pipe-line, which empties into a weigh tank [shown 
in the foreground] —the various constituents of the mix, being drawn off in quantities as desired. 


This method is rather unusual, in that it’eliminates entirely the use of a cold room, large numbers 
of cans, and the handling that goes with them.—lt further saves a good deal of floor space. 


lt has been the pleasure of the Pfaudler Co. to have worked with General Necessities on this proposition—and with 
many other dairy and ice cream plants on similar projects, which have meant to them the saving of considerable money. 


Perhaps YOU have a definite problem on your hands, as to just how you shall lay out your plant, and just what 
equipment would represent the most profitable investment for you. 


Use your scissors then, on the coupon at the right—or call at our booth at the Dairy Show—or better still, do both. 


This advertisement is the 3rd of a series designed to show the various 
poinis of superiority in Pfaudler Equipmeni and Service. 
The above installation is illustrative of the 


real engineering service which the 
Pfaudler Company 
A, is endeavoring 


to give. 
The World's Largesi Makers of GlassLined Steel Equipment 
ROG Boson ol U ORK 
NEW YORK OFFICE CHICAGO OFFICE SAN FRANCISCO OFFICE 
1802 World's Tower Building 1442 Conway Building 206 Sharon Building 
Foreign Agencies: 
Enamelled Metal Products Corporation, Ltd. MAURI BROTHERS & THOMSON 
Imperial Building, 56 Kingsway 123-131 Castlereagh Street 
London, England Sydney, Australia 
| MhHeseLvuaierso., SeeMee |e ll ty owen ces <2 4 eee Th os eure aoe 5 LOD | 


Rochester, N. Y. 


Gentlemen: Send me ideal layout for dairy plant (1 
Here are two chances for you to make ice cream plant [|] Send me further information on Pas- 


; : teurizers (1) Milk and Ice Cream Storage Tanks Truck | 
money. FIRST—clip and mail this cou- | 


and Car Tanks [] Ice Cream Batch Mixers [] 
: Will see you at the Dairy Show 
pon. SECOND—aitend the Dairy Show IRD reine eek b ras re acpi, ohana. 208 3 25,45 02a roses air | 
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Ice Crean eon are National Dish 


By Mr. HENRY W. STERN, Manager Ice Cream Specialty Department, A. Daigger & Co. Chicago 


Unfortunately for the ice cream manufacturers 
throughout the United States, they have allowed the 
dealers to get in a rut, insofar as ice cream sales are 
concerned — hot weather sales pyramid the business, 
and it seems as though 
heat and ice cream are 
synonomous. 

A co-operative campaign 
on the part of the manu- 
facturers, in conjunction 
with their various dealers, 
to educate the mothers in 
the local community, to 
the benefits to be derived, 
from the daily consump- 
tion of at least a dish of 
ice cream on the part of 
each child in the family, 
regardless of whether it is 
zero weather or ninety 
degrees in the shade, is 
something that can _ be 
worked out that is ulti- 
mately going to prove that 
“Tee Cream — Plain, is the Nation’s Standard Dish.’’ 
There is no question but that every medical authority 
in the country agrees that occasionally a straight milk 
diet for any person not only cleanses the system, but 
offers an easily digested and stimulating food that will 
build up the bedy tissues, the mentality and the whole 
physical being to a point beyond that obtained in a 
mixture of conglomerated foods picked at random, 
and eaten in haste. 


HENRY W. STERN 


The mere fact that ice cream is very cold, makes 
it necessary for the child to eat ice eream slowly, in 
the winter time, and this if anything ‘enhances its 
value as a food product at that particular time. 


At one time it was our suggestion to various ice 
cream manufacturers, that. advertising inferring that 
eating of ice cream together with the drinking of. hot 
coffee would stimulate the sale of ice cream in the 
winter time, and, while we still believe this is true and 
ean be worked out advantageously in the sales cam- 
paign, at the same time it becomes secondary to the 
above mentioned outline. 


So many things have been said in favor of the food 
value of ice cream, and these very things have been 
good, however, we have not overlooked, in the exploit- 
ing of sales, that the fellow who advances this same 
theory, in the meantime becames almost a land mark 
fer his lack of initiative. However, it has been said 
that constant dripping wears away the hardest stone, 
and so it is we believe with a good thing, ‘‘Iee Cream 
—Plain, the Nation’s Standard Dish’’ and the repeti- 
tion of this very phrase is going to help make it a fact 
as well as in theory. 


Those ice cream manufacturers who are patient 
enough to read this, if they happen to have children at 
home, can readily appreciate, how, if a mother was 
given to understand that the very fact that the weather 
is cold, and that the coldness of the ice cream of ne- 
cessity made the child consume the ice cream slowly 
and hence benfit to a greater degree, we believe they 
would coincide with the outline as given, and possibly 
be influenced thereby. 


We believe in a short outline by way of a deserip- 
tive pamphlet, which might call the attention of vari- 
cus mothers throughout the community to the fact 
that considerable time is given to the study of geog- 
raphy, mathematics, spelling, grammar, music and 
various other subjects, when the children are in the 
primary grades. The most important subject of all, 
“‘Dieteties,’’ and the selection of the best combination 
of foods is given a place so far down on the list that 
it can almost be classed as negligible. As a matter of 
fact eating to-day as is done by the American publie 
in general is of the ‘‘hit and miss variety,’ and it 
certainly is of more importance to the coming genera- 
tion that they select the best food, than to be able to 
either spell or to write correctly, or to know about 
geography. 

Further, if the subject of eating hecomes one of 
importance as it should, ice cream of necessity must 
take its proper place among the more nutritious and 
and most desirable, as well as easily digested foods. 
We earnestly solicit every man who reads this to give 
this article more than passing thought. Rather mark 
it with your blue pencil, talk it over with your neigh- 
bor, and then later when concerted action becomes pos- 


‘sible, bear in mind the fact that a good story bears 


repetition, and that ice cream and its food value and 
its many other merits is certainly a good story. 


+’ 
LENOX ICE PLANT READY FOR ACTION. 


Mr. Harry Hays.is in Lenox, Iowa, to install the ice 
manufacturine ey for the Lenox Tee and Ice Cream 
Company. Work has been progressing, very rapidly 
during the past three weeks, in the erection and as- 
sembling of the new plant since that time, and soon 
Lenox will have real manufactured home made ice. 

The Vilter Manufacturing Co., of Milwaukee, Wis., 
are the makers of this machine and it is of a ten-ton 
capacity every twenty-four hours. This machine is 
new and is said to be one of the best machines of its 
kind. The motto the manufacturers claim for this 
machine is ‘‘Crystal Clear Iece’’. Iee can be made the 
year round, day and night, and from what we are able 
to gather it will be w orking coninug uel the rest of 
the summer, day and night. 

A home ice manufacturing plant is an asset to the 
community, and is something that few towns are for- 
tunate enough to have. 

eb 


THINK OF IT. 


One quart of ice cream contains as much nourish- 
ment as 14 eggs. If your family numbered five and 
you should eat 14 eggs at one meal you would think 
you had had a good full meal, granted, of course, that 
bread and butter, and possibly a vegetable or fruit 
salad had been added. Just as much nourishment 
would have been previded with a quart of ice cream. 
You would cnjoy the meal just as much and probably 
more, because there is more plesure found in eating 
ice cream than in eating eggs. 

Ice cream will never supplant . ege@s in the family 
diet. They are both nccessary—ice cream as much so 
as eggs—but for a balanced diet at all seasons of the 
year, ice cream is in a class by itself—The Dairy Diet. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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THE eLCRhaeGREAM “REVIEW 
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Mr. E. B. Conliss 


has been appointed 
Rocky Mountain & 
Pacific Coast Man- 
ager of the Nordhem 
Syndicate Depart- 
ment, with offices at 
424 Security Build- 
ing, Los Angeles, 
California. Get in 
touch with him for 
sales ideas and 
ad suggestions. 


We ica ss 
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INI of the largest ice cream manu- 


facturers use Nordhem Connective 


Advertising year in and year out. Why? 


They have found that when the manu- 
facturer and the advertising service really 
pull together they can increase ice cream 
profits to a figure impossible for the manu- 
facturer who pulls his advertising oar alone. 


How the entire Nordhem organization 
pulls together for your benefit will be 


told you in answer to your inquiry. 


TVAN-B-NORDHEM COMPANY 
Advertising and Jelling Service 


for Ice Cream Manufacturers 


§ West fo" Street - - -SVew York City 
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Milk Production in 1920 About 90,000,000,000 Pounds 


Annual Statement Shows Output to be Nearly That of 1919 — Utilization of Milk also Shown 


HE total production of milk in the United States 

for 1920 is estimated at 89,658,000,000 lbs. in the 

annual statement compiled by the Bureau of Mar- 
kets and the Bureau of Animal Industry, U. S. Dept. of 
Agriculture. This amount is practically the same as for 
1919, the production for that year having been placed at 
90; 057 000,000 Ibs. The production of milk was decreased 
from 100 vals. per capita in 1919 to 98 gals. (848 lbs.) in 
1920. There was a decrease in the number of milk cows 
in the country during the year. According to the Bur- 
eau of Crop Estimates, there were on farms 23,619,000 
milk cows on Jan. 1, 1920, and 23,321,000 on Jan. 1, 
1921, a decrease of 298,000. The number of cows other 
than on farms was estimated as 1,400,000 for 1919, but 
for the year 1920 the number was prorated from census 
figures as 1,200,000. 


Per Capita Consumption. 


The consumption of fluid milk fluctuated during 1920, 
In the first part of the season there was an abundance 
of milk and the consumption was larger than that of pre- 
vious years. However, during the period of industrial 
depression that marked the closing days of 1920, milk 
consumption rapidly decreased, though this de2rease 
was partly offset by the milk campaigns carried on 
throughout the country and which greatly increased the 
consumption in the territory covered. The estimate of 
the population of the United States as used in the annual 


statement covering 1919 was too high, as shown by the 
returns of the late census. But when the quantity of 
milk used for household purposes in 1919 is divided by 
the correct population figure the consumption of milk 
for 1920 is shown to be the same as for 1919, i. e., 43 
wals. per person. 

The amount of milk used in the manufacture of oleo- 
margarine was estimated this year from data received 
from the factories and shows a decrease in the propor- 
tional amount of whole milk used. The quantity of milk 
and skimmed milk combined, as now used, is practically 
equal to the quantity of whole milk formerly used. How- 
ever, in the manufacture of nut margarine, whole milk is 
not used in the same proportion as in the regular oleo- 
margarine. 

This year original data were received from the fac- 
tories relative to the quantities of milk used in the manu- 
facture of milk chocolate and, while complete reports 
were not received, the quantity shown in the table was 
prorated from these reports and is very conservative. 

The production figures for ice cream are estimates. 
The figures for 1920 show an increase in production 
of 13% over 1919 based on factory reports received by 
the U. S. Bureau of Markets. Calculations were made 
on the basis of 13.75 lbs. of milk per gallon of ice cream 
for 1920 and 15 lbs. for 1919. The latter figure was 
based on the ‘‘batch’’ method of manufacture only. 
Ice cream made by the continuous machines weighs 


Production and Uses of Milk in the United States, 1920 and 1919. 


1920 1919 
Rook Quantit | Per Q tit Per 
Product pen of Erodes Total whole cent of of wean Total whole cent of 

unit of | manufactured’ | milk used oy manufactured! milk used total 

product} | en OS 

| Pounds Pounds Pounds Pounds Pounds 
Creamery “butter i742 2.5 ne 863,577,000 18,135,117,000 20.226 875,000,000 18,375,000,000 20.404 
Harm eDULteYr was ae et nee 2. 675,000,000 14,175,000,000 15.810 685,000,000 14,385,000,000 L509 Tae 
Cheese (all kinds):..:..... 10. *362,431,000 3,624,310,000 4.042 420,000,000 4,200,000,000 4,664 
Condensed and evaporated ; 

TEL ok eerie ty Ba ee 2.5 1,578,015,000 3,945,038,000 4.400 1,925,000,000 4,813,000,000 5.344 
Pow deredmenil! Kamer cewosnslc sr henene 8. 10,334,000 82,672.000 .092 9,000,000 72,000,000 080 
POwWdered. Cream, 22). uses e TM), 309,000 5,871,000 007 670,000 12,000,000 013" 
Maltedmm il ke aes: ters. tcesiezs 2.2 19,715,000 43,373,000 .048 18,000,000 40,000,000 .045 
Sterilized milk (canned)... al 5,623,000 5,623,000 .006 4,500,000 4,500,000 005 
Oleomargine (all kinds)....| *%.065 370,162,925 24,256,000 .027 371,320,000 87,000,000 SO O7 
Milks Chocolate: pe.cbemateta tangsuet| tone free (*) 60,000,000 CO Gites ots reeaeeeicn, bck tll honour We elit aS 
ice-cream ee allons ase cece BBLS °260,000,000 3,575,000,000 3.987 230,000,000 | 3,450,000,000 3.831 

Total milk used in | 
manufacturing .... eA We Nr nh en aR 43,676,260,000 2 Metra al Wed MINS ea, Cec RP aN 46,439,000,000 | 50.456 

Per | 

capita People Per capita 
Household purposes ....... tas. 105,708,770 39,090,000,000 | 43.599 543 38,619,000,000 42.882 
Calves 

Ked“tohealvesiues + ae ceeasie ce 9200. 021,012,000 4,202,000,000 4.687 °200 3,500,000,000 3.886 
IWaste, lOSS BCG. 2 cane. cieeens Fides eishre Aen || LU ncaa aks Metre aumentemeet 2,689,000,000 Or OL OOTM Eats ie eWekctins os eae 2,500,000,000 | 2.776 
Grand totale y.s Meee eet toee hoe onan Hae OUD CUNO) OCU COIS = If RSs Retin Gene omen 90,057,500,000 | 100.000 


1Kigures for manufactured products for both years are from reports to the U. 


estimates based on surveys, etc. 
*Including 6,300,000 lbs. of farm cheese. 
34 large proportion of skim milk is also used. 


S. Bureau of Markets; other figures are 


The figure used in 1919 (0.23 lbs.) included some of this. 


*A large part was made from milk powder, condensed milk, etc. 


5'Batch-made ice cream weighs 6 lbs. per gal., 


and continuous machine made ice cream weighs 5 lbs. per gal., 


averaging 


13.75 lbs. of milk to make, rather than 15 lbs. as calculated for 1919. 


"Reports show 13% increase over 1919. 
‘Gallons. 


‘Population in the 1919 statement was estimated at 106,700,000. 


*Pounds. 
lAiguring 5% slaughtered at once, and 85% fed. 


Calf crop 90% of cows. 


PLEASE MENTION THE ICH CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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The continued use of C.W. Brand Vanilla 
eives that peculiar satisfaction and pride that 
comes only with the knowledge that the 
vanilla flavor in your ice cream 1s as good as 
it is humanly possible to make it. 


The continued use of C.W. Brand Vanilla 
gives your ice cream a character and individ- 
uality that is easily distinguished from ice 
cream flavored with the ordinary vanillas. 


If your ice cream tastes better than your 
competitors’, it must be better. This is the logic 
of the ice cream consumer. C. W. Brand 
Vanilla is as good as it 1s humanly possible to 
make it and is bound to make your ice cream 
sell better because C.W. Brand Vanilla will 
make it taste better. 


The Widlar Company of Cleveland, Ohio, 
who manufacture C.W. Brand Vanilla will be 
glad to show you that your ice cream really 
can be made to taste better. 
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less per gallon. The quantity made by the continuous 
method was large enough to warrant the use of 13.75 
lbs. per gallon for the year 1920. 


The total calf crop for 1919 was estimated at 80% 
of the number of cows. Data compiled more recently 
from a number of representative States indicate that 
the estimate was too low and that the calf crop was 
90% of the total number of milk cows. The number 
of calves slaughtered at birth, and the number vealed 
are estimated from data obtained from the principal 
markets, census reports, and reports of the U. S. 
Bureau of Markets. 

In a comparison of the figures for 1920 and 1919 a 
decrease is noted in the quantities of milk used in the 
manufacture of butter, cheese, condensed milk, pow- 
dered cream, and oleomargarine. An increase is shown 
in the quantity used for whole milk powder, malted 
milk, sterilized milk, ice cream, and household pur- 
poses. 


ods 


POWDER PLANT AT WAUKON, IOWA. 


Take a can of it off the pantry shelf, empty the cream- 
colored powder contents into a milk crock, add water 
and set in a cool place over night. The next morning 
there will be rich cream on top all ready to be skimmed 
off for the coffee and oatmeal. It will taste just like 
cream—it will be cream just the same as though it had 
been raised on milk fresh from the cow the evening 
before. Put some of the cream in a churn and you ean 
churn butter from it, yet the can of powder may be a 
year or more old. 

This is the product which is being put on the market 
by the powdered whole milk factory of D. J. Murphy 
at Waukon, Iowa. The factory began doing business 
three weeks ago. 

For fifteen years concerns here and there throughout 
the country have been producing powdered skimmed 
milk, but every effort to devise a method of reducing 
whole milk to powder without breaking up the fat glo- 
bules had failed. ‘‘It can’t be done’’ was the verdict 
of scientific men. Then a couple of years ago Dr. S. M. 
Dick, a Minneapolis chemist, accomplished the im- 
possible—a powdered milk with fat globules intact—by 
simply letting gravity do the work instead of subject- 
ing milk in the powdering process to high pressure 
which breaks up the fat globules as was the practice be- 
fore. The result is a whole milk, all there but the water, 
and nothing else with it. 

The invention has been patented and the patents 
now are the property of the International Dry Milk 
Company of Minneapolis and St. Paul. Dr. Dick is a 
director of the company. The officers are: President, 
J. EK. Burehard; vice-president, F. A. Griswold; secre- 
tary, Howard Everett; treasurer, A. B. LaDue; chemist, 
R. V. Washburn, former head of the agricultural col- 
lege of the University of Minnesota. During the last 
year and a half the company has been fostering the es- 
tablishment of factories to make the product, granting 
rights to use their patented process to companies on a 
royalty basis. Two factories have been opened in Can- 
ada, one at Gananoqua, Ontario, and the other at Chill- 
awae, British Columbia. Three have been established in 
Wisconsin, at ‘Mayville. Alma and New Richmond, and 
now a first one is opened in Iowa at Waukon. The 
president cf this last coneern is D. J. Murphy. banker 
and lawyer at Waukon and brother of D. D. Murphy, 
president of the Iowa board of education. His son, R. 
Murphy, is manager. The plant the company has es- 
tablished is similar to the Canadian and Wisconsin ones, 
though not so large as some of them. The building of 
tile reinforeed concrete, with its equipment represents 


an investment of $75,000. The plant as soon as it gets 
into full operation will consume 100,000 pounds of milk 
a day and produce 11,000 pounds of powdered milk. 
Farmers for quite a territory around Waukon will sell 
to the factory. 

It requires not more than twenty minutes to convert 
the raw milk into powder. When the milk is delivered 
at the factory by the farmers it is weighed and run 
through a clarifier which removes all dirt particles. 
From the clarifier it passes into cooling coils and from 
the coils into a glass-lined tank where it is thoroughly 
cooled by refrigeration. The chilled milk is then pump-— 
ed to the top of the building into a cell where it falls 
through a shaft on to eight dises revolving at the rate of 
4500 revolutions a minute. As it is sprayed into the 
cell from the disc, hot air currents act upon it, complete- 
ly dehydrating the milk in twenty seconds. The pow- 
der resulting drops lke a snowstorm to the bottom of 
the cell. The water from the milk goes out of the top 
of the building through exhaust pipes. 

The milk powder is taken out of the bottom of the 
cell as fast as it falls is sifted and aerated and then 
packed in barrels and cans. The canned powder keeps 
on store shelves and cupboard shelves without deterior- 
ation for many months, the International Dry Milk com- 
pany claims they have proved by tests made over long 
periods in climatic conditions in all parts of the world. 

—Elkader, Iowa Register. 


ss 


TRIPLE COMBINATION OF KLEINHEINZ DAIRY 
COMPANY IS PROSPEROUS. 


The plant of the Kleinheinz Dairy Company, Wau- 
sau, Wisconsin, has been in operation a little over a 
year, having started in business the latter part of 
July, 1920. 


From the start business was good and their ice 
cream was of such’a superior quality that it soon ad- 
vertised itself, and good sales were realized. 

New equipment has been added continually to meet 
the steady increase of business and now the Company 
has a 60 quart and a 40 quart U. 8S. freezer, which 
gives a capacity of 100 gallons per hour. The plant 
is also equipped with a 300 gallon Cherry mixer, a vis- 
colizer, cooler, etc., a York 10-ton compressor and two 
hardening rooms of 1500 gallons capacity each, are 
other assets of the company. 


This summer’s business has been running from 300 
to 700 gallons per day and almost double this amount 
on holidays. 

Their main business is the city milk supply trade 
which is conducted in an adjoining building. There 
they have a most complete plant for pasteurizing milk 
and cream for the city trade. 

The company also manufactures butter to supply 
their trade. Last fall they purchased the Chureh Hill 
cheese factory, which is about five miles from the city 
of Wausau, and this place is used as a reserve supply 
station to supply both the milk plant and ice eream 
plant with sufficient milk and cream when needed. All 
the surplus milk is manufactured into full cream — 
cheese. 

Their triple combination of city milk plant, ice 
cream plant and cheese factory works out to excel- 
lent advantage, as all their surplus milk is disposed 
of with a profit. 

va 


Don’t miss a single copy of The Ice Cream Review. 
We’ll see that you do not if you send us two dollars 
for a year’s subscription. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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SNOW DRIFT 


38 Lbs. of SKIM MILK POWDER 
GOULDS OWN BRAND 


62 Lbs. of SWEET BUTTER 
=60 Gallons 10% Sweet Cream 


N PREPARING your ice cream ‘‘mix’’—instead of using liquid milk—try this. To 38 pounds 

of Snow Drift Skim Milk Powder, dissolved, add 62 pounds of Gould’s Own Brand Sweet Butter. 

This makes 60 gallons of 10% sweet cream—which insures a smooth delicious ice cream absolutely 
velvety. 


SG st 
Mite 
UA a 


aE = 


In hot weather, when milk sours easily and deliveries can’t be depended upon, if you use Snow 
Drift Skim Milk Powder, you’ll be prepared to meet the heavy ice cream demand and get your share 
of the season’s profits. Snow Drift Skim Milk Powder is made from the finest fresh milk and 
won’t cake in the barrel or develop a musty odor because it’s made fresh every day. Packed 
for shipment in 180 to 225 lb. drums—earlots or less. 


When You’ re in Minneapolis for the 
1921 National Dairy Show 


AND 


1921 Annual Convention 
NATIONAL ASSOCIATION OF ICE CREAM MERS. 


Let Us Show You Why Gould 
Products Make Better Ice Cream 


E’D LIKE to have you drop in our office when you’re in Minneapolis for the Dairy Show 
and the Iee Cream Manufacturers’ Convention and let us show you how Snow Drift Skim 
Milk Powder, Golden Key Brand Evaporated Milk, and Gould’s Own Brand Sweet Butter will 
not only improve the taste and texture of your ice eream but also lower your production costs. 


Only the finest dairy products are used in the manufacture of Gould products. They are 
tested in an up-to-date laboratory by expert chemists and are guaranteed to be fresh, uniform, 
and conform with Federal standards. We will be glad to quote you prices and arrange deliveries 
to suit your convenience. 


C. A. GOULD 


720 Temple Court Minneapolis, Minnesota 


Tell Your Friends and Neighbors You Are Going To The WORLD’S GREATEST DAIRY SHOW, MINNESOTA STATE FAIR GROUNDS, October &-15 
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By P. PETERSEN, Coster-Fetersen Company, Chicago, IIl. 


It is with pleasure that we submit our little contri- 
bution with best wishes for the success of the National 
Dairy Show of 1921. The officers and leaders,. who, 
through tireless and unselfish work, have made possible 
this great event of the season deserve our appreciation 
and undivided  sup- 
port. Never before in 
the history of dairy- 
ing has there been a 
more urgent need of 
whole - hearted boost- 
ing and sincere loyal- 
ty to our great indus- 
try than at this time. 

We are optimists 
and believe in the 
success of our indus- 
try —that 1921 will 
reward fighters and 
that the coming year 
will be even more 
prosperous for the 
dairy industries than 
the years past. In 
these troublesome 
times when the world 
seems at edge and un- 
rest, and dissatisfac- 
tion reigns, our country is looked upon as a leader 
among nations. It is up to us to prove the success of 
our constitution. Co-operation and combined effort in 
the proper direction is the only solution to our prob- 
lems. In order to co-operate, we must have explicit 
confidence in each other, which can be established only 
through faithful service and square dealings. 


The National Dairy Show is a demonstration of what 
can be accomplished through co-operation. Let us 
therefore heed the lesson and learn to serve the best 
interests of the dairy industries, each one in his re- 
spective place, that we may deserve the faith and con- 
fidence of our fellowmen and in turn reap the profit 
and satisfaction from work well done. 


The Coster-Petersen Company is a recent incorpora- 
tion, and while the individual members are well known, 
our company is unknown to many of you. Being a new 
concern, we are unable to do things that we would like 
to do. For instance, you may look for us in the List of 
exhibitors and fail to find the name of our company, 
but we will be there. You will find our apparatus ex- 
hibited in the booth of the Jensen Creamery Machin- 
ery Company, which company are the exclusive dis- 
tributors of our line in the Eastern and Western terri- 
tories. We are pleased to announce that we represent 
the Jensen Creamery Machinery Company in the Cen- 
tral States, and are as proud of selling the Jensen 
equipment as we are of our own line. Next year we 


P. PETERSEN 


Migse us at the National 

Dairy Show, Minnesota 
State Fair Grounds (Twin 
Cities) October 8 to 15, 1921 


hope to have our own exhibit for, incidentally, we be- 
lieve in the right kind of advertising, and among the 
best media National Dairy Show. 

The policy of the Coster-Petersen Company is to 
give the best possible service to the dairy industries, to 
be fair to our competitors and always ready to boost a 
good cause. We aim to give our customers the benefit 
of savings through quantitive production, but will not 
lower the high standard of our equipment in order 
to meet competition. 

We are offering the manufacturer the Petersen Cul- 
ture Cabinet, a combined sterilizer and incubator for 
pure cultures used in the manufacture of butter, but- 
termilk, cheese and for ripening ice cream mix. This 
cabinet insures complete sterilization of the milk media 
as well as temperature control during incubation. (Pat- 
ents allowed by the U. S. Patent Office on June 17, 
1921,) also Petersen’s Ice Cream Gain Indicator (pat- 
ents pending) which is a simple and reliable device for 
determining freezing gain or overrun in ice cream. 
This tester is of exceptional value as a means of check- 
ing freezer efficiency and controlling freezing gain. 
The price is within reach of the smallest manufacturer. 
We would welcome an opportunity to demonstrate 
these apparatus to you at the National Dairy Show. 


Last, but not least, we want to urge you to attend 
the sessions of the National Convention. This is a won- 
derful opportunity to gather information on various 
subjects pertaining to the manufacture of dairy prod- 
ucts, as it brings together men from the various parts 
of the country who are ready to exchange views and 
relate their experiences. The convention igs also sup- 
ported by tne authorities from all over the country who 
are giving their service for the benefit of the manu- 
facturer. Don’t fail to derive the benefit from the ed- 
ucational features of the National Dairy Show. 
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CHINESE FOND OF U. S. ICE CREAM. 


Canadian papers report that a new export outlet has 
been discovered by American and Canadian manufac- 
turers who are shipping, with almost every steamer, 
thousands of gallons of ice cream to China in contain- 
ers holding about 500 gallons. 

This development of the ice cream trade was re- 
vealed in the course of an investigation to discover 
‘vhether the prohibition era, and the subsequent coming 
of moderation, had in any way affected the sales of ice 
cream and soft drinks. As far as could be learned the 
effect, if any, has been negligible. 

Although the Chinese are now showing great par- 
tiality for ice cream, the Japanese do not regard it with 
favor, and positively will not consider soft drinks. But 
beer is getting a strong hold in Kobe, Tokio, Yokohama 
and other important Japanese centers, according to G. 
Reifel, a Vancouver brewer, who has been spending 
several months in the Orient. 

Sake, for centuries the national drink of the Nip- 
ponese, is being more and more forsaken by the Japs, 
who are encouraged by the Government to drink beer 
in place of the native liquor, which contains 15 per cent 
alcohol, and which, according to some authorities, had 
not a little to do with the Japanese being of small 
stature. Most of the beer is manufactured on the 
island, the annual output being estimated at 3,000,000 
barrels.—Pittsburgh (Pa.) Dispatch. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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Good Ice Cream 


The finer and more particular likeness for Good Ice Cream 
instinctively turns to the finer and smoother bodied Ice 
Cream. That is why so many ice cream producers in this 
and other countries use Emery ‘Thompson open circulating 
brine base freezers. 


The Ice Cream made on an Emery Thompson is easily 
distinguishable for its fineness and choiceness of ice 
cream flavor. | 


Right at this time can assure prompt delivery. 


Please let us send you catalog 


Emery Thompson Machine & Supply Company 


271-275 Rider Avenue 6-8 Canal Place (Bronx) NEW YORK CITY 


Tell Your Friends and Neighbors You Are Going To The WORLD’S GREATEST DAIRY SHOW, MINNESOTA STATE FAIR GROUNDS, October 8-15 
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A Unique Service to the Ice Cream Industry 


By H. SCHLOTTHAUER, 140 W. Kinzie St., 


HE present day expansion of the ice cream busi- 

ness—the graduating of the small ice cream man 
from the tub freezer to the brine freezer; and from 
one brine machine to a battery of machines; the need 
for larger mixers, ice making equipment, homogeniz- 
ing machines, and so on, has opened for the smaller 
commercial man an avenue to savings that he should 
not overlook. The effect of all these changes has been 
to place on the market USED machinery that is NOT 
WORN OUT machinery—machinery that has merely 
become too small for the increased business. 


It is not our feeling that it is good business to buy 
used machinery. We “feel that, wherever a man can 
afford it, he should buy needed equipment of the very 
finest make. Trade expansion, however, uses up cap- 
ital so rapidly in the form of tubs, cabinets, cars, ad- 
vertising, ete., that, quite frequently, little is ‘left when 
it becomes necessary to increase the capacity of the 
manufacturing plant itself. When the ice cream manu- 
facturer is confronted with this problem he can fre- 
quently solve it by picking up used equipment at a 
fraction of the cost of new machinery. 

The Ice Cream Review lists in each issue, 
Classified Columns, equipment of this nature. Human 
nature, however, makes it almost impossible for the 
seller of used machinery to see any but the good points 
of the equipment offered. The seller remembers the 
cost of the equipment and tries to get as much out of 
it as he can. The temptation to over-praise the ma- 
chine offered is almost too great to be resisted, and the 
glowing descriptions should, in many cases, be taken 
with a grain of salt. The date of the manufacture of 
the equipment should not have an undue bearing in 
determining the condition of the machinery offered. 
We have all seen instances of—say automobiles—that 
have been in use one season that are in poorer condi- 
tion than others that have seen several years of ser- 
vice—due to careless handling, laek of proper lubrica- 
tion, ete. <A freezer that has been overworked and 
carelessly handled is, after a season or two, in worse 
shape than another that has seen five years of proper 
Service with proper attention. 

In the manufacture of ice cream, as a general rule, 
low speed equipment is used. Our freezers, mixers, 
crushers, can washers, ete., revolve slowly. With care, 
therefore, the life of this equipment is indefinite and 
we should not be too greatly prejudiced by the date of 
manufacture. The writer recently looked over a used 
freezer, manufactured in 1905 and offered at a ridicu- 
lously low price. This freezer had been in service a 
few months each season, being carefully greased and 
covered the balance of the year. This freezer was, in 
his opinion, a better buy than another of the same 
make with but two season’s use, that a Chicago manu- 
facturer wanted to dispose of at four times the price. 

It is the writer’s business to call on the ice cream 
trade in the Middle West soliciting retinning business, 
can, freezer and tub orders, ete. In visiting around he 
makes it a point to inquire whether his customer has 
any equipment to dispose of. If any equipment is 
offered, he looks it over very carefully, giving partic- 
ular attention to the gears, bushings, alignment, and 
any other points that affect the satisfaction the machine 
may give in the future and to determine how it has 
been cared for in the past—regardless of how nicely it 
may have been painted up for re-sale. The very low- 
est price the seller will accept is ascertained, if, in the 
writer’s opinion, the machine is in good condition. 


in its 


Chicago, Il. 


The machine is not bought—the writer undertakes to 
help dispose of the equipment, adding a nominal com- 
mission for his service in bringing the buyer and seller 
together. The buyer gains, for he has the unbiased 
opinion of the writer who has actually inspected the 
ymachine offered, and whose commission is too small to 
induce him to misrepresent—the seller also gains 
through having his machine put before any prospec- 
tive purchasers in a true light, and a deal follows 
through this personal element that would otherwise be 
absent. 

We repeat—buy new equipment and the very best 
quality if you have ample funds; but do not lose busi- 
ness when you can buy first-class used equipment and 
cannot afford the new. The writer will be happy to 
serve you in this connection. 
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OLYMPIC ICE CREAM COMPANY’S NEW BUILD- 
ING BEING SHARED BY PIERCE COUNTY 
DAIRYMEN’S ASSOCIATION. 


The official opening of the new home of the Pierce 
County Dairymen’s Association in the new building 
just completed by the Olympic Ice Cream Company, at 
a cost of $50,000, has been held. The new plant is not 
completely enough equipped to care for the entire dairy 
output available to the association plant, and the fresh 
milk is being handled at the Yelm, Wash., plant of the 
Olympic Ice Cream Company, according to O. R. Me- 
Kinney, president of the association. 

_The establishment of a wholesale house and factory 
in Tacoma, Wash., is a new departure for the associa- 
tion. In the past it has been the practice of the dairy- 
men to do their manufacturing at the Roy Creamery. 
Recently this plan was shifted and, while the new build- 
ing now being occupied was under construction, the 
dairymen did all their manufacturing at Yelm. 

All the milk produced in- Pierce county could be 
handled in the new plant, Mr. McKinney said. The 
association has 340 members which represents a large 
part of the industry in Pierce county. The members 
of the association are not compelled to sell to the or- 
ganization but the organization keeps in the competi- 
tive field. 

The new structure is a brick building, one story high 
on a concrete foundation 60 feet by 200 feet in dimen- 
sions. One-half of the building is to be used in the 
factory and office quarters of the association, while the 
remainder will be reserved for the company owning 
the building. The Olympic Ice Cream Company, of 
which Joseph Falco is manager, is planning on con- 
structing another unit the same size and capacity as 
the one just completed. 

The company’s dairy plant now being operated at 
Yelm is to be moved at once to the new building. Pre- 
paratory to constructing the new plant the company 
began the drilling of a fresh water well six months ago. 
The well is now down over 500 feet deep but the flow 
of water sought has not been found. City water has 
been found to be much warmer in summer than deep 
well water and is therefore more expensive to use in 
the making of artificial ice. 

The refrigeration for the new plant will be fur- 
nished from the old plant of the Olympic Ice Cream 
Company, which is located across 25th street from the 
new plant. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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We are what we have 
learned to be 


EAS)! of responsibility to the Ice Cream 
5 
=~2| Manufacturers who depend upon 
4| us for advertising service. Each 
SSSA) year we bring this work to a 
higher degree of perfection. 


Our job is constant study of 
sales problems to the point 
where we can relieve the Ice 
Cream Manufacturer of all 
details of his advertising 
and supply him each year 
with a complete campaign, 
worked out to fit his indi 
vidual needs, and of course, 
superior to any effort his 


competitor might attempt. 
Our 1922 Campaign is near- 
ing completion. It is built 
upon a comprehensive know- 
ledge of unusual conditions 
the country over during 
1921, and is backed up by 
twelve years practice in 
successful Ice Cream Adver- 
tising. 


To manufacturers who are located in terri- 
tories where we do not at present have a client 
we are ready to submit plans. Use the coupon. 


BARKER, DUFF & MORRIS 


PITTSBURGH, PA. 


Barker, Durr & Morris 
PirtsBurGH. Pa. 


Would like to have an outline of your 1922 Advertising Plans. 


NAME 


ADDRESS 
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How Truck Tires Are Ruined 


Tire Company Official Illustrates the Meaning of the 
Destructive Traction Wave. 


““Solid tires wear rapidly when under heavy load,’’ 
says J. V. Mowe, general sales manager of the Kelly- 
Springfield Tire Co. ‘‘The reason for this is simple, but 
is not generally understood,’’ Mr. Mowe continues. 
‘‘When anything is compressed it occupies a smaller 
space than it did before. Thus, when a pneumatic tire 
is pumped up it takes a large amount of the surrounding 
air and squeezes it into the restricted space of the tube. 
That air is compressed because the same amount of it 
occupies less space than it did before. But rubber is not 
compressible. You can change its shape because of its 
elasticity, but not the amount of space that a given mass 
occupies. Therefore, we say that it is not compressible, 
but that it is replaceable. Take an ordinary pencil with 
a soft eraser and squeeze it down on the desk. The 
eraser ‘‘squashs’’ out and bulges all around. It is short- 
er but it is also correspondingly wider. You have not 
compressed it by the pressure on the pencil, for you have 
not changed the total mass or volume—you have merely 
changed its shape by displacing part of it into the bulge. 
The softer and more elastic the eraser, the greater will 
be the amount of this bulge under given pressure. 


““This displacement of the rubber is precisely what 
occurs in a solid tire. If the tire is sufficiently soft and 
elastic to produce resiliency, it will be considerably flat- 
tened at its point of contact with the road. The rubber 
which is pressed out by this flattening must go some 
place, and it squeezes out in the form of a bulge at the 
beginning of the point of contact with the road. Now 
as the wheel revolves, carrying its load, this bulge stays 
in the same place with relation to the road, but con- 
tinually changes its position on the rubber of the tire. 
Thus when the wheel is rolling this bulge forms what 
is known as a ‘‘traction wave,’’ which is the principal 
cause of wear in a solid tire. The more resilient the rub- 
ber of which the tire js composed, the greater will be 
the traction wave with all of the increased stretching 
and pulling off the rubber which accompanies it. 


““The traction wave is formed, in a solid tire, be- 
cause the rubber has no space into which it can flow 
when it is displaced by pressure. If we cut notches in 
the tire, however, the rubber will bulge and the wave 
will travl only until a notch is reached into which the 
rubber can flow. These notches form one of the patented 
principles of the Kelly-Springfield Caterpillar tire and 
provide a displacement space into which the rubber of 
each section may be forced. The action of these dis- 
placement notches is two-fold. When a truck is backed 
into the curb or other sharp obstruction, the surface of 
the tire is pressed in at one point and is stretched. In- 
stead of extending this stretch throughout the large sur- 
face of the tire it is taken up by the notches which grow 
wider at the outside ends as the surface of the tire is 
elongated. 


‘‘On the other hand, a caterpillar tire subjected to 
load on a flat surface, especially at the moment of ap- 
plication of the engine power, will force the section of 
rubber in contact with the road out on each side because 
the resilient rubber has been flattened. But if this rub- 
ber has been flattened, it must also occupy a longer space 
because the mass or volume is the same. This added 
length of the section of rubber under load is absorbed 
by the displacement notches cut into the tire which, un- 
der such a condition, tend to close slightly as the tire 
revolves. As a succeeding section comes under load, the 
same action takes place, the elongation being absorbed 
by each of the displacement notches in turn. Thus the 


destructive traction wave is localized with the result 
that tires are longer-wearing and more resilient. 


“The displacement notches in the caterpillar tire 
also furnish a firm traction grip to driving or steering 
wheels when running through mud, sand or snow. The 
resilient rubber allows the portion of the tire under load 
to become flattened, but the displacement notch, as it 
turns into contact with the road, presents a sharp, firm 
edge to the road material. Each section of the tire be- 
vomes a soft, padded foot of large area which enables 
the catrpillar-equipped truck to negotiate road difficul- 
ties insurmountable to other types of tires. 


‘This same notch construction also serves eftec- 
tively to prevent wheel spinning and side skidding on 
wide asphalt streets and makes the use of chains un- 
necessary.’’ A 


LITTLE ADVERTISING HINTS FOR THE 
ICE CREAM DEALER. 


Ice cream, and the ice cream family, is a social food. 
People consume a certain amount of it as individ- 
uals, but it is enjoyed the most when eaten in crowds. 
And herein lies the confectioners’ opportunity. 


Family reunions, birthday parties, and particularly 
picnics, offer a chance for sales on an extensive and pro- 
fitable scale. The point of this article is to suggest how 
to know when picnics are coming off and how to get the 
picknickers to think of your shop after they have been 
made to think of i¢de cream or other suitable confections. 


A typewriter, letterheads and a constant perusal of 
the local papers make a good combination for bringing 
this about. If there is going to be a family reunion, 
where a hundred Joneses, more or less, will gather to 
do honor to Grandfather and Grandmother Jones, the 
papers usually tell about the event several days in ad- 
vance. How easy for the confectioner, on the strength 
of this newspaper tip, to write a dignified note to the 
manager of the re-union, with a mixture of congratula- 
tion and suggestion that he can furnish the ice cream. 


I live in a live Oregon town of ten thousand people, 
and no picknickers ever get such notes from confection- 
ers. I don’t believe it would be considered in this ag- 
gressive age as being in any way improper. Insurance 
men in the community know when a-new ear is bought 
and the purchaser will soon get a note or telephone call 
from one of them. Printers know the birthdays of the 
children of their community, and do not hesitate to sug- 
vest to the mother suitable printing for these recurring 
and profitable occasions. Stationers will send congratu- 
lations and suggestions for wedding stationery to cou- 
ples whose engagements have been announeed. 


The daily or weekly newspaper in the town is a 
valuable trade paper to the confectioner if he cares 
to join the other merchants in considering it so and 
using it as such. He must keep his ear attuned to 
the happenings where his trade is econverned. He must 
eet the idea that it pays for Mahomet to go to the — 
mountain occasionally, rather than to expect the moun- 
tain always to come to Mahomet. 


Motor cars have multiplied picnics a thousandfold. 
A man in the confectionery trade can address typewrit- 
ten notes with much profit to his business and to the 
catching of the patronage. Side by side, with this pro- 
motion, he can develop his cartons»so that transporta- 
tion of his goods in a cool, attractive and unmelted state 
will be a matter of convenience, and add to the eumu- 
lative upbuilding of patronage—By Alfred Powers, 
Western Confectioner. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


“Sentiment In Business” 


T has been said, ‘‘There is no sentiment in business.”’ 

“That business is business” with no room for expressions 
of genuine appreciation for favors extended or special 
services rendered. However, we are happy to state, our 
experience has been otherwise. It has taught us that there 
is a sentiment in business which does play its part, and 
rightly so, in these busy work-a-days. It counts for much 
We value it highly. And in the spint of this friendly 
business relationship we extend to all ice cream manufac- 
turers a most cordial invitation to meet us at our Dairy 


Show Exhibit, 


Surely, the Dairy. Show 
affords a most pleasant 
opportunity for all of us to 
become better acquainted 
and, thru this better under- 
standing of each other, to 
conduct future business 


Booth Number 317, Mezzanine Floor. 


with a keener regard for the 


faith in one another’s sin- 
cerity of purpose. Such is 
the nature of the welcome 
we wish most to greet you 
with at the Dairy Show. 


The Boerner-F ry Company, Iowa City, Iowa 


MANUFACTURERS OF HIGH GRADE EXTRACTS 


ee 


We'll Dare You to Taste Yout 
Flavored with BOWEY’S VAN. 


You're an Ice Cream Manufacturer. 
But before that—you’re a human being. You eat, sleep, laugh and cry, just like 
the rest of us. 

And the only way you can really judge an Ice Cream Flavor is by the way it tastes 
to you—yJust you. 


And if the flavor doesn’t freeze out, you know it, mighty soon, when you taste it. 


But Who is the Ultimate 
Judger 


The Ice Cream eating public is the best judge of 
flavor. It soon finds the store that serves Ice 
Cream with that delicious fresh smack. 


That is why Bowey’s Van-Cou_ Concentrate will 
increase your business—it gives that delicious 
fresh smack to your Ice Cream. 


“Retains its Flavor” 


CONCENTRATE Besides this distinctive flavor it has a lasting quality 
ICE CREAM none other has—it retains its flavor and will not 
CANDY 4"? freeze out. “ge 
PASTRY “ HOW PACKED and COST: Bowey’s Van-Cou 
hey Concentrate is put up in pint bottles (12 to case) at 
Ib BI $4.00 the pint; gallon bottles (6 to case) at $30.00 
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Van-Cou is Easy to Use and Cuts Down 
Costs for Large or Small Batches 


Trial Order 
FOR LARGE BATCHES: One pint to 250 gallons raw 
goods, or 500 gallons of finished Ice Cream. eae has 


FOR INDIVIDUAL BATCHES: Three-eights ounce to 
6 gallons raw goods or 12 gallons of finished Ice Cream. ibe you order at once, 


Either way at a cost of 34 cents a gallon Ice Cream, for we will prepay express 
this wonder flavor with the fresh smack to it. 


and guarantee satis- 
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D IN 1895 


Test T he Value 


of These Containers 


Now, while the rush has 
died down can you 
watch the full service to 
which you can pu these 


Sinqle Service 
-Iceless Containers 


ilar il tal Ng PR 


They have a distinct place in your 
delivery system. They reduce 
costs, make unprofitable deliveries 
worthwhile and save a lot of 
trouble and expense here to 
fore unavoidable. 


LPI 


Try out a hundred or so. The cost is 
small, the possibilities great. Prices 
and Booklet on request—Write 


The Hunt-Crawford Company 
Manufacturers of 
Cellular Fibre Products 
Orchard & 14th Sts. 
Coshocton, Ohio 
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CHAS. A. PARKER JOINS FREDERICK C. 
MATHEWS COMPANY. 


Charles A. Parker, one of the ablest advertising 
executives in the country, has subordinated all other 
interests to become actively associated with the Fred- 
erick C. Mathews Company, 
Detroit, specializing in ad- 
vertising and _ educational 
material for the dairy in- 
dustry exclusively. 

Parker will consult with 
leading members of the 
dairy profession in the in- 
terests of the industry, and 
serve with the advisory 
and editorial staff of the 
Detroit office. 


Frederick C. Mathews, as 
advisor-in-chief to the dairy 
industry, occupies a unique 
position and is receiving a 
recognition which justifies 
him surrounding himself 
with men of mature and seasoned merchandising 
ability. 


CHARLES A. PARKER 


This is in line with plans for further expansion of 
the business of the Frederick C. Mathews Company. 


Mr. Parker returns to Detroit after an absence of 
several years in California. Prior to his departure he 
was for many years a stockholder and director of the 
Curtis Company, and originated and serviced some of 
their largest accounts. 


He is to take an active part in the Mathews Com- 
pany’s affairs. 

Mr. Mathews, in speaking of the connection, said, 
“Our business has grown so rapidly that it has at 
times been quite a problem to select seasoned and ex- 
perienced men to keep pace with developments in the 
industry. Mr. Parker’s long experience and practical 
application of merchandising should prove invaluable 
to our clients.’’ Qs 


ICE CREAM PLANT OPENS AT WATERTOWN, 
WISCONSIN. 


The ice cream plant recently installed by William 
Hartig in a portion of the brewery buildings in Cady 
street, Watertown, Wis., has been put in operation. 
The plant is located in the north wing of the brewery, 
the interior of which has undergone remodelling, with 
a view to perfect sanitary conditions. New cement 
floors were laid and the whole interior put in a spotless 
white condition. 


The placing of the necessary machinery has been 
going on for several weeks, under the direction of 
James Lloyd, erecting engineer for the Creamery Pack- 
age Company, of Chicago. The plant has been con- 
structed with a view to increased capacity. Its pres- 
ent capacity is 500 gallons daily with a ten ton ice 
machine. There are two 300-gallon sanitary vats in 
which the cream is pasteurized and mixed. The har- 
dening room has a capacity of 1200 gallons. 


Mr. George M. Brown, a man of much experience in 
the manufacture of ice cream has been engaged to su- 
perintend the plant, which will also give employment 
to several men and be a welcome adjunct to the indus- 
trial growth of the city. .Mr. Brown was formerly with 
Spate-Barrett Ice Cream Co., of Rockford, Tl. 


Improve 
your 


lceCream 


with a Pure 
Culture 


Paienis examined and allowed June 17, 1921 
Serial No. 429055 U. S. Patent Office 


ETERSEN’S Combined Sterilizer 

and Incubator for Pure Cultures that 
enables you to control ripening of mix 
and manufacture a clean, fresh flavored 
ice cream. 


Do you want to get rid of that “Old 
Butter Flavor” or ““Unclean After-Taste”’ 
in your Ice Cream? Write.us. We will 
tell you how. 


Coster~Petersen Co. 
2531-33 Homer Street 
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Exclusive Distributors 
Eastern and Wesiern Territory 


Jensen Creamery Machinery Co. 


Bloomfield, N. J. 
Oakland, Calif. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


42 THE MCE CREAM \REVIEW, 


Minnesota’s Development as a Dairy State 


By Northwestern Dairy Development Committee 


INNESOTA’S wonderful record in butter pro- 

duction, in which it leads the nation, and how 

the dairy cow, a real business stabilizer, came 
to the rescue of the farmer and the banker in days 
of stress will be one of the big object lessons at the 
National Dairy Shew, which for the first time is to be 
held in the Northwest, October 8th to 15th, in the 
mammoth building on the Minnesota Fair Grounds 
where farmers, breeders, creamery men and others in- 
terested in the dairy industry will witness the great- 
est exposition of its kind ever held. 

The coming of the National Dairy Show to Minne- 
sota is a recognition of the commanding position the 
state has taken as a producer of dairy products. Min- 
nesota boasts of its iron mines, forests, corn, wheat 
and potato crops but not 


city distributors, ice cream and cheese factories and 
all dairy products ecnsumed on farms worth the stu- 
pendous sum of $169,761,127. 
Minnesota has 27 counties that produced more than 
a million dollars worth of butter in 1919. Seven coun- 
ties produced more than two million dollars worth and 
one county bas a record of more than three million 
dollars. In Stearns, Meeker, Wright, McLeod and 
Carver counties the farmers were paid a total of more 
than $12,000,000 for their milk. Bankers or business 
men of these counties declare the business situation 
is good, Then in any of the counties in the western 
or southwestern part of the state that produced less 
than $500,000 worth of butter a different situation is 
revealed. The difference lies in the fact that the man 
who milks cows has a 


many people realize that  ypeyumeemmmmmnmrnmeymmmmmmmemnmmmcammes Steady monthly income the 
the dairy cow in Minnesota & . # year around. He isn’t like 
is producing wealth each Fs the chap who gambles with 
year next only to its mines. # JUST A NOTE FROM ONE OF THE the weather and the mar- 
According to figures com- Fe DIRECTORS. ket on one or two crops 
piled for 1919, the value of & only, and then has to dump 
Minnesota’s dairy products § My Dear Fellow-Members: his entire year’s produc- 
was $169,761,127, as com- Fs I wonder wilether each! antetony fone Oy oni’: tion on the market | at one 
pared to $200,000,000 for %§ realize the value the annual conventions of the ® time. Few banks in Min- 
the iron mines. The corn 5 association are to your own progress and to the nesota have been in serious 
erep that year was valued progress of the industry. difficulty, thanks to the 
at $1389,200,000, wheat at Ed I have never seen the Rotary slogan of “He & dairy cow. 

$90,788,000 and the pota- # profits Most Who Serves Best’ exemplified in # The surface of the possi- 
toes at $41,264,000. Corn, @ a greater degree than in the ice cream industry. ig bilities of the dairy busi- 
wheat and potatoes are the & The very successful fellows have been the ones ness has not been seratched, 

; who have attended the conventions regularly, 


three great staple crops of 
the state, but dairy produc- 
tion outstripped them all 
and the wealth producing 
possibilities of the dairy 
cow are just being realized. 
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Therefore, Mr. 
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It was not many years Do not mistake what I say. 
ago that Minnesota was & vital and necessary. to your progress and I mean 
one of the leading spring it exactly as I say it. 
wheat states. but it was attendance at the convention more than any one 
ibe ke Ss, s 


eventually found that con- 
tinuous wheat cropping left 
in its wake a _ depleted 
soil and noxious weeds. It 
soon became apparent that 
diversified farming with 
livestock was the only way in which to restore and 
maintain the fertility of the land 

During the past year of financial depression the 
farming industry suffered from deflation. The state 
produced a tremendous crop in 1920, but it sold below 
the cost of production to farmers and left thousands 
of them unable to liquidate their obligations. When 
the business of the farmer is bad, all business is bad, 
because farming is the great basic industry of the 
country. But Minnesota has been more fortunate than 
many of her neighboring states. 

An examination of the production by counties of 
ereamery butter gives the answer. Farmers of Min- 
nesota, patronizing 811 creameries, were paid the sum 
of $80,793,278 for milk that was manufactured into 
butter. This was for butter alone. Figures compiled 
by the State Dairy and Food Department show the 
total value of all milk sold to creameries, condensaries, 


it your vacation. 


who have always been willing to give and who 
as a reward of their unselfishness have usually 
received the greatest benefit themselves. 


Fellow-Member, 
trip to the national convention a duty that you 
owe to your business and to your own progress. 


Your business needs your 


single thing, and at the same time you can make 8% 


and yet Minnesota leads in 
butter production with 
143,176,204 pounds in 1919. 
The state produced  one- 
seventh of all the cream- 
ery butter made in the 
United States in that year, 
when Jowa produced 87,- 
914,635 pounds and Wis- 
consin 85,054,334 pounds. 

The reason the National 
Dairy Show. has come to 
Minnesota is because of the 
great development along 
dairy lines. The show is an 
educational institution that 
has for its primary object the improvement of dairy 
cattle and the teaching of better dairy practice. The 
choicest dairy stock in the country will be assembled 
at St. Paul the week of October 8th to 15th, as object 
lessons in animal perfection. The most modern equip- 
ment now used in the farm dairy, the creamery, the 
cheese factory, the distributing plant, the ice cream 
factory will be shown. People from all over the 
United States and foreign countries will be present to 
see and learn. The dairy show furnishes the greatest 
opportunity farmers of the Northwest have ever had 
to study their business from a national standpoint, 
and it also permits business men and city dwellers 
generally to gain an idea of the importance and scope 
of this gigantie industry. 

‘“‘Tell your friends and neighbors you are going 
to the World’s Greatest Dairy Show, Minnesota State 
Fair Grounds, October 8-15, 1921.’’ 
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The “Perfection” Imprint on Your 


Ice Cream Cartons, Can Liners 
and Butter Cartons 


is your assurance that the Buying. Public is going to get the correct impression of the 
quality of goods that you have put in your package. INSIST on the best, it 
COSTS NO MORE : ° 


Write for Booklet 


CHICAGO CARTON COMPANY | 


4433 Ogden Ave., Chicago 
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THE ICE CREAM REVIEW 


Industrial Réel asti-o nessh-1ep 


Address by W. W. MARPLE, Director, Department of Industrial Relations, Beatrice Creamery Company, Chicago, III. 
Delivered at the Meeting of the Michigan Association of Creamery Owners and Managers, 
May 19, 1921, at Kalamazoo, Michigan. 


AVING been denied the opportunity of meeting 
with your association for a long time I deem it a 
special privilege to be here today, and my ambi- 

tion is to make some suggestion that might be of some 
interest and benefit to you as individuals and to the 
cause you represent in general. When your secretary 
asked me to address you on this occasion I felt like the 
boy in a public institution in New York (that was at- 
tended by many races) when he was asked who discov- 
ered America. The boy hesitated to make any reply 
much to the teacher’s surprise, and said, ‘‘Please, ma’am, 
ask me something else.’’ She said, ‘‘Why should I do 
that?’’ He said, ‘‘The fellers were talking about that 
yesterday and Pat McGee said it was discovered by an 
Irish saint. Olaf said it was a sailor from Norway, and 
Giovanni said it was Columbus, and if you had seen what 
happened you wouldn’t ask a little fellow like me.’’ 
The gravity of the situation in our business makes this 
meeting a serious one and requires the best brains, the 
coolest judgment, the greatest wisdom, and the richest ex- 
perience to guide us in our de- 
liberations, and I feel in a 


superlative degree my weak- 
ness. There is, however, one 
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thing of which I am certain, 
and ee is, In union there is e MANUFACTURERS OF WEST VIRGINIA. 
strength, and in a multitude of Pd é 
counsel there is wisdom. Had && Your Secretary, C. J. Jamison, in a recent 
I the wisdom of Solomon and &% ; : 
the eloquence of Patrick Henry # letter, says in part: 
I know of no better subject than a 
the one given me (Industrial # “T hope and urge that every manufacturer in 
Relations) to solve the great ##% the state of West Virginia shall take the time 
problem that confronts us, and & 
I would burn into your memory 3 to attend the annual convention of the National 
those things that make us weak, # Association of Ice. Cream Manufacturers, which 
and make plain to you the pana- 
cea that would scatter the will be held at Minneapolis, Minn., on October 
clouds of impending disaster #% LDL ad th eendelorn 
and place us on that pinacle of 6 : : 
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success so much to be desired, 
and the object of our continual 
effort. If we have been 
switched off of the track, if we 
are on the wrong road, if we 
are on the highway of extrava- 
gance, inefficiency, distrust, en- 
mity, discord, envy, and strife that leads to chaos, I would 
point to the industrial pathway of economy, efficiency, confi- 
dence, friendship, harmony, charity, and union that leads to 
ultimate prosperity, success and happiness. The combined wis- 
dom of all the ages has utterly failed to make a law that, 
if kept, would solve every question, industrial and social, 
such as was given us by the Son of Man centuries ago: ‘‘What- 
soever ye would that men should do to you, do ye even so 
to them.’’ So appropriately and beautifully called the Golden 
Rule. I would if possible remove any doubt in your mind 
that this rule can apply in our bifsiness. It is the only safe 
and sane rule to be governed by*in any business. It is the 
one infallible guide to success in man’s relationship to man, 
and the only foundation that will withstand the storms of 
time. I knew a man whose rule of life was the golden rule, 
and in the conduct of the creamery business he reached the 
pinnacle of industrial supremacy by making it an inviolable 
rule. Abraham Lincoln, the greatest man’in American his- 
tory, who was placed in the highest position in the gift of 
the people, made the golden rule the ruling principle in his 
administration, and the victory he achieved has no parallel 
in the annals of time, for he conquered ‘prejudice and 
changed enemies into friends, hatred into love, and left an 
impress on the hearts of men that time nor eternity cannot 
efface. Dr. Shannon said that a man once said to him that 
Lincoln was an ugly and a vulgar man. He replied that God 
spent‘so much time making the soul of Lincoln he had none 
left to give to his personal appearance in making tht habita- 
tion for that soul. History is replete with the story of men 
who attained the greatest achievements through the appli- 
cation of the golden rule, and there is not a single instance 
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This promises to be the 
most important and instructive ice cream manu- 
facturers’ meeting ever held.” 
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on record of a failure where it was applied. Why not in- 
corporate it into the rule that governs us in our industrial 
relations. 


A very illiterate man was elected to the Missouri legisla- 
ture on the promise that he would have a law passed that 
would protect the sheep from the onslaught by vicious dogs 
that seemed to prevail in his district. He went to a lawyer 
to have a bill drawn and when the man asked him what he 
wanted incorporated in this bill he said, ‘‘Make it so it will 
suit my constituents and not interfere with the dog.” The 
Golden Rule will suit our constituents and certainly not in- 
terfere with our business. 


Robert K. Fask says: “Industrial relations management 
has developed through a process of evolution in the relations 
between workers and management.”’ 


One of the most constructive leaders in the study of in_ 
dustrial relations and the originator of one of the most prac- 
tical and successful systems of industrial relations manage- 
ment says: ‘‘The industrial system now passing contained 
a world of struggle, of selfish greed, of competition, of the 
domination of the strong and the crushing of the weak, or 
irresponsible management, and of a belief in the materialistic 
concept of life.’’ 


The same thing is true with 
us collectively as with any indi- 
vidual organization. I see no 
difference in our business and 
a steel mill or a woolen mill or 
a printing office except that we 
are larger than any individual 
organization. Hvery man who 
milks and furnishes us with 
the raw material is a part of 
our organization and our rela- 
tion to those people is identical 
with the relation of the man- 
agement of a woolen mill or 
cotton mill to the employes of 
that mill, and if we prosper 
they must prosper. No set of 
men can do efficient work un- 
less they are happy. Modern 
management realizes that; so in 
the pursuit of our business we 
want to remember that our in- 
dustrial relation field is broad. 
It reaches away beyond those 
with whom we associate daily 
in our factory: There is not 
only the producer but the con- 
sumer as well. During the war when prices for butter fat as 
well as all farm products were high, general conditions were 
conducive to happiness for the farmers’ reward was abundant. 
They didn’t need any coaching, we may have neglected them. 
Now their wages are reduced materially by a reduction in the 
price and they need especial attention because they are un- 
happy. It requires the greatest care to keep them from 
rsigning, and when they do we are out of business. During 
the war help was scarce. There were two or three jobs for 
every man. Efficiency was at a low ebb. Men were indiffer- 
ent and careless. If he didn’t like one job he could get an- 
other. Men who had been getting fifteen to eighteen dollars 
a week were offered six to eight dollars a day. Money was 
the most plentiful thing on the market. People went wild, 
the most extravagant habits were formed. Cotton shirts re- 
mained on the shelf covered with dust, and the demand for 
silk shirts at any price was far in excess of the supply. Cot- 
ton hose factories closed down and silk hose factories ran 
day and night to meet the demand. Women wore seal skins 
and diamonds, and men hundred dollar suits and overcoats, 
and everybody owned an automobile of some kind. The mar- 
riage license departments required extra help. High priced 
flats were elegantly furnished, and every meal was a banquet. 
Theaters and operas at unheard of prices hung up the S. R. O. 
sign every night. Railroad trains and electric cars were 
crowded to capacity. The lower and upper berths in sleep- 
ers were occupied every night. The greatest extravagances 
were indulged in everywhere. We were like the old colored 
man who lived close to Mr. Sloan down in Georgia and was 
often hired by him to do odd jobs around the place. There 
had been a storm and many of the fences were blown down, 


ae 


ase. 


pee 


SHE 


4 
+ 


MERE HNEN REESE RS 


36 


.e, 
ESS 


re 


0) 
iw 


eSeSES 


Ssesseas. 
ashes 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


THESICECCREAM REVIEW 45 


COCOA POWDER 


Quality, Flavor and Color 
unsurpassed. Best results 
in ice cream making can 
be obtained by the use of 
Stollwerck Cocoa Powder. 


Prices and samples upon request 


‘ Packed in 25 and 501lb.drums Also barrels and cases 


PLANT OF THE STOLLWERCK CHOCOLATE CO. 
STAMFORD, CONN. 


BRANCHES: 
NEW YORK BOSTON CHICAGO KANSAS CITY 
SAN FRANCISCO SALT LAKE CITY SEATTLE PORTLAND, ORE. 


Tell Your Friends and Neighbors You Are Going To The WORLD’S GREATEST DAIRY SHOW, MINNESOTA STATE FAIR GROUNDS, October 8-15 


46 FHESTOCENCRE AMepRE Veen 


and Mr. Sloan saw the old man and said, ‘‘Uncle Mose, I 
would like to have you come over Tuesday and help fix up the 
fences, and by the way, we expect to butcher on that day and 
you can have the jowls.’’ ‘The old colored man replied, 
“That’s all right, boss, I’1l come.over and help fix up the 
fences, but since I got my pension I been eatin’ a little 
farther back on the hog.’’ 

Note the change that was inevitable. The pendulum had 
to swing back and as it had swung too far one way it had 
to swing proportionately far the other way. Those who 
dance must pay the fiddler. The dance is over and the fiddler 
has presented his bill. Help is plentiful. There are two or 
three men for every job. The highest degree of efficiency is 
required. Men who were indifferent and careless ar now on 
the alert and careful. If he doesn’t like his job he hangs 
on to it anyhow for he doesn’t know where to get another. 
Some men who were getting six to eight dollars a day have 
gone back to eighteen dollars a week. There are lots of 
things more plentiful than money. Economy is the watch- 
word. Cotton shirts look more attractive and are more fash- 
ionable. Silk hose are being made out of cotton, and the 
pure article has been darned. Pawn shops are loaded down 
with seal skin coats and diamonds, and men are wearing 
overalls instead of hundred dollar suits. Garages have be- 
come second hand automobile sales depots, and the streets 
are lined with machines that have the ‘‘For Sale’”’ sign on 
them. Extra clerks in the marriage license departments 
have been discharged and divorce courts are crowded to 
the limit. People are living in tents and buying modest 
furniture, a dollar down and a dollar a week. Pork and 
beans have taken the place of chicken, goose, livers, and 
eaviar, and free soup kitchens haven’t soup enough to go 
around. Strong healthy men strike you in every block for a 
little money to get something to eat or a place to sleep. But- 
terfat has dropped from 75 to 25 cents and yet it is acknowl- 
edged by dairymen to be the most substantial and dependable 
of any farm product. Notwithstanding this conclusion there 
is much dissatisfaction. There is a firm conviction that the 
price of dairy products is unfair as compared with other com- 
modities, and this may be true. So may it be true that in 
some instances the compensation for labor is not in harmony 
with house rent, and children’s shoes, but all this is regulated 
by the immutable law of supply and demand. .During one of 
the panics of the last decade Tom Watson of Georgia, a life- 
long Democrat and an orator of national repute, got disgusted 
with the Democratic administration and was running for 
office on the Populist ticket. In his appeal for votes he 
blamed the condition of the times on the administration, and 
in referring to the rich promises made by those in office he 
said in one of his speeches: ‘“‘Two years ago we were living 
on the ambrosia of Democratic expectancy. Today we are 
living on the corn cob of Democratic reality.”’ My friends, 
we have had the ambrosia. The man in your institution 
who is in trouble is not himself and cannot render the best 
service. In many instances his trouble is imaginary. He 
needs counsel, he needs encouragement, he needs treatment. 
I know a man who thought he was dying from heart trouble. 
He got out of bed and stuck his head out of the window and 
gasped for breath. A physician in whom he had confidence 
was called and he told him to lie down and be still. He exam- 
ined him and said: “There is nothing the matter with you, 
there is nothing wrong with ‘your heart, you ought to get up 
and go to work.’”’ The man was at work the next day. That 
was fourteen years ago, he is-still doing business. It has 
been necessary for him to go to this doctor occasionally to 
have him tell him there is nothing the matter with him, and 
with this treatment he has grown to be as great a specimen of 
health as can be found. This is not exactly the situation with 
the dairyman. With him, in the language of Grover Cleve- 
land, “It is not a theory but a condition.’’ Many dairymen 
are producing butterfat at a loss. He is gloomy, he is dis- 
couraged, he says there is no use. He is brooding over the 
situation. He is in no condition to meet the situation bravely 
and work cut a plan to improve conditions. He needs some 
kind of a shock to eliminate that depression that is hastening 
him on to failure. I have in mind an instance that I believe 
is worth relating and may be of some assistance to all of us, 
for the creamery man is now passing through an experience 
that to say the least is not conducive to happiness but creates 
worry to such an extent that we are unfitted for business, 
because the energy that should be applied to changing con- 
ditions is consumed in worrying. The incident to which I re- 
fer is the experience of a banker. 
bank he secretly felt that he did not have quite enough capi- 
tal, but he started and for a time met with remarkable suc- 
cess. Later there was a tightness in the money market, some 
of his best customers came to have their notes renewed. He 
couldn’t afford to lose them, so he renewed their notes. All 
the time he harbored the feeling that he hadn’t capital 
enough, he began to worry, he tried to keep outsiders and his 


-him get his mind off his worries. 


In starting his. private ° 


depositors from knowing that he was hard pressed. His 
worry changed his manner, he became less pleasant to meet, 
he became morose and crusty, first at home, then with his 
employes. Customers noted the change and some of his 
small borrowers who pay promptly and that he needs tie 
worst go somewhere else to borrow money. Depositors feel- 
ing the morbid atmosphere got uneasy and drew out their 
deposits. He expected his bank to fail and his own savings 
and his honor to go down with the bank. He expected the 
bank examiner in a few days, his name is Gregg. le feared 
him. About this time his wife prevailed on him to Visit a 
psychologist. He hesitated because of the fee. The psycholo- 
gist, a woman, realized his mental attitude must be changed 
and that very quickly. After a long talk he premised to 
carry out her instructions. She discovered he had twenty 
dollars and she charged him that amount. That was the first 
shock. She wanted him to feel he had purchased a right 
to expect results. She went into another room and wrote on 
a slip of paper: 


“Little Jack Horner 
Sat in a corner, 
Eating a Christmas pie, 
He stuck in his thumb, 
Pulled out a plum, 
And said, ““What a big boy am I’.” — 


She placed this in a sealed envelope and told him to 
open the envelope at nine o’clock and read the lesson three 
times. The next morning at eight he was to read that lesson 
three times and do his best to realize she was trying to help 
Then at twelve no matter 
where he was he was to read them over three times, and 
repeat exactly at the stroke of three. A short time after 
opening the envelope at night his wife called up the psycholo- 
gist and told her she was afraid the man had lost his mind, 
that while he was not in the habit of swearing the air was 
blue. She told the wife she would expect him to live up 
to his word. He didn’t sleep any but occupied the time 
thinking about the swindle out of twenty dollars and how he 
would get even with the woman. He went to the bank and 
was mad. His associates noticed the change and it was a 
relief. He stuck to his promiise and read the lesson over as 
instructed. Finally his anger cooled off. He remembered 
the woman had said, ‘‘It will take a shock to jolt you out of 
your fearful lethargy and get your mind off your worries,” 
he said, “‘I got*the shock all right and I forgot all about my 
troubles last night.’’ He saw the point of what she was 
trying to do and he smiled. Then he read it over again and 
laughed out loud. The cashier went into the office where 
the banker was, to see what had happened and when the 
banker told him about it they both laughed. He gave up the 
thought of having the psychologist arrested. Mr. Gregg, the 
examiner, came, went into the office, learned the whole story 
and told the banker his bank was all right, all he needed was 
more capital and he found it for him. To me this is a won- 
derful lesson. During the time when this banker was worry- 
ing himself sick and incapacitating himself for business he 
needed what the girl told her sweetheart he needed. They 
were walking on the beach near St. Augustine, Florida, and 
the wind was blowing a perfect gale. The young man had 
tried for some time to get up courage enouh to propose, and 
his girl had hoped he would succeed. On this occasion every- 
thing seemed to be favorable, the music of the sea waves 
was inspiring, the solitude in the absence of a human being 
to be seen anywhere was conducive to that confidence that 
leads to a permanent union, conditions were perfect for the 
long expected proposal. The young lady was sure it would 
come, only to be disappointed. Finally the young man began 
to spit and make a good deal of fuss and his girl asked him 
what was the matter. He said he had gotten sand in his 
mouth, and she immediately said, ‘‘Swallow it, kid, you need 
it in your gizzard.’’ 

Now keep in mind there is an industrial relation between 
you and the producer. When you get your balance sheet at 
the end of the month and find a loss you immediately hunt 
for the cause. You cannot eliminate the trouble by raising 
the price of butter or lowering the price of butterfaz below 
the market for you have nothing to do with the market. As 
a rule you can find some slack motion somewhere, some waste, 
maybe some trouble in quality. A reduction of expense by 
greater efficiency through harder work or improved machin- 
ery, and elimination of waste, and improvement in quality, 
and increase in volume. The dairyman is in exactly the same 
situation. He cannot control the market, but he can control 
very largely the cost of production. He may need some new 
machines, or better care and better feeding of what he has. 
Don’t forget he is your partner. Tell each other your trou- 
bles and solve the problem together. In your manufacturing 
plant your relation is with the office force, the manufacturing 
department, the print and packing room, the sales force, and 
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The Northwest Awaits 
Your Coming 


SPECIAL 
FEATURES 


Two Miles of Machin- 
ery and Dairy Supply 
Exhibits 


JUDGING CONTESTS 


STATE HERD 
CONTESTS 


PLENTY OF MUSIC 


BOY AND GIRL 
CALF CLUBS 


GOVERNMENT 
EXHIBITION 


1000 PRIZE 
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REDUCED R. R. 
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HORSE SHOW 
IN EVENING 
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UR dairy friends of the Northwest 

are proud to welcome the members 

of the dairy fraternity to their great 
country, and promise to give each visitor a 
royal good time—to give him an entertain- 
ment he will never forget—and to make him 
a permanent booster for their wonderful 
country. 

The 1921 National Dairy Show will be 
even greater than the magnificent exhibi- 
tions of past years. It will be housed in a 
beautiful building of great size, adequately 
lighted, well ventilated, and with every 
facility for the comfort of visitors. 

October is the Northwest’s most glorious 
month—an ideal time for a visit. 


Tell your friends and neighbors 
you are going to the 


World’s Greatest Dairy Show 


MINNESOTA FAIR GROUNDS 
October 8th to 15th 


CONVENTIONS 


Int. Milk Dealers’ Ass'n, 
Nat. Ass’n Iee Cream 
Manufacturers 
Nat. Holstein-Friesian 
Association 
Nat. Jersey Cattle Club 
Nat. Guernsey Cattle 
Club 
Nat. Ayrshire Breeders’ 
Association 
Nat. Brown Swiss 
Breeders’ Association 
Nat. Co-operative 
Creamerymen’s 
Convention 
Nat. Creamery Butter- 
makers’ Association 
Allied States Creameries 
Assceciation 
National Dairy Council 
National Association of 
Dairy and Milk 
Inspectors 
American Dairy Science 
Association 
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the shipping department; but this is not all, it is only the be- 
ginning. There is the producer and the consumer and they 
are legion, and I beg of you don’t let the almighty dollar 
hide them from view. 

From an industrial standpoint our relationship is close 
for upon these we must depend for the perpetuity of our 
business. I am impressed that the greatest incentive to act 
in any movement is selfishness. The greatest awakening in 
the advancement of any cause comes through an appeal to 
selfish personal interest. I care not who it is or what the 
cause I am glad to acknowledge that while the accumulation 
of wealth is the most alluring it is not the only inducement 
or motive that prompts us in our efforts. The elevation of 
our social position, the acquiring of superior knowledge, the 
attainment of high political position, the matter of a profes- 
sion, the greatest proficiency in the world of sports, popu- 
larity, fame, and it may be the joy that comes with the con- 
sciousness of having done a good deed are all to be consid- 
ered. There are just two principles by which we are gov- 
erned in all our actions. One is the fear of punishment, the 
other is the hope of reward. So in my effort today to awaken 
a deeper interest and encourage a closer industrial rela- 
ionship I am particularly favored by being able to warn you 
of the danger of punishment and at the same time impress 
you with not only the hope but the certainty of reward. 

A few days ago I sat in an amphitheater in the midst of 
four thousand people and I heard this question asked in 
poetry and song: 


“Somebody did a golden deed 
Proving himself a friend in need, 
Somebody sang a cheerful ‘song 
Brightening the skies the whole day long, 
Was that somebody you? 


ae Somebody said ’twas sweet to live, 
Willingly said-I am glad to give, 
Somebody fought a valiant fight, 
Bravely he lived to shield the right, 
Was that somebody you? 


The problems that confront us will not work themselves, 
and upon your effort and mine will depend the outcome. If 
united we make a valiant fight and bravely live to shield the 
right, if success (that is sure) crowns our efforts, if we have 
proven ourselves friends in need, then will we welcome the 
question, ‘‘Was that somebody you?” If we live thoughtless- 
ly in vain, if we fail to embrace the opportunity, then through 
the ages to come will be heard the voice of the producer and 
the consumer crying in their distress, ‘“Was that somebody 
you?” Now is the time to make hay while the sun shines. 
Walter Malone says in a beautiful poem on opportunity, 


“They do me wrong who say I come no more 
When once I knock and fail to find you in, 
For every day I stand outside your door, 

And bid you wake, and rise, and fight, and win, 
Each night I burn the records of the day, 
At sunrise every soul is born again.’’ 


This is a comforting thought for if we believed that op- 
portunity knocked but once many would be compelled to 
live in despair, for few there are who cannot look back at 
a lost opportunity. The unsuccessful-man is he who is deaf 
to the knock of opportunity, and satisfies himself that it will 
come again. The same is true of a business enterprise or an 
organization. The man who shuffles along through life 
anchored to hope, inspired by the fallacy that there is just as 
good fish in the sea as ever was caught; is a failure. It makes 
no difference how often opportunity knocks this man is the 
same shuffling failure. He is like the Justice of the Peace 
said about his wife. In a little village not far from my 
Missouri home Giles Cook ran for justice of the peace and 
was elected. He was very much elated and went strutting 
heme to tell his wife. She said, ‘“Now, Giles, if you’re Jus- 
tice of the Peace, what am I?’’ He replied, ‘““You are a damu 
foo\ like you always were.”’ 

There are two things in connection with opportunity as 
it pertains to a successful life. First to be able to recognize 
the knock and then to respond with promptness and intelli- 
gence. The man who is awakened by an alarm clock and 
turns over and goes to sleep several times in succession finally 
does not hear it, his sensibilities are dulled; so I believe it is 


possible to become deaf to opportunity’s knock and blind to: 


the possibilities. It was Daniel Webster who said ‘‘There is 
room at the top.’’ With this as an axiom opportunities are 
multiplied in every profession and every industry. The names 
of men are legion who have sought and found opportunities. 
Peter Cooper learned that American glue was defective and 
that we were dependent on foreign products. He saw the 
opportunity and manufactured a glue that met the needs and 


made a success. James Gordon Bennett saw the need of a 
great daily paper in New York City to be conducted on cer- 
tain principles, and he established the New York Herald and 
perfected it. Booker Washington, Cornelius Vanderbilt, and 
John D. Rockefeller, were all examples of seizing opportuni- 
ties to their own gain and the benefit of humanity. P. D. Ar- 
mour towards the close of the Civil War knew that pork 
would decline on the fall of Richmond and sold out, laying 
the foundation for the Armour millions. A barber saw that 
if he had an instrument that would cut men’s hair a uniform 
length it would save him work, the result was the invention 
of the clippers. Adams, who organized the Adams Express 
Co., Stanford and Huntington, who built railroads on the 
Pacific coast, and George M. Pullman, who perfected a con- 
veyance.for the comfort of the traveling public, immortalized 
themselves and amassed fortunes by responding to the call 
of opportunity. I would not forget that the secret of success 
is to be ready for opportunity, and that the common events 
of life bring the rarest opportunities. Doctor Babcock dis- 
covered a means by which the fat value of milk and cream 
could be determined accurately and quickly. Doctor De 
Laval utilized a principle in mechanics through the invention 
of a machine that separated the solid from the fat in milk 
by centrifugal force. Doctor McCollum after years of re- 
search and experiment has discovered the true value of dairy 
products as a body builder and health promoter. The names 
of Lincoln and Grant will live forever as statesmen and war- 
riors, and yet they might have lived lives of obscurity and 
filled the graves of a recluse had it not been for the oppor- 
tunity given by the Civil War. Foch and Pershing are house- 
hold words, no history will ever be complete without a story 
of their valor and generalship. Opportunity knocked at their 
doors and they opened them. 

The unusual and abnormal conditions that have affected 
business in general and ours in particular has opened wide 
the door of opportunity for these organizations and for execu. 
tive heads who have met at this time for conference. As 
Pilots you have assumed grave responsibilities, for on you 
depends the entering of the frailest bark under your com- 
mand into the harbor of safety and success. Just remember 
that you are passing through a part of the stream that is full 
of shoals and an occasional breaker. The headwaters of this 
stream because of volcanic disturbances are at this time 
muddy and boisterous, and every time they begin to clear 
and quiet down some crater in Minnesota belches forth melted 
lava, stirs up the water, and covers our crafts with ashes. 
Opportunity is knocking at our doors now individually and 
aS an organization, and as it stands outside awaiting recog- 
nition we must quickly decide or it will be gone. The pro- 
ducer says, you don’t pay for butterfat in proportion to what 
you get for butter. The consumer says, the price you charge 
for butter is an outrage when you pay so little for butterfat. 
The creameryman when he looks at his statement at the end 
of the month says, we are paying too much for butterfat and 
selling butter too cheap. There is something wrong. You 
say the producer is never satisfied and the consumer is always 
kicking, and they say you want the earth. I am satisfied to 
an extent that they are all right and justified in making a 
complaint sufficient to cause a careful analysis, and if found 
necessary use a neutralizer. The remedy, in my opinion, is 
economy. The producer is dissatisfied because he isn’t mak- 
ing any money. His relief can only come through economy 
and in most instances his only means of economizing is by 
greater efficiency and increased production. The man who 
gets $3.00 a day for chopping wood and only chops one cord 
makes the chopping of wood cost $3.00 a cord, and this $3.00 
enters into the price. By increasing his speed to two cords 
a day he reduces cost to $1.50 a cord and this reduces the 
price of the wood. It is possible to cut three cords and this 
would reduce the cost to $1.00 a cord. In other words that 
leaves $1.00 for the man who chops the wood, $1.00 addi- 
tional for the man selling the wood, and $1.00 reduction to 
the man buying the wood. The dairyman whose cow costs 
him 30 cents a day to keep and from which he gets one pound 
of butterfat that he sells for 25 cents is losing 5 cents a day. 
He finds by investigation that he can increase the production 
to 2 pounds a day with only 5 cents additional cost for feed, 
so that his expense is 35 cents and his income 50 cents, which 
makes him a profit of 15 cents a day instead of a loss of .5 
cents. Possibly the limit of the cow’s capacity is one pound, 
and he finds that he can procure cheaper feed for 20 cents 
a day that will produce the same result. He then has a profit 
of 5 cents a day instead of a loss, and the difference is 10 
cents. If he has ten cows he has increased his profit a dollar 
a day. I mention this to emphasize how opportunity knocks 
when the occasion demands. Out of this condition investiga- 
tion is encouraged and the result is a contribution of thou- 
sands, even millions to the dairymen of the country througu 
more intelligent feeding. I am wondering how far our op- 
portunity reaches in the direction of removing some of the 
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Why The U.S. Freezer Is 
A Heavy Duty Machine 


EARS of experience in the designing and manufacturing of ice cream freezers has 

shown the superiority of heavy duty construction throughout, with ample bear- 

ings and large gears made by the best process known of the best materials 
obtainable. 

The shafts, bearings, gears and housings of the U.S. Heavy Duty Freezer are 
more solid and heavy than any ever offered before. 


The gears used on all sizes are of the generated type exclusively. 

Where common composition metal is ordinarily used for bearings, U. S. Heavy 
Duty Freezers have bronze or roller bearings. 

On the larger sizes, the gears are made of case-hardened machined steel, 
instead of the usual cast iron. | 


Everything to promote 
saving in labor, time, space 
and power has been enbodied 
in these up-to-the-minute free- 
zers. No other machines are 
so easy and convenient to 
handle, so reliable, so econom- 
ical in power, so durable, so 
saving in space. On account 
of their simplicity of operation, 
they do not require such skill- 
ed, high-priced labor to oper- 
ate them as old-fashioned 
freezers do. With the larger 
sizes the same labor may turn 
out considerably more _ ice 
cream with U. S. Freezers. 


U. S. Heavy Duty Freezers 
lower the cost of manufacturing ice 
cream, and will help both the small 
and large manufacturers to meet all 
competition without lowering the 
quality of their ice cream. 


They will be on exhibition at 
the National Dairy Show at Minn- 
eapolis. In the meantime, write 
for complete details and ask for our 
circular, ‘“Howto Tell a Good Free- 


Note the Hinged Cylinder 
Cover, now standard on all 
sizes, and the patented re- 
movable bearing and sup- 
port, independent of cover, 
for front end of dasher. 


zer,’ which is yours for the asking. A really heavy duty machine 
U. S. FREEZER & MACHINE CORPORATION 
Union Avenue and Frost Street BROOKLYN, N. Y. 


Representatives and Distributors in All Parts of the United States and Canada. 
May we not arrange to have one call on you? 


See our Exhibit at the National Dairy Show. 
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rough places in the dairymen’s pathway with whom we have 
a very close relationship. 

It is said that necessity is the mother of invention. It 
is the key that unlocks the door to opportunity’s knock. 
There has never been a time that such an opportunity was 
extended to this organization as right now. The cry for help 
comes from every quarter. Now is the time to make a rec- 
ord, to do some real constructive work. Business in our 
line is sick. I doubt not the patient has been examined by 
each one of you and the case diagnosed. The pulse is below 
normal, the temperature is high, the case is dangerous, and 
the object of this meeting is to hold consultation. In some 
cases, not represented here, it is too late. The patient is be- 
yond hope. The disease got too far before a remedy was 
applied. I doubt not your unanimous conclusion will be that 
the application of economy in large doses will be the prin- 
cipal ingredient, and the necessity for immediate action or 
application is apparent. I remember an incident in my own 
life that explains the situation in the case over which this 
consultation is being held. I woke up one night suffering 
with the most intense pain. I immediately called our family 
physician. After a cursory examination he sent for another 
doctor. They retired to a room adjoining to discuss the case. 
My wife standing near the door could hear them and she un- 
derstood the gravity of the situation when the following dia- 
logue took place. One doctor suggested a remedy. The other 
one said, “That’s dangerous, it might kill him.”’ To which 
the first one replied, ‘‘He’ll die anyhow unless relieved im- 
mediately.’’ So I say, ours is a case that needs heroic treat- 
ment. It may not be wise or expedient to reduce factory 
wages. They may not be out of line now, but efficiency can 
and must be increased. The tester must test two samples 
where he tested one before. The butter maker must churn 
two pounds of butter where he churned one before. The 
print wrapper must wrap two prints where he wrapped one 
before, and so on down the line. Along with this, and most 
important, the buying cost must be reduced. The day of 
three and four and five cents a pound for buying cream is a 
thing of the past. It is gone forever, it is unfair to the 
creamery, to the producer, and to the consumer. A cent a 
pound in the mildest cases and three cents in the worst cases 
means thousands of dollars, which if equitably divided will 
save the creamery, add to the dairyman’s revenue, and reduce 
the cost. to the consumer. In addition to the commission for 
buying cream innumerable additional expenses have crept 
in that must be eliminated. All of this is in harmony with 
industrial relations. This disease called extravagance that 
was contracted during the war and that has been eating like 
a canker on the creamery industry is not only an epidemic 
but a contagion, and to eradicate it will require qo_operation. 
When a contagion breaks out in a community the citizens 
are asked to co-operate. They respond cheerfully and by so 
doing they stamp it out. The members of this organization 
are very closely related. They are one family, have a com- 
mon purpose with the same end in view, and I warn you 
if a remedy is decided on (and that is imperative) if anybody 
fails to apply it and the disease breaks out, remember it 
spreads like wild fire and the second attack is always worse 
than the first; and the hospitals will be inadequate for the 
patients. So I ask you in the name of all who are interested 
in this great industry, co-operate and let your rule of action 
be the Golden Rule. 

Industrial relation should be synonymous with co-opera- 
tion, not only within our own individual organization but 
with our competitors. It has been demonstrated that the 
man who whole heartedly works to give his associates. the 
best co-operation gets the same brand in return. That is as 
true in our business as competitors as it is our separate or- 
ganizations. Co-operation is a recognition of the rights of 
others. It is a direct appeal to the best that is in your com- 
petitor. Co-operation does not eliminate proper competi- 
tion. Perfect co-operation wipes out resentment, jealousy, 
anger and malice. Co-operation is necessary to progress. The 
one who fails to co-operate works against himself. Co- 
operate with your enemy, it will help make a friend of him. 
You can’t go it alone. It was co-operation and a recognition 
of the relation between the different armies in the late war 
that made victory possible. The success of any man, of any 
organization is sincerity. Practical experience has shown 
that one cause of failure is the lack of co-operation. That 
is just as true in the case of competitors as inside of a cor- 
poration. I have in mind a man who was in the creamery 
and produce business who felt strong enough to stand alone 
and refused to co_operate. When the receiver was appointed 
he found over seven hundred thousand dollars liabilities and 
about fifty thousand dollars assets. The man had the satis- 
faction of making it cost his competitors a lot of worry and 
unrest and probably a profit. He had his own way and a 
clear field. He was a big man for a time and for his price 
for the raw material was a reflection on his neighbor in the 


same line of business and who couldn’t meet it; but finally 
he was in the situation of the stingy man who was scoring his 
hired man for his extravagance in carrying a lantern when he 
went to see his best girl. He said, ‘‘When I went courtin’ I 
never carried a lantern. I went in the dark.” ‘‘Yes,”’ said 
the hired man, “but look what you got.’’ 

I beg your indulgence to enumerate some of the things 
to remember and some of those that are to be considered in 
industrial relations, for the field is broad to be covered. Sin- 
cerity is essential, optimism, cheerfulness, environment, hap- 
piness and reward are prominent elements in an industrial re- 
lationship. Time forbids elaborating on the influence of these 
as it pertains to efficiency and success. The foundation of 
our business is the raw material. This comes from the farm 
and is prepared by the household who depend on the revenue 
from this product for the necessities and comforts of home. 
The future dairyman is to be reckoned with, he is to be the 
successor to the present management. He is a prominent 
factor and needs encouragement in order that the business 
may be perpetuated. He is the absent one and our hope. 
He is the greatest discovery of the twentieth century, and 
my message in his behalf is not alone because of his promi- 
nence, but in addition for the sake of his mother, the sweet- 
est word ever uttered by mortal tongue, the uncrowned queen 
of the American home, and to whom we owe as creamery men 
much of our prosperity. I would offer our sympathy for him 
who fails to appreciate the twentieth century boy. Let us 
gather flowers and strew them along the young man’s path- 
way and light it with the light of experience, and send a 
message to his mother promising unqualified protection to 
the boy she loves, and careful consideration in the interest 
of his success. Philip Armour said a boy counts one long be- 
fore he can vote, without him the wheels of commerce would 
stop and the hum of machinery in our industrial institutions 
would be forever stilled, for he goes into every avenue of 
social, commercial and industrial life, undaunted by danger 
and not deterred by the elements. We love him for his 
energy as well as his heroism and we will give him recogni- 
tion by a careful consideration in the discussion of indus- 
trial relations problems. 

Let us remember the twentieth century home of which 
there is no word in the English language so expressive and 
full of meaning. We may differ on politics and religion and 
the manner of conducting our business, but we will all agree 
on that place, around which clusters the most sacred mem- 
ories, and in our activity and all of our deliberations we 
will never lose sight of a contribution to the betterment of 
the home. Much pleasure as it would give me at this time 
I will desist from a discussion of the modern home, for it 
is an extended as well as a beautiful story. 

Gentlemen, by virtue of a common calling we are one 
family. A house divided against itself can never stand; so in 
conclusion I want to impress on you the necessity of co- 
operation and the reward that is assured as indicated by every 
contingency that has arisen in the history of the Ameri- 
can people. We have gone through a season of unusual 


prosperity and in consequence the present depression is all — 


the more keenly felt, because of the comparison, and the 
need of co-operation is the more apparent. The present low 
prices of butterfat and the attendant difficulty in adjusting 
our business ought to be a stimulus to greater action. Will 
Carlton says to enjoy heaven we have to be in hell awhile. 
So when the storm has passed and the business horizon has 
been cleared of the clouds and the sun shines we will feel 
all the better for having gone through the bitter experi- 
ence of an industrial upheaval. I believe that the creamery 
man is not only the world’s greatest philanthropist vut the 
synonym of supremacy in the industrial world, and we are 
especially favored in having an opportunity ‘to prove it. A 
lady was going to have a social function at her house and 
her niece asked her if she was going to ask her next door 
neighbor. She replied, ‘‘Well, I should say not. I enter- 
tained her once and she never recuperated.’”’ If in your busi- 
ness experience you have some competitor whom you enter- 
tained and he never recuperated, forget it. Clean the slate and 
begin anew, your mutual interests are in jeopardy. Your 
business has been assailed, its foundation is being under_ 
mined by that arch enemy—Extravagance. You need help. 
No general ever won a battle alone. In 1861 when the Union 
was threatened with dissolution a mighty army arose to pro- 
tect it. Political enemies worked side by side to meet the 
enemy. All differences were forgotten and there was true co- 
operation without which the cause had been lost. We would 
today be under the cruel dominating rule of a king if the 
spirit of co-operation had not prevailed in the late war. All 
differences were forgotten. All social barriers were broken 
down. The millionaire and the hobo bunked together. All 
religious faiths were amalgamated, the Jew and the Gentile, 
the Catholic and the Protestant united in a common eause. 
Co-operation was complete, and victory was sure. Emerson 
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Not what we say, but what others say 


who make HEA THMADE Ice Cream 


HAZELWOOD COMPANY, SPOKANE 


“Hazelwood Carbonated Ice Cream is not only 100% purer, 
but far better than the best ice cream we ever made before 
Carbonation was discovered”’ 


BOEDEKER MFG. CO., DALLAS 


‘“There’s as much difference between Carbonated and ordinary 
ice cream as there is between a carbonated ice cream soda 
and one made with plain water” 


HYDROX COMPANY, CHICAGO 


“The damage that air does to foods is too well known to need 
stating. It sours milk—spoils canned fruits and turns butter 
Fancid.= Why treeze it intacice cream? “We DON’T. ~And 
therein lies one of the most important reasons for the rapidly 
increasing demand for our we creams” 


And there are scores of others from manufacturers who swear 
they wouldn’t go back to the old fashioned air-whipped ice 
cream at any cost. Heathmade Carbonated Ice Cream is 
better, safer, cleaner and purer. It stands up better and sells 
faster than any other kind. 


The first scientifically worked out advertising and merchan- 
dising plan ever offered ice cream manufacturers is an 
important part of our service. Ask us! 


Heathmade Carbonated Products Co. 


Sole Licensors of Heath Patents for Making Heathmade 
Carbonated Ice Cream 


Wrigley Building CHICAGO 
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expressed a beautiful thought when he said: ‘‘In the begin- 
ning the Gods divided man into men that he might be more 
helpful to himself.” We get out of life what we put into it. 
This is the law of compensation and is unchangeable. Selfish- 
ness breeds contempt and misery. HExtravagance and waste- 
fulness breeds poverty. Economy brings wealth. Cheerful- 
ness assures contentment. Generosity and the discharge of 
duty creates happiness. ‘Virtue has its reward. We get out 
of our business, and we will get out of this organization, 
what we put into it, honesty, courtesy, loyalty and service 
brngs success. 

In my anxiety to fulfill a mission and in behalf of the 
interests you represent as well as the dairyman, the future 
dairyman and his mother and the home, I beg of you regard 
this question .of industrial relations seriously. Remember 
the bigest part of any business is the human part of it, and 
where this is shorn of its beauty or divested of its ideality 
and sentiment the business itself is limited to that extent. 
Let your attitude towards your competitor be that of a broth- 
erhood. Co-operae, the cry of co-operation resounds from 
coast to coast and from the Gulf to the Great Lakes, and 
the voice of a common brotherhood can be heard from across 
the mighty deep as it reiterates the watchword—co-operation. 
Go away from this meeting with the spirit of co-operation 
and enlist under the banner of economy, and the state of 
Michigan will resound with the battle cry of freedom. 
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EULOGIZING W. W. MARPLE. 


Mr. R. F. Frary, secretary of the Michigan Cream- 
erymens’ Association, is some poet. We always knew 
he was an artist in handling the king’s English, but 
we didn’t know he was an aspirant for honors in the 
poetical field. Here is an expression by him in honor 
of W. W. Marple, of Chicago: 


With hair as white as a silvery night 

On a moonlit sheen of snow, 

With an eye as keen for good or mean 

As any man I know; 

With a face as round and smooth and sound 
And wrinkle-free and fair 

As the maiden queen some seventeen, 

With creamy waving hair. 


With an ear that’s trained to hear the strain 
Of a struggling brother’s call, 

And a heart that moves and not reproves 
With a fainting fellow’s fall. 

A mind that guides the hand that gives 
Both mental and material gifts, 

And best of all a soul that’s full 

Of sympathizing love. 


Men love him most who know him best; 
But all the creamery host 

Will sing his praise in future days 

From coast to shining coast. 

So we honor our friend who measures men 
Not by a code of heartless gain, 

But by the little or much of human touch 
Contained in the human brain 
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A FLOURISHING MISSOURI FACTORY. 


The following account of a Newsboy’s Pienic is 
gleaned from the Jefferson City Post, Jefferson City, 
Missouri: 

‘““The newsboys’ parade temporarily caused busi- 
ness to recess while merchant and clerk stepped to the 
ioor to see What it was all about. Pedestrians stopped 
in their tracks to smile and to wave at the happy 
youngsters. Armed with whistles and other noise-mak- 
ing devices, the boys, about sixty in number, left 
Weber’s factory, marched down ‘Madison street to Me- 
Carty, McCarty to Jefferson, Jefferson to High, High to 
the courthouse, where they boarded a street car for 
‘State Park. 

Under Weber’s arrangement a special street car 
was on the sidetrack and was given right-of-way to 
the park. There Weber had all the ice cream and 


- business as the Jefferson City plant. 


cake hungry youngsters could dispose of. A wagon 
was held in readiness to get more should the supply 
fail to meet the demand. 

The boys picniced until 4 o’clock, when they re- 
turned to their respective newspaper offices to carry 
their papers. ‘‘‘Well,’’ they were asked, “‘did you 
get enough?’’ ‘‘Uh huh,’’ was the answer. They 
looked it. 

The picnic was given to commemorate the eighth 
anniversary of the Weber Ice Cream Company. The 
boys unanimously agree that Weber knows his eggs 
when it comes to celebrating a birthday. 

Hight years ago, July 21st, 1913, Weber Brothers 
bought out and took possession of the little one-freezer 
ice cream factory of W. C. Callender & Co., 309 Madi- 
son street, Dallmever building. Their output at that 
time was from 50 to 100 gallons of ice cream per day. 
Eighteen months later they moved into their present 
location, at 306 Madison street, installing modern 
equipment, which now has a capacity of 1,000 gallons 
per day. 

Miss Mary Weber, now Mrs. F. N. Raithel, joined 
her two brothers in the partnership and later incor- 
porated under the name of the Weber Ice Cream Co., 
John J. Weber, prsident; A. J. Weber, vice-president, 
and Mrs. F. N. Raithel, secretary-treasurer. 

In 1916 the Weber Ice Cream Co. added a ecream- 
ery to their plant, making about 500 pounds of butter 
per week. The dairy business being very poor in this 
part of Missouri at that time, but after the farmers 
found a ready market for their cream at Weber’s 
Creamery, they soon began to buy cows, which in- 
creased the flow of cream, and now the Weber Ice 
Cream Company is making from 6,000 to 8,000 pounds 
of Blue Grass Creamery Butter per week, paying to 
farmers for cream nearly $10,000 per month. 

In 1917 the Weber Ice Cream Company opened a 
new ice cream factory at Moberly, Mo., A. J. Weber 
managing that plant,. which has also a capacity of 
1,000 gallons per day, and doing equally as large a 
February, 1921, 
the Weber Ice Cream Co. contracted an ageney for 
Weber’s Carbonated Iee Cream with Stotler & Hinds, 
Fulton, Mo., who always carry a stock of two hundred 
callons to take care of the business in and around 
Fulton. . 

May lst another factory was started in Sedalia, 
Mo., with a capacity of 500 gallons per day, and from 
late reports they will be compelled to build a new 
faetory to take care of the increasing business. 

You ean buy Weber Carbonated Ice Cream in near- 
ly two hundred towns in Missouri, being advertised 


-extensively as exclusive manufacturers of Carbonated 


Tee Cream, which has opened up a new era in the ice - 
cream business. They have recently had an inquiry 
regarding the carbonating process from eaterers from 
New Castle on Tyne, England. 

The number 13 has played an important part in 
the success of John J. Weber, who was in business at 
415 N. Hickory St., Joliet, Tll., and in 1913 started 
business in Jefferson City, later opening a plant at 
513 Coates St., Moberly, and again at 413 8. Engineer 
St., Sedalia. Mo. \ 

The Weber Ice Cream Company is to-day employ- 
ing thirty people. When they started here they did 
the work, John J. Weber making the ice cream, A. J. 
Weber assisting, and one driver. — 3 

Webers have always taken an active part in the 
upbuilding of the community and are members of all 
the leading organizations of the city. Their plant is 
considered a valuable asset to the community. 
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Denver Office: 
2910 Huron Street 
DENVER, COLORAEO 


Pittsburgh Office: 
609 Chamber of Commerce Building 
PITTSBURGH, PA. 


718 N. CURTIS STREET 
CHICAGO, ILL. 


Cosco Brand 
FRUITS 


ICE CREAM CRUSHED FRUITS (BULK) C. P. CRUSHED FRUITS IN BULK PKGS. 


SOLID PACK FRUITS IN NO. 10 TINS COLD PACK STRAWBERRIES 
FLAVORING EXTRACTS, ARTIFICIAL VANILLA EXTRACTS, PURE 
TRUE EXTRACTS MARVEL PURE VANILLA BEAN EXTRACT 
ORANGEADE EXTRACT (FOR ICES, VANILONG 
SHERBETS AND PUNCHES) WALNUT FLAVOR 
CONCORD GRAPE EXTRACT (FOR MAPLE COSCO CONCENTRATED 
ICES, SHERBETS. AND PUNCHES) PINEAPPLE JUICE 
VANILLA COMPOUNDS EMULSIONS 
QUINTOLS 

LIQUID CERTIFIED COLORS CARAMEL SUGAR COLORING 
CERTIFIED DRY COLORS BUTTER COLOR ANILINE 

NEW YORK ICE .CREAM COLOR 
TRUE FRUIT PASTES | GUM, PURE INDIA, POWDERED 
CERTIFIED PASTE COLORS ICE CREAM POWDER 
MARSHMALLOW TOPPING SOLUBLE SKIM MILK POWDER SPRAY 
COCOA KREMOLIN R. ICE CREAM RIPENER 
CARAMEL SUNDAE AND BINDER 
BUTTERSCOTCH SUNDAE VANILLA BEANS 
CARAMEL SUNDAE VANILLIN 
GELATINE COUMARIN 
CITRIC ACID GLYCERINE 


TARTARIC ACID 


SODA FOUNTAIN FRUITS AND PRIVATE LABEL MARSHMALLOW TOPPING FOR JOBBING PURPOSES 
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Ice Cream Freezer Selection Includes One of Four Choices 


By W. C. DAVIS, President, Davis-Watkins Dairymen’s Manufacturing Company 


The rapid growth of the dairy industry here in 
America has been greatly assisted during the last few 
years, because of the rapid development and growth of 
the ice cream branch 
of this mammoth busi- 
ness. We who have 
been closely associated 
with it have found dif- 
fieulty in anticipating 


the rapidity with 
which it has _ been 
necessary for us_ to 


keep pace. However, in 
looking back over the 
experience of the last 
three years, I am con- 
fident that we machin- 
ery manufacturers 
have accomplished a 
ereat deal more than 
we originally thought 
eould possibly be ae- 
complished in so short 
a time. 


There are really 
four distinct classifica- 
tions, or divisions con- 
stituting our . sales 
work in the building of efficient ice cream plants. These 
four classifications are primarily based on the kind and 
character of machines selected for the ice cream freez- 
ing department. Any man entering on, or building in 
this particular line of work, must at the outset form a 
definite conclusion in his own mind as to the size and 
character of the freezer installaton in the freezing de- 
partment. Around this he builds the rest of his busi- 
ness, in order to conform to the requirements of the 
freezing department. These classifications include really 
only three groups, that is 40, 


W.C. DAVIS 
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90 and 100 quart machines, _ geygyeseeseseneeeneeeeseneeenesetueeaneneanene ue neme neni RE 


with one of the group di- 
vided into two: or taking it 
another way, there are two 
groups, that is, brine and di- 


rect ammonia expansion, 
with one divided into three The Ice Cream Review: 
sections. 


I will enumerate all four 1 sual bep in 


divisions, permitting you to 
make your own decision 
as to how these may be 
grouped; endeavoring to ex- 
plain in detail, as we go 
along, the characteristics of 
the machines coming under 
the several divisions. 
40-Quart Vertical Brine 
Freezer. 

This type of machine is 
about as old as the ice cream 
business itself, having been 
developed as the business has 
grown. There are perhaps 
more ice cream plants fitted 
out with these machines 
than any of the other divi- 
sions, and that is why we 
consider this machine first. 
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KEEP OUT OF THE RUT. 


Rockford, Ill., Sept. 1, 1921. 


Minneapolis at the national 
convention personally and using all my personal o2 
effort in interesting ice cream manufacturers in 
Illinois to go and take advantage of an oppor- 
tunity like this to learn more of their own busi- 
We are very apt to get into the rut of 
thinking that our own particular business cannot 
be run on some one else’s suggestions. 
always found that at every meeting of the asso- 
ciation I attended, I learned something new. 


To the Illinois Ice Cream Manufacturers I 
say, ATTEND THE MINNEAPOLIS MEETING; 
learn what the other fellow is doing and I know 
you will come home with a better knowledge of 
the business and at the same time know some- 
thing of the good fellowship of your competi- 


GEO. R. COURTRIGHT, President. 
Illinois Assn. Ice Cream Mnfrs. 


Almost every large city, and most of the smaller 
ones, have ice cream freezing departments equipped with 
these machines. There are perhaps a great many more 
small plants with one, two or three machines of this char- 
acter, than there are of any other. The years of prac- 
tical experience with this machine have permitted a 


Anheuser-Busch Sales Corporation, New Orleans, La., Branch. 


standardized machine of great efficiency, and one which 
can be made in quantities at a low cost. 


Vertical machines have certain natural advantages 
which it has been hard to overcome in the other types. 
They are rapid freezers. The position of the cream in 
the cylinder has much to do with their popularity. The 
brine enters in the bottom of the cylinder, and this af- 
fords direct application of the greatest amount of cold 
to the largest quantity of cream. 

The weight of the cream itself being foreed down by 
the force of gravity, makes it a simple matter to dis- 
charge the frozen cream from the cylinder through 
a small opening without mechanical means, 

The dashers in these ma- 
chines have, as the years 
passed, been greatly im- 
proved, and with the new 
type of squirrel cage dasher, 
it is a simple matter to se- 
cure a full overrun in an un- 
2 usually short time, many 
# concerns freezing as high as 
# five batches per hour. 


The Reich-MeJunkin Co. 
in Pittsburgh, have thirty- 
four of these machines in one 
room, all of which have been 
operating over a period of 
more than ten years. Right 
in the same city, in the plant 
of the Ohio and Pittsburgh 
Milk Co., there is a battery 
of twelve freezers which have 
been in operation for a simi- 
lar period. If you will take 
the time to visit large ice 
cream plants in Philadelphia, 
Boston, New York, and many 
other eastern cities, you will 
find them highly  satisfae- 
tory users of the vertical 
type machine. 


Our former sales manager 
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Get the digger business that 
looms behind your Fall sales 


VES VE got two salesmen working for you: Heat and Taste. 
Heat aie for half the year, but Taste is a sticker. He 
works al// the time. 


Hundreds of manufacturers of ice cream, water ices and 
sherbet are building up their Fall and Winter business by mak- 
ing products so tasty, so rich, so smooth that folks keep up 
the ice cream. habit, heat or no heat. 


And among the greatest helps these manufacturers have are 


GUMPERT’S 


TEXTOR 


FOR WATER ICES AND SHERBETS 


IcE CREAM IMPROVER 


FarmorecompletelythanNaturealone, 


Gumpert’s Improver breaks down and 
softens the milk solids that surround 
the globules of fat in cream. The 
higher proportion of butter fat thus 
released and the more thorough soft- 
ening of the solids, give ice cream a 
finer, richer taste and a smoother, 
more velvety texture. 


Textor eliminates the rough and 
uneven grain usually present in 
water ices and sherbets. It gives a 
smooth, even, luscious texture with- 
out ice crystals or lumps. 

And no matter how often repacked, 
water ices stabilized with Textor will 
harden uniformly and smoothly. 


S. GUMPERT. & CO., Buso Terminat, BROOKLYN, N. Y. 
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‘started to use ice cream equipment as the Hughes Ice 
Cream Co. in Los Angeles, Calif., was so thoroughly sold 
on this particular style of machine that he would have 
no other. St. Louis has many vertical machines, and if 
you will visit the smaller cities, you will find these ma- 
chines predominant. 

It is customary among manufacturing concerns, when 
they enter a field, to grab the new ideas and compete 
with machines by developing rather than to try to com- 
pete with old, efficient, established machinery strongly 
protected by patents. It is largely for this reason that 
there is so little competiiton among the manufacturers 
on this vertical type of ice cream freezer. 


50-Quart Horizontal Brine Freezer. 


These machines, while not as old as the vertical type, 
have been rapidly developed during the last five years. 
There has been such keen co-operation among the manu- 


THE Sieh aC EAM: TEV EYy, 


The inside part of the dasher is really built very 


gaer*. 


similar to a squirrel cage of the old fashioned type, 


which has a ring at each end, and numerous steel, tinned 
rods connecting these two rings. This applies the 
‘‘fork’’ principle in properly beating air into the mix- 
ture. 
The outside part of the dasher has two sets of 
scraper plates. These scrape the outside of the cylin- 
der, forcing the mix in the center where it is beaten up 
by the rods. Originally the scraper blade was made in 
one long segment. Now it is made in numerous parts, or 
small sections. The reason for this is greater efficiency. 

The second part of the outer dasher is equipped with 
diagonal scrapers, which come close to the side of the 
cylinder, and are so arranged that they continually force 
the contents toward the discharge end of the cylinder. 
This facilitates a rapid discharge of the contents from 
the machine. 


There Are Thirty-four Progress Ice Cream Freezers in This Pittsburgh Plant—All Over Ten Years Old 


facturers, that it has resulted in each of them making 
an effective 50-quart brine freezer. 

These machines have been improved so as to include 
characteristics, which must to a large extent offset the 
advantages of the vertical machine. We refer particu- 
larly to the double entry and discharge for the brine, 
and scraper blades on the outside of the dasher, placed 
there to facilitate rapidly emptying the cylinder of the 
frozen cream. 

The double flow of brine is a wonderful improve- 
ment. In this the flow of brine is divided so that half 
of it enters the outside jacket at the discharge end of 
the cylinder, and flows out near the middle, the second 
brine pipe operating on the back half of the cylinder. 
In the latest machines these brine pipes are equipped 
with thermometers, so that at all times the efficiency 
with which the machine is operating is known. 

The latest of these machines are equipped with a 
squirrel cage dasher. The inside part revolves one way, 
and the outside part another. 


Recent developments have made it possible to so at- 


tach this dasher to the gear end of the freezer, that there ~ 


is no need for oil on the connection. Much trouble was 
originally caused by machines of this type owing to 
the fact that when the dasher was pulled out of the 
cylinder, it invariably dropped grease or oil on the 
inside. : 


The Corbett Ice Cream Co., Denver, Colo., is a very 


good example of such an installation. They have six 
of these efficient machines in their modern plant. 


100-Quart Horizontal Brine Freezer. 
These machines have been developed for the man 


who has a large business, and decides to freeze a larger 


quantity of cream at every operation. These machines 
take up very little more room than the one last men- 
tioned, yet have a double capacity. 

In construction they are just the same as the 50- 
Quart brine machine, both as to gearing, dasher, stand, 
and appearance. 
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DETROIT 


HE Rogers rotary machine will fill from 1200 

to 1800 Neapolitan or solid-flavor bricks per 

hour—ready for the hardening room. The Nea- 
politan bricks are mechanically and accurately por- 
tioned, the dividing line between flavors being sharp 
and straight. With a special conveyor the filled boxes 
ean be carried directly to the hardening room at the 
same speed of the machine. 


The labor-saving effected by this machine is re- 
markable. Only two people are required—one to feed 
the empty boxes into the machine and another to put 
the covers on as the filled bricks pass by on the way 


Automatic Brick Maker 
1200 to 1800 Per Hour 


to the hardening rcoms. By the use of a paraffined 
carton extra wrapping is eliminated. The carton 
covers, or tops, earry the brand name and decorative 
colors on five sides, making the package unusually at- 
tractive. When this package is opened by the con- 
sumer the cover is removed, the ends of the container 
are easily detached and all sides are turned down, 


leaving a perfect brick, free from muss, ready for the 


cutting knife. 


In making Neapolitan bricks the three flavors pass 
from the freezers direetly into the hoppers of the ma- 
chine. This can be accomplished by gravity or in any 
manner best suited to your freezer arrangement. 


A Rogers brick maker hasbeen in practical operation in a large Detroit plant during the 1921 rush-season— 
and under constant and critical observation for the purpose of ascertaining the slightest defects in operation 
and utility. It is only after the most thorough tests, under rush-season and rush-day pressure, that we 
are prepared to announce a mechanically perfect machine backed by a Rogers guarantee of performance. 


The machine occupies a floor space of 5’ 8” x 10’ 
1” and is 5’5” high. It is mounted on wheels, be- 
ing portable and easily pushed aside after the run 
is completed. (The accompanying illustration of 
the Neapolitan brick is from an actual photograph 
and shows the straight-line flavor divisions.) 


C. E. ROGERS 


8731 Witt Street Detroit, Mich. 


Complete Information Upon Request 


We will be represented at the National Dairy Show, Booth 169 
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Concentrated 
Vanilla No. 52 


You will be interested in the 
saving afforded in using our 
concentrated vanilla as men- 
tioned in this letter. Write 


us for details. 
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A Cordial Welcome Awaits You Here oan 

National Dairy Show and National Ice Cream Mfgrs. Convention 
Minnesota State Fair Grounds, October 8th to 15th 

BOOTH Nos. 93, 94 and 95 ‘ 
119-. 
: Branche 


Ice Cream Supply Men’s Association Exhibitions 
Third Annual Eastern Exhibition Southern Exhibition 
Elmwood Music Hall—Buffalo Auditorium Armory—Atlanta 
October 31st to November 5th November 28th to December 2nd 
Booth Nos. 114-121 Booth Nos. 59-60 


e Hudson Polic 


ICE 1888 we have been serving the ice cream industry. 
Ve began in a small way—in fact, those were “pioneer days” 
s, just as they were then for the comparatively few ice 
a manufacturers. Our business relationship was very 1n- 
. The industry was still in its “swaddling clothes.” There 
still unsolved, mutual problems to meet. . This early 
ate business relationship promulgated a spirit of working 
her. And, because of the confidence thus established, it 
‘ally followed that we recognized, in a most significant 
the obligation necessarily imposed. upon us—that Hudson 
illa Products should at all times be of a dependable, 
rm, high-grade quality. 


his became, as it is now, the per- from old and new customers, all 
eating spirit of our organization. expressing their appreciation of the 
is the only policy we have. It has Hudson Policy. We illustrate, here- 
en the bulwark upon which our with, and with pardonable pride, 
isiness has grown thru all these one of many such letters received. 


ars. And, today, it is indeed grati- Ofcourse, we shall continue to hold 
ing to go thru our files to find true to the standard that merits 
tter after letter, of various dates, — such letters. 


Hudson’s Famous Ice Cream Flavor Vanilla and Tonka Blend 
No. 52 Special is First by Merit. You Will Like to Use It. 


he Hudson Manufacturing Co. 


S. WEGENER, President INCORPORATED Established 1888 


Vanilla Products | 
. Union Avenue - - - CHICAGO, U.S. A. 


“RUZ, MEXICO WINDSOR, CANADA DALLAS, TEXAS SAN FRANCISCO, CALIFORNIA 


True Servant: 


There is. probably ‘no§ appz 
ratus that has done more to establis 
operating efficiency and economy in th 
ice cream industry than the Mojonnier equipmen 
which is briefly described herewith. 


Mojonnier Milk Tester in the 
Laboratory 


This apparatus determines accurately the butter fa 
and total solids in all classes of dairy products) 
enables the ice cream manufacturer to purchase his rat 
materials ee paying only for actual amount c 
butter fat received; also to standardize his mix to witht 
05%, insuring absolute uniformity and eliminating al 
guess work. One percent excess butter fat means a los 
of 5.4c per gallon of mix, while 1% excess total solid 
méans a loss of 2.5c per gallon. Figure it out for your 
self and see how many times this device will pay fo 
itself in your plant, then let us send you our bulleti 
giving full particulars. 


Patented. 


Mojonnier Vacuum Condensing Unit 
in the Mixing Room 
App. & Process 


Eh poaeipeo The Mojonnier Vacuum Condensing Unit represent 
.another efficient achievement that is fast being adopte 
by enterprising ice cream manufacturers. By displacin, 
his pasteurizer and mixing tank witha Mojonnier Vacuun 
Condensing Unit, the manufacturer is enabled to no 
only make his mix from fresh milk direct from produce 
but also take care of his surplus. Several manufacturer 
have in this way decreased the cost of their mix 15c pe 
gallon. When there is a surplus of fresh milk above tha 
required for making the regular run of ice cream mix, | 
can be converted into sweetened condensed milk or som 
other condensed milk product for which there is alway 
a ready sale, eliminating all losses thru waste and con 
verting them into actual profits. Investigate the possi 
bilities of the Vacuum. Cond lensing Unit in your plant 


Be Sure to See Them at th 


to the Ice Cream Industry 
—<$<<—_ eee 


Mojonnier Over-Run Tester in the Freezer Room 


Every ice cream manufacturer knows what the over-run, or swell, means to 
him. Good over-run means a nice profit at the end of the year. Insufficient 
over-run means an actual loss. 

By the aid of the Mojonnier Over-run ‘Tester, you can control your over-run 
absolutely. Each percent of over-run is worth .4c per gallon of ice cream. 
Frequently the flavor and texture is improved by changing your ratio of fat and 
solids not fat, and increasing the over-run. If you can increase your average over- 
run only 10%, it means a saving of 4c a gallon, or $4,000 a year on 100,000 gallons. 

If you are interested in saving these extra profits, write for more complete 
details of the Mojonnier Over-run Tester and proof of what it is doing for others 
every day in the year. 


Mojonnier Ice Cream Packing Machine 
in the Packing Room 


Here is a packing machine that is an indispensable acquisition to the ice 
cream industry. All but human, it automatically packages ice cream just as it 
comes from the freezer, one, two or three layers at the same time. Fills either 
quarts or pints, in either one, two or three flavors. Eliminates pouring into molds, 
dipping, cutting and wrapping. Delivers cream from 
freezer to package without being touched by human 
hands and insures absolute uniformity of measure. 
Capacity twenty quarts per minute or 1200 bricks per 
hour. Whether your plant is small or large, you can- 
not afford to neglect the great opportunity for cost- 
saving which the Mojonnier Brick Machine offers. 
Investigate our easy purchase plan. 


Mail the Coupon 


For your own advantage and to give you an opportunity 
to thoroughly investigate the incomparable benefits to be de- 
rived from Mojonnier Efficiency Equipment for Ice Cream 


Plants, let us send you full and detailed information on any Patented Dec. 17, 1918. 
= ee (Process and Other Patents Pending) 


or all the devices here referred to. Use the coupon herewith. 
Y . . . . . 
Check the equipment in which you are especially inter- 


cidedly attractive profits. 


Pat. Pend. 


ested and you will have made the first step to new and de- a 


e B C ering apparatus checked below: 
JAGd. US. 
Sa ANN TIS LOTT DE 
MILK ENGINEERS 
739 West Jackson Boulevard CHICAGO, ILL. 


Sales Branches 


NEW YORK ST. LOUIS ATLANTA SEATTLE COLUMBUS 


Unit 


Dairy Show Pereira a one sie 


SPER oy Sea oe Mojonnier Milk Tester 
ON See trance Mojonnier Vacuum Condensing 


Mojonnier Service Coupon 


Please send complete descriptive literature cov- 


PR, ORE was Mojonnier Over-Run Tester 
eee ee ie Mojonnier Brick Machine 
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Stronger — MA 
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Think of It! Only PER GALLON 


Manufactured and | 


INIASSEY & : 


1214-1216 Webster oe, APERT VAN 


Made Especially 
For Flavoring 
Ice Cream 


25 earrets And Well Worth 
the Money 


yuted Exclusively by 


SEY COMPANY 


A CHEMISTS 
CHICAGO, U. S. A. 


‘*‘Western’’ ‘‘lowa’”’ ‘‘Wisconsin’’ ‘‘Jersey’’ ‘‘Extra Heavy lowa’’ ‘‘New York” 
(Ohio Style) (Tiger Style) (Cleveland Style) 


“The Cans with the Strong Straight Breasts’’ 


SANITARY—DURABLE—CORRECT CAPACITY 


GEUDER, PAESCHKE & FREY G 


MANUFACTURERS - MILWAUKEE, WIS. 


al 
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On each of the machines 
is carried on the rear end of 
lar to those of the transmi 
which continually run in 
oil. 

Recent developments in 
these machines have _ per- 
mitted the placing of the 
motor on a platform over 
the freezer cylinder. This 
makes it a very close con- 
nected proposition, and 
gives the right balance to 
the machine so that it is not 
as easily upset as are some 
other types. 

Speaking of motors, 
practically all the ice 
cream freezers we sell to- 
day, are individual motor 
driven. This does away 
with all overhead shafting 


and belting, and much of the dirt and grease which no 


ice cream manufacturer can 


(Continued from page 56) 
, the gearing arrangement 
the stand; with gears simi- 
ssion on automobiles, and 


Progress Freezers Owned by Corbett Ice Cream Co., Denver, Colo. 


afford to have in his ice 


of the cylinder, it is transformed into a gas. 
is earried back to the compressor and from there to the 
condenser, where it is reduced to a hquid form. 


Durkin Ice Cream Plant at Waukegan, Il. 
erated two of them throughout the season. 


This gas 


This system does away 
entirely with all brine con- 
nections, brine box con- 
struction, ete. In theory 
it is truly the most ideal 
ice cream equipment a man 
could have. In practice is 
proven the correctness of 
the theory. 

With direct ammonia 
expansion freezers of the 
latter type, you secure each 
of every advantage of the 
brine machines, and at the 
same time have certain ad- 
vantages that the other ma- 
chines do not have. 

A recent example of 
this classification -is_ the 
They op- 


cream freezing room. 


these machines. One of our 
recent installations is that of 
four of these large machines 
in the New Orleans plant of 
the Anheuser-Busch Sales 
Corporation. 


50-Quart Horizontal Direct 
Ammonia Expansion Freezer. 


This type of freezer is 
comparatively new, but 
wherever we have put in in- 
stallations of this character 
during the last year, our cus- 
tomers are satisfied, and 
some of the most enthusiastic 
boosters we have. 

_ In this type of machine 
liquid ammonia is injected 
mto the jacket of the freez- 
ing cylinder, from the bot- 
tom through a quarter inch 
pipe. As this ammonia ac- 
quires heat from the contents 


It also does away with consider- 
able expense when the machines are not actually running. 
Many large concerns are now putting in batteries of 


Cylinder of Progress Horizontal Brine Freezer. 


more profitable year than 


Durkin Ice Cream Co., Waukegan, Ill. 


General Information. 
-Never has the ice cream industry had a better or 


the one just closing. They 
have been selling ice cream 
on a declining cost market, 
and besides this, they have 
had a long, hot season in all 
parts of the country. 

Ice cream is undoubtedly 
a seasonable product, al- 
though recent years has 
seemed to tend to a general 
consumption. I believe that 
if statistics were collected 
together, it would doubtless 
show a large increase in the 
consumption of ice cream in 
the off season months. But, 
perhaps the increase in con- 
sumption in the seasonable 
months would show about 
the same percentage of in- 
erease. 

Realizing this condition, 
it is of special advantage to 
any man in the ice cream 
business, to use great care 
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and splendid judgment in making his selection of freez- 
ers, aS Well as the other equipment. He must have equip- 
ment of sufficient capacity to handle business in the good 
season, and at the same time be careful not to arrange 
for an overhead expense which will cripple his efforts 
in the off season. It is overhead expense in the off sea- 


Progress Horizontal Ice Cream Freezer Door Open, Dasher 


Part Way Out to Show Construction. 

son, which always produces the greatest hardship any 
manufacturer has to contend with. You should plan 
to avoid it as much as you ean. 

This circumstance offers a special inducement in 
favor of two of the types of freezers mentioned above. 
We refer to the vertical machines which cost little 
money, and direct ammonia machines which reduce the 
amount of money needed for accessories. 


‘b 


WORK ON NEW QUARTERS FOR KREAM OF 
KREAM ICE CREAM PROGRESSES. 


Work of fitting up the new quarters of the Dryden 
Corporation, manufacturers of Kream of Kream ice 
cream at San Pablo avenue and Fortieth St., Alameda, 
Cal., which will be ready for occupancy by October 1, 
is progressing rapidly, according to R. J. Dryden, pres- 
ident and general manager of the company. 

Within the next two weeks, according to Mr. Dry- 
den, construction will be started on the huge cold stor- 
age plant to be part of the equipment of the new fac- 
tory. All of the ice cream manufacturing and mixing 
machinery will be located on the ground floor of the 
new plant. Large loading platform will be located in 
the rear and on one side of the new plant, the rear 
platform being used for local automobile and wagon 
delivery and the side platform for rail transportation, 
a spur track owned by the company running alongside 
of the new plant. The offices and storerooms of the 
company will be located on the second floor of the 
building. The cold storage plant at the new factory is 
specially designed to accommodate the standard five 
gallon containers in which the company ships all of its 
product. 


SPECIAL ADVERTISING TO THE LITTLE FOLKS. 


(Concluded from Page 16) 


appeal. The artist has used great care to show the 
characters in such a way that the children will recog- 
nize them and the result is a series of pictures that 
the children like to eut out and paste in serap books. 

Besides running this series in the newspapers a 
large sized window poster in three colors showing the 
same pictures and rhymes appears in all the dealers’ 
windows. later it is 
planned to show motion 
pictures to carry out 
the same idea. It is 
pretty safe, Printers’ 
Ink coneludes, that the 
ehildren of the South 
will soon be wepeating 
the Chapin-Sacks 
rhymes with all the 
eusto they have had in 
quoting their old nurs- 
ery verses, and  al- 
though the adults are 
left out of: the appeal 
a few thousand  ehil- 
dren trying to get their 
parents to buy the Vel- 
vet Kind Ice Cream 
stand a _ pretty good 
chance of making the 
campaign a success. 

To return for the last 
time to the editor’s ‘‘holler for help.’’ He says he 
wants to have us reap some benefit for ourselves out 
of this article so he is going to allow us to say a word 
about our own product, namely, ice cream and dairy 
equipment. Quite a jump from. ‘‘Mother Goose” 
rhymes, you think, but really its no jump at all from 
the ice cream itself and the Velvet Kind in particular. 
We’ll whisper this: The Chapin-Saecks Corporation 
have used Manning equipment since long before the 
war, and when a concern of their prominence uses 
some of our apparatus we can’t help but feel that 
we've got a product 
worthy of any ice cream 
manutfacturer’s most 
careful consideration. 

At any rate we're go- 
ing to exhibit some 
Manning Batch Mixers 
and Can Washers and 
Dryers at the National 
Dairy Show, to © say 
nothing of Tubular 
Milk coolers, Condensed 


Reproduction of a Chapin-Sacks 
Advertisement, 


Milk Coolers, a_ brand ‘Alice nance eee 
; Pennie tis ce w in a shop 
new Automatic High Kept by an old white sheep, 


Pressure Bottle Washer, 
a Cream Ripening Pas- 
teurizer, a good line of 
Sanitary Bottle Deliv- 
ery Cases and some 
other equipment that is 
used extensively 
throughout the dairy 
industry and which we 
believe you ought to see in actual operation. Our 
headquarters are main entrance spaces 36 to 42, inclu- 
sive, and we hope you'll drop in on us and that we’ll 
all have a good time. We thank you. 


Who said" Will you have 
some Veet Kad”? 
Its the only sweet I keep’ 


Me Viet kind 


CREAM OF IKE CREAMS” 


Emphasizing the Merits of “The 
Velvet Kind.” 
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VILTER BULLETINS 


THE VILT 


ER MANUFACTURING COMPANY ___VILTER PRODUCTS CONDENSED CATALOGUE 


BULLETIN No 27-R 


VILTER# PRODUCTS 


Condensed Catalogue 


BULLETIN No 28 


Horizontal Double Acting 
High Speed 


Ice Making and Refrigerating 
Machinery 


c 


BULLETIN No 30 


The Vilter Low Temperature 
Ammonia Compression System 


@ Prepared for you and available 
aee on request together with such other 
The Vilter Twin Cylinder Vertical information as may be desired. 


Enclosed Type Ammonia 


Compressor 


@| When in need of equipment 
whether it be some new material or 
a complete plant of the largest size, 

al we would urge you to investigate 
2 ac ie what we have to offer as our exten- 
— sive experience in this field together 
with our large well equipped shops 
enables us to offer the correct equip- 
ment for any particular requirements. 


Our Representatives and exhibit will be in 
booth 355 at the coming National Dairy Show 


~ = eS 
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The Vilter Manufacturing Company 
830 Clinton Street, Milwaukee, Wisconsin 


BRANCH OFFICES 


New York City Chicago, Ill. Houston, Texas St. Louis, Mo. Des Moines, lowa Minneapolis, Mihn. Kansas City, Mo. 
220 Broadway 731-Monadnock 419 Commercial 2723 Bennett Court 2700 49th St. 707 Globe Bldg. 324 Finance Ridg. 
Block Bank Bldg. 

Philadelphia. Pa, Salt Lake City, Utah Los Angeles, Calif, Seizttle, Wash. Pittsburgh, Pa. New Zealand, 
Southeast Corner 10th 28 West Broadway 2650 Santa Fe Ave. 106 W. Roy St. 314 Curry Building Wellington 
and Chestnut Sts. 

O’Reilly 9 Mayaquez, P. R. Atlanta, Ga. 

Havana, Cuba P. O. Box 273 112 S. Gordon St. 
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See Elyria 
at the show 


Elyria will be on hand at 
the 1921 Dairy Show, 
Minnesota State Fair 
Grounds, Oct. 8th to 15th. 
See the interesting exhibit 
of Elyria Equipfhent and 
learn, at first hand, what 
Elyria can do for you in 
the way of saving money 
and increasing the effi- 
ciency of your plant. 


Booth Numbers 
137-138-139 
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~ GLASS ENAMELED 
STEEL EQUIPMENT 


WEN HAT do you buy in Glass Enameled Steel Equipment? be 
\ ry Ki Efficiency of design and construction; strength and re- 

WW VA) VA sistance to wear; mechanical perfection—but—over 
ENS and above all; you buy profits, realized through maxi- 
===) mum production at minimum cost. Just how Elyria 

can give you this profit, one of our Sales Engineers will explain— 

after he has made an inspection of your plant and decided upon 

the correct units and plant layout to use. 


' 


An interesting example of the plant in one continuous 
Elyria efficiency is demon- system fas illustrated in the 
strated by the installation at picture at the left} and a valu- 
the plant of the Evansville able saving of floor space, 
Pure Milk Company, Evans- time and labor is effected. 
ville, Indiana. Two soo-gallon The plan of operation and 
Elyria Pasteurizers and two the economies realized will 


soo-gallon Equalizing Tanks be shown to you if you so 
are used. Milk is passedthrough desire. 


You will be interested in having complete information on 
Elyria Equipment—mixers, storage tanks, weight tanks, 
pasteurizers etc., for the Milk and Ice Cream Plant. 
A letter will bring proof of Elyria superiority at once. 


ELYRIA ENAMELED PRODUCTS COMPAN " 


ELYRIA, OHIO. ei 


Pittsburgh New York Chicago San Fraficisco Los Angeles 
Canadian Milk Products Company; Torerite 


Elyria makes Glass Enameled Truck and Car Tanks, 
too. If you are interested in this efficient and economical 
method of milk transportation, we shall be glad to show 
you how Elyria Equipment will fit into your plans. 
We have some very valuable and interesting informa- 
tion on the subject. 


SERVICE—NOT JUST EQUIPMENT 
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From, N-othin o tO 17010-0070 


FEW years ago a young man named Peter Caval- 

lini opened a small confectionery store in Blue 

Island, a suburb of Chicago. Cavallini’s capital 
was limited indeed, but even if he did lack capital he 
had qualities which in business were more valuable than 
money, for he believed in serving his customers to the 
best of his ability and in supplying them with quality 
goods. Today he is partner in five other flourishing con- 
feetionery stores In company with his brother Dewey, 
and controls a prosperous wholesale company, a candy 


View of Two CP 6-Ton Refrigerating 
Machines With Ice Making Depart- 
ment in Left Background. 


factory, and a new completely equipped ice cream plant 
having a capacity of 600 gallons of ice cream a day, 
capitalized at $100,000. 

Although a young man both in years and in experi- 
ence with American business methods, Mr. Cavallini 
knew intuitively that nothing would succeed as well as 
quality goods. Consequently every piece of candy he 
made and every ice cream soda he served was as good 
as excellent materials and human skill could make it. 

When he decided to make his own ice cream he deter- 
mined to produce the finest ice cream that money could 
buy. To do this he realized he must have the finest 
equipment he could secure. He knew the first cost of 
such equipment would be somewhat higher than some- 
thing else that might suffice, but at the same time knew 


Mixing Room Showing Wizard Preparation 
and Mixing Vat, Alaska Tubular Cooler, 
Gaulin Homogenizer, and Two 
Wizard Holding Vats. 


The outstanding feature of his equipment, as Mr, 
Cavallini sees it, is the splendid appearance made by 
his plant because most of the machines are white vitri- 
fied porcelain enameled; the compact arrangement of 
his machines and the freedom from any defects in ma- 
chinery. The plant has run like an eight-day clock since 
it was first opened. Visiting ice cream men have spe- 
cially complimented him on the compact, ingenious ar- 
rangement of his mixing room. 


Cavallini purchases pasteurized cream from a 


Mr. Cavallini and Four Ft. Atkinson 
Horizontal Freezers. 


neighboring dealer and it is emptied into a Wizard vat 
on the first floor. From there it is pumped to another 
vat on the second floor where the mix is prepared in a 
Wizard vat. From there it is drawn into a Gaulin 
Homogenizer and the whole mix homogenized under 
pressure of 3,000 to 3,500 lbs. per square inch, thorough- 
ly pulverizing and emulsifying every atom in the mix. 
The mix is then pumped over an Alaska tubular cooler 
and cooled to 30 degrees. From the cooler it goes into 
two Wizard aging vats and there held for 24 hours. 
Four vitrified Ft. Atkinson freezers are located on the 
floor below and the mix is drawn into them from the 
aging vats by gravity. 

Refrigeration for the plant is supplhed by two 
six-ton vertical refrigerating machines. These machines 


that quality equipment also provide freezing for the 
would make it possible to  seyeupsesecunseeenunesrinesrureeereruren encrureesene eemerrare err arrerit ice tank as the Cavallini Ice 
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produce the finest goods and 
furthermore, because of re- 
duced up-keep expense, 
would be the most economi- 


eareful, conservative busi- 
ness man, he spent consider- 
able time and money in in- 
vestigating ice cream plants 
everywhere. He soon discov- 
ered that whenever he found 
a company producing an un- 
usually excellent ice cream, 
first class equipment largely | 


eal. 
As Mr. Cavallini is a 


: tion. 
predominated. 


As a result the Cavallini 
plant is an up-to-date plant 
from roof to cellar and, of 
course, the cream he pro- 
duces, wins favor wherever 
tasted. It naturally follows 
that the demand for Caval- 
lini cream was far greater 
than the ability « to 
duce it. : 


pro- 


THE WISCONSIN ASSOCIATION OF ICE 
CREAM MANUFACTURERS. 


It is certain from remarks heard from the 
ice cream manufacturers of the state of Wis- © 
consin, that a very large delegation will attend 
the National Convention of Ice Cream Manufac- 
turers to be held in Minneapolis. 


The trip will be a very pleasant one and 
every manufacturer should attend this conven- 
Our state is the leading dairy state and 
should be largely represented. 


The knowledge gained at this convention will 
repay each manufacturer for the time spent. 


Let’s all get together and boost this conven- 
tion; we owe it to our industry. 
D. D. SMITH, President. 


stiri 


Cream Co. make their own 
ice on the premises. The 
ice is broken in a Vietor ice 
crusher. Dirty packing cans 
are rinsed, washed and ster- 
ilized with a No. 2 Ft. Atkin- 
son can washer. In order to 
induce the employes to main- 
tain scrupulous cleanliness 
in the plant, they will be 
kept supplied with clean, 
white Duxbak duck clothing. 
They also plan to use 
Germ-X liberally for all 
cleaning purposes in order to 
keep the plant and utensils 
in a sterile condition. 


} 


Read the letter from L, 
Manuel Hendeler on page 
122 of this issue. 
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Who Is The Leader 


In Your Community? 


The Type 800 Gaulin Homogenizer 
_ with Gaulin Homogenizing Valve 
greatly enlarged for emphasis 


An ice cream plant owner is in business primarily of course to make money, but 
most operators aspire as well to establish a reputation of leadership. 


Leadership in the ice cream business as well as in the automobile business or de- 
partment store business is founded on Quality Goods. Once the public realizes that your 
ice cream is better than the other fellow’s, they will give you the bulk of their patronage, 
even if your cream costs a little more. 


In order to make Quality Goods you must have the best equipment possible, and the 
foremost quality-producing piece of equipment in any ice cream plant is a Gaulin Homo- 
genizer, because it has the Gaulin Spring Homogenizing Valve. This machine enables the 
owner to turn out a product that is far superior to that obtained from any other ma- 
chine purporting to do similar work to the Gaulin, as the product is broken up in finer 
particles and is uniform throughout. 


Every part of the Gaulin is hand made by skilled machinists from the finest ma- 
terials. As a result, the Gaulin Homogenizer does its work quietly, and gives good serv- 
-ice for years. Its product cannot be approached for uniformity and smoothness. Don’t 
fail to write NOW for booklet, ‘“‘The Story of the Homogenizer.”’ 


Manufactured by 
THE MANTON-GAULIN MFG. CO., Boston, Mass. 


Distributed by 


THE CREAMERY PACKAGE MFG. COMPANY — 


CREAMERY. MACHINERY SALES BRANCHES —(Write to nearest one) ICE CREAM MAKING 


MILK AND CREAM Chicago, Ill., 61-67 W. Kinzie St. Philadelphia, Pa., 1907 Market St MACHINERY 


HANDLING MACHINERY icinsas Cliy,Mo41408-10 W.12th St. San Francisco. Cal, 699 Battery st, REFRIGERATING SYSTEMS 


9 er Minneapolis,.Minn.,318-20 3d St. N. Toledo, Ohio 119 St. Clair St. 
CHEESE MAKING Omaha, Neb. 113-15-17 So. 10th St. Waterloo, Ia., 406-8 Sycamore S&t. DAIRY MACHINERY 


MACHINERY AND SUPPLIES 
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NOT BE ASKED®. JOHN W LAO COMPANY CHERRY BASSETT CO 


DETROIT —cLEVELAND BALTIMORE PHILADELPHIA 


NATIONAL WIDE DISTRIBUTION UNIVERSAL SERVICE pacts Br RTE REE EOE NATIONAL WIDE DISTRIBUTION UNIVERSAL SERVICE 


ATLANTA, BESSIRE & COMPANY DALLAS HUEY & PHILP HARDWARE Co, ST. LOUIS BLANKE MFG & SUPPLY COMPANY 
BLOOMFIELD, N,J, JENSEN CREAMERY MACHINERY CO DENVER BEATRICE CREAMERY CO, ST. LOUIS RILEY HAUK SUPPLY COMPANY 

BOSTON WRIGHT-ZIEGLER COMPANY DETROIT C_£ ROGERS ST, PAUL 4+. G CHERRY COMPANY 

CEDAR RAPIDS JG CHERRY COMPANY INDIANAPOLIS  BESSIRE & COMPANY SAN FRANCISCO BAKER. HAMILTON & PACIFIC COMPANY 
CHICAGO A _H BARBER CREAMERY SUPPLY CO. KANSAS CITY N A KENNEDY SUPPLY CO, SEATYLE DAIRY MACHINERY COMPANY 

CHICAGO MOJONNIER BROTHERS CO LOUISVILLE G@ESSIRE & COMPANY SIOUX CITY KENNEDY & PARSONS COMPANY 
CINCINNATI ENTERPRISE DAIRY & GCREAMERY SUPPLY CO NEW YORK CITY WISNER MFG COMPANY SYRACUSE GOWING O1ETRICH COMPANY 
COLUMBUS, ENTERPRISE DAIRY A CREAMERY SUPPLY CO OMAHA KENNEDY & PARSONS CO EOMONTON. ALBERTA ALBERTA DAIRY SUPPLIES LTD 
CATTARAUGUS. N Y. OAKES & BURGER PITTSBURGH DAIRYMEN'S SUPPLY CONSTRUCTION CO, TORONTO ONTARIO WwW. A. DRUMMOND 4 CO 

LOS ANGELES, CAL, 0. J, WFBER CO PORTLAND MONROE & CRISELL MONTREAL QUEBEC OE LAVAL CO. LrO, 
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The VISCOLIZER continues to be standard rg ce sis ff man- 
(Ee Pe Wl 
_ufacturing plants throughout the United States. es, primarih oo its wonderful 
performance, has given uniyersal Satis isfaction. Lf ee ahr eeaN oe 


The merits of the Viscolizer have becom I ’ 
posted. The sturdy construction of the aes tae fics ey sers fror frenkanicn a) 
A very hard anid. non-scoring viscolite/metal is used forthe va Ives 


The option to the buyer “of 3 a differential or fixed-orifice valvey or the automatic 
Pressure RegulatingYalve on the Viscolizer, and the fact that the Viscolizer is made 


Z 


in_all sizes and to fit [requirements, gives the purchaser an an. ¢ i aes to select 

a machine which will ideally fi it his requirements a 
Ae ty jh Lf 

he manufacturers and distributors batk-of the Fees ‘uve bonstantly antic- 


ipate veep demand and have,made-the, Viscolizer of such quality and in such quan- 
titi Saar distributed itin au peaenet so thorough, that a remarkable price reduction 


and capacity, increase 18 , 


a 


a 


Ww possible. These new prices will bec come) effective the 
opening day of.- the sige and continue throughout. 


This price reduction i is a master stroke to bring the Viscolizer within’ anh purse range 
ofall. The art inthe manufacture of the Viscolizer and the material used is exem- 
plified in the achievements of this machine in behalf of ice cream makers and 


milk dealers in every dairy section. 


PM gQQnnsssy 


It will pay you to hold up that purchase until after you have seen The 
Viscolizer and hear the new materially reduced prices, at the Dairy Show. 


Make our booth your headquarters. You are welcome. 


UNION STEAM PUMP COMPANY 


Battle Creek, Mich. 


JOHN W. LADD COMPANY 


Detroit, Mich. Cleveland, Ohio 


CHERRY-BASSETT COMPANY 


Baltimore, Md. Philadelphia, Pa. 
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What the National Dairy Council has to Say about Ice Cream 


HIS article, with its illustrations, is made up of se- 
lections from National Dairy Council literature 
upon ice cream. It is recommended that you pass 
it on to your local papers. Help tell the story of ice 
eream as an all year food. ‘‘Ice cream,’’ says the Na- 
tional Dairy Council, ‘‘is not a luxury; it is a highly 
nutritious food.’’ 
During the past four years science and necessity have 
taught us many things about food. Some things we 


[ce Cream produces energy 
and removes that tired feeling 


(From the National Dairy Council’s New 
Booklet on Ice Cream.) 


once thought indispensable as food, we have since found 
wholly unnecessary. Others we thought of only as lux- 
uries, we have found are food necessities. 

Ice cream a short time ago, was thought of and used 
only as a luxury, but during the war it was declared by 
the government to be an es- . 


It is not necessary to load the stomach with heavy, 
bulky foods in order to furnish proper nourishment for 
the body. 

Ice cream is a food which is all digestible. During 
the war it was declared by the government to be an es- 
sential and highly nourishing food. 

Food experts tell us that one quart of ice cream fur- 
nishes as much nourishment for the body as 14 eggs. 

Ice cream should be eaten in every household in 


\t 
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Mother knows that Ice Cream 
makes healthy Children 


(From the National Dairy Council’s New 
Booklet on Ice Cream.) 


America. Let a dish of ice cream take the place of some 
other food, less desirable, less nutritious and more ex- 
pensive. 

It should be considered as part of the meal. 

A dish of ice cream every day will mean health, 
streneth and vitality. Re- 


sential food. Science and 
actual experience in both 
home and_ hospital have 


proven it to be a necessary 
and very nourishing food. 
The cream and milk from 
which it is made contain 
growth-promoting and 
health-giving substances ab- 
solutely necessary to child 
erowth and the health of all 


ages. 
Iee ecream soothes and 
nourishes the sick back to 


health and strength, because 
it is so easily digested ang so 
rich “im. food ~ value. © It 
strengthens and sustains the 
healthy of all ages, because 
it contains this element of 
food so necessary to health 
and strength. It puts color 
in the cheeks of youth and 
laughter in the eye of age. 
Eat more of it, ye young and 
old, because it is a real food, 
an all-the-year-round food. 

Ice cream is a food which 
the public has not yet learned to appreciate. They have 
considered it a luxury and not a real food. This is an 
error. Ice cream is a nourishing food, very palatable 
and high in food value. 


Healthy and Beautiful, 


She Knows the Value of 
fee Cream as a Food. 
(illustration From National Dairy Council’s New Booklet.) 


member, it is an all-the-year- 
round food. 

Until recently ice cream. 
was considered a luxury— 
now it is known as a real 
food. 

No longer is it a treat for 
Sundays and hot days, but 
rather a part of the regular 
food diet. It is Just as much 
a food for winter as for sum- 
mer. 

All of us love good ice 
cream. Children just can’t 
seem to get enough of it—- 
and really there is no more 
healthful food for them to 
eat. It gives them additional 
energy and_ strength, so 
necessary to their growth 
and health. 

Food and nutrition ex- 
perts pronounce ice cream 
one of our very best foods. 
One quart of ice cream is 
equal in energy food value to 
1034 lbs. tomatoes, or 414 lbs. 
peas, or 14 eggs; 3%4 lbs. 
chicken or 12-5 lbs. of beefsteak. 

These facts show that ice cream is highly nourish- 
ing and economical. Consider in addition its won- 
derful deliciousness, and there is every reason why 
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We invite you to call at our Booth No. 156 and 167 


National Dairy Show 


Minnesota State Fair Grounds 
October 8th to 15th 


We will exhibit our latest. improved Ruff Milk Condensing 
Evaporator, Model No. 6, 1922 Special, with capacity 


Condensing 27004 raw milk, two to one 
20254 raw milk, three to one 
1800# raw milk, four to one 

per hour 


The many new features embodied in this new model, its great 
economy and being able to produce a better flavored ice 
cream mix and finished condensed milk at a lower cost is well 
worthy of your time and consideration. 


THE CREAM PRODUCTION COMPANY 


PORT HURON B. Trudell & Company, Montreal, Quebec MICHIGAN 


Manufacturer and Jobber for Canada 
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people—both young and old—should use it liberally. 
The United States government has declared ice cream 
to be an essential food and placed it in the same group 
as beefsteak, milk, eggs, butter, and other staple articles 
of the diet. It is one of the most easily digested foods 
we have, and on that account is rapidly becoming one of 
the most important foods in the hospital and sick room. 
Even the weak and exhausted stomachs of those who are 
very sick can take this delicate and nutritious food with- 


A Real Test of Friendship. 


(lustration From National Dairy Council’s New Booklet.) 


‘out danger or difficulty, and those recovering from sick- 
ness are hastened back to health and strength by its use 
.as a food. 

Ice cream is rich in that essential vitamine which 
makes the difference between a strong, healthy indi- 


vidual and a weak, worn-out one. Without this 
vitamine children fail to grow and develop nor- 
mally, and adults are more healthy and _ efficient 
when receiving it in their diet. 


From the Council’s New Booklet on Ice Cream. 


Ice cream makes nee children strong, and strong 
‘children stronger. You should give them plenty of this 
‘delicious and nutritive food. 

Ice cream is made from cream, the richest and best 
portion of milk. Other ingredients used in the prepara- 
tion of this delicious food are sugar, eggs, flavoring ex- 
tracts, and sometimes nuts and fruits. 

Throughout the entire process of making ice cream 
at is never touched by human hands. 


The manufacturer of this product has become so 
important that it is now taught in colleges and univer-— 
sities throughout the country. 

Manufacturers of ice cream know it is to their ad- 
vantage to produce a product of the highest quality and 
therefore pay particular attention to the purity and 
wholesomeness of their ice cream. They recognize the 


value of factory inspection, so the public may be as- 
They believe in 


sured the very best possible product. 
co-operation, and give care- 
ful study to ice cream prob- 
lems and how best to serve the 
public one of the very best 
foods on the market. 

Ice cream is a food for all 
ages. It is refreshing, invig- 
orating, and rebuilds the body 
and mind. Everybody enjoys 
good ice cream. It is a real 
health food. 

Hat a dish every day and 
you will be surprised how 
good you will feel. 

As a food, ice cream ranks 
among the best; as a dessert 
it is unexcelled. 

Ice cream is the one food that combines—in a most 
unusual manner—rare palatability and high food value. 


Ice cream is the children’s delight. It tastes good 
and is good. 


From the Counctil’s New 
Booklet on Ice Cream. 


Ice Cream Hanger. 
Most attractively done in beautiful colors. Sym- 
bolizing the growth, health and strength-giving quali- 
ties of ice cream. Emphasizing the fact that ice cream 


It prodices arouth healt. 
strength and 1s economical 


During the war the © 
Government classed. 
Ice Cream as anutri 
tious and essential 
food. It is areal food 
for young and old. 


All should eat it — : 


The National Dairy Council Beautiful Ice Cream Hanger. 


is not a delicacy or a dessert—but a nutritious food, in- 
dorsed by the United States government. | 


It gets the message across in a big way. 
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HE ice cream industry today has 

reached that stage where it makes 
300,000,000 gallons of its product in a 
year, has an invested manufacturing 
capital of as many hundred million 
dollars, and spends $200,000,000 in 
twelve months for merchandise 
and labor bills. What will it 


be five years from now ? 


It will be what the Amer- 
ican business men who 

control it make it—for 
there exists the 
opportunity of 

greater growth 
within one-half a 
decade than that 
which hasbeen 

reached. 


promise 
and the 
practical 
pre-vision 
of that great 
development is 
found in 1921 in 
the two great Exhi- 
bitions in The Ser- 
vice of the Ice Cream 
Industry—the East- 
ern Exhibition, Buffalo, 
October 31st - November 
Sthinclusive,in the Elmwood 
Music Hall and the Southern 
Exhibition, Atlanta, Novem- 
ber 28th-December 2nd _inclu- 
sive, in the Auditorium-Armory, 
in conjunction with the Annual 
Convention of the Southern Asso- esl the 
ciation of Ice Cream Manufacturers. eer SN 


The Association of Ice Cream Supply Men 


1328 Broadway NEW YORK CITY 


v gee nO 4S 
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Nothing is more appetizing, palatable and delicious 
and yet no dish is more strengthening and nourishing. 
It appeals to young and old alike and erroneously has 
long been looked upon only as a dessert—perhaps there 
is a reason for this for there is nothing more gratifying 
to ‘‘top off’? a meal. The real worth of ice cream has 
never been considered. It is more than a dessert—it is 
a real food—not a luxury, and should be used liberally 


ICE CREAM 

Makes children grow and glow— 

It makes adults healthy and 
vigorous. 


This Cut Taken From the National Dairy Council’s Recipe Book, 


by all members of the family. It is easily and readily 
digested and furnishes the body with real nourishment 
at a lower price than beefsteak, eggs, canned peas or 
tomatoes, or chicken and many other foods. 

Ice cream is rich in butterfat, which contains that 
vital food substance absolutely necessary to the growth 
of a child and the health of an adult. 

Ice cream should not be considered as an after-dish, 
it is a part of the meal. It will take the place of other 
foods in the meal, less appetizing and not as economical, 


— 


4 Eggs verece 


Tbs. Chick 


at 2 


One Quert 
Brick of Ice Cream 


4} Ibs. Peas 


ust sane 
Si EL ==> NOx 
ta 2 ; 


One quart of ice cream con- 
tains all the food elements 
of each portion of the foods 
mentioned, and in addition 
contains a vital food sub- 
stance indispensable to 
growth and health. 


Ice cream is an all year round food. At least a dish 
every day will mean greater health, strength and vitality 
because it is a real food. 

Through the courtesy of the Chicago Association of 
Ice Cream Manufacturers the National Dairy Council 
Was given at the recent Pageant of Progress space to put 
on a display to tell the story of ice cream. The Council 


selected for its theme the very handsome poster, ‘‘Use 
More Ice Cream,’’ which has been so effectively used by 
many dealers this last year. The illustration shows the 
chart poster in miniature. 

The poster was then visualized by the use of wax fig- 
ures of two chlidren and by paper mache for similes of 
the various foods. Hundreds of thousands of people 
isaw this display and got an almost instantaneous ‘‘eye- 
ful’’ of the real food value of ice cream. This 
is a display which can be dupheated in your 
own town and the Couneil will gladly be of 
service to you if you wish to put it on in some 
display window in your city. Photograph 
herewith will readily suggest to you the beauty 
and attractiveness of the display. 

A word should be said here about the Coun- 
cil’s latest booklet on ice cream. This is an 
eight-page booklet brief, forceful, beautifully 
printed in several colors. Just big enough to 
be read in only a few minutes. In this article 
have been shown a number of illustrations 
taken from the book and we have freely quoted 
also. That you may get a better idea we pre- 
sent on the next page a photograph showing in 
a measure only the beauty of the cover design 
for the back. Now imagine this in the natural, 
colors of the foods, the children with the glow 
of health upon their cheeks and you will see 
something which very likely you will want 


your customers also to see. This booklet is already 
having a wide distribution. If you haven’t seen it, write 
the National Dairy Council for a sample copy. 


a 


ANNOUNCEMENT. 


Mr. Frank X. Sommers, manager of the Mojonnier 
Bros. Co., Milwaukee plant begs to announce that he 
has no interest or holding whatsoever in the new firm 
of Sommers & Sons’ Company, foundrymen, and sheet 

xretal workers, 270 Lapham St., Milwaukee. 

Mr. Sommers’ whole interest is with the Mojonnier 
Bros. Company and he is very busy tuning out high 
grade Vacuum Pans that are making a record for 
themselves and the company all over the country. 


MOJONNIER BROS. CO. 
ab 


NEW ENGLAND ASSOCIATION HOLDS 
MONTHLY MEETING. 

We are advised by Secretary G. W. Kenison that 
at the May meeting of the New England Association 
of Ice Cream Manufacturers it was decided to hold 
monthly meetings throughout the year, on the second 
Thursday of each month. We have asked Secretary 
Kenison to keep us advised of the doings. 
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THE GLACIFER 
DRY PACKER 


Y-Order of The Interstate 
Commerce Commission the 
GLACIFER 20 quart DRY 
PACKER is to be billed by the 
American Railway Express 
Co. at 75% of its gross weight. 


SS 


Gross weight Glacifer 20 qt. Packer 90 Ibs. 
Billing “ ln ZA ECU OY es 
ame ce icedwan20_Ot. se 1 il eee 


Difference in weight in favor Glacifer 48 lbs. 


A Saving in Express Charges by using 
the GLACIFER DRY PACKER within a radius 
of 100 miles of from 24c to 50c per Packer. ° 


Patented 20 qt. Packer 


Price $16.50 
Quantity lots $16.00 A Seperate Saving in Factory Cost Estim- 
ated at 3c to 10c per gallon. 


A Packer built to withstand years of hard service. Keeps Ice Cream 
in a state of perfect preservation for 15 to 30 hours due to the Glacifer 
Patented Principal of Refrigeration. 


(Note Discs Above Packing Can In Photograph) 


Sample Packer will be sent to any Ice Cream Manufacturer or Dealer 
using Artificial Refrigeration on Application to the Company, it being under- 
stood that it will either be returned or paid for within 30 days. 


THE GLACIFER COMPANY 


102 MERRIMAC ST. 3 BOSTON, MASS. 
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HOW NORDHEM HELPS THE DEALER. 


We are indebted to the Ivan B. Nordhem Co., New 
York City., for the loan of the accompanying cuts il- 
lustrating the various suggestions for helping the dealer 


““You tell ’em we want 
some more.’’ 


A suggestion for a_ bill 
board advertisement which 
commands instant attention 
and favorable consideration. 
Up-to-date ice cream manu- 
facturers are using this mod- 
ern means of creating a 
greater demand for _ ice 
cream in general and for 
their brand of ice cream in 
particular. 

The large creameries and 
milk plants the country over 
have spent many thousands 
of dollars in creating a con- 
sumer demand for their 
products. What has been 
done in those branches of the 
business can be done and is 
being done in the ice cream 
business. 


A frame into which varnished full-color posters for 
dealers’ store may be inserted. These are easily 
changed so that an 
entire series of beau- 
tiful advertising 
posters may be dis- 
played. 


Yau tellem we want some more” 


Two suggestions for a window display which feature 
the same striking copy as appears on the billboards. 


=> 127 gas 
‘You tel] em we want same more ; 


“You tell ’em we want some more”’ is brought to the at- 
tentien of the public in so many effective ways that the 


Protective Papers 


For Ice Cream and Candy Makers 


Glassine 
Vegetable Parchment 
Made by 


Diamond State Fibre Company 


Greaseproof 
Parchmoid 


BRIDGEPORT (near Philadelphia) PENNA. 


‘‘call’’ is irresistible. Window display advertising al- 
ways commands attention and the suggestion to take 
home a brick of ice cream can be made in numerous 
ways in connection with an attractive window display. 


The right kind of a window display gets the atten- © 


Mat 


“You tell em we want some more” 


via aeeienseneioisestsc7 


tion of the passerby whether on foot or in a passing 
vehicle. An attractive store window display is one of 
the things which characterize a progressive merchant. 
The manufacturer who co-operates with his dealer to the 


extent of furnishing materials and suggestions for a 


pretty window display earns and receives the appre- 
ciation of the dealer. 


There are many retailers who — 


would like to show progressiveness, but don’t know how — 


to go about it to put ona campaign to arouse the com- 
ments of the buying pub- 
lie. The wise manufac- 
turer helps them when he 
ean. 


The last suggestion in 
the folder from which we 
selected these cuts is for 
the manufacturer to back 
up his other advertising 
with liberal space in the 
local newspaper, an adver- 
tismg medium of unques- 
tionable value to the 
manufacturer who seeks to increase local demand. 


Why Not Install A 


Sterling Enclosed 
ICE MACHINE > 


Proven to be one of the best after thirty years of 
Successful Installations. Let one of our real 
Engineers lay out your Milk or Ice Cream Plant and 
in the most economical way. 


The Erecting Engineers Co., Inc. 


Ice Making and Refrigerating Engineers 
9 So. Clinton St., Chicago, III. 
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A H BARBER, President A.H.GOODHUE, Secy. & Treas 


A.H.BARBER GREAMERY SUPPLY Co. 


300-306 W. AUSTIN AVENUE, 


COR FRANKLIN ST 


CREAMERY MACHINERY. BOILERS,E 
CHEESE FACTORY APPLIANCES, REFRIGERATING inc Nee 
MILK DEALERS SPECIALTIES, ICE CREAM MACHINERY, 


DAIF'Y SUPPLIES TELEPHONE FRANKLIN S54, B-L-K COW MILKERS. 


PRIVATE EXCHANGE ALL DEPARTMENTS 


CHIGAGO,ILL. 


september JOth, 1921. 
TO OUR TRADE IN THE NORTHWEST 


Gentlemen: 
LO. announce, TO our tPrvends and customers 
ng of, our Twin Gity branch, 2490-94 


Pores sae ipleagsur 
an the Northwest the open 
Moeversity Ave;, ot. Paul. 


eS 
i 


Poroueh, this branch we willbe able to give our’ patrons in-the 
meeenonthwest dairy country prompt, efficient delivery service and 
barough our show rooms will make it possible for buyers to person— 
ally select their equipment and supplies. We have ample warehouse 
capacity and will carry substantial stocks. 


WemWisiwGomexpress to the dairy people of the Northwest our 
Geprectation Of the steadily increasing volume of business which 
has made this additional service necessary and possible. 


GCOGGi ative Vours:, 


AD Ho Barber Creamery Supply Company, 


AHB/T | COLA Favber__ 


President. 


Jos. Grostephan 


anager 


CREAMERY 
FACTO! ICE CREA 
oe AES ; MACHINERY > SUPRLIES 


AM BARBER 
CREAMERY 


surety Co.» Iam HIS map roughly outlines the terri- 

sg : . ] tory to be served by the Twin City 

Branch of the A. H. Barber Cream- 

ery Supply Company. Orders may be 
sent either to St. Paul or to Chicago. 


Our location is in the Midway district, 
equi-distant from the centers of Minnea- 
polis and St. Paul, and on the main high- 
way between the cities. Visitors to the 
Twin Cities are cordially invited to call 


TWIN CITY BRANCH-—IN THE MIDWAY DISTRICT--ST. PAUL, MINN. 
2490-2494 UNIVERSITY AVENUE upon us, 


cA Truly Representative Exhibit 
at the National Dairy Show 


You can sort out the week’s real news by hours of laborious reading of the 
daily newspapers—or you can get it in 30 minutes from the Literary Digest, 
boiled down, all of the riff-raff and hodge-podge eliminated. 

The Barber Display is the “Literary Digest” of the National Dairy Show 
exhibits, because the Barber line embodies the best of the products made by 
hundreds of manufacturers. 

Not only does it truly reflect the growth of the industry, but it greatly sim- 
plifies the selection of dairy equipment and supplies. Out of many years of 
practical experience, and a knowledge of dairy equipment that no individual 
buyer could acquire in a lifetime, we have selected for you those products 
which we have found best suited to the needs of our patrons. 


We look forward with pleasure to meeting a host of our old friends and 
making the acquaintance of new ones. 


You are cordially invited to use our space in any way you can 
for the convenience and comfort of yourself and your friends. 


A. H. BARBER CREAMERY SUPPLY CoO. 


CHICAGO ILLINOIS 


Twin City Branch in the Midway District—2490 University Ave., St. Paul, Minn. 
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Kansas Association of Ice Cream Manufacturers 


f 
| HE following letter is a message to all members 


| of the Kansas Association of Ice Cream Manufac- 
: turers which we received from Mr. L. R. Manley, 
President of the Association, and B. T. Perkins, See- 
retary: 


To All Members: 


We are rapidly coming down the last half of the 
1921 season and while it is still warm, cool spells and 
eool nights will be in evidence in the near future. We 
wlll then review the season’s business. It is hoping 
that all will have a fat bank account to divide into 


dividends or for profits. 


From the reports given out 


by different members of the 
seems as though the Kansas 
manufacturers have all been 
busy and prospering, as we 
have made it a point to in- 
quire of these said Jack 
Rabbits about the business 
welfares of our fellow man- 
-ufacturers. 


|The July issue of The 
Iee Cream Review contains 
several items of interest, 
and after looking through 
this hurriedly, wish to eall 
attention to several differ-— 
ent items which interest us. 
Mul say that all other 
items are of interest, but 
there are a few which I 
mention: 

On page 28, part of the 
proceedings of the Jowa 
State Convention, is the re- 
port of the committee on 
the unfair practice. These 
are things practiced every 
day, why cannot the Kansas 
Association members each 
adopt these resolutions as 
their code? There is no use 
thinking that we are put- 
ting something over on the 


Kansas Jack Rabbits it 


A Review of the ‘“‘Review” by L. R. Manley, President and B. T. Perkins, Secretary 


Kansas law. Let’s try and make a better product, 
which can only be accomplished where we use pure 
milk integerites. 

Following are a few paragraphs furnished by Dairy 
Commissioner Jones: 

Each week I get the United States market report 
concerning the butter situation. I am quoting to you 
from this: ‘‘ ‘Undergraduates continue very scarce.’ 
“A great deal of cream has gone into the manufacture 
of sweet butter which has been taken by the ice cream 
trade. Much of this cream would have, at other times, 
appeared on the markets as undergrade salt butter.’ 
I feel it is time to call a halt to this and any informa- 
tion which you ean get out to the ice cream manufac- 
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In Minneapolis, Minn., from Oct. 8th to 15th, & 
will be gathered the master minds of the dairy # 
industry. Men who are experts representing ev- ; 
ery phase of one of the greatest industries, will : 
be there, an industry that produces, manufac- 
tures and distributes a product that contributes 
to the welfare of practically every man, woman % 
and child in these United States. & 


It is an honor to be associated with an in- $ 
dustry of such vital importance. It is unfor- # 
tunate that. more of us do not realize the im- # 
portance of the National Dairy Show and the &% 
meetings of our different associations. se 


The Dairy Show places before’ the men of 
our industry and the public, an opportunity to 
gain knowledge of untold value. In view of _ &§ 
this, let every person that can possibly do so -$ 
arrange to attend what we believe will be the 
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a greatest and best exhibition of all that is best #% 
# in connection with the producing and manufac- #% 
# turing of our dairy ‘products. # 
rH] Let every member of our national and state Fe 
# association see to it that this, our coming Dairy & 
# Show and its allied activities, be the best yet. # 
& The time of the show coming as it does at the #$ 
5 end of the season’s rush, offers an opportunity Fa 


7 


s&s of combining a vacation trip along with the more Fs 
& serious work of the Dairy Show and convention. % 


L. R. MANLEY, President. % 


oe. 


turers stating that the law 
requires pure, sweet, dairy 
products and that they 
must discontinue using but- 
ter made from poor cream, 
will be of help. In some 
cases the flavor. of this poor 
butter shows up in the ice 
eream. I find that the best 
ice cream made in the state 
is made from sweet cream 
and. using additional milk 
solids or using good butter. 
The ice cream manufactur- 
ers wanted a good ice cream 
law and I think that we 
have one. I wanted this law 
passed and I feel that they 
should look at it in the 
right way and not try to 
make a cheap product and 
a poor product by using 
poor butter.”’ 

We are sure that all the 
Review readers appreciate 
al] the letters by Professor 
Baer. Professor Baer is 
certainly doing his part 
in setting a standard for 
good ice cream. ‘‘Our hats 
are off to you, Professor, 


other fellow. 


The Kansas Assoc. of Ice Cream Mnfrs. 5 and we are with you when- 


While you §& 2 
are doing your unfair prac § aq ever jwe can be of assist- 
tice he is also doing his. #iecatmmmmmmnommo Emenee OCC. 

Let us all come out of it On page 58. Now you 


and be open and fair and show by our hands just what 
We are doing. Jowa is setting a good example which 
is worthy of our adoption. 

On page 34, Boost the National Dairy Show. Now 
fellows, read this over, let it have a place in your con- 
sideration. Another article on the same page in re- 
gard to a new revenue tax bill by Congressman Kellar 
of Minnesota. Read this over several times and study 
it and pass your judgment. After reading it the sec- 
ond time, we think it a good bill and worthy of sup- 
port. 

On page 42, (Caught With the Goods). We hardly 
think any of the Kansas manufacturers would be 
guilty of an act similar to this, but would have the 
mterest of the dairy industry more at heart, and also 
the production of a pure, healthful, wholesome ice 
cream, that is ice cream, as per the meaning of the 


may guess that these fellows received a good Impres- 
sion of United States Food Diet. But, say, boy, what 
would they have done if. it had been ice cream made 
in Kansas or Missouri, especially Kansas, which is real 
ice cream, Professor Baer says that Kansas has the 
best ice cream law in the Union, and we all recognize 
him as authority, so therefore, we have to make the 
best ice cream in the Union for we all comply with the 


law. 


On page 66, (Suceessful Farming) should visit 
Kansas and find that our trains are like the Kansas 
people (not that slow) for we are in the front of the 
procession and moving too fast to have that kind of a 
joke even be considered as befitted to Kansas. 

On page 70. Now, fellows, here is real reading and 
food for thought, to be assimilated and digested, then 
make the decision and all necessary arrangements to 
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meet your fellow manufacturers in ‘Minnesota, October 
10. The National Association of Ice Cream Manufae- 
turers meets at Hotel Radisson, October 10, 11, 12, then 
we will have several days to visit the Dairy Show be- 
fore returning home happy and well pleased with our 
short visit, as this will surely be one of the very few 
trips where you can take your wife or your future 
wife and combine business with pleasure and be hap- 
py with both. You will enjoy a few days rest in the 
cool north after our long prosperous summer. Let’s 
have a large enough attendance to secure a special 
from Kansas City. If not enough for special train will 
have special Pullman. The secretary of the National 
Association writes in part: 

Every forward-looking ice cream manufacturer in 
the country to-day owes it to himself and his business 
to attend this Convention. He needs the stimulation, 
that the Convention will supply in ample measure; the 
interchange of ideas, the discussion; the close personal 
contact with his fellow manufacturers. Bear in mind, 
too! Every representative ice cream manufacturer 
owes it to his industry to contribute the results of his 
experience and intelligent thought towards the solu- 
tion of many problems that have to be solved in the 
industry. 

Attention! instructions regarding reduced rate: 
When you purchase your railroad ticket buy a regular 
one-way ticket to the convention, and insist on a Con- 
vention Certificate. It must be understood that re- 
duced fare is contingent on an attendance of not less 
than 350 members of the organization, or dependent 
members of their families, at the meeting holding reg- 
ular issued certificates from ticket agent at starting 
point showing payment of normal one-way tariff fare 
of no less than 67 cents on going trip. 

When the required 350 certificates are presented 
same will be validated by Special Agent and will en- 
title the holder of a certificate to a return ticket via 
the same route as going journey at one-half the regu- 
lar fare.”’ 

Come on, now, let’s go. Kansas can surely furnish 
enough to get a special Pullman. It will only require 
125 fares to secure a special train, or about 15 to 20 
fares to secure a special Pullman. As it is hardly like- 
ly anyone will care to go and return by Chicago. 
Let’s hear from you and we will get busy at once. 

Your secretary will be glad to gather and give you 
any information possible. 

The meeting place of our next Kansas Convention 
will be at Kansas City about December 15 and 16. You 
will be given more definite information later. 

The larger per cent, and nearly all of the members 
have paid their 1921 dues. If you are one having not 
paid, please do so at once, as our next General Letter 
will not be sent to those in arrears. No Kansas or 
Missouri manufacturer ean afford not to be a member 
of the Kafisas Association of Ice Cream Manufacturers 
for the amount of dues, as you will all admit that we 
are working for a good cause and our Association has 
made wonderful progress in helping each and every- 
one in this cause. Let’s all do our part to put the 
Kansas Association at the top of the lst, and this. ean 
only be done by the united effort of all the manufac- 
turers. 

Here’s hoping to meet you at Kansas City when 
we board the Special for the greatest Dairy Show, the 
ereatest Ice Cream Convention, and to show the great- 
est per cent of attendance of any other State Associa- 
tion. B. T. PERKINS, 

LL. R. MANLEY, President. Secretary. 


SAD DEATH OF ARTHUR A, WOODBURY. 


The untimely death of Arthur A. Woodbury will — 
leave a gap in the sales force of S. Gumpert & Co., 
Brooklyn, N. Y., which will be hard to fill. For twenly 
years he represented this firm. 

His body was found floating in a creek near Erie, 
Fa., August 2erd. 

The burial was held from his home, 249 Baton St., 
Waltham, Mass., Thursday, August 25th. 

Mr. Woodbury was a member of the Association of 
Ice Cream Supply Men, and the following message of 
eondolenee in the name of the Association was sent to 
the widow: 

‘“‘Mrs. A. A. Woodbury, 
249 Baton Street, 
Waltham, Mass. 


Dear Madam: The Association of Ice Cream Sup- 
ply Men, composed of business men from many states, 
to the men of whieh your husband has been known 
for many years, expresses to you its deep regret in 
the loss of your husband and its profound sympathy — 
with you in your realization of the tragic untimeliness 
of that loss.’’ 

“bp 


THE NORTH CAROLINA ICE CREAM MANUFAC- 
TURERS’ ASSOCIATION, 


After a thorough canvas of the members and diree- 
tors, it has been almost unanimously decided to hold 
cur annual convention in connection with the conven- 
tion of the Southern Ice Cream Manufacturers’ Asso- 
ciation in Atlanta, Ga., from November 28th to De- 
eember Ist, with headquarters at the Ansley Hotel. 

Mr. J. W. Clopton, Secretary of the Southern Asso- 
elation, informs the writer that they expeet to put on 
one of the best conventions ever pulled off in the 
South, and from all indications it will be well worth 
the trip. 

very progressive lee cream manufacturer owes it 
to himself and his business to attend, and the writer 
hopes our Association will make a good showing with 
‘*Present’’ opposite every name on the list of the mem- 
bers of the North Carolina Ice Cream Manufacturers’ 
Association, from ‘‘Buttereup’’ to ‘‘Waverly Ice 
Cream.’’ 

A convention of this kind will not only enable you 
to get in touch with the most modern ideas and ex- 
periments affecting the industry, but there will be a 
wonderful time for all, not the least of which will be 
the sights of Atlanta, one of the largest and most pro- 
eressive cities of the South. 

Let’s make arrangements to go— November 28 to 
December 1. 

“‘Convention-ally’’ yours, and more anon, 


A. E. DIXON, Secretary. 
eh 


STILL ANOTHER CLAIMS THE HONOR. 


Next time you eat ice cream, consider the debt you. 
owe to Sambo Jackson, negro pastry chef in a New 
York tavern, who gave the world its first dish of ice 
eream 105 years ago this month. 

For years, Sambo had a monopoly on the manufac- 
ture of ice cream, because he kept his process a closely 
guarded secret. All that is definitely known about his 
discovery is that it was an accident. 

It might not be a bad idea to erect a monument 
somewhere to Sambo. And, while about it, surround 
his black marble statue with effigies of the men who 
gave us artificial ice, lemonade, refrigerators and fans. 
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More Money In Every Sale 
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There’s more srvofit for you when you sell ice 
cream out of an ECONOMY CABINET— 
because it costs you less for icing. Then it 
costs less in the first place and wears longer 
than most other cabinets, so it saves you money 
all the time. 


“THE ECONOMY” 


Ice Cream Cabinet 
is fast taking the place of more expensive styles 
because it appeals to careful dealers. Made in : 
mahogany and other finishes and coated with 
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waterproof varnish. Insulation is finely graded 
granulated cork, protected by waterproof felt. 
Picture shows an Economy Metal Lined Cabinet. 
Made in from one to four compartments, 12 to 
20 quarts. - Ask 
about ‘‘Economy”’ 
Packing Tubs. 
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Write or wire for catalog 
and prices. Prompt ship- 
ment if you order at once. 
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HOMER CITY 
PENNA. 
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By GEORGE F. KROHA, Advertising Manager, The Pfaudler Co. 


T IS a noticeable fact that the greatest things in 
life often receive comparatively the least attention. 
The ministerial profession, the professor and his 

kin labor on at nomina] pay. Many artists and in- 
ventors live only to be exploited by some more shrewd 
and erafty clansmen—and so it goes. 

The dairy industry in a sense, has been one of 
these. Milkmen in the past have led a rather dis- 
jointed existence—plenty of competition and very lit- 
tle co-operation. Even where state associations were 
formed the effectiveness of the co-operative spirit be- 
gan to dwindle as soon as the question of taxation for 
this, that or the other thing 


was raised. The attitude of SEESSESEE DESDE RESETS PRS SSE EES EE BESS ES ES 


California Fruit Growers’ Exchange — Walnut Grow- 
ers — Raisin Growers— Prune and Apricot Assocja-— 


tions, and so on. 
iar to all Americans and a great many foreigners — 


Their advertising has become famil-— 


and that this advertising has paid, ean pretty conclu- 


sively be estimated by a comparative reference to the 
annual ‘sales of these industries during the last few 
years. This is just the type of publicity which our 
own National Dairy Council is trying to put across. 

Furthermore, all the really big successes these days 
seem to be advertising successes—Coco-Cola, Multi- 
eraph, Victrola, Colgate’s, Fleischmann’s, ete. 

How else can you expect 
to reach millions of peo- 
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the dairyman was that the 8 ® ple? You certainly can’t 
benefits derived were not & eall on them all, 
worth the fees. He lets go Pa NEW ENGLAND ASSOCIATION OF ICE In your own home town 
of his money to see it spent % CREAM MANUFACTURERS. % you will note that there is 
by someone else, and doubt New. Haven, Conn. Sept. 1, 1921. @ one ice cream manufacturer 
immediately rises in his @ : % who dominates all the 
mind. Yet, some of the 5 pe ee oe ee ae a others, and you are pretty 
uU, Uy \ J et is * ss ? . 
ereatest successes have & Every ler care ee aor @ sure to see his name on bill- 
b f 1 : # member of the Ice Cream Manufacturers’ Asso- & iy d f th 
een founded on co-opera- % ciation must agree that the benefits he has re- boards more  oiten at 
tion. : #% ceived from the national association has been a 5 that of the other fellow. 
For example, as pointed # aha WON Crea aes in ee Ne Haig  3 : Let him disregard the value 
. . a athe s * his business to the proportions that it now has % F ~ 
out in an interesting story & oiiained. o of this publicity and he 
in “‘System’’ for Septem- ‘ ae ied ae # will soon sink back into 
- a Bis Od am practically one e ploneer members re ng cae 
ber, J. H. Leighton, of San #@ of the National Association, and I have never second place. But. this is® 
Francisco, built. a SUCCESS- %# missed a convention, only when difficult busi- BY merely the competitive an-@ 
ful chai of business, which ness problems confronted me at the convention j gle—take the other angle, 
had for investors, his em- § time, or illness caused me to remain away, and & which is true co-operations™ 
- sok s IT have never come home from a convention with- & ‘ z 
ployees. By carrying the # : & that is, the attempt to get 
I Mi Dae Wrree “ying # out feeling that the benefits I had received from #%& ° pe? get g 
profit-sharing plan farther # meeting the wonderful aggregation of enthusias- # people to eat more ice 
than was common in the # tic at soph air nea cream LER Aaa ae ae # cream, through general 
"erage CE z not fill me with enthusiasm and make me fully ¢% ‘aity 
y eee ae he not only & believe that I was connected with one of the Hd publeey : : 
pee to at more work & createst industries in this great United States. |The National Dairy Coun- 
“0 as L Fe * . * a rs 1 t i < 
rom his employees, Dae G If every ice cream manufacturer in this # cil has issued quite a num 
turn made more money him- # country would attend our convention and put @ ber of booklets, pamphlets : 
self. He was able to get as % into operation in their business the many great # and other literature, giv- 
much work from 65 per # eee eae are given Hy oe at ies conven- Es ing statistics and figures to — 
. re 10n meetings, we wou certain Make our 1n- 2 ey: 
cent of his workers under i peee still See A eae y, a Pe show the nutritive value of 
the salary-bonus system as 8 ‘ @ milk. This i - 
‘ = y & I hope that this convention will be the great- $% us is the real sell 


he could from the original 
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est event 


in the history of the 


National Ice ng point. 
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100 ‘per cent, working on a %%§ Cream Association, and I believe it will. I firmly %& The Fleischmann Com- 
Straight salary basis, and believe that any ice cream manufacturer who i pany, Northwestern Yeast, 
more than that th vork # does not avail himself of the opportunity of at- a 
was better id 1 the Bs % tending the convention is not doing himself or s Page and Shaw Chocolates, 
: : te ter ace nS KG his business justice. e and others, have been giv- 
ationshi stablishe 7) 2 : i i i i 

p establishec e- § JOHN SEMON, President. % ‘ing quite a bit of attention 
tween employees far more @ Hd to the ‘subject of ‘‘vita- 
cordial. Waste was entire- a hs mines,’? pointing out the 
ly eliminated because the  SGxnaiinteummmmtummaumexmaummemmemommomeumamnds creater necessity of this 


practicng of economy 

meant additional profits to the employee. The great- 
est and most convineing evidence of the success of the 
entire plan was the fact that six months after it was 
put into operation the net earnings of the company had 
increased between 40 and 50 per cent over and above 
the cost of the bonus. Leighton was willing to take 
a chance on the other fellow, and in doing so, worked 
eventually to his own advantage. 


I do not mean to say that there is no co-operative 
spirit in the dairy trade, but rather that the fullest 
possibilities of this spirit have not been realized. I 
have often wondered why the Californian, and, in 
fact, most of the far Westerners, have been so sus- 
ceptible to co-operation, whereas, the average Eastern- 
er seems averse. For further results, just look at the 
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food element in our present 


mode of living. The dairy industry through co-opera- 


tive national publicity could make just as strong an _ 


appeal to grown-ups as well as children on the effec- 


tiveness of ‘‘taking home a brick of ice cream every 
day.’’ 


There are other selling angles than nutrition, of 
course. ‘‘Purity’’ (which implies nutrition) is a com- 
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mon one; the variety of brands sold, and the exquisite- 


ness of their preparation, or the service that goes with 
them, is another. 
one to drop into the ice cream parlor or restaurant 
and taste a bit of ice cream. These appeal to the in- 
stinect of enjoyment or luxury. They continue to keep 
ice cream strictly a confection and do not 
uttermost its possibilities as a food. 
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The Tlome of 


High - Grade Extracts 


CORRESPONDENCE SOLICITED 
WRITE FOR PRICE LIST. 


COLORS,~~-+-~ § 
EXTRACTS ~ ~~~ 
VANILLAS,~ ~~~ 
FRUIT FLAVORS, 
FRUIT EMULSIONS 
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GELATINE, ~~~ 
CREAM POWDERS, 
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CLEANSING POWDER 


W. B. WooD MFG. co. 


Manufacturing Chemists 
ST. LOUIS, MO. 
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A national campaign to popularize the eating of 
ice cream cannot be conducted in a hit-or-miss fashion 
—it must appeal to more than the instinct of luxury 
in the public. It should show in its advertising by 
means of facts just as impressive as those used by the 
yeast companies, the actual food value obtained from 
the regular eating of ice cream. 

Selling these days devolves itself into making new 
appeals. The dairy industry can make just as good 
use of the health appeal as have the yeast companies. 

The efforts of Mr. Skinner and his colleagues in 
their attempt to co-ordinate the dairy industry are 
certainly remarkable and he certainly has the well- 
wishes of everyone at the Pfaudler Co. 

Time will unquestionably bring about this co-ordi- 
nation of effort, but why wait for time? Matters can 
be hurried along considerably by getting behind the 
proposition and pushing. There seems to be in some 
quarters too much tendency to place more than the 
burden of such a campaign onto the supply man. 


Partin! View of Pfaudler Glass Lined Mixing Tanks at 
the Plant of the Carroll Ice Cream Go., Chicago. 


I am sure that the average supply man is more than 
dcing his share. This is a matter which affects the 
whole dairy trade, and the success of the project will 
work as much good to the man who operates one 
horse and a wagon as to the concern operating a fleet 
of ten or twenty motor trucks. Therefore, the re- 
sponsibility is equally his. 

The first step which wil] definitely indicate your 
active desire to suppert and promote the collective 
welfare of the dairy industry will be your Associate 
Membership in the National Dairy Association. The 
cost of this is only $5 per year and with it. you receive 
ten general admissicn tickets to the National Dairy 
Show. That this worth $5 I think you will agree. 

The Pfaudler Co, will be on hand at the Dairy 
Show this year as usual, exhibiting some of the equip- 
ment about which we have been talking in our recent 
advertising in this paper. The Pfaudler Pasteurizer 
abeut which we have spoken so much will be there, 
and we will have plenty of salesmen to take your 


Ice Cream Flavors 
that pay you best profits 


For particulars write Orange- 
Crush Company, 314-324 W. 
Superior Street, Chicago, II. 


orders, or if you are not fully decided, to tell of the 
merits of pasteurizing in glass-lined equipment. In 
any case, don’t feel that we are going to try coercion 


Pfaudler Glass Lined Aging and Standardizing Tanks at the 
Plant of the Hagemeister Products Co., Green Bay, Wis. 


in selling anything to you—you will be welcome at our 
booth any time, and especially are you privileged to 
hang your hat on our costumer and test the luxurious- 
ness of our willow furniture. 


View of Battery of Pfaudler Glass Lined Storage Tanks at the 


National Ice Cream Co, Plant, Oakland, Calif. 

Let’s help Mr. Skinner and the National Dairy 
Couneil put over the best show that has yet been un- 
dertaken. ‘‘Tell yvour friends and neighbors you are 


going to the World’s Greatest Dairy Show.”’ 


ICE CREAM BRICK CUTTERS 
and CABINETS 


Write for Circular and Prices 


C.E. PHENICIE 


111 East 34th Street TACOMA, WASH. 
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‘UNION PUMPS 


_ <SIMPLEX- DUPLEX- TRIPLEX 
STEAM cr POWER | &. 
) CONDENSERS-CENTRIFUGALS-COMPRESSORS | 


UNION STEAM PUMP oo 


BATTLE CREEK.MICH., USA. 


OUR 26 BEST ANSWERS TO ANY PUMP QUESTION 


POM Wiens. Ge OOM DANY oa xc nie 6 oa ce-3ls snes ted Detroit @herry.-Bassettie COMPA Vico wlewis «a3 se sree ee Baltimore 
Bessire & Co.....Atlanta, arabe Reha Louisville Blankes Miowsscnoup ply: Coles. tnssencsie od sears St. Louis 
Gowing- Dietrich Company. .Syracuse, New York J. G. Cherry Company...Cedar Rapids and St. Paul 
Wright-Ziegler Company... Boston, Massachusetts Dairy Machinery Co., Inc. £84, : Seattle, Washington 
Dairymens Sup. & Con. va Ups Oe Pittsburgh, Pa. Enterprise Dairy & ‘my. Supe .CoOscs:). 20 
Walkessé& Burgers csc ews 6 Catvtarauscus, Nem y VOrig) ©) 8s mic sis etnies eilkis stlsrie loin Cincinnati and Columbus 
R. G. Wright & Company........ Buffalo, New York Huey & Philp Hdwe. Co............. Dallas, Texas 
Alberta Dairy Sup. Ltd......... Edmonton, Canada Kennedy & Parsons......... Omaha and Sioux City 
Detiaval Company, Lids. .....':.. Peterboro, Ontario N. A. Kennedy Supply Co......... Kansas City, Mo. 
Meyer (Dairy | HaQuipnment $C. % so sss <08 St. Louis 
We ane rimmond & Cows... 6.56 Toronto, Canada : ‘hj 
A A : Mojonnier: ) Brothers) (COs six. cites 0 ois a2 0sy<cwis iene Chicago 
Baker, Hamilton & Pacific Co....... San Francisco Monroe: ap Crisell ir dcec st ste cce Portland, Oregon 
A. H. Barber Cmy. Sup. Co............... Chicago CM Borers a ei idan ats ere: eee op Detroit 
Beatrice Creamery Company..... Denver, Colorado On Je, Weber) Contin fave oo. Los Angeles, California 


VISCOLIZERS TOO! 
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Our -Ojp p o'r te iy, 


By W. R. McEWEN, Advertising Manager, J. G. Cherry Company 


We, who are of that multitude which comprises the 
personnel of the dairy industry in the central and north- 
west like to think of ourselves as ‘‘live wires.’’ But 
are we? When our chance to be of real service to our 
chosen profession comes, how do we 
measure up? 

If you and I are not sold through 
and through on the tremendous im- 
portance of the dairy industry, let’s 
get out of it right now. If not, the 
vast majority of us surely are truly 
in earnest in our desire to see dairy- 
ing raised to its proper plane and es- 
tablished as the underlying motive for 
iall farming in our community—NOW 
is the time to get busy and prove it! 
_ From October 8th to 15th inelu- 
sive the eyes of all the dairy industry 
will be focused on the State Fair 
grounds at St. Paul. From every 
state in the Union and from abroad 
men will travel by the hundreds and 
thousands to secure a more intimate 
knowledge of what constitutes dairy- 
ing in all its many phases. LEvery- 
thing science has thus far evolved will 
be on display. Think what that 
means! The possibilities of the show 
will be on hand with an educational exhibit that will 
cost at least $25,000. 

Will you and I help reflect the vision our govern- 
ment has caught as regards dairying or shall we sit back 
with an attitude of indifference, and let folks all about 


W. R. McEWEN 


us remain at home, uninformed, when just a little prod- 
ding on our part might awaken them to the overwhelm- 
ing desire to go and see for themselves what is doing 
rather than to get it second-handed through their friends 
and the meager reports in the farm 
papers? 

Community conscience — we hear 
and read so much about it these days. 
It only means arousing enthusiasm 
deeper, more honest pride in putting 
the best foot forward—getting home 
folks to not only think, but act in uni- 
son, inspiring them until nothing short 
of the best will satisfy.. 

The ideals of the central and 
northwest are bound to set a new pace 
in dairyland. If every one of the 
thousands of owners and managers of 
the ice cream plants in this vast ter- 
ritory put their shoulders to the wheel 
for the next few weeks, and push 
hard, harder than they have ever 
pushed before, can you imagine the 
effect? The attendance at the show 
will be double that of any previous 
year and there will be just that many 
more better boosters for the dairy in- 
dustry than we had before. 

The stage is all set for by far the most comprehen- 
sive National Dairy Show this country or the world has 
ever seen. We who live in the territory that is so close 
to the center of this great event run the danger of let- 
ting its closeness dim our eyes to a realization of the 


The Four 500-Gallon Steel Body Cherry Aging or Ripening Vats Used in the Plant of the furnas Ice Cream Co., Indianapolis, 
Ind., and Which They Advise Are Giving Them Excellent Satis faction. 
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: Progressive Ice CGeam Men 


and the 


fojonnter Ice Cream Packaging Machine 


It requires—“No longer a period of time than 
| in filling the slabs the old fashioned way.” 


} 

| Write for Descriptive Circular 
| 
| 


Mejonnior Br0.Co. 


MILK ENGINEERS 
#32 W. Jackson Boul. Chicago 
H 


\ Sales Branches: NEW YORK ATLANTA COLUMBUS ST. LOUIS SEATTLE 
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magnitude of the affair. It should be our particular 
business to rouse every one with whom we come in con- 
tact out of their apathy. We are going to awaken our 
producers to what is.about to take place. We are not 


Equipment in the Tiffons Product Co., 
Long Island City, N. Y. 


Cherry 


going to stop at the producers—we are going to tell our 
communities about the show. We are going to follow 
out the teachings of psychology by thinking and talking 
Dairy Show from now until October 8th. 

The management not only promises—they guaran- 
tee—a magnificent spectacle in every sense of the word. 


Cherry Freezers in Arctic Iece and Coal Co., Greensboro, N. C. 


Let’s show them we appreciate the time and expense 
they have incurred to boost our business by going our- 
selves and being directly responsible for the attendance 
of many, many others. 

Are we ‘‘live wires?’’ Do we appreciate what has 
been done for us? The attendance during the show will 
decide! 

ale 


KANSAS TO MEET DECEMBER 15 AND 16. 


The Kansas Association of Ice Cream Manufactur- 
ers will hold their annual conventicn at Kansas City, 
Mo., December 15 and 16, 1921. The Kansas boys have 
commandered tlie services of the Kansas Jack Rabbits 
and are going to make this the biggest convention 
of the convention season. When you are posting up 
dates in your memorandum book, don’t forget Kansas 
and promise yourself that you will be there. 
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The 


Wolfhounds 


C, R, HAUK, President 
524 W. 12th St,, Oklahoma City 


CLAUDE C, DeROCHE 
Secretary 
P.O. Box 575 Oklahoma City 
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WOLF HOUNDS, READ THIS. 


December 12th, 13th and 14th, at Oklahoma City, 
the most instructive convention ever held by the Okla- 
homa Association of Ice Cream Manufacturers will 
take place, also a rip snorting meeting of the (now 
famous) Wolf Hounds on the same dates. Come pre- 
pared for the biggest 
time of your young 
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lives. Bring your 
wife and daughters, 
too, as OUR good 


Chief of Police, Mr. 
Ghtsch, has prom- 
ised the writer that 
the city will be free 


professional gamblers, 
this is some big 
promise, boys, but 
the writer is sure the 
Chief will keep his 
word. So come on, 
boys, African goif 
can be played here 
during our big con- 
vention, (this should 


sound good to Jim 
Nelson, Outnes 
Peale, Will Carpen- 


ter, Hanks, and the 
rest of the regulars, 
also C. R. H.) 

I almost forgot the 
one big item. <A ecou- 
ple of weeks ago the writer was called to the phone 
ai midnight, from some place in Texas by a sheriff, 
who said they had a party locked up in jail for boot- 
legging, said they had the goods on them, although 
they could not say positively that it was booze 
(straight). J, of course, knowing that Hanks was in 
Texas thought it sure was he, but when they de- 
scribed the party as having rather a RED nose, my 
thoughts naturally turned to our wet nurse, Penny- 
backer. Well, imagine my surprise, when the sheriff 
said the prisoner’s name was Kline, that He claimed 
he was only taking some sample extracts to mix with 
the mash for Hugh Harrington’s cows on his farm up 
in the Ozarks. ~(Oh, what a milk shake Kline and 
Harrington are going to have for the convention in 
Oklahoma City in December). Anyway they turned 
the prisoner loose, but kept his samples. Believe me, 
boys, I slept well after getting over that telephone 
call. However, as all is well that ends well, here is 
hoping that all will be healthy and free to attend the 
Oklahoma convention in December. 

Mrs. Hauk and the little Wolf Hounds send 
gards, with the writer, to all. 
C. R. HAUK, President. 
aa 
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C. R. HAUK and SON 
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If you are tired of vour business, don’t worry over it. 
Advertise it for sale in The Ice Cream Review Want 
Department. 
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Saves 10c a Gallon 


That is the saving a shipper 
just reports who uses the 


D-C IceLessExpress | 
Container 


Well hardened ice cream will keep in 
perfect condition in these containers for 
12 hours. We guarantee that, and on 
the basis of the most trying conditions. 
In a fairly cool place, 24 hours without 
ice and still in perfect condition, is 
nothing extraordinary for ice cream in 
the D-C Iceless Express Container. 


What Would it Save for You? 


Their light weight gains a remarkable reduc- 
tion in express charges. Saves ice, salt, tubs 
and the labor of packing. 


Converts D-C Shipping con- 
D-C ; tainer into a cabinet. 
met 5 p practical, inexpensive device 
Refrigerating that serves a good many 
over opportunities for savings and 
extending business. 


Let us send you prices on these containers. 
We will also show you some practical ways 
in which they help to develop business. 


Decy IceLess Express Container Co. 


Incorporated 


TIMES BUILDING) Room 1001 NEW YORK, N.Y. 
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Elyria vat. Mig a polis 


By B. L. HARTZ, Dairy Economy Engineer, Elyria Enameled Products Company 


NE more year of active endeavor has swiftly passed 
since the ‘‘ World’s Largest One-Piece Glass-Enam- 
eled Tank’’ was hauled through the streets of Chi- 

cago to come to ‘‘parade rest’’ at the National Dairy 
Show. Since then it has moved on to accomplish its 
mission in one of the country’s big condensing factories. 
We are about to celebrate another anniversary of ac- 
complishment as represented by this great exhibit from 


500-gallon pasteurizer and an automobile truck tank of 
latest design. There are such a number of operating in- 
stallations in and about Minneapolis that our exhibit will 
cover not only the show, but practically all of the dairy 
plants in the city. Besides this, the Elyria product will 
be shown in the Jensen booth fitted up with the sus- 
pended coil and assembled with their well-known 
mechanical skill. The Toledo Scale Co. will have as one 


Hayes Ice Cream Co., Minneapolis, Minn., Elyria Equipped. 


factory and farm. During the years this company has 
been represented, it has made many warm friends at the 
show. We look forward with a great deal of pleasure 
to seeing them again this year at Minneapolis. 

The Elyria Enameled Products Co. is glad to con- 
tribute its co-operation and active support to this exhi- 
bition, which has done so much toward developing the 
dairy industry. Here the dairy world is brought up to 
date each year; here information is available on any sub- 
ject pertaining to this vast industry, either through 
pamphlets and_ literature 


from representatives of eX-  xaGuexunEmcnmeoEREeoKnoeoe: 
a 
ie 


og 


hibitors or very often, as it 
happens, from the origina- 
tors themselves. It is the in- 
termingling of thought and 
idea, the opportunity for see- 
ing and hearing that makes 
it all so interesting and valu- 
able to the dairyman, milk 
plant operator, breeder, 
farmer, and manufacturer, 
all of whom are vitally con- 
cerned in each other’s suc- 
eess. Only through the co- 
operation of these interests 
has it been possible to de- 
velop a dairy show of na- 
tional scope and surround it 
with an atmosphere that has 
" brought to bear such tremen- 
dous influence in establishing 
standards of dairy practice, 


ELON RENE 


Cream Convention. 


Fy 


existed. 


difficulties. 


uniformly throughout the 
country. 
Elyria’s contribution will 


‘consist of a Standard open 


OHIO ICE CREAM MANUFACTURERS 
ASSOCIATION. # Creamery Co., where several 


Canton, OF Sept: 1.) 1924. 
The Ice Cream Review: 


This year, above all others, it is highly neces- 
sary that all men engaged in the ice cream busi- 
ness attend the National Dairy Show and Ice 


These are the times of reconstruction. Many 
situations must be met that hitherto have never 
The more men we meet, and the more 
we discuss the angles that are coming up daily, 
the better will we be in position to master our 


L. J. NOAKER, President, 
Ohio Ice Cream Mnfrs. Assoc. 


Elyria Equipment in the Kemps Ice Cream Co., 
Minneapolis, Minn. 


exhibit, an Elyria tank attached to suspension scale, 
the combination making a very useful and durable 
weighing unit. 

We have arranged through the courtesy of our cus- 
tomers in the city to allow visitors the privilege of in- 
specting Elyria equipment in operation. This kind con- 
sideration has been extended by such firms as the Clover- 
leaf Creamery Co., the Crown Milk Co., the Crescent 
Creamery Co., J. H. Hayes & Sons., Ives Ice Cream Co., 
Kemps Ice Cream Co., Metropolitan Milk Co., Quaker 
. Creamery Co., and in St. 
Paul, Armour’s Oleomar- 
&. garine plant, which is com- 
% pletely equipped with Elyria 
@ units, as well as the Crescent 
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large storage tanks are in 
service. 

The Hayes Ice Cream Co. 
have a compact layout which 
has many good features to 
recommend it. This is a one- 
floor installation with a peak 
eapacity of 2,000 gallons 
frozen cream per day. The — 
installation occupies a very — 
modest amount of working 
floor space, dimensions ap- 
proximating 10x45 _ feet. 
From the mixer and pasteur- 
izer, cream is forced under 
pressure through the vis- 
colizer, over cooler into stor- 
age tanks. Two men in this 
room can handle all the work 
of operation in making the 
mix, freezing and placing 

(Continued on Page 94) 


ee 


78 


stsas 


ERE 


SESESDERCESSERGE SSESESY 


eae 


y 
$k 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


PRE TOE  GREAM REVIEW 93 


<== 
las teh 
LZ), 


L/ 


RIPENING Sa 
PASTEURIZER 


For low first cost, saving in space, power, time and 
labor, no system of pasteurization can equal the Man- 
ning. This cream ripening Pasteurizer is one of the 
most popular items in the famous line of 


MANNING 
CAN DRIER. 


Meet the public demand 
for a cleaner, better. prod- 
uct by drying all your cans. 
It’s the only way to be sure 
of low bacteria content and 
prevent rust. 


AA LEREEADR 


EQ VIPQNENT 


The Manning Drier oper- 
ates like clock work—dries 
four cans‘and four covers 
at once. Handles any size 


MANNIN G of milk or ice cream cans. 
CAN WASHER> Wie us day for on 
Can Drier catalog 

for milk and ice cream cans eliminates The Manning coil, with double 

the uncertainty of hand work and insures inlet and outlet, together with 

absolutely clean cans—inside and outside the feed pipe of same capacity 

—at aminimum cost. Easy on the cans, t - 5 if i S).3 Sie 

too. Made in both wood and steel body. cut in a the time Tequirec 

Cut shows steel body with direct con- for heating and cooling. This 

nected motor. ,Send for our Can Washer saving in time is a real item 


catalog. The tow cost will surprise you. 


in any milk plant. 


With low first cost, econom- 
ical upkeep and great efficiency 
the Manning. represents the 
last word in the. batch system 
of pasteurization. 


Write us for catalog and 
name of dealer near you 


Manning Manufacturing Co. 
Rutland, Vermont 
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This Year’s Convention will be Greatest Ever Held 


By O. S. JORDAN, President, The Association of Ice Cream Supply Men 


HE convention of the National Association of Ice 
Cream Manufacturers this year should be—and will 
be—the greatest such convention ever held. Great 
conventions lke great industries come only as a reward 
of hard, constructive work, 
done well. The ice cream in- 
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fully and earnestly portrayed to him by supply men, in 
their regular visits. The supply men have been, are to- 
day and always will be the staunchest friends of na- 
tional co-ordination in and for the ice cream industry. 

No one today doubts that 
the same American persist- 


rt 
ee okt 


dustry today has reached & # ence, vision and aggressive- 
the most widely successful # % ness that has brought the 
period of its history. It is a ie ARKANSAS ICE CREAM MANUFAC- # ice cream industry to its 
peculiarly national industry, # TURERS’ ASSOCIATION. # present stage will bring the 
as American as Bunker Hill, # # industry and its national 
or the Monroe Doctrine, an @ Stuttgart, Ark., Sept. 1, 1921. se convention of the future to a 
industry built on a product & ; # success that will transcend 
ofs American origin, devel-°@ tu) (ae ee # the present as the present 
oped by American persist- a It is an old saying that “You can tell what 5 does the past. It is the com- 
ence, vision and ageressive- Hd a man knows by the company he keeps.’”’ This forting thought of every man 
ness. # will hold true when the coming National Con- # who has the interests of the 
To the extent that this o vention of Ice Cream Manufacturers and Na- 8 industry at heart to realize 
ereat American industry has & tional Dairy Show will be held in the Twin that the hard constructive 
reached the maximum de- 5 Cities of Minnesota. # work that will result in the 
velopment the 1921 ONE z Every live ice cream manufacturer will be # a rene i ee 
tion of the national associa- ig there, every man that is alive to his opportunity S apolis this year we 
tion will represent a maxl- = will be found there, every man, young or old 33 cannot cease with the dis- 
mi] ione ren- # ; foe sing of the delegates there 
aoe national conv on 3 who wants to get out of his rut should be found & Persie o ia’ 
tions. To no one can this Fa there and everybody who wants to broaden his # October. It is the law of 
give greater gratification § yision in order to serve his customers better i Progress—and also the na- 
than.7to,the mationally ora) 0%) a eer na none: # ture of the onward-pushing 
ganized supply men. They & American business men who 
have wished the national as- Fa Let us all put our shoulders to the wheel. # 1.6 made the industry whan 


oude’ 


sociation well for years and 
to the lmit of their power 
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by being present. 


have worked uneeasingly for a 
its development. This year #% of October 8th to 15th. 
the 100 members of the Sup- # 
ply Men’s Association and 
the 500 members of its Sales- fe 


men’s Club have helped to 
spread the word of the con- 
vention throughout every 
state. Our headquarters in New York has done its best 
to further the enthusiasm that has existed for the meet- 
ing. And many an ice cream manufacturer has had the 
merits of membership in the national association faith- 
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ELYRIA AT MINNEAPOLIS. 


(Continued from Page 92) 


cream in hardening room, as well as that necessary for 
keeping equipment clean and sanitary. 


The Kemps Ice Cream Co. is one of the large manu- 
facturers in Minneapolis using Elyria tanks for storing 
and aging of mix. The insert on the right shows three 


1,500-gallon tanks installed over the hardening rooms 
in such manner as to conserve space and obtain maximum 
capacity from a plant which had originally been de- 
Practically the 


signed for a gravity system. same 


EET us at the National 
Dairy Show, Minnesota 
State Fair Grounds (Twin 
Cities) October 8 to 15, 1921 


Let us make this a big convention and a big show 
Everybody will know you by 
the kind of company you keep during the week 


G. A. MEYERS, Secretary, 
Arkansas Ice Cream Mnfrs. Assn. 
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it is today—that that work 
will go on increasingly con- 
structive, increasingly broad- 
visioned and _ increasingly 
well done. 

And then, as now — in 
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% all of the other fifty-one 

# weeks of the year as well 

as the convention week— 

the National Association . and the industry it 


represents will find that thorough friendship and 
support attends them from the Association of 
Ice Cream Supply Men. 


scheme of operation is still used. The mixing and homo- 
genizing is done on a terrace floor directly back of and 
above the storage tanks so that cream is pumped into 
the tanks and from there flows by gravity into freezer. 


The Ives Ice Cream Co., another large manufacturer 
in Minneapolis, is equipped with four 1,500-gallon stor- 
age tanks, two 500-gallon mixers and pasteurizers, and 
a 250-gallon receiving unit. This plant has made use of | 
every available inch of floor space by installing Elyria 
tanks and has practically doubled its capacity in this de- 
partment. 

For those attending the Dairy Show interested in 
the city retail milk business and equipment for same, we 
offer the Metropolitan Milk Co.’s installation which eon- 
sists of 1000-gallon units arranged in the receiving room 
as storage tanks to take care of surplus milk during eer- 
tain periods of operation. These tanks are hooked up 
with brine for the purpose of cooling so that milk may 
be held for long intervals at low temperature. 


Other installations made in and about Minneapolis 


and St. Paul are open to your inspection and investiga- 
tion. We will be glad to show you through. 
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TRADEMARK © 


SEAL 


WARNER-JENKINSON CO. "ENF 
ST. LOUIS 


Manufacturers of Ice Cream Makers’ 


Supplies and Certified Food Colors 


Oo 


They come and they go, but PURITY ICE CREAM 
POWDER holds fast. You can’t get away from it; when 
you want a good reliable cream stabilizer you have to use 
Purity Powder. Should any difficulty be experienced when 
homogenizing by the mix becoming too thick, simply 
replace Purity by Red Seal Special Homo-Powder. 


ce) 


Ice Cream makers looking for quick and certain action in 
the Ripening tank use RED SEAL RIPENER. One 
ounce of Ripener to every fifty pounds of mix does the work. 
Just throw the “‘Ripener’’in the holding tank and then stir it in. 


Oo 


RED SEAL GIANT VANILLA makes new friends every 


day. No one who uses Giant wants to try anything else. 


@) 


RED SEAL COLORS. All shades. 


LIQUID, PASTE, POWDER. Satisfaction guaranteed. 


O 


RED SEAL TRUE FRUIT FLAVORS. Ideal forice cream. 


ST. LOUIS 


WARNER-JENKINSON CO. titi, 
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THE ICE (CREAM \REVIEW 


Two Hundred in a Group for Purer, Better Ice Cream 


By W. PAUL HEATH of Heathmade Carbonated Products Co., Chicago, Illinois 


We are enthusiastic about the National Dairy Show 
as well as the getting together of the ice cream manufac- 
turers of the United States at the annual convention of 
the National Association of Ice Cream Manufacturers. 

Why, indeed, should we not be enthusiastic about 


W. PAUL HEATH 


The importance of the ice cream industry is best 
indicated by the fact that this year the American peo- 
ple will spend approximately $700,000,000 for ice cream. 


Inasmuch as the ice cream 
industry in the United States 
is only about a half a cen- 
tury old, ice cream manufac- 
turers are properly proud of 
this achievement, but they 
should not be satisfied. Ice 
cream consumption today is 
hopelessly inadequate; when 
we consider that the aver- 
age consumption per capita 
is only one dish every six 
days, we know that this con- 
sumption ean and will treble. 

It will be trebled through 
effective publicity just as 
certainly as the slogan— 
‘‘Have you had your iron 
today ?’’—has materially in- 
creased the per capita con- 
sumption of raisins. 

The American people do 
not know how surprisingly 
good ice cream is as a food. 
They do not know how punec- 
tiliously careful the ice 
cream manufacturer is to 
make it as clean and pure 
as possible. 


them? Each year 
there is brought to- 
gether at the Na- 
National Dairy Show 
the best thought and 
practice pertaining 
to the world’s most 


Approximately two hundred ice cream and butter 
manufacturers in the United States and Canada have 
formed a group pledged to make purer, cleaner and bet- 
ter dairy products by heeding the Department of Agri- 
culture’s admonition that air is a disastrous ingredient, 
and incorporating within the food mass a pure gaseous, 
ingredient instead of a contaminated one. 


It was just as certain that the more progressive ice 


important industry. 
Every year ushers in 
the multiplicity of 
progressive and far- 
reaching ideas that 
benefits the dairy in- 
dustry “in ~/all. “ts 
branches. The pro- 
gressive dairy man 
wants to get these in 
order to keep in step 


with modern prog- 
ress. Every wide- 
awake man in the 


dairy industry seeks 
these new ideas as 
persistently as the 
growing plant seeks 
the light; and as un- 
erringly as the mag- 
netic needle seeks the 
pole. 
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& ASSOCIATION OF ICE CREAM MANU. 
a FACTURERS OF PENNSYLVANIA. 
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336 265) 


% Hd 
ie Office of the Secretary. 2 
& York, Pa., Sept. 1, 1921. a 
H The Ice Cream Review: a 
5 We ice cream manufacturers have long ago Ba 


realized the importance of a National Association 
of Ice Cream Manufacturers. 
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3 Therefore, we should show our appreciation 
# of the efforts of our officers by lending our sup- 
z port not merely by paying our dues promptly, 
& = =but by attending the conventions. 


OBES PR*, 
seeteeres 
ee See 29) 


& The knowledge gained by hearing the dis- 
* cussions and the close personal contact with 
<& our fellow manufacturers and the many little 
<2 round table talks during the convention are 
worth a lot and we owe it to ourselves and our 
business to be there. 
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re] I cannot too strongly urge every ice crdam #% 
# manufacturer to attend the national convention 
# and I particularly appeal to the members of the Fi 
& Pennsylvania Association to be present in Minne- c 
# apolis October 10th, 11th and 12th. g 
ie J. W. NEUMAN, i 
a Secretary. 
Fed < 
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An Outdoor Advertisement by Geo. C. Mansfield Co., Milwaukee, 
Emphasizing the Merits of Carbonated Ice Cream, 


cream and butter manufacturers should form a super-— 
quality group, as it was certain that certain clothing 
manufacturers should make a higher elass of clothes 
than their fellow-men or that certain shoe manufactur- 
ers should seek to make a more satisfactory and higher 


grade shoe. 

Our exhibit will be head- 
quarters for this quality 
group; a place where they 
can gather and exchange ex- 
periences in their merchan- 
dising of cleaner dairy prod- 
ucts at a higher price. 


* * * 


The Heathmade Carbona- 
tion Process is now in use by 
some of the most progressive 
ice cream manufacturers in 
the United States. Enormous 
advertising campaigns, fea- 
turing the Heathmade. pro- 
cess are being conducted by 
the Hazelwood Co. of Spo- 
kane, The Hydrox Co. of 
Chicago, and the Boedeker 
Manufacturing Co. of Dallas. 
The latter advertises: 
““There’s as much difference 
between carbonated and 
ordinary ice cream as there 
is between a carbonated ice 
cream soda and one made 
with plain water.”’ 
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S ANDREWS, President 


Ji 
H. F. WILDE, Manager 


Albemarle Creamery Co. 
Butter and Ice Cream Manufacturers 


706-709 Brown Street 


Charlottesville, Daz” 


ohh NOTICE] 


THIS is one of the many 

ice cream manufacturers 

who lets “the picture tell the 
story.” 


You, too, should let the pic- 


ture convey the fact that you 
sell ice cream. 


See the other side for details. 


6 Paco pictures will create more desire 
for your product than mere words or any 


arrangement of type! 


The picture tells the story. It conveys your 
business to the reader at a glance. Its attract- 
iveness commands attention and the thorough 
reading of your letter which you strive for. It 
creates desire for your product, and makes the 


reader ‘“‘sit up and take notice’’. 


You can have this idea incorporated into your 
letterhead,— printed in four colors with your 
firm name and wording along the line of this 
sample and on the same grade of stock at prices 


that will interest you. 


Only one ice cream manufacturer in each city 
can secure the use of this distinctive design. 
You may need a supply before long. Here is 


your opportunity for something different. 


Write for prices. 


CTHE OLSEN PUBLISHING CO. 


210 SYUCAMOR Geo tweaas 
MILWAUKEE, WIS. 
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FLOAT WITH CP EQUIPMENT WINS 
FIRST PRIZE. 


The merchants and manufacturers in the southwest 
side of Chicago staged a beautiful parade and carni- 
val in connection with Chicago’s wonderful Pageant of 
Progress. Hundreds of gorgeously decorated floats, 
representing every conceivable branch of industry 
participated. It is a matter of pardonable pride with 
The Creamery Package Mfg. Company that the float 
of the Peoples’ Fuel and Supply Company, which pic- 
tured “‘The Old and New Method of Ice Cream Mak- 
ing,’ captured first prize, for this float contained a 


Ft. Atkinson Horizontal Freezer and a Wizard Pas- 
teurizing Vat properly connected. Of course, the flock 
of pretty girls engaged in wrapping brick ice cream 
during the parade, helped to land the honors. 

President E. Klinenberg, of the Peoples’ Fuel and 
Supply Company, was complimented by William Hale 
Thompson, mayor of Chicago, on the unusual and ar- 
tistie manner in which he pictured a manufacturing 
industry, and was especially invited to show the truck 
in other district parades and particularly in the grand 
parade through the down town district. 

Mr. Klinenberg who conceived the idea for the float 
and personally supervised its decoration, kindly cred- 
ited the splendid appearance of the CP White Vitrified 
Ename] Equipment with a share in landing the prize. 

Ye 


ay 


HOLLY GROWS REMINISCENT. 


Secretary A. P. Holly, of the Indiana Manufactur- 
ers of Dairy Products, in his pericdical letter to mem- 
bers turns back the pages of history to say: 

“fA hundred years ago, Indiana was a wilderness. 
Indians fished the streams and lakes, hunted the for- 
ests, smoked the Pipe of Peace in their wigwams and 
held unchallenged sway. But gradually pioneers came 
from the direction of the rising sun and trouble started. 

The Journal of the Black Creek School Master 
records the following incident on his trip towards the 
Wabash Valley: 

‘About noon we reached Cicero Creek and en- 
eamped for dinner at an unextinguished camp fire, 
Where some persons had stayed the previous night. 
They had killed a deer, dressed and cooked what they 
needed of it, and with a commendable regard for the 
comfort of their fellow travellers through the wilder- 
ness, they had salted and baked one side of the ribs of 
the deer previous to leaving, and turned the other side 
to the fire to be properly cooked for the next emi- 
grants who might chance to pass that way. We were 
the lucky travellers who found it, done brown.’ 

Some of the early settlers were a rough-and-tumble 
lot, but they knew how to MAKE PROGRESS in their 
business of advancing civilization. Business in Indiana 
m 1824 was not much different, after all, from busi- 
ness in Indiana to-day.’’ 


Speed Up 


Your Brick Cutting Dept. 
with a “New Era’”’ 


Cuts standard ice cream 
slabs from moulds into 
quarts, pints or any size 
desired, as fast as the oper- 
ator can release the ice 
cream from the moulds. 


Absolutely Uniform 


and unfailingly accurate is 
the ‘‘New Era” Ice Cream 
Brick Cutter. It’s simplic- 
ity, speed and accuracy. 


Reduces Costs 


Our circulars tell all about 
this simple, practical ma- 
chine. Get one. 


The New Era Company 
Oshkosh, Wis. 


146 Merritt St. 
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THECICE CREAM REVIEW 


Controlling Combustion on Basis of CO’ Alone Unsatisfactory 


Falls Far Short of Attaining the Best Possible Results. 


URNACE efficiency should be considered sepa- 

rately from boiler efficiency, and the master key 

to the proper testing of furnace efficiency ‘is 
continuous gas analysis. which not only measures the 
excess air present at all times, but also promptly de- 
tects and measures the presence of combustible gases 
in the flue whenever they appear. 


What Savings are Possible. 


When coal is burned in a boiler furnace under 
ordinary conditions, an average of about 65 per cent 
of the heat generated is used to make steam, 25 per 
cent ‘goes up the chimney, and the balance is lost 
through radiation and in the ashes. How important it 
is to hold the chimney losses down to a minimum be- 
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comes evident when we consider that every decrease 
in chimney losses results in a proportionate saving of 
heat available for steam making. 

To produce steam representing 1000 units of energy 
it is necessary, on the 65 per cent efficiency basis above 
described, to consume approximately 1,538 units of 
energy as it comes in the fuel. Now, suppose the chim- 
ney losses are reduced from 25 per cent to 15 per cent, 
which is not unusual, and that the 10: per cent thus 
saved are turned into useful energy, making this 75 
per cent of that supplied in the fuel. Then, to pro- 
duce 1000 units of useful energy requires only 1333 


Absolutely 


Petersen Lee Cream Gain Indicator 


foolproof. TESTER of exceptional value as a means of checkine freezer efficiency. 
adjustment iene Shows deficiencies caused by improper refrigeration or handling of mix. 
to make. ¥ 
Pasy and Controls Over-run 
SIN a . . . . 
operate. The durability, simplicity and reasonable price 


Patents Pending 


By F. C. HARGER 


units of energy as supplied in the fuel. The difference 
between 1,538 and 1,333 is 205, and this is nearly 151% 
per cent of 1,333, the fuel actually required to carry 
the load under the more economical conditions. In 
other words, the saving in fuel represents 15% per cent 
of what is necessary under the more efficient operating 
ecnditions. 
Kinds of Chimney Losses and Their 
Relative Importance. 
Heat is lost up the chimney in two distinct forms, 


namely, the sensible heat of the entire volume of flue 


@asses, 
energy in unconsumed combustible gases. The amount 
of the sensible heat is a function of the temperature 
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and the volume of the flue gases. The amount of heat 
lost in the form of chemical energy is a function of the 
heat of combustion of the unconsumed combustible 
gases and their volume. ‘The loss of heat represented 
by a certain percentage of unburned combustible gases 
in the chimney is much greater than the loss of heat 
due to excess air represented by an equivalent per- 
centage: of CO2. 

To completely burn fuel, a surplus of air is always 
necessary over what would be theoretically correct. 
The amount of this surplus varies constantly, depend= 


and the heat represented by the chemical 


ing upon the many different factors that influence com- 
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bustion. However, maximum efficiency under practi- 
cal conditions is attained when there is just enough 
surplus air to make complete combustion possible, that 
is, combustion without the escape of combustible gases 
up the stack. It is that point where a reduction in the 
air supply results in incomplete combustion, and an 
increase in the air supply results in an unnecessary 
waste of energy through the carrying away of sensible 
heat. by excess volumes of flue gases. 

An idea of the magnitude ofthe fuel losses due to 
the escape up the stack of combustible gases when the 


Hat o ATT il HATA ATMA AH 7 eT en Ce AT Mi lle Hl ee Hi Het ha vl it Il 
iF tl ta AA HI ii hai i Hl LH HT MA TT THAT HAL aul | i | i ui Hi i oH A 
I in ie il AAI Na | HAA | a asi oe HT ih Mi L me HN IAL tll 4 i HL mi Hh hl i tl 
ill AUTEUR ACA EAE il HH He A mi aia IM HL ORLA 
HM se HNN NH tt RIL HM Hh tia I TATU AS Le A TIRE 
TTT TTT Mt NAME i LMI iL ra th il Tee td ITM 
AME RE lente HHH HHH nn hit Het AAA TE Hitt Hariri MH il UNNAE NTC 
NNUOGUDO AL OCOD! DAMIR HMA A HAUT ett HI Ta ae HAG 
HTT] eit ni OHTA WAU tM ci i an fa Hi He HRA Hhitatte ne HAAN i 
I AA ane HAHA NA WR AONE HIN HH 
— a ee TTT TT TTT eee TEE Ce TT TTT - 
ET eo ea Pp nae ae He nr el t eT AT Ce aaa HI 
WO TIN Caaal it li a ee ul Bl 
iH -— Hf l ia Eas a 


THE*iCE CREAM “REVIEW 


gases are far greater in proportion to their volume 
than losses indicated by equivalent proportions of C02, 
This is’ graphically illustrated in Fig. 2, where the por- 
tion CB in the curve represents fuel heat losses that 
develop beyond the point C where combustible gases 
begin to form as the percentage of CO? is still further 
tmereased by reducing the air supply. 

The point C is the critical point. It is the point 
where combustion takes place with the greatest econ- 
omy in fuel consumption. It varies not only in differ- 
ent furnaces, but varies constantly in the same furnace, 


vil 


i I tt Ml if 
| a a 4H: HN 
vat a Hy He a 


a 


| aaa a wea 
ins 


Figure 4. 


air supply is unsufficient as compared to the losses due 
to the presence of excess air may be gained by a. com- 
parison of the curves in Figs. 1 and 2. In Fig. 1 we 
have a curve showing the fuel losses which take place 
with varying percentages of CO2 (varying inversely 
with the excess air supply) in the flue gases, providing 
there are no combustible gasses present. However, 


combustible gases (CO, CH‘ and H2) are bound to be- . 


gin to form at some point as the percentage of CO2 is 
increased (air supply decreased) and, as mentioned be- 
fore, losses due to the PO anE Me of these combustible 
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The curves shown were plotted from generally ac- 
cepted average values. On that basis, the following 
Let us assume that when 
CO2 is 14 per cent, combustion is taking place under 
conditions of maximum efficiency in the furnace. The 
unavoidable loss under these conditions is 15.3 per cent 
of the total fuel used. Let us assume that only 1 per 
cent of combustible gases forms for every per cent in- 
crease in CQ2 beyond this point. Taking into account 
the heating value of these combustible gases, calcula- 


_tions show that when the percentage of CO? reaches 
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15, the fuel loss is 22 per cent, and when the percent- 
age of CO2 has reached 16, the percentage of fuel loss 
becomes 28. 


What CO, CO, CH: and He in the Flue Gases 
Tel] About Combustion. 


Many power plant engineers consider it foolish to 
place much confidence in CO2 readings, and make it 
a general rule never to allow the CO? present to exceed 
16 to 12 per cent. Others put it as low as 8 to 10 per 
eent. Under these conditions, there is likely to be a 
great waste of fuel due to the avoidable escape of sensi- 
ble heat up the chimney.. In contrast with these there 
are authorities who claim there is no danger of having 
combustible gases escape unconsumed before CO? 
reaches a point above 15 per cent. 

The fact of the matter is, combustible gases may 
appear with any percentage of CO2, and depending on 
CO2 records alone is therefore decidedly misleading 
and illusory. It is quite possible to have large volumes 
of combustible gases, (CO, CH+ and H2) present simul- 
taneously with.a low percentage of CO? as well as a 
high percentage of CO2. For example, if the fire in 
one part of the furnace is very thick or dirty, CO 
would be generated in that part and escape unburned 
because not enough air would be going through. If, 
at the same time, there is an air hole in another part, 
air would rush through there unused. Under these 
eonditions CO would be found present at the same time 
that the record would indicate excess air by a low CO2 
reading. 

The percentage of CO2 for economical combustion 
may vary considerably from time to time in the same 
furnace with the rate of combustion, method of firing, 
thickness of the fire bed, distribution and character of 
the fuel, draft, formation of ashes, dirt and clinkers, 
and many other influences which are subject to irregu- 
lar variations, and which have a decided effect upon the 
completeness and efficiency of combustion with any 
given air supply. 

Generally speaking, low CO2 indicates excess air, 
but may also indicate that the air is poorly mixed, giv- 
ing rise to a simultaneous formation. of CO. It is there- 
fore not desirable to attempt to secure a high percent- 
age of CO2 by eutting down the draft alone. A high 


percentage of CO? ean be obtained with practically 
any draft, so long as it has the proper relation to the 
fuel bed resistance. 

On the other hand, the losses due to the formation 
of combustible gases which are allowed to escape up 
the chimney without being burned are frequently much 
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greater than the losses due to excess volumes of air, 
because it is quite possible to reach a very high per- 
centage of CO2 while simultaneously producing large 
volumes of combustible gases (CO, CH+ and H?). 

Insufficient air supply is the most general cause of 
the presence of CO in the stack. CO may, however, be 
present due to the poor design of the furnaces, im- 
proper methods of firing, the coal being of a character 
not adapted to the equipment with which it is burned, 
poor mixing of the combustible gases with the air and 
low furnace temperature, which causes gases to be 
cooled below the ignition point before combustion is 
complete. 


Occasional snap tests for CO with hand instruments 
to check up the CO: recorder have therefore proven 
entirely deficient in properly controlling combustion. 
Recording CO: alone has never, under any condition, 
given results even approaching the possibilities of eco- 
nomical combustion, and it is positively known that 
the maximum economy in fuel consumption cannot be 
realized by any of the old fashioned methods. 


Facts About Combustion in a Furnace not 
Generally Recognized. 


The oxygen used in the process of combustion in a 
furnace’ comes from two sources, namely, the primary 
and the secondary air supply. The primary air supply 
is that which flows through the combustible material 
in the fire bed. The secondary air supply is that which 
is admitted to the combustion chamber above the fire 
through holes in the fire bed, the fire doors, through 
leaks in the boiler settings, ete. It supplies the free 
exygen necessary to oxidize the combustible gases gen- 


erated in the fire bed. 


The Bureau of. Mines has conducted exhaustive ex- 
periments to determine what actually happens when 
coal is burned in a furnace. It was discovered with 
one fuel, that when the fuel bed is over 4 inches thick, 
and free from air holes, a furnace without secondary 
air acts very much like a gas producer. In a fuel bed 
12 inches thick, where no secondary air was supplied, 
practically all the oxygen was consumed 414 inches 
from the bottom of the fire. At this point CO2 reached 
14 per cent and combustible gases registered 10 per 
cent. About 26 per cent of the gases leaving the top 
of the fire were combustible gases, while the percent- 
age of CQ2 was reduced to 7. Le Chatelier states that 
CO2 generally reaches a maximum at a height in the 
fuel bed ten times the diameter of the coal pieces. 
I’rom this point on reduction of CQ: takes place. 

The combustion of coal in an ordinary boiler fur- 
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nace thus takes place in two stages. In the first stage, 
the fuel bed acts as a gas producer, producing CO and 
other combustible gases in large volumes. In the 
second stage these ecmbustible gases are mixed with 
the secondary air and the carbon in the CO and other 
combustible gases is oxidized to CO, and the hydrogen 
combines with oxygen to form water vapor. 

Contrary to the generally prevailing impression, 
the volume of the secondary air required to burn coal 
in a furnace is greater than the volume of the primary 
air. If the coal were all carbon, the volume of the 
secondary air required under ideal conditions would 
be the same as the volume of the primary air. In 
the first stage of combustion the reaction would be 
2C + 02=2 CO. Im the second stage it would be 
2 CO + Oz: =2 COz. In. other words, the volume of air 
required to convert the carbon into CO in the primary 
stage is the same! as the volume of air required 
to burn the CO into CO2 in the secondary stage. How- 
ever, there are other gases than CO which come off in 
the first stage of burning coal. To burn these addi- 
tional gases, secondary air is required. Inefficient 
uixing of the’ combustible gases in the combustion 
chamber with the secondary air supply gives rise to 
still further demands for excess secondary air, that 
complete combustion may take place. How much see- 
ondary air is required depends on the furnace design, 
kind of stoker, method of firing, kind of fuel, ete. 

Nobody ean tell anything about the volume of the 
secondary air, where it all comes from, how much en- 
ters through the various known channels, or what its 
proportion to the total air supply is. It is generally 
recognized, however, that the one safe rule is to keep 
it at the least possible minimum necessary to insure 
complete combustion of combustible gases. This can 
only be done by a constant watch for the appearance 
of combustible gases in the flue, while holding the per- 
eentage of COs at the maximum point which ean be 
maintained without the appearance of such combusti- 
ble gases. 

Holes, ashes e¢linkers. or dirt in the fire, thickness 
of the fuel bed, draft, leneth of time of opening of 
fire doors and regulation of dampers,—all cause wide 
and irregular fluctuations in the amount of secondary 
air admitted. While the amount of this secondary air 
has such a decided and important effect on the econom- 
ical combustion of the combustible gases which are 
formed in the fire bed, it is a most bewildering and 
hopeless task for the fireman to attempt to control it 
seientifically, or to form any conclusions, or to make 
estimates based on direct observation regarding the 
proportion or amounts of this secondary air entering 
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at any time. To achieve efficient furnace results, same 
clear, simple means should therefore be provided for — 
telling him just how much excess air is present at all 
times, and to give him prompt warning of the appear- 
ance of combustible gases in the chimney. Such means 
act as a guide for the fireman, enabling him to intelli- 
gently regulate his fires and to manipulate to the best 
advantage the controllable elements which determine 
the admission of excess air to the combustion chamber. 

The best method of firing a particular furnace, and 
regulating the air draft and dampers, can only be de- 
termined by trying various ways and means and care- 
fully watching the results recorded from the analysis 
and recording of both CO: and combustible gases. 
Only through such a procedure can the fireman learn 
by experience what must be done, and what must 
be avoided to give the maximum percentage of 
CO2 at all times without the less of combustible 
gases up the flue. Without such a continuous 
and eomplete record of both CO2 ‘and combustible 
gases, or with a record of CO? only, he is working 
blindly in the dark, and can tell nothing about the 
results of his various efforts towards attaining higher 
combustion efficiency. 

Correet mixing of the air and the volatile ecombusti- 
kle products of the furnace is a matter of greatest im- 
portance, and represents one of the most difficult 
problems of design the combustion engineer has to 
contend with in his efforts to cut down the amount of 
excess air necessary to insure complete combustion and 
to reduce the possibilities of having uneonsumed com- 
bustible gases escape up the chimney. Stratification, 
having the preeess of mixing take place too slowly, or 
premature cooling of the mixture below the ignition 
peint—all lead to waste. 

How nearly combustion in practice ean reach the 
ideal is well represented in certain boiler plants where 
blast furnace gas is the fuel. By means of a multi- 
plicity of Interspersed small air and gas orifices suich 
a thorough, intimate mixture of the fuel and air is ob- 
tained that the percentage of excess air necessary to 
insure complete combustion has been practically re- 
duced to zero. On the other hand, it is not at all un- 
common to find in small coal burning boiler plants 
where hand firing is used, that the CO2 in the flue gas 
analysis registers as low as 4 per eent, showing the 
presence of 420 per cent excess air. 

In a paper by Ambrose N. Diehl on ‘‘Modern Meth- 
ods of Burning Blast Furnace Gas Under Stoves and 
Boilers’’, the following statement appears: ‘‘In view 
of the fact that 1 per cent of CO in flue gas containing 
18 per cent of CO, adds approximately 6.5 per cent to 
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the losses, and a proportionate larger amount in more 
dilute gases, it becomes apparent that a high degree 
of accuracy in the CO determination is very desirable. 
For this reason, efficiencies based on analyses of a CO? 
recorder are not dependable.’’ He states further that 
constant gas analysis and intelligent supervision are 
the principal factors in obtaining continuous good effi- 
ciency and control without changes in equipment. 
Similar statements hold good where coal is the fuel. 


Essentials in the Attainment of Maximum Economy 
in Combustion Control. 


Only by continuously recording the percentage of 
CO2 as an indicator of the amount of excess air pres- 
ent, and also detecting and clearly recording the 
presence of ecmbustible gases (CO, CH+ and H?) im- 
nediately they are present, can effective combustion 
control be established. By no other means is it pos- 
sible to avoid unnecessary loss at all times in the com- 
bustion of fuel, either due to an excess supply of air or 
through the loss of combustible gases up the chimney. 


Graphie records of such a combination of simul- 
taneous gas analyses, considered in conjunction with 
other records and the various functions in boiler room 
operation, not only point the way toward improving 
combustion in a given furnace, but are also an indis- 
pensible guide when, to improve combustion, altera- 
tions or recons struction of a furnace are considered. 
At such times, the grate, combustion space, baffles, 
arches, wing walls, dampers, settings, chimney or me- 
chanical draft, ete., all come under consideration. 

Recently an instrument has been perfected and 
placed on the market, which not only accurately ana- 
lyzes and records the percentages of CO2 present at all 
times in flue gases, but also promptly deteets and 
clearly records on one and the same chart the presence 
and the approximate proportion of combustible gases 
whenever they appear. 

Mr. Olof Rodhe, chief engineer of the Mono Cor- 
porations, states that his experience with a great many 
plants, both in America and Europe, has conclusively 
proven that ‘‘economical combustion is possible only 
when combustion control is based on records indicat- 
ing not only excess air, but also the presence of com- 
bustible gases due to an insufficient supply of air. 
Combustion control on the basis of CO? alone, with an 
occasional snap reading of: CO is not effective. Only 
by simultaneously and continuously analyzing and re- 
cording the percentages of both CO2 and combustible 
gases present in the flue at all times can the maximum 
economies be attained in fuel consumption.’’ These 
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requirements have been successfully met by the new 
Duplex Mono Gas Analyzing Instrument of which Mr. 
Rodhe is the inventor. 

One of the prime purposes of the Duplex Mono is 
to detect the presence of combustible gases in the flue 
unmediately upon their appearance, and to record 
accurately the percentage of CO2 present at that par- 
ticular time. It is so sensitive and accurate in the per- 
formance of this function, that it will ‘unfailingly 
detect and record with the least possible delay the 
presence of even such minute fractions as one-tenth 
of one per cent of combustible gases in the products 
of combustion. Even this slight proportion is clearly 
recorded on the chart, so its presence is easily detect- 
The presence of 
combustible gases once established, the accurate de- 
termination of their actual percentages is not of any - 
importance. The instrument indicates approximately 
the degree in which they appear, and that is sufficient 
for the guidance of the fireman. The actual percent- 
age present is rarely less than two-thirds, or more than 
equal to the amount recorded on the chart. 

Even where the old conditions were considered as 
most favorable, the installation of these instruments 
has repeatedly demonstrated that incomplete combus- 
tion was prevalent to a far more serious degree in mod- 
ern boiler plants before the new method of control was 
adopted, than was ever suspected. 

Fig. 3 represents a diagram made by one of these 
new double-recording instruments. The lower contour 
of the diagram accurately represents the percentages of 
COz present at all times. The lighter areas in the 
diagram indicate the presence of combustible gases 
(CO, CH+ and' Hz). The preportion of combustible 
gases present is roughly indicated by the height of the 
lighter areas at any particular time. 

Looking closer at this diagram, it will be seen that 
at the point C fartherest to the left, combustible gastés 
began to form when the percent of CO2 was 10, and 
the amount of combustible gases formed increased rap- 
idly, as the percentage of CO2 increased to 11 per cent, 
only to vanish again when the percent of CO2 was 
again redueed to 10 per cent. At point C to the right, 
combustible gases begin to form again, this time, how- 
ever, when CO:# is only 814 per cent. This shows that 
between 4:30 in the morning and 3 o’clock in the after- 
noon, changes have taken place in the furnace condi- 
tions such that while combustible gases began to form 
when CO: was 10 per cent early in the morning they 
began to form when CO2 was only 814 per cent in the 

afternoon. Should the operator keep CO2 at 10 per 
cent all day long. It is evident that serious losses 


Something New 


THE BOOK OF ICE CREAM 


OUUCECEECHOUCEOREOUUOSECROEROOUCOROODDOREDRELOOUGGRCUCCURDGRGOUROSEOUGOQDERCQOSOONCEOUODOCUEROORDROSOADERESOGOCRUOROROUGRORDEORODDORGRRORGEUERE™ 


By Walter W. Fisk 


This book is just off the press, containing 300 
pages — illustrated. 


Price $3.25 — send your order to 


THE OLSEN PUBLISHING CO. 


210 SYCAMORE STREET MILWAUKEE, WIS. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


THE ICE CREAM REVIEW 109 


MENASHA 
ICE CREAM CARTONS 


help increase brick cream sales 


Write for Samples 


MENASHA PRINTING & CARTON COMPANY 


MENASHA WISCONSIN 


NEW YORK CLEVELAND 


200 5th Ave. 755 Hippodrome 
Bldg., Annex 


LOS ANGELES—421 I. W., Helman Bldg. 


National Dairy Show, St. Paul 


CHICAGO 
1606 Conway Bldg. 


KANSAS CITY 


307 Scarritt 
Arcade Bldg. 


Spaces 12-13-14 (Main Floor) 


Are You Acquainted? 
It’s the FLAVOR that makes the 


consumer come back for more 


Scientific methods apart from 
those heretofore employed in- 
sures a finished product which 
retains the Full Strength, Bou- 
quet and Aroma of the raw 
material. An uncommon result 
in the business but the rule with 


MAYBORN PRODUCTS. 


You will find our trial order of 10 gallons 
at barrel price well worth trying. Write. 


The Mayborn Food Products Co. 


CLEVELAND, OHIO 


Mayborn Products 
Are Right 


MAY FLOWER 


Ice Cream Flavoring 


$2.75 Per Gal. Bbl. Lots 
$2.50 6¢ ce 5 ce “ce 


VAN-COM-TON 
Ice Cream Flavoring 
Unusually Mature 


$3.50 Per Gal. Bbl. Lots 
$3.25 66 “ce 5 6c «e¢ 


Tell Your Friends and Neighbors You Are Going To The WORLD’S GREATEST DAIRY SHOW, MINNESOTA STATE FAIR GROUNDS, October 8-15 


110 


THE WCE, CREAM BV EW. 


might take place as in this case between 3 and 4 o’clock 
in the afternoon, as indicated in the right hand part 
ol the diagram. That is what happens when the max- 
imum allowable CO2 is determined for an indefinite 
period by a snap CO test. 

Diagram 3, which we have just discussed, shows 
the condition found in a boiler plant at the time the 
instrument was first connected, and the furnace was 
operated on the old principle. Certain changes were 
made in the furnace, the nature of the fuel and the 
method of firing, with the result that conditions as 
illustrated in diagram 4 were obtained. In this dia- 
gram it is seen that CO2 could be carried to a point 
as high as 13 per cent without the formation of CO. 
In other words, the critical point was raised several 
points higher on the diagram, the reduction in air 
supply without formation of combustible gases result- 
ing in a saving of 20 per cent in fuel. With such a 
record always before him, the operator is always in a 
position to follow closely any variations in the posi- 
tions of the critical point and knows immediately when 
combustible gases begin to escape unburned up the 
chimney. Where the dark contour goes below the erit- 
ical pomt, too much air is supplied, or there is im- 
proper distribution of air. Where, on the other hand, 
the dark contour rises above the critical point, that. is, 
the point where light areas begin to show, the supply 
of air is insufficient. 


General Characteristics of the New Combustion 
Control Instrument. 


The apparatus (see Fig. 5) is driven by water 
pressure of about 10 pounds per square inch. Before 
entering the instrument, the gas samples from the flue 
are pulled through a filtering system, which removes 
all traces of soot and dirt. They are then drawn into 
and forced through the apparatus by a mercury piston. 
There are no mechanical valves, such functions as 
these ordinarily fulfill being performed by various 
kinds of mereury seals, traps, ete. 

Samples of gas are forced alternately through two 
routes; one leading directly through a caustic potash 
tank where CO2 is absorbed, and the other first through 
an electrically heated furnace wherein the combusti- 
ble gases are oxidized to CO2 ‘and H2O, and then 
through the caustic potash tank. Samples that are 
forced through the caustic potash tank give the read- 
ings for CO2, Those that are first forced through the 
electrically heated furnace and then through the caus- 
tic potash tank, give readings of CO2 plus combustible 
gases. The ‘difference between any two successive 
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readings is proportional to the amount of the combusti- 
ble gases present at the time the analyses are made. 

In the electrically heated furnace, the oxygen neces- 
sary to oxidize the combustible gases, CO, CH and H2 
to form CO2 (which is later absorbed in the caustic 
potash tank) and water (which is condensed) is usual- 
ly taken from the air which is almost invariably pres- 
ent in flue gases, even when combustible gases are 
present. When such free oxygen is not available, © 
oxygen is taken from copper oxide provided in the 
furnace for that purpose. The copper oxide, however, 
probably seldom acts as anything but a catalytic agent 
and need never be renewed. 

Should any of the copper oxide be reduced to plain 
copper to oxidize combustible gases in the process of 
anaysis, it is reoxidized by oxygen present in the flue 
gas samples passing through the electric furnace later. 

To diminish the lag bctween the time when the gas 
leaves the flue and the amalysis is recorded on the 
chart, small communicating tubes are used. The lag 
between the time that the sample is taken from the 
flue to the time that it is recorded by the instrument 
is about 3 minutes where the distance between the in- 
strument and the point where the flue is tapped is 
about 60 feet and the instrument is making about 40 
analysis per hour. 


These instruments are made to produce records cov- 
ering a range of either 20, 25 or 40 per cent, according 
to the purpose for which they are intended. The 20 
per cent range is the most common. A range shifter 
can be provided so that the position of the range is 
adjustable, that is, the 20 per cent range, for example, 
can be set between 0 and 20, 5 and 25 per cent, 10 and 
30 per cent, or between any other limits at the will of 
the operator. 

The recording pen, when at its highest position, 
comes into contact with an ink container having a two 
weeks supply of ink. The ink in the pen is automatic- 
ally replenished every time it returns to the high point — 
on the chart. 

The apparatus is practically dustproof and requires 
only a slight amount of attention, which consists in 
winding the clock once a week, replacing the caustic 
potash solution two or three times a month, replenish- 
ing the ink supply twice a month, and putting in new 
rolls of paper onee every two months. 


Accuracy of Records and Their Value. 


The readings indicating the presence of combustible 
gases are exaggerated, if anything, by the Duplex 
Mono. This is quite an advantage in a danger signal. 
The losses due to the appearance of combustible gases 
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are much greater than the savings due to an equiva- 
lent increase in CO2 as registered on the chart, and 
an exaggerated record of their presence on the chart 
has a favorable effect on the fireman. Since it is aimed 
never to have combustible gases present at any time 
anyhow, there would be no object in having exact 
records of the percentage present where they do ap- 
pear. An approximate, and preferably an exagger- 
ated record, is all that is necessary, and this is the 
kind’ of record made by this instrument. 


Why the records of percentage of combustible gases 
are not exact, is explained in the following paragraphs. 
The discussion of these phenomona is, however, of 
little practical importance, since the object of prime 
importance is to detect and record combustible gases as 
soon as they are found and to know exactly what the 
percentage of CO2 is at that time.. While the degree 
in which combustible gases are present need be known 
only approximately, the percentage of CO2, on the 
other hand, should be accurately known at all times 
and particularly at the time combustible gases begin 
to appear, so the fireman may always know how high 
he may carry this percentage of CO2 under the best 
conditions without running into the danger of generat- 
ing combustible gases, and how near he is to this point 
when combustible gases appear at other times, so he 
may handle his furnace accordingly. 


Where CO, CH‘ and H2 are oxidized through the 
addition of oxygen taken from the copper oxide in the 
electric furnace, the volume of the flue gases is not 
affected by their passage through the apparatus other 
than by the removal of these gases. The re-actions 
are as follows: 


2CO + 2Cu0 = Cuz + 2CO2 
2H: + 2CuO = 2H20'+ Cuz 
CH+ + 4Cu0 = CO2'+ 2H20 + 2Cuz 


After leaving the electric furnace, the H2O is con- 
densed, and the CO2 is absorbed in the caustic potash 
solution. The records of ‘combustible made by the 
instrument under these conditions are therefore in 
exact conformity with the proportions of these gases 
removed. A large excess of copper oxide is always 
carried in the furnace, so that the apparatus can run 
a long time analyzing great quantities of combustible 
gases continuously without running short of exygen, 
should no free oxygen be available in the flue gases 
for extended periods. 

When, in the process of oxidizing CO, the oxygen 
is supplied by air present in the flue gas samiple, the 
chemical re-action is as follows: 


The new way—a child’s play 
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2CO + O2 = 2002 


Two volumes of carbon monoxide combine with one 
volume of oxygen to form two volumes of carbon diox- 
ide, which is later absorbed in the caustic potash solu- 
tion. Since three volumes of gas are thus removed 
to record two volumes of CO, the actual volume of CO 
present is, under these conditions, only two-thirds of 
what the record shows. 

When CH: is oxidized with free oxygen from the 
air present in the flue gases, the re-action is as follows: 


CH: + 202 = CO2 + 2H20 


One volume of CH plus two volumes of oxygen 
produces water, which is condensed, and one volume 
of CO2 which is later absorbed in the caustic potash 
tank. In other words, three volumes of gas are re- 
moved from the sample for each volume of CH‘. Under 
these conditions, the percentage of CH‘ present is just 
one-third of that recorded by the instrument. 

When hydrogen is oxidized through the addition of 
oxvgen in the air, the following chemical reaction 
takes place: 

212 + O2 = 2H20 


The water is condensed and removed in liquid form. 
Three volumes of gas (2 of hydrogen and 1 of oxygen) 
are thus removed for every two volumes of hydrogen 
present. Consequently, the amount of hydrogen act- 
ually present is under these conditions but two-thirds 
of what the instrument indicates. ’ 

Sufficient free oxygen is almost invariably present 
in the flue gases to oxidize the combustible gases there 
without resort to the oxygen supplied by the copper 
oxide. Even in the rare instances where this is not 
the case, many years of experience and innumerable 
tests in plants of every description under all kinds of — 
conditions' have conclusively demonstrated that the 
readings of the instrument are never affected by the 
removal of free oxygen from the gas samples to re- 
oxidize Cu to CuO for more than one or two analyses 
after the combustible gas has disappeared from the 
products of combustion, and the increase in the length 
of the lighter areas which record combustible gases on 
the chart resulting from the absorption of oxygen from 
the flue gases is therefore negligible. The copper 
probably has more of a catalytic action, and incident- 
ally forms a reserve supply of oxygen to draw on in 
emergency only. 

What is of prime importance is the immediate de- 
tection and recording of combustible gases the instant 
they appear, and an accurate record of the CO2 present 
at that particular time, and at all other times as well. 
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The slight lag which might appear at rare intervals 
in recording the time when combustible gases cease 
to appear does not matter. 

The CO2 records of the machine are invariably ac- 
curate. This makes possible the accurate determina- 
tion of the critical point at any time under any con- 
ditions. The critical point, C, as mentioned before, is 
the highest percentage of CO? that can be reached in a 
given furnace without having combustible gases begin 
to appear. The higher it can be raised, the more eco- 
nomical is the process of combustion. Knowing its 
maximum from the clear and accurate records of the 
instrument, the fireman can always tell the degree to 
which he is approaching ideal conditions. Should com- 
bustible gases appear at a point below the critical 
point, he knows that his dampers, fire doors, or the 
fire itself needs immediate attention, which experience 
soon teaches him to give to the best advantage. 

The plant executive is given a permanent record 
which gives him the data necessary to compute the 
degree of efficiency attained in the firing of the fur- 
naces, and offers him every opportunity to intelligently 
appreciate the efforts of the firemen. It enables him 
to give valuable suggestions and advice and to co- 
operate with the boiler room force most effectively 
towards promoting fuel economy. 
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On another page appears an advertisement by the 
Electro Chemical Company calling attention to their 
process of producing sodium hypochlorite for disin- 
fecting purposes. Ii is claimed that by the use of 
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at a very low cost. Where electricity can be obtained 
for two cents per kilowatt and salt at 34-cent per 
pound electrolytic hypochlorite of soda can be pro- 
duced for about one cent per gallon. This should 
prove of interest to large users whose plants are sup- 
plied with electric current. 
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A BRIEF HISTORY OF THE ICE CREAM INDUSTRY. 


It is stated that Alexander the Great was very fond 
of iced beverages. At the courts of France and Italy in 
early times, wines and fruit juices were cooled with ice 
and served. It is reported that Marco Polo brought 
recipes for water, ice and milk ice from Japan in the 
thirteenth century. Charles the First of England was 
served with ice at a banquet, the ice being made by a 
French cook, named de Mireo, and the King was so 
pleased with the dish that he pensioned the cook with 
twenty pounds a year on the condition that he would not 
make ice for anyone else. As time went on, others 
among our forefathers began the freezing of wines and 
fruit juices and then of milk:and cream. 

Ice cream is said to have been first introduced in the 
city of Washington by, Mrs. Alexander Hamilton at a 
dinner attended by George Washington. The first ice 
cream advertisement on record is one that appeared in 
the ‘‘Post Boy’’ of New York City, January 8, 1786, at 
which time ice cream sold readily at one dollar per quart. 

So far as known, Jacob Fussell, a milk dealer in Bal- 
timore, Md., was the first man to enter into the whole- 
sale ice cream business. He took it up early in the 
nineteenth century, in order to utilize his surplus cream, 

In about the year 1890, the ice cream business com- 
menced to make rapid strides and it has grown con- 
tinuously since that time, until today over two hundred 
million gallons of ice cream are consumed annually. 

Ice cream as a food is being recognized more and 
more for its nutritious value. Food is any substance 
taken into and used in the body for the purpose of 
building new tissues and repairing the old and for sup- 
plying the body with heat and energy. The best foods 
a¥e those which produce the best physiological results 
with the least amount of waste. They must be hygienie, 
digestible, palatable, furnish the nutrients (proteids, 
carbohydrates, fats and minerals) necessary for the de- 
velopments of the human body are present in such pro- 
portions as to render ice cream most serviceable as a 
food. These food constituents are present in ice cream 
in, such form as to make them easily digestible.—Vir- 
oqua, Wis. Senator. 
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BANKER TURNS ICE CREAM MAKER. 


Many ice cream makers no doubt hope to be able 
to become bankers some day, but here is a banker who 
would rather be an ice cream maker. Mr. Charlton 
Karns, Knoxville, Tenn., has been interested in a local 
bank, also in the Raey Ice Cream Co., of Knoxville. 
Reports are to the effect that Mr. Karns has disposed 
of his banking interests and will devote his whole 
time and attention to the ice cream business. 
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(Concluded from August issue) 


A few years ago we knew of no measure upon which 
we might count to indicate the physical well-being of 
a child, but the studies of scicntists have lately shown 
us that a child’s weight in relation to his height, in 
the first place, and then to his age, is a very definite 
indicaticn of his physical development. With a scale 
znd a measuring rod it has, therefore, been possible to 
valuate, as it were, the health product of the homes 
and schools of the country. The result of these tests 
has shown us how widespread is the menace of under- 
nourishment among our children and the necessity of 
grappling with the problem with every means at our 
command. 


The term ‘‘putrition’’ has been largely associated 
in our minds with food, but we have now learned to 
speak of nutrition as indicating the whole physical 
welfare of the child. Formerly we were satisfied to 
apologize for the skinny or puny child by putting the 
burden for his conditicn on his ancestors, declaring 
that little John ‘‘takes after his Grandfather Williams, 
who was always thin,’’ or by explaining that ‘‘Mary 
is Just like her Aunt Jane, who never could put. on any 
weight.’’ This is certainly not a fair deal, either for 
the child or the ancestors, because no one ean tell defi- 
nitely whether a child is intended by nature or Provi- 
dence to take after thin Grandfather Jones or fat 
Grandmother Smith. Thinness is not due to heredity, 
not to predestination nor to a decree of Providence, not 
to original sin, but to causes quite within the control 
of the parents and their medical advisers. The prob- 
lem is distinctly up to the parents. They must find 
out, in the first place, whether or not there are physi- 
eal defeets which may he hampering the child’s devel- 
opment; second!y, whether he is being properly fed 
with energy and growth building foods; and, finally, 
whether his home and school program are such as to 
promote health, as well as develop the child mentally. 
Do not imagine, as so many people do, that I am speak- 
ing only of the under-nourishment of city children. - By 
actual count there is more malnutrition among. echil- 
dren living in the rural sections than in our large 
cities, though to convince our country neighbors of this 
is one of the hardest things we have to do, when these 
facts are urged. The reply is always made that of 
course such children are all right because they live in 
the country where there is plenty of milk, cream and 
butter. Yes, but who gets these rich gifts? Not the 
children always. This reminds me of a story I heard 
recently. The women of a rural community were start- 
ing hot school lunches for the children in a little coun- 
try school. Different mothers took turns furnishing 
the milk or cocoa and the one hot dish. One noon 
there was no milk for the children to drink and one 
little child brought a note from her mother—the wife 
ot the most prosperous farmer in the eounty—which 
said ‘‘We need it all for our ealves.’’ 

Some one has said that if a farmer were raising his 
children to be sold by the pound, he would feed them 
as selentifically as he dees his cattle, and would keep 
for his children some of the vegetables and milk which 
are sent to city markets to help nourish the children 
there. Do von think the average farmer would be sat- 
isfied to dismiss from his mind the condition of any of 
the animals on his farm with the explanation that the 
*‘little pig is thin because he is growing so fast,’’ or 


“‘the calf is not putting on weight because it takes 
after its father?’’ 

Dr. William R. P. Ermerson, of Boston, has given us 
the reasons for malnourishment as the result of his 
twelve years’ werk in Boston. The program he recom- 
mends to bring these children up to normal health and 
vitality is about as follows: : 

1. A complete physical examination by a compe- 
tent physician, in the presence of the parents. 

2. The remedy of physical defects found, i. e., dis- 
eased tonsils or adenoids removed; teeth treated; eye 
strain relieved, ete. 

do. The usual three meals a day, eaten very slowly, 
consisting of milk, butter, bread, cereals, vegetables, 
fruits, some sweets, and little meat; no tea, eoffee or 
Coeo-Cola. 

4. Two extra lunches at 10:30 and 3:30 of milk 
and crackers or bread and butter. Never give sweets 
between meals, as they impair the appetite. 

5. A rest period of one hour in the morning, and 
another of half an hour in the afternoon—lying flat; 
ten hours’ sleep at night, all with windows wide open. 

6. School hours shortened, or given up entirely 
if need be until health is gained; outside classes and 
clubs omitted. 

7. No vigorous exercise until weight is normal but 
plenty of play time out of doors. 

8. No nervous excitement—few parties, ‘‘movies’’, 
picnics, until the habit of weight gaining is established. 

9. Children should have at least one regular bowel 
movement a day, preferably just after breakfast, and 
should be taught great respect for all their body fune- 
tions. - 
This program has been adepted, so far as possible, 
in the health work done by the Elizabeth MeCormick — 
Memorial Fund, and the results of the work in Chicago 
have been most gratifying. 

The Elizabeth MeCormick Memorial Fund feels con- 
vinced that the school is the logical place for these 
classes, since health is the fundamental of all educa-- 
tion, though up to the present time it has been almost 
an unknown quantity in the school curriculum. It has 
also been shown clearly that the suecess of the nutri- 
tion class depends not only on the personality and 
teaching ability of the nutrition worker, but on the 
successful co-operation of the homes and schools for 
the benefits are faulty and should not be tolerated in 
an enlightened, civilized nation liké our own. The 
child holds all the promise of the future in his hands, 
and it is only if we teech him to build well that we 
shall have a sound nation to carry forward the tradi- 
tions and ideals which the builders of our Republic 
have passed on as a sacred inheritance to us. 

In conelnsion let me say—do not be afraid to urge 
the promotion of a health program in connection with be 
the marketing of your product. It will bring results! 
Above all things, however, see that the produet each — 
one of you furnishes is absolutely pure and one which 
you ean with a clear conscience reeommend for chil- 
dren. People whe adulterate dairy products in any 
way seem to me particularly vicious as betraying the 
confidence of the public in a food which is absolutely 
essential to the life of the human race. It is a part of — 
your responsibility as dealing with one form of this 
indispensable product, to see that you guarantee its 
purity to the mothers and children who have confidence — 
in what you have to sell, and who should not be be-~_ 
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trayed. Perhaps you think we cannot mix business 
with sentiment, but I myself believe that part of the 
business success of America is due to the vision and 
ideals behind it, and to the fact that some of the lead- 
ers in commercial life have not been afraid to consider 
human welfare as good business.”’ 


* * * 


SOME EXPERIENCES AT SECTIONAL MEETINGS. 
By Mr. F. W. Holmes, Manteno, Illinois. 


Mr. Chairman, and Gentlemen of the Wisconsin 
Convention: I hardly think it necessary for me to say 
very much in regard to my experiences at these meet- 
ings. I presume everything is all right in Wisconsin, 
but two years ago it was not so in Illinois. Someone 
has wisely said, ‘‘If you have a good thought, use it,’’ 
and in the fall of 1913 I was conferring with the man- 
ager of one of cur plants in Kankakee, and he thought 
that the cost of raw mate- 
rials was coming so close to 
the selling price that it was 
narrowing down to almost 
nothing, as far as margin 
was concerned, and we felt 
something must be done, 
but what could we do as an 
individual concern? Then I 
thought of this saying, ‘‘If 
you have a good thought, 
do let it go.’’ The great 
inventor, Edison, has spent 
a great deal of time on 
some of his inventions. The 
phonograph took him eight 
years. If we have a good 
thought we want to use it, 
send it up. In the ice cream 
business this work is large- 
ly a work of self-preserva- 
tion as far as the manufac- 
turers are concerned, but 
at the same time there are 
others. The great Salva- 
tion Army Booth wished to 
cable a message over to his 
workers from London and 
he didn’t know what to say 
that would express his 
meaning. Finally he sim- 
mered it down to the one word, ‘‘Others.”’ 
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So I say 
in our work we want to be mindful of the other fellow. 
In 1913, after thinking that matter over, what could 


we do? There was nothing, individual we could do, 
but we must have co-operation. I conferred by letter 
with two of the other manufacturers down state in 
Illinois and I asked them if they would be willing to 
be one of three to send out a letter to the various man- 
ufacturers calling a meeting to see if we could do 
something about this situation. Immediately I got re- 
plies back, ‘‘We are with you.’’ We gathered to- 
gether near the city of Bloomington, the first sectional 
meeting that has ever been held in Illinois. I think it 
has been said of me I originated the sectional meeting. 
If that is the fact I am very glad it was my privilege 
to do that. 

In coming together at that meeting in September, 
1913, we had the manufacturers from Central Illinois 
and they were apparently all afraid of each other. 


WISCONSIN ASSOCIATION 
CREAM MANUFACTURERS. 


Every ice cream manufacturer, creameryman 
and everyone interested in the dairy industry, 
should attend the National Dairy Show at Minne- 


I believe that the members 


and national conventions are the places where 


latest ideas from the most progressive people in 
Personally I feel that every manu- 
facturer will be well repaid by attending. 


F. E. CAUGHEY, Secretary. 
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The man that sat next to the other fellow didn’t sa 
much, he was afraid he might get next to his price 
or mix or some of his buying products. There was tha 
feeling we must keep apart, but the chairmanship wa 
wished on me unexpectedly and I saw there was jus 
one thing to do and that was to have a good’ old 
fashioned Methcdist meeting. Mr. Stewart got up an 
told us his competitors were there, and lkewise w 
eot them on their feet, and I want to tell you it di 
them good. They got up and told the conditions they 
had in their city. From Peoria and Quincy, everybod; 
was testifying as to what the conditions were in thei 
city, and they would like to see them better. We hat 
an attorney present at that time so we didn’t violat 
the Sherman Act, and there was no combine in tha 
meeting. I am glad to say in less than fifteen day 
after that we were getting : 
little better price for ow 
ice cream down there i 
Central Illinois. 

I was elected president 0 
the Illinois Association an 
Mr. Loewenstein and | 
made out, with the assist 
ance of some of the othe 
manufacturers, cost bulle 
tins. If you haven’t a cos 
bulletin and can see whert 
you can find out what it i 
costing for delivery and foi 
sugar and your raw prod 
ucts, get it, and if it isn” 
possible for you to get if 
yourself, get some auditing 
company to work it out foi 
you, and I will say this for 
you, as well as for myself 
that you can’t have any: 
thing in your factory more 
necessary. Mr. Loewenstein 
and myself went as a pail 
of twins down through the 
central part of Illinois 
drumming the industry just 
like Mr. Loewenstein, Mr. 
John Knobbe and Mr. Cun- 
ningham have done local- 
ly. It was a little hard to get men to these meetings, 
but when they saw what was in it they began to come 
and down through Central Tlinois it has been a won 
derful help. We held the meetings. in Peoria; we 
talked matters over then and there and it helped the 
industry. 

I remember one meeting we had in Central Illinois, 
Centralia, we had a meeting there a few days ago. I 
was not there myself, but Mr. Loewenstein tells me 
they had a splendid good meeting. At that meeting 
we had one manufacturer that had been pointed out 
to us in that city, he wasn’t going to come to that 
meeting, and Mr, John Newman, who was then Health 
Commissioner of the State of Illinois. Mr. Loewen- 
stein and myself went to see him, but he wouldn’t 
come. He knew how he wanted to run his business. 
During the following summer they had an epidemic in 
southern Illinois. They began cutting the prices, and 
they began robbing the quality. Some of the manu- 
facturers profited by that meeting, but many of them 
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did not. During that summer Mr. Newman put some 
of his inspectors down there and Dr. Kline, who was 
State Analyst, aided them and they went all over 
Southern Illinois and got samples of what those fel- 
lows were making. The butterfat and sanitation was 
way below what it should be, and some of those fel- 
lows got calls to square themselves on the carpet. 
Some of them began to get very nervous and they 
came to Chicago, but in the meantime one very hot 
day in August that I speak of, we went out to see this 
man who wouldn’t come to the meetings. We wired 
Mr. Loewenstein to be there, to be there Sunday after- 
noon to hold a meeting. He went down there, and our 
Secretary spoke to them very emphatically, and I want 
to say to you, Southern Illinois has given the ice cream 
men throughout that part of the state better co-opera- 
tion than ever before. We are keeping up these 
meetings 

I have in mind four competitors that bordered on 
the west of us. We are largely in Eastern Illinois, 
Champaign is one of our cities, Kankakee and two 
other minor points, but we are over against the Indi- 
ana line. I want to say to you in the years gone by 
nobody could make as cheap ice cream as Indiana 
could, but they finally learned of some of our co-ope- 
ration and they began to invite some of our workers 
to go over there and see if we could assist. One of 
your speakers here yesterday afternoon I think spoke 
of the splendid condition they have over there. Mr. 
Harvey is the secretary over the milk, butter and ice 
cream departments, and they have three heads now. 
It was my privilege to go over with Mr. Loewenstein 
when they instituted that. Their condition over there 
is very much better than what it used to be, and they 
have been selling their product very close to Illmois. 


What I have to say is largely with down state and 
up state conditions, not of the large cities. We are 
fortunate in Illinois, especially the central part, that 
the large manufacturers in Chicago do not ship very 
much ice cream. It is largely left to the down state 
people. 

1 also reeall a meetin’ in northern Illinois. It 
seemed rather hard to get a meeting up there. There 
Was a condition there that especially affected about 
five manufacturers and we had.been trying very -hard. 
There seemed to be one or two manufacturers that 
were established in a certain idea and we. couldn't 
prevail upon them to change. Finally I said, we will 
adjourn this meeting, but before we adjourn it I am 
going to make a last appeal to those five men, if they 
will take their places around the table and settle this 
matter themselves. I asked the principal manufactur- 
ers if they would do that and they all said they would. 
They sat down to the table and while we were putting 
on our coats these men got through and they said they 
had adjusted the matter. We have to be tactful; we 
have to be careful how we go at these men. I recall 
an instance at a certain peint. We had some splendid 
customers there during the war, and they were large 
consumers of ice cream, and at that time I think we 
were getting scmewhere about 90 cents, the early part 
of the war. One of cur very best customers said, ‘‘I 
am buying my ice cream for less money.’’ It was be- 
ing shipped from nearly a hundred miles away, over 
in Indiana. We let the matter rest. We knew who 
the shipper was. hey had never ‘solicited the busi- 
ness, but some traveling man had been around there 
Four years ago, I think it was, I was in the city of 
Columbus, Ohio, and I savs, “SI am shipping some ice 
cream over near you.’’ And he said, ‘‘I dcen’t now 
how it happened we got the customer, but we didn’t 
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solicit him.’’ I said, ‘‘You got him not so much on 
the service, because you only have one train a day, we 
have six or seven, and as far as quality is concerned I 
think we are making equally as good a product as 
yourself,’’? and he didn’t deny that. ‘‘As far as value 
is concerned I believe our value is equally as good as 
yours, but price! Some way we get the idea we are 
educated ‘to price rather than value that goes along 
with the service.’’ I said, ‘‘Of course it is up to you. 
You have cut the price in order to get that business 
or the dealer would never have gone over there. What 
do you think about it, Mr. K.? The gentleman is gone 
now. He says, ‘‘I believe your side has some merit 
to it.”? I told him ‘‘we would not go into your dis- 
trict and cut your prices.’’ I said, ‘‘I believe there 
is honor enough about us in Illinois, we would not do 
that.’? I said, ‘‘All right, if you care to write me 
about the matter.’’ A few days after he wrote me. 
However, his partner was at that convention, the Na- 
ticnal Dairy Show, and he met me and said, ‘‘You 
would stop our branching out.’’ I said, ‘‘No, you can 
ship to the ends of the earth, but what would it profit 
a man if he sold 100 gallons of ice cream and made no 


money.’’ Mr, K. wrote me a few days after, ‘‘There is 
merit to what you said. We have abandoned the 
field.’’ In Southern Ulinois those men have been loyal 


to the sectional meetings and they would not cut a 
price under our price unless they let us know, that is 
the kind of co-operation we have in Central Illinois. ~ 


Indiana, as I said before, is coming up very much, 
and at our border line we have adjusted matters so that 
prices are about the same. Last spring everybody was 
up against it as far as sugar was concerned, and we 
were all in hot water about the early part of April 
Some were fortunate in securing some of the cheaper 
sugar, but some had to go to the limit. As a manufae 
turer and as an individual I got to thinking over the 
matter and I said something must be done. Nothing 
had been done up to that time. I went to Chicago to 
confer with Mr. Loewenstein—he was in Washington on 
the express matter at that time—and we arranged a 
meeting in Peoria along the latter part of April, and the 
Illinois chairman, George Thompson of Chicago, asked 
me to act as chairman, and in that meeting we got the 
testimony of every man present in regard to the condi- 
tions in his locality, and as I said before, we made no 
combine as far as prices were concerned, but auto- 
matically inside of ten days after that we had to ad- 
vance our prices in order to get things in shape so we 
could have a living profit. 

Last fall, in September, I got a wire from Indiana, 
one of the manufacturers there, asking me if I could 
tome over and help them in the city of Logansport. At 
that time we were busy and I thought I would be unable 
to go, then I felt otherwise and wired them I would try 
and go. I got together a lot of data that would apply 
to the conditions and what it meant to lower the value 
of your product. New Jersey had a great experience 


_ In regard to poor ice cream and how the output declined 


very much until something had to be done and they 
found it was the low grade that destroyed the business. 
We went over there to Indiana and we held a meeting 
and we had a splendid attendance, but the idea of some 
of those manufacturers was they could buy sugar a lot 
lower and they could get the price. We were fortunate 
enough to stay the decline in the prices and there was 
some of our lively boys at that meeting. I tell you men 
we have got to be honest. I believe that the dollar in 
the hands of the ice cream men here is an honest 
dollar. It reads, ‘‘In God we trust.’’ and we ought 
to support that inseription. Those fellows over there 
thought if they could get the price they could imcrease 
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the consumption. Somebody gave us this. If 1 cut 
the price 10 cents and I am selling 100 gallons of ice 
eream, how much more have I got to sell to even my 
sales? Ten gallons. One hundred gallons of ice cream 
and he had an earning of 30 cents, that would be $30, 
but if he euts the price 10 cents he has to increase it 
50 per cent. In this, boys, figure on a reasonable mar- 
ein. I know in Wisconsin here you have a _ very 
marked condition with the very low price of your raw 
produet of the milk and cream and those things, while 
in Central Illinois prices are apparently quite normal 
at this time, milk is running from 314 to 3% a hun- 
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after a fine time for two days we all go home and do 
not see each other for another year. If you stop to 
realize, gentlemen, we are just about the most poorly 
organized industry in the state. And there is no ex- 
cuse for it. Wisconsin isn’t so large that we can’t all 
eet together once a month and talk business condi- 


tions over in an intelugent manner, instead of groping 
Why — 
even the buttermakers meet once a month and, are you 


around in the dark the way we are now doing. 


going to be foreed to take your hat off to them as a 


more intelligent body of business men than yourself? 


Put that is just exactly what you will have to do. 


I even know of one in- 


dred. We are, _ perhaps, 
more of an_ agricultural TEESE EEG EEE ERE REE Ree NTATCe where the heads of 
country than you are up & & two competing firms in a 


here, and our farmers down 


there can do something else 3 
than produce milk, and ¢ FREEZER. pe each other and they had 
herefore i ilding up an ; ; 3 been engaged in_ business — 
therefore in building up (at & LL. Manuel Hendler is president of the th tl} we, D 
industry we feel we must #@ ie jx as AE : ere three years. o you 
: # WWendler Creamery Co. of Baltimore. He is thatocenain He 
pay them a prjce to war- #8 3 At ; ‘ease suppose that conditions like 
: : on’ _-,.. also President of the, Association of Ice $ jihase promote the rele 
rant their continuing in its 8 : ery wes an 3 se p e 
# Cream Manufacturers of Maryland. Thead- § of ihe ; A ‘Sdiy 2 
production i : : , ; : x of the ice cream industry? 
oe ; # vice of a man who has become prominent in : They most certainly do not 
If I have said anything $ the business world, through his own efforts, 2 ’ : 
Feed Take our own _ business, 


at this time to help you I 
am very glad of it. We 


is worthy 
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of serious 
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near by the ‘smaller men can very easily attend: 


ulation did not even know 


consideration. Mr. 


for example. As maltsters 


and grain dealers we belong 


percent of all the malsters 


have held two sectional meet- #& ine words: 

ings in [lino Cen- # . to the National Association 
Bee mois, one at she es “Have your letter of the 27th and while it : 7 1 d 

tralia, and one at Litch- Fd goes without saying I have always urged every 3 and also to the State Asso- 
field. We have held sev- # ice cream manufacturer to attend shows and con- # ciation. The National Asso- 
eral ‘conferences When 32 ventions, yet of course you can understand Mary- & elation maintained an office 
t $2 land is one of the smaller states and we really # in Chicago under a ver 
your secretary and your @ only have one large city to draw on. Besides %& Prin te fe y 
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it is, I say to you men go 5 go, but because of the Supply Men’s conventions # W&Te attence y about 
and grow. I thank you. § : 

(Applause). ¢ them. 
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“T started in the ice cream business just the %. 
same as a good many other large manufacturers, 
with one horse and one little tub and freezer 


east of the Rocky ‘Moun- 
tains. Now do you suppose 
these men would go to all 
the expense and time to 


ses 


Friday Afternoon, 1:30 @ and had IJ not attended the conventions, heard f re 
O’clock. # the men who know, speak, and gathered in the # COMe Irom distances as far 
% information I could by attending the shows, I % as New York if they 
Meeting called to order by a poe would be working at one tub and can Hd weren’t dead certain that 
President Smith. @ ees #% they were benefitted by 
Chairman: The first num- # “The money any man spends attending a # thes tines? And I 
] ] hi #% convention he usually makes up on the first fif- #% ee oe 
oer on the program this 8 : aos see : Se ; 
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By Karl B. Mory, Appleton. 


I have been asked to say a 
few words about the first impressions of beginners in. 
the ice cream industry. 

Most of you know that this is our first season in 
the ice cream business and this places us in a position 
to view its various activities in probably a little differ- 
ent light than you, who have been in the business: a 
number of years. And the one thing that we think 
stands out head and shoulders above all other ques- 
tions, is a lack of proper organization among the ice 
cream manufacturers of the state of Wisconsin. 
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By this J do not mean to east reflections on our 
present organization. It is a fine thing but it doesn’t 
go far enough. We get together only once a year, and 
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affairs so that they might 
_ devote one day out of a 
month to bettering conditions of their own industry. 


My suggestion would be to open a small office in 
Milwaukee. I believe Milwaukee woud be the logical 
location for this office heeause it is more conveniently 
located for all ef the manufacturers than any other 
city. The expense would be very small. All we would 
need would he one room under some capable man. We 
wouldn’t require the services cf a high salaried attor- 
ney at this time. But what I want to see done is to 
get the manufacturers working together instead of 
everybody pulling in a different direction. 

With an organization such as I have outlined in- 
numerable things could be accomplished. A’ credit 
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Custards Flavors 


Maraschino Cherry Custard 
Mothers Egg Custard 


**Acme” Custards An exact reproduction of the EGG or CHERRY. 


i = : : . 
Egg or Cherry een oe of Nature’s delicate FLAVORS and BLENDED 
A delicious Ice Cream of quality distinction. 
Working sample for 40-qt. freeze, 36 cents. 


Bisque Ice Cream AX imitation of the real Walnut or Shelbark with a nutty flavor. 
Served to social and banquets as a special. 
Working sample for 40-qt. freeze, 60 cents. 


Perfecto (trade-Mark) A tested smoother of special value in the making of smoothe 
and tough Ice Cream. Never fails to give satisfaction. 


Concretes Orange and Lemon Conecretes are made from the finest fruits 
that grow in Northern Sicily. 


Extracts ‘non-Atcohotic) 36 different kinds of fruit extracts. Special blends of Vanilla. 
Colors Certified colors of all shades, highly concentrated. 


ACME EXTRACT & CHEMICAL WORKS 
Extracts — HANOVER, PENNA. Colors 


ESTABLISHED 1879 


Gelatine is the most efficient of all stabilizers for Ice Cream 


WHITTEN’S 


GELATINES 
Are Standard 


Guaranteed to Comply with all National and State Pure Food Laws 


STRENGTH, PURITY AND UNIFORMITY GUARANTEED 


MANUFACTURED BY 


J. O. WHITTEN COMPANY 


Main Office and Works 


Woolworth Bldg. ° 20 E. Jackson Boulevard 
Reine cry Winchester, Mass. eMoaco sits 
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bureau could be established, the cabinet question could 
be thrashed out and settled, and I might say right 
here that I honestly believe that within the next year 
or so you will see this practice abolished. The brew- 
ers were up against the same thing. When money was 
rolling in like water they thought nothing of setting 
a man up in business and giving him all his fixtures, 
but when competition became keener and dividends 
smaller they cut it out mighty quickly. And another 
thing this office could do would be to help work out 
the tub problem. T am just going to say a few words 
about the return of tubs and then I am finished. 


The tub problem is no doubt a time worn subject. with 
vou. But nothing really seems to have been accom- 
plished to. make this service any better than it was five 
years or six years ago. Take our own example for in- 
stance. We had efficiency experts install in our plant 
what is considered one of the best tub record systems, 
but it doesn’t work out entirely successfully. 


Once a week our file clerk runs through the records 
and mails out cards requesting the dealer to return the 
tubs which we have charged to him. The dealer prob- 
ably replies that he has sent the tub back but we never 
received it. We can’t call him a liar and tell him that 
he has got the tub, because maybe he has sent it back 
and it is probably lying back of the depot or somewhere 
else and for the efficiency of our system we lose a dealer. 


I have heard some people suggest a deposit on every 
tub, but I do not believe this would work out entirely 
satisfactory unless every ice cream dealer in the state 

did it and they ALL will NOT do it. 
The brewers were up against this proposition at one 
time and they overcame it by all charging a deposit on 
kegs and cases, but there are fewer breweries than ice 
eream factories and that helped them put it across. 

Take our own business for example. At one time we 
never charged for the sacks we shipped our malt in, and 
ag we were selling well over a million bushels a year, 
we kept the bag factories running nights supplying the 
demand for sacks. Then the malsters woke up and 
charged the sacks up to the brewers and the trouble 
was over. 

But as I said before, unless this 1s unanimous It 
never would work out on ice cream tubs. 

Most all of you have salesmen out on the road with 
instructions to send back all of your tubs he sees lying 
around, But your salesman gets his salary for the bust- 
ness he sends in and not on the empties he finds, so do 
you imagine for one minute that he is going to run the 
risk of losing a customer by calling him down for not 
cleaning his cans and returning them promptly? I 
should say not. so 

My suggestion in this matter is for our association 
to hire a man six months during the rush season. Give 
him a Ford and let him do nothing but travel around the 
state and chase back empties. Keeping in touch at all 
times with our office at Milwaukee. 

And I would go a step further. The state law clear- 
ly defines that all cans shall be cleaned and returned 72 
hours after being empty. State Dairy Commissioner 
George J. Weigle has always shown himself to be very 
much interested in bettering conditions of the ice cream 
industry, and we could assist him very much by getting 
after the dealers ourselves. He could deputize our man 
without pay from the state, which would give him the 
necessary authority to wake up a few of the dealers. I 
feel sure Mr. Weigle would be more than glad to co- 
operate with us and would probably pick us out a very 
capable man. 

I have figured out the cost of putting this man on 
-the road and it would be approximately $400 a month. 
49200 salary and $200 a month expense to include -all 
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motor upkeep. The last list of -state manufacturers — 
showed a membership of 40, which would be $10 apiece 
per month. Not even the cost of two packers lying 
around somewhere. Isn’t it worth that much to you 
gventlemen to know that someone is out chasing up your 
empties all of the time? Two men would be much more 
effective and that would only cost us $20 apiece. Or if 
you should prefer to prorate the expense, pay it the 
same as you do your dues in the National Association, 
according to gallonage. 

There is just one other thing in which we are not 
quite up to the minute, and I refer to the National Ice 
Cream Association rather than ourselves, and that is ¢o- 
operative and educational advertising. The same as the 
California fruit growers are doing, the can manufac- 
turers and I have noticed that the coffee merchants of 
the United States have also recently joined this ever- 
widening circle with the slogan ‘‘Coffee—the Universal 
Drink.’’ Why not ‘‘Ice Cream—the National Dish?”’ 

The Wisconsin state association should go strongly 
on record endorsing a move of this nature and take it 
up with the national association at once. 

I trust, gentlemen, that I have not taken up too 
much of your valuable time, but I do hope that before 
you return home you will make arrangements to meet 
here once every month. 

I thank you. (Applause.) 

Chairman: The next number on the program is 
‘‘Let’s Get Together,’’ by C. W. Wright of the Sturte- 
vant, Wright & Wagner, Beloit. . 

Mr. Wright: I don’t think it is much use for me to 
talk after Mr. Mory’s talk. Mr. Holmes is a regular 
evet-together man—that is his business. That is the rea- 
son why Mr. Holmes can talk, doesn’t have to read his 
paper. Mr. Holmes especially and Mr. Mory, too, their 
talks were on actually getting together of the ice cream 
man. I think I can show you why you are going to get — 
together. I am going to make this statement, you are 
actually going to get together if you want to or not. 
am going to give you some history, that is one reason 
why I have to read it, because I never was any good at 
remembering history. ; 

* * * 


LET’S GET TOGETHER. 
By Mr. C. E. Wright, Beloit. 


When our President, Mr. Smith, wrote and asked me 
to take this subject, ‘‘Let’s Get Together,’’ I nearly 
had a stroke of apoplexy for two reasons. The first and 
greatest one being—whatever put the idea into his head 
that I could appear on a program at all, and the second 
one—why pick on me to settle something that has taken 
several hours of our time at every ice cream manufac- 
turers’ convention we ever attended. 

You all know how hard it used to be to get all of you 
together in a meeting even when you were privileged to 
sit far apart and not speak to your competitor. I think 
the reason must have been because you thought you 
knew so many secrets about ice cream that you dared 
not speak to him for fear you might divulge something 
that would cause him to make good ice cream too. And 
of course at that time there was only one man who 
could make real good ice cream—that was you. But 
you did finally come fully determined to keep your 
mouth shut and your ears open, for you had discovered — 
that there were a few careless or shiftless people who - 
were actually eating the other fellow’s cream. And then 
one day at a friend’s home, YOU ate some of it, and — 
would you believe it, there was something about it that 
you would give a dollar to know just what he did to 
get that particular taste. So you came to see if he 
might accidentally disclose something. Now I am going 
to tell you why I think you came. 
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Your Facilities 


The installation of a BAKER SPECIAL 
Mechanical Refrigeration System would 
be the most important improvement 
you could make. 

You would save the jobbers’ profits if 
you buy a BAKER SYSTEM—We sell direct 
from the factory, and through our factory branch 
offices; hence,when you buy a BAKER SYSTEM 
you save the money that would go to the mid- 
dlemen if you bought some other make of 
refrigeration equipment. 


WRITE TO OUR ENGINEERING DEP’T 
and get Free Bulletin No. 65 D 


Baker Ice Machine Co., Inc. 


Factory: OMAHA, NEBRASKA 


(Direct Factory Branch, 214 Lumber Exchange Bldg., Minneapolis, Minn., 
C. W. Williams, Mer.) 


Will Not Freeze Out | No Alcohol 


Vanilla Exquinta 


TRADE-MARK 


FINER, STRONGER AND BETTER THAN 
~ VANILLA EXTRACT 


Economical Pure 
Write today for prices and particulars 


CROWN FRUIT & EXTRACT CO., Inc. 


418-420 WEST BROADWAY 
New York City, N. Y. 
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I know you are going to be disappointed in some re- 
spects when I finish because I am not going to tell you 
all the details of my little plan of getting the price of 
ice cream just as high as the traffic will stand and every 
manufacturer sticking together and maintaining that 
price. Of the oft cussed and discussed problem of fur- 
nishing ice cream cabinets, and of the method for every- 
body to use, to compel every dealer to pay promptly and 
return all your tubs next day. 

Longfellow said: ‘‘Great is the art of beginning, but 
greater the art is of ending,’’ so I am going to try to 
show you the art of beginning and leave the greater art 
for you to work out. 

Let us go back to ancient history and see how people 
used to live by themselves and what the results were. 
The Canaanites occupied part of the territory which is 
now Palestine. The Philistines were on the west coast 
of Palestine. The Syrians were to the north and the 
Egyptians were to the southwest. Now Palestine is 
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The Revolutionary War made it absolutely necessary 
that all people, regardless of religion or political belief, 
get their heads and hearts together to protect this unity 
of purpose and new idea of brotherly love from the old 
tyranny and one man idea. They did the job in fine 
style, and the result was the getting together of the 
thirteen colonies and the writing of the Constitution of 
the United States, which event will not be equalled until 
we sign some kind of a League of Nations. 

What happened now that everyone was pulling to- 
eether and had time enough to work for the betterment 
of mankind? Travel was slow. It was nearly impossible 
to do any business more than a few miles away. Peo- 
ple in one colony had no means of knowing how those 
in another lived, but now the steam engine was develop- 
ing, newspapers began to circulate, the telegraph began 
to flash news around and drew the people closer. Gold 
was discovered in California, and then the east and west 
mixed. The staid old easterner met the impetuous 


about one-third as large as 
Wisconsin and Egypt at that 
time was only a narrow strip 
along the Nile. Babylon 
and Persia together were 
about as large as Palestine 
and Egypt, which altogether 
might be a little larger than 
the state of Wisconsin. This 
virtually comprised the 
whole world. Yet the people 
were farther apart than they 
are today. 

Each country had _ its 
own religion, language and 
customs and knew practical- 
ly nothing about its neigh- 
bors and eared nothing ex- 
cept to conquer them. There 
was no intercourse between 
these nations except when 
they were at war. About 
this time a class of people 
who were descendants of 
Abraham and slaves to the 
Egyptians were freed by 
God, through Moses, and 
were led through the wilder- 
ness to the land of Canaan, 
and there began the first 
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Tacoma, Wash., Sept. 1, 1921. 
The Ice Cream Review: 
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There are so many good things that may be 
said for the National Dairy Show as an educa- 
tional feature to those who are interested in any 
branch of the industry, that we feel sure anyone 
who does not make an attempt to visit the Twin 
Cities in October of this year will miss a splen- 
did opportunity to become acquainted with the 
latest and best machinery and methods in the 
dairy industry. 


The benefits to be derived by attending’ the 
sessions of the National Association of Ice Cream ° 
Manufacturers, the International Milk Dealers 
and others which will be held during the Dairy 
Show, are well known and appreciated by those 
who have attended in years past, and they in 
turn have induced others to join these asso- 
ciations who are doing so much to improve con- 
ditions amongst manufacturers. 
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With the excellent facilities and the central FE 
location we hope to see the 1921 Dairy Show Fs 

: on the Minnesota State Fair grounds the great- 8 
est yet held, and trust every manufacturer who 3 
can possibly do so will make a genuine effort to & 


be there. 
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BERT H. WALKER, Secretary. 
Pacific Assoc. of Ice Cream Mnfrs. 
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westerner and the energetic, 
liberty loving, central states 
man was the result. 


But there was an under- 
current running through this 
stream of life that was not 
as it should be. There was 
a drifting apart of the north 
and south due to a practice 
that in the very nature of 
things was doomed. There 
were some men who thought 
each section of our Union 
could live by itself, but Abe 
Lincoln was here, and it is 
eood for the human race that 
there is always a Lincoln 
when one is so badly needed. 


_ Men laid down their lives to 


hold the Union together, and 
that opened up another great 
epoch in the history of eo- 
operation. 


Electricity now began to 
do its share of getting people 
closer together and _ then 
came the thing that if Long- 
fellow could have foreseen, 
he never would have made - 
Hiawatha say: 


united people of the east. 
This was about 1200 B. C., 
but this union was of short 
duration for it only lasted 
some 300 years. Then the 
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Persians ruled the east 


until the Greeks and Romans conquerad and 
ruled the entire country for centuries, which ne- 
cessitated a mixing of customs and beliefs and 


drew the people nearer together. Each succeeding war, 
of which there were many, up to the 17th century, did 
its own part in getting people closer together, by the 
process of invading and settling in the invaded country 
and intermarrying with the inhabitants, thereby weaving 
a net that in time was sure to enmesh the entire world. 

But there were old beliefs and customs that were 
not conducive to freedom, so later the Pilgrims came to 
America, where they thought they might worship their 
own way and live to themselves, but their very landing 
seemed to be the birth of a new and undreamed of free- 
dom and unity of people. 

We now find that the get-together idea was more pro- 
nounced in America than in any other part of the world, 
and we shall try to find out if it is worth while. 
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‘“Face to face we speak to- 
gether 

But we can not speak when 
absent ; 

Can not send our voices from us 

To the friends that dwell afar off.’’ 

After our own country sueceeded in patching up the 
differences of the Civil War and had held the Union to- 
gether, Spain made an attempt to enslave the Cubans, 
and again that brotherly feeling that had been growing 
for ages asserted itself and we stepped in and put a pro- 
tecting arm around the Cubans and showed Spain her 
place, and at the same time, made a better friend of her. 


While we were doing this, we tightened the bonds 
of friendship between the north and south because our 
boys fought together and lived together and discovered 
that they were all very much alike. After each war 
there seems to be a new effort made to help each other, 
and to invent new labor saving devices, and new ways of 
serving the people better. 

Among other things the wonder of wonders—the 
automobile that actually eliminates distance and makes 
our neighborhood a hundred miles across instead of 
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First in the Field—Still Going Strong 


Dunn’s Celebrated 
Ice Cream Gelatines 


Guaranteed to comply with all State and 
National food law requirements. 


TRIED, TESTED and PROVEN 


When you want a stabilizer that never fails 
you, it’s gelatine 


THOMAS W. DUNN COMPANY 


248 Front Street, New York 


Glascote 


White Glascote is the standard of quality and service in 


HIS means not only the latest thing in glass CA ihe 
lined tanks but the most modern and efficient Recei VIN 
design in performing equipment. It means sav- 


ing to you in floor space, labor and time. It means Pasteuri zin g 


sanitation and cleanliness. 


A word from you will bring a list of Glascote Ag eng 
users, including some of the largest ice cream plants 


in the United States who are well satisfied with Equipment 


our equipment. 


THE GLASS COATING COMPANY 


NEW YORK,N. Y. CLEVELAND, O. CHICAGO 
50 E. 42nd Street P. O. Box 25, Station H. 220 So. State Street 
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one. Then in quick succession the phonograph, the 
movie, the airplane. 

Our present method of feeding the world. We don’t 
eat the things native to Wisconsin alone, but we eat of 
everything in the world. We have cultivated our tastes 
until we lke some of the things that pleases the South 
Sea Islander, and he eats our canned goods and meats. 
The salmon fisher likes our cheese and butter, while we 
eat his fish. We trade our wheat and corn for the south- 
ern man’s rice, so even our tastes are becoming uniform. 
The people of other countries are wearing our clothes, 
and some of our women are almost wearing theirs; so 
we will soon be dressing alike. 

The most outstanding example of what people can 
do by getting together has just been demonstrated by 
the great war. Germany thought the people of the 
United States were too busy getting money to notice 
what she was doing, but she seemed to forget all of our 
great organizations. We had no ships and no experience 
in building them, but we had Chas. Schwab, the man 
who knew steel and how to handle the great steel indus- 
try. We had no guns or ammunition, but our great, well 
organized manufacturing plants were making them over 
night. Our food industries were organized to such an 
extent that all our government officials had to do was to 
call a meeting in Washington and say we must have 
food. How can we get it? The milk canner said we will 
get you milk. The meat packers said we will get you 
meat. The farmer and his wife and daughter went out 
and raised the stuff, and we all did without bread, sugar 
and many other things to help out. We got together. 
Then we had a great number of religious, civic, and 
fraternal organizations which were supposed to be living 
just for themselves. 

The Red Cross was willing, as usual, but how could 
they ever handle this job? They did it because every 
club and every individual laid aside their work or their 
play, and jumped in and went to work for them. 

The Salvation Army was on our city streets every 
night and we passed them by with a casual glance, but 
when our country needed them, they were ready, but 
what could they do? They were very poor. The great 
order of Elks was not noted for its religious fervor, 
but when they did their bit, the Salvaticn Army had 
the needed money. That was quite a getting together. 
The Y. M. C. A. was having a struggle of its own for 
existence, but when the eall eame they said ‘‘here are 
we, send us,’’ and we sent them with millions of dollars. 

The K. C.’s had their huts along side and the two 
organizations did for our boys what no one else could 
have done. 

While we who stayed at home were doing our work 
of paying the way, what effect did it have on us? 
Clubs and fraternities and individuals who were 
strangers, and sometimes enemies, are now woven to- 
eether in one great fellowship, and all together we 
stamped out in a few short months what the Kaiser 
had been building for forty years. 

He had the most wonderful, machine that was ever 
built, but it lacked that co-operation of our thousands 
of little bands that could get together when the time 
arrived. We are now together and he is sawing wood 
alone. And still we have discovered that we need 
even Germany in our great plan of commercial life. 

Since foreign nations have been unable to buy our 
goods on aecount of credit, we have become over- 
stocked with goods and workers so we see more and 
more the need of getting together, and just now dur- 
ing the depression we must go through, it needs clear 
thinkine and sound judgment. ; 

Now as we have traveled around the world and 
have been drawing nearer home to our own family 
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of ice cream manufacturers, and found that when we 
say ‘‘Let’s get together,’’ which is ‘‘Let us get togeth- 
er,’’ we find who ‘‘us’’ means. It means the human 
race, but let us think now for a few mimutes of the 
particular people with whom we are vitally interest- 
ed regarding the manufacture and sale of ice cream. 


We have worked backward so far in this paper so 
We may as well finish that way, and consider the con- 
sumer first. He has been educated to eat ice cream 
by having it foreed upon him, but now you have him 
in the habit, he is going to demand some things of 
you. You taught him and now you must be taught by 
him. He was not so particular about his cream until 
he learned that all was not ice cream that was cold. 
He soon discovered that some of it was being made in 
filthy cellars and backrooms, while some was coming 
from modern, sanitary factories. Now the consumer 
ean not tell by looking at ice cream, or tasting it, 
what kind of a place it- was made in and as he had his 
own work to attend te, vou could not expect him to 
oo from factory to factory on a tour of inspection each 
time he wanted to eat some. So he did what you are 
doing in other lines, having your law makers make 
laws and hiring some good executives to see that 
they are obeyed. You will find the consumer a mighty 
good party to get together with. He will do you a 
lot of good, and pay you a fair price if you give him 
the kind of service he desires. And why shouldn’t you 
do that? Have you taken into account just who he is? 
He is not the fellow over in the other part of town, 
but the consumer of your goods is your best friend, 
your next door neighbor. Your wife and children and 
yourself. Dcen’t you think enough of yourself to make 
the finest ice cream possible, and to use the best and 
cleanest ingredients that money can buy? Your cus- 
tomer is also the man who milks the cow. He is eat- 
ing lots of ice cream to-day and he is entitled to the 
best you can produce in exchange for the best milk 
he can furnish vou. He is entitled to fair pay for 
what he does, If he should lay down on his job, where 
would you be? You would have to go back to mak- 
ing some of the old 4th of July cream that always did 
the maker so much damage that it took him another 
year to make the people forget it. Now-a-days most 
manufacturers figure the 4th is a good day to put out 
mighty good stuff, if for advertising purposes only, 
and people eat so much then that it is a good. plan to 
start creating an appetite so they will buy regularly. 
It is not the rush days that make you your money. 
Your expenses are too high on those days; it is your 
regular trade-that pays you. That is the reason for 
the week end specials, they help sell regular cream 
the next week. So much for the consumer, 

There is another fellow you must not forget. Hav- 
ing just referred to the pure food officials, they are 
another very important body of men with whom we 
should be in close touch at all times. We used to look 
upon state food of officials and inspectors as an un- 
necessary evil imposed upon us, but times has 
changed our viewpoint in that respect. Food officials 
are our protectors. They are the men who our econ- 
sumers have hired to look after their interests, but on 
account of their daily contact with the business they 
are a very valuable aid to us as they are supposed to 
know what the consumer wants and to be able to give 
us ideas on plant equipment as it pertains to sanita- 
tion. They are not responsible for the laws, but are 
just responsible for their enforcement. So if we have 
laws that we do not think are right or just, it is up 
to us to get together with these men and try to con- 
vince them so they will take the matter direct to the 
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No Trouble Checking Returned Tubs 


WITH 


*TAG-BAKS” 


This type for old tubs already 
equipped with handles 


This ‘‘projection’”’ on back 


prevents tag from slipping out 1—Not just an appliance for ice cream 
tubs but a complete, practical 
working system that accurately 
checks up tub returns, shipments 
and orders. 


2—Shows just what dealers hold an 
excess of tubs. 


3—Eliminates unnecessary correspond- 
ence and telephone calls. 


4—Avoids controversies with dealers 
and holds their trade. 


TAG-BAK 


183 Ogden Avenue 


Combination Tag-Balc MILWAUKEE WISCONSIN So eareie peette ds ona 
for new tubs remove tag 


To Make Better Ice Cream 
Use “Atlas” Flavors 


We Guarantee the High Quality and Purity 
of “Atlas”? Genuine Fruit Extracts, Pure Vanilla 
Extracts, Vanilla Compounds and Emulsions. 


Before placing your next order, let us send you a trial quantity 


Manufactured by 


H. KOHNSTAMM & CO. 


NEW YORK Established 1851 CHICAGO 
83-93 Park Place 11-13 E. Illinois St. 
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law makers. You will nearly always find these men 
conscientious and ready to lend a helping hand if you 
show any inclination to do your part in this little home 
coming. 

The ice cream supply man. You possibly wonder 
why you should bother much about him, he will come 
anyway. Don’t be too sure you don’t need him. He 
is in a legitimate business and is just another spoke in 
the wheel of progress. He is not living for just what 
he can squeeze out of you, but is ever ready to listen 
to your ideas and suggestions and improve his goods 
so they will better meet your requirements. He travels 
continually and brings you more new thoughts and 
tells you more of what your brothers in business are 
doing than any man you meet. If it were not for him 
you would not know whether there were any better 
supplies than those you had always used or not. There 
would be no improvement in that line. You may not 
want his goods, but you owe it to him to treat. him 
with all due respect. It costs you nothing and you 
might be surprised some time to know how much good, 
came out of it. The closer you keep to him, possibly 
the better prices you will get, any way, treat him like 
a gentleman for I think the traveling fraternity has 
as big a percentage of gentlemen in their midst as any 
other business on earth. (I ought to be able to buy 
pretty cheaply this year after saying that, don't you 
think ?) 

The business man along the street is another factor 
in your business you should not neglect. He is your 
brother in many ways. He can readily understand 
your problems and is a tremendous power in the com- 
munity, so you should be very close to him. We used 
to think his business always sailed along nicely and 
he had no problems to speak of, but since the war 
work has made us work by his side, we have learned 
to know him, and we have been surprised to find that 
he had some things to do that were harder than we 
ourselves had. 

The Rotary and Kiwanis Clubs are both great in- 
stitutions to bring the business men together and they 
are only one more step in this great movement. They 
exist for service to mankind. Don’t forget the little 
child who wants to look around your plant. If you 
are too busy to pay much attention to some salesman, 
to one of your business associates, or one of your rich 
customers, you had better get busier when some little 
boy or girl begins to ask questions and proceed to en- 
tertam them to the best of your ability, because if you 
offend or slight them vou may as well slight their 
whole family, and half the sehool. 

The next man in line with whom we must work 
hand in hand is the retailer. We hear a lot about him 
just now, but we must remember that he is not the 
only man who has taken war profits. Now here is a 
place where we can get in regular ‘‘Get Together’’ 
work. Tf we will put our problems up.to this man 
and he will freely tell us his troubles, we might ail 
work to better advantage. I don’t mean for you to 
give him all the equipment he needs to run. his place 
and pay his rent, cr buy him a new suit of clothes oe- 
easionally, nor do I mean for him io tie himself up to 
you in such a way that he cannot buy eream of any- 
ene but you. He has the right to buy the kind of 
goods that suits his trade, but how do you know what 
kind of goods the trade wants unless you listen to him, 
and how does he know what he is getting unless he will 
let you show him. I think if the average retailer 
knew more about our plant, our source of supply, our 
manufacturing problems and all of the little troubles 
we run up against, and we knew more of his, we would 
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eliminate a lot of the petty grievances that arise be 
tween us. He would make a greater effort to returr 
our tubs, pay our statement more promptly and gel 
his orders to us on time oftener, and in many way; 
help to facilitate our service. We, in turn, knowing 
the demand made upon the retailer, by his particulai 
customers, would be in a better position to help him 
Why not have meetings with our retailers and talk 
such matters over? It would create a friendly feeling 
and show that we were really interested in him as a 
man, and not merely as a place to sell our goods. We 
have been hashing over this question at all our con- 
ventions: Is the retailer not charging too much for his 
cream with the result that it is curtailing its consump: 
tion? Now if we could get together with him and 
thrash out this matter, we might find some remedy, 
We might be able to convince him that he should ent 
down on his margins and increase his sales more than 
enough to make up the difference. If we did nothing 
more than settle the matter in our own minds, it would 
be time well spent. We-might also convince him that 
when our price goes down to him, it is time for him 
te reduce too, unless he could show us some reason for 
not doing so. We might also prove to some of the 
shiftless ones that tubs, cans and cabinets cost lots of 
money, and they should be well taken care of. There 
are many things in common for us to talk over, and 
I think we might better our service, reduce our costs, 
and save a lot of our worries by just getting together. 
Now I have arrived at a place where it is absolute- 
ly necessary for a ‘‘Get together’’ meeting, whether 
it is done in a regularly called meeting or only in 
spirit I will leave with you, but it must be done some- 
how. It is being done in your plant to a large degree. 
This I know tc be true, or you would not have the 
plant and the business you enjoy. It is your employes 
aud yourself. It is true you were about discouraged 
last year trying to get men to work with you but you 
got through it by changing men until some one did 
stick with you, and you owe those men something. 
You paid them their wages and sometimes big ones, 
but you owe them something besides money. You owe 
them your lasting friendship and good will, better 
working conditions, the best possible schools and so- 
cial conditions, and in fact your continued effort to 
make their lives as easy and pleasant as possible. 
Your ice cream maker and yourself must pull to- 
gether or your cream will not sell. Your salesman 
must be in the ring or his efforts will be in vain. What 
would your maker do if the engineer should run his 
machinery when and how he pleased? What if your 
office girl gave the packer an order and he tore it up, 
or even if he packed it and the delivery man did not 
care where he took it? You probably do not stop to 
think that there was so much co-operation in your 
plant. Your people are not working for your money, 
they are living this life in the way God intended they 
should. They are interested in your place. They even 
say “‘our factory’’ when they go home to their family, 
just as if they were a partner in your business. They 
are Just as necessary to your good ice cream as you 
are. You may have worked out the plan of your busi- 
ness and the receipt for your goods, but the chances 
are you did not. Did you not get some good ideas 
from some one of your employes at some time or 
other? Did you ever hatch up some pet scheme that 
you was sure would make you a lot of money and then 
liave some fellow in your factory suggest some reason 
that it would not work and make vou feel foolish be- 
cause you ever thought of it? Did you ever run a 
factory absolutely by yourself, with all your own ideas 
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and get away with it? If you ever did, you are worth 
a lot more money to some big corporation than you 
are now earning at your own business. If you thought 
you had a corner on all the good points of your ice 
eream or on your factory lay out, go home and forget 
it, and ask the poorest man you have on the job if he 
has any suggestions to make and he is liable to make 
you ashamed of yourself by telling you something you 
should have thought of long ago. Get together with 
your employes, if you have not manhood enough in 
you to do it for the good of civilization, do it to make 
money, for it will do the trick. 


At the elese I want to say there is little use for me 
to talk about getting together with your competitors. 
That is what we are all here for. Not to fix prices, 
not to say you shall do this, or that, but to see if we 
eannot understand one another better; for the very 
fact that we do know each other better, and realize 
that the other fellow is a pretty nice square fellow 
after all, will solve most of our squabbles as we meet 
in competition. In fact there will be no squabbles to 
settle, for when we hear from our trade what the other 
fellow said about us or have it tipped off on the quiet 
all the wonderful things he is going to do for his, or 
our trade, we will learn to take it with a grain of salt, 
and as we go into the new year, let us all remember 
the mistakes we made and forget the short coming of 
our neighbors, and set out to live right and help every- 
one with whom we come in contact to do likewise. 


Iee cream makers -of Wisconsin, 
trandest State in all the Union, 
At this annual State Convention 
We have met to hold communion 
With each other on the subject 
Of the art of ice cream making, 
Fach one giving, each one taking. 


Why not jet us get together? 

Help in sorrow, share each pleasure 

In our work or in our play time; 
Live our lives in fullest measure, 

Thus create that kindly feeling 

That all storms of Life shall weather, 
We can make the world more happy 

If we’ll only get together, E. K. W. 


(Great applause.) 


Chairman: This ends our program with the excep- 
{ion of our business meeting, which will be held in this 
room, for members only. 

The Badger Flyers are to meet immediately after 
this meeting in the same room that they met in yester- 
day afternoon. 

Our business meeting is for manufacturers of ice 
cream. only. 

eb 


STEAMBOAT LINE ADVERTISES BUFFALO 
CONVENTION. 


Our good friend, H. W. Black, of Lakewood, Onio, 
sends us an illustrated folder issued by the Cleveland 
& Buffalo Transit Co., in which they print an appeal 
to ice cream manufacturers and ice cream supply men 
to attend the Hastern Regional Exposition in Buffalo, 
October 31 to November 5. 

Mr. Black says: ‘‘It isn’t bad advertising for the 
Supply Men’s Association, when a first-class transpor- 
tation line recognizes them to the extent of advertis- 
ing their convention this way.’ 


Proven Ability! 


HOUSANDS of MANNING 

Can Washers in use throughout 

the United States and Canada 
bringing home to the ice cream 
manufacturer the fact that his cans 
are washed cleaner, faster, easier 
and cheaper with the MANNING. 


One man and a MANNING easily 
average 125 cans an hour washed, 
rinsed and sterilized. You need one 
or more of these machines in your 
plant. Write us or your dealer to- 
day 

MANNING 
MANUFACTURING COMPANY 
Rutland, Vermont 
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REDWOOD provides 


durable 
milk plant equipment 


What one user says of 
Redwood tanks 


“We have used Redwood tanks and vats for 
heating buttermilk and skim-milk to a hundred 
and sixty degrees for ten years. Have two Red- 
wood tanks in use six years condensing exhaust 
from engines, very often water near boiling.’ 


Changed to Redwood 
for cheese factory equipment 


“When we started in business manufacturing 
cheese factory equipment, vats, presses, etc., we 
used ———————_—.__ Although we did not have 
any complaints, outside of its being so heavy to 
handle, we thought it best to change to Red- 
wood, which we found to be very durable. We 
have never had a complaint of Redwood rotting, 
and know of no better wood to use in a business 
like ours.”’ 


Advertises Redwood 


ice cream cabinets 


“Made of Redwood because it is the best non- 
conductor of heat and resists rot or decay, al- 
kalies, acids and moisture. Keeps ice cream 
hard. Saves ice,’’ says one refrigerator manu- 
facturer. 


Why you should specify 
REDWOOD 


Redwood is light in weight. 


It resists the action of acids and alkali solu- .- 


tions. 

Properly dried it neither shrinks, warps nor 
swells. A 

It is highly resistant to the passage of heat 
and moisture. 

It can be given any finish from a light rose 
to a dark mahogany. 

Holds paint and varnish well. 


Write our Chicago office for Booklet 3 
Redwood Manufactured Products. 


) 


2082 McCormick Building, Chicago 
New York City, N. Y. Kansas City, Mo. 


THE PACIFIC LUMBER CO. 


San Francisco, Calif. Los Angeles, Calif. 


Export Company 


A. F. THANE & CO. 


233 Broadway 311 California Street 
New York City San Francisco 


The largest manufacturers and distributors of California Redwood 
Members of the California Redwood Association 
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Dear Sir:—We ave getting only about 75 per cent 
overrun and we want to know why. Is it in our mix, 
or is it in the machinery? The following is our mix: 
14 cans sweet pasteurized cream, 20 per cent; 5 cans 
No. 0 condensed milk; 2 eans whole milk; 300 pounds 
sugar; 12 pounds gelatine. 

What is the test of the finished product? 


Yours truly, He MeaPs 


Reply: J] have analyzed your ice cream mix as 
stated and you will find the calculations given below: 


Table No. 1. 


Ingredients Fat Serum Solids Total Solids 
14 cans or 
1148 lbs. 20% cream...... 229.6 164.47 394.0 
5 cans, or 
475 lbs. condensed skim... .... 128.25 128.25 
2 cans, or 
170 lbs. whole milk 4%... 6.8 14.50 21.30 
UG) MOS IEA Sie Gi a ee 6 Bal ect a fone 285.00 
TeibSs £elatinear «sienk astake ger 11.40 
ILO SMD SOM Tes ek. cee see ca ee 236.4 307.22 839.95 
IPBrECCIVEl . a0 81. te ealeeeekienns LE2 14.59 39.9 


Per cent sugar 14.25. 


The table shows that your product will test about- 
11 per cent butterfat and nearly 40 per cent solids, the 
per cent of sugar being better than 14 per cent. You are 
working with a formula containing too high a per cent 
of total solids to get a satisfactory overrun unless you 
change the usual ‘routine for handling the mix and 
running your machinery. 

I am afraid that vou are also going to have trouble 
with crystallization of your ice cream mix, due to the 
use of a large amount of condensed milk. I believe 
that if you will reduce the amount of sugar to about 
13 per cent and reduce the amount of condensed skim 
milk so that the serum solids will not be over 11 or 12 
per cent, you will not have this difficulty with your 
overrun. Your 40 per cent solids mixed could easily 
stand better than 100 per cent overrun compared with 
an ordinary 33 per cent solids mixed. 

I suggest that if you are not able to work your 
formula over according to the suggestions stated above 
you write to me again and I will assist you in any 
way I ean. 

* 

Dear Sir :—Kindly advise us what is the best color- 
ing to use in ice cream to make it a little more yellow 
or richer looking. Thanking you, we beg to remain, 

Respectfully yours, ¥. 17. 6@ 


Reply: The usual color used to color ice cream -is 
the ordinary cheese coloring, which you ean secure 
from practically any dairy supply house. 


ee sy, 
ze 7. 


Dear Siv:—Have you any data relative to the proper 
packing of ice cream, beth as to quantity and packing 
as regards the amount of salt to be used in different 
size tubs? We are having some complaints about our 
cream becoming soft and ruined, but upon inspection 
as it leaves our packing room for shipment, it is per- 
feetly hard. We cannot understand these complaints 
and are just wondering whether others are having the 
same trouble or not. Could there be anything in the 
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story. 


9 S. Clinton St. 


ingredients of the cream that would cause it to act in 
this manner? Very truly yours 

Co La ere): 

Reply: The trouble which you deseribed regarding 
the softening of your ice cream when it reaches your 
lealers is something which I have not, run across in my 
correspondence with hundreds of factories. If the 
ream leaves your hardening room when it is packed 
for shipment in a good solid condition there is no rea- 
son why it should become soft in shipment if you use 
the proper method in packing it. 

It is possible that your dealers do not take care of 
he packer when the shipment arrives and expects the 
ream to stay hard and firm without extra icing and 
salting. It is also possible that your mix is not quite 
‘ight, in that you do not use enough filler to keep the 
sream in good shape under average shipping condi- 
dons. I shall be glad to analyze your mix for you in 
this respect. * * & 


Dear Sir:—We would like to have your opinion re- 
sarding the proper temperature for pasteurizing mix 
composed of butter, whole milk, milk powder, sugar 
und gelatine; also state at what temperature and 
wressure should the mix be run through the visecolizer. 


Yours truly, C. R. 


Reply: The best temperature for pasteurization is 
45 degrees and the mix should be held there for at 
east thirty minutes. 

_ It may then be cooled to 120 degrees before pass- 
he through the viscolizer, the constant pressure as 


10 The Man Who Uses Refrigerating Machinery 


Here is Something Designed to Help You 
Cut Out Trouble and Cut Down Overhead - 


Excessive ammonia pressure is at the root of most of your ice 
machine ills. The Monogram PRESSURE CONTROE shuts down the 


compressor before pressure even thinks of getting dangerous. 


It will eliminate 90% of your 
refrigerating plant troubles. 


A positive, mechanical, safeguard 
which is worth more to you than 
it cost as soon as it is’ installed. 


Manufactured for twelve years. 


Sold under an absolute guarantee. 


Bulletin 18-3 tells the whole 
It’s free. 


The Refrigerating 
Specialties Co. 
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heavy as the machine will carry. I do not know what 
viscolizer you have and cannot give you the exact 
pressure at which you should operate this machine. 
You undoubtedly have a set of rules with the machine, 
or you can write direct to the manufacturer and ob- 
tain this information. 

Reply to F. C. B.: I am glad to state that I believe 
we have in Oklahoma and Kansas an ideal law relative 
to the legal standards for ice cream. The law in Okla- 
homa requires that ice cream test at least 10 per cent 
butterfat and should have a total solid content of 32.5 
per cent. ‘The Kansas law is a little more specifie and 
better than ours in providing 10 per cent butter fat 
and 20 per cent total milk solids. This means that 
when only 10 per cent butter fat is used additional 
milk solids must be provided by using condensed milk 
or milk powder thus giving the same amount of milk 
sclids as a 14 per cent ice cream without additional 
serium solids. 

I suggest that you write to the State Dairy Com- 
missioner, State Board of Agriculture, Oklahoma City, 
Oklahoma, and to the Dairy Commissioner at Manhat- 
tan, Kansas, College of Agriculture, who will be glad 
to send you some printed matter regarding the laws 
of Oklahoma and Kansas. 


Dear Sir:—I would lke to have you answer me a 
few questions. What formula or what percentages 
would you use to make the best ice cream, regardless 


of cost? We are using about 9 to 914 per cent fat, 10 
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The Public Knows 
Mapleine 


Specialize on Mapleine Ice Cream and take 
advantage of Mapleine’s popularity as a home 
flavoring. 


Practically every fourth family is a constant 
user of Mapleine and all good grocers sell it. 


Mapleine 


puts into ice cream the flavor of 
maple itself. It will not freeze 
out and holds true no matter 
how long the ice cream is 
stored. 


Call your product Mapleine Ice 

Cream and it will find ready 

sale with customers who know 

and appreciate the unsurpassed 
oe flavor of Mapleine. 

MAPLEINE 

CONTAINS NO 


Order of your supply man or 
write us. 


Crescent Manufacturing Co. 
SEATTLE WASHINGTON 


Cabinets for 1922 


It is not too 
early to study 
the merits of 


Schroeder Perfection 
Cabinets 


The satisfactory service they are giving 
is their strongest recommendation to you. 


Come to the Dairy Show. 


“Insulation is the thing is 


corn Scrroever [uMBER(. 


A Dozen Cabinets or a Dozer Carloads” 
WALNUT ST. Jas 


MILWAUKEE WIS. 


to 1014 per cent milk serum, 33 to 331% total solid 
We use fresh stock and high price vanilla and fruit 
but somehow we have not been able to create a di 
mand for our cream. We use Sharples Emulser an 
run it 16000 revolutions per minute. We age 12 to 2 
hours and get about 75 per cent overrun. 


I notice you advise about 11 to 12 per cent suga 
whereas another authority advises 14 to 15 per cen 
We find that if we increase our serum solids and de 
crease our sugar We get sandy cream. A. M.B, 

Reply: Our experimental work over the period o 
four years seems to indicate that an ice cream cor 
taining 10 per cent butterfat and about 10 per cen 
milk serum solids making a total of 33 to 34 per cen 
solids, makes the most satisfactory ice cream from @ 
points of view. This product is properly balanced fo 
butterfat and protein and should not contain over 1 
per cent sugar. If 14 or 15 per cent sugar is used th 
product is again over-balanced in carbohydrates, anc 
from the standpoint of a _ balanced food, coul 
not be considered as good. You easily realize tha 
various authorities have different opinions on this suk 
ject. I believe, however, that my opmion on this mat 
ter, based on careful experiments made through | 
series of years under actual commercial conditions 1 
probably as near correc: as it can be. Further investi 
gations along this line will undoubtedly bring out som 
new opinions. 

* * %& 

Dear Sir:—Will you please write and tell us ho 
to make sherbet in the following flavors: lemon, ba 
nana, pineapple, strawberry and cherry? 


Cordially, S. 1. CG 


Reply: Sherbet can be divided into three classes 
first, milk sherbet; second, a water ice, and third, 
modified sherbet containing some milk. We have ha 
very fine success with sherbet when proportioned a 
follows : 


Formula No. 1—Milk Sherbet. 


57 lbs. sweet skim milk or 52 lbs. water and 5 lbs. of skit 
milk powder. : 
18 lbs. sugar. 
4 ounces gelatine. 


Formula No. 2—Water Ice. 
58 lbs. water. 
20 lbs. sugar. 
6 ounces gelatine. 


Formula No. 3—Modified Sherbet. 


Half milk and half water instead of skim milk given i 
Formula No. 1. 


These three formulas above suggest the basic mp 
to which of course must be added the lemon juice ant 
the fruit. One quart of lemon juice and about 100 ee 
of a saturated solution of acetic acid is correct to ade 
to the above mixes. This lemon juice and acid as wel 
as the fruit must. not be added until the sherbet is al 
most frozen in the freezer. For the purpose of making 
pineapple sherbet or strawberry from one quart to one 
and one-half quarts of good concentrated crushed fruit 
is added at the same time that the lemon juice is added 

In addition to these fruits we use sufficient amount 
of true fruit flavor to bring out the color of the sher 
bet made. It is of course necessary to add a little 
color in making a banana sherbet. The acid and lemor 
juice must be reduced, as this kind of a sherbet does 
not want to be as strongly acid. The bananas should 
be chopped fine and added to the sherbet along with 
a little bamana flavor. 

Lemon sherbet will require more pure lemon juliet 
than, the other sherbets along with some lemon ex 
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ract crush. Many factories do not use any lemon 
uice, but depend entirely upon the saturated acetic 
or the acid in the sherbet. This only cheapens the 
yroduct and is not nearly as satisfactory as the lemon 
uice. 

The most important part of making a sherbet after 
he mix tests correctly, is to freeze it properly. Per- 
taps more sherbets are ruined by improper freezing 
han by just not having them made right. Too much 
yyerrun gives a snowy, tasteless product regardless 
yf the mix used. In order to keep the overrun down 
he mix should have a temperature of about 35 de- 
rrees before freezing. A brine should pass through 
he freezer and be at a temperature of from 0 to 5 
legrees. The freezing should be done rather rapidly 
md the sherbet frozen quite stiff so as to prevent the 
ugar, acid and fruit from settling to the bottom of 
he can. 

The hardening room should be at a temperature of 
) to 10 degrees below, so as to harden the sherbet as 
ynickly as possible and kept there until sent out. If 
he product gets too foamy cr the overrun too high 
t is best to leave it in the freezer and freeze it stiffer 
o as to get rid of some of the air until the sherbet 
as a solid, granular appearance. 


I shall be glad to hear from you after you have 
ried out these sherbets. 
i i 
Dear Sir:—I am enclosing two formulas of ice 
ream mixes which we have been using, and kindly 


equest your criticism of them. The figures used in - 


omputing weights and percentages are taken from 
Mr. Washburn’s tables in the April number of The 
teview. : 

We aim to have our mix contain about 12 per cent 
uutterfat. The total solids seem high, so we can. prob- 
ibly cut down on the sugar content somewhat. What 
verrun could we obtain with these mixes and still 
ybtain an A-1 product? 

Our plant is located in the country and the cream 
ind milk used are obtained directly from the produc- 
rs, so we find these constituents are the most con- 
renient to use, as well as being the most economical, 
juality considered. We pasteurize and homogenize 
yur mix after which it is held in the coolers for 48 to 
2 hours before freezing. 

Will you please suggest three formulas made of 
he ingredients we are now using, i. e., cream, milk, 
ind evaporated milk, but in the proper amounts neces- 
sary to contain 10, 12 and 14 per cent butterfat, and 
iaying the correct percentages of serum solids and 
ugar. 

Is there any method which one who is not a chem- 
st may use to determine the serum solids contained 
na mix, other than by use of apparatus made especial- 
y for this purpose. 

Our plant is putting out from 250 to 400 gallons 
laily at present using two Miller horizontal 40 quart 
‘reezers. What is an average hourly output for a 
reezer of this type? Yours very truly, E. G. R. 


_ Reply: I have analyzed your two mixes and you 
vill find my figures given below in Tables No. 1 and 2. 
You will note that “the total solids of both of these 
nixes are a little high, which is due to a high per 
ent of sugar. When ice cream tests 12 per cent but- 
erfat or over it is hardly necessary to use more than 
he 12 per cent sugar. I prefer to recommend mak- 
ng ice cream with less sugar and a little more milk 
erum solids. 
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STYLE No. 4 


Reliability 


Reliability is the foundation of the success and 
prestige of Grand Rapids Cabinets. 


An unswerving devotion to high manufacturing 
standards has won and held a reputation for re- 
liability for Grand Rapids Ice Cream Cabinets. 


Avoid experiments with ice cream cabinets of ob- 
scure origin and little reputation. A Grand Rapids 
Ice Cream Cabinet is a known quantity with a long 
record of efficient service. 


Grand Rapids Cabinet Co. 


Successors to CHOCOLATE COOLER CO. 
GRAND RAPIDS, MICH. 


New England ety Office and Warehouse, MERRON. BROS., Inc. 
4 N. Market Street, Boston, Mas 
South Eastern Sales Office and Warehouse, CHERRY- BASSETTS CO. 
33 So. Charles St., Baltimore, M. D. 1106 Arch St., Philadelphia, Pa. 
North Western Sales Office and Warehouse, A. C. BLACK 
515 Lumber Exchange Building, Minneapolis, Minn. 


ICE CREAM 
PACKAGES of 
DISTINCTION 


MANUFACTURED x 
BY SE NATE 


Ferguson-Lander Mfg.Co. 
1733-1737 W. Austin Avenue 
CHICAGO 


PAILS in Three Styles 


SENATE — EASY CLOSING 


JACK FROST 
Tape and wire handles 


BRICK BOXES 


in all styles 
Plain or Paraffined 


This © 
FOMEhLCAG.O”2 
CAN LINER 


has many features you should 
investigate 
Send for samples and _ prices 
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THE TEXAS 
BARREL 
COMPANY 


manufactures the 
most durable Ice 
Cream Tub on the 


Sizes in 


market. 


half gallon and up. 


Our 29 inch five gallon tub prevents cream 
from melting at the top. A cream saver. 


Specially prepared bottom so constructed as 
to withstand extremely rough treatment. 


CABINET TUBS SPECIALTY 


Can make immediate delivery—Write for prices 


Texas Barrel Company 
HOUSTON, TEXAS 


An Unusual Service 


Qualit « Every one to whom we have shipped re-tinned and 
y: re-built cans, etc., come back with more business, 
stating we do exactly the kind of work they have always wanted, 


e Customers tell us we make prompter ship- 
lt r omptness * ments than any other concern—quick deliv- | 
ery is a special feature with us, : 


Je, - You will experience, when having “MANI- 
Dependability: TOWOC” on the job, a dependable re-tin- 
ning and re-building service that covers every detail, assuring 
you absolute satisfaction. 


Satisfaction Guaranteed 


Our guarantee to you is backed by the most modern re-tinning and 
re-building plant in the country—by the most expert workmen—care- 
ful selection of material and rigid inspection and by an organization 
of high standing with the Dairy Industry. ’ 


“Quality First and Always” Is Our Motto 


MANITOWOC PLATING WORKS 


Electro Platers, Tin Platers and Galvanizers 
Tinning a Specialty 


MANITOWOC - - WISCONSIN 


TAEV ICE CREAMER EBVIELEW 


Table No. 1. Your Mix No. 2. 


Ingredients Fat Serum Solids Total Solids 
587.1 lbs. cream, 25%...146.7 ron a oy 185.89 
386:4 Ibs: milk, 40%:...... 15.5 30.02 48.52 
SULIZ5- bse evap. milks eat 62.25 89.35 

7.50 lbs. gelatine ..... Sis ote TL 
224-0 a1 DS Suse tee wereriescae 212.80 
V5 LGsZ. Ora mer aeneaes 189.3 134.46 543.68 
POT CONT ariehcce foci cles sean! 8.80 35.80 

Table No. 2.. Your Mix No. 1. 

Ingredients Fat Serum Solids Total Solids 
672.0 lbs. cream, 25%....168.0 44.86 212.86.. 
SO00EOelbS est) Kewe4 0.70) coretek 2 0 25.64 37.64 
BLie2D bse evap, milke as) 2m 62.25 8 Osa 

Kop MevUS ae SOLALIN OM yetenen “ee 7.12 
A2AAO mA Dee SU SAT sc slabderaes 212.80 
Eye Ce Mee) DS cctce acts Se oes letiegeenn tote 201.10 132.75 55 OST ie 
PCreeCeOMt. Cine sci. Ue ee ota 8.70 36.80 


You could very easily improve your mix No. 1 by 
reducing the sugar to 13 per cent and increasing the 
serum solids to 9.5 per cent. Similarly your mix No. 
2 could, in my opinion, be improved by using less 
sugar and more serum solids. I would hardly recom- 
mend using larger amounts of evaporated milk in your 
case but rather to use skim milk powder. 


I am returning your own analysis of your mix No, 
1 and 2 and you will notice I have indicated a corree- 
tion in your total solids of the cream in your mix 
No. 1. I am also giving below, under tables Nos. A. B 
and C, three suggestions for 10, 12 and 14 per cent 
mixes: 
Mix No. A—10% Fat. 


Ingredients Fat Serum Solids Total Solids 
M470 Sl bSensuearez .-..te eee aS ae 13.30 
1.0 lb. gelatine and flavor .... Bey. a 
12 oz. gelatine. 
20.0 lbs. evap, milk, 8% 
fa bases oe ORR ee 1.74 4.00 5.74 
Jia lbs 125%) cream... ebsuD 1.80 8.55 
OO LDS aes So THU Ne negemei ae = 1.52 3.26 4.78 
HEOOFOMBIIDS 4 cater Aceiecl eee re 10.01 9.06 33are 
Mix No. B—12% Fat. 
Ingredients Fat Serum Solids Total Solids 
eM OSS VU SAT we. cle els lelets ese Jake 12.38 
1.0 lb. gelatine and flavor .... stata 175 
20.0 lbs. evap. milk, 87% °1.74 4.0 5.74 
36:0) lbSs- 25% eream.... ¢ 9.u0 2.41 11:48 
DS OnOe DSama Oo eM meee TOXG) 2.57 By 
10010 Than EE: 11.94 8.98 34.02 
Mix No. C—14% Fat. 
Ingredients Fat Serum Solids Total Solids 
L2s0n1DS. eSULATROS Neeess ace eae ane ‘11.40 
1.0 lb. gelatine and flavor .... «alee Aya) 
20.0 lbs. evap. milk...... 1.74 4.00 5.74 
46.0 lbs..-25% cream...... 11.50 3.07 14.57 
21S LOLOSs p4 Sou LK 3 eee ae .84 1.80 2.64 
HL ONO ORFUDS steeaerse us kot uar tack eo 14.08 8.87 35.10 


Regarding the method of determining the serum 
solids in a mix no simple test can be used for making 
this determination. The Mojonnier Tester and the or- 
dinary apparatus for butter moisture tests determines 
only the total solids. The serium solids may be cal 
culated differently. For instance, if the mix contains 
10 per cent buttcrfat, 12 per cént sugar and 1 per cent 
gelatine, and as a. total solids of 34 per cent, the 
serum solids would be the difference between 24 and 
the total of the butterfat, sugar and corresponding 
solids or in this case it would he 11 per cent. 
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MAE OR SCREAM OREV TE W. 


Dear Sir:—I am a subscriber to The Review, and I 
see you are willing to co-operate. I am trying to 
make an ice cream with the proper ratio between but- 
terfat' and solids not fat. In figuring my solids, I use 
gum and sugar as total solids, skim milk powder as .98 
per cent solid, skim milk as .09 solids. The follow- 
ing is my formula: 


B. Fat SENa Tas 

Sips vanilla 2... . ... 4. cere: Sides She. 
OS This a ers oak arent .50 
Beers SUZaAL ... cess Savers trates 13.00 
1.0 lb. skim milk powder. .... 98 .98 
85.0 lbs. 16.5% cream....14.025 6.387 20.412 
14.025 (oars 34.89 


My fat costs me .42 cents per pound and skim milk 
powder .19 cents per pound. Can you suggest a 
change in my formula that will make as good a cream 
for less money, of a better cream for the same money? 
I would rather make it better than cheaper. I see 
that some makers of ice cream pasteurize their mix. 
How long should a mix stand after pasteurizing be- 
fore it should be frozen? What is gained by pasteur- 
izing? In making my mix [I use raw sweet cream, 
emulsion, and raw milk. What might I gain if I. pas- 
teurized my mix and held it for thirty-six or forty- 
eight hours at a temperature of thity-five to forty 
degrees? Yours truly, Whee HY 


Reply: I have looked over your formula and there 
is nothing wrong with the calculations, as you have 
made them, except in one instance, where you stated 
that you figured skim milk .09 per cent solids. I pre- 
sume, however, that you are doing this right and use 
9 per cent solids. 

IT notice that you are using 14 per cent butterfat, 
while your state law only required § per cent. I pre- 
sume that most of you competitors are using 8 per 
eent fat. I suggest that if you decide to cut the per 
cent of butterfat you add one pound of skim milk 
powder for every pound of butterfat you reduce. I 
believe you would have a much better balanced ice 
cream if you used 10 per cent butterfat and 10 per cent 
milk serum solids which would make a total of 20 per 
cent milk solids. 

Pasteurizaticn of the ice cream mix is a very es- 
sential part of processing an ice eream mix. It is 
necessary from the standpoint of health, and also en- 
ables the ice cream factory to control ‘the freezing, 
overrun, and the phvsical make-up of the ice cream. 
When an ice cream mix is pasteurized, heating to 145 
degrees and holding it at that temperature for thirty 
minutes it is necessary to cool the mix and then hold 
it to a temperature of 40 to 45 degrees for at least 
twenty-four hours before freezing. Many factories 
hold it forty-eight hours, which is better if you have 
the storage room for doimg this. 

I shall be very glad to hear from you again as to 
what results you get in case you decide to change your 
system of handling your mix. 


EET us at the National 
Dairy Show, Minnesota 
State Fair Grounds (Twin 
Cities) October 8 to 15, 1921 


Nafis Automatic Acidity Test 


For Testing the Acidity of Ice Cream 
Mix, Milk, Cream or Whey 


ACCURATE CONVENIENT SIMPLE 


for Ice Cream Plants, Cream Grading, Creameries, 
Cheese Factories, Condensing Plants and Dairy Schools. 
Our INDICATOR and NEU- 
TRALIZER are put up in 
convenient form and can be 
sent by parcel post for a few 
cents. 


Our CONCENTRATED NEU- 
TRALIZER is prepared in our 
laboratory with the same de- 
gree of accuracy that charac- 
terizes NAFIS GLASSWARE. 
The small bottle is sufficient 
to make a half gallon of solu- 
tion, thus avoiding transpor- 
tation charges on large bot- 
tles and water. 


Complete test includes one 
bottle of each solution. 


Our new style Volumetric 
Reservoir Flask permits the 
proper dilution of the concen- 
trated neutralizer with great 
precision. 


Broken parts easily replaced. 
For Sale by All Dealers in 
Nafis Glassware. 
Designed and Manufactured by 


LOUIS F. NAFIS, Inc. 


Manufacturers of Scientific 
Glass Apparatus for 
Testing Milk and Its Products: 


544 Washington Blvd., 
Chicago, Ml. 


Visit Our Exhibit at the National Dairy Show. 


Announcement 


SWEET BUTTER 
HOMOGENIZING | 


We have established an _ eastern 
agency for some of the best Western 
Creameries who specialize in unsalted 


butter for ice cream purposes. 


We always have it on hand ready 
for prompt shipment, or can ship you 
ear lots direct from the Creameries we 
represent. 


For regular quotations please mail 
us your business ecard. 


THOMAS J. MAY CO. 


6 HARRISON ST.REET 
NEW YORK 
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Do ONE THING Well 


That’s the ‘‘ York” Maxim 
We are Refrigera tion. Specialists—not 
Jacks of all Trades. 
Why not consult us about your problems? 


The experience of over 13000 users is 
yours for the asking. 


Ultimate 
Ice 


~ Machine 


Westerlin & Campbell Company 


CHICAGO, ILL. 


J. G. HAMMERSCHLAG, Wisconsin Manager 
1011 Majestic Bldg., Milwaukee, Wis. 


CO“K Insulation 


Indispensable for the 


economic operation of the 


Ice Cream Plant 


and the preservation of its 


Products 


Ask our nearest Sales Office for Catalogue 
and References. 


United Cork Companies 


LYNDHURST, N. J. 


Branch Offices: 

NEW YORK CHICAGO PHILADELPHIA 
50 Church Street Westminster Bldg. 1042 Ridge Avenue 
BOSTON CLEVELAND 
268 State Street 1200 West 9th Street 
Sales Agencies: 

WARREN & BAILEY SEATTLE ASBESTOS FACTORY 

Los Angeles, Cal. Seattle, Wash. 


THE FEDERAL ASBESTOS CO. 
Milwaukee, Wis. 


Mention The Ice Cream Review 


YORK 


e 
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NATIONAL ORDER OF 


TL 


Address all communi- 
cations to 
W. W. WREN 
Secretary 
Fort Worth, Texas 


PUL LL 


TT 


MIM SOTTO LLL COLLEGE 


BRICK ICK CREAM FOR SALE HERE! 


This advertisement appears in many grocery stores 
in the state of Wisconsin, and while the idea of selling 
ice cream through grocers may not be new, neverthe- 
less, it is not practiced around the haunts of the ‘‘ Jack 
Rabbit’’ and ‘‘White Caps’’, and to these valued ex- 
ponents of good ideas I invite attention: 

Doesn’t this suggest an opportunity to help in- 
crease the business of our customers? Don’t you be- 
lieve that wider distribution means more ‘‘boosters’’ 
and more ice cream sales? Isn’t it logical to think 
of ice cream—a food—tbeing sold in food stores? 

Who is in better position than the grocer to impress 
upon the bousewife that ice cream is a food, and to 
suggest it as such for dessert, when soliciting her gro- 
ery order? 

1 believe the wide-awake groceryman would wel- 
ceme the opportunity to handle a quick selling, profit- 
able article, such as ice cream, and if it is brought to 
the attention of the ice cream mannfacturer I’m sure 
they can make eapital of it. 

Let’s mention it to them! 

Another idea was suggested in a recent editorial 
in The Ice Cream Review. The writer was criticising 
the soft ice cream as served in a Milwaukee cafeteria, 
and wondered why the proprietor did not serve indi- 
vidual slices put up in boxes made expressly for that 
purpose. 

All the cafeteria man needed was someone to tell 
him of this method and say that nearly every ice cream 
man would gladly furnish him ice cream put up. in 
reat packages all ready to serve. He probably would — 
have quickly made the change. 

There are many cafeterias to which this idea would 
appeal, and as long as we have dedicated ourselves to 
be boosters for ice cream, why not mention it at our 
next meal? (I realize that there are few ‘‘peddlers”’ 
who eat in cafeterias while travelling on an expense 
account, but they may do so occasionally, while in 
their home city.) : 

Ask for ice cream every place you eat, and if it is 
not served except for Sunday dinners, as in some | 
places, ask the proprietor if he knows that nearly all 
his guests are now in the habit of eating ice cream 
every day, and not only on Sundays and holidays as — 
in ‘‘days gene by.”’ a 

Before closing I will relate a conversation witnessed _ 
between Mr. Johns, of the M B Ise Kream Company 
of Waco, and ‘‘Old Reliable’? (?) a negro ‘‘utility 
man.’’ . 

It seems that the negro had been told to do some- 
thing and had reported that it had been done. It 
developed later that he was not telling the truth and — 
Mr. Johns called him to task. , 

Mr. Johns: ‘‘Rehable, why did you tell me while 
cut in the engine room that you had finished that job? 
You know you were lying.”’ 

Reliable: ‘‘Well sah, Mistah Johns, those machin- 
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Pee or hale et We Ey PE AW., 


ery was makin’ so much noise I jus’ couldn’t hear what 
ah was sayin’. Yessah, Mistah Johns, Yessah, I’m on 
mah way right now.’’ 
If you do not believe this, ask Fred Peale. 
KARL R. ZIMMER. 
b 
FRIDAY NIGHT. 


There’s a lot of things about this world 
That I’d change over night, 

If they’d give me the job and say, 
‘“Now fix her so she’s right.”’ 

I’d shanghai crabby buyers, 
And I’d burn the bum hotels — 

I’d raise my salary every day 


And I’d live high, like the ‘ 


‘swells’’. 


V’d make my trips in Packards — 
I’d wear diamonds night and day. 
There aren’t many things I’d let alone 
If they’d let me have my way. 
There’s just one thing I wouldn’t touch 
There’s one thing they made right 
They did a good job —that’s no kid — 
When they gave us Friday night. 


On Friday night I hit the grit 
And end my weekly roam — 
The 8:10 out of Logansport 
Takes me back to the kids and home. 
I’d ‘‘ean’’ the 8:10 crew and all — 
I’d tell the ‘‘con’’ to fly his kite 
But I’d keep the same old calendar 
And thank the Lord for Friday night. 
—The Salt Seller. 


‘b 


JONAH SAID, ‘‘I’M OFF YOU FOR LIFE, YOU 
POOR FISH.’’ 

You can’t keep a good man down. 

Jonah and a jelly-fish found themselves in the base- 
ment of a whale. 

Jonah took the first elevator going up—the jelly-fish 
stayed there. 

- That’s a common story. 


[A 


ye ‘e 


Arson 


_ It’s as hard to keep a bum on the top as to keep a 
good man down. 
Everybody has a back-bone with his head at one end, 
and at the other—a place to sit down. 
Some guys use one end most—some use the other. 
. Anybody can tell which end the guy uses by his pay 
check—heads he wins, tails he loses —From an ‘‘ Every 
Store’’ folder issued by the Ivan B. Nordhem Co., N. Y. 


MAGNETIZE 


ICE CREAM 


With a Mysterious, Alluring, Delight- 
fully Tempting Flavor and Fruity Taste 
that will draw customers as a magnet 
draws steel. 


SW Dataset? Ten tat fine 1?’ Y es, 
these and similar exclamations you will 
invariably hear, yet so supremely deli- 
cious is it customers always insist on 
more. 


That’s the kind of flavor and fruity 


taste you'll get by adding to your ice 
cream. 


Blanke -Baer 


Honey Fruit Salad 


Think what it would mean to you to 
ask thousands of customers their first 
choice of fruit, and flavors, and then 
offer those same customers a combina- 
tion of a dozen or more of those first 
choice fruits and flavors, made into a 
Supremely Delicious Ice Cream. 


That’s Honey Fruit Salad—that’s the 
tempting flavor and fruity taste that’ll 
win customers and hold them—that’ll 
overcome selling difficulties and glad- 
den your heart. 


Put up in gallon cans, 10 gal. 
kegs, 14 bbls. and bbls. 


Don’t lose time or wait for sample. 
Order TODAY a ease (6 gal. cans) of 
this heavenly mixture. You'll be sur- 
prised at wonderful results and low 
cost. 


Blanke-Baer Extract & Preserving Co. 
3230 South Kings Highway 
ST. LOUIS, MO. 
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Condensary and Dairy 
Equipment Manufacturers 


Since 1878 


Vacuum Pans Tantetod 
pease and Plain 
meet your 

requirements. Hot Wells 


Jacketed and Plain Kettles. 


Rusted Milk and Ice Cream Cans retinned and 
repaired. Can life renewed with a heavy 
plating of Straits Tin. 


All Types of Ice Cream Freezers Repaired. 


Our Steel Department fabricates specially designed 
or standard Tanks, Truck Bodies and Tanks 
and Smoke Stacks any size. 


Inquiries invited 


ALOIS, AUFRICHTIG COPPER 
& SHEE DPYLR.ONpv eG ae OF 


Service—Efficiency—Economy 


Third & Lombard Sts. St. Louis, Mo. 


TAG HOOKS 
Save Dollars 


Why use expensive, untidy, time-losing 
strings or wires while tagging your tubs 
or pails of ice cream? 


SNAP ’EM ON 
and use our rust-proof tag hooks. 


SAVE TIME—Figure the cost of strings or 
wires. Then think of 
the value of a man’s 
time while tying the 
tags on your tubs. 


CAN’T RUST 


Our new type of hooks 
are made of SPECIAL 
SPRING BRASS. They 
sell at $1.95 per hundred, 
including staples. Besides 
a 10 per cent discount in 
lots of a thousand or more. 
Samples on request. 


DALY BROS. 


SCHENECTADY NOY. 


=) 


MUA WALLLL DAD BAe 


HOEUVEN DADA NTEN ESD EAUN TATA AEA ETE EA DAE EEDA OANA 


2 WASHINGTON MAINE = 
2 CALIFORNIA FLORIDA = 
5s vvanvnsvouusnecveevsuvQvauuaesveeeensavuauoaneenveysv 0000 eeeeeeete ds QUA eRnveeTAAAOAO VEU DEANE AN 


Roanoke, Ala.—An ice cream factory has been added to 
the bottling plant of G. T. Anglin of Roanoke. 

Mobile, Ala.—The installation of a complete ice cream 
plant on South Francis and Royal Streets has just been com- 
pleted by Messrs. Albright and Wood. H. C. Hollister is 
in charge. 

Osceola, Ia.—Fred Davis will open a creamery and ice 
cream factory here. 

Aledo, Ill.—The Zales S.. McGinnis Co. has been taken 
over by Clyde Sinclair, manager of the Sinclair Co. of Gales- 
bulg, I1l., manufacturers of ice cream. 

Decatur, Ui. The American Ice Cream Co. is planning 
the erection of a new building for an ice cream plant. 

Gibson City, Ill.—L. Frith has leased half of the Nobel 
Bros. seed warehouse on State St. and will start an ice 
cream factory. The new concern is known as the Frith 
Ice Cream Co. 

Kokomo. Ind.—The Quality Ice Cream Co. has established 
a plant at 111 East Madison St. Its officers are: EH. C. Rowe, 
president; W. H. Coughlin, vice president; G. A. Brown, 
secretary-treasurer, and H. Heady, general manager. The 
company purchased the business and good will of the 
Grocers Dairy Products Co. Plans are under way to double 
the size of the plant. 

Belmar, N. J.—The Hildebrecht Ice Cream Co., has just 
completed the erection of a service station adjoining the 
Casino Ice Company plant. 

Camden, N. J.—The Crescent Ice Cream Company, 507-9- 
11 Main St., has been incorporated at $125,000, by Emmons. 
G. Elzey, Horace G. Elzey and Frank W. Elzey of Camden, 
and has taken over the business of the Excelsior Ice Cream 
Co., 507 Main St. The Manufacturing Distributing Company 
314 Market Street, has been incorporated at $125,000 to 
manufacture confectionery and ice cream. 

Coffeyville, Kans.—Under an order issued by Referee in 
Bankruptcy, C. E. Cory, at Fort Scott, a dividend of ten per 
cent will be paid all creditors of Brooks Ice Cream and 
Creamery Co., which applied for a receivership here last 
October. November fourth was fixed as date for closing up 
estate. 

Shreveport, La.—The organization of an extensive dairy, 
creamery and ice cream business is in progress by the North- 
eastern Louisiana Milk and Cream Co. comprised of West 
Carrol and Richland county farmers and business men, and 
a few farmers of the northeastern part of Ouachita county. 

Holland, Mich.—Announcement is made of the purchase, 
on July 8th, by the Arctic Ice Cream Co., of Detroit, of the 
Wagnaar-Hamm Cream Co., Ninth St., this city. 

Lansing, Mich.—nunter Dairy Co. have gone into the 
ice cream manufacturing business. 

Minneapolis, Minn.—A plan to erect a building this fall 
for the manufacture of ice cream to supply the retail drug- 
gists of Minneapolis for their retail trade, is under way, ac- 
cording to George A. Ball, proprietor of the Ball Pharmacy 
Co. ,1942 Hennepin Ave. 

Vicksburg, Miss.—S. N. Sutton of the Natiomal Ice 
Cream Co., announces that he will install an ice making 
refrigeration plant this fall. 

Kansas City, Mo.—Plant of the Excelsior Ice Cream Cone 
Co. burned down July 4. 

Kansas City, Mo.—The Peerless Ice Cream Co. has opened 
up a new factory at 319-21-23-25 East 31st St. 

Mexico, Mo.—Hassen Bros., of Mexico, have completed 
plans for the erection of an up-to-date creamery and ice 
cream factory on lot across street from Orpheum Theater. 
pe is capable of manufacturing 500 gallons of ice cream 
aily. 

Springfield, Mo.—A $250,000 creamery will be established 
_ pee by members of the Southwest Missouri farm 
clubs. 

Sedalia, Mo.—The Tullis Ice Cream company filed ar- 
ticles of association in the county recorder’s office recently. 
Capital $200,000. W. V. Tullis, J. W. Bagby, and M. Hall, 
incorporators. 

Excelsior Springs, Mo.—Arthur Vail, who has been em- 
ployed by the Excelsior Springs Ice Cream and Milk Co., has 
taken over the milk business of the concern and will be in 
charge of same from this date. 

St. Louis, Mo.—Grafeman McIntosh Ice Cream Co., char- 
tered with capital stock of $10,000. E. D. Ruth, Jr., 102 N. 
8th St., St. Louis, Mo., is interested. 
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Bryan, O.—Essi and Khourig have installed a York re- 
frigerating machine in their ice cream plant. 


Coshocton, O.—The Supreme Ice Cream Co. will build a 
new cement block building 50x75 feet, two stories, for their 
ice cream plant, and will then add new equipment consist- 
ing of viscolizer or homogenizer, pasteurizer, ten-ton re- 
frigerating outfit and other necessary outfit. 


* Coshocton, O.—Connor Bros. Ic eCream Co. will make 
some improvements in their plant for next season. 

Defiance, O.—The Defiance Ice Cream Co. reports that 
their ice cream business is so large that they will be obliged 
to enlarge their cold storage room and add more space to 
their plant to take care of their business next season. 


Findlay, O.—The Findlay Dairy Co. is reported as doing 
a fine ice cream business. Sam Gill from Toledo, O., has 
taken the management of their ice cream department and he 
knows how to make the cream that can please the public. 


Galion, O.—Paul Wilson has opened up a new ice cream 
plant and is reported as doing fine. In the fall he will move 
into his own building and will then install refrigeration ma- 
chine and storage room. Mr..Hubely is the ice cream maker. 
The local boys are all glad to know that Mr. Hubley is back 
in the business at Galion. a 


Loudonville, O.—Wnm. Gretzinger, of Loudonville, O., has 
put in an ice cream plant and also a refrigeration outfit. 

Massillon, O.—Davis Bros. have built a new concrete 
building for their ice cream business. 

Newark, O.—J. V. Mast has added a new ice cream freez- 
er and enlarged his cold storage room in his ice cream plant. 

Muskogee, Okla.—Muskogee Ice Cream Co. chartered 
with capital of $50,000 by C. P. Gotwals, C. E. Shannon, 
Mrs. L. F. Austin. 

Pawhuska, Okla.—Pawhuska’s new $10,000 ice cream 
plant has opened for business. It has capacity of 400 gal- 
lons. The owners are W. M. Gibson and W. D. Lamb of 
Wagoner. 

Ord, Nebr.—Lester Bly is making preparations to start 
a new ice cream factory at Ord. : 

Connellsville, Pa—The Yough Crystal ice plant has been 
purchased by F. C. Rose and A. L. Rose, owners of the Rose 
Ice Cream Co. They will convert it into a modern ice cream 
plant. 

Charleroi, Pa.—The Wagner Ice Cream Co., is plan- 
ning on building an ice plant this fall, according to an- 
nouncement by one of the officers. 

Glenside, Pa.—The Penn Ice Cream Co., a newly organ- 
ized concern has just entered the field here. The proprietor 
are Messrs. Justice and Hardy. 

Lancaster—The Lancaster Sanitary Milk Co. are mak- 
ing a large extension to their present plant. Additional 
property has been acquired and the McCormick Co., Inc., are 
planning a three-story reinforced concrete building that will 
contain the ice cream plant proper, power plant and ice 
manufacturing department, all separate from their present 
building. 

Philadelphia, Pa.—The Colonial Ice Cream Company has 
purchased the plant of the Scott-Powell Company, 48th 
street and Westminster Avenue. 

Scranton, Pa.—Smith & Clark Co., receiving bids for the 
construction of their new three-story and basement, 60x100- 
ft. ice cream plant, to be located at Wyoming & Poplar 
streets. Plans prepared by the McCormick Co., Inc., Pitts- 
burgh and New York City. 

Stroudsburg, Pa.—Taylor & Dreher, ice cream manu- 
facturers, it is reported, will build a new plant this fall. 

Wilkes-Barre, Pa.—M..F. Fadden & Sons, Inc., Scranton, 
Pa., will abandon the present sub-station at Wilkes-Barre 
and erect a new ice cream plant at Kingston, Pa., across the 
river from Scranton. The building as planned by the McCor- 
mick Co., Inc., will be 60x90 feet, two stories and half base- 
ment, located at Wyoming Ave. and Lehign Valley railroad. 

Memphis, Tenn.—The Dixie Ice Cream Company, with a 
capitalization of $100,000 has been organized by Wm. P. 
Metealf, a Memphis attorney. The company announces 
plans for erecting a modern ice cream and dairy products 
plant at Union Avenue and the Southern Railway tracks, 
to have a capacity of 500,000 gallons annually. 

Houston, Tex. — The United Food Products Co., 307 
Washington Ave., has just lately engaged in the manufac- 
ture of rice ice cream. 

Terrell, Tex.—The Frick Ice Cream Co. of Corsicana, is 
opening a branch plant at Terrell. It will be in charge of 
R. H. Bennett of Ada, Okla. [ 

Fairmont. W. Va.—A certificate of incorporation of the 
Robinson Ice Cream Co., has been filed with the secretary 
of state. The capital stock is $10,000 and the incorporators 
ares Nrank) RR? Braham; F: Braham, H. J. Ross,, W. J. 
Boydston and Charles Holland. 
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537 No. Dearborn St. 


IT ALWAYS PAYS 
To Retin Milk and 


Ice Cream Cans 


There is no need of repeating 
about the excellence of our 
work and service. 


Twelve years of experience and 
the best equipped tin-plating 
plant,assures quality and service. 


Write for new price list 


Alois Aufrichtig Copper & 
Sheet Iron Mfg. Co. 


Third & Lombard Sts. 


True Fruit Extracts 


FAMOUS BRAND QUALITY 


OSSESSING the true, fine and delicate aroma of 

fresh fruit Practicable for all flavoring purposes 
—especially. fine for chocolate creams, jelly work, 
fountain syrups, ice creams, frappes, ices, soft drinks. 
carbonated and uncarbonated beverages, etc. 


FINISHED PRODUCTS CAN BE 
LABELLED AND CALLED TRUE FRUIT 


STRAWBERRY |! 
RASPBERRY $ 800 
BLACKBERRY as 
PINEAPPLE 

PEACH per gallon 
CURRANT : 

APRICOT $425 
CHERRY maeiet 
GRAPE 

LOGANBERRY |} per pint 


DISCOUNT ON 6 GAL. CASES 
ONE KIND OR ASSORTED 


Manufactured by 


Downey-Turnquist & Co. 


Manufacturing Chemists and Importers 


St. Louis, Mo. 


CHICAGO, ILL. 


THE [TCE CREAM -REVIEW 


BACK THEIR FAITH BY THEIR DEEDS. 


No one who witnessed the great exhibit staged by 
The Creamery Package Mfg. Company at the 1920 


The extra efforts which The Creamery Package 
Mfg, Company will extend for the 1921 National Dairy 
Show are inspired by the confidence they have that 


National Dairy Show can doubt that that company is :the forthcoming show is going to be the most wonder- 


a firm believer in the value of the show to the dairy 
industry. This faith is emphasized when they take all 


ful exposition the dairy industry has thus far staged. 
The great Northwest is unquestionably a huge new 


The Large Creamery Package Exhibit at the 1920 National Dairy Show. 


the space the show management would allot them for 
the 1921 show—a space comprising some 5544 sq. ft. 

The company announces that their 1921 exhibit will 
surpass all of their previous exhibits as regards beau- 
tiful appearance, variety of machines exhibited and 
assortment of new equipment which will make its first 
appearance at the 1921 Show. 


[Empire of Dairyland; the businessmen of the North- 
west are behind the show to a man and will undoubt- 
edly give visitors the time of their lives, and the many 
conventions to be held during the show by dairy in- 
terests, as well as the varied attractions of the show 
itself will certainly result in the greatest attendance 
that the National Dairy Show has thus far secured. 


ES 


A NEW MACHINE AT THE DAIRY SHOW. 


One of the latest machines on the majket for the 
ice cream manufacturer is The Luick Ice Cream Brick 
Mold Releaser, manufactured by The Creamery Pack- 
age Mfg. Company. This machine was designed by a 
leading ice cream manufacturer to handle ice cream 
bricks in a more sanitary manner and to deliver a brick 
from the mold in better shape. 


No power is required to operate The Luick Ice 
‘Cream Brick Mold Releaser. The use of this machine 
avoids the necessity of dipping molds in tanks or tubs 
of water which soon become dirty and insanitary. The 


Releaser delivers the brick from the mold in a sold’ 


‘brick instead of one that is soft and mushy on the sides. 


oo 1] 
Pet 


The Luick Ice Cream Brick Mold Releaser. 


‘The Luick Iee Cream Brick Mold Releaser is built 
entirely of metal and is heavily galvanized. It is sim- 
ple in construction. It has a eatch pan which ean be 
connected to floor drain or sewer, also has steel work- 
shelf with space on each end for draining the molds 


after thhe brick is removed. Nothing to get out of 
order and will last indefinitely. 


The mold is placed in the machine and first receives 


a spray of cold, clear, fresh water which thoroughly 


washes off the dirt from the outside of the mold. Then 
every part of the mold is sprayed with hot water. The 
operator simply turns a quick-operating whistle valve 


for one or two seconds prior to releasing the brick. — 


The machine can either be connected to hot and cold 
water supply respectively or to steam and hot water 
connections. 

ole 


MEETING AN URGENT DEMAND. 


The hot. dry weather which England has been ex- 
periencing has been more than welcome to the vendors 


of ice cream. Here is one of the trade who hag risen 
to the occasion by mounting his stall on a motor-eyele 
side-car. THe is to be seen at a popular Thames resort. 
—Clipped from London Times. . 
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Pays for Itself in 3 Years 


Then Pays Dividends! 
Mo Naiges the greatest benefits that accrue from a CP 


Refrigerating System to its owner are the freedom from 

dependence on the ice man, the convenience of the system, 
the steady, dry temperature and the cleanliness of the CP 
System, it is a fact that will be vouched for by any owner of 
a CP System, that the savings it effects by eliminating the ice 
bill alone will pay completely for the outfit in three years or less. 
From that time on your expenses for refrigeration will be the 
smallest single expense you have. 


CP Vertical 
Refrigerating Machine 


CP. Refrigerating Systems are made Vertical or Horizontal 
as desired in a complete variety of sizes ranging from 
3-4 ton up. CP Refrigeration machines have several 
features which make them peculiarly well suited to the 
refrigeration of dairy products which are fully explained 
in booklet, ““The Story of Refrigeration.” Its yours for 
the asking. Send for it. 


The Creamery Package Mfg. Company 


Chieago, 61-67 W. Kinzie Street Philadelphia, 1907 Market Street 
Buffalo, N. Y., 133-137 E.Swan Street Portland, Ore., 6 & 8 N. Front St. 
Kansas City, Mo., 1408-10 W. 12th St. San Francisco, 699 Battery Street 
Minneapolis, 318-20 Third St. N. Toledo, Ohio, 119 St. Clair Street 
Omaha, 113-15-17 S. Tenth Street Waterloo, Ia., 406-8 Sycamore St. 


CP Horizontal “ 
Refrigerating Machine 


GET THIS 


Expert Refrigeration Knowledge 


for $2.00 


AUDELS ANSWERS ON 


It gives the latest im- 
REFRIGERATION will tell 


provements in established 
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you in plain language all 
about the theory, construc- 
tion, care and operation of 
an ice or. refrigerating 
plant of any type or ca- 
pacity. 


It is a complete analysis 


of the subjects; an easy 
guide for study; a ready 
reference. 


The subjects are ar- 
ranged in the convenient 
form of “Answers,” thus 
giving in plain language 
information for successful- 
ly and economically oper- 
ating a plant. 


applications on refrigera- 
tion; the practical hand- 
ling of the machines and 
apparatus together with 
useful and valuable data 
regarding the manufacture 
of ice; and the preserva- 
tion of food products. 


The 250 illustrations and 
descriptive diagrams (of 
which nearly 100 are full 
page) are explicit, and a 
valuable aid to a full com- 
prehension of the science 
of refrigeration; contains 
700 pages, durably bound in 
half leather, delivered to 
any address, 

ICE 


OLSEN PUBLISHING COMPANY 


210 Sycamore Street 


MILWAUKEE 


WISCONSIN 


144 TAPES SL Cie CT EAM Ey aie 


Monthly Powdered Milk Market Report for August, 1921 


By Bureau of Markets and Crop Estimates, United States Department of Agriculture. 
Prices Paid for Raw Material Delivered During August, 1921, F. 0. B. Factory. 


Whole Milk 


Geographic Buttermilk Skimmilk 
Sections Price Butterfat Allowance per gallon per cwt 
per CWT Basis 0.2 p.-c. fat 

Newline landee.csn eee 1.57 3.5 4.0 
Middle: “Atiantici. .-4.cackcbec 1.65—1.90 3.) 3—5) 
Souths Atlantica. >. ...0 o5" Wied: — Shs Ay 
Bee NOPE CONiral is shes tote otensks 1.40—1.75 3.5 4—4.5 Sale | .25 
War North iCentralze.. soe 1.80—2.30 Se) 3.0 Y%—4-5 .20 
Soucn= Centrale eee ee ake 3 Ape. eB ate alee 
Northwestern. 210s seen 1.43 3.5 4.0 
South westernges. tac eieete 1.58—1.85 3.5—4.0 KBs 4 


Manufacturers’ Wholesale Selling Prices during August. 


The wholesale prices given below are based on reports of manufacturers covering actual sales made to job- 
bers, wholesale grocers, and similar buyers on basis of cash or short time credit with-freight included to dis- 
tributing point in each section. 


Prices in the column headed ‘‘Range of Prices’’ are the highest and lowest reported by all firms. 
Those given under ‘‘Bulk of Sales’’ are the highest and lowest reported by different firms as the “bulk of 
sales’’ prices. 


Whole Milk Skim Milk Buttermilk 
Powder Powder - Dried 
Bulk of Bulk of Bulk of 
, Range Sales Range Sales Range Sales 
ees of Prices of Prices of Prices 
Prices Fresh Prices Fresh Prices Fresh 
Goods Goods Goods 
N. E. CaSe@ 2. inl) teeta ee aS 23=25 | 25 one 9.5 
Bulk t-ees 28—30 28 8-13 10-13 34-12% 12.5 
M. A. Case. 2uyt etl eee , 282) 25 63%4—8 ee 
Bulks ewe 22-30 27—28 ayy als} 10-13 64-12% 8.3 
So nA. Case. eee Ae: ae 10 %-25 10%-25 Ba Dee 
Bille ees 28—30 28—30 9144-13 | 10=13 10.6-12% 11.5 
HsNG, .Caseisieuscr se 42—62 i: 10 %-25 11—25 vee 10 
Bil kceees eee 28—42 28—30 —13 | 10-13 5.813% 8—9.2 
WiclN. Cun CaAse@loc eerie bate a 10 %-25 | 10%-25 Bi sa 10 
BW eee ante 28—30 28—30 $= 13 | 8—13 3%-13% 5.5—8.8 
Seeley Casest econ as Siena Ae 11=25 | 11-25 won ae 
Bullies since 28—30 28-30 8-13 | 9%-13 64%-12% 10 
INOW. CABG ea Neate By a. Eee oe aie AN ALL Reta e ok 10% 
Bilt teense ees | 28—35 28—31 5-14 7-14 .063-12% 9 
De Win a CASGs & iat cere Fe AO gO sf a) PAA ee 26 mae Ass 
Bien eee 28—35 | 28—35 6—14 9-14 6%-7T% | 64%-7% 


NOTE—Bulk goods includes that sold in barrels and drums. Case goods includes that sold in tin containers. 


NOTE-—Skimmilk powder for export trade was reported at 11144 to 12%c per Ib., f. a. s. Atlantic seaboard and 13c per 
f. a. Ss. Pacific seaboard. 


lb., 

New England (1)—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island and Connecticut. Mid- 
dle Atlantic (2)—New York, New Jersey, Pennsylvania. South Atlantic (3)—Delaware, Maryland, Dist. of Co- 
lumbia, Virginia, West Virginia, North Carolina, South Carolina, Georgia and Florida. East North Central 
(4) Ohio, Indiana, Illinois, Michigan and Wisconsin. West North Central (5)—Minnesota, Iowa, Missouri, 
North Dakota, South Dakota, Nebraska and Kansas. South Central (6)—Kentucky, Tennessee, Alabama, Miss- 
issippi, Louisiana, Texas, Oklahoma and Arkansas. 


ington and Oregon. 


(Continued on Page 146) 
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Northwestern (7)—Montana, Wyoming, Idaho, Wash- 
Southwestern (8)—Colorado, New Mexico, Arizona, Nevada, Utah and California. 


es 


ro 
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Condensed and Evaporated Milk Market Report 


By Bureau of Markets and Crop Estimates, U. 8. Department of Agriculture. 
Manufacturers Wholesale Selling Prices of Condensed and Evaporated Milk (August) 


The wholesale prices given below are based on reports made by manufacturers covering actual sales of 
condensed and evaporated milk to jobbers, wholesale grocers and similar buyers, delivered at man- 
ufacturers’ distributing points on basis of cash or short time eredit. Foreign prices are given as F. O. B., 
or F. A. S., points of export in section in which sales were made. 


Geographic Sweetened Condensed, Bulk, Per Cwt. Unsweetened Evaporated, Bulk Per Cwt. 
Sections Unskimmed Skimmed Unskimmed Skimmed 
New England— | 
RTE OME Pat Clone vone Balyervesa 0k reso 9. 00——-11.07 APS Sad My Ih Nema, cack Shoe “ake 4.00—4.25 
PNOMSUS Ge ces eo 5 Ss le Seeds ‘ LOPS 2 Ee ee Ue Ica oe ela tetas dyetees AS aLeS, 
Mid. Atlantic— | 
Pen SS OMEN 8 5S ots veiiats a waiver ans 112005—11507 4.85—7.50 7. 00=—12;.00 2.47—7.00 
PAO AO oie Ao st lel ec. w ehendlae « 11.02 5.83 9.00 3.92 
So. Atlantic— | | 
UPLUUE GOM te outta < ane’ a! hd esetal of foie 11.00—11.06 5 .00—7.50 | SiR UI Me atte 1.92—4.00 
PVE OM erste eisl acs. ca. preload war « 11.02 6.06 LON eT Braz6 
E. N. Central— | | 
PENS QM Eesha oto) aera ere) fecdie ov 9.00—11.50 5.00—8.00 6.50—9.00 2.50—7.15 
PAOLA CCM e hls ce cle ee ielete sles 10.42 6.20 Tee TUE 4.59 
W.N. Central— 
ER ELUINS Cores eta tists’ s\.g. oes) oud soe. wate 8.50—11.50 6 .00—7.50 HD =O ar OMA lea Mima sat ata cil nl a re 
LEER JE ean 10.52 Gites int 7.89 3.88 
So. Central— l 
PANO MES Saye ce fa Sie uiehe sock a 11.00—11.07 | GrRO0= 78 > Or eee |) eee eer ee ee eteg (| ahr Te re ere f 
BOGOR OOM cy. Sinile’ sie c's ees 11.02 6.69 tt Pi ete oo STOWE ae > do halal Rhee aA de 
No. Western— | 
EIN OOM TS re a eed aa he see es Toe 11.0 01107 6.56—7.50 RE DPR eeteRot sts rue 4.50—5.38 
LSSIRE TI Es SI Ae 11.04 avs tag ho MG Ae a 88 | See al 4.91 
So. Western— | 
MPRA NE Ot. Se. ee ceo os Pe Le cay 5 11.00—11.07 ; GID Ga LOM Ukr aaah ote ee ee ee leah ad eee cca ayes ste 
RVC RO tree anes Poe ete oe a 11.04 | Pe DRT RAMPAR << Silt SiC uh wip Flas re 0 sat ie 2a Oe cea a wg a 
United States— | | 
ES ces ieee rere 8.50—11.50 4.38—8.00 6.50—12.00 | 1.92—7.15 
BeeM VC Me cis ice ace tes iisletiaiele 10.72 6.20 8.39 4.22 


New England—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island, Connecticut, Middle Atlan- 
tic—New York, New Jersey, Pennsylvania. South Atlantic—Delaware, Maryland, District of Columbia, Vir- 
ginia, West Virginia, North Carolina, South Carolina, Georgia, Florida. Hast North Central — Ohio, Indi- 
ana, Illinois, Michigan, Wisconsin. West North Central—Minnesota, Iowa, Missouri, North Dakota, South 
Dakota, Nebraska, Kansas. South Central—Kenitucky, Tennessee, Alabama, Mississippi, Louisiana, Texas, 
Oklahoma, Arkansas. North Western—Montana, Wyoming, Idaho, Washington, Oregon. South Western— 
Colorado, New Mexico, Arizona, Utah, Nevada, California. 


MANUFACTURERS UNSOLD STOCKS OF CONDENSED AND EVAPORATED MILK 


Includes all stocks held by manufacturers which were not sold or under contract for delivery on unfilled 
orders. 


Total Unsold Stocks Comparison of Unsold Stocks |%. Ine. or Dec. 

Eemimodity Aug. r 1921 ahs For ae Se 5 J Ade 419210) 1, 1921 
: ? ult, UgGl, 192 over 

endo pounds ee | Pounds Pounds Aug. 1, 1920 

Condensed Case Goods ........ 21,587,631 | 14 28,576,513 | 21,572,805 — 39 
Condensed Bulk Goods ........ 24,475,757 | 41 20,480,956 24,465,822 +220 
Evaporated Case Goods ...... 68,657,804 | 32 124,077,742 67,488,716 +, 34 
Evaporated Bulk Goods ...... | Pe SEC AD ie Dt ashe a k' Dy: 719,393 | Dis it, OF-2) 2.3 Ou an Oo aicio lee — 21 
MN sisi’ s 3 ap are oN a o's pb ghricme |. Lao ea0 poo | e | 174,147,497  |-114,226;666 | + 21 


UNFILLED ORDERS FOR CONDENSED AND EVAPORATED MILK 


Includes the amounts of each commodity for which orders have been received by manufacturers whose 
orders were in excess of their unsold stocks. 


Total Unfilled Orders Comparison of Unfilled Orders % Ine. or Dec. 
Denodity Aug. 1, 1921 For ee ee aS Aug. 1, 1921 
; é uly 1, ATE Se over 
et ne | pounds Aare | Pounds | Pounds Aug. 1, 1920 
Condensed Case Goods ...... | 2 | 425,000 2 460,000 425,000 — 95 
Condensed Bulk Goods ....... 2 ~ 14,000 Peas ie (Pe 8 SE ae es is Pe ee 2 ae 
Evaporated Case Goods ...... n 5) 10,025,268 10 | 2,341,724 | 8,717,832 + 63 
Evaporated Bulk Goods ...... | Liars: Ueeen Ade y, « | a Wnts Bikes: tpeae hers: | —100 
CLUE OS ii a a ee | ts |> 10,464,268 | ie | 2,801,724. | 9,142,832 | — 30 
TR Cee ae ee Eye ee ee ME US UO Le aie eileen Hos 
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MONTHLY POWDERED MILK MARKET 
REPORT. 


(Concluded from Page 144) 


Manufacturers’ Total Stocks of Powdered Milk. 


Includes all stocks held by manufacturers reporting 
whether manufactured by them or purchased from oth- 
ers; whether on their own premises; in storage; or in 


transit (unsold) for warehouse consignment; and 
whether sold or contracted for sale but not delivered. 
TABLE I. 
Total Stocks of Powdered Milk Products. 
Commodity Code Pounds Pounds 
Aug. 1, 1921 Aug. 1, 1920 — 
Whole Milk Powder....Case 303,194 381,144 
Bulk 578,183 548,949 
Skim Milk Powder...... Case 175/781 157,308 
Bulk 8,710,365 7,263,5971 
Park Skim Milk \Powder “Casey wea: watra eae) Meet eee 
Bulk 373,391 33 
Cream Powder ......... Casey ter “eevee an ene Meret ae 
Bulk 38,604 85,428 
Dried Buttermilk ...... Case 70,000 0 
Bulk 2,646,800 1,062,264 


Unsold Stocks of Powdered Milk.* 


Includes that portion of stocks reported in Table 1, 
not covered by current sales or future delivery contracts. 


Manufacturers’ 


TABLE II. 
NOTE-Bulk goods includes that sold in barrels and 
drums. Case goods includes that sold in tin containers. 
Unsold Stocks of Powdered Milk Products. 
Commodity Code Pounds Pounds | 
AUe As LOT Aug. 1, 1920 
Whole Milk Powder ....Case S10 Bs LOE Pee ae ae reat 
Bulk 335,583 6,000 
Skim Milk Powder...... Case MOS. TiS sis hte se) cee Ne eee 
Bulk 4,621,143 2,341,779 
Part, Skim<Milk= Powder: Gasere).at tanckgen > § 1) ee Gees 
Bulk 213,391 0 
Cream Pow derenccn ee Case ey Sree Se BEG See es ee ee ae 
Bulk 302004 Hie Saavarar eee ae 
Dried Buttermilk ....... Case 55,000 0 
Bulk 1,854,645 625,522 


*Do not include stocks of one large firm included last 
month. 


EXPORTS OF POWDERED MILK FROM THE UNITED 
STATES DURING JULY, 1921. 


Total exports, July, 1921 716,363 pounds 
Total exports, July, 1920 110,589 pounds 
JaNe=J Uly NC ae LO 2 Poy > Se eee eee ee 3,452,132 pounds 
J AN ULY e119 20 ee or eee eee eae 2,150,672 pounds 


Cyr Cr ey Cee CS he WL 


| Wigs Foye) leis die t-w lee) ese a) 6 


EXPORTS OF CONDENSED AND EVAPORATED 
MILK FROM THE UNITED STATES. 


Condensed Evaporated 
Lbs. Lbs. 
ULV, el O 2 eae tA ee ne eo ae 5,726,791 11,610,857 
JULY L920 ores, (tee sees name 21,823;131 5,845,518 
Janey, nels oO J dear ees 55,103,448 93,556,704 
JANed ULV, NCL: 20 Om. sx kee 200,599,663 106,851,336 
Let US Do 


your PRINTING 


Mailing Folders Circulars Magazines and House Organs 
Business Cards Convention Proceedings Letterheads 
Catalogues Bill Heads Statements Envelopes 


High grade work at reasonable prices. Send us a sample of 
what you want and we will quote you prices. 


THE OLSEN PUBLISHING Coy; 210 Sycamore St., Milwaukee 
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THE ICECREAM ‘REVIEW , 


A. H. BARBER CREAMERY SUPPLY COMPANY 
ESTABLISHES TWIN CITY BRANCH. 


It will be good news to the hundreds of concerns 
in Minnesota and the Northwest, who for many years. 
have depended upon the A. H. Barber Creamery Supply 
Company for their equipment and supplies, that this 
well known establishment has opened a Twin City 
branch. 

This represents a real service to Barber patrons, 
because the new branch will have ample warehouse 
capacity and will carry a substantial stock of equip- 


: Wis rostephan 
3 Jos, reste 


2490°9% © 2496-2501 


REAM 
GS re TORY | ae SUPRUES 


ment and supplies for prompt delivery, at lower de 
livery costs. 

The A. H. Barber Creamery Supply Co. has enjoril 
a large business in the Northwest for many years—a_ 
business that has grown to greater proportions during 
the past few years under the capable management of 
Jos. Grostephan, who is the manager of the new branch 
office and will have a corps of capable assistants with 
him. 

The Twin City office is centrally located at 2490. 
2494 University Ave., St. Paul—in the Midway District, 
equi-distant from the centers of the two cities. Univer- 
sity Ave. is the main highway, both for street car and 
automobile traffic, between Minneapolis and St. Pauls 
very convenient to hte business center of either city. 
Visitors to Minneapolis and St. Paul are cordially | 
vited to visit the Barber offices and wareroom. 


A DISCRIMINTING SPIDER. 


When Mark Twain was doing journalistic work in 
San Francisco, a subseriber wrote and said he had found | 
a spider in his paper, and he wanted to know whether | 
this was good luck or bad. 

Mark Twain answered in the correspondent’s col 
umn. He said: 

“Old Subscriber: Finding a spider in your paper 
was neither good luck nor bad luck for you. The spid 
was merely looking over the paper to see what m 
chant is not advertising, so that he can go to that ma 
establishment, spin a web across the door, and lead 
life of undisturbed peace forever after.’’ —Philadelphia 
Bulletin. 


\ 


DOES TCEVOREAMePREVILEW 147 


| If Your Plant Were Attached to an 


“ Efficiency Thermometer 


And if it registered only 80% indicating an operating 
cost 18 to 20% too high—you wouldn't hesitate to 
spend time and money locating and remedying the 
trouble because you would more than make it up each \ 
year through the economy effected. When you build a iN 
new plant or remodel, and apply . AN y 


McCormick 22s Service 


you axe taking the maximum precaution against building deficiencies into your 
plant which are bound to run operating costs up and hold production volume down. 


It is a highly-developed and skilfully applied service which concentrates inten- 
sively upon your own peculiar conditions and problems and leaves nothing to 
speculation or chance. 


Our long experience of successfully solving ice cream and dairy plant problems 
is an important element of McCormick Service which should be considered. It is 
a well known fact that efficiency in McCORMICK SERVICE plants registers 
high and that the cost of the service is more than made up each year by the 
numerous construction and operative economies effected by its application. 


= 


It may be to your advantage to confer with us before going ahead with yeur work. 
There’s no obligation whatever in discussing your problems with us, either by 
mail or personal conference. 


The McCormick Company, Inc. 
PITTSBURGH NEW YORK CITY 


Century Building Architects and Engineers for the IceCream Industry _ }FW, YORK < pee 


Construction Executed by Your Own Contractor Under the Direction of Our Visiting Superintendents 
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Address all 
communications to 
T. J. STEWART 
Secretary 
Mercantile Library Bldg. 
Cincinnati, Ohio 


PETER N. MILLER, Jr. 
President 
2313 11th Avenue 
Birmingham, Alabama 


THIS YEAR’S A TEN-SPOT FOR CHRIS. 


I have attended every dairy show for the past ten 
years and would not miss one for ten times what it costs 
me to attend, and anyone connected with the dairy in- 
dustry cannot and should not fail to be there, that is, if 
they want to keep up with the naproved machinery and 
the up-to-the-minute methods. 

This year the National Ice Cream Manufacturers’ As- 
sociation is also going to hold their convention at St. 
Paul, where a good many pointers can be gathered up, 
as some of the largest manufacturers will be there. If 
you go there and do not get what you want, you can 
blame no one but yourself, as there will be booths full 
of everything used, no matter in what branch of the 
dairy industry you are interested. 

You should certainly give your support to these 
firms, for, if they had not spent their time and money, 
you would still make ice cream and handle dairy prod- 
ucts in the old and expensive way. Even if you don’t 
need a thing, go there and support these shows. Who 
ean tell—you may see something that will save you 
many dollars in operating your business for 1922. Get 
your competitors to attend also, as the old saying— 
“The More the Merrier’’—and the better the show will 
be. CHRIS. T. HOLLINGER. 


SIDEBOTTOM, JR., PICKS A BRIDE. 


Have been through the sunny South this past month 
and find that while most of the ice cream men are com- 
plaining regarding business conditions, that actually 
they are doing a good business, although not to the same 
volume as last year. August will show a poor month on 
account of the abundance of low priced fruit which ma- 
terially reduced the consumption of ice cream. How- 
ever, everything looks healthy and the writer finds a 
oreat deal of enthusiasm regarding the Southern Asso- 
ciation Convention in Atlanta, the end of November, in 
connection with the exhibition conducted by the Asso- 
ciation of Ice Cream Supply Men. 

From indications it would seem that the Dixie Fly- 
ers are spreading the news, and incidentally we are hear- 
ing awful good reports from the North Carolina Asso- 
ciation. We expect they will join with us. 

The president of the Dixie Flyers has been in the 
Texas territory and he advises that the indications there 
are that many of the ice cream manufacturers will jour- 
ney to Atlanta and join with us and we surely will wel- 
come them if they come. 

We just heard that W. M. Sidebottom, Jr., of the 
Sidebottom Ice Cream Co., of Nashville, has tied a knot 
with his tongue that he cannot undo with his teeth. The 
Dixie Flyers extend to Mr. Sidebottom and the bride 
their congratulations. 

J. W. Clopton, Seeretary of the Southern Ice Cream 
Association, is one of these busy-bodies who find time to 
run his ice cream plant, the secretary’s work, and also a 
quantity of civic work, and yet he doesn’t really kick 
when the boys take up his time telling him about what 
is gaing on in the South. J. W. is sure some worker. 


J.J.S. 
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A BOND GUARANTEE. 


Mr, A. E. Dixon, vice-president and general man.- 
ager of the Carolina Ice Cream Company, Fayetteville. 
N, C., during working hours, and secretary of the 
North Carolina Association of Ice Cream Manufactur. 
ers when he ought to be sleeping, tells us that he is 
meeting with success in a plan for guaranteeing the 
quality of the cream by the manufacturer. 

He furnishes the retailer with a bond guarantee 
setting forth certain facts relative to the product, and 
assumes all responsibility for its quality. Mr. Nixon 
reports that the plan has ‘‘fulfilled our expectations.” 


RENEE: SoRSSESSESSESRED SERS REG ERE SEEGER ea sneaseseateaaeaee 


‘‘COME ON, BOYS.”’ 


When the leaves start to fall and the mornings 
get cool, 

And the kids begin dreading to go back to school, 

Then you’ll hear a faint whisper stir: in the 
fall air, 

Of the conventions east, 
where. 


in the west, every- 


All the ice cream men begin to perk up their 
ears, 

Forget all their worries, their troubles and fears, 

Go buy a new suit, a new hat and a tie, 

Pack up the old bag, kiss the family “eood- bye.”’ 


Off to the convention in that western state— 
Fe Let us hope that the dog-gone old train won’t 
EG be late— 
3 There we'll hear 
3 things: 
How to sell cream by tons; 
out strings. 


of the latest inventions and 


tie up bricks with- 


All of the proceedings are so interesting 

(And gee, don’t you tell, but that ain’t every- 
thing) ; 

There’s the good looking ladies who visit the 
show, 

And a spread that is fit for the nobles, I know. 


A trip through the city, on the ‘‘go”’ without rest, 
The Ice Cream Men’s Convention’s a howling 
success. 
Home with clear, broadened vision, the prob- 
lems all solved, 
Thrice paid for the time and the money involved. 
* * * 


You bet! 


SeSeeae HERENENEREN 


Am I going? 
treat 
For a new Cadillac with a gold covered seat. 
Gee whiz, look at that clock; train time’s com- 
ing round, 
give me my 
bound. 


—By ‘‘Poetess Laureate” of the North 
Carolina Ice Cream Mnfrs. Assn. 


Why, I’d not miss the 


eosseacess: 


Here, hat—I am ‘“Convention’’ 


2 
Sy 


3 
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DEATH OF MRS. FRANK B. STUART. 


The Dixie Flyers all extend their condolences 10 
Mr. Frank B. Stuart, of the Sani-Seal Ice Cream ©o,, 
Knoxville, Tenn. Mrs. Stnart died on July 29th, and 
the many friends of Mr. Stuart expieas sympathy e 
him in his sorrow. 

“ 


Tell us what you want, or what you have that you 
don’t want, and we’ll fix up a little Ad. for you and 
insert it in the next issue of The Ice Cream Review. 
You just stay at home and wait for results. You’ll soon 
have your hands full. / 


i 
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Save Your Cans 
with a“°W ACHO” 


Can Straightener 


Does the work at an your own 
plant at an insignificant cost per 
can. Cans completely straightened 
in one minute. There is no other machine on 
the market that does the work of the ‘““Wacho” 
Can Straightener. Its process is simple and 
noiseless—a_ practical little rolling mill that 
does not make your plant a miniature boiler 
shop. Requires only onehorsepower to operate. 


The First Hundred Cans Straightened 
Pay for the Machine 


Straight cans hold full measure—Can be kept cleaner—Last longer—Make washing easier 
—Prolong the life of brushes on your can washer—Easier to repair—Straight cans with 
tight-fitting covers avoid loss of milk by splashing. 


See this machine in operation at the 
National Dairy Show, October 8-15th 
—Booths 301-302 


Full Operating Details and 
Prices on Request — Write 


Manitowoc Plating Works 


Manufacturer ‘‘Wacho”’ Can Straightening Machine 
Rebuilding, Retinning and Manufacturing of Ice 
Cream Cans, Milk Cans and Special Dairy Supplies 
Years of Satisfactory Tinning Service to the Dairy Trade 


MANITOWOC WISCONSIN 


Our Retinning Service is Complete 


Despite the fact that you have been disap- TOWOC”’ Retinning and Rebuilding will make 
pointed in the past on retinning work, and you an ‘enthusiastic believer’ just as it has 
are of the opinion that it is neither economi- others. Just one trial order will convince 
eal nor practical, we are confident ‘‘MANI- and convert you. 


SATISFACTION GUARANTEED 


Tell Four Friends and Neighbors You Are Going To The WORLD’S GREATEST DAIRY SHOW, MINNESOTA STATE FAIR GROUNDS, October 8-15 
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DAIRY MICHIGAN 


B°ESsTERS ALLIED 


» DAIRY ASSN. 


Dairy Booster Officers: 
Pres., R. J. ELLWANGER 
1212 Bemis Ave., 
Grand Rapids. 


Secy., C. J. W. SMITH 
c/o Creamery Package 
Mfg. Co., Detroit. 
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BOOSTERS, 


The Hunter Dairy Company, Lansing, Mich., has 
discontinued their ice cream department in the city of 
Lansing, and will operate the milk business from the 
farm. 

John A, Davis, manager of the ‘Michigan Ice Cream 
Company of Lansing, Michigan, is taking an extended 
vacation. 

The Freeman Dairy Company, of Flint, Michigan, 
suffered considerable loss by fire in their horse barn. 
The horses were all saved but the hay on an upper 
floor was destroyed. 


The Wilson Ice Cream Company of Port Huron, 
refrigeration department to include ice making. Leroy 
‘Wilson is the manager of the company. 

Carlisle Ice Cream Co., Port Huron, Michigan, will 
erect a new building for next season. The plans have 
been drawn for a modern two story plamt. 

The Parker Dairy Company of Saginaw, Mich., is 
adding a butter department to the ice cream and milk 
business. The company has bought a new churn and 
pasteurizer. They expect to be operating by Sept. 15. 

The Connor Ice Cream Company, of Owosso, Mich., 
is installing refrigeration and storage departments in 
the Imlay City, Mich., creamery, to handle ice cream 
from the main factory at Owosso, for re-shipment. 

The Milk Producers’ Company of Battle Creek, 
Mich., has installed a new separator to take care of 
an unusual over-supply of milk in that territory. 

Michigan is surely well supplied with auto bus and 
truck lines for passenger and freight business. 
Whether this proves to be a permanent transporta- 
tion system remains to be seen. Lines out of Detroit 
to suburban towns include to points such as Mt. 
Clemens, Pontiac, Ypsilanti and Ann Arbor, compet- 
ing with electric interurban lines. The freight truck line 
gives hourly service and the passenger auto line gives 
service each two hours. They are now operating be- 
tween Detroit. and Lansing and Grand Rapids, making 
all towns on the Pere Marquette railroad. 

The next convention of thé Michigan Allied Dairy 
Association at Saginaw, ‘Michigan, which will proba- 
bly be. February 14-17, 1922 will be held in the audi- 
torium and it is expected to have a large machinery 
and supply exhibit, also, an exhibit of some 25 head 
of cattle, demonstrations and milking tests. The com- 
mittee promises ‘‘The Biggest Show Ever in Michi- 
gan.’’ Boosters get in line and secure space reserva- 
tions early. Mr. H. D. Wendt, Director Bureau of 
Dairying in Michigan Department of Agriculture, and 
also Secretary of the Michigan Allied Dairymen’s - As- 
sociation, is in charge. His address is Room 376, Cap- 
itol National Bank Building, Lansing, Michigan. 


BOOSTER ROOTER. 
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THE ICE CREAM “REVIEW. t 


Both Mr. and Mrs. E. C. Robbin of Manion, O., hay. 
passed away. Their death occurred about six weeks apart 
They were in the ice cream and confectionery business. 

Joe Dumit, Upper Sandusky, O., has installed a new sod; 
fountain in his retail store. 

The Michigan Allied Dairy Association held their quar 
terly meeting at Bay City, Mich., on the 18th of August. 
connection with a picnic dinner at the beach, games wen 
played and a good time was had by all. 

The Michigan Allied Dairy Association will hold thei 
next convention and show of exhibits at Saginaw, Mich., o1 
February 14-17, 1922, in the Municipal Auditorium building 

The Dairy Products Co., Bucyrus, O., is building a ney 
brick addition to their plant. 

The Ashland Sanitary Co., Ashland, O., will soon let the 
contract for a new two-story brick building for their dairy 
and ice cream business. 

The Dickson Creamery Co., of Mansfield, O., has pur- 
chased the Electropure Dairy Plant from the receiver. Taney 
will, no doubt, make it go as they are financed to do so 
Mr. Swaney will be manager for the new company. 

Floyd Schulenberg, Lima, O., died Wednesday morn- 
ing, August 10th, after a few days’ illness. He was employed 
by the White Mountain Dairy Co. as a freezer man and was 
well liked by all and will be sadly missed. 

Joe. Huhn of Van Wert, O., will install a new soda 
fountain in his retail store and will also install an emulsor. 
He will soon move into his new location. 

Warren S. Gravett has been appointed receiver for the 
Quilling Brock Co., Piqua, O., who operated a creamery and 
ice plant here. 

The Standard Creamery Co. of Van Wert, O., has pur- 
chased an emulsor and will install same at once. 

Chas. Hankish, Bluffton, O., will add improvements to 
his plant next season. 

Fishers Purity Dairy Co., Wapakoneta, O., is building a 
new addition to the plant. 

A new firm known as Brown & Gleason are manufactur- 
ing ice cream. 

The B. & B. Ice Cream Co. of Piqua, O., report a good 
business this season. 

Hughes Dairy Co., of Bowling Green, O., has started the 
new ice plant and will now be able to take care of the busi- 
ness in good shape. They will soon start to build a new ad- 
dition for the ice cream department, also a new room for 
bottling milk. They have bought an emulsifier. 

Ravenna Milk & Ice Co., Ravenna, O., are doing a fine 
business and the public is well pleased with their ice cream 
and ices. This firm is making the best which can be made. 
and using the best that money can buy.—C. J. Y. 
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FIGURE IT ALL IN. 

The business executive who is considering the pur- 
chase of electric trucks for delivery purposes, in com- 
paring horse-delivery costs with electric delivery costs, 
must figure in everything if he is going to do justice 
to himself and to the electric. 

Here are the items of expense in maintaining a 
horse-delivery system, as compiled by one who has 
given a great deal of study to the question: . 

The investment in land, in stables, wagon sheds, 
harness rooms, hay loft, ete. ‘ 

The investment in horses, wagons and harness, tak- 
ing into consideration that the average life of horses in 
delivery services is 5 years (only 4 years in very big 
cities). 

The interest on investment and the up-keep and 
depreciation on the buildings. : 

The replacement cost of horses. . 

The up-keep and depreciation on wagons, harness, 
CLG: 

The number of days the horse is sick or resting. 

The number of miles he ean and cannot travel. 

The loads be can and eannot haul. 4 

The cost of feed, bedding; shoeing and care (for 
the horse eats and has to be looked after whether he 
works or not). id 

The number of extra horses required to take care 
of the extreme heat of summer and blizzards of win: 
ter, sickness. 4 
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OW’S the time a lot 
of plant operators 
should realize that 
by barking about the bar- 
gains in used equipment 
they have stored at their 
plants they can wake up 
a good many buyers thru 
our “Want Department.” 


Two cents a word — fifteen 
cents extra for blind address 


The Olsen Publishing Company 
210 Sycamore Street Milwaukee, Wis. 


Printers and Publishers 
to the Dairy Industry 
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OMETIMES dur- 

ing the rush of 
the busy season we 
overlook items of im- 
portance, calling them 
“details” — 


The enthusiastic re- 
ception and general 
use of the “Survitor” 
offered to you in the 
midst of the season 
prompts this word of 
appreciation. 


Certainly the ice 
cream manufacturers 
were not slow to recog- 
nize in the “Survitor” 
a legitmate sales pro- 
moting idea of con- 
siderable value. 


LO 


The Daigger Corporation 


859 N. Franklin Street 
CHICAGO, U.S.A. 


WHO CAN HELP? 


We have received the following letter from a reader | 
who is looking for help in solving a manufacturing prob- 
lem. Who can tell him what the trouble is? Please 
write us. Here is the problem: 

Editor, Ice Cream Review: 

Gentlemen: Having tried for some time to get some 
information without success, we are writing direct to 
you in the hope that you ean refer this letter to some 


' firm, capable of answering it correctly. While the writer 


is not exac tly a novice in the ice cream business, having 
a couple of college degrees and several years’ experience 
in different plants, so far we have been unable to sue- 
essfully cope with this situation. 

Our mix contains 10 per cent butterfat and 35 per 
cent total solids, with .7 per cent gelatine and 12 per 
cent sugar. It is pasteurized and the whole mix run 
through the emuisor, cooled to below 50 degrees, and 
aged over night. After freezing, the cream is poured 
into five gallon cans and hardened in large boxes with 
ice and salt, as we have not yet got in refrigeration. We 
find the cream—over half of it—to be ‘‘iey,’’ that is, 
having formed lone, thin crystals, especially around the 
edges of the can for about two inches toward the center, 
In addition to this, once in a while there is a can in 
which the sugar seems to have run to the bottom, form- 
ing a syrupy mass which becomes very hard and icy, 
and which occupies about three or four inches in the 
bottom of the can. These are our only troubles with 
the cream, and even when icy it has a good, smooth, 
creamy taste, is not granular, sandy, watery or in other 
ways off quality. We have gone thoroughly into the pro- 
portions of the mix, and are positive that nothing is 
wrong up to time of hardening, as it is thoroughly mixed 
and emulsified, also freezer is working properly. We 
have bene of *ne opinion that too slow or too fast hard- 
ening, due to unnniformity of Sardening with ice, is the 
cause, also fact that cream often becomes soft during 
day while waiting for ice, etc., and is then repacked and 
rehardened. However, after doing our best to rectify 
such conditions, we are still having the same trouble, 
and we are very anxious to straighten things out. We 
have written and consulted several salesmen supposed 
to be ‘‘experts’’ in such matters, without avail, recelv- 
ing almost exactly opposite sug cestions in many cases. 
If you can give us any help in this connection we will ap- 
preciate the favor greatly. 

Thanking you in advance for anything you can do 
for us, we are, Yours very truly, 


ICE CREAM CO. 
el : 


ELECTRIC WELD PICNIC SEPT, 10. 


About a thousand employes and friends of the John 
Wood Manufacturing Co., Conshohocken, Pa., attended 
the annual picnic of the company at Augustine Beach, 
on the Delaware Bay. Transportation was furnished by 
the John Wood Co., the river steamer Thomas Clyde, 
having been engaged for their own use for that day. 
A picture and story of the picnic will appear in the Octo- 
ber number. ' 
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WEST VIRGINIA MEETING NOV. 21-22. 


C. F. Jamison, Secretary of the West Virginia As- 
sociation of Ice Cream Manufacturers, reports to The 
Ice Cream Review that the next annual convention of 
the Association will be held November 21 and 22) ame 
Wheeling. 
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If women were as susceptible to flattery as men they 
would all go crazy, because they get so much of it. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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AN IMPORTANT DECISION. 


An important decision has been handed down by 
the Inter-State Commerce Commission affecting ex- 
press charges on ice cream shipments. In a complaint 
submitted by a manufacturer of dry containers, the 
Inter-State Commerce Commission was asked to. re- 
quire the American Railway Express Company | to 
make certain changes in basing their charges for ex- 
press shipments. 

In this complaint it was shown that ice cream is 
now shipped almost exclusively in tubs, pails or bar- 
rels, packed in ice. In computing express charges on 
ice eream thus packed, a deduction of 25 per cent. of 
the estimated gross weight is made. Where shipments 
of ice cream are made in dry containers, the charges 
are assessed on the actual weight. The complaint 
alleged that because of this difference in the methods 
of determining the charges, the manufacturer and ship- 
per of the dry container are subjected to the payment 
of rates which are unreasonable and discriminatory. 

“The Inter-State Commerce Commission was asked 
to require the express company to establish a billing 
weight on the dry container and dry contents in pro- 
portion with the billing on the wet container and wet 
contents. In its decision, the Commission, requires 
that the express company shall change their practice 
on or before November 12, 1921, and ‘‘thereafter to 
abstain from its practice of billing shipments of ice 
cream in five gallon dry containers at actual weight, 
while contemporaneously billing shipments of ice 
eream in five gallon wet containers at an estimated or 
billing weight less than actual weight.’’ 

The Express Company will be required to base its 
charges on shipments of ice cream in five gallon dry 
containers on a weight ‘‘which shall not be a greater 
percent of the actual weight of such shipments than 
the estimated or billing weight now applied to ship- 
ments of ice eream in five gallon wet containers is of 
the actual weight of the shipments in wet containers, 
that is, an estimated or billing weight equal to 75 per 
cent of the gress actual weight of such shipments in 
(ry containers.’ 

ab 
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STATE WIDE ADVERTISING. 


This organization is greatly interested in the cam- 
paign to advertise dairy products in Indiana this com- 
ing fall and winter, beginning the middle of Septem- 
ber. The Extension Department of Purdue is engi- 
neering the proposition and Mr. John Wann is in 
charge. Mr, Wann is a capable young man and will 
inspire your econfideuce. A portion of the Creamery 
License Fund was voted by the Creamery License 
Board for the purpose of financing the scheme. All 
organizations in the various counties, such as the 
Rotary, Kiwanis, Lions, Optimists, Civic, Educational, 
ete., will lend their assistance. Lectures in the 
schools and before various other bodies are a part of 
the scheme; window displays and other kinds of pub- 
licity. It is net easy to estimate: the value of such an 
advertising campaign. Many cities and towns will 
have this opportunity of asssting in this campaign to 
educate the public as to the value of dairy products. 

Ache FOUN: 
Gen. See’y Indiana Manufacturers of Dairy Products. 
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The reason why so many brides blush is because in 
their innermost consciousness they feel ashamed of 
having married such a silly man. 
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SANISCO CO 


Patented in U.S. 
and Canada 


THE SANISGO™ wx 


Speed, accuracy, uniformity, service—these are 
the underlying principles on which the “‘Sanisco”’ 
Ice Cream Sandwich Machine is constructed. 
Every stroke on the lever of the ‘‘Sanisco”’ 
delivers a uniform slice of ice cream on a wafer. 
No loss of ice cream thru excess service or 
exposure. One operator with a ‘‘Sanisco”’ can do 
the work of 3 hand dippers. 


50 Sanisco Machines Served the Crowds at 


1921 Wisconsin State Fair. 


The ice cream sandwich appeals to both young 
and old. It eliminates the objection older folks 
have to “lapping”’ cones. 


See the Sanisco Serve the Crowds 
at the National Dairy Show. 


Let us tell you of some unique ways in which 
many Sanisco users employ this speedy ice cream 
server. Prices on request. 


A Crowd Around a Sanisco Booth at the 
Wisconsin State Fair 


Serve the Growds 


the 


MILWAUKEE 
s WISCONSIN 
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NE of the finest and most up-to-date ice cream 
plants in the southern states has recently been es- 
tablished by the Doedeker Manufacturing Co. at 
Dallas, Texas. This plant is the culmination of the am- 
bitions of F. W. Boedeker, one of the first commer- 
cial ice cream manufacturers in Texas. Mr. Boedeker 
died last year leaving the 
_ business under the manage- 
ment of his son, George L. 
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Boedeker. Fe The boiler room is_ lo- 
The home of the Doedek- # PULL, PUSH AND PROSPER! # cated under one corner of 
er business is now housed 8 the power room in the base- 
in a two-story fire proof re- # Pitsburg, Kars eept74 toad: ment. A well nearby fur- 
inforeed concrete building jg The Ice Cream Review: nishes water, the tempera- 
qin _ ae k f : oe es and i It is my estimation, attending our national ark of it, a oa 
glaze erra Cotta trim- & . : . egrees ahrenheit. e 
mings. The plant is located Fa aes heats ame aie Hi ea ae freezing room is located di- 
in the heart of the business # rectly in the rear of the 
and transportation section # ene Gay and pages snow | Uiejout aw len mre office. White tile and white 
of the city, on the west side % cannot live by ourselves alone. Here OG enamel tile cover the floor 
of South Ervay street. The ey re meet and learn from the leaders by mingling ; and walls of this depart- 
use of a large amount of @ With them and our attendance helps to put a a ment, respectively, the til- 
plate glass, gives the new  /™ the front rank or further to the front. Let’s # ing on the walls being of a 
plant a very pleasing ap-~ # P® with the leaders and help lead not followers ee heen ae feet; over this 
pearance, together with ie and be led. % the wall is of Portland ce- 
plenty of light and ventila- a By grasping new ideas and fitting them to 5 ment plaster. This is smooth 
tion. Pa our own needs and conditions in whatever way # and permits a very thor- 
The plant is located on that they will do us the most good, may be the @ ough washing of the entire 
the corner of Ervay street @ means of putting you on a line of advanced sys- & room. This room is 22x33 
and Pocohontas, the main i tem which will be your line of success. i feet in size and plenty of 
entrance being on Ervay. Fs Let’s pull, push and prosper through co- #4 light is furnished by five 
The office is a room 25x50 # operation. We cannot co-operate by staying 8 large prism glass ‘windows 
feet, and is located directly @ een a in the Pocohontas St. side. 
at the right of the entrance, i B. T. PERKINS, Secretary, # The ceilings of all the 
In this space is located the § Kansas Assn. of Ice Cream Mnfrs. 3. 'OOms on the first floor are 
general and private offices @ @% 22 feet high and are pro- 
of the officers and the sales Ba é vided with 45 Luxifee 
department. SEREHNENEEN TES EEE ee ee COE Re mmm = prism lass transoms, each 


At /the left of the en- 
trance is the power room. A battery of three 10x10 
in. and one 744x71% in, York Enclosed Type Com- 
pressors, furnished by the York Engineering & Supply 
Company of Dallas, Texas, are located in this room. 
These compressors furnish all the refrigeration neces- 
sary for the freezing and hardening of the ice cream, 
and an ample supply of packing ice. Each of these 
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The New Boedeker 
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machines is driven by an individual electric motor, 
which are cross connected so that any, or all of them 
may be operated on any unit of the plant. Three of 
these compressors have a capacity sufficient to take 
care of the present needs of the plant, one of them 
being reserved for emergency use. Ample space is 
provided in the power room 
for the addition of more 
equipment, 


314x7 feet. hese run the 
entire length of the room and side of the building. 


The rear of the building is provided with nineteen — 


similar transoms. These provide a perfectly daylight 
plant. No artificial lights are used whatever, except 
in the refrigerating rooms. 

The Boedeker plant is equipped with four Conti- 
nental Direct Expansion Ammonia Freezers, with a 


Ample Space for Loading and Truck Storage. 
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ECONOMY should now be the principal thought 
of the ice cream manufacturer. 


WASTE should be eliminated to keep pace with 
other readjustments. 


OUR SYSTEM of freezing ice cream is the most 
economical as we use less refrigeration. This 
saves power. 


OUR FREEZERS are ready to operate when the 


ORIGINAL compressor starts. This saves time. 
DIRECT Expansion DIRECT EXPANSION means that the ammonia 
FREEZER is expanded directly into the expansion chamber. 


of the freezer with no intermediate losses. This 
To be on exhibitionat means elimination of all auxiliary equipment. 


National Dairy Show Hence saving in first cost.. 


GeneralOffice Factory 


Bia) frente Serost (Gontinental |_ “GEE Continental Machinery Co. "ii | Co. *™ Mapison 


e HE YORK enclosed type 
machines in the Boedecker 
Mtg. Company’s plant, Dallas, 
| Texas, illustrated 1n this number 
were furnished by— 
York Engineering & Supply Company 
2201 Texas Avenue, Houston, Texas 


(with branch offices under the same name at Dallas, Texas, New Orleans, La.) 


Southern Representatives of 


YORK MANUFACTURING COMPANY 


YORK, PA. 
Largest builders of Ice Making and Refrigerating Machinery (these products built exclusively) 
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capacity of fifty quarts per hour. The tile floor un- 
der these freezers is raised ten inches, allowing the 
operator to empty them without stooping over; <A 
Mojonnier Over Run Controller is part of the equip- 
ment of the freezing room as well as carbonic gas 
tanks with each freezer. This is part of the Heath 
Carbonated Process. All Boedeker ice cream is frozen 
with carbonated gas. 


. Ample water and steam connections are provided 
in ‘the freezing room for the cleaning and sterilizing 


The New House of Boedeker. 


of machines. The mix gravitates from the holding 
tanks on the second floor directly to the freezer. 


There are two hardening rooms. One. arranged 
especially for brick ice cream and the other for bulk. 
These rooms open directly in the freezing room. Re- 
frigeration is provided by the Direct Expansion Still 
Air system. Each room has a eapacity of approxi- 
mately 4,000 gallons of ice-cream. The hardening 
rooms are so arranged that the intake is in the front 
directly opposite the freezer and the outlet cabinets 


Homogenizing and Storage Room. 


are in the rear, opening directly in to the shipping 
room. 

In the center of the building is located the ship- 
ping room; this occupies about 50x75 feet. The build- 
ing has a loading dock 75 feet long and is provided 
with an ice crusher in the center of the platform and 
is fed from the vault above. The ice gravitates 
through four 18-inch chutes to the delivery trucks, 
or to the platform, as desired. In this way the icing 
is done in about half the time required under the old 
system. 


THE ICE CREAM REVIEW 


In one end of the shipping room is the special brick 
machine and wrapping room. At the other end is the 
can washing department. Here every ean is thor- 
oughly washed, rinsed and thoroughly sterilized with 
live steam. 


Fifty feet of the rear of the first floor is lowered 
to provide a driveway approximately 50x75 fee 


Plenty of room is provided here for the trucks to tur 
for loading at the dock. Also for night storage of al 
delivery equipment, 


This is used for the elevation of all raw material t 
the second floor. 4 

The second floor of the building contains the mix: 
ing room. This is 28x50 feet in size. Plenty of light 
in this room is provided, the entire one side being a 
row of large windows. A Pfaudler 500-gallon gla 
lined mixing vat and pasteurizer is part of the equi 
ment, also two 1000-gallon Pfaudler glass lined hol 
ing vats. Homegenization is done with a 400-gallon 


Freezing Room, Equipped With Four Continental Freezers. , 


Progress Homogenizer. A Mojonnier testing appa: 
ratus 18 part of of the mixing room. This being im 


one corner. A storage room for milk and cream and 


The ice tank on the second floor has a capacity 0 
five tons daily; space in this room has been reserved’ 
for another tank of the same size in case an expansio 
of the business is required. A large dry storage room 
is provided for tubs, cans, cabinets and other supplies 


Locker rooms, shower baths, ete., are also located on 
the second floor. Th Boedeker plant was: opened on 
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Schroeder Perfection 
Cabinets 


Insulation Is The Thing upon which complete satisfaction depends . 


Insulation is the outstanding quality of‘ ‘perfection’ 
in Stout-Schroeder Perfection Cabinets. It’s the heart 
of Stout-Schroeder designing and workmanship— 
every detail conforms to this requirement and adds 
to its fulfillment. : 


Stout-Schroeder Perfection Stout-Schroeder Perfection 
Tub Lined Cabinets | Metal Lined Cabinets 
are insulated with fine regranulated cork, are insulated with pure cork board *‘baked”’ 
packed by our special process—it’s the to confine the air in the cells—it’s the 
method of packing that really effects the ‘‘baked-in air in the cells that conserves the 
‘“complete’’ insulation. ‘‘nerfect’’ insulation values in the cork 
board, 


Our Standard The “Panel” (smooth surface) 


1200 Line 600 Line 
to meet the demands of trade to match 
is the most serviceable for general use and other fixtures. Regularly finished in Mahog- 
is our ‘‘big volume”’ seller. Regularly fin- any—but other finishes will be furnished as 
ished in Golden Oak. Hither ‘‘Tub’’ or specified. Hither ‘‘Tub’’ or ‘‘Metal’’ lined 
**Metal’’ lined construction. construction. 


Write Us Now For 
Our Special Fall 1922 Delivery Proposition 


The Stout Crate Co. 373 srdapway Milwaukee, Wis. 


— 


On 


al fe UONNQQOUUCEOOOUGGQQQUUUUUNUOOOGQOOUOUHOOAOOOOUOOUUOONAAANITLEE 


~l 


STTUUUUUUUUUUUUUUUUUONNNUUNNHQ00000Q00000000000UUUUUUUOOOONUUOGOGGGGOQQQQQOGUOOOOUOUUEOOOENEOOGQGGQQQG0QQGUOOUUUUUOEROOOOOOGGOGQQQGOQGGOOOOOUUOOEOOOOOOGGOOOQQGQOGGOOOOUUOOEOOOOOEGOGOQEOGOQOOOOOOOGUOOUOUOOOEEEEEESAOOAA Te: 


TMM 


ell Your Friends and Neighbors You Are Going To The WORLD’S GREATEST DAIRY SHOW, MINNESOTA STATE FAIR GROUNDS, October 8-15 


a 


158 


July 7th, and it was a grand opening. George L. 
Boedeker, like a regular White Cap, provided the 
plant with a splendid initiation. One thousand of 


York Ice Makers With Individual Motors. 


Dallas’ people have come to see one of the newest and 
finest plants in the South, in operation. 


+ 


C. C. WINSLER OF LAWRENCE, KANS., HAS 
EXCITING EXPERIENCE WITH ROBBERS. 


According to newspaper accounts C. C. Winsler, one 
of the proprietors of the Kaw Valley Creamery, manu- 
facturers of ice cream and other dairy products, Law- 
rence, Kans., had an experience that he does not wish 
repeated: 


Mr. Winsler had gone to the creamery to get a sup- 
ply of cream for a customer. When he entered he 
noticed that a pilot light in front of the refrigerating 
room had been removed, and on going into the room, 
there was evidence of some disturbance of packages that 
had been left intact. He went into the refrigerating 
room to get ice with which to pack the cream, and as 
he came out he was walking backward, pulling the ice 
along the floor. 


‘*I thought I saw the door move as I got close to tt 
said Mr. Winsler. ‘‘I looked up again and saw a re- 
volver pointed in my direction. I made a grab for it 
with both hands and deflected the direction as the oun 
went off. Then another man told my assailant to beat 
me up. They struck me several times. I do not know 
what they used. It all happened quickly, but I noted 
that they were two white men, one tall and one short, 
and that they had handkerchiefs tied across the lower 
part of their faces. I was not wholly unconscious at 
any time, but do not know how the men got out.’’ 


When the robbers were gone Mr. Winsler got to the 
telephone, and called the police station. The officers 
scoured the neighborhood after they had heard the de- 
tails, but were unable to locate a single clue. 


Mr. Winsler was struck several times about the head ; 
he remembers being hit four times. There were several 
bad cuts, and stitches were required for some of the 
wounds. He had left his watch at home when he started 
for the creamery, and as he fell when struck he fell on 
the pocket that contained his pocketbook. The only 
thing the robbers got from him was a bunch of keys. 
The creamery was not robbed. 
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The bullet from the revolver which was fired at Mr, 
Winsler was found in the wall of one of the creamery 
rooms the next morning. It was 32 caliber. 

With this attempt on the creamery the plant hag 
been burned twice, and robber efforts have been made 
three times. 
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THE INFLUENCE OF THE NATIONAL DAIRY ~ 
SHOW. 


On the Improvement of the Quality of Dairy Products, 
by A. H. Barber, President, A. H. Barber Creamery 
Supply Company, Chicago. ; 

It is the writer’s belief, that one of the out-stand- 
ing benefits of the National Dairy Show has been 
the service which the show has rendered in aiding 
in the advancement that has been made in better qual- 
ity, with the consequent stimulation in sales whieh 
has resulted. 

It works in this way: for instance, an ice cream 
manufacturer visits the Dairy Show and National Con- 
vention. Upon leaving home he is quite self-satisfied 
with his own plant. He has had a successful season; 
has a substantial balance in the bank besides the out- 
side investments that he has made. 

Upon attending the sessions of the convention, he 
learns of greater successes made by other men because 
of better methods, better systems, better equipment. 
He visits the interesting machinery displays at the 
Dairy Show and immediately the imperfections of his 
own plant are visualized to him. Improved devices 
for can washing and drying, improved methods of han- 
dling mix and freezing are exhibited, and he realizes, 
as never before, the importance of improved epuip-. 
ment in his plant. t- 

Ag a result, he buys and improves his plant, im-. 
proves his quality and thereby stimulates the con- 
sumption of ice cream in his town. No town has ever 
reached the limit of per capita consumption. Some 
towns are very much ahead of others. It is a signifi- 
cant fact that those towns having the greatest per 
capita consumption also thave the honor.of turning out 
the most uniformly high-quality ice cream. | 

By assembling the best known methods, the best 
machinery and the best of supplies, the Dairy Show 
contributes in this way, to no small extent, to the gen- 


eral improvement in quality of dairy preducts. i 
CONDENSED AND EVAPORATED MILK MARKET 


REPORT FOR AUGUST, 1921. 4 


More Confident Tone Features Condensed and Evap- 
orated Milk Markets—By United States Department — 
of Agriculture, Bureau of Markets and 

Crop Estimates. 


Markets for condensed and evaporated milk seem to 
have taken on a little more confident tone the past 
month. Conditions are still far from what manufa 
turers generally consider satisfactory, and here 
there are individual firms who report no improvem nt, 
but the general feeling is apparently better, temporarily 
at least. Statistical reports received from manufactur 
ers bear evidence of the fact that the situation has im 
proved somewhat and that there has apparently been 
a healthier movement of most classes of goods. s 

The latest available figures as to total stocks in manu- 
facturers’ hands cover August 1, and reveal but a slight 
decrease under July 1. On July 1, however, the com- 
parison with the previous month showed an increase mM 
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worth 

crowing 
about 


impruv-Mix 


is a guaranteed 
pure-food product, 
made in paste form 
—containing 75% 
solids—completely 
soluble. 


It may be used in 
a cold mix or may 


be added during 


pasteurization. 


W.-b: ABEL... 


Manufacturer 


Manufacturers, who bought IMPRUV-MIX, when first intro- 
duced at Atlantic City Convention in 1916, are still using this product 
because of the results (better Ice Cream—increased sales). 


IMPRUV-MIX is equally effective when used with ripeners. 


Meet Mr. Abel at Booth No. 235, National’ Dairy Show, Minn- 
’ eapolis, October 8th to 15th. 


THE IMPRUV.- MIx Co. 


403 WEST 24th STREET: 
NEW YORK, N. Y. 
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THE ICE CREAMAREVIEW 


MACHINERY 


The Better Kind 


We teach you to make 
condensed milk. 


C. E. ROGERS 


Builders of Better Condensing Equipment 


8731 Witt St. Detroit, Mich. 


ice Create Packs - 


Ice Cream Packing Tubs 


Made right 
Keep tight 


Write For Prices 


Crescent Tub Manufacturing Co. 


Johnson City, Tenn. 


WE SPECIALIZE ON 


Service 


Quality 


Vanilla Flavors 


Concentrated  . Regular Strength 
$24.00 Gallon $4.50 Gallon 


Discount on Season Contract 


Factory Representatives 
For TEXAS and OKLAHOMA 


MILLIGAN-HIGGINS GELATINE CoO. 
Pure Food Gelatine 


DAVIS-WATKINS DAIRYMEN’S MFG. CO. 
Ice Cream Cans and Equipment 


Ice Cream Pails—Liners—Cans—Gelatine in Stock Ft. Worth 


Prall-Huff Co., Inc. 


Extract Manufacturers 


FORT WORTH TEXAS 
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CONDENSED MILK 


stocks on hand of about 25 per cent. The later figure 
are therefore more favorable from the manufacturers 
standpoint, although they are partly due to a decrease 
production and not entirely to a more active movemen 
of goods into trade channels. It will be noted, that o 
a comparative basis unsold stocks of all classes reporte; 
on August 1 were 114,000,000 lbs., as compared wit} 
174,000,000 Ibs. on July 1, or a decrease of 60,000,001 
Ibs., and that unfilled orders increased from 2,800,001 
Ibs. to 9,100,000 lbs. The movement was most active o1 
evaporated case goods. July reports of evaporated mil} 
exceeded 11,600,000 lbs., over half of which went t 
the United Kingdom and to Poland. Shipments to Ger 
many dropped materially, but France and Belgium re 
ceived over 1,200,000 lbs. Exports of condensed milk 
were some 2,000,000 Ibs. less than the previous month 
and of the total amount approximating 5,700,000 Ibs. 
Poland, with 832,000 lbs., the United Kingdom with 606, 
000 Ibs., and Cuba with over 2,000,000 Ibs., were the 
largest receivers. This total also included some 366,00 
lbs. of condensed milk exported to Japan. ; 

August prices paid producers for raw milk were high. 
er in all sections, the average increase amounting to 28¢ 
per hundredweight. Greatest increases occurred in the 
northeastern sections, where it is reported that con 
densaries are accepting increasing amounts of milk. This 
is said to be responsible to some extent for a lighter pro. 
duction of cheese in those districts. 

Manufacturers’ selling prices as reported for July 
show that the greatest changes occurred in foreign 
prices. Condensed case goods were increased an aver- 
age of 18e but evaporated goods were reduced 16c pei 
case. Similar changes were made in domestic prices ex- 
cept for the amounts which averaged only 5c¢ to 6¢e per 


case. 
ab 
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LARGE NEW CATALOG COMING FOR MILK 
DEALERS, ICE CREAM MAKERS AND 
CREAMERYMEN. 


The Davis-Watkins Dairymen’s Mfg. Co. announee 
that they are planning to issue their large New Cata- 
log in book form about the first of January, 1922. In 
speaking about this a few days ago Mr. W. C. Davis, 
president of that organization, gave out the following 
information : 

“Yes, we have decided to print it up in book form 
for the use of our thousands of customers who ought 
to have the information it contains handy for ready 
and quick reference. 

‘“Perhaps you don’t know it, but our advertising 
department has been working on this book for all 
they were worth during the last year. They started 
with some loose-leaf covers, and the catalog as issued 
at the time of the National Dairy Show last year. The 
result is something so good that we felt it ought to 
be put up in a shape so we could distribute it gener- 
ally without too great a cost. It is sure to be the best 
piece of printed matter ever distributed in this line of 
business, 

‘“‘It is made up in sections, with the machinery seg- 
regated under several classifications. Milk and ieeé 
cream cans, along with can washers are in the first 
section; milk bottle fillers and cappers have the set 


ond section; then comes pasteurization, bottle wash- 


ers, churns, ice cream equipment, ete., in sections 
which follow. Our present idea is to bind these sec- 
tions all together in one book; and then print our 
price sections in a supplement. 

““We have no idea just how many copies to print 
hence the advance announement. The pages are a 


TAOLE 


in type, so it is going to be an easy matter to put them 
on the printing press and run off the desired quantity. 
We are anxious that every man who ought to have a 
copy of this book get his name and address into the 
hands of our General Advertising Department, Room 
1212, 130 North Wells St., Chicago, Ill. This will en- 
able us to make up our mailing list for the books. 

“One important feature of this book is the many 
pictures of the machine, as actually in operation in 
plants. ‘This is a thing every progressive man is in- 
terested in. It is rather difficult for men in our busi- 
ness to take the time to visit other plants, and we are 
going to make an effort to bring some of the far away 
plants right under his nose for study. ‘This igs very 
ably handled with photographs. A man in El] Paso, 
Texas, can know just how the large plants in Chicago 
and New York are doing the same work he has to do 
in his plant.’’ 

It therefore behooves every one who is interested 
to make application now. Be sure to get your name 
on this list, for we have every reason to believe you 
are going to get a real catalog, worth a lot of study 
and investigation. 
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JACK RABBITS 


ELWIN F. WEIL, Secretary 
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514 New York Life Bldg., 


MUU 


Kansas City Missouri 
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EVAN HAS HIS OWN IDEA OF SNAPS. 


Brother Jack Rabbits:—We wrote to several of you 
for snaps, pictures, of yourselves or your friends. 
Evan’s car was stolen about that time and the poor 
fellow misinterpreted our request. He has a snap fig- 
‘ured out to be something soft, like ice cream at the 
circus. May be we should have been more explicit 
and asked for snapshots. Evans has troubles, and he’s 
not too bashful to tell about them either: 

_ “T have a letter on my desk in which you'ask me 
to send along a few snaps. If holding down two other 
men’s jobs besides you own and then riding about ten 
miles in a street car every morning and evening, in- 
stead of driving your own car on account of some joy- 
riding girls smashing it up for you, is a snap, you may 
have as many as you want. 

\ae This, however, just refers to my-daylight opera- 


tions. At night I am trying to help take care of a new 
grand-daughter, and I find this is no particular snap 
either. 


““T note from your letter that you refer to Jim Mulli- 
gan. For your information will say that we had the 
pleasure of having ‘Jim’ around about us for the last 
week or ten days, “telling us about the wonderful Cara- 
mala. Guess, however, that the heat drove him back 
as I had a letter from him yesterday stating that he is 
Starting for Louisville to take his vacation. We can 
make it pretty hot for almost anybody down here, but 
‘Jim’ has our invitation to come bock when he is 
through, and it has cooled off. 

_ Believe that after this piece is duly censored you will 

have very little left for publication. 

EK. A. EVANS, 
Vice-President, N. A. Kennedy Supply Company.’’ 


_ Charity extended on business principles is not char- 
ity at all, but merely a perfunctory performance by 
which hypocrites hope to fool their creator. 
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SODA MENUS 


Ice Cream Manufacturers—Use Them to Advertise 


UR menus are popular among ice cream 
O manufacturers who give them to drug- 
gists and confectioners with the manu- 
facturer’s trade-mark or advertising slogan 
printed on them. This is a sure and inex- 
pensive means of. advertising the ice cream 
manufacturer as the menus come to the at- 
tention of the customers of the retailer. 
These menus are especially for the Soda 
Fountain. They are not hotel menus nor 
restaurant menus, but are printed and em- 
bossed in colors on the highest grade of 
stock and reproduced from original drawings 
for the use of Soda Fountains exclusively. 


Samples Free on Request. 


THE ALLIS PRESS Kansas City, Mo. 


Formerly K. C. Bill of Fare Press. 
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RE-TINNING MILK AND 
ICE CREAM CANS 


A SPECIALTY 
MAKE YOUR CAN SANITARY 


Now is the time to have your old cans retinned, 
all double coated, so do not throw your old cans 
away, sent us a sample so we can show you 
what we can do to it. 


SANITARY TINNING & MFG. CO. 
3757 E. 93rd St. CLEVELAND, 0. 
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Our Pledge 


That each lot of Standard Gelatine 
we ship you, will be of a uniform, 
high-grade quality. That this 
well-known characteristic will, at 
all times, be so dependable as to 
further enhance your confidence 
in us. We-regard this confidence 
too valuable a trade asset to 
jeopardize at any time. 


That we hold true to this pledge is 


best known by our many satisfied 


customers who order, “same.as last.” 


Standard Gelatine Co. 


130 N. Wells Street CHICAGO 
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Ice Cream King Sees Future Empire 
of 5,000,000,000 Frozen Gallons 


T LAST an ice cream king—not of manufacture, 

but of consumption. At least no rival monarch 

yet has filed a counterclaim before any league of 
nutritions. 
' his ruler, by virtue of quantities, of ice cream eat- 
ers is Roy Tillinghast, a prominent amateur sportsman 
of New England and an extensive traveler. His home is 
in Providence and he is well known in sport cireles in 
a number of states. He is a natural and experienced 
baseball player who, many professionals have said, could, 
if he chose, have entered the big leagues shortly after 
he left Brown university. He is a roller skating polo 
player, an expert skater and a hockey player. He al- 
ternates such sports as these, in proper season, with foot- 
ball and basket ball. He en- 
joys deep-sea fishing and has 
made some remarkable 
eatches.. He hunts through 
Rhode Island, the New Eng- 
land states north of there, 
and in Canada. He is a fine 
figure of an athlete, quick, 
alert, finely poised, and deft 
and sure in movement. 

And, he attributes, at 
least in some share, this ath- 
letic readiness and prowess 
to his eating a gallon of ice 
cream every week. 

‘“T began it when I was a 
small boy,’’ he says. ‘‘My 
father tried to discourage 
what he considered an in- 
ordinate appetite for ice 
cream by the same tactics 
with which small boys are 
cured of the smoking fever— 
by giving me so much of it 
that I would never want any | 
more. But, instead of this | 
working as he wished, it only 
made my appettie stronger, 
and I now eat ice cream at 
Jeast three times a day, and often enter a ball game to 
pitch nine innings, after eating nothing more than two 
plates of ice cream. I really believe that much of my 
ability as a sportsman comes from the physical proper- 
ties I have acquired through a constant use or ice cream, 


““As a matter of fact, my average is probably more 
than a gallon a week, for I know that in the summer I 
eat possibly a little more of it than in the winter. But 
I do not at all consider ice cream merely a summer food, 
and in fact, cannot understand those persons who refuse 
to eat it in the winter. It is just as much a food winter 
as Summer and to my mind just as palatable a delicacy 
also.’’ : 


Roberts Everett, secretary-manager of the Associa- 
tion of Ice Cream Supply Men, who interviewed Mr. 
Tillinghast recently in New England, asked him: ‘‘Do 
you think that everyone should, or ever will, consume as 
much ice cream and consume it as regularly as you do?”’ 


mil see no reason why everyone should not,’’ Mr. 
Tillinghast told him. ‘‘It is good for children and adults 
both. Iam convinced that its food properties are unex- 
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THE ICE .CREAM “REVIEW. 


Roy Tillinghast, Ice Cream King. 
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celled and everyone knows that nothing could taste bet- 
ter. It will probably be some time before every person 
appreciates the merits of ice cream as I do, but when all 
ice cream made is really good ice cream, I believe the 
entire public may gradually come to like and value it 
to the extent of eating a gallon a week.’’ M 


‘Tf the ice cream industry ever realizes such a tre- 
mendous future as that,’’ Mr. Everett said, after talking” 
to Mr. Tillinghast, ‘‘there is no better time to start than 
today. Fortunately, most manufacturers are making 
good ice cream, but to make that good ice cream better 
or to make it more efficiently and profitably so as to pro- 
vide each year an increasing margin of expenditure in- 


educating the public taste to the point that Mr. Tilling- — 


hast has reached, advantage | 
should be taken of every op- 
portunity to study advanced 
methods and means of manu-— 
facture and _ distribution, 
such opportunities as are of- 
fered by the exhibitions to 
be held in Buffalo, Oct. 31 
to Nov. 5 inclusive, and in 

Atlanta, November 28 to” 
Dec. 2, inclusive, this year,” 
in the service of the ice 
cream industry, in which ey- 
ery phase of manufacturers’ 
needs will be featured, and 

by the conventions of the na-_ 
tional and various state and 

sectional associations of ice 

cream manufacturers which 

will be held throughout the ° 
fall and winter.’’ 

Concerning the value of 
these large exhibitions of 
supphes, equipment and ma- 
chinery, the two of which for 
1921 will soon be held in 
Buffalo and Atlanta, the As- 
sociation of Iee Cream Sup- 
ply Men has received a letter 
from J. E. Dunn, president fo the Pacific Ice Cream 
Manufacturers’ Association, and a manufacturer known 
not only in his home city of Portland, Ore., but, through 
his prominence in the National Association of Ice 
Cream Manufacturers, to men of the industry through- 
out the whole country, in which he characterizes the last 
exhibition of the supply men’s association, which was 
held on the Pacific coast, as doing ‘‘more for the uplift- 
ing of the ice cream business than any other one factor 
that has occurred in many years.’’ 

‘““Does the ice cream industry benefit by the exhibi- 
tions of the Association of Ice Cream Supply Men?”’ 
writes Mr. Dunn in his letter. ‘‘Is the opportunity to 
see and learn all about the new ideas worth the effort 


‘required on the part of these men? When we can study 


the ingredients, machinery, binders and scientific in- 
struction all under one roof, isn’t it worth while? 
““To have these assembled in a place where we can 
20 to look upon them, where we can have the men who 
are versed in this business tell us the story of the ma- 
chinery—the methods, the principles that are involved — 
in the handling of new machines, or extracts or flavor, or — 
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Ice Cream Men! 
Here’s the Can Truck that fills your needs 


Note these features for easy handling, strength and 
long years of service— 


Ball bearing swivel casters at each end. Big, heavy 
8-inch main wheels with flat faces to save wear on 
fioors. 


TOTP 
if * 


i 


See it at the 


NATIONAL 
Dairy Show 
St. Paul, Minn. 
October 8th-15th 
BOOTH No. 22 


Mezzanine Floor 


Wooden bars cover all bottom rails to fully protect 
cans from denting. 


Rail all around top (optional equipment) forms a y |e 
handy place to keep the covers. 


| havens ac sehen tins itemmelnSgeRScaaa e-weh ae 


No slop before washing—well drained after washing. 
Cans automatically counted. 


A sturdy frame built of structural steel, well braced 
to stand every shock. Top cannot sag. This strong, 
rust proof, galvanized frame insures years of service. 

were first made to order for a big ice 


cream plant. Compare these specifica- 


tions with any other can truck on the market, regardless of price. 


See the Nutting at the National Dairy Show or write us for prices. Ask also for 
showing 300 designs of floor trucks for all purposes. 


NUTTING TRUCK COMPANY, 1143 Division Street W., Fairbault, Minn. 


Floor Truck Specialists for 30 Years 
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Ice Cream Gh SL 


Can Trucks 
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| _K. V.P. “Indexed” Vegetable 
Parchment Can Tops | 


Avoid confusion in your hardening and storage rooms as you would 
in your office records. Filled cans in storage contain the definite 
record of a manufacturing process. You can 


-Systematize Your Hardening Room 


with these handy K. V. P. “Indexed’’ can tops and do away with 
So You May Know having employes fumble can covers to establish the identity of their 
contents. 
the super- excellence ki 5 ; 
of K. V. P. Products, Combination Sanitary Can Top 
Ramee will alan and Can Label 
Cise te GORSTeQUESL- Made of genuine vegetable parchment in the “World’s Model Paper 
Mill.’”’ These K. V. P. “Indexed” can tops are absolutely. sanitary. 
Send For Them They protect the contents cf your cans against contamination and 


reduce the necessity of washing lids. 

Prominently printed on substantial vegetable parchment, these tops 
are not a flimsy article just fer show or effect, but an honestly made, 
practical, sanitary can cover that is servieeabie and supplies 1 
great need at 2 very nominal cost.—Try Them. 


iS Kalamazoo Vegetable Parchment Co. 


KALAMAZOO, MICH. 
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THE ACE CREAM VREWEEYW 


Highest Purity 


MADE IN AMERICA 
For Quality Buyers 


7ZATUIANN You can't forget the satisfac- 
“yj $Y \ : 5 it 
Uf iin tion which unfailingly follows 


the use of Chalmers’ Gelatine. 


CHALMERS GELATINE 


SALES CORP. 


RICHMOND VIRGINIA 


O higher standard nor 
better quality in cream 
test bottles and glass- 

ware can be found than the 
well known Kimble Brand. 


Order from your Jobber or write us direct. 


Kimble Glass Company 
402 W. Randolph Street 
Chicago, III. 
Vineland, N. J., 


Chicago, Ill., New York, N. Y. 


Factories: 


EMERY THOMPSON 


VERTICAL FREEZER 


with Circulating Brine Base 


aoe aR 


An Ideal 
Freezer for 


Brine Flowing — 
Thru Entire 


Confectioners pone Hollow 
and nalll.. Bottom 
Commercial | Before 
Tce Cream : Circulating 
Men Upward 
Insures 
Has a Large Uniform and 
Capacity— Economical 
Requires Freezing 
Little 
Floor Space A Specially 
Designed 
Produces Brine Box and 
Smoothest Pump Can Be 
Cream of Supplied with 
Perfect This Freezer 
Consistency 
Write for 
Belt or j Catalog and 
Motor Drive / Price 


MANUFACTURER’S AGENT 


H. SCHLOTTHAUER 


Telephone Main 5398 


140 W. KINZIE STREET CHICAGO 


Horizontal Brine Freezers, Tub Freezers, Can Washers, Cans, 
Tubs, Tub Covers, Can Liners, Retinning, Breakers, Gelatine, etc. 


binder, is an: opportunity that should not be missed by | 
any man in the business. | 

‘“‘The Association of Ice Cream Supply Men, with its 
Seal of Safety, has demonstrated to the satisfaction of 
every man on the coast the benefit of this remarkable 
institution. Its value to the trade cannot be estimated 
in dollars and cents. The good will that it has brought, 
the educational benefit derived from it, cannot be reck- 
oned in the ordinary way. 

‘‘This association should be loyally supported by ey- 
ery ice cream manufacturer. He should look for the Seal 
of Safety when he is purchasing his goods, because it is 
the evidence of men who are upbuilding the business in 
an intelligent manner—men who have the interest of 
every manufacturer of ice cream at heart. Their Code 
of Ethies sets this out. These men are the missionaries. 
—telling of the new-found ideas, showing the new ma- 
chinery, the new methods of sanitation, the new prin- 
ciples of binders, the best of many flavors. 

‘“Wihen they assemble in their magnificent exhibi- 
tions, they give the people an opportunity to come, be 
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NORTH DAKOTA ICE CREAM 
MANUFACTURERS 


Do not fail to plan to be on hand when the 
National Convention of Ice Cream Manufactur- 
ers convenes in the Twin Cities October 10th, 
1ith and 12th. Here is a chance to rub elbows 
with our competitors and with men who are 
making a success of their ice cream business. 
We all have something to learn in our own line 
@ of work, and this convention, which is being held 
% in connection with the greatest Dairy Show 
3 in the world, is:the place to get the information 
& you want first hand. 


aw 
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The time and effort you spend will be worth 


Fa while, so let’s plan to go and take advantage of 
# the good things that have been planned for us 
: by the officers of the association. 

# Looking forward to the pleasure of being 
& able to shake hands with some of our members 


eRe 
Seseesee 


ic at the show in October, I am yours in the inter- 
& est of the industry, 


% O. A. AMUNDSON, Secretary, 
North Dakota Ice Cream Mnfrs. Assn. 
i +4 
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entertained, and find a dazzling array of facts that have 
been gathered together, and machinery that has been 
brought for observation and study. People who come 
and so obtain first-hand all this information are for- 
tunate indeed, and have this remarkable association to 
thank for it. 

‘‘T for one, want to express my appreciation of the 
Association of Ice Cream Supply Men for the work they 
have done in bringing to the Pacific Northwest the great- 
est educational exhibition that has ever been known, and 
that has done more for the uplifting of the ice cream 
business than any other one factor that has occurred in 
many years, because its presence is felt and will be 
felt for many years to come. _ . 

‘‘Men whose business is a personally-conducted ef- 
fort, who have been unable or unwilling to leave their 
places of business to see and learn of the advanced ef- 
forts in the industry, came, saw and learned. 

‘‘Let us hope that your good institution will con- 
tinue to go on for the good it does and for the uplift of 
a great industry.”’ 
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RE ICE WOREaAM “REVIEW 


SERIOUSLY INJURED IN BAD AUTO SMASH-UP. 


It is with profound regret we learn of the serious in- 
jury of W. B. Atteberry, headquarters, Los Angeles, 
Calif., special western representative for the Hudson 
Mfg. Co., covering territory west of the Rocky moun- 
tains and Texas and Oklahoma. 
Mr. Atteberry had been to Hay- 
ward on Friday, Aug. 19, and was 
returning to Oakland via auto bus. 
One story is that a small car passed 
and cut in so close that to avoid a 


iron telephone post, cutting the bus 
in two. The other story is that the 
small car was coming toward the 
bus and turned around in the mid- 
dle of the street so close, and that 
to avoid the car the bus turned and 
ran into the pole. Mr. Atteberry was the most seriously 
injured. His shoulder was dislocated and one wrist 
fractured; his right leg broken between the knee and 
the thigh, a fractured thigh, the leg having to be ampu- 
tuted below the knee. His left leg was also bruised and 
his head was badly scratched. At the time of going to 
press we learn, besides amputating of the leg, the 
shoulder has been set, but they have not as yet set the 
leg where it has been broken because Mr. Atteberry has 
not had sufficient time to recover from his shock. 

Mr. Atteberry was on his way to meet members of 
his firm, the Hudson Mfg. Co., at the Dairy Show ex- 
hibit, it being his intention to cover the territory on 
the way ,and in his eagerness to meet ‘his trade he started 
ten days ahead of schedule time. Those who knew 
“Bill”? Atteberry—this congenial, lovable and friendly 
fellow—and who have really learned to love him, were 
shocked when news of the accident first reached them. 
The flood of telegrams and letters which have reached 
Mrs. Atteberry and the Hudson Mfe. Co. indicate how 
much concerned Mr. Atteberry’s business friends were 
over this unfortunate and untimely accident. - 

The Hudson Mfg. Co. offer this consolation, how- 
ever, that in spite of the terrible injuries sustained by 
**Bill,’’ he is recovering, though it will be quite some 
time, naturally, before he can resume any activity for 
the Hudson Mfg. Co. Those who witnessed the accident 
all speak in high terms of the wonderful bravery of Mr. 
Atteberry. Though seriously injured, and rapidly be- 
coming weak from excessive loss of blood, ‘‘Bill’’ re- 
fused any help until all the others in the accident were 
aided first. 

Mr. Gabe S. Wegener, president of the Hudson Mfg. 
Co., in speaking of the accident, said: ‘‘We loved Atte- 
berry not alone as one of our associates, but as a close 
and dear member of the Hudson family, and the news 
of this sad accident pulled at the heartstrings. We are 
glad to report, however, that ‘‘Bill’’ will pull through 
it all and we are glad that, in spite of all, he is still a 
member of our family and will continue to be so.’’ 

If any of his friends should want to write him a line 
he can be reached by addressing W. B. Atteberry, care 
East Bay Sanitarium, Oakland, Calif. 


+ 
TO THE TRADE. 


For some time we have been at great expense experi- 
menting with and developing our method and process of 
preparing an ice cream mix. Now that this method is 
finally developed and thoroughly tested and proven com- 
mercially, we have taken the necessary steps to protect 
our method and process by U. 8. Letters Patent. We are 
now prepared to grant licenses for the use of this method 
and process and to supply and install equipment for 
carrying out the same. MOJONNIER BROS. CO. 


W.B. ATTEBERRY 


collision the auto bus ran into an. 


SAMTY TUB CO 
oh ARNUFACTURED ep aS 
4 THE SCHOTT BROTHERS c 
WEST SALEM, one 


Quality 


There is no better test for the 
qualities of a product than time. 


During its course a product 
like the Quality Tub Cover goes 
through a series of experiences 
and hard knocks that proves 
the weak spots’ in make-up, 
serviceability and cost. 


The fact that after six years 
as users, original buyers of 
Quality Tub Covers send in re- 
peat orders each season for new 
tub covers, should be proof 
enough for you to investigate 
the quality, price and service- 
ability of Quality Tub Covers. 


Write for Prices Now 
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Time Tested 
Tub Cover of 


The Quality Tub Cover comes to 
you complete with staples, tie 
strings and your advertisement 


The Schott Bros. Co. 


**If Made from Canvas, We Make It’’ 
West Salem 


Ohio 
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Advertise Delicacy and Food Value of Ice Cream 


By M. D. MUNN, President, National Dairy Council 


F WE ean eredit the casual historian—the making of 
ice cream in the United States, in a small way, began 
about 125 years ago and the first ice cream soda was 

made about forty years ago. 

If Dolly Madison, the famous beauty, who presided 
over the White House during her father’s administra- 
tion, and who is eredited with the first serying of ice 
cream, could today behold the menu that the modern ice 
cream manufacturer can set forth, of the various varie- 
ties of ice cream, she would undoubtedly be dumb- 
founded; and, if the Detroit druggist, who, in a moment 
of desperation, added some ice cream to a carbonated 
drink, could behold the array of sirups, fruits and equip- 
ment used by the soda foun- 
tain of today, he would be 
staggered by the display. 

Great as has been the 
progress and development of 
the ice cream industry, most 
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for educational and publicity effort, because of its food 
value, in addition to its appeal to the taste and palate. 
How great would be its increased consumption if ey- 
eryone knew that, in gratifying this natural taste and 


appeal to the palate, they are at the same time invigor- 


ating and stimulating the body. 


Hospitals furnish ample evidence of the fact that. 
ice cream restores health and strength to the sick; and 


scientific research 
strengthens and invigorates the mind and body of the 
strong, and above all, furnishes a necessary food for the 


crowing child. What a message this is to take to the 


public, in a constructive and educational way! 
The possibilities of ‘eo- 
wgmEmomememanamerma: operative effort in spreading 
% this educational propaganda, 
#% by the ice cream industry 
working with and through 
# the National Dairy Couneil, 


hire : ; z Shall we gather at Twin Cities Bs eee ame 
of it has taken place in the # Fala eigen aa erand: # are limitless. The Council is, 


last ten years. Yet the fact 
remains that the possibilities 
have hardly been touched 
and by most not realized. 
While the modern means 
of manufacture, refrigera- 
tion and handling of this 
great product, together with 
the use of hundreds of de- 
hicious flavors, have all con- 
tributed toward building a 
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solid ice cream _ business, To improve ouchprpdne: mere nG Pd welfare. 
above all these are the possi- Which is now a food delicious, ¢ Ice cream should be kept 
bilities of the recent or new- & Recognized in every land. a in the foreground as a neces- 
er knowledge that ice cream # Re a % sary food, and not as a deli- 
ifva real tood-—a@ stimulat. 9 eo po can ch ared [an sp en gees # cious luxury. The public 
rc ae i ey Gee eats Fes] And some entertainment great. a 
ing, body-building, energiz- z If you miss this, you’ll be sorry # Should, and must be brought 
ing food, worthy of being a After it is all too late. # to know more of, and to more 
placed in the front list in the §% a ARE: ye &% highly appreciate the food 
Sap, Gag >” e are coming in a specia Fs ray j 
nation’s ‘What | to Hat.’ : Ghi-sa<go -Great. Westeraetrain G value of. this very palatable 
How few people realize this # starting at Our Kansas City, # dish. To do this work, and 
and how much greater would 2 Center of Great U. S. A. e to put this message over, re- 
be the magnitude of the ice # 2 ag Genrer # quires, not only an organiza- 
rea 1 1 strv ] h r | 33 es, we are coming O win 1t1es, i] E : aes 
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and file knew this fact. Even Great big fine Kansas Jack Rabbits, g which to enable such an or- 
many government officials & They eat ice cream, pure as snow. % ganization to exert its influ- 
are ignorant of this fact, # KANSAS ASSOCIATION OF ICE # ence to the greatest extent. 
and, as a result, we had the 2 CREAM MANUFACTURERS. There must be a continual 
startling condition, during # constructive effort to stimu- 
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the war, of one branch of the 
government imposing a tax 
on ice cream as a luxury, 
while another branch of the government was advocating 
its use as a necessary and essential food. 

In the new booklet on ice cream just issued by the 
National Dairy Council, there is a long list of the differ- 
ent varieties of ice cream. It is put there for a purpose. 
The public is just beginning to know ice cream. Thie 
rank and file do not yet know much more than that it 
tastes good and there are two kinds, ‘‘vanilla’’ and 
“‘chocolate.’’ They know little or nothing as to its real 
food value. 

By reason of this food value of ice cream, it occupies 
an important position in the activities and educational 
work of the National Dairy Council. 

The volume of milk used in the manufacture of ice 
cream warrants the closest study of all problems that 
will increase and encourage its use. It is especially fitted 
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Where we’ll meet the ice cream makers 
Gathered from all o’er the land? 


They will come from all directions 
To attend the Dairy Show 

And to meet in great convention 
Makers of ice cream, pure as snow. 


Shall we bring our wives and sweethearts, 
Just to have a glorious week? 

As we rest from season’s business, 
Thus the cool north we will seek. 


There we'll meet and learn new systems 
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at present, as far.as its re- 
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food value of ice cream in 
the schools, and to the moth- 
ers; but, financial support 
from the ice cream industry 
would increase this eduea- 
tional work a thousand-fold, 
all of which would redound 
to the ice cream manufaec- 
turer as well as to human 
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late confidence in the public 
as to the value of ice cream, 
and the stability of its qual- 
ity. United effort must replace individual effort or at 
least greatly support it. While some individual ice 
cream manufacturers are putting forth publicity efforts, 
some of which is very good and some very bad—mainly 
due to a difference of vision, or, perhaps—to state it 
more correctly—due to a vision in the one case, and a 
lack of vision in the other—one sees advertising of ice 
cream for what it really is, while, in the same city one 


sees advertising, the purpose of which is to create con- — 


fidence in the product of one manufacturer, and to ereate 
suspicion as to the product of another. This kind of ad- 
vertising is not constructive, and tends to bring down 
on the ice cream industry all sorts of effort for legisla- 
tive and municipal regulation. I mention this because in 
the work of the council, in endeavoring to encourage the 
use of ice cream in the homes, in the workshop and in 
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furnishes ample evidence that it 
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VAHITE 


THE HYGIENIC CLEANSER 


“ 


An [nvitation 


A generous welcome is extended all 
visitors to the National Dairy Show and 
Conventions to make our plant and 
offices on University Avenue, Minne- 
apolis, their headquarters. 


The glad-hand of accommodation and 
welcome is inseparably attached to the 
knob of our front door. The minute 
you grasp it and enter you will find a 
spirit of ‘Service’ predominating the 
surroundings and reflected in the qual- 
ity and purpose of our products. 


Come and see us, we will be glad to 
have you. 


VANITE—The Hygienic Cleanser, 
renders a profound service to all 
who use it in the dairy industry. 


Tell Your Friends and Neighbors You Are Going To The WORLD’S GREATEST DAIRY SHOW, MINNESOTA STATE FAIR GROUNDS, October 8-15 
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the hospital, we are frequently asked: ‘‘Is it safe to eat 
all kinds of ice cream?’’ 

The progress and development of the ice cream in- 
dustry would be much more successful and rapid if ev- 
eryone was talking and preaching the delicacy and food 
value of ice cream, and confined their efforts for im- 
proved quality and of eriticism within the factory and 
the ice cream organizations. 

According to government figures, 260,000,000 gallons 
of ice cream were manufactured during 1920—an in- 
crease of 30,000 gallons over 1919, or an increase of 
approximately 13 per cent. This output can be increased 
to one-half billion gallons by constructive and consistent 
educational effort on behalf of the industry. 

Such effort in campaign work on behalf of milk, has 
shown an increase of over 15 per cent during the past 
six months, in one hundred cities in the United States. 

I am not certain but that it would be easier to in- 


crease the consumption of ice cream than it is the con- 


sumption of milk. I am quite certain, however, that 
we should be consuming more than double the amount 
of ice cream we are, and that this result can be obtained 
if all ice cream manufacturers will join in a forward 
movement; by so doing, the industry will not only be 
helping itself, but will be rendering a service to human- 
ity, as well as to the dairy industry. 
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ARE YOU GOING TO MINNEAPOLIS? 

Yes, we know you are. 

Last year we heard a learned man tell us how to 
‘‘Keep step with the times,’’ and now we are going to 
give you a few pointers on our own behalf on this 
subject. 

First and foremost, Mr. Ice Cream Manufacturer, 
the principal way in which you can keep step with 
the times in your industry is to meet and mingle with 
your fellow manufacturers, discuss with them prob- 
lems that may bother you, learn how they solved them 
and how you may do likewise. 


The papers that will be read at this convention will . 


all deal with practical subjects of vital importance to 
ice cream manufacturers, and they will be presented 
by men who are fully qualified by experience to han- 
dle them. 

It has been well said that ‘‘A successful man goes 
to the highest authority,’’ so profit by this idea and 
at the convention make it a point to meet the men of 
highest authority in your industry. They will all be 
there. 

A rate of fare and one-half for the round trip, on 
the certificate plan, has been secured. Dates of sale 
October 6th to 14th, inelusive. Return limit October 
19th. Within a short time the Secretary’s office will 
send out a letter detailing the procedure necessary 
when buying your ticket, in order to receive the bene- 
fit of the reduced rate. 

The Ice Cream Manufacturers’ De Luxe Special 
Train will leave Chicago on the C., M. & St. P. Ry. 
on the morning of Saturday, October 8th. This train 
will carry parlor cars, observation car, dining ears, 
and a coach for those not desiring parlor cars. No 
extra fare will be charged on this train. 

The ladies have a special invitation to this conven- 
tion, and extensive plans for their comfort and enter- 
tainment are now being formulated. 

A copy of the completed program will be mailed 
out within a short time, but meantime a tentative out- 
line is given herewith. 

Make a note of the date of the convention. 
range to attend. You'll enjoy every minute. 

N. LOEWENSTEIN, Secretary. 
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EX-PRESIDENT OF NATIONAL ASSOCIATION 
TURNS INVENTOR. 


The problem of checking back the returned ice cream 
shipping tubs and giving credit where credit is due has 
proved such a vexing one that Mr. W. F. Luick, who a 
few years ago was President of the National Association 
of Iee Cream Manufacturers, 
set to work on solving the 
problem in a way that has 
proved entirely satisfactory 
to his extensive ice cream 
business at Milwaukee, Wis. 

The key to the whole prob- 
lem, as many ice cream man- 
ufacturers have learned is 
the necessity of getting the 
tub returned with the orig- 
inal shipping tag having the 
dealers’ address and_ ship- 
ping number. Mr. Luick ac- 
complishes this through a 
unique tag holder. These 
holders are called ‘‘Tag- 
Baks’’ and, as their name 
implies, their purpose is to 
return the tubs with the 
tags as originally shipped. 

‘‘Tag-Baks’’ are not just 
a device for holding the tags, but form a part of a 
practical system for checking returned tubs, orders — 
and shipments. 


‘“Tag-Baks’’ are not just a device for holding the 
tags, but form a part of a practical system for checking 


. returned tubs, orders and shipments. 


The illustration shows a combination ‘‘Tag-Bak’’ for 
use on new tubs, or where broken handles are to be re- 
placed. ‘‘Tag-Baks’’ are also made without the handles 
for use on old tubs. It is surprising how much trouble 
so small a thing as a lost tag can make, and the amount 
of service that can be developed from so simple a device 
as ‘‘Tag-Bak’’, 
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THE DAIRY SHOW AND ICE CREAM REVIEW 
COMBINE TO DISSEMINATE VALUABLE 
INFORMATION TO THE ICE CREAM 
MANUFACTURER. 


By Elyria Enameled Products Company, Elyria, Ohio. 
B. E. Newell. 


It is our belief that the National Dairy Show and 
its medium of publicity, the show number of the Ice 
Cream Review, act in combination, as a valuable means 
of disseminating information and advice on the latest 
and most impr oved processes and equipment of inter- 
est in the Dairy Field. 


Some people may be ened to look upon such 
an event from an advertising standpoint only, but it 
is our belief that it is a vital, influential factor in 
raising’ the standards of the industry and, in com- 
bining the members of the yarious organizations into 
a body which cay work inestimable good in further- 
ing the aims of the industry. 

It is for this reason that, year after year, we main- 
tain space at the Show and advertise, to larger ex- 
tent, in the show number of the Ice Cream Review. 
It is an opportune time to let the trade know what 
we have to offer in the way of service and equipment. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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SHE ICE CREAM REVIEW 


DAIRY SHOW MESSAGE TO ICE CREAM MEN. 


By W. E. Skinner, General Manager, National 
Dairy Show. 


The iee cream manufacturers in deciding to hold 
their convention in Minneapolis, Minnesota, during 
the National Dairy Show, October 8th to 15th, at 
the Minnesota Fair Grounds, builded big and have 
helped by this act very. materially in delivering the 
big message of the National dairy industry the build- 
ers of the Northwest empire were desirous of having 
delivered to the men who are ‘‘carrying on’’ and mak- 
ing of this northwest country the seat of highest agri- 
cultural development in America. 

The dairy cow is safely on her throne as the cen- 
tral figure around which successful agriculture re- 
volves in the Mississippi Valley, and a trip through 
the northwest states of this rich valley is an inspira- 
tion to every dairyman privileged to make it. With 
a high resolve and a clear vision of the possibilities of 
carving riches out of this country, the farmers build 
their houses and barns permanently. ‘They all look 
as though the owners had a firm belief in the eternity 
of things and their own ability to make the soil yield 
adequately. The homes are substantial and built for 
comfort; the barns are commodious and solid looking, 


intended to care for all farm development and to last 
forever. 


Every modern and sanitary device is in- 
stalled therein and all these men who are operating 
these farms need is an opportunity to see this dairy 
industry of ours stacked up in national shape, to get 
under the better cow and better bull movement and 
to go on and improve the whole industry. 

_ The strides they have made in dairy products pro- 
duction insures their right appreciation so that the 
conventions of the various integral parts of the indus- 
try and the Show will convey such an inspiration in 
a week that all of the fairs, and shows and instruction 
and research work going on in the entire nation could 
not give in years, and proves the proposition that 
when we all work together we are a power and an 
influence. When operating separately we are largely 
Wasting energy. 

Now all that remains to be done is for every man 
and woman interested in putting the ice cream busi- 
ness upon the highest possible plane for proper recog- 
nition in this big dairy industry as a whole, to con- 
stitute themselves as a committee of one to insure 
the success of all ice cream activities at their 1921 con- 
vention. 

I have been privileged to get a glimpse behind the 
eurtain of what is being prepared by the local manu- 
facturers of St. Paul and Minneapolis for the visitors 
and I say it is great. 

Come one! Come all! And let us make a showing 
of real strength and purpose that will be inspiring to 
each and all of us. 

h 


INDIANA ASSOCIATION STRONGEST IN ITS 
HISTORY. 
In a bulletin-to members, Secretary A. P. Holly, of 


the Indiana Manufacturers of Dairy Products, says that 
_the membership of the association is the largest it has 
ever been. We might add that from all appearances it 


is still going strong. 


a 


The woman who marries a man to reform him would 
have equal success trying to sweeten rancid butter with 
cologne. 
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On Hand 


We have always watched 
Ourcstocks closely, -never 
permitting them to become 
so low that we could not give 
immediate attention to your 
erders:, And. the :‘tradevhas 
learned to appreciate this 


and depend on it. A good 


policy for both of us. 


N. A. Kennedy Supply Co. 


Manufacturers and Jobbers 


Kansas City Oklahoma City 
Missouri Oklahoma 


“STAY-ON” 
TUB COVERS 


BEST IN EVERY TEST 


SOLD BY ALL DEALERS 


CANVAS PRODUCTS CORPORATION 
FOND DU LAC, WISCONSIN 
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SEALRIGHT COMPANY, INC., SAYS, ‘‘COME TO 
THE DAIRY SHOW.’’ 

‘‘Yes, siree,’’ and most emphatically so, we believe 
in the National Dairy Show. We know of no single 
event in the dairy industry of such great importance 
to all of us as the Dairy Show. Here is the one big 
opportunity of the year to ‘‘meet up’’ with the doers, 
those who make for progressive dairy development. 

It would be difficult to imagine how any wide- 
awake ice cream manufacturer, on the alert for better 
ideas and for means of making his business a better 
business, is not going to get full value received by 
attending the Dairy Show. With the splendid oppor- 
tunity of rubbing elbows with progressive manufac- 
turers, exchanging ideas, seeing the latest and best in 
equipment on display and having this new equipment 
thoroughly explained, surely every ice cream manu- 
facturer will return to his business enthusiastic, stim- 
ulated and ‘‘full of fight’? to make his next year a 
bigger and more profitable year. 

We are strong for the Dairy Show. And we be- 
lieve every reader of The Ice Cream Review who at- 
tends it and visits our booth will be impressed with 
the fact. Our faith in the Dairy Show and the extent 
to which we are glad to support it will be best ex- 
pressed by these two facts: (1) We have taken con- 
siderably larger space this year. (2) Our display will 
be a most impressive one. We Shall not attempt to 
describe it here other than to state it will be very 
much worth your while to visit it. It will give you 


some very vivid and striking ideas which you can take 
home with you and apply in a practical and profit- 
able way in’your business. 


The “RICHMOND” 


CEDAR 
PACKING 
TUBS 


New STANDARD PKG TUB (VA. CEDAR) 


Quality and Workmanship Count. In the “RICH- 
MOND” Tubs—we have _ both. Made of Se- 
lected Virginia White Cedar. Heavy galvanized 
iron hoops—thick staves and. stout bottoms. 
Prices gladly given on all sizes. 


RICHMOND CEDAR WORKS 


RICHMOND, VA. 
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SUGGESTIONS WANTED. 
To All Members: 


You have received a former letter announcing the 
dates and city for the 1921 convention, In that letter 
we requested you to send in any suggestions for 
papers to be presented, and if possible to name some 
speaker whom you believe would be most competent 
to present the same. 

It is the desire of your program committee to make 
these meetings both interesting and instructive. This 
is your convention and your co-operation is both re- 
quired and requested. 

Do you favor formal addresses of general interest 
to the industry, or would you prefer subjects of inter- 
est to manufacturers’ problems to be discussed by men 
in our organization who are qualified to talk on sueh 
topics? 

As the committee on arrangements will haye 
charge of the local end of the convention, we will ad- 
vise you later on just what has been done, but, when 
it comes to the program, don’t say, after it is all ar- 
ranged, you would hke to have a certain subject dis- 
eussed. Now is the time; send in your suggestions to 
the Secretary and it will receive prompt consideration. 

We also wish to call your attention to the National 
Dairy Show to be held on the Minnesota State Fair 
Grounds, Oct. 8th to 15th. This will inelude the con- 
vention of National Ice Cream Manufacturers, thie 
International Milk Dealers, and other branches of the 
dairy industry. 

This is a wonderful source of information and in- 
struction, with a royal good time thrown in. The 
West. always sends a good delegation, so let’s go and 
show ‘‘the boss’’—Mrs. VanderBie Babeock, of St. 
Paul, chairman of the committee, we will do our part. 

In the meantime, don’t forget your own convention 
—Nov.. 14th, 15th and 16th, in Seattle, Wash. It is 
going to be some meeting, with a probable trip to Van- 
conver, B. C., as an oasis. 

Headquarters: Hotel 
plant men with you. 


PACIFIC ICE CREAM MANUFACTURERS’ ASSN: 
Attest: J. E. Dunn, President. 
Bert. H. Walker, Secretary. 


Washington. Bring your 


HOME PROCESS FOR MAKING SODIUM 
HYPOCHLORITE. 


On another page appears an advertisement by the 
Electro Chemical Company calling attention to their 
process of producing sodium hypochlorite for disin- 
fecting purposes. It is claimed that by the use of 
electrolytic cells it is possible to produce the product 
at a very low cost. Where electricity can be obtained 
for two cents per kilowatt. and salt at 34-cent per 
pound electrolytic hypochlorite of soda ean be pro- 
duced for about one cent per gallon. This should 
prove of interest to large users whose plants are sup- 
plied with electric current. 


Sg 


Those who do not care how they spend their money 
are generally equally careless in the methods of ae 
quiring it. 

* * * 

The man who considers it an insult to be dunned 
is generally blind to the humiliation of confessing that 
he cannot pay for what he wants, which is really the 
lesson to be.drawn from the request for the ¢redit. 
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This 
— Mark Meri fe 


means 
Highest Efficiency in Operation. 


Maximum Quality of Material and 
Construction. 


+++ 


Products of the Jensen 
Creamery Machinery Com- 
pany are in use in the principal 
Creameries, Condensaries, 
Milk Plants, Ice Cream and 
Powder Plants in the United 
States. 


We can supply the equip- Write us TODAY of any con- 
ment you need. | templated changes in plant 
: construction or installations. 


TheNarkY Merit 


Builders of “Equipment of Practical Efficiency” 


Jensen Creamery Machinery Company 
BLOOMFIELD, Niel. . OAKLAND, CALIF. 


Southern Representative: 
Blanke Mfg. & Supply Co., St. Louis, Mo. 
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ALLENTOWN, PA., TO GET NEW ICE CREAM 
PLANT. 

The following is extracted from an article appear- 
ing in a local Allentown newspaper, relative to the 
city’s newest industry: 

“The M. & G. Ice and Ice Cream Company, their 
factory being located at Tamaqua, with service sta- 
tions at Allentown, Bloom{burg, Wilkes-Barre, and 
Seranton, have decided to build a factory at Allen- 
town to take care of their increased businss, to cost 
approximately $500,000. Plans are now being made 
by various architects, and the one most adapted will 
be selected. This will be a modern ice and ice cream 
factory, and probably the largest of its kind in the 
State of Pennsylvania. The building will occupy the 
ground purchased a year ago, 222 feet by 290 feet, 
located at the northeast corner of Union Boulevard 
and North Plymouth street, in the Fifteenth Ward of 
the City of Allentown, along the intended boulevard 
between Allentown and Bethlehem, and will be 160 
feet frontage on Union Boulevard by 160 feet deep, 
with railroad siding adjoining. 

This building will consist of a modern fireproof re- 
inforced conerete and brick building, and will be 
three stories high. The building will be used exclu- 
sively for the manufacture of ice and ice cream, and 
will also have in conjunction with the factory a garage 
to store thirty trucks, a truck repair shop, a paint 
shop, cabinet shop, retinning ean shop, and their own 
sign and advertising shop, and also a tub cooperage 
shop; or in other words everything used in the man- 
ufacture and service of ice cream will be made right 
under one roof. The plant will be designed with 
the foremost purpose of cleanliness, and their entire 
manufacturing process will be in full view of the pub- 
lic to show how M. & G. ice cream is made and where 
no hand touches the product from the time of its mix 
until it is delivered to the customer. 

The ice cream freezers will be eight in number, and 
of 400 quart capacity each, which will give an output 
of 8,000 gallons in a ten-hour day, and working two 
shifts will manufacture 16,000 gallons a day, or an 
average yearly output capacity estimated at 29,200,- 
600 gallons, working eight hour days. The hardening 
rooms will also be located on the same floor. These 
rooms are used to harden the ice cream after freezing. 
These rooms will be of heavy insulation and will hold 
approximately 40,000 eallons of ice cream. 

The ean washing and sterilizing machines which 
will be the most modern of their kind, where the can 
is placed at one end and comes out clean and sterilized 
at the other end, will be located on the same floor, and 
will be right in back of the freezing room. 


The loading car will be loaded on North Ply- 
mouth street, with railroad siding adjoming, with 
platform capacity provided to load eight trucks at one 
time. Four mammoth ice crushers surrounding each 


conveyor will be installed to erush ice for loading © 


these trucks to serve the eustomers. There will be 
thirty trucks used in serving Allentown, Bethlehem, 
Easton, Phillipsburg, Northampton, Catasauqua, Naza- 
reth, Bath, Bangor, Kutztown and territory along into 
Reading. These trucks are of the A. B. C. type, made 
in St. Louis, and have special refrigerator bodies, 
which makes salted ice unnecessary and eliminated 
salt water from ruining asphalt streets in the town and 
cities wherever these trucks will serve. ( 


On the second floor the main offices of the company 
will be located. These will be very large and roomy. 
There will be a general office, directors’ rooms, presi- 
dent’s room, sales office, purchasing department, ad- 
vertising office and private offices for the executive 
office of the company. The laboratory will be adjoin- 
ing this, where all ingredients used in the manufac- 


ture of ice cream will be tested, the same as tested at 


the factory at Tamaqua, Pa. 

The mixing room on the second floor will have all 
modern applanees for the clean and sanitary produc- 
tion of the mix: It will be in tile floors and terazza. 
It will contain two 1000 gallon pasteurizers, two 
homogenizers, two clarifiers to clean the milk and 
eream, and four 2000 glass lined cooling vats for the 
holding cf the mix until it is ready to freeze. Large 
sized elevators will be installed. 

The raw cream storage room for the holding of the 
eream will be placed on the third floor. As all cream 
and milk in its raw state is bought in carload lots, 
same will be dropped inside the platform in the build- 
ing in a large receptacle with pump connections which 
will pump this cream and milk into the vats on the 
third floor, eliminating a lot of handling of cans and 
assuring sanitary conditions. 


Teo. hundred and fifty tons of ice tanks for the 


manufacture of ice, and two large ice storage rooms 
will be provided to hold approximately 5000 tons of ice. 


In addition to this the third floor will be used for the ~ 


storage of all other raw materials and for the repair 
and making of cabinets, retinning of cans and laun- 
dry for laundry of clothing of the help who will be 
continually dressed in white, the sign painting depart- 
ment, and also the tub cooperage department. 

The basement will have the most modern ice mak- 
ing refrigerator machines of 300 ton capacity also 
other auxiliary apparatus such as pumps and air com- 
pressors, which will be used in pumping the water 
through the buildings for which artesian wells will be 


Some Special ‘‘Off Season’’ Business Opportunities 
for Progressive Ice Cream Manufacturers 


There are always a lot of people demanding “something 
different” for card parties, dances, banquets and various 
other social functions. Ice cream novelties fit in where 
many other novelties fail. 


Your ability to furnish a fitting novelty enables you to 
suggest your specialties for specific social functions. 


Innumerable ways are open to the progressive ice cream 
manufacturer to promote sales through the use of as- 
sorted centers, using different designs and coloring to 
beautify the goods for the Fall and Winter season. 


An outfit is inexpensive, offers big possibilities and the 
different attractive designs and combinations can be 
changed often, 


Full details of outfit on request 


CB. SEE Ee EING. 


10325 Empire Avenue, CLEVELAND, OHIO 
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ICE CREAM 


CThe 
Burdick-eGarrison Co.'s 
“Planned in Advance" 
Advertising Campaiqns 
Produce Results 


Our “Planned in Advance” Advertising Campaigns are not 
confined to any one feature, but are complete Ice Cream 
Advertising Campaigns covering every phase of Ice Cream 
Advertising and Sales Effort. Our “Planned in Advance” 
Campaign will benefit your business and increase your 
Dealers’ Sales. 


A definite follow-up system accompanies our distinctive 
service returning gratifying results at Less Cost Per Gallon 
of lce Cream sold than the average amount paid for adver- 
tising materials without any service or direction of sales effort. 


We will gladly submit a preliminary plan for your considera~’ 
tion. Write us Today. 


What we have done for others we can do for you. 


THe BuRDICK-GARRISON COMPANY 


INCQRPORATED 


225 FOURTH AVENUE NEW YORK, U.S.A, 


ADVERTISING CAMPAIGNS AND 
SALES PROMOTION MATERIALS 


SPECIALIZED FOR ICE CREAM MANUFACTURERS AND THE Dairy INTERESTS, 


THE NATIONAL DISH 
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sunk, as M. & G. in all the factories that they build 
use their own water. ; 

Operations to commence between September 15th 
and October Ist, and the plant is to be completed on 
or before March Ist, 1922. Just as soon as plans have 
been decided on bids will be asked for and work 
rushed to completion. 


History of the M. & G. Company. 


The 'M. & G. Company was organized as a partner- 
ship existing between John G, Mealey, the originator 
of this ice cream business, and John I. Goade, in May, 
1919. Ground was broken for their plant at Tamaqua, 
Pa., May 12, 1919, and completed September 24th, 
1919, making ice cream four months and twelve days 
after ground being broken. The remarkable growth 
of this company is evidenced by the fact that within 
less than two years’ time the factory at Tamaqua has 
been overtaxed in the capacity of ice cream making 
and on January 1, 1921, the company was incorporated, 
taking in the following directors, to-wit: Carl Bauer, 
Oscar G. Tallman, Jonn A. Nallin, Fred W. Weaver, 
Jacob Maurer and Joseph Gorman and J. H. Walker, 
with the co-operative plan in mind so as to enable 
them to expand and take on territory demanding the 
wonderful and superior product. Accordingly after 
the incorporation they established a service at Blooms- 
burg, which takes in that territory of twenty-mile 
radius of the towns of Nesquepeck, Berwich, Shiek- 
shinny, Danville, Sunbury and many other hamlets and 
and towns in that seetion. Later on, in February, they 
decided to open Allentown, and have made such re- 
markable success that the result is that they decided 
to build this factory here to take care of the increased 
business. Since having this in mind they are opening 
Seranton and Wilkes-Barre as one service station, 
September Ist, which next spring will be two separate 
service stations, and will take in all the towns in that 
territory. It is a wonderful achievement and shows 
good business methods that has made this great ex- 
pansion possible, and when the plant at Allentown is 
finished the public in this vicinity will be invited 
through their dealers to go through this plant, and not 
only see how M. & G. ice cream is made but have a 
taste of the superior quality, and they state that they 
will assure the ptblic that from time to time, as pro- 
duction increases, the service will be improved upon 
to the remotest territory. 


‘ 


If you are tired of your business, don’t worry over it. 
Advertise it for sale in The Ice Cream Review Want 
Department. 


Taber Creamery Pumps 


are the most sanitary 
because they are en- 
tirely dissectable. De- 
mand a Taber Pump 
from your jobber. If 
he cannot supply you 
we will sell you direct. 


Address : 


Taber Pump 
Company 
297 Elm Street 
BUFFALO, N. Y. 


THE ICE CREAM REVIEW 


REVOLUTIONIZING OLD ESTABLISHED IDEAS 
TO COMPLY WITH TWENTIETH CENTURY 
DEMANDS IN THE WHOLESALE MAN- 
UFACTURING OF ICE CREAM. 


From time immorial the wholesale manufacturers of 
ice cream seemed to feel that the ideal type machine 
for manufacturing their product successfully was rep- 
resented by what is known as the 40-quart machine; 
they based their conclusions entirely on the thought 
that any larger type machine was impractical, owing 
to the length of time consumed in emptying, which 
would tend to beat the swell out of the mixture to the 
detriment of its character and value, which theory was 
absolutely correct based on the old-fashioned prinei- 
ples of construction, etc., with the result that, as the 
demands on the ice cream factories developed, in order 
to accommodate the condition, the ice cream manufac- 
turers naturally had to add additional space, capital, - 
labor, etc., in order to take care of these demands, un- 
til a situation developed where a number of the fac- 
tories have from a dozen to twenty 40-quart machines 
in a row occupying a space anywhere from 400 to 800 
sq. feet, representing considerable investment, and eall- 
ing for additional labor in order to take care of the 
many machines while in operation, as well as consider- 
able expense devoted to the repairs and upkeep of such 
a number of machines, a condition which eventually 
brought the ice cream manufacturers face to face with 
the high cost of overhead and demand on space, a fact 
which demanded considerable amount of study as to 
the way of overcoming what was developing into an 
actual loss. 

They very nicely adopted the sane method of tak- 
ing up this condition with some of the reliable ma- 
chinery manufacturers, who in turn have devoted the 
resources of their Engineering Department, their 
Drafting Room, their Shops, and personal experiences 
and knowledge, with a lavish hand, in an effort to 
overcome these trying conditions, with the result that 
the leading manufacturers of ice cream machines are 
to-day devoting their most earnest attention to de- 
veloping a type of apparatus which, while construct- 
ed on the same general lines ag the smaller machines 
iu universal use, are capable of turning out large 
batches ranging up to more than four times the size 
of the smaller standard 40-quart, doing it with less 
cost of power, less labor cost, occupying considerably 
less floor space, costing considerably less money in 
proportion, and turning out as good, if not a better 
product in less time tian with the smaller type ma- 
chines. 

The writer while making a personal investigation 
of this subject amongst a number of the leading manu- 


Automatic Cone Machines 


with which you can make a _ better 
cone, at a less cost, than with any 
other known device. 


Prepare now for 1921 cone business. 


We also have several automatic machines of 
another make, as good as new, on which will 
make attractive prices. 


Will thank you to write us. 


The Cream Cone Machine Co. 


CLEVELAND, OHIO 
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Do you maintain the same temperature in your 
brine from the start of cooling milk to the finish? 


i 


Brine 
Return 


The above illustration shows the X L Refrig>rating Co.’s brine storage system for pas- 
teurizing and cooling milk and cream. Thi3 system consists of a series of tanks having 
direct expansion coils submerged in brine. 


The tanks are connected from one to the other by large equalizing pipes in such a manner 
that the coldest brine comes in direct contact with the’ coldest ammonia, thereby giving 
you a steady even temperature of cold brine at all times from the discharge tank. Owing 
to the fact that the warm brine enters where the ammonia is the warmest there is a uni- 
form difference in temperature in each tank between the expansion coils and the brine. 


By using the X L system we can guarantee to store 3 to 4 times more temperature than 
you can get by using the double pipe or shell type brine cooler which is liable to freeze 
and burst at any time. 


Important Facts You Should Know 


More than double the refrigeration stored in the brine equal to our combined tanks. 
More than. double the radiation in your storage cooler after pasteurizing. 


Our engineers are at your service at all times; they are experts in this line. 


If you contemplate installing any new refrigerating equipment or making any changes, 
consult us before you buy. We will explain and show you a superior equipment which costs 
less and has less operating expenses. 


THE X L REFRIGERATING COMPANY, Inc. 


Builders of Complete Refrigerating Plants 
59th and Honore Street CHICAGO, ILL. 
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facturers of ice cream during the past few weeks in 
an effort to get a clear cut expression from the fae- 
tory heads, was amazed at the general approval of 
the new thought ‘‘that the larger size machines have 
come to stay’’;—they were doing everything that was 
expected, producing the swell, a ‘smoother product, 
and, strange as it may appear, do the actual work in 
about the same time it took to freeze with the smaller 
apparatus. 

During these investigations we found that one of 
the leading manufacturers of machines proposed to 
show one of their very large machines at both the 
National Dairy Show, and the Buffalo Convention as 
well. This apparatus, as designed, will be practically 
a ‘‘continuous performance machine,’’ the capacity of 
which will be about twice the quantity of any other 
machine of its kind yet built, and as this concern }s 
one of the oldest and leading manufacturers of the 
line, we feel that his assurance of the practicability 
of such a type machine is a forerunner of its success, 
which only tends to prove that this revolutionizing of 
the manufacturing end of the ice cream business ap- 
parently is yet in its infancy, and we would suggest 
to the readers of this article that while at either the 
Dairy Show or the Buffalo convention that they pay 
particular attention to the actual developments that 
have occurred in the manufacturing of these larger 
type ice cream machines during the past year, all of 
which has been dcne with the thought in mind of try- 
ing to keep astride of the demands of the 20th cen- 
tury wholesale ice cream trade.—Contributed. 


a 


IOWA DAIRY COURSE. 


The six month’s dairy course offered by the dairy 
department of Iowa State College will begin this year 
on September 26th. The fall quarter closes December 
22nd. The winter quarter begins on January 2nd and 
closes March 22nd, 1922. Anyone desiring to take only 
three months work may register for work in either 
quarter. 

The training acquired in the six month’s course to- 
eether with practical experience, enables the students to 
fit themselves to manage and operate dairy establish- 
ments. Butter, ice cream, and cheese factories and 
market milk plants all drawn upon the six months’ 
course for men. Some of the students, however, engage 
in the dairy business for themselves upon completion of 
their course. A student desiring to enter the six months’ 


course must be at least seventeen years of age, and must 
have satisfactorily completed the eighth grade of the 
public schools or its equivalent. 


Students with some 


LAE LOE REA MOREY LEW, 


experience may be recommended for positions by the 
department after one three months’ term, but those with- ~ 
out previous practical work are required to complete 
satisfactorily the six months’ course before receiving 
the recommendations of the department. A certificate 
is granted to those who complete the course satisfac- 
torily and give evidence of having successfully operated 
a dairy establishment for a period of two years. 

Students may enter the six months’ course in either 
the fall or winter quarter. The studies outlined for the 
two periods are as follows: 


Fall Quarter Credits 
Dairy Prachcecies is) evaitnel. Sle ee ee 6 
Buttermaking? 0) ee. oS 5. + ee sie ee ae 
Milk Testing 05008 SP... a tis laos se 2 
Manufacture of Ice Cream and Ices ............ 2 
Dairy, ‘Chemistry. wee eae ne 0. soe ee 2 
Dairy:: Machinery.2 es ean ty, «oe oe 3 
Dairy. Cattle, Breeds, and’ Judging ......; eseeenen 2 
Physical. Training (Required) “.4..2.saaee eee 0 
19 
Winter Quarter 
Dairy Practice. 730. iy en 3. 6 
Buttermaking 22.032 0.2.92 Sie eee 1 
Cheesemaking ©. on. baie Cae co bet es 1 
Milk: Testing «oo cc0 2. ooo ss 0 1 
Factory Management... ~. 200...22 2. en 2 
Judging Dairy. Products 2.7... .. 2. se ee 1 
Market. Milk. c3 snc Pisd ose ole sek 1 
Dairy Bacteriology...5..20% 2h ose) ee eee 2 
Dairy Cattle, Feeding and Management .......... 2 
Farm Crops Production’ <1 u:2... 0) sete ee 2 
Physical’: Traming (Required) ».:3.. 22a Q: 
19 


The ten day short course for experienced operators 
and managers of dairy plants is given from February 
8 to 18, 1922. 


For further information, address Dairy Department, 
Iowa State College, Ames, Towa. ° 


‘bh 


THE THOMSEN ICE CREAM CO. IN THEIR NEW 
PLANT. 


No. 512 North 15th St. is the new address in St. 
Joseph, Missouri, of the Thomsen Iee Cream Company. 
Mr. F. L. Thomsen, president, extends a cordial invi- 
tation to friends to eall and see their fine new plant. 


CHICAGO ST. LOUIS 

NEW YORK MILWAUKEE 
PHILADELPHIA LOS ANGELES 
BUFFALO SAN FRANCISCO 


Superior in Purity 
Economical in Price 


Clarkson Gelatine Works 


Manufacturers of 


FOOD GELATINES 


Write Us Regarding Our Supreme Pure Food Gelatine 


No Better Stabilizer 


-Odorless and Tastless 
Uniformity Always 


WE GUARANTEE TO SHOW YOU A SAVING 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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Standardization of Ice Cream 
By Weight Per Unit Volume 


De Raef weight standardizer tells you 


Ry ji | ata glance the correct weight per gallon, 
rotten DERAEF ICE CREag - 
QATENTS PENDING e WEIGHT STANDARDIZER 


while the ice cream 
is still in the freezer, 


giving the ice cream 


maker full control 
ofa standard weight 


per gallon as wellas 


a given over-run. 


No weights—no charts—no counter balances 
—no telescopic cups — no adjustments — no 
magnifying glass to read dial—no figuring— 
always ready for .operator—water proof and 
rust proof. 


Works automatically —reading can be made 
ten feet away—large black figures on white dial. 
Will give correct weight per gallon of ice 
cream, regardless of weight per gallon of mix. 


De Raef Ice Cream Weight Standardizer circular 
sent on application to the Ice Cream Department 


ee ee ae 


N. A. KENNEDY SUPPLY COMPANY 


KANSAS CITY MISSOURI 
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MICHIGAN MEN MAKE MERRY AT BAY CITY. 


Michigan Association of Creamery Owners and Managers 
Have As Their Guests Members of the Michigan Allied 
Dairy Association and Michigan Dairy Boosters. 

By ¥. R. Frary, Secretary. 


Thursday morning (Aug. 11) broke with the gray 
clouds hanging dismally close and a chilly northeaster 
doing her best to battle old Lake Huron into Saginaw 
Bay. But it takes more than this to daunt the cour- 
age of the Michigan bunch, and as we filed up Center 
street, from the hotel to the Board of Commerce build- 
ing, our numbers and the attractiveness of our crowd 
(he was looking at the Jadies then) bewildered the 
traffic cop to the point of holding up all cross town 
business awaiting our leisure in marching the three 
blocks. Old ‘‘Sol’’, too, smiled on us after his early 
morning bluff had failed. 

When Lewie and his crew had completed their 
last lap in the distribution of fish laden plates, just 
142 elbows were keeping time with hay-tedder pre- 
cision to Charlie Porter’s jazz orchestra, which, believe 
me, was going some. 

After the smoke cleared away and the bones were 
removed, the same said Charlie Porter proceeded to 
further punish his captors by. demanding that they 
actually sing three closely typewritten pages of home- 
made doxology, phrenology and bunkology designed 
with more or less evil intent to apply to local condi- 
tions and individuals. 

After this very clever (?) stunt, it was discovered 
that the meeting was without a president, vice-presi- 
dent or even an acting chairman, so upon someone’s 
suggestion, Mr. Seidel was quite appropriately select- 
ed to fill the Chair. 


Martin’s judgment in the past had never been - 


questioned, but on this occasion he weakened and his 
first act was to call on a personal Bay City friend of 
his, by the name of O’Toole. Mr. O’Toole made a good 
fellow of himself all right by occupying the stage for 
twenty minutes and amusing the crowd by his per- 
feetly natural can’t-help-it exhibit of wit and humor. 
But the next act was the crucial one. O’Toole has 
two young sons who have been in the professional box- 
ing ring for four years and he climaxed his part of 
the performance by pwling a four round, honest-to- 
goodness boxing match. The boys were well matched, 
and a knock out blow at near the end of the fourth 
round had the ladies holding their already fluttering 
hearts. 

Strange to say a burly pchceman who had stood 
in the door witnessing the major part of the fight, had 
been apparently unnoticed until he strutted into the 
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middle of the floor and demanded to know the chair- 
man of the meeting. Someone blurted Seidel’s name, 
wherupon this 250 pounds of ‘‘beef’’ bore down upon 
cur white-faced, quivering Seidel, like a wild buffalo 
would charge at a sick sheep. The charge was of 
eonducting a prize fight in violation of a city ordi- 
nance, and, in spite of demonstrations, friend Seidel 
was rudely ushered out, the officer all but being 
mobbed by fury-flamed men and indignant women. A 
committee of influential men, with C. H. Parker at 
their head, was quickly organized, and was preparing 
to speed to the city hall to bail out our disgraced 
leader when they met in the door the same officer, but 
with another Seidel. The Seidel that left a few mo- 
ments before was white with fright, but when he re- 
turned dressed in a prisoner’s garb, a grin as of satis- 
faction played across his face. Some men shouted for 
joy. while others shouted with anger; women wiped 
their eyes, and, finally, when order wa’ restored, the 
rest of the program was completed without interrup- 
tion. 

Professor Bouska, in a report of some right recent 
research work, told of quite valuable findings regard- 
ing the acidity of butter. His address was too long 
and too valuable to attempt to give even the essence 
of it here, but we shall attempt to send this to our 
members later in a comprehensive form. 


Professor Reed, Professor Anderson, Chas. Hack, 
Mr. Wendt and others spoke briefly. The Treasurer’s 
and Seecretary’s reports were read, and the meeting 
was abandoned. 

Mr. Frary is too modest to send us a copy of the 
songs he mentions in the above report, but we have 
other means of getting a good thing when we want it. 
The following were composed by Mr. Frary: 


Good Business. 
Key of G. 
(Tune: ‘“‘Auld Lang Syne’’) 


Come men around this festive board, 
Do honor each: to all. 

We'll bury hatchet, sheathe the sword 
And heed a common eall. 

And here in friendship’s nobler aim 
We join our voice and hand 

To tell the world in simple strain 
That we a unit stand. 


True, nectar’s cup of sweet revenge 
Stands beck’ning on the bar, 

And we have quaft it long and oft 
But learned to cast it far; 

For ere we vent our foolish wrath 
On brother, friend or foe, 

We'll use the X-ray’s searching gaff 
Lest we the guilt might show. 


We design your new plant to fit 
or make your present one fitter 


A thorough knowledge of ice cream making, together with our wide exper- 
ience in industrial plants, enables our staff of engineers to design a low cost 


high efficiency plant for you, or to increase production in your present one. 
One of our engineers will call on request, without obligation. 


CHICAGO 
645 N. Michigan Avenue 


FRANK D. CHASE, Inc. 


ENGINEERS—CHICAGO 


ST. LOUIS 
Railway Exchange Bldg. 
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So brothers here we blend our song 
In nobler, saner strain, 
Admit the goods of being wrong 
And bear three-fourths the blame; 
For when we've thus admitted fault 
We've only done our part 
To heal the breach and call the halt 
That saves our business heart. 


* * * 


Key of F. 
(Tune: “‘There’s a Long, Long Trail’’) 


There are green, green fields of clover, 
There’s scent of new mown hay, 
And the calves are loudly bleating, 
And the chickens lay; 
There’s the purr of sep-a-rator, 
And my dreams all come true, 
For I cashed my check today and 
We'll get a “‘flivver,’’ Sue. 


I love those green, green fields of clover, 
The scent’s sweet to my nose. 

I love the calves and Rover 
And the home’s repose. 

I love the farm and fields and friendships, 
They’re the hope of my dreams, 

For the cows they pay the mortgage 
And the whole world gleams. 


* * * 


(Tune: ‘‘What’s the Matter With Father?’’) 


What’s the matter with Overton of Allegan? 

What’s the matter with Kroft and the whole darned gang? 
They make up butter and barrel the milk, 
They sugar the whey and gloss the silk. 

What’s the matter with Overton, so spick and span? 


They say he’s due to be married—this fine young man; 

But it hasn’t happened yet, and we doubt if he really can, 
For he’s got three children an’ a pony cart, 
A Cadillac an’ an awful start. 

What’s the matter with Overton, the president of our clan? 


\| 
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HELP, OR MILLIONS DIE. 


There is famine in Russia—one of the most appal- 
ling tragedies of want known to history. 

According to official reports thirty-five million 
people are threatened with early starvation. 

Out of this tragic misery twenty-five million women 
and children ery fcr bread. 

We appeal to you to help us save these suffering 

millions. 

Owing to our work of distribution in Russia being 
earried on through the American Friends’ Service 
Commiteee—a non-political, non-sectarian and non- 
racial foree of humanitarian workers already on the 
eround and actively engaged in relief service—we are 
in position to make your gift render quick and effec- 
tive aid. 

Do not wait. Hunger cannot wait. Send your con- 
tribution to-day, 


AMERICAN RELIEF FOR RUSSIAN WOMEN 
AND CHILDREN, 


1400 Westminster Building, Chicago, Il. 
JANKE ADAIMS, Chairman. 


Members of Committee of Fifty-seven: Dr. Frank 
Billings, Judge Hugo Pam, Hon. Walter L. Fisher, 
Mrs. Raymond Robins, Rev. Herbert L. Willett, Ex- 
Gov. Edward F. Dunne, Bishop Charles P. Anderson, 
Mrs. Julius Rosenwald, Rev. Jchn Timothy Stone, Mrs. 
Esther Locb Kohn, Marquis Eaton, Mrs. Emmons 
Blaine, Judge E. O. Brown, Grace Abbott, Sidney 
Hillman. 


Test Your Milk 


USE DAIRYMEN’S 
TRUE TEST 


An Instantaneous, Perfect, Sour Milk or 
Cream Test 


Dairymen’s True Test is a chemical 
preparation showing immediately whether 
milk or cream is sweet, turning or sour. 
Saves time, money, guesswork and _ dis- 
putes. -Take no chances. A second’s work 
and you are positive. 


In the following quantities: 


No. TT100. 1 Gallon Can. . $2.50 per gal. 
No. TT101. 5 Gallon Can.. 2.25 per gal. 


No, TT102. 10 Gallon Can.. 2.00 per gal. 


DAIRYMEN’S TRUE TEST OUTFIT 


consists of 1 gallon of True Test, 13 glass 
tubes with rack for holding or carrying 
about, special dipper for dipping the milk 
or cream and brush for cleaning tubes 
after completing test. 


No. TT103. Complete 
No. TT104. Complete (except 1 gal. 
True Test) 


Full Directions with each Outfit. 


DAIRYMEN’S MFG. & SUPPLY CO. 


B. RILEY HAWK, Pres. 
403 North Main St. ST. LOUIS, MO. 


. BUY 
D.C.C. Shipping Tubs 


These points insure longer 
life under roughest usage: 


1—Staves standard size, 14% 
in. thick, of select West- 
ern Cedar. 


2—Stanleys drop handles 
used. 


3—18 Gauge Galvanized 
Hoops. 


4—-Beer keg type of bottom 
flush with end of stave. 
Strongest construction 
known to cooper’s art. 


5—The best known Brine 
Resisting Enamel used 
throughout. 


Save money by dealing direct with Manufacturers. 
Write for prices. 


DULUTH COOPERAGE CO. 


DULUTH MINNESOTA 
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THE ‘‘WACHO”’ IS DEVICE FOR STRAIGHTEN- 
ING CANS. 


The ‘‘Wacho’’, a new type of machine, designed 
for straightenmg dented cans, has been invented by 
Walter Wachowitz, president of the Manitowoc Plat- 
ing Works, Manitowoe, Wis. 

This novel and timely machine, which is the resuit 
of his ingenuity, it is claimed, means the saving of 


thousands of dollars to the manufacturers of ice cream 
and to the operators of hundreds of dairies through- 
out the world. The machine is very easily operated 
and requires no skilled mechanic. It is a compara- 
tively simple device and weighs shghtly in excess of 
1,000 pounds and is equipped with three 18 inch 80- 
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pound rollers which are operated by a lever. Two of 
the rollers remain on the outside of the can while the 
other circles the inside. The machine can be operated 
upon one and one-half horsepower and moves on high 
speed gears and sprockets. 

Business men of the United States and London, 
England, have already made Mr. Wachowitz offers for 
his. patent rights. 

The advertisement, which concerns this machine, 
can be found on another page in this issue of The Ice 
Cream Review. 


FRANK J. TOWAR WAS VETERAN IN CREAMERY 
BUSINESS. 


The death of Frank J. Towar, the veteran creamery 
head of the Towar Creamery Co., of Detroit, Mich., is 
a great loss to that community, and he will be sadly 
missed by all who knew him. 

Mr. Towar was 68 years old and came to Detroit 
with his father, Geo. W. Towar, in 1860. His father, 
at that time, founded the Towar Creamery Co. with 
which the son was associated and of which he became 
president and general manager in 1890 at the time of 
his father’s retirement. He kept the active direction of 
affairs of the company until five years ago. 

In 1882 Mr. Towar was married to Mrs. Elizabeth 
Sherwood Jelly, who survives him. There are three 
sons, Edgar T. of California, Albert J. and Frank J. 
Jr., and two daughters, Marion and Margaret, all of 
Detroit, left to mourn his loss. 

Mr. Towar passed away at the Grace Hospital, where 
he had undergone a minor operation; his death was 
attributed to shock. 


Another New Development in Condensing Pans 


Which Increases Capacity 25% Reduces 
Labor—Easier to Clean—Lower in Cost 


of steam; it condenses the vapors with less water ; 
it requires less height and can now be erected in 
most plants without building changes. 


() UR new type pan evaporates more milk per pound 


The milk outlet of 


the pan is in the bottom close to the side and eliminates the 
necessity of getting under the pan to draw off the milk. 


Another notable feature is the simplicity of cleaning. Both 
the pan and condenser are cleaned with minimum effort. 
The sides of the condenser are readily accessible and can 
be easily kept just as clean as the pan—and with no more 
effort. 


Best for Condensed Milk—Evaporated Milk 
Ice Cream Mix — Condensed Buttermilk 


Write for full information and prices — 


We will be rerresented at the National Dairy Show 
Booth 169 


C. E. ROGERS 273: wit street Detroit, Mich. 
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hie Care ofs Leather 


From Bulletin No. 1183, by F. P. VEITCH, Chemist in Charge, H. P. HOLMAN and R. W. FREY, Assistant Chemists, 
Leather and Paper Laboratory, U. S. Department of Agriculture, Washington, D. C. 


OR several years the supply of leather in this coun- 

try has barely met the demand,' even with an 

annual importation of hides and skins nearly equal 

to the domestic supply. This condition, due largely to 

extravagance, to fads, and to neglect, makes it highly 

important that the American people see to it that their 

boots and shoes, harness, and machine belts last as long 
as possible. 

As a nation, we buy some 300,000,000 pairs of shoes 

a year. Our needs could be supplied by 250,000,000 

pairs, if they were well cared for and kept in repair. 

As a rule, harness lasts the farmer far less than ten 


Result of Lack of Care or Poor Quality of Leather Belting. 


years. If the right kind of attention were given to 
its manufacture and use, it should last for 20 years or 
longer. Belts for driving machinery often become im- 
paired, if not useless, within a few years, even on 
straight drives. A good leather belt, suited to the work 
to be done and properly installed, will run for from 
ten to thirty years. : 


Every pair of shoes, every machine belt, and every 
piece of harness that is allowed to go to waste or that 
is not made to yield full service must be needlessly re- 
-placed by other leather, thus keeping prices high. In- 
eluding leather made from imported hides, the leather 
supply in the United States is large enough to provide 
every one with an average of two, or even two and one- 
half pairs of shoes a year and to keep them in repair, 
as well as to replace all harness and machine belts 
every ten or 20 years, at reasonable prices. It is doubt- 
ful, however, whether the leather-making materials 
produced in this country, supplemented by those which 
can be imported, will suffice to meet the demand for 
three or more pairs of shoes a year for each person, 
for a new harness every two or five years, and for new 
machine belts every five or ten years, as is now too 
frequently the requirement. 

The suggestions and directions given in this bulle- 
tin, if followed by the public, will go far toward con- 
serving the supply of leather, and materially reduce 
the individual expenditures for leather goods. 


Harness 


Harness made of good leather and heavy enough 
for the work required of it will last for many years if 
eared for properly. It is more economical to buy har- 
ness that is too heavy than to buy that which is too 
light for the work. With good care, harness of the 
proper weight and quality will last: at least fifteen 
years, and in many cases harness used on the farm has 


been in service for twenty-five years or longer. On the 
other hand, the Department ‘of Agriculture has re- 
ceived many reports, especially from ‘the Southern 
States, showing that harness lasts only from two to 
five years. This should not be so. It means that the 
harness used is too light, is of poor quality, or is not 
eared for properly. 

Selection. Select harness with care. See that it is 
well made. Make sure especially that the reins, breech- 
ing, holdback straps, tugs or traces, belly bands, and 
yoke straps are sufficiently heavy and strong for the 
work required. A runaway team cannot be controlled 
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with weak reins, nor will weak tugs and straps stand 
heavy work. 


No portion of the harness should show cracks on 
the grain side when the leather is sharply bent. New 
leather that does this is worthless for harness or belts, 
and old harness or belts showing cracks are deteriorat- 
ing and will soon fail if subjected to heavy loads. Since 
strong acids prove injurious to harness leather in time, 
it is to the purchaser’s best interest to buy harness 
which does not contain such materials. Grease in mod- 
erate quantities, up to 20 per cent, protects, preserves, 
and strengthens harness leathers. More than 25 per 
cent is not necessary. 


Care. Neglect ‘of harness results in injury that 
greatly lessens its durability. The sewing, which should 
have been done with strong waxed linen thread, must 
be kept in good condition. All buckles should remain 
solidly in place. It is advisable to wash and oil harness 
frequently. 

For washing, use tepid water, a neutral soap, such 
as castile or white toilet soap, and a sponge or fairly 
stiff brush. Hardened grease is very conveniently re- 
moved by scraping with a dull knife. Rinse in clean, 
tepid water, and allow the harness to hang in a warm 
place until it is no longer wet, but still damp: Then oil 
it and leave it in a warm place for 24 hours before be- 
ing used. Harness should be oiled or greased while 
still damp; otherwise, it may take up so much grease 
that it will pull out of shape or take up sand and grit, 
which will injure it, aswell as spoil its appearance. 
Harness should never look or feel greasy. 

Neat’s-foot or castor oil, or a mixture of these with 
wool grease, is good for driving harness. For heavy 
harness use a mixture of tallow and cod oil, or neat’s- 
foot oil and tallow, or a mixture of any or all of these 
with wool grease to make a paste having about the con- 
sistency of butter. Apply the grease lightly to driving 
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The Pyramid Oil Co., whose general offices and part 
of their plant at 2424 University Ave., Minneapolis, is 
shown in the above picture, has capital stock of one-half 
million dollars. 

At the present time this company operates 80 tank 
stations throughout the northwest, Minnesota, Wiscon- 
sin, Iowa, North Dakota and South Dakota. It also has 
distributing agencies as far west as Seattle and San 
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increased the use of this commodity until it now has a 
National distribution. 

Among the other lines manufactured by this company 
are Vanite, the great water softener, which is very popu- 
lar in the dairy industry. Its use is constantly increas- 
ing and is endorsed by many leading ice cream factories, 
milk bottling plants, creameries, cheese factories, ete. 

Officers and directors of the company are as follows: 


The plant in Minneapolis has a storage ea- 
pacity of 300,000 gallons of gasoline and 175,000 gallons 
of lubricating oils. It is fully equipped for the manufac- 
ture of high grade soap and soap products, core oil, 
greases, auto oils and other lubricating oils. 

Recently the Pyramid Oil Co. took over the manu- 
facture of the celebrated polish, Waxit, and they have 


Francisco. 


such preparations may be recommended, avoid them. 
Their use will hasten the rotting of the leather. 


Should any part of your harness break under cir- 
cumstances that indicate leather of poor quality, you 
are asked to send about one foot of the broken strap 
to the Bureau of Chemistry, United States Department 
of Agriculture, Washington, D. C., with a full and care- 
ful statement as to how long you have had the herness, 
what care you have given it, and the conditions under 
which it broke. 

Driving Belts. 


Selection. Belts for driving machinery should be 
selected with particular care, bearing in mind the char- 
acter and continuity of the work each is to do. The 
selection of the proper belt for a given installation in- 
volves consideration of load, width, thickness, length, 
speed, ply, size of pulleys, and horsepower. Ordinarily 
the competent belt maker’s advice as to the proper belt 
for a given installation should be followed. 

It is more economical to use a belt that is too wide 
than one that is too narrow. If the belt is not suited 
to the work it gives trouble continually, causing shut- 
downs of machinery that will quickly cost more in loss 
of time and wages than many good belts. <A belt should 
always be sufficiently flexible to cling closely to the 
smallest pulley over which it passes. If it does not, it 
is not adapted to the work, and, in addition to loss of 
time due to frequently running off, it may crack on the 
grain within a short time, thus weakening it as well 


W. M. Jacobson, president; Dudley Warner, vice presi- 
dent; G. N. Mitchell, vice president; C. O. Teisberg, sec- 
retary; C. E. Ekstrom, treasurer; J. N. Knutson and 
Chas. J. Hedwall. 


Sales Department: G. N. Mitchell, sales manager; F. 


A. Kortsan, assistant sales manager and advertising man- 


ager. 


as causing it to stretch (fig. 1). Furthermore, it will 
slip on the pulley, thus losing power and becoming 
heated, which hastens its deterioration. A belt should 
run slack rather than tight. 


Note carefully the condition of the belt when it is 
new. While it evidently contains ‘grease it is not 
greasy. It should be flexible and feel firm, mellow, and 
smooth. 
nearly as possible in its original condition. Do not al- 
low it to become hard and harsh. It will run from ten 
to twenty-five years or longer, provided, of course, it 
was well made from good material, is adapted to the 
work, and is kept in good operating condition (fig. 2). 
Heavy, wide belts last longer than small belts. 


Care. Satisfactory service cannot be expected from 
a belt that is too light or too heavy or otherwise not 
adapted to the work. Neither can a belt be made to 
give satisfactory results if it slips, does not run true, 
is not properly laced, is run too loose or too tight, is 
subjected to rapidly alternating light and heavy loads, 
is alternately wet and dry, is run on pulleys that are 
not true or are too small for the weight and thickness 


of the belt, or is neglected and allowed to deteriorate 


for lack of grease. Keep the belt clean and free from 
excess of grease and belt dressings. Unless frequently 
wiped off, dust and dirt work into the belt and damage 


1 Castor oil will not mix well with mineral waxes, such as pe- 
trolatum or paraffin. 


(Concluded on Page 186) 
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Great Educational Value as Well as Business Opportunities 
Offered by National Dairy Show 


By U. S. Freezer and Machine Corporation 


HE big National Dairy Show is, by virtue of its 

size and scope, one of the most impressive specta- 

cles offered in the course of the business year, as 
befits one of th largest mdustries of the land — the 
dairy business. 

The eonvention of the National Association of Ice 
Cream Manufacturers, being held at the same time and 
place that the big National Dairy Show takes place, 
fives ice cream manufacturers double reason for be- 


to-date labor saving devices, so they can easily meet 
price competition, fill all orders, and yet not lower the 
good quality of their product, 


The Colonial Iee Cream Company, Philadelphia, 
have this season ordered altogether nine 160-quart 
giant freezers. Six have already been installed, and 
the other three will be added shortly. These machines 
represent the very latest in ice cream freezer con- 


ing there. 
egress of the ice cream 
industry in the course of 
the last five years, and it 
is now one of the most ac- 
tive and progressive in 


Tremendous strides have marked the pro- 
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struction, including Hyatt Roller 


Bearings and - the 


Automatic Bateh Control. 
This company is one of the 
most progressive in the 


country, and decided in fa- 
vor of U. 8. Heavy Duty 


Giant Freezers to replace 
smaller units only after 
thorough tests in actual 
service, 


This year the U. 8. Free- 
zer and Machine Corpora- 
tion will exhibit at the 
Show as in the past, and 


show at least three of the 
six- different sizes of free- 


zers they manufacture, 
namely, the 40-quart Com- 
mercial, 60-quart Majestic 
and the 160-quart Giant. If 
possible, they will also show 
either a 50, 100 or 120 
quart machine. 

In the building of U.S. 
Heavy Duty Freezers, it 
has always been sought to 
produce a machine whicna: 
is reliable, easy and con- 
venient to handle in every 
respect, economical in pow- 
er and saving in space; a 
machine that will multiply 
the productivity of labor, 
and does not require such 


ers can transact business under ideal conditions for 
making comparisons and using good judement in mak- 
ing all decisions. 

The ice cream business has now reached the sound 
commercial basis of an established industry, and is at 
present showing an irresistable trend toward huge 
plants and large seale production. More improve- 
ments have been made in the last year in the equip- 
ment for manufacturing ice cream than in any other 
branch of the dairy industry. These are necessary 
that lower prices for ice cream may be established to 
stimulate business and help to make ice cream a more 
and more standard article of food. It is therefore of 
‘the utmost importance that ice cream manufacturers 
expecting to remain successful in the future must keep 
themselves informed about the new machinery and 
equipment in their line, that they may the better see 
to it that their plants are equipped with the most up- 


is skilled high priced labor to 
# operate it as is ordinarily 
necessary. It can be had 
in any Size necessary to fit each manufacturer’s condi- 
ticns from the largest ice cream freezer in the world 
(the 160-quart U. 8. Heavy Duty Giant) to the regular 
40-quart Commercial size. 

The supreme importance of always turning out the 
finest texture and’ the correct overrun in ice cream 
has always been kept in mind. 

The U. 8S. Freezer was a pioneer in the introduc- 
tion of the automatic batch control and the hinged 
eylinder cover, (now standard equipment on all sizes), 
and it was the first to embody roller bearings. It is 
unique in its rapid vertical discharge, brine cooling 
system and control, and chargng arrangement. 

Its new method of introducing fruits and flavors, 
its improvements towards making it easier to inspect 
the process of freezing, and the new type of automatic 
batch control and brine regulation are among some of 
the entirely new features that will be shown at the 


(Concluded on Page 186) 


America. The National se TURERS’ ASSOCIATION. # 
Dairy Show offers an ideal #& Soi Aaya RN lla ket Bate Fe 
opportunity for giving ex- # SAN poate SNe eae : 2 
pression and showing the & ‘Ice Cream Review: 2 
results of this wonderful % I believe it is the duty of every ice cream & 
spirit. of improvement and #% manufacturer throughout the United States to #% 
P wines B # partake of the different opportunities that are # 
epost 200. & given to study and learn of the problems that’ & 
There is no better oppor- e are before them. cH 
tunity for all those interest i I am particularly interested in the shows 8 
ed — cattlemen, dairymen, @# that are put on by the National Association of Fs 
jobbers. dealers, manufac- # Ice Cream Supply Men, and I should like very $ 
turers, restaurant keepers, # much to see them assembled with the National Fa 
Paetinnarmeretailesar: the % Association of Ice Cream Manufacturers and g 
eontect oe Fees) mae other affairs of this kind, so that they would in Fed 
general public, and _ all @ this way have one central location. % 
7 Ral ; 1 en sxe r> BG 
others interested in dairy §& The advantage that we enjoyed from the ex- 
products and the epuipment % hibit of the National Association of Ice Cream & 
for manufacturing them— § Supply Men in this end of the country will last # 
to meet on common ground & or many years LO come, Fe] 
and learn from each other a ap I baliere that too ttle atbentjon ie Bald by §# 
‘ a merous dis rey e men who are engaged inthis great industry, 
and the numerous displays, & to the conventions, which deserve their most Ee 
what new developments # earnest consideration and thought, and should #& 
have taken place in the & have their fullest support. I hope it is the most §& 
ast year. It gives all vis- #% largely attended convention that has ever been #& 
a vs ahanc = 6 “en Fe held. I believe it is the most profitable vacation Ba 
: e to grasp, ® and investment that any man in this industry a 
the course of a few days, can give to himself or one of his employees. # 
educational information # Te Wthialiv youre a 
eovering the whole field, or @ Tica TR Mane nae Fed 
C Lei Gee] . 3s . ° 4 ’ 1 Ses 
any special division of it, @ o 
which it might otherwise § i By 
take weeks and months,  Besgaeeseuesrescaeneeaeaceneenenenesentnenenearencnenenenene neaenenenenteeeneencd 
perhaps even years. of 
‘study, research and traveling to get. Buyers and sell- 
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Associations of Ice Cream Manufacturers and Affiliated Bodies 
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NATIONAL ASSOCIATIONS. 


NATIONAL ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., Fred N. Martin, The Hazelwood Co., Spokane, Wash. 
Secy., N. Loewenstein, 155 No. Clark St., Chicago, Ill. 


NATIONAL ASSOCIATION OF ICE CREAM SUPPLY MEN. \ 
Pres.. Oliver S. Jordan, 29 Broadway, New York, N. Y. 
Secy., Roberts Everett, 1328 Broadway, New York, N. Y. 


STATE ASSOCIATIONS. 


ARKANSAS ICE CREAM MANUFACTURERS’ ASSOCIATION 
Pres., I. O. Hughes, Jonesboro. . 
Secy., E. D. Woodburn, Paragould. , 


ARIZONA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., D. A. Donofris, Phoenix. 
Secy., Charles LePine, Douglas. 


CALIFORNIA ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres., S. A. W. Carver, 241 Winston St., Los Angeles. 
Secy., R. J. Dryden, 5702 San Pablo Ave., Oakland. 


CONNECTICUT ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres., John Semon, 110 Bristol St., New Haven. 
Secy., C. E. McEnroe, 72 West Main St., New Britain. 


ILLINOIS ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., C. R. Courtright, Rockford. 
Secy., N. Loewenstein, 155 No. Clark St., Chicago. 


INDIANA ICE CREAM MANUFACTURERS ASSOCIATION. 
Pres., A. P. Holly, Makayvette, 
Secy., C. A. Reeves, Indianapolis. 


ASSOCIATION OF ICE CREAM MANUFACTURERS OF IOWA. 
Pres., W. S. Wilcox, Mason City. 
Secy., P. W. Crowley. 


KANSAS ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., J. R. Manley, Topeka Pure Milk Co., Topeka. 
Secy., B. T. Perkins, Pittsburg. 


LOUISIANA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., W. W. Campbell, Campbell’s Ice Cream Co., Shreveport. 
Secy., N. F. Manning, Watson & Aven, Monroe. 


MICHIGAN ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., Albert Williams, West Saginaw. 
Secy., W. H. Bechtel, Caro. 


ASSOCIATION OF ICE CREAM MNFRS. OF MARYLAND. 
Pres., L. M. Hendler, Baltimore and Hast _Sts., Baltimore. 
Secy., J. Z. Davidson, 612 No. Carey St., Baltimore. 


MINNESOTA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., J. E. Woolsey, Minneapolis. 
Secy., W. M. Paulson, 29th and Colfax Ave., Minneapolis. 


MISSISSIPPI ICE CREAM MANUFACTURERS’ 
Pres., P. L. Farrell, Brookhaven. 
Secy., N. D. Brookshier, Meridian. 


ASSOCIATION. 


MISSOURI ASSOCIATION OF ICE CREAM MANUFACTURERS. 


Pres., George A. Bang, St. Louis. ‘ 
Secy., H. E. Schottmueller, Carpenter Ice Cream Co., St. Louis. 


NEBRASKA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., F. G. Caldwell, Lincoln. 
Secy., R. W. McGinnis, Fremont. 


ASSOCIATION OF ICE CREAM MNFRS. OF NEW YORK STATE, 
Pres., Wm. Palmer, Suite 6, Buffalo Ins. Co. Bldg., Buffalo. 
Secy., A. M. Le Messurier, Box 676, Syracuse, N. Y. 


NORTH CAROLINA ICE CREAM MANUFACTURERS ASSN. 
Pres., George L. H. White, Raleigh. 
Secy., A. E. Dixon, Carolina Ice Cream Co., Fayetteville. 


NORTH DAKOTA ICE CREAM MANUFACTURERS ASS’N. 
Pres., Frank O. Knerr, Frank O. Knerr Dairy Co., Fargo. 
Secy., O. A. Amundson, Bridgman-Russell Co., Jamestown. 


OHIO ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., L. J. Noaker, Noaker Ice Cream Co., Canton. 
Secy., A. S. Burkett, 415 Spahr Bldg., Columbus. 


OKLAHOMA ASSOCIATION OF ICE CREAM MANUFACTURERS, 
Pres., J. B. Porter, 310 West 1st St., Tulsa. 
Secy., M. T. Cochran, Altus Ice Cream Co., Altus. 


ASSOCIATION OF ICE CREAM MNERS., OF PENNSYLVANIA. 
Pres., Robert Crane, Crane Ice Cream Co., Philadelphia. 
Secy., James W. Neuman, H. L. Neuman Co., York. 


TENNESSEE ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., W. M. Sidebottom, 145 Sixth Ave. No. Nashville. 
Secy., Geo. A. Decker, John Decker & Son, Nashville. 


TEXAS ICE CREAM MANUFACTURERS ASSOCIATION. 
Pres., Frank B. Wester, Wester Bros. Cry., Sulphur Springs. 
Secy., H. F. Owsley, Crystal Ice Cream Co., Dallas. 


VIRGINIA ICE CREAM MANUFACTURERS ASSOCIATION, 
Pres., I. H. Fill, Purity Ice Cream Co., Richmond. 
Secy., L. K. Shepherd, Richmond. 


ICE CREAM MANUFACTURERS ASSN. OF WEST VIRGINIA, 
Pres., W. M. B. Sine, Imperial Ice Cream Co., Clarksburg. 
Secy.. C. F. Jamison, Huntington. 


WISCONSIN ASSOCIATION OF ICE CREAM MANUFACTURERS, 
Pres., D. D. Smith, Sessions Ice Cream Co., Fond du Lac. 
Secy., Frank Caughey, Mansfield-Caughey Co., Madison. 


REGIONAL ASSOCIATIONS. 


NEW ENGLAND ASSOCIATION OF ICE CREAM MNFRS. 
Pres., John Semon, New Haven, Conn. 
Secy., George W. Kenison, Lawrence, Mass. 


PACIFIC ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres., J. E.. Dunn, Portland, Ore. 
Secy., Bert H. Walker, Royal Ice Cream Co., Tacoma, Wash. 


ROCKY MOUNTAIN STATES ICE CREAM MNFRS. ASSN. 
Pres., H. J. Walsmith, Corbett Ice Cream Co.. Denver, Colo . 
Secy., D. W. Thomas, 521 Chamber of Com. Bldg., Denver, Colo. 


SOUTHERN ASSOCIATION OF ICE CREAM MANUFACTURERS. 


Pres., W. M. Sidebottom, 145 Sixth Ave. No., Nashville, Tenn. 
Secy., J. W. Clopton, Decatur Ice Cream Co., Decatur, Ala. 


TRI-STATE ASSOCIATION OF ICE CREAM MANUFACTURERS. 
(Georgia, South Carolina, Alabama.) 


Pres., M. J. Costa, Costa Ice Cream Co., Athens. Ga. 
Secy., John Sancken, Georgia Carolina Dairy Co., Augusta, Ga. 


AFFILIATED BODIES. 


NEBRASKA CORN HUSKERS (NEBRASKA) 
Pres., J. R. Freitag, Boerner-Frey Co., Iowa City, Iowa. 


. Secy., George A. Lessenho Ga bee z 
ivcanie, cnehe Dd, essenhop & Sons, Inc., 


HOOSIER WILD CATS (INDIANA) 


Pres., Edwin J. Small, J. B. Ford Co. Indianapolis, Ind 
Secy., H. A. Stevens, 717 Railway Exchange, hikers: Ill. 


POODLE DOG ASSOCIATION (IOWA)—Official Barkers. 

Pres., Gus H. Bulger, 5677 Waterman Ave., St. Louis, Mo. 

Secy.. Arthur O. McCune, Morton Salt Co., Chicago, Ill. 
epee JACK RABBITS CIKANSAS) 

res., J. L. Nelson, C. Nelson Mfg. Co., St. Louis, Mo. . 

Secy., Edwin F. Weil, 514 N. Y. Life Bldg., Kansas City, Mo. 
MICHIGAN DAIRY BOOSTERS (MICHIGAN) 

Pres., Riv. Ellwanger, John W. Ladd Co., Detroit. 

Secy., C. J. W. Smith, Creamery Package Mfg. Co., Detroit. 
MISSOURI MULES (MISSOURI) 


Pres., F, E. Sutemeier, Warner Jenkinson Co., St. Loui 
Secy., J. L. Nelson, C. Nelson Mfg. Co., St. Louis. med 


OKLAHOMA WOLF HOUNDS (OKLAHOMA) 
Pres., C. R. Hauk, 524 West 12th St., Oklahoma City, Okla. 
Secy.. Claude C. DeRoche, Box 575, Oklahoma City, Okla. 


NATIONAL ORDER OF WHITE CAPS (TEXAS) 


Pres., George L. Boedeker, Dallas, Texas. 
Secy., W. W. Wren, Fort Worth, Texas. 


TEXAS ICE CREAM SUPPLY MEN’S ASSOCIATION (TEXAS) 


Pres., G. F. Bein, Fort Worth, Texas. 
Secy., J. B. Huff, Prall-Huff Co., Fort Worth, Texas. 


BADGER FLYERS (WISCONSIN) 
Pres.,. Robert Carswell, 773 So. Smith Ave., St. Paul, Minn. 
Secy., O. E. Harwood, A. H. Barber Creamery Sup. Co., Chicago. 


DIXIE FLYERS (SOUTHERN ASSOCIATION) 
Pres., P. N. Miller, Jr., 29138 11th Ave., Birmingham, Ala. 
Secy., T. J. Stewart, Mercantile Library Bldg., Cincinnati, O. 


OTHER ASSOCIATIONS. 


CANADIAN ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., W. H. Foster, Hamilton, Ont. 
Secy., T. A. Burke, Hamilton, Ont. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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HELP WANTED 


Superintendent Wanted—Have position 
open for high class experienced man who 
is not only an expert ice cream maker and 
manager, but is also an expert caterer, 
and who can also qualify for responsible 
position of Superintendent of large ice 
cream department, includig fine catering 
work. City of 500,000 population. Ad- 
dress: R-53, Ice Cream Review. 9-21 
SALESMAN WANTED—Who can sell 
machinery and supplies to. creameries, 
dairies, ice cream makers and poultry 
dealers, no others need apply. N. A. Ken- 
nedy Supply Co., Kansas City, Mo. 9-21 


SALESMAN WANTED—For flavoring 
extract specialties. Familiar with ice 
cream manufacturers, manufacturing con- 
fectioners, bakers, ete., in middle west 
territory. Salary and expenses. None but 
men familiar with this trade and territory 
need apply. Give full particulars to avoid 
unnecessary correspondence. Address: R- 
64, Ice Cream Review. 9-21 


HIGH GRADE ICE CREAM MAKER, 
eapable all around dairyman, open for 
engagement. Thirty years’ practical ex- 
perience, expert on testing, standardizing, 
pasteurizing milk, cream. Thoroughly 
experienced in all departments inside, and 


outside work, steam, refrigeration; good 
mechanic; reliable; best of references. 
Will guarantee to save and make you 


money in your plant. Desire position with 


reliable firm. Address: R-48, Ice Cream 
Review. 7-21tf 

POSITION WANTED—As an ice cream 
maker, superintendent or manager. Thor- 
oughly competent to turn out first class 
product. Understand refrigerating ma- 
chinery, emulcification, standardizing, 
pasteurizing and testing of ice cream mix. 
Can come on short notice. Please state 
salary and particulars in first letter. Ad- 
dress: R-52, Ice Cream Review. 9-21 


POSITION WANTED—By an ice cream 
maker of 16 years’ experience, who is cap- 
able of taking charge of the manufactur- 
ing department of any ice cream plant. 
Thoroughly understand all mdéddern meth- 


ods. Married and can furnish the best of 
references. Address: R-69, Ice Cream Re- 
view.. 9-21 


POSITION WANTED—Thorough know- 
ledge in manufacture of all dairy prod- 
ucts. 20 years’ experience. Address: Ed- 
win Hauk, 225 E. 55th Place, Chicago, ne 

9-21 


POSITION WANTED—By § thoroughly 
experienced person who understands mod- 
ern methods of ice cream making as 
superintendent or ice cream maker. Ad-. 
dress: R-68, Ice Cream Review. 9-'21 

POSITION WANTED—Young man, col- 
lege graduate, seventeen months’ practi- 
cal experience, at present foreman and as- 
sistant manager of ice cream factory, has 
twelve hundred dollars he desires to in- 
vest on profit-sharing basis in progressive 
ice cream plant or creamery where he may 
go to work also. Address: R-66, Ice 
Cream Review. 9-21 


~ POSITION WANTED—As butter or ice 
cream maker or creamery and ice plant 


combined. At present foreman in up-to- 
date creamery. Not afraid of work. Sin- 
gle; age 25. Best of references. Three 


years present position. Good mechanic, 
do own repair work. Answering, describe 


plant and salary expecting to pay. Come 
twenty days’ notice. West preferred. Ad- 


dress: R-57, Ice Cream Review. 


9-21 


FOR SALE BARGAINS 


_ FOR SALE— Modern, newly equipped 
ice cream factory. Nearest competitor 70 
miles. Just installing viscolizer and tubu- 
lar cooler. Up to date in every way. Ad- 
dress: R-54, Ice Cream Review. 9-21 

FOR SALE—Ice cream plant donig a 
45,000 gallon business each year. Capac- 
ity 400 gallons per day. Two Miller Brine 
Freezers; Automatic Refrigerating Ma- 
chine; 500 large tubs and cans; two trucks 
and everything necessary to run an up- 
to-date ice cream plant. Profits were 
$11,000.00 last year. Will 
taken at once. Address: R-58, Ice Cream 
Review. - 9-21 


’ the 10th of the month. 
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Orders for this Depart- 
ment must reach our 
Office not later than 
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Orders received after 
that date will be carried 
over to the following 


months issue. 
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“WANT”? 
eal OO Sethe. By Oe! 


Notices will be published at the rate of 
2 cents per word, cash with order. For 


blind address 15 cents extra. 


¥ NOTE: Names and addresses of adver- 

tisers using blind address cannot be fur- 
nished direct from this office. The adver- 
tiser can be reached only by using the 
key number and addressing your reply 
care of “The Ice Cream Review.” 


€ 


NOTICE. 

The Ice Cream Review disclaims any 
responsibility for the reliability of parties 
advertising in the Want and For Sale De- 
partment, nor for the truthfulness of 
statements made in such advertisements. 
In answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our subscribers are re 


FOR SALE — One complete small ice 
cream plant, will sell whole or in part. 

Two 200-gal. motor driven Davis-Wat- 
kins batch pasteurizers. 

One 40-qt. belt driven direct expension 
freezer, 

One 20-qt. 
freezer. 

One 5-ton Frick Compressors, together 
with condensors and coils for same. 

One 10-H. P. direct current motor and 
starter. 


belt driven C, & B. brine 


One 2'%-H. P. direct current motor 
starter. 

One No. 4 Crese ice crusher. 

One 1000-1b. milk cooler. 

Address: P. O. Box 257, New Orleans, 


La. 9-21 

FOR SALE—Up-to-date Ice Cream Fac- 
tory in Oklahoma town of 7,000 popula- 
tion with two railroads to ship on; all 
machinery used one year; $8,000.00 outfit; 


will sell right if taken at once. Partners 
can’t agree. Address: R-55, Ice Cream 
Review. 9-21 


FOR SALE—A modern ice cream factory 
located in a good growing Texas town 
of about 11,000 and with three railroads. 
Daily average is over 200 gallons. Have 
$25,000.00 invested. Will sell; worth the 
money. Bad health reason for selling. 
Address: R-62, Ice Cream Review. 9-21 


FOR SALE—A dairy and ice cream fac- 
tory. A new plant, and there is room for 
ice making and cold storage. For further 
particulars, address: R-70, Ice’: Cream Re- 
view. 9-21 

FOR SALE—A small 
creamery and ice cream plant, in connec- 
tion with a retail coal and ice business. 
All in a new concrete building, 32x52 feet, 
located in a southern Illinois town of 
2500 population... Four ways out for ship- 
ping. I am an old man; I want to sell. 
Address: Grayville Coal & Ice Co., Gray- 
ville, Ill. 9-21 

FOR SALE—Creamery business’ and 
equipment, in Pennsylvania city of 50,000. 
Selling weekly over 1,500 gallons of cream 
and homogenized ice cream mix. Low 
rent, good lease. Cash, $8,000. Address: 
R-67, Ice Cream Review. 9-21 


FOR SALE—Three new Cherry model 
“T” 60-quart freezers; motor driven. Rich 
Ice Cream Co., Buffalo, N. Y. 3-21tf 


MACHINERY AND SUPPLIES AND 
BOILERS, NEW AND SECOND HAND— 


Electric Motors, Engines, Pumps, Pipes and 
fittings. Valves, Belting, Shafting, Bearings 


and Pulleys. Money Saving prices. Harris 
Machinery Co., Minneapolis, Minn. 12-20tf 


FOR SALE—Cottage cheese in one, two 
or five tub lots, shipped date of make. 
Rock Lake Creamery, Lake Mills, Wis. 

1-21tf 


FOR SALE—One Cherry ice cream freez- 


er, one ice crusher, one 8 H. P. motor, 
shaft and pulleys, $500 cash. Address: 
fa Wenzil, 38037 West 19th St., St ay, 

. 9-21 


FOR SALE—One 3x2 CP concentrator. 
Good as new. In use only four months. 


$1,000 cash, F. O. B. St. Charles. No sur- 
plus, reason for selling. St. Charles 
Dairy Co., St. Charles, Mo. 9-21 


~ FOR SALE—DeLaval No. 1 belt drive 
emulsor, capacity 200 gallons per hour. 


_In excellent mechanical condition and will 


guarantee to do work = satisfactorily. 
Price $225.00. The Gassmann Ice Cream 
Co., Olney, ill. 9-21 


FOR SALE—Perfect sanitary all metal 
vat, never used. Dual churn, No. 5, used 
about two months. Strain Bros., Lamar, 


Colo. (et aes k: 10-21 
~ FOR SALE—3 80-qt. Miller motor drive 
freezers, equal to new; also all other 


makes of belt and motor drive freezers; 
two, three and five hundred gallon vats, 
80, 200 and 400 gal. homogenizers; all at 
very attractive prices. Send for complete 
list. Philadelphia Retinning Co., North 
Philadelphia, Pa. 9-21 


The Want Department of The Ice Cream 
Review is a market place for your used 
machinery; turn it into cash. 


~ FOR SALE—In excellent condition, one 
1000-gal. copper tinned Cherry ice cream 
batch mixer with direct connected A. C. 


220-volt, 3-phase, 60-cycle motor. Im- 
mediate shipment. Address: Box 250, 
il Via Ox 9-21tf 


FOR SALE—One four-foot copper pan 
with two copper forewarmers. Equipment 
is in excellent condition and is a bargain 
for anyone who can use this outfit. Oat- 
man Brothers, Inc., Aurora, Ill. 11-21 


75-TON MOTOR DRIVEN ice machines, 
over 1 75-ton York horizontal refrigerat- 
ing machine, motor driven, and 1 75-ton 
De La Vergne horizontal ice machine, mo- 
tor driven, including high side. $18,000 
for both machines loaded on cars; hardly 


been used. .Charles S, Jacobowitz, 1382 
Niagara St., Buffalo, N.Y. _ Sey Seat 
~ FOR SALE—One York 35-ton refrig- 
erating machine, 11%x15, steam driven, 


16x15; one York 45-ton refrigerating ma- 
chine, 1214x18, steam driven, 18x18; one 
Frick 30-ton refrigerating machine, 10%x 
18, steam driven, 15x18; one Frick 40-ton 
refrigerating machine, 12x20, steam driv- 
en, 18x20; one battery; two 125 H. P. wa- 
ter tube Erie boilers. I. N. Hagan Ice 
Cream Co., Uniontown, Pa. 10-21 
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FOR SALE—Owing to Camp Grant leav- 
ing Rockford, we offer for sale about 100 
20-quart, galvanized iron brick cans. Cans 
are in good condition and we can make 
you a special low price by addressing: 
Allen Iee Cream Co., Rockford, Ill. 10-21 


FOR SALE—Immediate shipment, ten- 
ton belted Creamery Package machine, 
with high side complete. One 8-ton Rem- 


WANTED TO BUY 


WANTED—Second hand butter tubs by 
the hundred or carlots. 
Lake Cry., Lake Mills, Wis. 

WANTED TO BUY—lIce cream factory 
in Southern Illinois, preferably one doing 
shipping as well as local business. 
scribe equipment, location, and give price 


THELICES CREAM AREV LEW 


WANTED—Ice cream, dairy and _ ice 
plant owners investigate new invention 
that has proven to be success. Your brine 
ean be cooled down from 10 to 14 degrees 
colder after it has been used for ‘ice cream 
freezing, cooling off milk or cream. This. 
machine can be attached to your present 
refrigeration plant and it will not cost 
you any additional operating expenses. 
If you are having any trouble keeping 


Address: Rock 


1-21tf 


De- 


in replying. Address: R-51, Ice Cream your brine cold or other trouble with re- 
mington belt driven refrigerating ma- Review : 9-21 frigeration plant, write me at once. Ad- 
chine, with high side, complete. One 5- S dress: R65, Ice Cream Review. 9-21tf 
ton Baker refrigerating machine, with WANTED TO BUY—Small ice cream 


high side complete. These machines have 


factory in a live town, 


with good ship- WANT TO HEAR from owner having ice 


been overhauled and are good as new ata ping facilities; must be cheap for spot cream or other business for sale. State 
very cheap price. W. C. Hardy, 1215 Fil- eash. Address: R-64, Ice Cream Review. cash price and particulars. John J. Black, 
bert St., Philadelphia, Pa. 9-21tf 9-21 Chippewa Falls, Wis. 10-21 


GREAT EDUCATIONAL VALUE AS WELL AS BUSI- 
NESS OPPORTUNITIES, OFFERED BY 
NATIONAL DAIRY SHOW. 


(Continued from page 183) 
National Dairy Show for the first time, and represent 
some of the most striking advances made in the last 
year in ice cream freezer construction. 

We are confident that the Dairy. Show of this year 
will be the same great success that it has been in other 
years, and that all who attend it will feel that any 
expense incurred in connection therewith will be 
money well invested. 


‘b 
THE CARE OF LEATHER. 


(Continued from page 182) 


it. Never let the belt remain dirty or dusty overnight, 
nor leave an excess of grease or oil on it. 


Belt Dressing. A good belt grease or dressing is one 
which gives the belt sufficient flexibility and at the 
same time causes it to cling to the pulley, but does not 
harness and liberally to work harness. Rub the oil or 
grease, warm to the hand, thoroughly into the leather 
while it is still damp from the washing. After the 
harness has hung in a warm room overnight, remove, 
with a clean, dry cloth, the excess of oil which the 
leather is unable to take up. 

In case the oils and greases mentioned are too ex- 
pensive or too difficult to obtain, they may be mixed 
with not more than an equal quantity of heavy mineral 
oil, petrolatum, or paraffine, or a mixture of these sub- 
stances.! In no case, however, should any grease or 
other preparation containing mineral acids or oxalic 
acid be used on harness or belts. No matter how highly 
subsequently stiffen or injure'the belt in any way. 
Among the best belt dressings are mixtures of cod and 
neat’s-foot oils with tallow and wool grease, free from 
mineral acid. 

Clean the belt well, especially on the pulley side, by 
washing it with warm water and a good neutral soap, 
such as castile or white toilet soap, and, if necessary, 
serape it on the pulley side to remove dressing and 
dirt that may be caked on it. Wash rapidly, and do 
not permit the belt to become wet, as it will then stretch 
and slip. Dressings never should be allowed to cake 
on the belt because caking causes the belt to run un- 
evenly and also injures it. The dressing should be 
liquid at ordinary temperature, should be applied to 
the outside of the belt while it is at rest, and should 
be allowed to soak in overnight. It should be applied 
very evenly and should be rubbed in with cotton waste, 
a piece of felt, or with some similar material. If abso- 
lutely necessary, a very light dressing may be applied 
to the pulley side of the belt, using cotton waste or 
felt lightly greased with the belt dressing. Even dis- 
tribution and penetration should be secured as far as 


it is possible to do so. Avoid resin or greases contain- 
ing resin. They weaken the belt and shorten its period 
of service. Do not use belt dressings excessively, as 
they will cause undue stretching and loss of grip. Belts 
should never look or feel greasy. They should never 
be more greasy than they were when installed. 


Mildewing of Leather. 


Any leather article is almost certain to mildew if 
kept in a warm, damp, and dark place, such as a closet, 
cellar, or stable. This mildewing probably will not re- 
duce seriously the serviceability of the article, unless it 
is allowed to remain on the leather too long. It may, 
however, change the color appreciably, thus injuring 
the appearance. The simplest way to prevent mildew- 
ing is to keep the leather in a well-ventilated, dry well- 
lighted place, preferably one exposed to the sunlight. 
Mildew cannot make much headway in the sunshine. 
When mildew develops, it should be washed off with 
soap and warm water, or simply wiped off with a moist 
cloth, drying the leather well afterwards. These sim- 
ple measures are preferable to the application in the 
home of preparations designed to prevent the growth 
of mildew. 
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To Members of Poodle Doge Association of Lowa: 


The time for the National Convention at Minneap- 
olis, Minn., is fast approaching and many members 
will be there. ; 

In a recent conversation with Mr. W. S. Wilcox, 
President of the Association of Ice Cream Manufae- 
turers of Iowa, he stated that most of the Iowa manu- 
facturers will headquarter at the Hotel Dyekman. 
This affords an excellent opportunity for us to meet 
our old friends and customers, have a good fellowship 
meeting, and discuss our plans for the next State Con- 
vention to be held at Cedar Rapids. 

Extensive plans are being made for the entertain- 
ment of the ladies and many Iowa manufacturers will 
be accompanied by their wives, so let us help to make 
their stay i Minneapolis as pleasant as_ possible. 
Come, and bring your wife. 

Don’t forget the dates— October 10, 11 and 12. 
Let’s have a big attendance. 

Trusting you have enjoyed a prosperous season, 


and with kindest personal regards, and hoping to see— 


you in Minneapolis, I am, 
G. H. BULGER, 
President Poodle Dog Association. 
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Large New Catalog 
Coming 


For Milk Dealers, Ice Cream Makers 
and Creamery Men 


been building a large comprehensive catalog in loose-leaf form. 

This is being used throughout our entire organization with such 
success that we have decided to issue it in book form about the first 
of January, 1922. 

It will include more than three hundred pages of photographs- 
drawings, information and prices. . It will show many pictures of Davis, 
Watkins Equipment in actual operation in milk plants, ice cream factories 
and creameries. It will illustrate and describe in detail the many ma- 
chines constructed in our several factories. Also information as to how 
the most progressive men in the Dairy Industry do the work at low 
cost of operation. 

This is a period of retrenchment. Not in the building of new 
plants, nor the purchasing of new machinery; but, in doing those things 
which must permit a reduction in the money spent in operating the 
“‘spread.’’ Handling costs must come down. You can dothis only in 
one way—by equipping and routing the work so as to shorten up the 
distance between cost and selling price. 

That is what this NEW CATALOG is for—to help you plan your 
work; and handle it at low cost. To show you the modern automatic 
equipment which will handle your work at much less cost for labor, time 
and losses. To guide your selection of the machinery best fitted for 
your needs. ‘To show you just how well equipped we are to give you a 
a SERVICE worth more than it costs. 

We are now making up the mailing list for thi NEW CATALOG. 
We want to know how many to print. If you think you can make good 
use of this book, write us on a postal card, or in a letter “Put my name 
down for NEW CATALOG’’—sign your name, name of company, and 
address; and mail it to 


Davis-Watkins Dairymen’s Mig. Co. 
Room 1205—130 North Wells Street 
CHICAGO, ILL. 


See Our Exhibit in Booth 78—Ice Cream Supply Men's Mammoth Show 
at Buffalo, N. Y., Oct. 31st. to Nov. Sth. 


iDYgS the last year our General Advertising Department has 
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Advertising is the Fighter’s Weapon in Business— 
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OCTOBER 1921 


BULLETIN OF EVENTS 


Eastern Exposition, Association of Ice Cream Supply Men—At 
Elmwood Music Hall, Buffalo, N. Y., October 31st to November 
5th, inclusive. Roberts Everett, Secretary, 1328 Broadway, 
New York City. 

Association of Ice Cream Manufacturers of Pennsylwania—Fif- 
teenth Annual Convention, Erie, Pa., October 31, November 
1, 1921. Following the meeting Nov. 1st, the association will 
adjourn to Buffalo to inspect the Eastern Exhibition. J. W. 
Neuman, Secretary, care of H. L.’ Neuman Co., York, Pa. 


Pacific Ice Cream Manufacturers Association—Annual Conven- 
tion, Nov. 14, 15, 16, 1921, Seattle, Washington. Bert H. 
Walker, care of Royal Ice Cream Co., Tacoma, Wash., Secy. 


West Virginia Association of Ice Cream Manufacturers—Annual 
Convention, at Wheeling, W. Va., November 21st and 22nd. 
C. F. Jamison, Huntington, W. Va., Secretary. ~ 


Southern Exhibition—Association of Ice Cream Supply Men, 
Auditorium Armory, Atlanta, Georgia, November 28-Decem- 
ber 2, inclusive. Roberts Everett, Secretary, 1328 Broadway, 
New York City. ‘ 


Southern Association of Ice Cream Manufacturers—Ninth an- 
nual convention, Atlanta, Georgia, Nov. 29, 30 and Dec. 1, 
1921. J. W. Clopton, Decatur, Ala., Secretary. 


North Carolina Ice Cream Manufacturers’ Association—Annual 
Convention, at Atlanta, Ga., in connection with Southern Ex- 
hibition, November 28th to December Ist. Headquarters, 
Ansley Hotel. A. E. Dixon, Fayetteville, N. C., Secretary. 


National Association of Practical Refrigerating Engineers— 
Twelfth Annual Convention, Hotel Lorraine, Philadelphia, 
Pa., November 30, December 1, 2, 8, 1921. Edward H. Fox, 
5707 West Lake St., Chicago. Secretary. 


Texas Ice Cream Manufacturers’ Association—Fourteenth An- 
nual Convention, Ft. Worth, Texas, December 7, 8, 9, 1921. 
Headquarters, Texas Hotel. H. F. Owsley, Dallas, Secretary. 


Oklahoma Association of Ice Cream Manufacturers—Annual con- 
vention, Oklahoma City, Dec. 12-13-14, 1921. Secretary, M. 1 
Cochran, Altus Ice Cream Co., Altus. 


Kansas Association of Ice Cream Manufacturers—Annual Con- 
vention, Kansas City, Mo., December 15, 16, 1921. B. T. Per- 
kins, Pittsburg, Secretary. 


Louisiana Association of Ice Cream Manufacturers—Second An- 
nual Convention, New Orleans, January, 1922. Newton F. 
Manning, Monroe, La. Secretary. 

Michigan Allied Dairy Association—Annual Convention, in Mu- 
nicipal Auditorium at Saginaw. Tentative dates, Feb. 14, 15, 
16, 17, 1922. H. D. Wendt, General Secretary, Lansing. 


j be DEVOTING a considerable part of this issue of 
The Ice Cream Review to the Hastern Exposition, 
put on by the Association of Ice Cream Supply Men, 
we feel that we are not only giving our readers inter- 
esting information, but we are recognizing in our hum- 
ble way a most worthy effort on the part of that asso- 
ciation to serve a great industry. 


The stage is set for the greatest meeting of its kind 
ever held in the east, and Buffalo will know that a 
bunch of live business men are in its midst October 31st 
to Nov. 5th, inelusive. Secretary Everett advises us 
that interest in the event insures the best meeting ever 
held and the ice cream man who fails to be there is 
going to miss more than he will be missed. 


The ice cream supply man is playing a most im- 
portant part in the development of the ice cream in- 
dustry and the man in the business who does not realize 
this fact doesn’t have a very clear understanding of 
what is going on. True, he is interested in developing 
his particular business, but who is not? Through his 
various organizations, state and national, he joins 
hands with others to boost everything that is for the 
good of the industry. We take off our hat to him. 


‘b 


OT all of the profiteers in the retail ice cream 

business have been made to see the light. In 
most of the large cities they have been forced to lower 
their prices, but this applies only in a general way to 
the large retailers. In the outlying districts the re-_ 
tailer has been left to follow his inclinations along 
that line. In most cases he has been wise enough and 
honest enough to inaugurate lower prices. 


There are exceptions, however. We encountered 
one of these exceptions the other evening right near 
home. We visited a nearby parlor and were aston- 
ished to note the war-time prices which still prevailed. 
We courteously asked the reason for such prices and 
were informed that ‘‘you don’t have to buy anything 
here if you don’t want to.’’ In this we concurred 
and we didn’t buy anything. 


This: parlor is near a public grade school and a 
high school. Most of the patronage is furnished by 
the children. There is a robber who makes a special- 
ty of robbing children and he is getting away with it 
because most people choose to be robbed rather than 
to protest. If justice were done such a robber would 
be behind the bars instead of profiteering at the ex- 
pense of school children. Some of these days we will 
have laws that will curb the operation of all robbers, 
whether they operate with a dark lantern or behind a 
soda fountain. 


In the meantime the consumption of ice cream is 
not what it might be if fair retail prices were main- 
tained everywhere. The manufacturer of ice cream 
suffers lower gallonage and the people have less ice 
cream to eat. All because of consciousless retailers 
who rob little children. Shame on them! 
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N A RECENT number of confectionery magazine 

we find an idea that should be equally as applicable 
to ice cream as candy.. The suggestion was made to 
feature an attractive box of candy as a window dis- 
play along side of a variety of regular printed calling 
eards, which might be obtained from your local print- 
er, then having a neat ecard on the box of candy, 
which should be the conspicuous feature of the window 
display, read ‘‘Your Best Calling Card.”’ 


Surely a brick of ice cream is a welcome calling 
eard, and the highly attractive appearance of present 
day ice cream packages should make a brick of ice 
cream an equally presentable calling card as a fancy 
box of candy. 


Likewise can a window display be made attractive 
with ice cream cartons to stop passers-by and convey 
a desire to ‘‘take home that brick of ice cream.’’ Now 
while the natural consumption of ice cream is on the 
down grade, can’t the progressive ice cream manufac- 
turer well afford to start a campaign among his deal- 
ers for competitive window displays embodying the 
foregoing idea? 

db 
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ELEGATES to the Annual Convention in Minne- 
apolis were treated to a wonderful talk by Prof. 
KB. V. McCollum, of Johns Hopkins University, relative 
to the food value of dairy products. He told them 
some facts about their business which every ice cream 
manufacturer in the country should have heard. He 
didn’t mince words at all and we will take pleasure 
in publishing his address in a subsequent issue. 


He frankly told the ice cream manufacturers that 
he was going about the country extolling the superior 
virtues of dairy products as human food, but he was 
not saying very much about ice cream. He let them 
understand that until they put the emphasis on quality 
in making ice cream he could not conscientiously give 
it his unqualified endorsement. By inference at least 
he let them understand that, in his opinion, too many 
manufacturers are trying to see how cheaply they can 
make ice cream, instead of trying to see how good they 
ean make it. We wish that more could have heard 
this remarkable address. 


hs 


HERE are altogether too many ice cream manu- 

facturers who are satisfied with making money 
during a few weeks or months of the year. They con- 
ventrate all their efforts on getting a big gallonage dur- 
ing the summertime and then let the business ‘‘go to 
pot’’ the rest of the year. 


By their actions they assist the consumers to reach 
the conclusion that ice cream is a hot weather confec- 
tion instead of a food. They take it for granted that 
their customers don’t want ice cream except during 
the hot weather, when they should go and tell their 
eustomers what they are missing by not making ice 
cream a regular item of food purchases for the family 
table all the year round. 


HE Ice Cream Review will be in evidence at the 

Buffalo Exposition, and we hope to feel better 
acquainted at the close than at the beginning of the 
big doings. The business end of our organization has 
sent out an 8. O. S. call to the editorial department for 
help.and it has fallen to our lot to be at the Buffalo 
meeting in person—and undiseguised as far as Nature 
has permitted. The Review editor will be there and 
hopes to meet every reader. Please call around at our 
booth and introduce yourself. We are a bit bashful— 
that’s why we make such hard work of an editor’s job 
—and we will appreciate it if you will come around 
and help mess up our headquarters. We want to get 
acquainted. 


NE could not fail to be impressed by the spirit 

of progress which prevailed at the annual con- 
vention, Serious minded folks were in quest of infor- 
mation and methods which will further advance their 
industry. True, they had a good time, but they were 
there for a different purpose. It was a great conven- 
tion and will result in greater things for the association 
and the individual member. 


oo 


X-PRESIDENT MARTIN retires with the respect 

and admiration of every member. To have 

served such an association so well is an honor to which 
any man may well aspire. 


b 


FN THIS issue of The Ice Cream Review are printed 
a number of the addresses delivered at the conven- 
tion of the National Association of Ice Cream Manu- 
facturers. Other addresses and discussions following 
will be published in later issues. 


UDGING from gossip at the Dairy Show, the boys 
in Dixie are going to put on the biggest convention 
ever held in the South. Keep your eye on Atlanta. 
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Eastern Exhibition---1921’s Mecca for the Progressive 
Ice Cream Manufacturer 


HAT the automobile shows in Chicago and New 

York are to the automobile industry, what the 

annual exhibition of the railway equipment mak- 
ers means to the railway builders and operators of the 
world, what the Dairy Show is to the producers of 
milk, the Eastern Exhibition of The Association of Ice 
Cream Supply Men in Buffalo, opening the last day of 
this month, is to the ice cream industry of the United 
States and Canada—its industry’s greatest expositional 
event. , 
The Eastern Exhibition this year will be the biggest 
that the Association of Ice Cream Supply Men ever 


and tested. Every variety of machinery employed in 
an ice cream plant is displayed. In fact everything 
used in, around or in any way connected with the opera- 
tion of a plant is included in the comprehensive exposi- 
tions of the industry which the national supply men 
manage. 

It is the greatest of any of-these exhibitions that 
is to open in Buffalo Oct. 31st and to close Nov. 5th. 


‘*Will Promote Economies,’’ Says President Jordan. 


That it will be not merely the biggest in size but 
also in dollars-and-cents value to those who visit it is 


A Corner of the 


has managed. It is expected to have the greatest at- 
tendance ever recorded. Coming at the close of a 
season that has been marked by strenuous efforts toward 
plant economies and general operating and sales read- 
justments this exhibition has a potential value for the 
ice cream manufacturers within fourty-eight hours ride 
of Buffalo that can safely be termed incalculable. 
There are few ice cream manufacturers in the coun- 
try who do not know something about the exhibitions 
promoted, and managed by The Association of Ice Cream 
Supply Men. These exhibitions assemble beneath a 
single roof for five or six successive days every product 
and service that an ice cream manufacturer néeds. 
From an architect’s blue prints for an entire new fac- 
tory down to the smallest piece of metal equipment 
needed in it, the visitor to one of these exhibitions can 
inspect his present or future needs. The newest freez- 
ers, vats, mixing aparatus, are all there. Sales serv- 
ices are arrayed for inspection. Every variety of pack- 
aging and shipping apparatus, motor trucks, refriger- 
ated bodies, tubs, cabinets, eans, salt, milk, sugar, gela- 
tine, extracts, fruits, hardening room eqiupment, moulds, 
paints, cleaning specialties, essential oils, fittings, floor- 
ings, gums, improvers, laboratory equipment, tools, spe- 
cialties, ete., ete., are there to be examined and compared 


1920 Exhibition, 


the opinion of O. S. Jordan, President of The Associa- 
tion of Ice Cream Supply Men, who believes that it will 
be seen, in looking back in after months, to have held 
greater importance to the industry than any other ex- 
hibition that has ever been assembled because of the 
peculiar value held this year of anything tending toward 
rock bottom in management and processes. 

‘“‘The great value of the Eastern Exhibition this 
year,’’ according to Mr. Jordan, ‘‘is in the opportunity 
it gives the owners and executives of 700 or 800 different 
plants to visualize their next year’s problems in a 
physical way in advance of their peak season. Every- 
thing at the Eastern Exhibition will be tangible, de- 
monstrable, and that is what is needed now. There will 
be not merely the ideas there that have been evolved by 
many able minds, but the physical accessories and ex- 
pressions of these ideas will be right there too, to touch, 
to inspect, to compare and valuate. Manufacturers in- 
terested in greater production or in getting their pres- 
ent production more economically can actually go over 
everything employed for that purpose, from one end 
to another. With condition of reconstruction existing 
throughout the country as they do end with ice cream 
competition tending naturally all the time to become 
more scientific, the owners of plants need an oppor- 
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WRITE FOR NEW LOW so! 


Solder 


@ 


(hp Rivets 


Trade Mark, Registered 


‘“‘.ow Maintenance Cost’ Ice Cream Cans 


The Weight is in The Plate—All Steel and Tin 


The 2 


GUARANTEE 


1. That no solder, lead or rivets 
are used in the construction 
of Electric Weld Ice Cream 
Cans. 


2. That all Electric Weld cans 
are made of a specially pre- 
pared copper-bearing, rust-re- 
sisting steel known as “tin- 
ning’ or “dairy plate’ and 
made of the same gauge ma- 
terial as specified in our ad- 
vertising. 


3. That all welds, being subject- 
ed to hammer and pressure 
tests, are sound and will not 
crack, break, leak or come 
apart. 


4, That the can is completely 
assembled in the black before 
tinning and that it is coated 
by soaking the entire can in 
one piece in pure “‘straits’”’ tin 
by the old-style hand dip, 
triple coating process. 


.5. That Electric Weld cans are 
of exact capacity and that 
each can is carefully examined 
and stamped by our Inspec- 
tion and Test Department be- 
fore shipping. 


der called for 5000 more. 
bought 14,000; in 1921, 10,000. In 
Pa., 1000; in 1921, 30,000. Proof of quality and service in a nut shell. 


Patent Allowed. 


The Electric Weld Ice Cream Can. 


In 1920 the Horton Ice Cream Co., of New York, bought 2000; in 1921 a repeat or- 
In 1920 the Breyer Ice Cream Co. of Philadelphia, Pa., 
1920, Colonial Ice Cream Co., Philadelphia, 


The Retinning 
Feature 


Electric Weld Ice Cream Cans 
may be retinned over and over 
again at small cost. They are 
made complete in the black, leak- 
proof and ready for long service. 
Every time you retin an Electric 
Weld you can save approximately 
30 cents. Write for prices, list of 
“Repeat order buyers’’ and other 
is pertaining to the Solderless 

an. 


The 
Non-Deforming 
Lid 


Non-deforming edge keeps the 
lid round. THE RIM: One-piece 
expanded bead rim reinforces and 
protects the can from hard knocks 
and affords a positive grip for 
wet, slippery hands. SHAM: Butt 
welded, solid fusion of the joint 
that will not crack, break or leak. 
BOTTOM: A solid flanged leak 
proof bottom for hard wear and 


tear. No interstices or rolled 
edges to collect dirt. Affords a 
fine grip. Easy to clean. The 


strongest as well as the most 
sanitary bottom, three thicknesses 
soundly welded and solderless. 


John Wood Manufacturing Company 


CONSHOHOCKEN 


Branch Offices: 


CANADIAN JOHN WOOD MANUFACTURING COMPANY 


TORONTO, CANADA 


Cleveland (1841 Carter Road) 


Chicago (320 E. North Water St.) 


Philadelphia (1223 Hamilton St.) 


San Francisco (268 Market St.) 


PENNA. 


Brooklyn (No. 5 Bush Terminal Bldg.) 


Boston (78 W. 2nd St.) 
Los Angeles (1333 E. 7th St.) 


Address All Communications to Home Office, Conshohocken, Pa. 
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tunity to get down to actual physical facts, as these rep- 
resent manufacturing and merchandising development, 
and this exhibition is just that opportunity and one 
that can exist in no other way for them. 

‘*With 150 booths leased in the Elmwood Music Hall 
and with more than 100 makers of equipment, machin- 
ery, supplies and services ready to install displays the 
Buffalo exhibition will offer in greater variety than ever 
before the essentials of ice cream manufacture. Num- 
bers of elaborate machinery displays have been pre- 
pared, among others. The companies which will have 
exhibits include among them practically all of the best 
known supply houses in the country.’’ 

The 700 or 800 ice cream manufacturers referred to 
by Mr. Jordan are expected, on the basis of attendance 


states is expected from New England, New York, New 
Jersey, Delaware, Maryland, West Virginia, Ohio, Indi- 
ana, Illinois, Michigan, Wisconsin, Iowa and at least a 
dozen other states and Canadian provinces. 

The site of the exhibition, the Elmwood Musie Hall, 
is at Virginia street and Elmwood avenue in Buffalo. 
Just outside the active business center of the city, set 
among trees and attractive buildings and yet within 
a six-minute ride of the principal hotels and within a 
ten-minute walk of the Lafayette, the official hotel head- 
quarters for the week. It is the building used through- 
out the winter for important concerts and civie enter- 
tainments and is one of the best conditioned buildings 
in the United States for the holding of a large exhibi- 
tion, being ideally lighted, spacious and attractive. 


Elmwood Musie Hall, Buffalo, N. Y. 


at previous exhibitions, to register at the Buffalo show 
from at least twenty-five different states and Canada, 
and to represent 700 or 800 different ice cream manu- 
facturing enterprises in that territory. Altogether an 
attendance of well over 1,000 persons is anticipated and 
Buffalo hotels already have reserved nearly all their 
available rooms for the week. 

The annual convention of the Pennsylvania Associa- 
tion of Iee Cream Manufacturers will be held in Erie, 
Pa., a short journey only from Buffalo, October 31st 
and November Ist and its members will adjourn to visit 
the show in Buffalo in a body on the latter day. An 
attendance equally widely representative of the various 


In this connection the exhibition management has 
announced that its decorative plans provide for a com- 
bination of color tones and specially arranged exhibi- 
tion proporties that will be in keeping with the nature 
of ice cream as a product that is pleasing to the eye and 
suggestive of a definite yet insubstantial daintiness. 

In addition to the Lafayette Hotel which will house 
several. hundred ice cream manufacturers and supply 
men, the hotels Statler and Iroquois have each made 
many reservations for visitors to the exhibition. 

Diversified entertainment will be at hand for all 
who register at the show, informal social activities hay- 


(Continued on Page 16) 
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Woods Gelatine 
IT’S PURE 
Guaranteed Food Products 


Gelatine 

India Gum 

Kreamine | 
Fairy Cream Powder 
DYCLELEY AY Ul) dce:Créam Fiavor) 
A-XXXX Vanilla 
Grinders of Cocoa 


The Most Complete Line on the Market 
Write formprice List — 


W.B. Wood Mfg. Company 


Manufacturing Chemists 


ST. LOUIS, MO. 
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The Association of Ice Cream Supply Men---A Record 
of Constructive Work Well Done 


HERE is not an ice cream manufacturer in the 

country today, probably, who does not know about 

the activities of The Association of Ice Cream Sup- 
ply Men. This trade organization has accomplished so 
much during the last two years that it is really a justice 
done to the history of the industry to put together, in 
as permanent a form as a monthly publication can offer, 
a brief review of what it is and what it has accom- 
plished. 

It is a national organization of the 
allied trades upon which the ice cream 
manufacturing industry is dependent 
for its machinery, equipment, supplies 
and special services. It embraces such 
a diversity of interests as the makers of 
refrigeration equipment, the great salt 
mines, tubs and cabinets, the motor 
truck manufacturers and the makers of 
refrigerated truck bodies, architects, 
nationally-known merchandising ex- 
perts, special counselors in advertising, 
flavor producers from the owners of> 
California fruit groves to the importers 
of rare oriental gums, sanitary paper 
products manufacturers, the greatest 
gelatine producers of America and, 
through importers, those of Europe 
also, manufacturers of chemical cleans- 
ers and detergents, manufacturers of oo. s. 
glass enameled vats, makers of steel 

ns, makers and producers of milk 
aid the manufacturers of powdered milk and powdered 
cream, paint and varnish manufacturers, and other 
houses lending still greater variety to the combined 
products of its members. 

This organization, with {ts amusing diversity of 


Jordan, 


products and interests brings to a common purpose— _ 


that of intensive service to and development of the ice 
eream industry—a combination of industrial knowledge 
and aggressive habit perhaps unequaled in any other 
large industrial association in the country. 

It has been in existence in its present form two and 
one half years. That short time has been long enough 
to attract to it the attention of many of the important 
industrial figures of the country. Its distinctive poli- 
cies and purposes and the progressive manner in which 
these have been pursued explain the eminent place it 
holds today. 

Few Americans—and this can be said of many of 
those Americans who are engaged in it—know the real 
romance of the ice cream industry. Oliver 8. Jordan, 
President of The Association of Ice Cream Supply Men, 
recently referred to it as ‘‘that industry peculiarly Am- 
erican—as American as Bunker Hill or the Monroe Doc- 
trine’’. Ice cream as it is known today is entirely an 
American product and the appetite of the American 
for it is seemingly as characteristically national as is 
his love for baseball or his election night parade. No 
other nation takes instinctively to ice cream as does 
the American. The children of no other lands naturally 
smack their lips at sight of the frozen delicacy which 
every American youngster knows as part of its heritage 
of youthful delights. Ice cream is literally an American 
confection. 


President, 
Iee Cream Supply Men. 


But the romance does not lay wholly in the national 
character of ice cream. The story of the ice cream in- 
dustry is a romance as great as any that business has 
ever known. Within the memory of men still in their 
thirties’ the commercial ice cream of the country was 
largely sold on small dishes by hand purveyors on the 
streets. 

Yet today ice cream plants are among the show places 
of the largest cities. There are several 
$5,000,000 or greater ice cream manu- 
facturing corporations. Every man, 
woman and child in the United States 
eats an average of more than three gal- 
lons of ice cream in a year. Ice cream 
is served at presidential banquets; 
it is eaten by the lowliest of Ameri- 
cans. It is sold from palatial re 
tail stores in the fashionable  sec- 
tions of every city, and no mining 
camp in the Rockies is too far from 
civilization to have the cook serve ice 
cream for dessert. From investments 
of a few scattered thousand dollars, 
the industry has grown to represent. 
producing investments of over $300,- 
000,000. This year alone the ice eream 
manufacturers of America will pay out 
more than $200,000,000 in merchandise 
and labor bills. 

Devoted to an industry with a his- 
tory so unique and with potentialities 
so great, The Association of Ice Cream 
Supply Men in its comparatively short existence has 
accomplished many things. Its nation-wide, intelligent- 
ly planned and persistently carried out work has been 
punctuated, as it were, by important industrial exhibi- 
tions in Philadelphia, St. Louis, Atlantie City and Port-_ 
land, Ore., and will soon be further so accentuated this 
year by an eastern exhibition in Buffalo the latter part 
of this month and by a southern exhibition in At- 
lanta the week of November 28th, which latter 
will be devoted to the interests of the ice cream 
manufacturers of the South. These industrial exhi- 
bitions, important as they are, however, are accen- 
tuations only of an aggressive undertaking pursued 
week after week throughout the year—a work of indus- 
trial development which is constantly eliciting from 
many sources, some of them not even indirectly con- 
cerned in the ice cream industry, such comments as, 
‘““  . . you are doing much more active constructive 
work than most associations of this kind’’, ‘‘from what 
we have heard the ice cream supply men have one of 
the most aggressive wide-awake organizations that ex- 
ist’’, ‘‘. . . we want to say that we are heartily in sym- 
pathy with such aggressive methods’’, ‘‘. . . the Asso- 
ciation is a great help to the whole ice cream industry’’, 
‘f  . . . we certainly commend you on your construe- 
tive efforts’’. 

No description of the Association of Ice Cream Sup- 
ply Men and its unique standing in the world of organ- 
ized industrial betterment would be complete without a 
consideration of its remarkable Code of Fair Practices. 
Believing that it could hasten the growth of the ice 
cream industry in no one surer way than by making 
it as nearly impossible as might be for ice cream man- 
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T. B. M. stands for the suecessful Thomas Batch Measures, and Thomas Batch | 
Measures stand for economy, accuracy, and cleanliness in the freezer room. | 


In just a few years from today the rows of round, nickel plated T. B. Ms mount- 
ed on freezers will be as customary a sight as brine freezers themselves now are. Ice | 
eream manufacturers everywhere are rapidly installing them. Why? Because it doesn’t | 
take very long for ice cream manufacturers to adopt a proven time saver and waste pre- | 
| venter. And these new Batch Measures have clearly demonstrated at least one inter- H 
esting and important fact: no brine freezer, regardless of make, can be run at maxi- | 
mum efficiency without a Thomas Batch Measure. | 


Thomas Batch Measures are not expensive. They may be bought with new 
freezers, and if the costs of the old time batch tanks are deducted, it will bring the 
total costs of the freezers only slightly higher than if ordered without them. And, too, 
first costs are insignificant compared with the saving in labor, mix, flavoring and oper- 
ating time, accomplished by using these Batch Measures. 


To get the whole story send for our new booklet. It 
shows a number of installations, explains just how a T. B. 
M. works, and tells what some representative users think of 
the attachment on their freezers. Find out what it will cost 
to equip your freezer room with them. No obligations in- 
eurred. Send for the booklet and quotations. Note: State 
the size and make of your freezers. 


Directors of Eastern Distribution 
for the Viscolizer 


| CHERRY-BASSETT COMPANY | 


| PHILADELPHIA BALTIMORE 
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ufacturers to stand losses in equipment purchased, the 
Association unanimously adopted a Code of Fair Prac- 
tices which has been described by prominent industrial 
experts as the ultimate expression of a real conscience 
in business, and which has been used as a model in sev- 
eral other industries for the drawing up of similar codes 
of fair commercial dealings. So remarkable is this Fair 
Practices Code in its expression of ‘‘Let the buyer be 
protected’’ spirit’ that the business press of the country 
has given much voluntary attention to it. ~Any viola- 
tion of the Code by a member of the Association results 
in that member’s expulsion. 

The Code is in two sections, the first relating to deal- 
ings as between buyer and buyer and the second to deal- 
ines of competitor as against competitor, and is as fol- 


lows: 


8—Making up and disseminating false cost sheets. 

9—“‘Lottery’’ premiums—i. e., giving or offering prem- 
iums of unequal value, the receipt of any particular prem- 
ium to be determined by lot or chance. 

10—Discrimination in prices between different purchasers 
or different localities, based upon other than legitimate 
cost, sales and delivery considerations. 

11—-Selling food, or a product to be put into food, 
which, because of its nature or method of manufacture, or 
for any other reason, violates a local, state or federal ordi- 
nance or law. ‘ 

12—Consigning unordered goods to a possible buyer, 
with the hope that they will be used and paid for. 

13—Distribution of samples of a better grade than the 
product they are supposed to represent. 

14—Any wilful misrepresentation as to market condi- 
tions or supply, either as to finished products or raw mater- 
ials, tending to induce buyers to overbuy their requirements 
or contract for future deliveries to their plain loss or dis- 
advantage. 


Part of the Floor of the First Eastern Exhibition in 1919. 


SECTION I. 


1—Misbranding of articles as regards the materials or 
ingredients of which they are composed, their quality, their 
method or place of manufacture or origin: ‘“‘inferential’’ 
misbranding, i. e., using trade names or descriptive terms 
which stimulate trade names or descriptive terms of unadul- 
terated or geniune goods. 

2—Bribery of buyers or other employees of. customers, 
with the payment of specified percentages of purchase price 
of all goods bought, with money, presents, excessive treats, 
etc., to obtain new business or to induce the continuance of 
patronage. 

3—Commercial bribery of customers by money, long term 
eredits not in keeping with trade custom, excessive enter- 
taining or any other means. 

4—-False or misleading advertising concerning prices, 
advertiser’s status as a manufacturer, methods employed in 
the advertiser’s business, false claims to Government or 
other endorsements, etc., or any advertising, printed, writ- 
ten or oral that comes within the definition of ‘‘undesirabie 
advertising’ laid down by the National Association of Ice 
Cream Manufacturers. 

5—Trade boycotts or combinations of traders to prevent 
buyers from obtaining goods through customary channels. 

6—Sale of rebuilt articles as new products. 

7—“Leader”’ selling—i. e., selling one piece of goods at 
less than cost and recouping on others sold at the same time. 


SECTION II. 


1—Bribery of customer’s employees to introduce foreign 
substances into a competitor’s goods already purchased. 


2—Tampering with or misadjusting goods sold by a 
pec aes for the purpose of discrediting him with a cus- 
omer. 

3—Bribery of competitor’s employees or spying on com- 
petitor’s plant, trailing of competitor’s delivery and sales 
agents, bribing railroad employees for information about 
competitor’s shipments, stealing or copying competitor’s blue- 
prints, or any other means to the end of procuring a com- 
petitor’s business or trade secrets. 

4—Procuring breach, withdrawal or delay of competitor’s 
contracts with customers by misrepresentation or by any 
other means. 

5—Inducing competitor’s employees to leave in such 
numbers as to disorganize, hamper or embarrass a business. 

6—Making false or disparaging statements, either writ- 
ten or oral, respecting a competitor’s products, selling prices, 
business, financial or personal standing, etc. 

7—Threats of suits of patent infringement for selling or 
using alleged infringing products of a competitor, unless 
such threats are made in good faith. 

8—Threatening to sue a competitor for the purpose of 
intimidation. 

9I—False claims to patents or misrepresentation of the 
scope of patents. 


(Continued on Page 138) 


FOR A GREATER ICE CREAM INDUSTRY—Eastern Exhibition, Buffalo, October 31st - November 5th, inclusive. 


PHESTICE CREAM REVIEW 


pr is ‘Ge 
di oF The Buyer's Page - : Rig t : 


bliss a I 


13 


Standard Equipment for Ice Cream Plants 


Immediate Shipment from Chicago or St. Paul 


Creasey Ice Breaker "23 mrvecwre™ of ies 


; Oraosnials 
needs this sturdy machine. Built over-size throughout—stands up 
under hardest service you can give it. 


The size of the broken ice can be regulated by the use of fine or 
coarse combs—furnished with 
each machine—which prevent 
passage of the ice until it is 
broken to a certain fineness. 
This is a special feature, and 
one of great value. Picks are 
easily removed from drum when necessary, but they cannot be- 
come detached when in operation. No rivet heads or bolts or 
nuts to work loose. 


More than 16,000 Creasey Breakers in use; why not put one to 
work in YOUR plant? 


U. S. Brine Freezer 


A large capacity freezer, heavily built throughout, with ample 
bearings and large gears. Furnished for either belt or motor 
drive, or can be converted from one to the other in your own 
factory when desired. Electric machine equipped with 3 H. P. 
motor. 


The hinged cylinder cover is standard on all sizes of U. S. Freez- 
ers; makes them quickly accessible for cleaning. The brine 
jacket passages are designed for the 
greatest efficiency in cooling the 
cylinder and arranged to avoid all 
clogging and stopping. The brine 
flow is controlled by a valve of spe- 
cial design which gives complete 
control of the rapidity of the freez- 
ing process. 


U. 8. Freezers are made in 40, 60, 80, 100, 120, and 160 quart capacities ; 
there is a size that will exactly meet your needs. 


A handsome and practical machine that will pay for itself repeatedly 
in your plant. Let us give you further details and prices. 


Have You This Catalog? 


It is one of the most complete catalogs of ice cream machinery 
and supplies ever published: You will find between its covers ™ 

the best of the things made by many of America’s leading manufacturers 
—a valuable book for reference. We’ll gladly send you copy on request 
—without obligation. 


Twin City Branch: 2490-4 University Ave., St. Paul 


A.HBarber Creamery Supply | Co. Soe BAS TET. xo 
302 WAustin Ave., Chi ct Corea ee 


A. H. Barber Creamery 
Supply Co., Chicago. 
Gentlemen: Please send us 
complete information about: 
(JCreasey Ice Breaker 
OU. S. Brine Free zer 
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Buffalo, “Queen City of the Lakes’”’ 


the cream manufacturers and members of the Asso- 
ciation of Ice Cream Supply Men who attend the 
Eastern Exhibition at Buffalo, which will be held 
October 31 to November 5, inclusive, will see on every 
hand the material evidences of the great strides which 
Buffalo, at the eastern gateway of the Great Lakes, 
and the western terminus of the new barge canal, has 
made in the opening years of the twentieth century. 
This will be the first time this association has held an 
exhibition in the Queen City-of-the-Lakes, and those 
who remember Buffalo at some previous time will be 
astonished at its progress and development. 


the Historical Society, a zoo, a casino, green houses and 
other buildings. Provision is made in Buffalo’s parks 
for the lover of outdoor sports. including baseball, 
golf, lawn tennis and lawn bowling. They are intend- 
ed for the use of all people and ‘‘Keep Off the Grass’’ 
signs are not used. 

At the front is a splendid view of lake and river, 
and in the distance suggestions of Buffalo’s greatness 
as a commercial and manufacturing city. Many chil- 
dren find delight in the wading pool at Humboldt Park. 
An unsurpassed collection of rare plants and flowers is 
housed in the great botanical garden in South ‘Park. 


Niagara Falls from American and Luna Falls, 


Ice cream men will find comfortable hotel accom- 
modations awaiting them, of which the city is justly 
proud, because they are equal to the best in the world 
in appointments and service. Both European and 
American plans are represented, and visitors have a 
wide choice in rooms and locations; comfort at little 
cost, and luxury at modest prices. Rates for rooms 
are fixed and never are increased because of the pres- 
ence of a convention in this city. Among the more 
prominent hotels are the Statler, Iroquois, Lafayette, 
Genesee, Broezel and Touraine. ' 

Buffalo’s convenient location, unexcelled facilities 
and attractions have made it one of the great exhibi- 
tion and convention cities of the United States. Buf- 
falo being accessible to more than half the people of 
the United States and Canada in twelvehours, or less. 
‘or this travel there are the fastest and best equipped 
trains of the great trunk lines, no less than seventeen 
railway systems entering the city, and in summer the 
added facilities of ten steamship lines, which bring 
many thousands of convention visitors and tourists to 
Buffalo. 

In summer and autumn Buffalo is a paradise for the 
automobilist. Buffalo leads in asphalt paved streets, 
and in-addition there are many miles of beautifully 
macadamized parkways, connecting a splendid system 
of public parks. In Delaware Park, the largest of the 
city’s recreation grounds, are located’ the Albright 
Art Gallery, one of the finest examples of Grecian 
architecture in America, the white marble building of 


In each of the larger parks there is a band pavilion 
and free daily concerts are given by the Park band. 
Many millions of dollars have been spent by New 
York State in the improvement of highways, and Erie 
county, in which Buffalo is located, has co-operated 
and contributed liberally for the creation of good roads 
in this ‘section, with the result that brick and macadam 
roadways radiate in all directions far into the country, 
and to the east, across the state. One of these im- 
proved roadways connect Buffalo with Niagara Falls, 


practically a suburb of this city, and an objective point — 


for thousands of tourists who never tire of witnessing 
the majesty and grandeur of the cataracts and the 
wonderful gorge and rapids below. Niagara Falls 
also is accessible from Buffalo by train or trolley, with 
frequent and rapid service. 

While advancing their material interests the peo- 
ple of Buffalo and city officials always have considered 
the social needs of the community, and this city always 
has been among the leaders in this service. The first 
organized charity work in America was begun by the 
Charity Organization Society, which still exists. The 
first, or one of the first public bath houses in the 
United States was established by the City of Buffalo. 
Buffalo is amply provided with public and private hos- 
pitals, and in the past few years has co-operated in the 


war against the white plague. The city has built and 


maintains at Perrysburg, in the hills to the southwest 
of the city, a splendid hospital for the treatment and 
care of both adults and children suffering from incipi- 
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Nelson catentea lee Cream Cabinets 


‘*Confessed The Best When Put to Test’’ 


are constructed along scientific and practical lines to con- 
serve ice and salt supplies and keep the ice cream in perfect 
condition until sold. The manufacturers have devoted 
thirty years of study and experiment toward the building 
of the best possible ice cream 

cabinets for the manufactur- C. Nelson Brick Cabinet 
ing trade. Each particular a ae a a 

make of cabinet of the 2 
Nfewis o n= line 
is sold with a 
guarantee and 
on a plan of 
“You Must Be 
Satisfied’’ 


Three 
Compartment 
Cabinet 


pic’ Sime | 1. his Proposition Will Interest You 


with 


Ice Rail 


Any responsible ice cream manufacturer—particularly wholesale ice 
cream manufacturers and dealers—may order from 1 to 100 Nelson 
patented Ice Cream Cabinets, place them in practical use, and after 
30 days, if not entirely satisfactory, return at our expense for 
freight, both ways. 


Can any manufacturer offer a more liberal or fair proposition? 
You owe it to yourself to thoroughly investigate the price, 
merits and construction of the Nelson Patented Ice Cream 
Cabinets before making any further purchase. 


Plan on your season’s requirements now, and 


have your supply on hand when needed. 


C. Nelson Manufacturing Co. 


Patented Nov. 11, 1919—1321120 2308 Division St. St. Louis, Mo. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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ent tuberculosis. Contracts have been let for a muil- 
lion dollar hospital for those in advanced stages of 
this scourge. Altogether there are more than one hun- 
dred agencies and institutions in Buffalo for the care, 
treatment and maintenance of the unfortunate and 
misguided. These matters have received the careful 
attention of the Chamber of Commerce, and through 
the activities of its Charities Bureau fake solicitors 
have been practically driven out of town, and much 
waste prevented, 

With her growing iron and steel industries, and 
hundred of other stable and established manufactur- 
ing plants, Buffalo affords steady and remunerative 
employment to a great army of workingmen, and at 
the same time every facility for a most comfortable 
living. 

It is not. a city of tenements, the few existing being 
vigorously regulated, and many hundreds of the city’s 
workingmen are comfortably housed in their own cot- 
tages, with an abundance of air and light, and usually 
a lawn and garden. 

Since the beginning of the present century, the 
system of instruction. in the public schools of this city 
has been extended to include training in arts and 
erafts, so that the children are no longer taught solely 
to become clerks or bookkeepers, but if they wish they 
have the opportunity of learning the fundamental 
principles of a number of valuable trades. Nor have 
the girls been overlooked in this improved training, 
and they are taught cooking, sewing and domestic 
science. 

Aside from all of her material advantages, natural 
and acquired, Buffalo regards as her greatest asset the 
loyalty and enthusiasm of her citizens. 


abe 
ak 


EASTERN EXHIBITION—1921’s MECCA FOR THE 
PROGRESSIVE MANUFACTURER 
(Concluded from Page 8) 


ing become a recognized feature of the industrial shows 
held by the Association of Ice Cream Supply Men. A 
definite entertainment program will not be announced 
until shortly before the exhibition opens, however. 

The exhibition will not be open evenings except that 
on one evening it is planned to invite the public of Buf- 
falo to inspect the displays in order that it may gain 
a true idea of the magnitude and scientific progress of 
the industry. The exhibit will close on Saturday, Nov- 
ember 5th. 

The Association of Iee Cream Supply Men has not 
restricted exhibition privileges at Buffalo to its own 
membership but has extended them to non-member 
houses with goods or services of value to the industry. 
Among exhibitors will be the following individuals and 
firms : 


LIST OF EASTERN EXHIBITION SPACE-HOLDERS 


Allman Gas Engine & Machine Co., 461 Canal St., New York 
City. 

American Refrigeration Co. 

Anheuser-Busch Sales Corp., 2367 Logan Blvd., Chicago, III. 

Aschenbach & Miller, 3rd & Callowhill Sts., Phila., Pa. 

Atterbury Motor Car Co. ,Buffalo, New York. 

Auto Car Co. ,Ardmore, Pa. 

Baeder-Adamson Co., Richmond St. & Alleghany Ave., Phil- 
adelphia, Pa. 

Buffalo Foundry & Machine Co., Buffalo, N. Y. 

Burdick-Garrison Co., 225 Fifth Ave., New York City. 

Chalmers Gelatine Sales Corp., Richmond, Va. 

Cherry-Bassett Co., 1106 Arch St., Phila., Pa. 

Commercial Truck Co., Hunting Park & Rising Sun Ave., 
Phila., Pa. 

Corrizo Extract Co., 211 W. 20th St., New York City. 

Cosmopolitan Lithograph Co., 141 B. 25th St., New York City. 


Creamery & Milk Plant Monthly, 327 S. La Salle St., Chi. Ill. 
Crown Fruit & Extract Co., 418 W. Broadway, N. Y. City. 
Crescent Mfg. Co., 105 Hudson St., New- York City. 

Crystal Gelatine Co., 121 Beverly St., Boston, Mass. 

Cone Co. of America, 3rd & Van Alst Aves Long Island City. 
A. Daigger & Co., 859 N. Franklin St., Chicago, IJ]. 

Davis Cooperage Co., Martinsville, Ind. 

Davis-Watkins Mfg. Co., Jersey city, N. J. 

Dominion Chemical Co., Syracuse, New York. 

James F. Drew & Co., 396 Broadway, New York City. 

Thos. W. Dunn Co., 248 Front St., New York City. 

Edison Storage Battery Co., Orange, N. J. 

Electro Chemical Co., 59 Walker St., New York City. 

Elyria Enameled Products Co., Elyria, Ohio. 

Emery & Co., 11 Wyoming Ave., Melrose, Mass. 

Essex Gelatine Co., 40 N. Market St., Boston, Mass. 

J. B. Ford Co., Wyandotte, Mich. 

Glacifer Co., 102 Merrimac St., Boston, Mass. 

Grand Rapids Cabinet Co., Grand Rapids, Mich. 

Grand Rapids Table Co., Grand Rapids, Mich. 

John J. Grothe & Co., Everett & Union Sts., Woburn, Mass. 
S. Gumpert & Co., Bush Terminal, Brooklyn, N. Y. 

B. Heller & Co., 40th St. & Calumet Ave., Chicago, Ill. 
Homer Mfg. Co., Homer City, Pa. | 

Hudson Mfg. Co., 119 N. Union St., Chicago, IIl. 

Ice Cream Review, 210 Sycamore St., Milwaukee, Wis. 

Ice Cream Trade Journal, 171 Madison Ave., New York City. 
Impruv-Mix Co., 403 W. 24th St., New York City. 
International Salt Co., Scranton, Pa. 

H. A. Johnson Co., 221 State St., Boston, Mass. 
Keiner-Williams Stamping Co., Richmond Hill, L. I. 

H: Kohnstam & Co., 83 Park Place, New York City. 
McSavaney Co., Springfield, Ohio. 

August Maag Co., 509 W. Lombard St., Baltimore, Md. 

F. C. Mathews Co., 63 Mullett St., Detroit, Mich. 

Menasha Printing & Carton Co., Menasha, Wis. 

Meyer Wagon Works, 214 Elm St., Buffalo, New York. 
Merrell-Soule Co., Syracuse, N. Y. 

David Michael & Co., Ridge Ave. & Green St., Phila., Pa. 
H. H. Miller Industries, Inc., Canton, Ohio. 

Milligan & Higgins Gelatine Co., 222 Front St., New York. 
Mojonnier Brothers, 739 W. Jackson Blvd., Chicago, Ill. 
John H. Mulholland Co., 145 N. 12th St., Philadelphia, Pa. 
National Paint & Varnish Co., 8707 Kinsman Rd., Cleve. O. 
C. Nelson Mfg. Co., 2300 Division St., St Louis,* Mo. 

Ivan B. Nordhem & Co., 8 West 40th St., New York City. 
Oakes & Burger, Cattaraugus, N. Y. \ 

H. H. Ottens Mfg. Co., 129 S. Front St. Philaeeea- 
Parker-Brawner Co., Washington, D. C. 

Paterson Parchment Paper Co., Passaic, N. J. 

Rex Extract Co., 257 Pacific St., Brooklyn, N. Y. 

Rice & Adams, Buflalo, N. Y. 

Richmond Cedar Works, Richmond, Va. 

Righter Mfg. Co., 144 Provost Ave., Jersey City, N. J. 
Geo. H. Robinson Co., 225 E. 22nd St., Chicago, Ill. 

G. R. Ryan Mfg. Co., Rochester, N. Y. ° 

Sanitary Tinning Co., 8753 EH. 93d St., Cleveland, Ohio. 
Steuben Advertising Co., Inc., Le Roy, N. Y. 

Sanitary Products Corp., 2710 Lefevre St., Philadelphia, Pa. 
B. B. Scott, 24 Ormsbee Ave., Providence, R. I. 

K. W. Schantz, Inc., 76 Main St., Buffalo, N. Y. 

Sealright Co., Fulton, N. Y. 

H. A. Sinclair, 169 Broadway, New York City. 

Curtis F. Sisco Co., 10 EH. 43rd St., New York City. 
Solar-Sturges Mfg. Co., Congress & Green Sts, Chicago, III. 
Star Extract Works, 8 W. Broadway, New York City. 
Sweets, 803 Central Bldg., Atlanta, Ga. 


Emery Thompson Machine Co., 271 Rider Ave., N. Y. City. 


United Reinforcing Co., 601 Tuscarawas St., E. Canton, O. 
Cc. J. Van Houten & Zoon, 105 Hudson St., New York City. 
Virginia Tub Co., Bristol, Va. 
Walker Vehicle Co., 87th & State Sts., Chicago, IIl. 
Ward Motor Vehicle Co., Mt. Vernon, New York. 
Widlar Co., 640 Bolivar Road, S. E., Cleveland, Ohio. 
J. O. Whitten & Co., Winchester, Mass. 
Wisner Mfg. Co., 230 Greenwich St., New York City. 
Wolf Advertising Co., 43 W. 36th St., New York City. 
Wolf & Lavenson, 15th & Mt. Vernon Sts., Philadelphia, Pa. 
John Wood Mfg. Co., Conshohocken, Pa. 
York’ Mfe. Con avoma bas 
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WILL EXHIBIT AT BUFFALO © 


Davis-Watkins Dairymen’s Mfg. Co., along with the 
many other progressive supporters of the big show, will 
exhibit their Progress Ice Cream Equipment at the Buf- 
falo Exposition. 


FOR A GREATER ICE CREAM INDUSTRY—Eastern Exhibition, Buffalo, October 31st - November 5th, inclusive. 
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Marking the Proqress 
of the Ice Cream Industry 


The Association of Ice Cream Supply Men 


Previous ‘“‘supplymen’s exhibitions’? have brought 
home, to attending ice cream manufacturers a most 
comprehensive understanding of this association’s 
service to the ice cream industry. ‘These exhibitions 
are “‘not merely selling shows,” but rather regarded 
as educational, inspirational and broadening, reflect- 
ing the spirit back of The Association of Ice Cream 
Supply Men—that of furthering the progress of 
the industry. It will pay you well to attend. 


See these SEALRIGHT Exhibits 


BUFFALO—Oci. 31s? to Nov. Sth ~._——— 


Third Annual Eastern Exhibition 
Elmwood Music Hall 
- Sealright Exhibit—Booth No. 62 


ATLANTA—Nov. 28th to Dec. 2nd 


Southern Exhibition 
Auditorium-Armory 


Sealright Exhibit—Booth No. 34 


SEALRIGHT CO., Inc. 
Fulton - - New York 


Largest Manufacturers in the World of 
Cylindrical Liquid-Tiqht Paper Containers 
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See our exhibit and meet our representatives at the 
Eastern Exhibition of the Association of Ice Cream 
Supply Men, Buffalo, N. Y., Oct. 31st to Nev. Sth. 
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Up-to-date-ness has more than merely the \ 
fashionable idea attached to it now-a-days— \ 
\ 
H 


this is one angle, of course, but we have the 


t 
N preatest respect for the man who will be among 
| the first to change his methods, when he really 


st sees a chance for improvement, (despite what 
s his competitors may be doing.) This usually 
te results in his making up the expenditure in- 
i £ volved by a new increase in trade. 


Look around you! 
bors are doing. Are they buying new equip- 
ment? If they are, then for competitive rea- 
sons you, too, should buy. 


If they are NOT—then here is a wonderful 
chance for you to get in ahead. Remember, 
that with your price remaining level every frac- 
tion of a cent per unit of production that you 
are able to reduce your ‘costs, will mean addi- 
tional profit for you without charging your cus- 
tomer any more. 


Pasteurization; for example, is one of the items 
which many dairymen have sought to avoid as 
an expensive overhead which netted them noth- 
ing. The Pfaudler Company has proved the 
fallacy of any such attitude and, on the basis 
of showing economies gained has sold a very 
considerable number of its pasteurizers within 
the last few months. We are sincere in our be- 
lief that we have the best pasteurizer on the 
market and have prepared a limited edition of 
a booklet—‘Pasteurization.” This will tell you 
about the new Pfaudler Pasteurizer, and the 
manner in which it simplifies the process of pas- 
teurization, making it a comparatively inexpen- 
sive operation. 
Fill in and mail this coupon, 


THE PFAUDLER CO., Rochester, N. Y. 
Gentlemen: 

Please send me your booklet “Pasteuriza- 
tron: 


Pfaudler Glass Lined Pasteurizers ; ; Maat x ELON tase arioriatiel ec ieiierele alte" et 6) ol 6)e elle, leita menos . 
— Sanitary ‘Milk Products ‘Co. > ) ues 2 Pe ees oe 
j 


and see what your neigh- 


Indianapolis. This company is No obligation attached to this request. 
well satisfied with their Pfaudler 

Pasteurizers, as is indicated by the 
following quotation from one of 
their letters recently received: 
“Wish to advise that the three 500- 
gal. Pfaudler Pasteurizers have 
been installed since June 15,1921, 
and we are very much pleased 
with them. We believe the flavor 
of the milk is much better since 
using your tanks, also the bacterial 
count is much lower; we also find 
them to be labor savers.” 


(Wie PEAUDLER.CO, 


The World's Largest Makers of 
Glass Lined Steel Equipment 


ROCHESTER, NEW YORK 


NEW YORK CITY CHICAGO SAN FRANCISCO 
LONDON, ENGLAND SUDNEU, AUSTRALIA 


. 


Pfaudler Glass Lined Pasteurizers—Sani- 
tary Milk and Ice Cream Co., Peru, Ind. 
Quoting a recent letter from the above: “We 
wish to remark that we are highly pleased 
with the tanks, as they are satisfactory in 
every way.” 
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ACKNOWLEDGMENT IS DUE 
Editor Ice Cream Review: 


It is customary at all times to give proper credit 
wherever credit is due. The practice of claiming credit 
for something which someone else has done is manifest- 
ed in all lines of activity more or less. Priority of publica- 
tion of an article representing considerable study and 
experimentation is usually sufficient evidence as to who 
should receive credit for the work. The use of such 
wn article once before published and presenting it as 
another time by someone else without crediting the 
author of the same, is, in the professional world con- 
sidered not only very discourteous but apparent stealing 
of a commodity. 


In the July 1920 issue of the Ice Cream Review was 
published an article entitled ‘‘Should Gelatine be Pas- 
teurized with the Ice Cream Mix or Added After the 
Mix is Pasteurized’’, by Professor A. D. Burke, Okla- 
homa A. & M. College. On page 94 of the June 1921 
issue of the Ice Cream Review appeared the same article 
word for word, purporting to have been an address de- 
livered by John T. Cunningham of Chicago, before the 
Illinois Convention of Ice Cream Manufacturers, 1920. 


It is evident that many readers of the Review have 
the impression that Mr. Cunningham was the author of 
the paper. Mr. Cunningham has refused to sign an 
acknowledgment and apology to Professor Burke and 
I believe that the readers of the Review should under- 
stand the situation. The following is the note of apology 
which Mr. Cunningham was asked to sign and publish: 
““Apologies to Professor A. D. Burke: 


On page 94 of the June 1921 issue of the Ice Cream 
Review appeared a paper entitled ‘‘Should Gelatine Be 
Pasteurized With the Ice Cream Mix or Added After 
the Mix Has Been Pasteurized.’’ This is a paper which 
I presented to the Illinois Ice Cream Maker’s Associa- 
tion Convention and it undoubtedly has appeared to the 
readers of the Review that I personally am the author 
of this paper. This same paper was published word for 
word in the July 1920 issue of the Review by the author 
of this paper, Professor A. D. Burke, Oklahoma A. & 
M. College, Stillwater, Oklahoma. I desire to offer my 
apologies to Professor Burke for presenting this paper 
at the Illinois Convention without the proper acknowl- 
edgment of it’s source and without mentioning the 
author of the paper. 


SIGNED — 


Yours truly, 


A. C. BAER, 


Professor of Dairying and Dairy Husbandry 
Oklahoma Agri. & Mech. College, 


Stillwater, Okla. 
“b 


WILL MAKE ICE CREAM FOR VINTON 


The Bryan-Leverich Motor Co. sold their new brick 
building on West Fourth street to the Hutchinson Ice 
Cream Co., of Cedar Rapids. 

The purchase of this building by the Cedar Rapids 
company means a new industry for Vinton, Ia. They 
expect to establish an ice cream factory which will be in 
operation by the first of October, or a little later. Sev- 
eral thousand dollars worth of machinery will be in- 
stalled for handling the milk and cream and making 
the frozen delicacies for which this company is noted. 

The building purchased by the Hutchinson company 
is ideally constructed for their line of business and is 
conveniently located. 


““DOC’’ Advises Users to 
Run Germ-X Through 


Entire System 


Dear Customer: 


A large number of the users are 
running a Germ-X solution through the . 
entire system of their plant after clean- 
ing. Those who do this are receiving 
no complaints about spoiled, moldy or 
off-flavored products. . Their plant is 
sterile and sweet smelling. 


Simply make a Germ-X solution— 
one ounce of concentrated Germ-X to 
‘one gallon of water—and run _ it 
through all equipment, pipe lines, etce., 
just as you run your milk or cream. 


P.S. We have’recently issued an 
instructive folder on the use of Germ-X. 
Send for it and we’ll also send you a 
free sample. 


- “DOC’’ GERM-X. 


Distributed by 


The Creamery Package 
Mfg. Company 


61-67 W. Kinzie St. 
133-137 E. Swan St. 
1408-10 W. 12th St. 


CHICAGO =" =¥ee y= 
BUFFALO, N. Y. 
KANSAS CITY, MO. - 


MINNEAPOLIS - 318-320 Third St. N. 
OMAHA - - - 113-115117 S. Tenth St. 
PHILADELPHIA - - 1907 Market St. 


PORTLAND, ORE. - - 6-8 N. Front St. 
SAN FRANCISCO 699 Battery, St. 
= at te = EGE Clair St! 


TOLEDO - 
WATERLOO - 406-8 Sycamore St. 
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Why the Compressor Loses Capacity When Operating on 
Brine and Hardening Room 


A Practical Talk by a Representative of the Baker Ice Machine Company of Omaha, Nebraska 


HE proper design of the refrigerating equipment 

for the ice cream manufacturer necessitates a very 

careful study on the part of the refrigerating engi- 
neer. This is true also of the design of plants for 
creameries and dairies. But when ice cream duty and 
cream or milk cooling duties are combined extraordinary 
care must be exercised in the selection of the ammonia 
compressor and in the design of the expansion side of 
the equipment, so that the work may be performed in 
the most economical and satisfactory manner. 


We will assume that the reader is familar with prac- 
‘tical refrigerating methods as ordinarily applied to each 
of the above classes of service, independently, so that 
we will confine our remarks to the points which must 
be considered when applying mechanical refrigeration 
to these various services combined. 


Of foremost consideration is the extremes in tem- 
peratures required, ranging from zero degrees Fahren- 
heit in the hardening room to 25 degrees brine for cream 
and milk cooling. 


In order to secure a temperature of zero degrees in 
the hardening room the temperature of vaporization of 
the ammonia should be about twenty degrees below zero. 
This cannot be obtained unless the vaporization pressure 
or suction pressure is about 3 pounds gauge. 


On the other hand 25 degrees brine is ordinarily ob- 
tained with 15 degrees ammonia, which represents a 
suction pressure of about 28 pounds gauge. 


A knowledge of the relation of ammonia pressures 
and temperatures is very essential to a thorough under- 
standing of the workings of the machine. Frequently 
we hear an engineer complain that he cannot hold his 
hardening room temperature down while his com- 
pressor is working on the brine. This is due to the fact 
that the suction pressure has been raised above the 
pressure, corresponding to the temperature at which the 
ammonia will evaporate. As a result the liquid ammonia 
lays in the coils of the hardening room without doing 
work until the temperature raises sufficiently to 
evaporate it, or until the suction pressure has been again 
reduced. 


In plants having two compressors—one machine can 
be operated on the low pressure work and the other on 
the high pressure work. But small plants have one com- 
pressor only and the hardening room work and cream or 
milk cooling duties cannot be economically performed at 


Taber Creamery Pumps 


are the most sanitary 
because they are en- 
tirely dissectable. De 
mand a Taber Pump 
from your jobber. If 
he cannot supply you 
we will sell you direct. 
a Address: 


Taber Pump 
Company 
297 Elm Street 
BUFFALO, N. Y. 


FOR A GREATER ICE CREAM 


INDUSTRY—Eastern Exhibition, Buffalo, October 31st - 


the same time, unless the compressor is fitted with two 
independent suction lines which can be pees at dif- 
ferent suction pressures. 


Of next importance is the relation of suction pressure 
to the capacity of the ammonia compressor. 


All compressors are rated at 15.6 pounds suction 
pressure and 185 pounds discharge pressure. We cannot 
expect a compressor. operating at 38 pounds suction 
pressure to deliver more than 58% of its rated capacity, 
while at 28 pounds suction pressure it should deliver 
142% of its rated capacity. 

A ten ton machine, for example, operating with 3 
pounds suction pressure on milk or cream cooling duty 
and trying to hold hardening room at the same time 
could not deliver more than 5.8 tons of refrigeration in 
24 hours. The same machine would be able to deliver 
14% tons refrigeration on the milk and cream duty. 


These facts demonstrate clearly why it is that a com- 
pressor originally installed to perform work on high 
suction pressures (20 to 25 lbs.) is incapable of taking 
eare of low temperature work in addition. The low 
temperature work may require only a small percentage 
of the capacity of the machine, but it cuts the possible 
tonnage of the compressor about 40%. 

The Baker Ice Machine Company has taken care of © 
this feature in a most practicable way. They have made 
special provisions in the construction of their com- 
pressors enabling them to attach a double suction arm 
with valve between, which makes it possible to operate 
the cylinders at different suction pressures. By this 
arrangement, extremely low temperatures can be main- 
tained with one cylinder, and high temperatures can be 
maintained with the other, without the consequent loss 
of efficiency incident to the entire operation at low 
pressure, thereby getting full rated capacity from the 
compressor. This arrangement also permits throwing 
the two cylinders on either the low temperature or the 
high temperature work at the discretion of the operator. 

It serves the functions of two compressors, and for 
the ordinary creamery or dairy that is engaged also in 
the ice cream business this arrangement is ideal. 

The Baker Ice Machine Company will have an 
Exhibit at the National Dairy Show and will be pleased 
to receive their friends and parties interested in Dairy- 
ing products. 

eb 


FOR YOUR PARTY. 


Of course ice cream is served at all parties! In 
fact, it is. that very course which is awaited most 
eagerly during the repast, as least, by the fair sex, 
(and since prohibition, we think we can vouch the 
same for the ‘‘opposites’’). 

At a recent party, ice cream was served in a man- 
ner both unique and attractive and we are going to — 
pass it on to our readers so that their wives and sweet- 
hearts may try it at their next party. 

Take the allotted number of small flower pots, and 
after a thorough scrubbing, line each one with waxed 
paper and pack with ice cream. Then, to represent 
the earth, grated chocolate is thickly sprinkled on top, 
and a gay flower on ‘a stem is stuck into the ‘‘earth’’. 
This will be a real ice cream surprise held in a flower 
pot. 


November 5th, inclusive. 
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By Weight Per Unit Volume 


| 

Standardization of Ice Cream 
De Raef weight standardizer tells you 

| at a glance the correct weight per gallon, 
while the ice cream 

is stillin the freezer, 
giving the ice cream 
maker full control 

ofa standard weight 


per gallon as wellas 


a given over-run. 


No weights—no charts—no counter balances 
—no telescopic cups — no adjustments — no 
magnifying glass to read dial—no figuring— 
always ready for operator—water proof and 
rust proof. - 


Works automatically—reading can be made 
ten feet away—large black figures on white dial. 
Will give correct weight per gallon of ice 
cream, regardless of weight per gallon of mix. 


sent on application to the Ice Cream Department 


N. A. KENNEDY SUPPLY COMPANY 


De Raef Ice Cream Weight Standardizer circular 
| KANSAS CITY , | MISSOURI 
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Barker, Duft 


Ice Gream Advising ‘THeadcaaiiaa 


Eat A PLATE OF CE CREAM EveERY Day! 
FOR A GREATER i 


CREAM INDUSTRY—Eastern Exhibition, Buffalo, October 31st - November 5th, inclusive. 
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D3 A‘ Ave. Pittsburgh Ry. 


Barker, Durr & Morris 
PittssurGu, Pa. 
Would like to have an outline of your 1922 Advertising Plans 


NAME — pJak Se 


ADDRESS = 
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Monthly Powdered Milk Market Report for September, 1921 


By Bureau of Markets and Crop Estimates, United States Department of Agriculture. 
Prices Paid for Raw Material Delivered During September, 1921, F. O. B. Factory. 


Whole Milk 
Geographic "= Say ah . Buttermilk Skimmilk 
Sections Price | Butterfat Allowance per gallon per cwt 
perCWT | ‘Basis Ol pe eta 

New Hngland Soe ee 1.92 oLon 44.2 
Middle Atlantic ........... 2.00—2.45 54939 4-5 
Sonth Atlantic ns ec vetete oy ike ats oust rae Ue eis nite 
BE. North Central=. noes | 1.80—2.30 3.0 4 oe 20—40 
W. North=Coentralan.. vc i 2.09—2.12 3.5 3 0.5—0.8 : .30 
South..Cen trating ay urisce ters tan ee catoeses 4 we fade fees ar 
Northwestern .........-.... 1.59 3.5 4% 
Southwestern ............. 1.75 3.5 pie> oie 


Manufacturers’ Wholesale Selling Prices During September. 


The wholesale prices given below are based on reports of manufacturers covering actual sales made to job- 
bers, wholesale grocers, and similar buyers on basis of cash or short time credit with freight included to dis- 
tributing point in each section. 


Prices in the column headed ‘‘Range of Prices’’ are the highest and lowest reported by all firms. 
Those given under ‘‘Bulk of Sales’’ are the highest and lowest reported by different firms as the ‘‘bulk of 
sales’’ prices. 


' 


Whole Milk Skim Milk | Buttermilk 


Powder Powder yaa Dried 
: Bue of | Bulk of lee Bulk of 
: ; . ange ales Range | Sales Range Sales 
i. pS ee of Prices of | Prices | of Prices 
; Prices Fresh Prices Fresh | Prices _ Fresh 
Goods Goods | Goods 
N. HE Casein cae cca iste SEE |, RR ee Go ee | IPR NP TR Ost Eli ats) «ramen Bob p capers 
IB UL s rete okerere 28-34 28-34 10-13 10-13 6.65-11% | 6.65-11% 
M. A Case ei. os ed Ys eereterae Sl | ME ee me | a TOL ee eee | Shae“ | wares 
Buller: occ 28-34 28-34 3-13 5-13 64-11% | 6%-11% 
Ss. A CASGs citeucec ore Jee aero ha out Te McGee mmmmnee nfo: Semen enka si | ean Serene My ciate eee 
Bulk eieerdes 28-34 28—34 | 10-13 10-13 114%2-12% | 11%-12% 
BANSC. (Case scence. BL Sethi eee (Ran orice an |) CaMMneEE, © oY SS STs es discaee } stro 
Bulkes rs fev om 28—40 28-34 7-13 7-13 6%-11% 64-11% 
WLN C2 2 Case to. 3 sratanjera sl i re aces, Cl et eb | eo ee COM 2 0 | a 9144-12 . 94-12 
Bulkercweceaiaa 28-34 28-34 8-13 8-13 5%-11% 5%-11% 
She CABO sods Siaiscs tay Me oceltey ct OMT LL pili Ree an mca ea Sr ames <5) Ae aa ees) gait eee 9% 
Bulk cess: 28-34 28-34 94-13 9144-13 | 7-11% 77-11% 
INS W.« *oCasenn.ses LB ihe ates Se es EE eae ei oo. eee oe Sil ee aa 10-10% 10 
Bulkeeeee* | OMe. Ae 35 7-13 8-13 3%-12% 34-12% 
S. W. Case........ ee ee Oe scar ES. Re Eno woens 10% 
Bulkos eee. 35-38 | 35-38 8%-14 9%4-14 6-10 6-12 % 


NOTE—Bulk goods includes that sold in barrels and drums. Case goods includes that sold in tin containers. 


NOTE-Skimmilk powder for export trade was reported at 1114 to 13c per Ib., f. a. s. Atlantic seaboard and 13c per 
lb., f. a. s. Pacific seaboard. 


New England (1)—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island and Connecticut. Mid- 
dle Atlantic (2)—New York, New Jersey, Pennsylvania. South Atlantic (3)—Delaware, Maryland, Dist. of Co- 
lumbia, Virginia, West Virginia, North Carolina, South Carolina, Georgia and Florida. East North Central 
(4) Ohio, Indiana, Illinois, Michigan and Wisconsin. West North Central (5)—Minnesota, Iowa, Missouri, 
North Dakota, South Dakota, Nebraska and Kansas. South Central (6)—Kentucky, Tennessee, Alabama, Miss- 
issippi, Louisiana, Texas, Oklahoma and Arkansas. Northwestern (7)—Montana, Wyoming, Idaho, Wash- 
ington and Oregon. Southwestern (8)—Colorado, New Mexico, Arizona, Nevada, Utah and California. 

(Continued on Page 28) 
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cA One-Floor Ice Cream Plant that Saves Space 
and ‘Reduces Cost 


FEATURE of Elyria Equipment installations is the compactness of plant layout 
and consequent ability to save valuable floor space and overhead room which 

can be devoted to other purposes. [The Elyria units in the Hayes Ice Cream Plant 
{illustrated above} consist of two t1ooo-gallon storage 
and aging tanks and one so0o-gallon mixing tank—all direct 
connected under one continuous operating system with 
the freezers—a plan which eliminates rehandling and 
assures rapid, uninterrupted flow of materials. (Elyria 
Engineers are specialists in designing just such plants as 
this. They can recommend for your approval a layout 
which will give you maximum daily output with mini- 
mum use of floor space, labor and time. (And, they will 
prove to you the advisability of using Elyria Glass Enam- 
eled Steel Equipment because it is the most thoroughly 
and most scientifically constructed equipment in its class. 


Economy 


Elyria Glass Enameled Steel 
Equipment is easily cleaned 
and keptclean;it willnot crack 
or chip; it neither gives flavor 
to or takes flavor from the pro- 
duct. Its use heightens the gen- 
eral efficiency of the plant. 


The mechanical improvements 
of Elyria Tanks and thesystems 
under which they are installed 
guarantee continuous maxi- 
mum production with mini+ 
mum cost. Elyria Engineers 
will prove this to you. 


You will be interested in having complete information on Elyria Equipment— 
mixers, storage tanks, weight tanks, pasteurizers and etc., for the Milk and 
Ice Cream Plant. A letter will bring proof of Elyria superiority at once. 


ELYRIA ENAMELED PRODUCTS COMPANY, ELYRIA, OHIO 


FLYR A GLASS ENAMELED 
STEEL EQUIPMENT 
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Condensed and Evaporated Milk Market Report 


By Bureau of Markets and Crop Estimates, U. 8. Department of Agriculture. 


Manufacturers Wholesale Selling Prices of Condensed and Evaporated Milk (September) 


The wholesale prices given below are based on reports made by manufacturers covering actual sales of 


condensed and evaporated milk to jobbers, 
ufacturers’ distributing 


wholesale 
points on basis of cash or short time eredit. 


grocers and similar buyers, delivered at man- 
Foreign prices are given as F. O. B., 


or F. A. S., points of export in section in which sales were made. 


Geographic Sweetened Condensed, Bulk, Per Cwt. Unsweetened Evaporated, Bulk Per Cwt. 
,Sections Unskimmed Skimmed Unskimmed Skimmed 
New England— | 
RADE. Ae ed gee eres eee 9.20—11.00 4.50—7.50 8.50—11.50 4.00—4.60 
AVCra le lois ca. pied Cee ee 10.70 Skat 10.00 4.30 
Mid. Atlantic— | | 
Ran ees 6.655 aoe eis ae ee ee 9.20—11.00 4,.50—7.50 8.25—12.08 2.47—7.20 
AVOTASeC! Sire. 2 eee 10.17 5.61 10.62 4.33 
So. Atlantic— | x 
Ran ee ons atic et eee enna 9.20—11.00 AOS 7.5.09 0 ERD ge, hee ner orae 2.25—4.20 
AVGTA£C: 0. nNuls ja ieeeren 10.07 | 5. 70 | 11.40 3.48 
E. N. Central— | | 
Range; :: eerie cc tae 9.00—11.00 4.50—-9.00 6.45—9.00 2.50—7.50 
AVOLage, .%. tale ei: eee 10.12 6.00 held | 4.44 
W. N. Central— l 
RAN LO 2st ere ee eens 9.00—11.00 6.25—7.50 tST8—8 33. 4) | eee ee 
Average h see Se Ayn e ceeene: 10.03 6.70 8.06 3.88 
So. Central— | 
Ranger oe . cleeece enorme iene): 9.20—11.00 6: Om S009 me ee ee ec ee ee he ER ss 0996.4.5,. bc 
AVOFAaZO? titcejet nice cheers 10.07 | STP eee aes La Pes ste ied Se 3.50 
No. Western— | | 
Bo te oe ae ee 9.20—11.00 6995-8 ...0.0' ) - i 0 ee ee eee | 4.50—5.38 
Average une bhitseneeneeeue 10.44 (EBON WEL te eee iY 4.94 
. Western— A | 
Re anes ete scat cad BRAS 9.20—11.00 | 6a GT bOr eS Ran Sen rae ee eee ae | Sh abe alate eats 
AVOYAEO 721. Bk ae eb te: ee 10.10 | 7.23 | 10,75: ) | Cae 
— | | 
SS Hanes * ee 9.00—11.00 |  4.50—9.00 6.45—12.08 2.25—7.50 
10.20 | 6.12 9.05 4.28 


9) @) 0) wie) eo Of 8. 6 16 10 Ve 6 ene. Je 


land—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island, Connecticut, Middle Atlan- | 
ee cee Pennsylvania. South Atlantic—Delaware, Maryland, District of Columbia, Vir- 
einia UT WeRt Virginia, North Carolina, South Carolina, Georgia, Florida. East North Central — Ohio, Indi- 


ana, Illinois, Michigan, Wisconsin. 
Dakota, Nebraska, Kansas. 


Oklahoma, Arkansas. North Western—Montana, Wyoming, Idaho, Washington, Oregon. 


West North Central—Minnesota, Iowa, Missouri, North Dakota, South 
South Central—Kentucky, Tennessee, Alabama, Mississippi, Louisiana, Texas, 


South Western— 


Colorado, New Mexico, Arizona, Utah, Nevada, California. 


MOVEMENT OF EVAPORATED MILK MUCH HEAVIER THAN CONDENSED MILK. 


The most noticeable feature revealed by a review of 
the latest available reports from milk manufacturers is 
the activity in the movement of unsweetened evaporated 
stocks as compared with sweetened condensed during the 
past month. Business in the former class of goods was 
of much more satisfactory volume than the latter, and 
the tone of the market correspondingly better. This ap- 
plies to case goods primarily, as the approach of cooler 
weather has naturally reduced the demand for bulk 
goods, especially from the ice cream trade. 

Manufacturers’ reports of total stocks on hand Sept. 
1 indicated approximately the same surplus of condensed 
case goods as the previous month, but show a notable 
decrease in the quantities of evaporated case goods of 
over 35 per cent. The same comparison holds with ref- 
erence to unsold stocks also, condensed case goods being 
practically the same aS August 1, while unsold stocks 
of evaporated case goods September 1 were almost 50 per 
eent lower. Stocks of both classes of case goods were 
less than half of those reported a year ago. 

The export movement during August apparently 
served to give considerable relief to the situation. As 
will be noted from the accompanying figures, exports of 
evaporated milk more than doubled those of July, 


FOR A GREATER ICE CREAM INDUSTRY 


amounting to 22,803,000 lbs. Exports of condensed milk 
were but 7,557,000 lbs., although this was 2,000,000 lbs. 
heavier than July. The United Kingdom received 12,- 
716,000 Ibs. of evaporated and 3,232,000 Ibs. of con- 
densed, thus ranking as the country to which by far the 
heaviest shipments were made. France and Germany re- 
ceived approximately 3,000,000 lbs. each of evaporated 
milk, but aside from these countries mentioned no un- 
usual shipments appear to have been made. It is of in- 
terest to note that during the first eight months of 1921 
exports of condensed milk were but 62,000,000 Ibs. com- 
pared with over 221,000,000 lbs. during the same period 
in 1920, while exports of evaporated milk this year 
amounting to 116,000,000 Ibs., are some 5,000,000 Ibs. 
heavier than 1920. 

Manufacturers’ selling prices to,domestie trade dur- 
ing August remained practically the same. as during 
July, but reductions occurred in prices to foreign trade. 
The greatest cuts were made in prices of sweetened con- 
densed which averaged 34c lower per case. Unsweetened 
evaporated prices to foreign trade were not so generally 
reduced by all manufacturers, as some seem to have ad- 
vanced these prices slightly with the result that the 
average was but 4¢ less per case. 


Eastern Exhibition, Buffalo, October 31st --November Sth, inclusive. 
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No Wonder They Smile! 


—for ice cream stabilized by ESSEX Gelatine looks as 
delicious and wholesome as it invariably proves to be. No 
separation of fats from the milk and its water content— 
hence perfect digestibility and no ice splinters. 


Your customers will wish their friends to try an ice cream 
that is uniform; pure; smooth as the cream it is made from! 


ESSEX GELATINE COMPANY 


Manufacturers 
BOSTON. MASSACHUSETTS 


Warehouses for Service 


708 So. Delaware Ave., 175 South St. 400 So. Broadway, 
PHILADELPHIA NEW YORK ST. LOUIS 

Board of Trade Bidz. 2nd & Brannan Sts. 

CHICAGO SAN FRANCISCO 
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MANUFACTURERS UNSOLD STOCKS OF CONDENSED AND EVAPORATED MILK 


Includes all stocks held by manufacturers which were not sold or under contract for delivery on unfilled 


orders. 
Total Unsold Stocks 
; Sept. 1, 1921 
Commodity 

| Firms Pounds 
Condensed Case Goods ........ 1 21,574,032 
Condensed Bulk Goods ........ 40 19,073,658 
Evaporated Case Goods ...... | 30 36,149,083 
Evaporated Bulk Goods ...... | 21 763,390 
Total -.j2e ple nee eee | Ses | 77,560,163 


Comparison of Unsold Stocks |% Ine. or Dec.. 


For Same Firms Reporting Sept. 1, 19z1 

Firm |» Aug) 1, 193% Sept. 1, 1921 over 

pa eee | Pounds Pounds Sept. 1, 1920 _ 
enh 20,115,951 21,574,032 — 60 
fa 22,220,734 19,029,468 +229 
28 58,916,363 35,946,379 — 54 
20 915,266 763,390 + 25 
| 102,168,813 ,| 47,815,269.) 2) re 


UNFILLED ORDERS FOR CONDENSED AND EVAPORATED MILK 


Includes the amounts of each commodity for which orders have been received by manufacturers whose 


orders were in excess of their unsold stocks. 


Total Unfilled Orders 


: Sept. 1, 1921 
Commodity 
Firms | Pounds 
Condensed Case Goods ...... | 1 339,000 
Condensed Bulk Goods ....... | <P ee ena er 
Evaporated Case Goods ...... | 10 6,039,030 
Evaporated Bulk Goods ...... | oe WE © Cauont gael is 
Total ee Oe eee | | 6,378,030 


MONTHLY POWDERED MILK MARKET 
REPORT. 
(Concluded from Page 24) 


Manufacturers’ Total Stocks of Powdered Milk. 


Includes ‘all stocks held by manufacturers reporting 
whether manufactured by them or purchased from oth- 
ers; whether on their own premises; in storage; or in 
transit (unsold) for warehouse consignment; and 
whether sold’ or contracted for sale but not delivered. 


i TABLE I. 

Total Stocks of Powdered Milk Products. 

Commodity Code Pounds Pounds 
“i Sept. 1, 1921 Sept. 1, 1920 

Whole Milk Powder....Case 288,574 803,605 
Bulk 632,650 547,949 
Skim Milk Powder...... Case 266,924 277,109 
Bulk 6,734,262 7,526,528 
Parke Skim Milk¥ Powder. Case) (ie: eee ee eed node 
Bulk 3,391 33 
Gream? Powder =. ae ee > CaSO Mayks: comin tee, edule Reet eetet 
| Bulk 43,858 85,428 
Dried Buttermilk ...... Case 615000 a rete aes 
Bulk 2,668,507 1,242,136 


Manufacturers’ Unsold Stocks of Powdered Milk. 
Includes that portion of stocks reported in Table 1, 
not covered by current sales or future delivery contracts. 


TABLE II. 
NOTE=Bulk goods includes that sold in barrels and 


drums. Case goods includes that sold in tin containers. 
‘Unsold Stocks of Powdered Milk Products. 
Commodity Code Pounds Pounds 
Fe Fy Sept. 1, 1921 Sept. 1, 1920 

Whole-Mitk Powder ....Case 288 574) At ee ere 
5 Tee Bulk 482,650 5,000 
Skim Milk Powder...... Case 200,254 9,068 
Bulk 4,640,543 2,455,263 
Part SkimbpMillkayPowdersCaseg. \ = uni. a eee 
Bulk DOO Lipide Eee ei eee 
Cream) Powder want.) CEBG UD he Moe ee te anes 
Bulk 43 85 Sere Pd teeter ee 
Dried Buttermilk ....... Case 48,000 0 
Bulk 2,298,022 827,113 


*Do not include stocks of one large firm included last 
month. 


Comparison of Unfilled Orders 


% Ine. or Dec. 
For Same Firms Reporting WEP are <= 


Sept. 1, 1920 


A Aug. 1, 1921 Sept. 1, 1921 over 
Firms | Pounds Pounds Sept. 1, 1921 
if | 425,000 339,000 — 58 
10 6,110,018 6,039,030 4°67 

| 6,535,018 | 6,378,030 | + 48 


EXPORTS OF CONDENSED AND EVAPORATED 
MILK FROM THE UNITED STATES. | 


EXPORTS OF POWDERED MILK FROM THE UNITED 
STATES DURING AUGUST, 1921. 


TotaleAue usted oo lee ee 7,556,763 22,802,953 
Total; August, 1920. eee ne O50) Oils 5,100,048 
Jan.-August, Inc., 1921...... 62,660,211 116,359,657 
Jan.-August, Inc., 1920......; 221,102,578 111,951,384 

Condensed Evaporated 

Lbs. Lbs. 
Total exports;-Aueust;) 192 leno eee 1,598,921 pounds. 
Total eh)xports; Aneust, 1920-00 eee 35,759 pounds. 
Jane -AULuUst, Inc:.01 92 dae een eae 5,051,053 pounds 
Jan--August; Inc: 1920532.) ose eee 2,186,431 pounds 
hb 


NEW PLANT NEARLY COMPLETED 
Water mains and plumbing have been put in the 
building and floors are laid, so that with the installa- 
tion of the heating system, the factory of the Berlin 
Ice Cream and Dairy Products Company, Berlin, Wis., 
will be practically complete. The company does not 


plan to move the machinery from its present location — 


into the new building until next year. 

“Tt would interfere too much with our current busi- 
ness if we were to transfer the machinery now,’’ said 
Frank Feiner, Secretary. ‘‘Our decision is to remain 
in our present location until the colder months when 
the volume of business is less, and then to move the 
machinery and begin in the new factory. The West 
side building will be painted white during the spring, 
and with machinery and other necessities installed, we 
will be ready to manufacture ice cream and dairy prod- 
ucts in the most sanitary way possible.’’ 

The volume of business transacted by the company 


has increased greatly since the inception of the local ice 


firm. 


Don’t miss a single copy of The Ice Cream Review. 
We’ll see that you do not if you send us two dollars 
for a year’s subscription. 
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Why not talk 
over your ad- 
vertising ques- 
tions with the 
Nordhem rep- 
resentative at 
the conven- 
tion? 


TYAN > 
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Advertising and Jelling Service 


What Sells One 
Brand Over Another ? 


Taste?—Yes 
Advertising ?—Yes 


But the advertising that sells depends on newness in art and 
message. 


New Ideas—that’s the problem! 


It’s only natural for the dealers to prefer to handle the ice cream 
whose manufacturer backs it up with original advertising ideas. 


And the dealer finds his selling immensely easier when the decora- 
tions in his store and his windows connect up in the public’s mind 
with the advertisements they have seen on the poster boards, in the 
street cars, and in the newspapers. 


The problem, of course, is to 
originate the ideas and plan the 
campaign that will make the 
dealer yield to the demand for 
your ice cream. That is where 
the Nordhem Company, as a 
specialist in ice cream adver- 
tising, will assist you. 


Nordhem Service originates 
sales-producing ideas. 


BeNORDHEM COMPANY 


for'Ice Cream ‘Manufacturers 
‘West 4o“Street- - -/Vew York City 
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Stricter” Ree lawrons 


TRICT enforcement of the new code of rules and reg- 
S ulations provided in the new Kryder ice cream bill 

will take place in the future, according to reports 
from Columbus. 


The regulations are as follows: 


SANITARY CODE AND REGULATIONS 
FOR ICE CREAM MANUFACTURERS 


Re-Amended Substitute Senate Bill No. 105 


j. All ice cream shall be made from fresh sweet 
cream and dairy products and shall not contain fats 
other than dairy or milk fats nor more than one-half 
of one per cent, of vegetable gum and shall be composed 
entirely in accordance with Re-Amended Substitute Sen- 
ate Bill No. 105. 

2. All work rooms shall be thoroughly cleaned and 
free from dust, dirt and contamination and debris of 
every kind and character, including unused tools, uten- 
sils and apparatus; shall be well lighted and well ven- 
tilated. Basements shall not be used for workrooms 
unless these provisions can be met. 

3. Garbage and all waste material subject to de- 
composition must be removed daily to the outside and 
deposited in a ean provided exclusively for this purpose, 
composed of impervious material and provided with a 
tight fitting cover. Covers must be kept on the cans 
at all times except when entering or removing the 
material. 

4. The sidewalls and ceilings of all work-rooms 
shall be well plastered, tiled or wainscoted or ceiled 
with metal or lumber and shall be well painted to the 
end that they may be readily cleaned and they shall be 
kept free from dust, dirt and foreign matter. 


5. The floors of all work rooms shall be imperme- 
able and be made of cement, tile laid in cement, or other 
suitable non-absorbent material which can be flushed 
and washed clean with water. Floors shall be sloped 
to one or more drains which must be properly connected 
to the sewerage system. 

6. Doors, windows and other openings of every 
work room shall be sereened during the fly season with 
screens not coarser than 14 mesh wire gauge. 

7. All factories or shops shall have convenient toilet 
rooms, separate and apart from the work rooms, and no 
toilet rooms, shall be within or connected directly with 
a work room, either by a door, window or other open- 
ing. The floors of the toilet room shall be of cement, 
tile or other non-absorbent material, and shall be kept 


CONDENSED MILK 
MACHINERY 


The Better Kind 


We teach you to make 
condensed milk. 


C. E. ROGERS 


Builders of Better Condensing Equipment 
8731 Witt St. Detroit, Mich. 
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clean at all times. Toilet rooms shall be furnished with 
separate ventilating flues or pipes discharging into soil 
pipes or on the outside of the building in which they 
are situated. Lavatories and wash rooms shall be adja- 
cent to toilet rooms and shall be supplied with soap, 
water and clean towels and shall be maintained in a 
sanitary condition. Work room employees before be- 
ginning work and after visiting toilet rooms shall wash 
their hands and arms thoroughly in clean water. 


8. No person shall live or sleep in any building used 
as a factory or shop, unless the factory or shop is sep- 
arated by impervious walls, without doors or windows or 
other openings from the parts of the building used for 
living or sleeping purposes. No horses, cows or other 
animals shall be stabled or kept in any building where 
ice cream is made, unless the factory or shop is sep- 
arated from the places where the horses, cows or other 
animals are stabled or kept by impervious walls with- 
out doors, windows or other openings. 


9. No person suffering from or afflicted with tuber- 
culosis, a venereal or contagious disease, shall be em- 
ployed in or about any part of an ice cream factory and 
to this end the proprietor or manager of any ice cream 
factory shall require him or her to handle or come in 
contact with any material used in such ice cream or the 
product thereof, to furnish a certificate from a reputa-' 
ble physician showing him or her to be free from any 
infectious or contagious disease. 


10. All work room employees shall be clean in per- 
son at all times and shall wear clean washable clothing 
and caps. They shall not smoke nor chew tobacco while 
at work. They shall not touch the product with their 
hands at any time. Employees may be specially desig- 
nated to cut and wrap brick ice cream and to fill faney 
moulds and as this work necessitates some handling of 
the product, such employees must be scrupulously elean 
and wear clean, washable clothing and eaps. 


11. All wagons, trucks, drays, cans and tubs, plat- 
forms and racks, shall be constructed that they may 
readily be cleaned and they shall be kept clean. Uten- 
sils must be of smooth non-absorbent material, as tin, 
or tinned copper, the seams of which are flushed smooth 
with solder. Freezers, vats, cans, mixing cans or tanks, 
piping and all utensils used as containers for ice cream 
or raw material, and all tools used in the making or 
the direct handling of ice cream shall be thoroughly 
cleansed after use with hot water and sterilized with 
steam or other sterilizing agent. 

12. Soft or melted ice cream or any other ice cream 
shall not be refrozen under any circumstances. 


13. Store and storage rooms for materials must be 
kept clean and free from objectionable odors. Decom- 
posed, decayed, fermented, contaminated or rancid ma- 
terial shall not be used. 

14. All cans, packers or receptacles used in the man- 
ufacture, transportation or storage of ice cream must be 
free from dents and rust and must be properly tinned 
inside and the use of liners for ice cream packers is 
hereby discouraged. 

15. All creamery and condensory operators, ice 
cream manufacturers and all other dealers in milk and 
cream, and their customers must cleanse all receptacles 
used in shipping milk, cream or ice cream as soon as 
they are emptied in order to prevent the development 
of dangerous bacteria to threaten the health of the eon- 
sumers of the product. No person shall use any vessel 
used in the manufacture and sale of ice cream for any 
other purpose. 
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THE ICE CREAM REVIEW 


ANY manufacturers are spending thou- 
sands of dollars each year for signs, bill 
boards, window trims, newspaper space and 
general advertising. This money in most 
cases 1s well invested because it helps your 
sales force get new stops. 


However the value of this advertising is 
lessened unless your ice cream 1s so uniformly 
eood that your customers can distinguish 
your ice cream from your competitors’ when 
they taste it. 


C. W. Brand Vanilla will improve your 
present mix to such a degree that your 
customers will easily be able to taste the 
difference. 


| The consumer will go past one store to 
buy ice cream at another if the other man’s 
ice cream tastes better. 


The Widlar Company of Cleveland, Ohio 
who manufacture C. W. Brand Vanilla will 
be glad to show you that your ice cream can 
really be made to taste better. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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CALIFORNIA PLANT USES HOMOGENIZER. 


It is quite certain Californians consume as much 
ice cream per capita as is consumed by the inhabit- 
ants of any other state. For this reason an ice cream 
business in California is a pretty fine investment. 

There is but one ‘‘fly in the ointment’’. Competi- 
tion is exceedingly strong. But many of the ice cream 


manufacturers there have found out, as have Marshall 
Field in the departmest store business, Cadillac in the 
automobile business and the leaders in other lines, that 
nothing pays like quality goods—nothing gives com- 
plete assurance of growing and permanent success as 
the public knowledge that this or that particular con- 
cern manufactures the best goods obtainable. 
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A Gaulin Homogenizer Installed in Plant of Peerless Ice Cream 
Co., Sacramento, Calif. 

One of the California ice cream makers that recog- 
nized the business building value of quality ice cream 
was the Peerless Ice Cream Co., at: Sacramento, Cal. 

This coneern always prided itself on the excellence 
of its product. They found it difficult to make a prod- 
uct that was always free from graininess and always 
had as rich a taste as the quality of the mix deserved. 
The trouble, they discovered, was because their prod- 
uct was not homogenized. Furthermore, they found 
that the best procedure was to homogenize the whole 
mix at a pressure of from 3000 to 3500 pounds. To 
make a long story short, they ordered a Gaulin homo- 
cvenizer. 

Since the installation of the Gaulin, their business 
has grown by leaps and bounds and they expect it to 
crow for many years to come. 
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Crescent?’’ 


| Ice Cream Packing Tubs 


Made right 
Keep tight 


Write For Prices 


Crescent Tub Manufacturing Co. 


Johnson City, Tenn. 


REVIEW 


NATIONAL ASSOCIATION OF PRACTICAL 
REFRIGERATING ENGINEERS 


The twelfth annual convention of the National Asso- 
ciation of Practical Refrigerating Engineers will be held 
at Hotel Lorraine, Philadelphia, Pa., on November 30, 
and December 1, 2 and 3, 1921. This is the first meet- 
ing* of the Association to be held in the Last, and it js 
confidently expected that it will eclipse any previous 


gathering of refrigerating engineers, even the successful — 


convention which the Association held at Chicago last 
December. 


The gratifying growth of the Association during the 
past few years, with its membership representing every 
section, and almost every state in the Union, makes it 
reasonable to expect a record attendance, and anticipat- 
ing this the committees in charge of the convention 
arrangements are making preparations on a greater scale 
than ever before. 

The program to be provided wil! inelude papers by 
men of world-wide reputation, who are being chosen 
because of their familiarity with the particular subjects 
in which the membership, and refrigerating engineers 
in general, are interested. Also, there will be papers 
of interest to all groups of the refrigerating industry, 
including the employers and managers who will be wel- 
come to attend as visitors. Each year is showing an 
increase in the number of plant owners and plant man- 
agers who attend the sessions of the convention. They 
are commencing to realize that during the few short 
days the Convention is in session they can obtain most 
valuable information as to plant operation. Along the 
same line of reasoning, many employers are making a 
practice of sending their engineers to these annual meet- 
ings. They have learned that it is a good investment. 

The Educational and Examining Board of the Na- 
tional Association of Practical Refrigerating Engineers 
has recently had prepared under its supervision a Lee- 
ture Course on ‘‘The Principles of Refrigeration’’, in 
twenty parts, for the benefit of its members. Starting 
with Lacture No. 1, the Course is sent to them at inter- 
vals of two weeks. It is the most valuable wiork on that 
important subject. thus far contributed, and the Board 
is to be highly commended upon the results of its efforts. 

Refrigerating engineers who are not now members of 
the Association would do well to write the National 
Secretary, Mr. Edward H. Fox, 5707 West Lake St., 
Chicago, for information, with a view to joining and 
availing themselves of the educational work it is carry- 
ing on, including the Lecture Course. 
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ICE CREAM REPORT FROM M. T. COCHRAN. 


Mr. M. T. Cochran, secretary of the Oklahoma As- 
seciation of Ice Cream Manufacturers, sends in -the 
following report: 

“The weather for July. and August was ideal for 
the ice cream men, and all plants heard from report a 
nice business. Some report an increase over 1920, 
while others report around 70 per cent output. Tak- 
ing the state as a whole, do not believe that the out- 
put will be as large as 1920.’’ 
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WILL OPERATE IN BUTTER AND ICE CREAM 


Tomahawk, Wis.—The Tomahawk Co-operative 
Dairy company has sold its creamery to A. A. Searl of 
Tomahawk and Joe Levin of Chicago, who will operate 
a first class creamery and ice cream factory. 
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STURGES & BURN MFG. CO. 
DIVISION 


CAICAGO, 


ICE CREAM CANS 


0 
WCE CREAM PAILS 


BRICK Slaps _ 


ILLINOIS 


SELF-CLOSING 
RECEPTACLES 
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SOLAR METAL PROD'TS CO. ff 
DIVISION | 
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Teamwork for 


Improved Service, Enhanced 
Quality and Lower Prices 


WO factories—one, at Chicago, The Sturges & Burn 
Mfg. Co., the world’s largest makers of milk cans; 
the other, at Columbus, Ohio, The Solar Metal Prod- 
ucts Co., Inc., leaders in the.manufacture of ice cream 
cans—are now working under one management, the Solar- 


Sturges Mfg. Co. 


The bringing together of the manu- 
facturing equipments, the skilled 
managers and workers, the accumu- 
lated experience and knowledge, 
and other advantages, results in an 


organization through which can be 
offered to old and new friends and 
customers—hbetter service—better 
quality—better prices. To this 
aim the new company is dedicated. 


‘CE CREAM TUBS: 


We invite correspondence and extend invitations to visit our 
offices and factories at all times. If you attend the National 
Dairy Show at St. Paul, October 8th to 15th, we will welcome 
your visiting our booths Nos. 114-115-124-125 and 102. 


Solar-Sturges Mfg. Company 


General Offices, Congress and Green Streets, Chicago, IIl. 


WAREHOUSES 

Binghamton, N. Y. 

Pittsburgh, Pa. 

Portland, Ore. 

St. Paul, Minn. 

San Francisco, Calif. 

Modesto, Calif. Syracuse, N. Y. 

New Orleans, La. Tacoma, Wash. 
Columbus, O. 
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BRICK TANKS CITY DeLivery 
cANS 


Chicago, Ill. 
New York, N. Y. 
Atlanta, Ga. 
Cincinnati, O. 
Mason City, Ia. 


. WESTERN Pp, EASTERN PATTERN REFRIGERATOR 
STEEL CHURNS ui cans’ j MILK CANS CANS 
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THE MANNING-TAIT CAN STRAIGHTENER. 


The Manning-Tait can straightener was invented by 
Mr. Harry Tait, of the well known firm of Tait Brothers, 
ice cream manufacturers and milk dealers of Springfield, 
Mass., after considerable experiment to perfect an ap- 
paratus that would take all the dents out of cans, espe- 
cially the small dents that are nearly always found near 
the bottom hoop and the hook at the neck of the can. 


Mr. Tait was granted a patent on this machine on June 
26, 1917, and assigned his right, title and interest in the 
invention to the Manning Manufacturing Co., of Rut- 
land, Vt., as manufacturers. 

In 1917 and previously the milk dealers bought their 
milk by measure instead of weight, and many of them 
lost money because of dented cans, which would not hold 
full measure. A badly dented can could not honestly be 
passed by any sealer of weights and measures. Milk 
dealers realize that a dented can cannot be washed abso- 
lutely clean because only the high spots are reached. 
This fact has made the Manning-Tait can straightener 
very popular in milk plants. It is necessary for cans to 
be straightened before they can be successfully retinned. 
The majority of the largest retinning concerns in the 
country have used Manning-Tait can straighteners ever 
since they were first introduced. One large firm has 
25 of these useful machines in use. 


MADE IN AMERICA 
For Quality Buyers 


You can't forget the satisfac- 
tion which unfailingly follows 
the use of Chalmers’ Gelatine. 


CHALMERS GELATINE 


SALES CORP. 


RICHMOND VIRGINIA 


Mr. Tait and other milk dealers and can manufac- 
turers experimented with pressure rolls and other de- 
vices and came to the conclusion that such apparatus 
would not take all the dents out of the cans although it 
would take out the large dents and restore the cans to 
their original shape. Mr. Tait, however, devised a ma- 
chine which would do the work and do it well. A bronze 
hammer operating against an anvil conforming to the 
true diameter of the can will straighten cans 
with astonishing accuracy. This is the prin- 
ciple on which the Manning-Tait ean straight- 
ener is constructed. 

A great deal of experimenting was neces- 
sary to develop the proper curves for the ham- 
mers and anvils and to regulate the power of 
the blow to best perform the work, but the per- 
fected machine takes the dents out no matter 
how large or small they are. It also makes the 
cans absolutely smooth to conform to their true 
capacity. The hammer strikes 250 blows a min- 
ute, so it is apparent that cans are straightened 
quickly—the exact speed depending of course 
upon the condition of the cans. The machine 
is built for either pulley or direct connected 
motor drive. 

Several of the original can straighteners in- 
vented by Mr. Tait are still in use in the Tait 
Brothers plants throughout New England and 
their use has spread to all parts of the country. 


CENSUS SHOWS GREAT INCREASE IN 
MILK SUPPLY. 


In the United States census report on dairy 
products on farms just issued, the loss of farm 
made butter in pounds in ten years is remarkable. It 
shows, says the report, that the making of butter has 
gone largely from the farm to the factory. It is noted, 
also, that there is a 32 per cent reduction in the number 
of pounds of cheese made on farms in the same period. 

Milk production in Wisconsin Mmereased in the 10 
year period from 1909 to 1919, 69.5 per cent, the fig- 
ures for 1919 being 858,258,521 gallons. Of this there — 
was sold 473,816,832 gallons. On Wisconsin farms in 
1919, 8,666,037 pounds of butter were made, and in 
1909 more than 27,000,000 pounds. The farmer ate 
most of the butter because only 2,933,300 pounds off 
the farm were sold. But when it comes to butterfat 
sold, the figures show a large increase, being almost 
double what it was ten years previously. The dairy 
farmers sold 82,727,323 pounds and the losses else- 
where in farm-made products of the dairy were made 
up many fold in this item. 


$ 
BIGGER GALLONAGE AT ANAMOSA, IOWA. 


The Anamosa Farmers’ Creamery, Anamosa, Ta., is 
making great quantities of ice cream this season. Up 
to this time the output has been 30,000 gallons, whieh 
is nearly four times as much as was: made during the 
entire season of 1920. During that season the output 
was 8,162 gallons. The company makes a fine grade of 
ice cream, and has no diffieulty in placing its output. 
The figures indicate something of the growth of the 
ice cream and soda fountain business during the past 
few years. Ice cream used to be considered a eonfec- 
tion. Now it is handled as a food.—Anamosa (Iowa) 
Eureka. 
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The man who does not keep appointments will gen- 
erally keep everything else if he can borrow it. 
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Our Relation To You 


It is necessarily a close one. The very 
nature of the product you make requires, 
that what we sell you to put into your prod- 
uct must be of high quality. The delicacy 
of a flavor itself—the results so much 
desired thru its use—its subtle influence in 
tempering consumers’ opinion of your ice 
cream—the rather difficult matter of pre- 
determining a flavor's quality, all entail 
upon us a rather serious obligation in our 
business relationship. Obviously, your 
confidence, earned and maintained, is the 
big asset we cherish. And, of course, 
B-F Flavors must merit this for us. 


The Boerner-F ry Company, Iowa City, lowa 


MANUFACTURERS OF HIGH GRADE EXTRACTS 


“Um Yum! But It’s Good 


“—-so smooth and velvety it just seems a 


‘feller’ can’t get enough of it.” Of course, 
it’s made with 


Pure Fo od 
Gelatine 


that most efficient ice cream stabilizer 


and uniform distributor of moisture and 
flavor. 
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There’s a grade for every purpose. 


Let us tell you more about them. 


The United Chemical & Organic Products Co. 

4200 S. Marshfield Ave. 217 Broadway 

Chicago, IIl. New York City 
““UCOPCO Comes Sealed in Red Drums” 
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A GOOD ADVERTISEMENT. 


The average man buying space in a newspaper for 
advertising purposes uses the space to exploit his 
wares. It is his space, he has or will pay for it and 
he has a message for the reader about his product, or 
whatever he is advertising. He is courting favorable 
attention. 


It is not our intention to pose as a judge of adver- 
tising. Few people agree on what. constitutes effec- 
tive advertising copy. With this brief introduction, 
which may serve as an excuse for reproducing the ad- 
vertisement below, we ask that you read the following 
which we clipped from the Pittsburg Leader. A quar- 
ter page space was used in displaying it in big type. 
Note how little is said about Rieck’s ice cream, yet we 
submit that it is interesting and effective advertising 
aopy : 

THIS IS THE REWARD 
THAT LABOR BRINGS. 


From the whittling of a stick to the building of an 
empire, man’s labor, intelligently expressed, is the root 
and base, the body and blood, the bone and tissue of 
existence. 

Without labor, nothing is or nothing could have 
been. It is the food in our mouths, the clothing on our 
backs, it is light and heat. shelter and protection. It 
is part of all we have, or are, or ever hope to be. 

So it is that as a man expresses himself in labor for 
the benefit of fellow men he prospers in material reward 
and grows contented in the joy of tasks well done. 

But, his labor must be constant and progressive, 
else, like elay which hardens under idle hands, the 
object of his task will never see the fullest glory of 

expresion. 

He must not only work long hours and many, but 
he must seek out new methods and better plans, that 
he may ‘‘make two blades of grass grow where only 
_one grew before.’’ 

If he is a manufacturer he must improve his plant, 
his equipment and his facilities. He must often go 
far afield for materials and ingredients that will be in 
keeping with the standards he observes. He must plan 
his production and his distribution so that the fin- 
ished product of his labor will conform with the ideals 
of quality and service that brought him his success. 

In short, his is the obligation to combine the pow- 
ers of equipment, materials and systems, and co-ordi- 
nate them into a smoothly working whole. 

Then, while he labors on, achieving honor that is 
real and tribute that is lasting he knows that there are 
always the clever few who believe in a short and pleas- 
ant by-way tio success. 

But, one after one he sees their claims disproved. 
Quality that is assumed, service that is superficial, 
value that has no basis in fact all die and pass away 
while humanity, old as the ages in experience, sits at 
judgment. 

And so the worthy laborer grows strong with the 
years, gathering his reward about him, and prospering 
in the kind esteem of fellow men. 


This week all of the more than 2,000 
Rieck dealers have on sale a few Private 
Brand Brick—Maple Nut—an Ice Cream 
of surpassing goodness—just right for 
warm weather dessert. 
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Friends are good things to have in reserve, if you 
can depend on yourself for the present. 


Increases 
Winter Business 


Think what it would mean to you to 
ask thousands of customers their first 
choice of fruit, and flavors, and then 
offer those same customers a combina- 
tion of a dozen or more of those first 
choice fruits and flavors, made into a 
Supremely Delicious Ice Cream. 


Blanke -Baer 
Honey Fruit Salad 


The Marvelous Fruit Combination means much in 
overcoming Winter Selling difficulties as Honey Fruit 
Salads adds to your Ice Cream just the Fruit and 
Flavor your customers want. 


Put up in gallons cans, 10 gal. 
kegs, + bbls. and bbls. 


Don’t lose time or wait for sample. 
Order TODAY a ease (6 gal. cans) of 
this heavenly mixture. You’ll be sur- 
prised at wonderful results and low 
cost. 


Blanke-Baer Extract & Preserving Co. 
3230 South Kings Highway 
ST. LOUIS, MO. 
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A Vanilla Products 


‘‘Yes, indeed,’’ says Mr. Gabe Wegener, President 
Hudson Mfg. Company, Chicago, ‘‘we will be at Buf- 
falo, the Third Annual Eastern Exhibition of the <As- 
sociation of Ice Cream Supply Men. We have just 
two products to display—Hudson’s Ice Cream Flavor 
No. 52 Special, and Hudson’s Ice Cream Flavor Con- 
centrated No. 52 Special. In other words, our exhibit 


LAE SCE AC REAMOOR EV LEW 


Display at Buffalo 


all materially benefit the ice cream industry as a whole. 
And we are eager to do our part to further the good 
already accomplished. Simply stated, we will be at 
Buffalo because we value and appreciate that the ice 
cream industry has reached a point of development 
where such an organization, as above mentioned, is a 
prime necessity.”’ 
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will be a ‘Vanilla Products’ display, showing the 
products both in the raw and finished stages. Though 
we have been furnishing the ice cream industry with 
Vanilla Products for over thirty years, and enjoy, 
consequently, a thoroughly established business, we 
are keen for the Association of Ice Cream Supply Men. 
We are convinced that the purpose back of this organ- 
ization, the character of their exhibitions, and the sev- 
eral activities of the organization throughout the year, 


NORTHEY 


REF RoI G ERAT oO RS 


S 


OOLER 


For All Purposes—Any Size, Style or Finish 


ICE CREAM CABINETS 


COLD STORAGE DOORS 


NOR THEY: MEG. Cor iierevasuien 


FOR A GREATER ICE CREAM INDUSTRY. 


Illustration above shows the Hudson Display Booth 
at the First Eastern Annual Exhibition of the Associa- 
tion, held at Philadelphia. 
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A NEW BOOKLET ON CAR TANK 
TRANSPORTATION. 


The Pfaudler Co., 
Rochester, N. Y., 
has recently issued 
a booklet deserib- 
ing their car tanks, 
which will be of 
special interest to 
plants where large 
quantities of mate- 
rials are transport- 
ed from one branch 
to another. A copy 
of this booklet will 
be furnished on re- 


Milk 


Transportation 


ler Company. 


Eastern Exhibition, Buffalo, October 31st - November 5th, inclusive. 


quest by the Pfaud- 
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Excerpt from the letter 
attached to our salesman’s order 


Confirming a verbal order recently given one 


of our salesmen, a very complimentary letter 
accompanied the order, part of which we quote 
herewith. 


‘*We would like to take this opportunity to ex- 
press our appreciation to you and your firm 
for the service we have received on our recent 
shipments and also on the uniform quality of 
your product. ‘‘We receive compliments daily 
on the true delicate bean flavor your Vanilla 
produces and it is our belief now that we have 
a Vanilla that will earn us a reputation. Con- 
vey to your firm our sentiments and you may 
rest assured of our continued business so long 
as we receive the same high quality Vanilla we 
are now getting.’’ 


Naturally, we want that ‘‘continued business,’’ 
and of course we know we will be assured it 
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.....our continued business’’ 


only so long. as Hudson’s Vanilla runs true to 
its established standard. 


‘‘Distinetion does not consist of self-asserted 
claims.’’ Leadership in any particular line is 
not a thing to be decided by the ‘‘Leader.’’ His 
supporters attend to that. Our present posi- 
tion in the Vanilla Business comes from others 
—those whom we have served during these 
thirty-three years of consistent, earnest, con- 
stant effort. to deliver a good product, on time, 
at a fair price. 


The expressions of genuine satisfaction we are 


constantly receiving from users of Hudson’s 


Famous Ice Cream Flavor Vanilla and Tonka 


Blend No. 52 Special, lead us to believe that 
there is a pleasant surprise awaiting your first 
trial of it—which later will become a firm con- 
viction that in Hudson’s Vanilla Products you, 
too, will have found ‘‘a Vanilla that will earn 
us a reputation.”’ 


Attend These Progressive Exhibitions 


BUFFALO 


Oct. 31 — Nov. 5 


The character of the Association of Ice Cream Supply Men’s 
Exhibitions and the spirit of purpose back of the association, 


ATLANTA 


Nov. 28 — Dec. 2 


are worthy of the .unqualified support of every ice cream 


EASTERN manufacturer. Your attendance at these exhibitions this SOUTHERN 
EXHIBITION year will inspire you to a fuller realization of the progres- EXHIBITION 
Elmwood sive development of your industry. There will be a cordial Auditorium 
Music Hall Armory 


Booths Nos. 114-121 bitions. Come. 


GABE S. WEGENER, President 


welcome awaiting you at our Booths at both of the Exhi- 


The Hudson Manufacturing Co.“ 


(Incorporated) 


Booths Nos. 59-60 


ESTABLISHED 1888 


VANILLA PRODUCTS 


119-121 North Union Ave. 
(Corner Waldo Place) 


Branches: Vera Cruz, Mexico 


Windsor, Canada 


CHICAGO, U.S. A. 


Dallas, Texas San Francisco, California 
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The Layout and Design of a Modern Ice Cream Plant 


By FRANK D. CHASE, President, Frank D. Chase, Inc., before the National Association of 
Ice Cream Manufacturers, Minneapolis, Minn. 


OME day some one will write ‘‘The History of an 
American Industry,’’ and the student thereof will 
learn some valuable lessons applicable to his own 

business. The ice cream industry is comparatively a 
new one, but, through the lessons of other industries 
many ice cream manufacturers are going to profit, not 
only by their own mistakes and those of their compet- 
itors, but by the history of other lines of manufacture. 

The ice cream industry is going to follow other 

American industries through a period of radical evolu- 
tion. Nearly every manufacturer, regardless of his 
product recognizes this, and the more progressive and 


BP aAlc 


2/ MTT 


LOADING PLATFORM 


— OFFICE 


| REPAIRS 


ee 


ua 


Ez ICE OVER FLOW 


|_| 


Een 
ELEVATORS 


Pe | 

tt = 
ens Ee 
up 


i . 


e —— 


WOMEN 


CAN STORAGE ICE STORAGE 


WO 


NVEYOR 
(0000 


fay UOHOOOO 
Fe |_FREEZER RM. 


BRICK HAKING MACH BULK & BRICK CONVEYOR 
— == = lee Es 0 


FIRST FLOOR PLAN FRANK D CHASE Inc-ENGINEERS 


CHicaco 


+ ° 
CAN| WASHER 


far and clear thinking men not only recognize this 
fact, but understand just what this is and what it 
means to them. 

To continue in business, to exist as a going concern, 
one must meet this revolutionary situation and master it. 
For generations American manufacturers have pros- 
pered and expanded, and it has not been extremely 
difficult to do so. The markets for products have 
grown faster in scores of instances than the manufac- 
turer could supply. Raw material and labor were 
abundant and cheap. Competition was usually negli- 
gible. Horse sense and hard work counted about 99%. 

All this is changed. Raw material prices are usual- 
ly controlled by interests powerful enough to dictate 
prices. Labor is paid more; is organized and demands, 
deserves and is receiving more than in the past. Ad- 
vertising is a necessity. Competition is keen—new 
plants, some small, many with large capital, are en- 
tering the field. Scientific management, in two words, 
is the summation of this radical revolution. 

While horse sense and hard work still bulk large 
in the successful business, in fact, no business pros- 
pers without them, there is one more factor to be taken 
into account in modern business. This factor is science. 
We all know that the ice cream factory would not 
funetion long without the laboratory. This is 
science. The milk engineers have developed equip- 
ment which ean only be built or operated with 
a knowledge of chemistry. This is _ science. 
Your raw materials and your process and finished 


product are dependent upon refrigeration. This is 
science. And I now mention one other branch of 
science which is to-day recognized in almost every 
industry in this country. I refer to plant engineering 
as playing an essential and increasingly necessary part 
in not only the layout and design of the ice cream 
plant, which the title of my paper mentions, but in its 
location, layout, design, finance, operation and man- 
agement. These factors, properly engineered, make 
scientific management. 

This subect is big enough to fill volumes, so I can 
only describe briefly and in outline the development of 
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a plant, and while it all seems obvious as we run over 
it, I can assure you, from the experience of one who 
has been laying out plants for 20 years, that a scien- 
tific analysis of these factors is, at least until very re- 
cent years, usually neglected. 

Consider then, briefly, the following factors: 


Location. 


First: The city—its market, supply and cost of raw 
materials; its climate with consequent annual per cap- 
ita consumption. The kind of distribution and its cost, 
availability of capital and of labor; the competition 
and consequent size of market. These things deter- 
mine the proper city and the size of the plant which 
may be operated profitably. 

pene The site. Practically the same problems 
localized, i. e., supply of raw materials at the right 
cost. Teagh and truck receipts and deliveries. Labor, 
proximity to market. 

Layout. 


We are all familiar with plants which are properly 
laid out; their operation is joyful and profitable, and 
alas, we are more familiar in the ice cream business, 
as in every other business, with plants which are not 
well laid out, and these pay daily a tax which is worse 
than a government tax because competitors do not all 
pay it. 

The old adage that ‘‘the longest way ’round is the 
shortest way home’’, does not apply to the modern 
factory. It should read: ‘‘The shortest straight line 
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DON’T BUY NOW! 
Wait Until You Have Seen the Latest 


U. S. Heavy Duty Freezer 


at the National Show 
New Features to be Shown for the First Time 


Our Exclusive Features and 
Special Advantages 


Adjustable Motor Table. 

Guard with Chain Running in Oil. 

Easily Converted from Belt to Motor Drive 
and Vice Versa. 3 

Shafts, Bearings and Gears of Finest Ma- 
terials and Extra Heavy Construction, ma- 
chined by the most approved scientifically 
correct methods. 

Brine Jacket and Passages that do Not Clog 
Up Easily or Leak, Yet are Readily Acces- 
sible for Inspection and Cleaning. 

No Soldered Joints to Open up and Leak. 
Bolted-Together Unit Principle of Assembly, 
all parts interchangeable. 

A Really Heavy-Duty Machine, 

Roller Bearings (on all large sizes—optional 
on smaller sizes.) 

Widest and Most Complete Range of Sizes— 
40, 50, 60, 100, 120 and 160 quarts. 

The Largest Ice Cream Freezer in the World 
is a U. S. Heavy Duty Freezer. 

Rapid Vertical Discharge. 

Whipping Device of most approved double 
dasher type, easily removed, cleaned and re- 
placed and developed to give the finest vel- 
vety texture to the finished cream and the 
desired Overrun. , 

Patented Removable Bearing and Support, 
independent of cover, for front end of dasher. 
Hinged Cylinder Cover on All Sizes. 

Quick, Thorough Mixing of Fruits and Fla- 
vors insured by Special Arrangements. 

No Iron or Other Corrosive Metals to wear 
or Come in Contact with the Cream Inside 
the Freezer. 


1. An advanced form of batch 
control that is based on entirely new 
principles, and satisfies every re- 
quirement of correct modern ice 
cream manufacturing. (Standard 
equipment on all of the larger sizes 
from 100 qts. capacity up; optional 
on smaller sizes.) 


2. The old Fruit Hopper is done 
away with, and greatly improved fa- 
cilities to make it easy to fill in the 
fruits and flavors, and inspect the 
process of freezing are provided. 


3. A new eream control which 
is a great improvement over the old. 
The moving parts are few in number. 
They are easy to disassemble and put 
together again for cleaning, and 
their action is precise and reliable. 


4. The cream passages have been very much simplified, 


and the old style cream inlet valve on the cover has been elimi- 
nated. 


5. A rotary brine control valve having several distinct ad- 
vantages over all former designs. 


Where 9 160-Qt. U. S. Heavy Duty Giant Freezers 
Were Ordered in One Season 


The Colonial Ice Cream Co.; of Philadelphia, have this sea- 
son ordered altogether nine 160-qt. Giant U. S. Heavy Duty 
Freezers. These machines represent the very latest in ice 
cream freezer construction, including Hyatt Roller Bearings 
and the automatic batch control. The Colonial Ice Cream Co 
is one of the most progressive in the, business, and decided in 
favor of U.S. Heavy Duty Giant Freezers to replace smaller 
units only after thorough test in actual service. 


U. S. Freezer & Machine Corporation 


Union Avenue and Frost St., Brooklyn, ie: AGA 


tac ne tatives and Distributors in all Parts 
of the United States and:-Canada 


sale ’ j No.-'1& 
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between the points of receipt and delivery is the short- 


est way home to profits’’, and in the ice cream factory 
we have a factor to help and one which is often for- 
gotten, i. e., the law of gravitation. Let nature han- 
dle your materials. It is cheaper than pumping. 

With these simple principles in view, follow the 
processes through the diabramic plant herewith ilius- 
trated. 

The capacity of the diagramatic plant illustrated is 
approximately 20,000 gallons maximum per day. It is, 
of course, possible to make the problem a specific one 
by making a large number of assumptions and work- 
ing out in detail each department. This seemed un- 
necessary. 

The successful plant is the one which is individual 
in its planning. Within limits standardization is a 
good thing, but it is frequently carried too far. 
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These diagrams are primarily to suggest simplicity 
and co-ordination in layout. 

The short straight. line of processes may easily be 
traced through these plans in the following steps: 


1. Receiving: Milk and cream delivery by truck 
or car, in covered court of size to permit of rapid han- 
dling of trucks. 


2. Continuous milk can elevator carries cans of 
milk to the top floor of the building, where they will 
be discharged automatically on to a roller conveyor 
which acts as a magazine for feeding to can storage 
or pasteurizer. 

3. Sugar and stabilizer are added in the pasteur- 
izer, from store room adjacent. These stores and other 
supplies being handled by the freight elevator. 

4. Homogenizers follow the pasteurizing from 
which the mix goes to coolers on the top floor and 
again by gravity to the holding or aging tanks on the 
second floor. 

5. Freezers are fed from the batch mixers on the 
second floor by gravity, and these in turn are filled by 
gravity from the holding tanks. Overrun testers, gela- 
tine kettle and other equipment is shown on space pro- 
vided. 

6. Bulk and brick hardening, packing and _ stor- 
age is provided and final delivery made at the plat- 
form. Ice is manufactured on the second floor, stored 
on the first and basement floors, and erushed and con- 
veyed to truck loading spouts. 

7. Power plant is Jocated in the high basement, 
with facilities for coal and ash handling. <A score of 
other essential facilities include a machine shop, can 
and tub shop and storage, laboratory, laundry, store 
and stock rooms, salt receipt, storage and delivery. 
Employees welfare facilities. Compressors are, of 


course, adjacent to the power plant and condensers 
are on the roof. 


These are the essentials of the manufacturing lay- 
out. The cost of the plant and its equipment, as well 
as its profit, may vary 50 per cent, dependent on the 
economy and skill displayed by the engineer in ¢o- 
ordinating all of these departments. 

The utilization of our friend, so often slighted, the 
law of gravity, induces us to build vertically instead 
of horizontally—an advantage in decreasing the cost 
of property, smaller properties, too, being easier to 
secure. 

Another consideration often overlooked is an antici- 
pation or provision for the future. Fifteen years ago 
the average manufacturer gave little thought to large 
increases in business.. To-day the plant builder who 
neglects the consideration of the future is courting 
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THIRD FLOOR PLAN 


failure. We know that we must grow to keep in busi- 
ness, and we must plan accordingly, bearing in mind 
not only population or market, but its location with 
attendant delivery costs. Before a plant is designed, 
a comprehensive plan for 2, 4 or 10-fold growth 
through central and branch plants should be carefully 
worked out. 


Subsidiary lines of manufacture which balance the 
daily or seasonal demands on equipment and organi- 
vation, must be developed in connection with plant 
design. Ice, milk and beverages are logical lines as 
we know, and there are others becoming more common. 


The structure which houses the machinery of an 
ice cream plant is, itself, a most important piece of 
equipment. The process, that is, our shortest straight 
line to profits, must first be worked out and the build- 
ing slipped between and around this equipment. 


There is no line of demarkation between the frame 
of the building as equipment and the machines them- 
selves. Let me prove this: 


Sanitation. 


Proper drainage and absolute cleanliness are Irst 
essentials. Not only must walls and floors be of 
proper, and incidentally economical materials to per- 
mit of thorough and easy cleaning, but every piece of 
apparatus must clean readily, and preferably by gravy- 
ity, into or onto the building itself, at a particular 
place. It is surprising how many floor drains do not 
drain. 

Refrigeration is the big item of expense in the ice 
cream factory. It’s a question of insulation vs. coal, 
and the engineer can, or should figure, not only the 
refrigeration required for every operation, but should — 
design every square foot of insulation with specific 
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of the year 
and the news 
you want to 
hear! 


The EASTERN EXHIBITION of the Association 
of Ice Cream Supply Men 1s to be held in Buffalo 
October 31st to November 5th inclusive. Machinery 
—equipment — services — supplies—the representa- 
tive supply houses of the nation participating — a 
Show to serve the ice cream industry exclusively— 
one thousand persons of the industry attending—150 
booths—150 varieties of essential articles and pro- 
ducts — promoted, managed and its constructive 
character assured by the non-profit-taking organiza- 
THE SEAL tion which has given the 
: buying ice cream manufac- 


turer a “Seal of Safety,” 


OF SAFETY 


CHE ASSOCIATION OF ICE CREAM SUPPLY MEN 
1328 BROADWAY NEW YORK CITY 
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reference to that profit consumer, the boiler. It does 
not take many tons of coal, or many days’ operation 
to pay for a bit of insulation, which then becomes a 
dividend payer instead of a tax.. 


The type of building for a given plant depends on 
local conditions, lceation, city ordinances and funds 
available. / 

Concrete gives us for the heavy loads earried, the 
cheapest, most sanitary, water tight and durable con- 
struction. It has one feature which emphasizes tne unity 
of building and equipment. It’s extremely difficult to 
cut or change. Pipes in concrete usually stay put, and if 
incorrectly placed are expensive to move. The loca- 
tion of every pipe and every piece of machinery must 


STORAGE | 


E CRUSHER fi 
=> = pile ie oot 


i COMPRESSOR | 


Ne é a: a 


o- r <] 


Pe] PUMPS 


STORAGE, 


ey et 


MACHINE 
Sia 


| 


| | WATER_PUMPS . 
SWITCHBOARD | 


BASEMENT PLAN 


COOLER 
——— 


FRANK D. CHASE Inc-ENGINEERS 


CHICAGO 


be incorporated into the plans of the big piece of 
equipment, that is, the building. 

The large and heavy units must be located to per- 
mit of properly and economically designed floor slabs, 
columns and foundations. Settlement breaks pipe 
lines. 

Labor has been mentioned as a factor in plant ope- 
ration and therefore in costs. This is especially true 
of the ice cream plant and I have shown the numerous 
items of conveying equipment, which the large plant 
eannot afford to be without. Even small plants can 
profitably install many inexpensive units of labor-sav- 
ing conveying equipment. Conveying equipment prop- 
erly designed is absolutely essential to the profit-mak- 
ing plant. Its first cost and savings in operation over 
labor can always be pre-determined. Conveying equip- 
ment, too, must be designed as an integral part of the 
building. 

In the modern plant, the laborer increases his pro- 
duction by virtue of his operation of proper equipment 
and earns more for his employer and himself. 

Much has been written and said about ‘‘produc- 
tive’? and ‘‘nonproductive’’ labor. Non-productive 
labor, I believe, can be easily classified as labor which 
ean be eliminated through proper equipment. All other 
labor is productive of some results, regardless of 
whether or not the work in question results in a change 
of the character of the material handled. 

There is to-day in most ice cream plants the oppor- 
tunity for the elimination of non-productive labor 
through the installation of proper conveying and ma- 
terial handling equipment. 

The modern ice cream factory, lighting, heating, 
plumbing, ventilation and welfare requirements are a 
study in themselves, State and municipal laws are be- 


coming more and more rigid, and the number of men 
and women employed, their location in the plant and 
their comfort and well being, must be considered in 
connection with each department, and in the design of 
the building. 

The equipment of an ice cream plant forms an im- 
posing array. For the sake of bringing a realization 
of the scope and complexity of this problem, I simply 
tabulate herewith a list of the more important units. 
The connections, valves, motors, ete., multiply this list 
by many fold: Boilers, stokers, ash-handling equipment, 
breeching, vacuum pumps, process pumps, air compres- 
sor, damper regulators, instruments, draft gauges, ther- 
mometers, ete., valves, traps, blow-off tanks, heating 
system, plumbing and sewerage system, fuel, coal han- 
dling equipment, stack, feed pumps, water heaters, 
heater for process work, temperature control, soot blow- 
ers, scales, piping layout, fittings, bilge pumps, pipe 
covering, ventilation. 

Type of System — Compression — Absorption. 

Compressors: Type—Vertical or horizontal, double 
acting or single acting. Drive—Motor or steam. 

Direct or belted, high or low speed. 

Condensers: Atmospheric or double pipe, condensing 
water, temperature range, spray pond, cooling tower or 
wells. 


Brine Pumps: Centrifugal and reciprocating, steam 
driven or motor driven. 


Condensing Water Pumps: Centrifugal or recipro- 
cating, method of drive. 

Ammonia and Brine Piping Layout: Type of valves, 
type of fittings, type of receivers, type of oil separators, 
type of scale traps, type of accumulators, type of in- 
sulation. 

Ice crusher, ice conveyor, elevators, freight and pas- 
senger, salt elevator and hopper, can conveyors, ice 
cream conveyors, can washers (ice cream), ice cream 
freezers, bricking machines, holding tanks, batch mix- 
ers, pasteurizers, mixing kettles, homogenizers, coolers, 
milk can washers, sanitary piping system. 

Capacity and dimensions, system of refrigerating, 
type of agitators, type of cranes, can dumps, ice chutes 
or lowering devices, cans, can fillers, system for air 
agitation. 

Source of Supply (if private plant): Character of 
current A. C. or D. C., distribution voltage, generator 
equipment, switchboard, power distribution system, 
number, size and type of motors, motor location, load 
centers, present and future load requirements, type of 
lighting system, proper intensities of illumination, 
lighting layout location of outlet, mounting heights 
and spacing of lamps, reflector equipment. 

If Publie Servie 1 
available, service requirements, line extensions — cost 
if any, reliability of service, power company special 
rules if any, local codes if any, departmental metering, 
telephone systems, auto-call systems. 

Laundry Equipment: Washing machines, 
machines, extractors, dryers. 

The financing of the plant is not entirely outside 
the scope of this paper and a word may be permitted. 
For years the investment house and your personal bank- 
er have bought and then sold securities and financed 
industrial loans on the statement of the client that a 
profitable going business was entitled, for certain pur- 
poses of enlargement or new construction, to funds or 
loans. The auditor and appraiser established the value 
of the business and its record of profits and the lawyer 
established the legality of the transaction, and investi- 
gation stopped at this point. 

Present day conditions require more than this. 
There is many a plant which has a successful record of 
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W. B. Wood 
Mfq. Co. 


Manufacturing Chemists 


ST. LOUIS, MO. 
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earnings covering years, which will never earn another 
dividend without rehabilitation or remodeling to cut 
costs—to meet modern competition. 

A prominent New York banker recently wrote an 
article, which has been widely circulated, on ‘‘The En- 
gineer and the Banker,’’ explaining the function of the 
engineer in connection with the issuance of industrial 
securities. To-day engineers are called upon frequently 
to pass upon the physical capacity of plants to con- 
tinue to earn dividends. Had this been the practice 
generally during the past few years, there would have 
been fewer instances of passed dividends and decreased 
earnings. The engineer can help in financing and re- 
financing through intelligent estimates of plant costs 
and by honest and competent endorsements. 

Plant operation and management can be strength- 
ened and made easier by the engineer. He can intro- 
duce into the going plant the economics which can be 
effected by the improvement, simplification or balanc- 
ing of equipment, by the introduction of labor-saving 
equipment and the modernization to meet the new com- 
petition. 

Layout and design is the one big activity around 
which center the manifold needful activities of the en- 
gineer who hopes to help in the development of a most 
promising and profitable industry—the manufacture of 
ice cream. 

abe 
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BIG OPENING OF NEW CREAM AND DAIRY CO. 


On the evening of September Ist the modern plant 
recently completed by the Ironton Ice Cream and Dairy 
Co., Ironton, Ohio, was thrown open to the inspection 
of the people of Ironton and vicinity. Splendid music 
was engaged for the evening. 

The new plant is equipped with the most modern 
machinery available for the manufacture of ice cream. 
The company is justly proud of their new plant and 
the publie were cordially invited to avail themselves 
of that opportunity to observe the manufacture of ice 
cream under the most modern and sanitary conditions. 
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REVIEW BEST OF ALL. 


Mr. F. Fellows Mason, of Dunmore, Scranton, Pa., 
when remitting for the renewal of The Ice Cream Re- 
view for a period of two years, penned the following 
testimonial on the invoice which he returned to us: 
‘“‘The best paper of ALL I receive.’’ We hope all of 
our readers are of the same opinion, and we mean to 
make it our business to endeavor to have’ you think 
the same as Mr. Mason. 


Protective Papers 


For Ice Cream and Candy Makers 


Greaseproof 
Parchmoid 


Glassine 
Vegetable Parchment 
Made by 


Diamond State Fibre Company 


BRIDGEPORT (near Philadelphia) PENNA. 


PACIFIC ICE CREAM MANUFACTURERS’ 
ASSOCIATION 


To All Members.—Since you received the second no- 
tice of your own Pacific Convention to be held in Seat- 
tle, November 14th, 15th and 16th, your program com- 
mittee have made progress, and we have been able to 
secure some real live speakers, both locally and from 
the East, and we can assure you something very inter- 
esting and instructive, put over by men who know how 
tc make their arguments count. 

We want you to bring as many of your plant men as. 
possible; they are the ones who are in daily contact with 
the subjects that will be discussed, and after listening 
to the papers and the discussions to follow they are go- 
ing to make more efficient members of your organization. 

Try and keep on speaking terms wtih your wife until 
this big event, as we want the ladies to attend. The 
Seattle boys are going to see there is nothing lacking 
for their comfort and entertainment. 

Make no other engagements for the dates marked. 
This is your Convention, and you must do all you can 
to make it the success it should be. 


Yours truly, 
PACIFIC ICE CREAM MFR’S ASSOCIATION, 


J. E. Dunne, President, 


Attest: Bert H. Walker, Secretary, 
Jay H. Kugler, Field Secretary. 


“e 
WHAT IS SALES MANAGEMENT? 


That salesmanagement is inclining more and more 
into a financial phase of business and that the sales- 
manager instead of being a developer of business must 
be a producer of business at a profit, was the keynote 
of an address made to the Baltimore Ad Club by A. 
H. Deute, General Sales Manager of the Borden Com- 
pany of New York. 

Mr. Deute pointed out that during a period of 
years the salesmanager has developed from a head 
salesman who checked over the daily reports of sales- 
men into an executive whose real work it is to find 
ways and means for so placing the production of a 
house that the greatest immediate profit may be rea- 
lized while at the same time the future good will of 
the organization is developed. It was further devel- 
oped that the salesmanager who fails to appreciate his 
responsibility toward the financial side of the business 
is falling far short of his opportunities because the 
problem of business houses to-day is not volume but a 
stabilization of earnings. 
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URGES ICE CREAM FOR PUPILS 


Yakima, Wash.—Ice cream may take the place of 
milk in school children’s luncheons if the suggestion of 
Superintendent A. C. Davis, Yakima, Wash., is favor- 
ably acted upon. There would be no increase in the 
cost, dairymen say, and the dish would be more palat- 
able than milk during the warm season. A committee, 
consisting of Dr. W. L. McClure, Dr. H. H. Smith, See- 
retary B. F. Kumler of the school board, and Superin- 
tendent Davis, was appinted to determine the standard 
for this year’s milk supply. 


b 


Don’t let that used machinery of yours stand in your 
way. Turn it into cash by advertising it for sale in the 
‘‘Review’’ Want Department. 


FOR A GREATER ICE CREAM INDUSTRY—Eastern Exhibition, Buffalo, October 31st - November 5th, inclusive. 


Dae SICE CREAM REVIEW 


Construction of Our 


“Zero” Brick Cabinet 


STYLE No. 5 


ICE CREAM CABINET OF QUALITY, 


STYLE No. 4 


Depend on the Product 
of Finished Artisans 


HE personnel of this organization is 
carefully selected in a city which is 
noted for the large number of skilled ca- 
binet makers and other artisans available. 


The men who make Grand Rapids Cabi- 
nets understand that we have a high 
reputation to maintain and that nothing 
short of their best efforts can be permitted. 
That is why you never find any evidence 
of poor or careless workmanship in a 


Grand Rapids Ice Cream Cabinet. 


And that is why you can be sure that your 
product will be at its best when it leaves a 


Grand Rapids Cabinet. 


Do you know that Grand Rapids Ice Cream | 


Cabinets are also the most economical? We will 
be glad to demonstrate it to you. 


Grand Rapids Cabinet Company 


Successors to 


Chocolate Cooler Company 
55-59 Alabama Ave. N. W.—Grand Rapids, Mich. 


New England Sales Office and Warehouse, MERROW BROS. Inc., 44 N. Market Street, Boston, Mass. 
South Eastern Sales Office and Warehouse, CHERRY-BASSET CO., is Soa neamee amen es Nid. 


1106 Arch Street, Philadelphia, Pa. 


North Western Sales Office and Warehouse, A. C. BLACK, 515 Lumber Exchange, Minneapolis, Minn. 
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Falled Magek 


HE following is a report of the House Committee 

on Agriculture in connection with Representative 

Voigt’s Bill (H. R. 8086) to prohibit the transpor- 
tation across state lines of bogus milk compounds. 
This bill is of great importance to dairy interests of 
the country ‘and the National Milk Producers’ Federa- 
tion will greatly appreciate your endorsement of this 
legislation. 

CHAS. W. HOLMAN, 

Acting Secretary National Milk Producers’ Federation. 


* - + 


The committee on agriculture, to whom was re- 
ferred the bill (H. R. 8086) to prohibit the shipment 
of filled milk in interstate and foreign commerce, hay- 
ing considered the same, report it back to the House 
without amendment, with 


Jetc-oias batt 1 onl 


by an expert or by chemical analysis. The com- 
peund can be made more cheaply than the regular 
article, and, in view of the fact that the imita- 
tion is perfect, many people buy it in the belief that 
they are getting full condensed or evaporated milk. 
According to the testimony of the leading manufac- 
turer, skimmed milk has recently sold for 35 cents per 
hundred and refined cocoanut fat at 12 cents per 
pound. The cost of a quantity of skimmed milk and 
cocoanut fat sufficient to fill 48 1-pound cans of the 
compound is a little over 80 cents, or less than 2 cents 
per l-pound can. The retail price of the 1-pound can 
is from 10 cents up. The Bureau of Markets gives the 
following figures of the production of the compound 

in recent years: 
Evaporated, part or full skimmed, modified with 
foreign fat (case goods), 


the recommendation that 3gsesameeRmcememmEeenee 1920, 34,044,000 lbs.; 1919, 
the bill do pass. B @ 62.262,225 Ibs.; 1918, 50,- 
& # 619.163; 1917, 30,488,262 

Puma onthe Bul || JUST MAKING IT CLEAR TO THOSE ne 
During the last five or # THAT HAVEN’T HEARD Evaporated, part or full 


six years the manufacture # 
of so-called filled milk has & 


assumed considerable 5 
- =: ‘ gow 

portions in this country, & 

and the bill proposes to ie 

prohibit the Se re % industry of the South—the country where the 
this. n vWale (Hoke ath F es ; é 

of this has Seid : % sun itself is ice cream’s friend. 

District of Columbia, the & 


3 


oeese: 


territories, and insular pos- 
sessions, and to prohibit its 
shipment in interstate and 
foreign commerce. Filled 
milk is defined to mean 
‘fany milk, cream, or skim- 
med milk, whether or not & 
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condensed, evaporated, con- # dred and twenty booths—20,000 square feet of 


centrated, powdered, dried, #% 
or desiccated, to which has $ 
been added, or which has 
been blended or compound- 
ed with any fat or oil other 
than milk fat, so that the 
resulting product is in imi- 
tation or semblance of milk, #% MEN 
eream, or 


floor space — experts 
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skimmed milk, #% 
whether or not condensed, # 
evaporated, concentrated, 
powdered, dried or desic- 
eated.’’ ‘The bill provides a penalty of a fine not ex- 
ceeding $1,000, or imprisonment for one year, or both, 
and has the usual provision that the act, omission, or 
failure of any person acting for or employed by an- 
other, within the scope of his employment or office, 
shall be the act, etc., of the principal, as well as of the 
agent or employe. 


The Compound. 


Filled milk is an imitation of condensed or evapo- 
rated milk made by mixing condensed skimmed milk 
and cocoanut oil. The skimmed milk is reduced by 


evaporation to about half its bulk, and after this ope-. 


ration there is added from 6 to 8 per cent if cocoanut 
fat. The resulting mixture is an exact imitation of 
pure evaporated or condensed milk; it has the same 
consistency, the same color, the same taste, and the 
difference in the two products can only be detected 


oe That the Southern Exhibition of supplies, ma- 
pro- #& chinery and equipment in the Auditorium-Arm- 
ory, Atlanta, Ga., November 28th to December 
2nd, inclusive, is in the service of the ice cream 


important as a National Industrial Fair is to a 
country—for it will be the heart and the soul 
for a week of the growing industry of a growing 
section, where the entire range of methods, ma- 
terials, ideas and suggestions that an ice cream. 
manufacturer can use will be at hand. One hun- 


in supplies, 
Fs equipment, merchandising and advertising ser- 
vice from the entire country—a serious, digni- 
fied and epoch-making Show, made _ possible 
through the national co-operative work of 


THE ASSOCIATION OF ICE CREAM SUPPLY 
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skimmed, modified with for- 
eign fat (bulk goods), 1920, 
2,017,000 lbs.; 1919, 2,748,- 
120 -lbs.;\ 29I8) 3 3,66109% 
Ibs.; 1917, 4,543,640 Ibs. 

In 1920 nearly 8,000,000 
pounds of cocoanut fat 
were used in the manufac- 
ture of filled milk, taking 
the place of that many 
pounds of butterfat, injur- 
ing the market of the Amer- 
ican farmer, and bringing 
his product in competition 
with a decidedly inferior 
product produced by ori- 
ental ‘and other cheap labor 
and handled in many in- 
stances under shockingly 
insanitary conditions. 


Fraud on the Public. 


Filled milk is sold under 
various trade names, such 
as ‘‘Hebe,’’ ‘‘‘Carolene,’’ 
‘“Kinzo,’’ _ “Silver - Key,” 
*‘Nutro’”’ and ‘‘Nyko.’’ The 
manufacturers can not sell 
it as milk, but it is put up in the same size cans as 
regular condensed milk, and the evidence before the 
committee shows that it is advertised’ by the retail 
dealers as milk and evaporated milk. Storekeepers 
sell it with the statements that ‘‘it takes the place of 
milk,’’ ‘‘just as good as condensed and much cheaper,”’ 
“nothing better on the market,’’ ‘‘takes the place of 
condensed milk.’’ Instances have been found in which 
the cocoanut fat was mixed with milk and sold for 
cream; the compound has been used for making ice 
cream, and recently a company has been formed at 
Pittsburgh to manufacture -an artificial cream from 
skimmed or fresh milk and cocoanut fat.- The com- 
pany states in its prospectus, ‘‘we can wholesale our 
Kream for 100 per cent less than cow’s cream and still 
make a profit of over 100 per cent.’’? In many eases 
retailers sell the compound for the same price as the 
straight evaporated milk, although the price per 1-lb. 
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Emery Thompson Brine Freezers 


are built stronger than the heavy motors that 
operate them. 


The Emery Thompson 1s qualified for accuracy 
and high production. 


If you want to get the most out of your sweet 
cream, you can always rely upon an Emery 
Thompson for giving the cream smoothness 
and fullness of body. 


“Write for catalog and prompt delivery”’ 


Emery Thompson Machine & Supply Company 


271-275 Rider Avenue _ 6-8 Canal Place (Bronx) NEW YORK CITY 


Our machines will be shown at the Minneapolis, Buffalo and Atlanta Fall Conventions, 
and we cordially invite you to call on us. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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can to them is about 3 cents less. A number of sur- 
veys in various parts of the country show that the com- 
pound is sold largely in sections inhabited by people 
unable to read English and sections inhabited by peo- 
ple of limited means, and not sold at all in better resi- 
dential districts. The fact that it is largely sold in the 
sections mentioned shows that the statements on the 
label that the article is a compound is not a sufficient 
protection to the public. 


It appears that even the United States government 
was defrauded inte buying this compound. At Camp 
Willis, Ohio, in 1913, two carloads of it were furnished 
at this camp for the use of the troops, and the mess 
sergeant stated that he had been informed that it was 
better than milk. 


There is ample evidence that the compound is sold 
at retail as milk, but the interstate shipment can not 
be prohibited under existing law because the manu- 
facturers label it under a trade name, and not as milk. 
There is no doubt that the sale of the compound vio- 
lates the spirit, if not the letter, of the pure food and 
drugs act. The act provides (sec. 7) that an article 
of food shall be considered adulterated ‘‘if any sub- 
stance has been mixed and packed with it so as to 
reduce or lower or injuriously affect its quality or 
strength,’’ or, ‘‘if any substance has been substituted 
wholly or in part for the article,’’ or ‘‘if any valuable 
constituent of the article has been wholly or in part 
abstracted,’? and shall be considered misbranded 
(sec, 8) “if it be an imitation of or offered for sale 
under the distinctive name of another article,’’ but the 
manufacturers escape under a proviso to section 8 that 
an article shall not be considered adulterated or mis- 
branded, ‘‘in the case of * * compounds * * 
under their own distinctive names, and not an imita- 
tion of or offered for sale under the distinctive name 
of another article.’?’ * * - * 


The regulations prescribed by the Department of 
Agriculture in pursuance to the pure food and drugs 
act contain the following: 

‘“‘Condensed milk, evaporated milk, concentrated 
milk, is the product resulting from the evaporation of 
a considerable portion of the water from the whole, 
fresh, clean, lactelal secretion obtained by the complete 
milking of one or more healthy cows * * and con- 
tains, all tolerances being allowed for, not less than 
25.5 per cent of total solids, and not less than 7.8 per 
eent of milk fat.’’ 

No reason is perceived by the committee why an 
exact imitation of or substitute for this article should 
be permitted to be sold to the publie which does not 
meet these requirements. 


PURE — HIGH GRADE 


GELATINE 


Quick Action Ice Cream Powder 

Special Double Strength Ice Cream Powder 
Pure Powdered Gum 

Ripener Powder 


QUALITY — UNIFORMITY — SERVICE 


St.Louis Gelatine Company 


St. Louis Missouri 


Inferiority. 


Dr. McCollum, of Johns Hopkins University, a high 
authority on the subject of nutrition, testified before 
the commitee that the vitamines, which are absolutely 
necessary to promote growth in the human body, are 
found most abundantly in butterfat, and that milk is 
the chief article of food relied upon for the vitamines. 
Dr. McCollum demonstrated his contentions before the 
committee by showing photographs of rats which had 
been fed experimentally on diets with and without but- 
terfat, and the results obtained were astounding. He 
said: 

‘“There is no question but what milk is the only 
food for which there is no effective substitute. It is 
not a question of whether there is some food value in 
skimmed milk, as to whether we can get along in some 
peculiar situation, that one might not get along if a 
suitable amount of eggs were included in the diet 
every day. It is not a question whether technically 
you can bring before a legislative committee if this 
sort a situation which might work in a satisfactory 
manner without this food. But this is the point, that 
we are educated to use milk. We are a people who for 


hundreds of generations have depended upon dairy 


products as a prominent article of our diet. We know 
how to use it, and we like it. We have an agricultural 
industry which can not remiain a permanent one—there 
can be no permanent system of agriculture without an 
animal industry to go with it. * * We have no de- 
posits of phosphorus and no adequate deposits of cal- 
cium that will meet the agricultural needs of this 
country for fertilizer. * * There is no similar prop- 
erty (vitamines) in any vegetable oil, including ecocoa- 
nut oil and cottonseed oil, comparable with what you 
find in butter fat. * * I guarantee that any infant 
that is fed for a few weeks on one of these milk sub- 
stitutes will develop rickets. * * My suggestion is 
that we do everything that is in our power to main- 
tain at its full tide an industry so important as the 
dairy industry, and to bring the American cow into 
competition with a cocoanut grove is an injustice.’’ 
Dr. E. B. Hart, of the University of Wisconsin, says: 


“I have already stated in hearings before legislative 
committces in our own state that at least 90 per cent 
of the fat soluble vitamine of whole milk is removed in 
the modern commercial skimming process. This state- 
ment is based upon recent experiments in our labora- 
tory, where refinement of control has been perfected, 
as contrasted with the older experiments made by Dr. 
McCollum, which led him to state that there was still 
about 50 per cent of he fat soluble vitamine in skim 
milk, but it does not begin to compare with while 
milk in respect to its content of this nutritional factor.’’ 


In a few years the output of filled milk has grown 
5,000 per cent, and the manufacturers frankly stated 
before the committee that the business is in its in- 
fancy. The committee is of the opinion that the traffic 
in the article should be stopped now, before irrepara- 
ble injury is done the health of the Nation, and before 
Serious damage is done to the dairying industry. The 
vast dairying industry of this country is absolutely 
vital to a proper system of agriculture and to main- 
taining the fertility of the soil. 

The farm and dairying organizations are a unit in 
opposing the manufacture of this compound. If the 
business grows, as it will without legislative interfer- 
ence, it will mean a decided decrease in the dairy herds 
of the country. Instead of vast quantities of whole 
milk being condensed, the butterfat will be extracted 
and turned into a comparative oversupply of butter. 
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USEFUL INFORMATION 


for manufacturers of 


ice cream and water ices 
whowant to make their products BETTER 


GUMPERT’S 
ICE CREAM 
IMPROVER 


Ice Cream ripened by the 
usual methods alone cannot 
reach the same degree of 
excellence as ice cream in 
which Gumpert’s Improver 
hasbeenused. Thisproduct 
is as beneficial in aged mixes 
as in fresh mixes. 
Gumpert’s Improver is not 
a substitute for natural ripen- 
ing but a supplement to It. 


Like Nature, Gumpert’s 
Improver softensand breaks 
down the coating of albu- 
men, casein, ash and other 
milk solids: that surround 
the globules of butter fat in 
cream; but does it far more 
quickly and more thorough- 
ly than natural aging alone. 


The higher proportion of 
butter fat thus released 
gives the ice cream a richer, 
finer taste. 


The complete softening of 
themilk solids by Gumpert’s 
Improver permits the air, 
when whipped in, to form 
smal], numerous and regular 
shaped cells. An even, soft, 
velvety texture is produced 
in the ice cream. 


TEXTOR 


A STABILIZER FOR 
WATER ICES AND 
SHERBETS 


TExTor eliminates the 
roughness and the uneven 
grain found in ordinary 
water ices and sherbets. 


It produces a wonderfully 
smooth, even, luscious tex- 
ture, delightfully free from 


lumpinessandcrystalization. 


Textor-stabilized ices and 
sherbets, no matter how 
often repacked, harden 
smoothly and uniformly. 
The sugar, water, fruit and 
flavor are held inproper sus- 
pension from the first dip- 
perful till the last scraping 
at the bottom of the can. 


Textor, when dissolved, is 


-colorless, odorless, taste- 


less. Simply mix it with 
the sugar dry, add the 
water, then the fruit, and 
freeze. 


The consumption of water 
ices and sherbets is far smal- 
ler than it would be if the 
ices were better made. Tex- 
tor brings about much of the 
improvement which is so 
essential to the development 
of this profitable business. 
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The oversupply will depress the price, and as the price 
of milk is regulated by the price of butterfat, the 
keeping of dairy herds will become less profitable. It 
is possible that in isolated instances farmers receive 
more money for their milk where the skimmed milk is 
manufactured into the substitute, but there can be no 
question that the introduction of the cheap cocoanut 
oil in competition with butterfat is an economic injury 
to the dairying industry as a whole. 


Views of Agricultural Department. 


Dr. C. W. Larson, chief of the dairy division of the 
department, appeared before the committee and stated 
that he considered the manufacture of filled milk to be 
a slight injury to the dairying industry now, but that 
it would be a decided injury if the manufacture were 
to increase; that the use of the compound decreases 
the use of the product of the cow; that by the manu- 
facture of the compound an additional market is not 
found for the farmers’ product; that he was informed 
by a manager of a company having 156 stores in Wash- 
ington that the compound is sold at the same price and 
for the same purpose as was regular evaporated milk: 

““‘T believe that in a nation that has one outstanding 
industry like agriculture in this country it is to the 
interest of all the people of the Nation to develop and 
further that industry. I further believe that the dairy 
industry is vitally connected with our whole agricul- 
ture. What I mean by that is that dairying is impor- 
tant from the standpoint of the production of wheat 
and corn and all our other crops. * * TI think it is 
desirable and important that that industry be main- 
tained and not injured by some imitation.’’ 

Dr. O. F. Langworthy, chief of the office of home 
economic of the department, stated that he would not 
object to the compound if its use could be limited to 
the same use that skimmed milk is put, but that he 
would not approve of it as a substitute for regular 
milk, either for infants or adults. 


Other Manufacturers. 


It is probable that some of the manufacturers of 
the compound were driven into the business in order 
to meet competition. Mr. Walter Engels, representing 
the Borden Co., the largest manufacturer of evapo- 
rated milk in the country, stated that — 

‘““His company has always stood for the highest 
ideals in the production and manufacture and care of 
milk; and among those ideals is the thought that the 
public should receive the butterfat in all milk prod- 
ucts as the milk comes from the cow. * * If Con- 
gress or the several states do not do something to stop 
this competition, our company may be compelled as a 


O higher standard nor 
better quality in cream 
test bottles and glass- 


ware can be found than the 
well known Kimble Brand. 


Order from your Jobber or write us direct. 


402 W. Randolph Street 
Chicago, III. 
Factories: Vineland, N. J., Chicago, Ill., New York, N. Y. 


ee 


| ) Kimble Glass Company 
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matter of necessity to meet this competition to go into 
the manufacture of it, much as they dislike to do so. 
* * Some critics have thoughtlessly argued that the 
manufacture of the legitimate article should meet 
this competition by reducing the price to meet it. * * 
There is only one way you can meet it, and that is to 
vo in and make it yourself, and I know that some of 
these other companies do not want to make this stuff. 
They were dragged into it to meet competition with 
their legitimate articles. If Congress would stop the 
sale of it, I think they would be glad to stop the man- 
ufacture of it. * * The Hebe Co. has applied for 
registration of its trade-marks in * * many other 
countries. * * That means that they intend to ex- 
tend this compound business to foreign markets, and 
when they find out what this stuff is the whole con- 
densed milk industry is going to get the black eye that 
the filled-cheese industry got. 

For the calendar year 1919 we exported 850,865,414 
pounds of condensed milk, and for 1920, 414,250,021 
pounds. 

Constitutionality. 


There is nothing new in the proposal that milk 
products not containing a certain amount of butterfat 
shall not be transported or sold in interstate or intra- 
state commerce. Under the pure food and drugs act 
as it now stands, milk and condensed milk can not be 
shipped in interstate commerce unless they contain a 
given percentage of butterfat, and certainly it is 
proper to insist upon the same standard in an imita- 
tion or substitute article. Congress, by virtue of the 
pure food and drugs act, has barred from interstate 
commerce many drugs and articles of food which do 
not comply with certain standards. It has barred 
therefrom obscene literature and lottery tickets. 

The power given to Congress by the Constitution 
over interstate commerce is direct, without limitation, 


and far-reaching. Congress may adopt not only the 


necessary but the convenient means necessary to ex- 
ercise its power over a subject completely within its 
power, and such means may have the quality of police 
regulations. ) 

In the lottery cases (188 U. S., 321) the prineiple 
was established — 

That it is equally within the power of Congress in 
regulaing interstate commerce to protect the public 
morals as it is to protect the public health or the eeo- 
nomic welfare of the people. (Hoke v. U. S., 227 U. 
S., 208). . 

Congress not only has the right to pass laws regu- 
lating legitimate commence among the states and with 


foreign nations, but also has full power to bar from 


the channels of such commerce illicit and harmful ar- 
ticles. Congress may itself determine means appro- 
priate to this purpose; and. so long as they do no vio- 
lence to the other provisions of the Constitution, Con- 
gress is itself the judge of the means to be employed 
in exercising the powers conferred on it in this respect. 
(McDermott v. Wis., 228 U. S., 115). 

Congress is not to be denied the exercise of its con- 
stitutional authority over interstate commerce and of 
its power to adopt means necessary and convenient to 
such exereise merely because those means have the 
quality of police regulations. Eckman Alterative Case, 
239 U;-S., 510). 

An Ohio statute forbids the manufacture and sale 
of condensed milk unless made from unadulterated 
milk from which the cream has not been removed and 
in which the milk solids are equivalent to 12 per cent 
of those in erude milk and 25 per cent of them fat, 
and skimmed milk is permitted to be sold only under 
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Exclusive rights on the “Crushes” 
mean greater gallonage per year 


HE 1921 season has proved that Ward’s Orange- 

Crush, Lemon-Crush and Lime-Crush Ice Cream 

Compounds are producers of new business for 
ice cream manufacturers. 


The well-known ‘‘Crush’’ drinks are the most de- 
manded of all fruit-flavored beverages. The ice cream 
compounds, with the same quality and deliciousness, 
are proving equally popular in bulk and brick ice 
eream and sherbets. 


Already, many of America’s leading ice eream manu- 
facturers have adopted the ‘‘Crushes”’ as standard fla- 
vors. This is what they have found: That these flavors 
are good sellers and fast repeaters, and make a strong 
appeal when featured as ‘‘specials,’’ either in bricks 
or bulk. 


Thus, the Crushes have been the means of increasing 
their total gallonage this year. 


These Compounds import to ice creams and sherbets 
the rich color, fine fragrance and flavor of luscious 
oranges, lemons and limes. They are fruit flavors of 


ORANGE-CRUSH COMPANY 


Plant and Laboratories 
Chicago 


Research Laboratory 
Los Angeles 
In Canada: 
Orange-Crush Company, Ltd., Winnipeg 


Sell these 


money - makers: 


Orange -Crush, Lemon- 
Crush, and Lime-Crush 
Ice Cream and Sherbets. 


In Bulk and 
bricks. 


“We have had excellent results with the ‘Crushes’ 
as you can know by the good orders given you. We 
can truthfully state that the ‘Crushes are the best 
we have ever handled.” 


Brown's Ice Cream Co., 
J. E. Brown, Manager 


Ogden, Utah 
May 16, 1921 


first quality. They give you full control of flavor and 
color. With the ‘‘Crushes’’ no additional color is 
needed. 


The public wants the ‘‘Crushes’’ in ice cream and sher- 
bets. This is proved wherever the products are offered. 
Think of the selling possibilities of a brand so closely 
allied with the best advertised and fastest-selling fruit 
flavors in the world. Think of the prestige—the advan- 
tage over competition. 


If your territory has not already been taken, it will 
pay you to write at once for full particulars about ex- 
elusive rights. Fill out and send the coupon below. 


Sign and Send this Coupon Now 


ORANGE-CRUSH COMPANY 

314 W. Superior St., Chicago 

Send us, without obligation, details regarding ex- 
elusive rights in our territory on Ward’s Orange- 
Crush, Lemon-Crush and Lime-Crush Compounds for 
flavoring Ice-Cream. 
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There is probably no appa- 
ratus that has done more to establish 
operating efficiency and economy in the 
ice cream industry than the Mojonnier equipment 
which is briefly described herewith. 


Mojonnier Milk Tester in the 
Laboratory 


This apparatus determines accurately the butter fat 
and total solids in all classes of dairy products. It 
enables the ice cream manufacturer to purchase his raw 
materials intelligently, paying only for actual amount of 
butter fat received; also to standardize his mix to within 
05%, insuring absolute uniformity and eliminating all 
guess work. One percent excess butter fat means a loss 
of 5.4c per gallon of mix, while 1% excess total solids 
means a loss of 2.5c per gallon. Figure it out for your- 
self and see how many times this device will pay for 
itself in your plant, then let us send you our bulletin 
giving full particulars. 

Patented. 


Mojonnier Vacuum Condensing Unit 
in the Mixing Room 


The Mojonnier Vacuum Condensing Unit represents 
another efficient achievement that is fast being adopted 
by enterprising ice cream manufacturers. By displacing 
his pasteurizer and mixing tank with a Mojonnier Vacuum 
Condensing Unit, the manufacturer is enabled to not 
only make his mix from fresh milk direct from producer, 
but also take care of his surplus. Several manufacturers 
have in this way decreased the cost of their mix 15c per 
gallon. When there is a surplus of fresh milk above that 
required for making the regular run of ice cream mix, it 
can be converted into sweetened condensed milk or some 
other condensed milk product for which there is always 
a ready sale, eliminating all losses thru waste and con- 
verting them into actual profits. Investigate the possi- 
bilities of the Vacuum Condensing Unit in your plant. 


App. & Process 
Pat. Pend. 


Ever Faithful and 
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Mojonnier Over-Run Tester in the Freezer Room 


Every ice cream manufacturer knows what the over-run, or swell, means to 
him. Good over-run means a nice profit at the end of the year. Insufficient 
over-run means an actual loss. 

By the aid of the Mojonnier Over-run Tester, you can control your over-run 
absolutely. Each percent of over-run is worth .4c per gallon of ice cream. 
Frequently the flavor and texture is.1mproved by changing your radio of fat and 
solids not fat, and increasing the over-run. If you can increase your average over- 
run only 10%, it means a saving of 4c a gallon, or $4,000 a year on 100,000 gallons. 

If you are interested in saving these extra profits, write for more complete 
details of the Mojonnier Over-run Tester and proof of what it is doing for others 
every day in the year. 


Mojonnier Ice Cream Packing Machine 
in the Packing Room 


Here is a packing machine that is an indispensable acquisition to the ice 
cream industry. All but human, it automatically packages ice cream just as it 
comes from the freezer, one, two or three layers at the same time. Fills either 
quarts or pints, in either one, two or three flavors. Eliminates pouring into molds, 
dipping, cutting and wrapping. Delivers cream from 
freezer to package without being touched by human 
hands and insures absolute uniformity of measure. 
Capacity twenty quarts per minute or 1200 bricks per 
hour. Whether your plant is small or large, you can- 
not afford to neglect the great opportunity for cost- 
saving which the Mojonnier Brick Machine offers. 
Investigate our easy purchase plan. 


Mail the Coupon 


For your own advantage and to give you an opportunity 
0 thoroughly investigate the incomparable benefits to be de- 
ived from Mojonnier’ Efficiency Equipment for Ice Cream PAbeAtedDet. 21 1918. 
Plants, let us send you full and detailed information on any (Process and Other Patents Pending) 
yr all the devices here referred to. Use the coupon herewith. 
Check the equipment in which you are especially inter- 
ested and you will have made the first step to new and de- 


ee | 
cidedly attractive profits. 


Mojonnier Service Coupon 
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Pat. Pend. 


of These Containers 


Now, hie the rush has 
died down can you 
watch the full service to 
which you can put these 


Single Service 
Iceless Containers 


They have a aaa place in your 
delivery system. They reduce 
costs, make unprofitable deliveries 
worthwhile and save a lot of 
trouble and expense here to 
fore unavoidable. 7 


Try out a hundred or so. The cost is 
small, the possibilities great. Prices 
and Booklet on requesi—Write 


The Hunt-Crawford Company 
Manufacturers of 
Cellular Fibre Products 
Orchard & 14th Sts. 
Coshocton, Ohio 
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certain restrictions. The secretary of agriculture of 
Ohio in 1918 threatened prosecutions for the sale of 
Hebe filled milk, and the Hebe Co. brought a suit in 
equity in the United States District Court in Ohio to 
restrain the prosecutions. The case went to the United 
States Supreme Court. (248 U. S., 297). The court 
held that the Hebe product fell within the econdemna- 
tion of the statute: that the statute was a valid exer- 
cise of the police power of the state. and that no con- 
stitutional right of the Hebe Co. was infringed. The 
court says: 


“But the statute could not direct itself to the 
product as distinguished from the name more clearly 
than it does. You are not to make a certain article, 
whatever you call it, except from certain materials, the 
object plainly being to secure the presence of the nutri- 
tious elements mentioned in the act and to save the 
public from the fraudulent substitution of an inferior 
product that would be hard to detect. * * It seems 
entirely clear that condensed skimmed milk is forbid- 
den out and out. But if so, the statute can not be avoid- 
ed by adding a small amount of cocoanut oil. We may 
assume that the product is improved by the addition, 
but the body of it is still condensed skimmed milk, and 
this improvement consists merely in making the cheap- 
er and forbidden substance more like the dearer and 
better one and thus at the same time more available 
for a fraudulent substitute. It is true that so far as 
the question of fraud is concerned the label on the 
plaintiff’s cans tells the truth — but the consumer in 
many cases never sees it.’’ 


Legislation in Various States. 


While the proposed bill will not prohibit the manu- 
facture and sale of the compound within the limits of 
a state, the committee is of opinion that a law prohibit- 
‘ing interstate shipment will suppress it, because a suf- 
ficient market can not be found without such ship- 
ment, and also because a sufficient milk supply can 
not be found in many states which would warrant. en- 
gaging in the enterprise. 


Furthermore, quite a number of states have already 
passed a law outlawing the compound. Wisconsin re- 
cently passed a law making it unlawful to manufacture 
it. Utah, Maryland, Florida, California, Colorado, Con- 
necticut and Oregon have laws either suppressing the 
compound or providing such stringent regulations as 
to make its sale impossible. In New York both houses 
of the legislature passed similar bills, but it failed to 
go to the governor. In New Jersey a similar bill was 
vetoed by the governor. In Pennsylvania a bill was 
passed by the house but died in the senate committee. 
Ohio has had a law for many years under which the 
compound was suppressed, and this year a resolution 
was adopted by the board of health of the City of New 
York to the same effect. The department of health— 


Takes this position for the reason that cocoanut oil 
does not possess the food value that butterfat possesses 
and the substitution of same for any milk product 
would undoubtedly be reflected in the health of the 
children of this city. Cocoanut oil is no substitute for 
milk, Cocoanut oil does not possess the same srowing 
qualities found in the butterfat of milk, and any legis- 
lation which would permit the addition of cocoanut 
: oil to any milk product would be opposed to the best 
Interests of the people of the city. * * The board 
of health of this city has adopted a standard for ice 
€ream in which the use of cocoanut oil or vegetable 
fats is prohibited. 


FROM COAST TO COAST ICE CREAM MANUFAC- 
TURERS ATTEST IMPORTANCE OF SUPPLY 
MEN’S EXHIBITIONS. 


The Ice Cream Review last month in an article on 
the King of Ice Cream Eaters, Roy Tillinghast, of 
Providence, R. I., quoted J. E. Dunne, president of 
the Hazelwood Ice Cream Co., Portland, Ore., and also 
President of the Pacific Iee Cream Manufacturers’ As- 
sociation, and known to ice cream manufacturers of a 
number of states as ‘‘Joe,’’ as saying of the All-Pacific 
Exhibition of the Association of Ice Cream Supply Men 
held last year in Portland, that it had done ‘‘more for 
the uplifting of the ice cream business than any other 
one factor that has occurred in many years.”’ 

An ice cream manufacturer from the Atlantic coast 
has just asserted in a different fashion the value of the 
exhibitions managed by The Association of Ice Cream 
Supply Men in a statement concerning the big Eastern 
Exhibition to be held in Buffalo, October 31st to Novem- 
ber 5th inclusive. This manufacturer is L. J. Schu- 
maker, Vice-President of the Crane Ice Cream Co. of 
Philadelphia. 

‘““The growth and development of any industry, as 
such, is generally measured by the strength and size 
of its conventions and its exhibitions,’’ Mr. Schumaker’s 
statement says. ‘‘Very few manufacturers can afford 
to take time away from their business to travel around 
the country from place to place and see everything new 
that is developed or brought out; on the other hand, 


-no manufacturer can afford not to take the few days 


time necessary to attend an exhibit which will group 
together the newest improvements and the best devel- 
opments in his particular line. 

‘‘Every year we spend considerable sums of money 
in improvements and additions to our plant, but what- 
ever may be brought to our attention or whatever we 
consider during the spring and summer months we al- 
ways say ‘Well, we will not buy anything until we have 
attended the exhibition in October’; and it is only after 
we have seen the ‘big show’ that we decide just how our 
money will be spent. We feel after having seen the 
exhibits and talked with the other manufacturers who 
attend that we can feel confident that we have seen the 
latest and the best, and if we do not then choose wisely 
it is due to our own lack of judgment. 

‘‘T doubt if the average manufacturer attends these 
exhibitions for the purpose of actually buying at them; 
he attends that he may determine just what he wants 
to buy. 

‘*Prices everywhere are gradually settling down and 
we are approaching an era in which return to price com- 
petition is inevitable. Then it is that the manufacturer 
who can manufacture most economically will continue 
to forge ahead, while the manufacturer whose methods 
are wasteful will fall by the wayside. 

‘“There never was a time when it was as important 
as it is right now for the manufacturer to inquire most 
carefully into every operation in his plant and ascertain 
where he can save labor or space, or where he can make 
one machine do the work of two, or where he can find 
equipment that will improve his quality—and nowhere 
can a manufacturer get so much information at so small 
an expenditure of time and money as he ean at one of 
the exhibitions of the Ice Cream Supply Men.’’ 


& 


Works Quick 
He (in motor car): ‘‘The lever here controls the 
brake. It is put on very quickly in case of an emer- 
gency.”’ 


She: ‘‘I see, something like a kimono.’’—Exchange. 
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John Wood Outing on the Delaware 


President. 


Bunn Eating Contest. 
tume” is Frank Sutcliffe, 

ORE than 500 employees and. their 
M friends of the John Wood Manufactur- 
ing Company, Conshohocken, Pa., par- 
ticipated in the third annual outing and 
picnic to Augustine Beach, on the Delaware 
Bay, and indulged in various forms of amuse- 
ments and sports; the plant being closed down 
for the day. The steamer Thomas Clyde was 
chartered for the eight-hour trip on the water. 
The start was made from Philadelphia, and 
for the first four hours on the trip down the 
river and bay there was dancing, singing and 
eard playing, while others interested them- 
selves viewing the large plants which border 
the river, including the New York Shipbuild- 
ing Corporation, Sun Oil Co., Worth Broth- 
ers big steel mills, Pusey and Jones, DuPonts, 
the world-famous Hog Island with its de- 
‘serted ships, and League Island, with its ar- 
ray of battleship grey craft, squares of build- 
ings and docks presented an interesting after- 
the-war scene. 

At Augustine Beach there was plenty to 
keep the Jack Woods hustling. Victor Mauck, 
chairman of the board of directors, had mo- 
tored down and greeted the party on its ar- 
rival. After luncheon the sport events 
A bun eating contest attracted 


On the left of the star in bathing “cos- 


the crowd, 


makers’ 


He Hit 2100 at That! 
Victor Mauck, chair- 
man of the Board of 
Directors, who proved 
to his men he could 
swing a hammer to 
the tune of 2100 as 
well as wield a pen. 


The Potato Race. 


Jack Welsh, the hustling business agent of the Boiler- 


Union, prepared the buns by covering them 
with a lberal amount of molasses. 


Frank Sutcliffe, president jof the company, 
had entered the event. He did not withdraw 
when iie saw those buns, tied to strings, 
bathed in molasses and was a contestant until 
the finish, withdrawing in favor of Albert 
Tanara when his bun dropped to the ground 
and cclleeted a liberal portion of sand and 
dirt. Collins was a persistent contestant, con- 
tinuing for awhile, even after his molasses- 
covered bun had annexed earth, sand and 
pebbles. 

A bowling competition in which Joseph 
Winter, Works Manager, J. Daugherty, Engi- 
neering Dept., and George Hofstetter, Jr., 
Sales Department, opposed Joseph Hender- 
son, Purchasing Dept., H. Lee Koenig, Inspee- 
tion Dept., and Alfred Snow, Engineering 
Dept., resulted in favor of the last named 
team after a close finish, 324 to 317, in which 
Snow came through with a few strikes and 
spares and won the match for his team. 

The Executives’ race was a merry little 
fight between Frank Sutcliffe, Victor Mauck, 
Joseph Winter, H. Lee Koenig and Arthur 
Marland. Sutcliffe was the winner. Leslie 
Heatherton, of New York City, was starter in 


started. 
where 


a 


3 


Three-Lezgged Race, 


The Executive Staff. 
eral Sales Manager; Frank Sutcliffe, President; Joseph Win- 


Left to Right—Morris H. Feldman, Gen- 


ter, Works Manager; Victor Mauck, Chairman Board of 
Directors, and H. L. Koenig, Chief of Inspection, 
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WARNER-JENKINSON CO. 
ST. LOUIS 


Manufacturers of Ice Cream Makers’ 


Supplies and Certified Food Colors 


Oo 


They come and they go, but PURITY ICE CREAM 
POWDER holds fast. You can’t get away from it; when 
you want a good reliable cream stabilizer you have to use 
Purity Powder. Should any difficulty be experienced when 
homogenizing by the mix becoming too thick, simply 
replace Purity by Red Seal Special Homo-Powder. 


1) 


Ice Cream makers looking for quick and certain action in 
the Ripening tank use RED SEAL RIPENER. One 
ounce of Ripener to every fifty pounds of mix does the work. 
Just throw the ‘‘Ripener’’in the holding tank and then stir it in. 


@) 


RED SEAL GIANT VANILLA makes new friends every 
day. No one who uses Giant wants to try anything else. 


Oo 


RED SEAL COLORS. All shades. 


LIQUID, PASTE, POWDER. Satisfaction guaranteed. 


ce) 


RED SEAL TRUE FRUIT FLAVORS. Ideal forice cream. 


ST. LOUIS 


WARNER. JENKINSON CO. 
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all the events. In this event it was claimed that some 
had ‘‘beaten the pistol’? and the race was run over 
with Sutcliffe again a winner in spite of his handicap. 
Next year he will be placed ten yards behind scratch. 

The potato race proved exciting, Francis Lafferty 
winning from a field of six contestants. In the boys’ 
race, John Mellon, Jr., was the winner. Charlie Slavin 
carried off top honors in the hammer test, ringing the 
bell at 3000, while Tom Jenkins was a close second. 
Morris H. Feldman, General Manager of Sales, W. H. 
Richman, Sales Manager of the Ice “Cream Can Depart- 
ment, Earl Fr eas, Branch Manager of the Philadelphia 
office and Joseph (Montague, Sales Manager Range 
Boiler and Tank Dept., took turns with the hammer. 
Everyone participated in one or more events, and with 
perfect weather and nothing to mar the days’ events 
it was one of the most successful outings ever held.. 
On the return home Madeleine Pagnacco won the 
lucky number dance. Cups were awarded to the win- 
ners of all events. 

eh 


MESSAGE FROM A. E. DIXON 


The following is a message from A. E. Dixon, Sec- 
retary of the North Carolina Ice Cream Manufacturers’ 
Association, in which he urges 100% attendance at the 
Southern Convention of supplies, machinery and equip- 
ment in the service of ice cream, to be held in Atlanta, 
Ga. November 28th to December Ist. A copy of the 
‘Act to Require Sanitary Conditions in Ice Cream 
Plants, Creameries, and Cheese Factories’’ will be found 
on another page of this issue. This act is mentioned in 
the letter given below: 

‘‘Winal arrangements have been made with the Ansley 
Hotel by which your President, Mr. White, and myself 
have secured a reception room for the North Carolina 
delegation, and everything will be done to make every- 
one comfortable and feel at home. 

‘*Tt is feared by some that in meeting with the South- 
ern Convention we may lose our identity, but I wish to 
impress upon you that this will not be the case, pro- 
vided the efforts of your officers prevail. Undoubtedly 
all the Supply Men belonging to our Association will 
attend, and I sincerely hope we will have a 100% attend- 
ance of the Active Members. Saw Mr. White in Raleigh 
and he assures me he will be on hand, as will the writer. 
The Secretary is going to bombard you from now until 
the time of departure with letters, bulletins, ete. urg- 
ing your attendance. Won’t you write me at once, 
stating you will attend the Convention in Atlanta, Ga? 

“No doubt you have received a copy of the Act regard- 
ing the sanitary condition of Ice Cream Plants. The 
Act is the result, as you know, of an interview your 


THE VILTER MFG. CO. 


830 Clinton Street 
MILWAUKEE, -- WISCONSIN 


If this small Refrigerating 


Machine is not large enough 
to handle your Ice Cream 
Trade, Remember we build 


Refrigerating 
Machinery 
of any capacity desired. 


Twin Cylinder Refrigerating 
Machine. 


Directors had with Mr. Allen at our last Meeting, and 
I feel the Association should be congratulated on this. 
It only goes to show what co-operative action will do. 

‘‘Let’s try,some more Co-operation in Atlanta, Nov. 


28th to Dee. Ist. 
A. E. DIXON 
Secretary. 
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HYDRO CAPITALIZES ON NEW PACKAGING 
METHOD. 


How the progressive Hydrox Company, ice cream 
manufacturers of Chicago, used their new Mojonnier 
packaging machine as a selling point in their advertis- 
ing is shown by the following, taken from one of their 
advertisements in the Chicago Tribune of Sept. 18th: 


‘‘“Goodbye to Human Hands 


‘‘The Hydrox Company announces another remark- 
able development in placing an absolutely pure ice 
cream on your plate. Human hands are now done 
away with; a wonderful machine has taken their place. 


‘‘The Mojonnier Brothers Ice Cream Brick 
Making Machine 


‘Is a machine we have been looking for for sev- 
eral years, and which these remarkable men have now 
perfected. It is a machine that receives the ice cream 
right from the freezer, pours it into airtight cartons 
and molds it into perfect bricks, which are immediate- 
ly sealed. And it is an intelligent machine. It will 
make you a three-layer brick of orange and pineapple 
and vanilla or anything you like without ever the 
touch of the human hands upon it. 

‘‘This is the last step. A year ago we gave you tne 
carbonating process. This carbonating process . re- 
moved all the air from the freezers and replaced it 
with an atmosphere a hundred times times purer than 
air, thereby absolutely preventing the dangerous mul- 
tiplication. of bacteria. Now this filling machine takes 
this purified ice cream right from the freezers, and the 
cartons are sealed immediately to KEEP the air out. 

‘‘For today we should like you to try our especial- 
ly delightful.’’ 

‘ 


A bulletin issued by the Association of Ice Cream 
Supply Men contains a little paragraph which shows 
that, even though business conditions have been far 
from top-notch, the ice cream business seems to hold 
fort and come out on top in the quantity produced: 

‘‘A Connecticut cross-roads country store keeper, 
six miles from a manufacturing city that had exper- 
ienced for months, plant shut-downs and financial diffi- 
culties reacting in the surrounding sections, has sold 
five gallons of ice cream, almost all in cones, every day. 
There is no reason for believing that either the latent. 
demand for ice cream or its distribution methods have 
been exploited to anywhere near the maximum.’’ 


+s 
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15th ANNUAL CONVENTION HELD IN ERIE 


Erie, Pa. is the chosen place for the fifteenth annual | 
convention of the Association of Ice Cream Manufac- 
turers of Pennsylvania. The convention, which is to 
be business meetings only, will be held on October 31st 
and November Ist. Following the November lst meet- 
ing, on Tuesday, the association will journey to Buf- 
falo, N. Y., where the Eastern Exhibition of the Asso- 
ciation of Ice Cream Supply Men will be in full swing. 
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“SIMPLEX-DUPLEX-TRIPLEX , 
>. >oSTEAM or POWER... ff 
: \ CONDENSERS: CENTRIFUGALS-COM PRESSORS f 


UNION STEAM PUMP CO. 


BATTLE CREEK,MICH., U. S.A. 


PUMPING PROBLEMS HAVE BEEN OUR BUSINESS FOR 
OVER THIRTY YEARS—AND HERE ARE SOME OF THE ANSWERS 


JONMMVWie add aCompany >. er ailseac pees wae Detroit Cherry-Bassetts COMPANY sews sense omen Baltimore 
Bessire & Co.....Atlanta, Indianapolis, Louisville Blanker Mis. & Supply Covnscsdsaccsene oa St. Louis 
Gowing- Dietrich Company.. .Syracuse, New York J. G. Cherry Company...Cedar Rapids and St. Paul 
Wright-Ziegler Company.. Boston, Massachusetts Dairy Machinery Co., Inc...... Seattle, Washington 

Dairymens Sup. & Con. Gh ieee Pittsburgh, Pa. Enterprise Dairy & Cmy. Sup. Co............. 
Oakeses burezer. ds. ctacis «sre Cattaraugus, New York (8 @ssmewes. fstet =o levine) «\ eliesa = Cincinnati and Columbus 
R. G. Wright & Company........ Buffalo, New York Huey & Philp Hdwe,- Cor c.. ca se es Dallas, Texas 
Alberta ‘Dairy Sup: Ltd.....-.... Edmonton, Canada Kennedy & Parsons......... Omaha and Sioux City 
‘ F N, A. Kennedy Supply Co......... Kansas City, Mo. 

DeLaval Company, Ltd......:... Peterboro, Ontario : ; 

Meyer Dairy Equipment Co............. St. Louis 

W. A; Drummond & Co.....4.0.0.5 Toronto, Canada ; ; Chi 
5 E Mojonniors Brothers .COn., ses crs. sf ve dels cies als icago 
Baker, Hamilton & Pacific Co....... San Francisco Monroosey Criscllmuen weneceaee oe7 Portland, Oregon 
A. H. Barber Cmy. Sup. Co............... Chicago Certs ROS STB. we oto Nerk a Sales os ts seeeers Detroit 


Beatrice Creamery Company..... Denver, Colorado O. J. Weber Co.......-+...Los Angeles, California 


VISCOLIZERS TOO! 
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THIS BUFFALO EXHIBITION AND THE ASSO- 
CIATION OF ICE CREAM SUPPLY MEN IS A 
BIG THING FOR ALL OF US. 


By Sealright Co., Inc., Fulton, N. Y. 
Mfrs. of Sealright Liquid Tight Paper Containers. 


As stated in our advertisement in this issue of The 
Ice Cream Review, we believe it will pay ice cream 
manufacturers well to attend the Third Annual Kast- 
ern Exhibition of the Association of Ice Cream Sup- 
ply Men at Buffalo, October 31st to November 5th, 
inclusive. We base this statement on 
the knowledge of what the previous 
exhibitions have accomplished. Rep- 
resentative ice cream manufacturers 
who have attended, all report that it is 
at these exhibitions they receive that 
‘‘something’’ which sends them back 
home alert to the significance of their 
business and the possibilities of pro- 
gressive growth. 

Let us repeat again, these exhibi- 
tions are ‘‘not merely selling shows.’’ 
They are not so regarded by ice cream men attending, 
or the exhibitors. They are educational, inspirational 
and broadening. Gathered under one roof are dis- 
plays covering every phase of the ice cream industry. 
There is the opportunity for the ice cream manufac- 
turer to visualize equipment, methods, and plans, ete., 
pertaining both to the manufacture and selling of ice 
cream; further, representatives of the several exhibit- 
ors are present, men who must of necessity under- 
stand the ice cream industry and who, through their 
work and travels, come constantly in close contact with 
problems facing the industry. These men, naturally, 
are in a position to convey information which means 
so much to the ice cream manufacturer. Then, also, 
and of great importance, is the presence of so many ice 
eream manufacturers themselves. The interchange of 
ideas and the ‘‘relating of ‘how we do it down our 
way’,’’ heart to heart conversations of ice cream fel- 
lows, in groups (you will find them all over the 
place) are so obviously of value that we don’t have to 
explain anything further about it. 

The big thing, however, that impresseg us, and 
which, naturally, makes us eager to stand back of the 
Association of Ice Cream Supply Men, is its estab- 
lished policy to plan and work and direct its activ- 
ities in absolute harmony with the progressive devel- 
opment of the ice cream industry. There is a spirit of 
co-operation, a desire to be of genuine value to ice 
cream manufacturers, a definite purpose to elevate the 
business standards of those concerns selling to the ice 
cream manufacturers, and a sincere plan of operation 
that will assure the accomplishment of these ideals. 
And we have discovered that the Association of Ice 
Cream Supply Men has already made itself felt in a 


See the Sealright 
Container on 
Exhibit at Buffalo 


way that augers well for the industry as a whole. We 
are for it. 
We will be at Buffalo and at Atlanta, also. We go 


to these exhibitions and buy space and retain our 
membership in the Association, not because of the 
“immediate returns’? we might expect, but chiefly be- 
cause, by so doing, we are openly manifesting our 
faith in the association and its activities. It must, in- 
deed, be gratifying to the executives of the associa- 
tion to note how prominently ice cream manufactur- 
ers have recognized the purpose of the association and 
have come to regard themselves as co-partners in this 
big work before us. And, surely, that is as it should 
be. The most good for all concerned comes only 
through a mutual understanding of an industry’s prob- 


lems—and it is very evident that such an understand- 
ing can most equitably be reached through an associa- 
tion of this character. 

Sealright Company, Inc., will exhibit their Seal- 
right Liquid-Tight Paper Containers. Our representa- 
tives will be present to explain not so much the econ- 
tainer itself, but to discuss and point out how this 
container bears a distinct relation to the future in- 
creased sales possibilities of any ice cream manufac- 
turer. And, naturally, such being the ease, our dis- 
play will contribute its part of the value you will ob- 
tain by coming to Buffalo. We shall look for you. 


‘b 


PACIFIC COAST MEN VITALLY INTERESTED IN 
LABOR MEASURE IN HAWAII. 


San Francisco, Cal—Because of their close rela- 
tions with Hawaii, California business interests are 
closely following the threatening labor situation in the 
Islands, and the progress in Congress. of the measure to 
relieve the shortage in the agricultural ‘industries by 
authorizing the importation of alien labor in the emer- 
gency under regulations to be imposed by the govern- 
ment. 

Congress Asked to Pass Measure. 


Members of Congress from California are being 
urged by banking, insurance and steamship interests 
and other business organizations to support the bill, 
and leading members of the San Francisco Chamber of 
Commerce are advocating its passage. 


In a statement recently, W. P. Roth, vice-president 
and general manager of the ‘Matson Navigation Com- 
pany, quoted letters which he had received from Hawaii 
to show conditions obtaining in the sugar and other in- 
dustries. 


“Illustrating the conditions which are arising from 
the curtailment of labor, IT have just received a letter 
from E. D. Tenney, president of Castle & Cooke, Ltd., 
sugar factors in Honolulu; in which he cites the ease of 
one of the largest sugar plantations ih the islands,”’ 
said Mr. Roth. ‘As compared with 1919, when this 
plantation manufactured 31,654 tons of sugar, only 15,- 
338 tons have been manufactured this year out of a 
total crop estimated at more than 35,000 tons. This 
condition is due entirely to the shortage of labor and 
every day’s delay in harvesting the crop increases the 
aggregate loss. This is typical of most of the planta- 
tions. 

Coming Crops Endangered. 


“Serious losses are now being entailed in the 1922 
and 1923 crops, owing to lack of labor to make the 
plantings and attend to the proper cultivation, which 
must be done now.’’ 

John D. McKee, chairman of the board wf the Mer- 
cantile Trust Company, stated that he was satisfied that 
relief for the labor shortage in Hawaii was urgently 
needed, and that he hoped Congress would pass the 
bill which will enable the President to grant admission 
to such numbers of Chinese as will ensure sufficient 
labor for the plantations. 

““T can see no objection to this,’’ he said, ‘‘ provided 
only they are barred from the mainland.’’ 


Rollo V. Watt, chairman of the Hawaiian super- 


visory committee of underwriters, saying that the in- 
surance companies had a vital interest in Hawaiian 
prosperity, expressed the conviction that the labor sit- 
uation is such as to justify the granting of relief. The 
present situation, he declared, jeopardizes American 
interests. 
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COCOA POWDER 


Quality, Flavor and Color 
unsurpassed. Best results 
in ice cream making can 
be obtained by the use of 
Stollwerck Cocoa Powder. 


Prices and samples upon request 


' Packed in 25 and 50 1b. drums Also barrels and cases 


PLANT OF THE STOLLWERCK CHOCOLATE CO. 
STAMFORD, CONN. 


BRANCHES: 
NEW YORK BOSTON CHICAGO KANSAS CITY 
SAN FRANCISCO SALT LAKE CITY SEATTLE PORTLAND, ORE. 
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TRUE TO LIFE 


Nordhem Connective Advertising from the Public’s 
Point of View. 

When a woman buys a new gown she likes to see 
first ‘‘how it looks’’ upon a model. 

A man .doesn’t purchase an automobile until he’s 
tried it out on the road. 

It’s hard to sell anything when the buyer can’t see 
in advance just how it will show up in actual use. 


The Manufzcturer’s Name and Brand Occupy the Imprint Spz2ce, 


It’s the recognition of this principle that will add 
such unusual interest to the display of the Ivan B. Nord- 
hem Company at the Buffalo Exhibition. 

The background of this exhibit will be a large rural 
landscape painted in oil especially for this occasion by 
the well-known artist, August W. Hutaf. In this real- 
istic setting will stand an exact reproduction, in minia- 
ture, of a 24-sheet poster board, containing one of the 
Nordhem ‘‘Big 6’’ ice eream posters de luxe for the 
1922 season. : 

Naturally the ice cream manufacturer who’s going 
to use posters to advertise his cream wants to know 
just how his poster is going to look to the passer-by. 


One of the Nordhem “Big 6.” 


So here’s his poster-board, true to life. And the 
Nordhem representatives in charge of the exhibit will 
be glad to change the advertisement on the board to 
show him how the other five of his ‘‘Big 6’’ posters will 
appear. 

Other features of the famous Nordhem connective 
campaign will be on display at Buffalo, in addition to 
the ‘‘Big 6’’. This means all forms of ice cream adver- 
tising—from window ecards, cut-outs, posterettes and 
car cards, to souvenirs and newspaper copy. 

The ice cream manufacturer who has not decided on 
his advertising policy for 1922 will find it well worth 
while to get acquainted with the Nordhem men at Buf- 
falo—and with their poster board display. 


4 
No one talks so much about the enormity of gam- 


bling as the fellow who tried to beat the game and 
failed. 


SUPPLY MEN RECKON 1921 ICE CREAM 
PRODUCTION TO AVERAGE 
INCREASE OVER 1920 


In a Confidential Printed Bulletin issued to its 
members October 10th, The Association of Iee Cream 
Supply Men reports in some detail concerning con- 
ditions which have characterized the ice cream indus- 
try and which have governed the houses supplying its 
machinery, supplies, equipment and services during 1921. 
Part of this report to its membership, concerning the 
estimated production of ice cream up to and through the 
first few days of September has been released for gen- 
eral publication. 

‘“Many conflicting opinions are current concerning 
the volume of production,’’ says the Association bulle- 
tin, after first referring to the abnormal alternation 
throughout the season of warm and cold periods. ‘‘The 
Association is in receipt of manufacturers’ reports, in 
general or comparative terms, not in actual numbers of 
gallons, from almost all sections of the United States. 
It also has received reports in terms comparative of this 
and last year’s business from Association members of 
nearly all of the general groups of manufacturers com- 
prised, i. e., machinery, equipment based on metal, ex- 
tracts, gelatines, miscellaneous supplies, packaging, ship- 
ping and motor delivery equipment, ete., ete. 

‘‘On the basis of these reports production up to Sep- 
tember 10th by sections and in terms of comparison with 
1920’s terms of production would be: New England, a 
possible slight decrease; the Eastern states, unchanged, 
unless by a slight advance; Mississippi Valley, a slight 
advance; the South, a falling off of a possible 15%; 
the Southwest, unchanged; the Northwest, at least some. 
advance; the Pacific Coast, an advance. With produe- 
tion included for the balance of September, during which 
warm weather prevailed, it is safe to modify each of the 
above in the direction of greater production, and to es- 
timate the year’s total production up to October Ist as 
in advance of 1920 for the same months.’’ 

The bulletin also contains the following interesting 
comments on sentiment within the industry as it has 
been observed by supply men coming in-contact with ice 
eream manufacturers: 

‘“Whether in relation to his possible suecess in achiev- 
ing operating economies, to next year’s probable demand 
or to his standing today as compared with general busi- 
ness conditions, it is to be noted that the ice eream man- 
ufacturer in every section is a definite optimist at pres- 
ent. The following, a report made to the Association 
by an ice cream manufacturer speaking from a terri- 
tory in which a decreased production was reported, is 
a definite expression of this attitude: 

‘“*We contemplate the purchase of more tubs, cans, 
machinery, and other equipment than we have in any 
previous year, for we have a belief that there is bound 
to be a decided turn sooner or later and with it a lot of 
ice cream business, and we are going to try to be ready 
for this business when it comes.’ ’’ 
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ICE CREAM BY WEIGHT 


Elizabeth, N. J.—A resolution urging William J. 
Bender, sealer of weights and measures, to bring the 
question of selling ice cream by weight rather than by 
measure before the state convention of the New Jersey 
Department of Weights and Measures, to be held at 
Trenton, N. J., and to take steps towards bringing about 
legislation whereby manufacturers will have to sell their 
ice cream by weight, was adopted at the regular meet- 
ing of the Retail Ice Cream Dealers’ Association of 
Elizabeth. ° . poe terres: Bitics Po ead. =d ~~ «# ’ os 
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Many Gaulin Homogenizers 
Are Used 10 Years or More 


Users of Gaulin Homogenizers will all testify to their unusually long life, even when 
subjected to severe service. No plants in the country demand more work out of their homo- 
genizers than the Abbotts Alderney Dairies, Philadelphia; The Ives Ice Cream Co., Minneapolis; 
Tait Bros. Springfield, Mass.; McBride Bros. & Knobbe, Chicago, or the Waterloo Ice Cream 
Co., Waterloo, Iowa. Yet each ot these concerns and many others have used their Gaulin 
Homogenizer for 10 years or more. In each case the Gaulin is still in service and good for 
many more years of satisfactory work. 

The Secret. 


What is the secret of the exceedingly long life of the Gaulin as compared to ordinary 
machines of this type? Why does it give such long service and such continuous service, free 
from breakdowns. 


There is no secret about its wonderful durability. It is simply the result of proper de- 
signing, the use of carefully selected materials, and having each part made and assembled by 
expert craftsmen. . 


If you will examine the Gaulin you will find it as carefully made as the finest custom- 
built automobile. Each part is made with precision machinery and must fit to the thousandth 
part of an inch. 


And remember the Gaulin is the only homogenizer equipped with the Gaulin Spring 
Homogenizing Valve and Head. 
Book Sent Free. 


For full details, write for ‘“‘The Story of the Homogenizer’’ sent free to readers of this 
paper. 
Manufactured by 


THE MANTON-GAULIN MFG. CO., Boston, Mass. 
Distributed by 


THE CREAMERY PACKAGE MFG. COMPANY 


CREAMERY MACHINERY SALES BRANCHES—(Write to nearest one) ICE CREAM MAKING 


MILK AND CREAM Chicago, Ill., 61-67 W. Kinzie St. Philadelphia, Pa., 1907 Market St. MACHINERY 
HANDLING MACHINERY  kiinsas' city.ito.1408-10 W.12th St, San Francisco Gal, 699 Battery st, REFRIGERATING SYSTEMS 
CHEESE MAKING = Omaha,'Nebs, 113-18-17 80. 10th St; Waterloo, Im, 406-8 Sycamore st, DAIRY MACHINERY 
MACHINERY = AND SUPPLIES 
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Everything You Will Need at the Buffalo Show 


By Cherry-Bassett Company, Baltimore 


HY are you going to the Buffalo Exhibit of lead ever since we started to produce Superware, and 


the Association of Ice Cream Supply Men? 
There are a good many answers to that ques- 
tion and we’ll say now, before you offer your reply, 
that you are correct. In fact you couldn’t give a wrong 
answer. The ice cream industry has reached a recog- 
nized standing of national importance and as a logical 
sequence conventions and exhibits must be held more or 
less frequently, just as in other important fields of in- 
dustry, in order that the individuals engaged in the 
business will not drop into the much talked of rut. Most 
of us who are concerned with the ice cream industry are 
fully aware of the necessity and benefits of exhibits. 
The Buffalo Exhibit will permit not only a mingling 
and exchange of ideas between ice cream manufactur- 


we expect it to KEEP in the lead. This Superware line 
comprises brick tanks, moulds and slabs; tin spoons, 
tin carry-out cans; the Hendler Patent Can Truck and 
the Thomas Batch Measure. 


This last device is the latest addition to the Super- 
ware family. Without attempting to boast, we sin- 
cerely believe the Thomas measure is worth a trip to 
Buffalo if you see nothing else. You certainly want to 
see a device that is being hailed everywhere as a won- 
derful improvement that should not be ignored, and 
which is quickly being installed once the whole story of 
its funetions has been explained. It really does revolu- 
tionize freezer rooms, by making the mix feed to the 
freezers automatically and by counting the batches. It 


View in Plant of Teck Food Products Co., Pittsburgh. Pa., Showing Hendler Can Trucks Filled With Cans 


and Superware Brick Slabs. 


ers, but you can see, feel, taste, measure, price or operate 
hundreds of new devices, methods and machinery, thus 
making comparisons under ideal conditions and also 
absorbing valuable ideas that are hard to price in dollars 
and cents. 

Because the ice cream business has grown so rapidly 
and is still such a young industry, there is right now, a 
wealth of new methods and new machinery that is con- 
stantly developing. Machinery or methods looked upon 
as extreme and radical 15 years ago are now antiquated. 
And we suspect that many of the things exhibited at 
Buffalo this year will be ancient objects of history by 
the time aeroplanes start their regular express delivery 
of ice cream. 

The experiences of our organization bear out this be- 
lief. We usually keep two jumps ahead of the industry 
as a whole, in developing new equipment, ete., and this 
means keep everlastingly at it. We have been able 
to anticipate the requirements of manufacturers in a 
variety of ways. Our Superware line embodies a group 
of equipment for ice cream plants that has kept in the 


A practical treatise for engineers. 
This book is the most complete work 
on the subject of refrigeration and 
ice making on the market today. 690 
pages. Half leather binding. 
Sent Prepaid on Receipt of $2.00. 
OLSEN PUBLISHING CO. 
210 Syeamore St. Milwaukee, Wis. 


Audel’s 
“Answers on 


Refrigeration’ 


Note Also the Pile of Superware Brick Tanks in the Left Foreground, 


keeps the mix unexposed and prevents waste, slop and 
saves the time of employees. That’s a lot to say about 
one single device, but we learned that it would do all 
these things from concerns who now operate them—we 
THOUGHT it would do them, and now KNOW it. 


Just before we developed the Thomas batch measure 
we were devoting a lot of time to the brick ice cream 
problem. And we covered the ground from A to Z— 
not alone, but in co-operation with manufacturers. The 
sizes, Shapes, and construction of Superware for bricks 
have been arrived at by thorough experiment and by 
following the concensus of ideas of the largest ice cream 
manufacturers. We often wonder if the average pur- 
chaser of goods of this sort ever realizes that an enor- 
mous amount of time and effort was utilized to perfect 
each article and make it adaptable to all conditions. 
Take the Hendler patent can truck for example. This. 
truck is the result of an idea one manufacturer had. 
We worked at the problem until we now turn them out 
in lots of 50 at one time and designed so that they suit. 
everybody. 

The demand for the unique Superware line has 
sprung up rapidly. At times we have had to struggle 
during the rush season to turn out the flood of orders 
on time. However, we now have a new factory for Su- 
perware production, operated by an associate, the 
Rosenfeld Mfg. Company, and this should lessen sueh 
congestion. The plant consists of three buildings oeecu- 
pying one whole block in Baltimore and such a plant of 


FOR A GREATER ICE CREAM INDUSTRY—Eastern Exhibition, Buffalo, October 31st - November 5th, inclusive. 4 


i 


fine wor, CR eee REWLEW 


[nn es ne nena 


WO 


SOOO $ss 


More Money In Every Sale 


There’s more profit for you when you sell ice 
cream out of an ECONOMY CABINET— 
because it costs you less for icing. Then it 
costs less in the first place and wears longer 
than most other cabinets, so it saves you money 
all the time. 


“THE ECONOMY” 


Ice Cream Cabinet 


is fast taking the place of more expensive styles 
because it appeals to careful dealers. Made in 
mahogany and other finishes and coated with 
waterproof varnish. Insulation is finely graded 
granulated cork, protected by waterproof felt. 
Picture shows an Economy Metal Lined Cabinet. 
Madein from one to four compartments, 12 to 

20° quarts. Ask ; 

about “‘Economy”’ 

Packing Tubs. 
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Write or wire for catalog 
and prices. Prompt ship- 
ment if you order at once. 


HOMER 
MEG. CO. 


HOMER CITY 
Be EON Nes Abi. 
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course gives us much greater capacity for production 
in this line. The Thomas batch measures are also 
manufactured here. 

We have seen the need of an automatic ice cream 
brick cutter that is small enough for the majority of 
plants and large enough to do the work in a proper way. 


| 


View of One of the Buildings Belonging to the New Superware 
Plant at Baltimore. 


This ‘‘happy medium”’ was located in Oshkosh, Wis. Its 
name is the ‘‘New Era’’ and we will have one on ex- 
hibit at Buffalo. We are promoting the sale of these 
machines in the east, and are sure enough New Eras will 
be found in eastern plants before many months, to cut 
bricks enough in a single day to 
pave the streets of Buffalo. 

Of course we’re going to let 
you see Cherry _ pasteurizers, 
batch mixers and freezers at the 
Buffalo Exhibit. There is no 
better way of acquainting yom 
with the merits of these well 
known machines than to exhibi 
them for you. 

From this outline of what 
our exhibit will be, you may 
judge whether or not your at- 
tendance at the show will be 
profitable. Our exhibit will be 
typical of many. ~ 


Thomas Budd Batch 
Measure. 


eh 


NOTICE TO THE TRADE 


It has come to our attention that certain firms have 
or contemplate the purchase from jobbers of apparatus 
from our general laboratory line for the purpose of cre- 
ating a fragmentary milk tester, to carry on our pat- 
ented methods of testing milk and dairy products for fat 
and total solids content. Our methods are fully cov- 
ered by United States Letters Patent and such purchase 
and purchase of parts, either from us or from a jobber, 
does not give to the purchaser the right to use such parts 
to carry out our patented methods and processes. Ary 
such efforts to carry out our methods and processes will 
be considered an infringement of these patents and will 
result in action to protect our rights and punish the in- 
fringers. 

We may also add that our tester is designed, after 
years of experimentation experience, to accurately and 
quickly test milk for the fat and solid content thereof 
and that the results obtained by these infringing apar- 
atuses are neither concordant or reliable, due to the 
incompleteness and inefficiency of the apparatus. 


MOJONNIER BROS. CO. 
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THE DAY OF BETTER ICE CREAM HAS COME. 
By Howard W. Black, 
With The Widler Company, Cleveland, Ohio. 


Ice cream manufacturers of the country are look- 
ing forward with special interest to the Eastern 
Regional Exhibition of the Ice Cream Supply Men, 
to be held at Buffalo, October 31st to November 5th. 
At no time in the history of the ice cream business has 
it been more imperative for ice cream men to get to- 
gether and exchange ideas as at the present time. The 
fact that, during the past year, a great number of ice 
cream manufacturers report a slight loss in gallonage 
in spite of the extremely warm weather we have had 
this summer, proves conclusively that different meth- 
ods must be pursued in order to get an increased busi- 
ness for next year. 

During the war, the ice cream manufacturer’s prob- 
lem was not in selling ice cream, but in getting raw 
ingredients with which to manufacture same. He used 
substitutes for sugar, substitutes for flavor, and the 
extreme demand for his product acted as a substitute 
for salesmanship. The past year has been entirely 
different due to the fact that at least 40 per cent of 
the potential consumers of ice cream have been lost 
to the manufacturers, due to the money stringency, 
und to the high prices which retailers are still chare- 
ing in most sections of the country. 

We believe that the trend of ice cream business the 
coming season will be toward producing better ice 
cream instead of cheapening their product, in order 
to get the maximum gallonage. The ice cream manu- 
facturer now realizes that there are a great number 
of people, through loss of work, who are unable to 
buy his product and in order to get the same amount 
of gallonage, or an increase in gallonage, it is neces- 
sary to make his ice cream so much more tasty and ap- 
pealing that the people who have the money to pur- 
chase his product will eat more of it. 

The Widlar Company, of Cleveland, has anticipated 
this change in the ice cream business. They have 
realized that the time is past when a manufacturer is 
satisfied with just ‘‘getting by’’. We realize that the 
consumer will go past one man’s store to buy ice cream 
at another’s, if the other man’s ice eream tastes better. 
And for these reasons we are going to have on display 
at our booth at the Eastern Regional Exhibition at 
Buffalo, our C. W. Brand Vanilla. : ‘i 

If your ice cream tastes better than your com- 
petitor’s, it must be better. This is the logic of the 
ice cream consumers. We extend a cordial invitation 
to all manufacturers who are going to attend the con- 
vention at Buffalo to call upon us at our booth and 
allow us to demonstrate to them the fact that it is real- 
ly possible to make a better ice cream by using a bet: 
ter flavor. fs ; 


Toot-Toot! 


A sufferer who lived close to a railroad yard in the 
suburbs wrote the following to the railroad company 
complaining about the racket made by a switch engine: 

“Gentlemen: Why is it that your switch engine 
has to ding and dong and fizz and spit and bang and 
hiss and pant and grate and grind and pull and bump 
and chug and hoot and toot and whistle and wheeze and 
jar and jerk and howl and snarl and puff and growl 
and thump and boom and clash and jolt and screech 
and snort and snarl and slam and throb and roar and 
rattle and yell and smoke and smell and shriek like 
hell ‘all night long?”’ . 


November 5th, inclusive. : 
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Saves 10c a Gallon 


That is the saving a shipper 
just reports who uses the 


D-C IceLessExpress | 
Container 


Well hardened ice cream will keep in 
perfect condition in these containers for 
12 hours. We guarantee that, and on 
the basis of the most trying conditions. 
In a fairly cool place, 24 hours without 
ice and still in perfect condition, is 
nothing extraordinary for ice cream in 
the D-C Iceless Express Container. 


What Would it Save for You? 


Their light weight gains a remarkable reduc- 
tion in express charges. Saves ice, salt, tubs 
and the labor of packing. 


Converts D-C Shipping con- 

D-C taineminto a) cabinet. <°A 

tas ; practical, inexpensive device 

Refrigerating that serves a good many 

over opportunities for savings and 
extending business. 


Let us send you prices on these containers. 
We will also show you some practical ways 
in which they help to develop business. 


Decy IceLess Express Container Co. 


Incorporated 


TIMES BUILDING’) Room 1001 NEW YORK, N.Y. 
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The (E'xipiat'e Sis? urease 


Address of FRANKLIN D. JONES, Counselor-at-Law, Washington, D. C., before the National Association of Ice Cream Manufacturers, | 
Minneapolis, Minnesota, October 12, 1921. 


The heavy increase in freight and express rates the 
past several years, with their resulting increase in the 
cost of living, has emphasized both to shipper and the 
public, the importance of transportation as an element 
in the cost of commodities. Manufacturers have 
learned that rates can 
operate to seriously 
curtail their business, 
even though their 
competitors pay the 
same rate. The pub- 
lic has learned that 
heavy inereases in 
transportation costs 
must reflect them- 
selves in the price to 
the consumer. The 
burden placed upon 
the distribution of 
eoods by our exces- 
sive freight rates, the 
powerful influence of 
rates in. restricting 
competition, the 
break down of the 
railroads during the 
war necessitating 
government opera- 
tion, have all opera- 
ted to foeus attention and ecrystalize the demand for 
the restoration of our transportation service to an effi- 
cient basis as a pre-requisite to the re-establishmen of 
sound industrial conditions in the country. Unfortu- 
nately, the infinitely greater importance of the trans- 
portation of freight and passengers so far as the eco- 
nomie and social weltare of the nation is concerned has 
caused the express situation to be almost entirely ig- 
nored in public discussions. 

Yet the break down of express transportation was, 
if anything, more complete than that of freight trans- 
portation, the country at one time being threatened 
with a temporary complete elimination of express ser- 
vice. 

After the government assumed control of the rail- 
roads, the Director General refused to carry out the 
separate contracts between the various railroads and 
express companies under which the express business 
had theretofore been conducted, but advised the com- 
panies that if they would form a single corporation, 
he would make a contract with that corporation to 
conduct the express business as the agent of the Direc- 
tor General. In June, 1918, the four main companies 
entered into such a contract with the Director General 
aud organized the American Railway Express Com- 
pany, exchanging all the property devoted by them to 
the express transportation business, estimated to be of 
a value of $30,000,000, together with $3,000,000 in east 
for working capital for stock of the American Railway 
xpress Company. The authorized issue of capital 
stock of the new corporation because of certain addi- 
fions and betterments made subsequent to the time of 
valuation, aggregated $34,642,109.64. The Transpor- 
tation Act of 1920 gave to the Interstate Commerce 
Commission the authority to authorize the permanent 
consolidation of these express companies into the one 
company, the American Railway Express Company, 


FRANKLIN D. JONES 


and the Commission exercised this authority by its de- 
cision of December 7, 1920. Wartime demands for 
equipment for use in the movement of troops and sup- 
ples, forced the new express company to utilize very 
unsatisfactory equipment, moving on slow trans, and a 
large amount of government business was moved which 
would. ordinarily have moved by freight. In addition, 
the wages paid by war industries, as well as the draft, 
deprived the company of the services of many of its 
most experienced men. The express company has 
claimed, however, that the services rendered by it un- 
der these conditions was far better than would have 
been performed by the original companies because the 
unification of facilities under one management per- 
mitted better distribution of the facilities and made 
possible many economies impossible under separate op- 
eration, such as the elimination of duplication in pick 
up and delivery service, duplication of office, and so on. . 
Keonomies resulting from unification, the company as- 
serted before the Commission, reduced the cost of op- 
eration over $13,000,000 per annum. Whatever may 
be the merits of the consolidation of the express com- 
panies into a single monopoly, it is generally admitted 
that the break down in express service was complete. 
Loss and damage claims which, between 1911 and 1916, 
fluctuated between $2,000,000 and $3,000,000 jumped 
until for the year 1918 they totaled over $22,000,000, or 
over 9 per cent of the total express charges. The elim- 
ination of the check-up system, as well as other condi- 
tions, resulted in unparalleled theft and loss. The 
pick up and delivery service in many industries was 
almost entirely abandoned. In the Express Rate Case, 
we presented to the Commission evidence showing that 
out of 372 ice cream manufacturers located in all but 
three ot the states of the United States, no pick 
up service whatsoever was accorded 235 shippers, 
while the remaining 137 received only a limited ser- 
vice. The delivery service on empties was equally bad. 
Meanwhile, the deficit facing the express company was 
mounting up at an appalling rate. . 

The express company in March, 1920, filed a peti- 
tion asking for an average increase of 25 per cent over 
the existing rates. The Association opposed this in- 
crease because we felt these shippers should not be 
penalized for the manifest inefficiency of the carriers 
as shown by the excessive loss and damage claims and 
the complete break down of its service, and secondly 
because we did not feel it just that the ice cream in- 
dustry should pay for a pick up and delivery service 
it did not receive, nor assume through increased rates, 
the burden of paying the large loss and damage claims 
of other industries when such claims in the ice cream 
industry were insignificant. In co-operation with a 
number of other industries, we succeeded, after a hard 
fight, in holding this increase to 12.5 per cent. 

Immediately following this decision, however, the 
United States Railway Labor Board by two decisions, 
in July and August, 1920, increased the wages of vari- 
ous classes of express company employees, whereupon 
the company petitioned the Commission for a further 
increase and the Commission allowed an increase in 
rate of 13.5 per cent to cover this wage increase. This 
increase was, of course, not combatted by the Associa- 
tion. 

At the same time, the general express rate “increase 
case was submitted, the express company also _peti- 


FOR A GREATER ICE CREAM INDUSTRY—HEastern Exhibition, Buffalo, October 31st - November 5th, inclusive. 


Dihoehek (\CRE@GMO REV LEW 


PERFECTION 


ICE CREAM 
CARTONS 


Command. atten- 
tion thru their dis- 
tinctiveness and 


beauty. 

They help to create a 
desire for your product 
which could not be ob- 
tained in any other way. 
Each of our six beautiful 
stock ‘sketches are» so 
designed that. your 
Name and Brand_har- 
monize with the illus- 
tration, thus producing 
individuality and char- 
acter. ° 


Write for Samples 
and Booklet 


CHICAGO CARTON CO. 


Dallas, 601 Elm Street 


New York, 516 5th Avenue 4433 Ogden Ave. <lanbs> Chicago, Illinois Denver, 1526 Blake Street 


Cincinnati, Gwynne Bldg. Salt Lake City, 355 Pierpont Ave. 
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tioned for changes in the official express classification. 
The two changes affecting the ice cream industry was 
first, a proposal to increase the estimated weights of 
ice eream on a five gallon shipment, for example, 
from 100 pounds to 115 pounds, and on other size ship- 
ments correspondingly, and secondly to increase the 
charge for the return of five gallon empties from 16e 
to 20c, and for empties exceeding that capacity from 
27¢ to 35¢e. These charges in practical effect threat- 
ened a very heavy increase in rates. We lost the fight 
as to estimated weights but won our fight against an 
increase in the rate on empties. 


The arrangements made between the Director Gen- 
eral and the express company covering express traffic 
expired on September 1, 1920, and prior to the expira- 
tion ‘of this contract, the Association of Railway Ex- 
ecutives and the express company filed a petition with 
the Interstate Commerce Commission asking for the 
approval of a proposed contract to be entered into by 
them regulating transportation of express. A contract 
of the character proposed at that time was in the na- 
ture of a pooling arrangement and under Section’ 5, 
paragraph 1 of the Interstate Commerce Act, such an 
agreement is prohibited unless the Commission is of 
the opinion that such an agreement is in the interests 
of better service to the public or economy in operation 
and does not unduly restrain competition. Under this 
contract, the carriers are divided into four groups, 
Eastern, Southern, Western and Mountain Pacific. By 
this contract, after deduction of expenses, the balance 
remaining is to be distributed as follows: 21% per cent 
to the express company and the remainder among the 
railroads in their respective groups in the proportion 
that the gross express transportation for the month 
earned on the line of each such railroad bears to the 
gross express transportation revenue earned on the lines 
of all such railroads for the month in that group. In 
the event that the 21/4, per cent set aside for the express 
company exceeds 6 per cent of the average value of the 
eutire real property and equipment and other capital 
of the express company, involved in the express busi- 
ness with specific exceptions such excess profit is to 
be divided one-half to the express company and one- 
half to the other carriers. One-half of this proportion 
of profit accruing to the express company is to be ac- 
cumulated by the express company until such a sum 
equal to 10 per cent of the value of its entire real prop- 
erty equipment and other property employed in. the 
express transportation business shall have been 
reached after which any such profit is to be divided 
in the ratio of one-quarter to the express company and 
three-quarters to the carriers. This contract, there- 
fore, is in effect a cost plus contract permitting the 
express company from all revenues received to pay its 
cperating expenses and deduct a 6 per cent return on 
the value ‘of its capital employed in the express busi- 
ness. If its 214 per cent of the remainder after deduc- 
tion of expenses runs over 6 per cent, it. gets one-half 
of such excess. Before this contract was entered into, 
the railroads received approximately 50 per cent of the 
total revenue. In March of this year, it was reported 
that on the basis of the new contract, the Eastern car- 
riers were getting 27 per cent, the middle states car- 
riers 40 per cent, the mountain pacific group 93 per 
cent. The Hastern carriers were not getting a satis- 
factory revenue because of the high cost of express op- 
erations in the way of terminal operations, pick up 
and delivery service and the large amount of short 
haul business. The railroads have appointed regional 
and divisional committees, which are operating in co- 
operation with officials of the express companies ap- 


parently with the idea of reducing, if possible, the op- 
erating costs of the express company so the carriers 
will have a heavier participation in the revenues. 

The ice cream industry was more recently threat- 
ened with a heavy increase in rates through a proposed 
heavy increase in estimated weights. An Eastern man- 
ufacturer of a patented dry refrigerator container filed 
complaint with the Commission claiming that the es- 
timated weight granted his company by the express 
company was unduly prejudicial as contrasted with 
the weight allowed on shipments in the regular tub 
eontainer. In view of the extensive hearings and 
heavy expenses to which the Association had been put 
in the Classification Case, it was naturally assumed by 
Association officials that if any prejudice existed, it 
would be corrected by lowering the estimated weight 
on the patented container. Under the Transportation 
Act of 1920, however, the Commission has the power 
to fix minimum as well as maximum rates and the 
power to order a carrier to remove a prejudice or dis- 
crimination by increasing the lower rate. The exam- 
iner in this case on a most incomplete record renderéd 
his report directing the removal of the prejudice by 
increasing the estimated weight on ice cream shipments 
to 140 pounds. After considerable effort, even though 
the examiner’s report had been rendered, we secured 
permission to intervent in this case, to file brief and 
to make oral argument. While it was our expectation 
that it would be necessary to have a rehearing and 
produce extensive evidence in various parts of the 
country, we were very fortunate in procuring a modi- 
fication of the examiner’s report from the Commission 
with the result that the express company was ordered 
not to increase the estimated weight on tub shipments 
above that at present obtaining and was also directed 
to establish an estimated weight on the dry container 
of 75 per cent of its gross actual weight. In this ease, 
we therefore accomplished two very important results. 
First,.the ice cream industry was saved from an in- 
crease in express rates of approximately 30 per cent; 
secondly, the principle was definitely established that 
a dry container was entitled to a 25 per cent reduction 
for refrigeration which, in the event a practical con- 
tainer is devised, will be a tremendous saving in trans- 
portation cost to the ice cream industry. 


This brings the express situation down to date. 
There is an insistent demand throughout the eountry 
that the carriers should reduce their charges so that 
normal industrial conditions may be more quickly es- 
tablished. Although it may be inconsistent to demand 
it when under our regulatory system the carriers are 
limited to a small percentage of profit in times of 
prosperity, yet it has been felt that the carriers should 
bear a portion of the burden of the period of depres- 
sion and that the reduction of rates would be both a 
sound business move on their part from the standpoint 
of revival of traffic and business but also a politic ac-— 
tion fyom the standpoint of maintaining the good will 
of shippers. Up to very recently, the carriers have 
been bitterly hostile to any general reduction and the 
Interstate Commerce Commission has apparently 
viewed any such action with disfavor. President 
Harding, however, in conference with the Commission 
is reported to have indicated his feeling that rates 
should be reduced for the good of the country, and 
since the resignation of former Chairman Clark, and 
the new appointments, it is rumored the Commission 
looks with more favor upon rate reductions. It is the 
opinion among newspaper men in Washington rather 
closely in touch with the situation that the carriers, in 
response to the feelings of the administration, are 
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Buy 
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We are the originators and patentees of 
this quality ice cream tub cover. No 
royalties to pay—no infringements to 
guard against. All good reasons why 


Schoiit Brothers 
Quality Tub Covers 
Are Lower in Price 


\ 


CThe fact that after six years as users, original 
buyers of Quality Tub Covers send in repeat 
orders each season for new tub covers, should be 
proof enough for you to investigate the quality, 
price and serviceability of Quality Tub Covers. 


CHE QUALITY TUB CODER COMES TO YOU COMPLETE 
WITH STAPLES, TIE STRINGS AND YOUR ADVERTISEMENT 


Write for Prices Now 


ChE SCHOTT, BROS. COMPANY 


“If Made from Canvas We Make It” | 
WEST SALEM OHIO 
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about to make a reduction in freight rates. Every 
reason which argues for a reduction of freight rates 
applies to a reduction in express rates, particular- 
ly in those industries which are dependent almost sole- 
ly upon express transportation for the distribution of 
their products. There are in fact added reasons for the 
reduction ‘of express rates. 

Labor costs have been substantially reduced. The 
express company wa's given a 13.5 per cent advance in 
rates in September of last year solely on the basis of 
the increase in labor costs resulting from the award of 
the Railroad Labor Board, in August, 1920, which 
granted an increase of 16¢ per hour, forcing an addi- 
tional cost on the express company of $30,000,000. In 
the recent decision of the Board effective August. 1, the 
wages of employees were reduced 6c per hour. This 
decision affects some 70,000 to 75,000 express workers. 
The present award is estimated to have reduced the 
labor costs of the express company approximately $8,- 
000,000 a year. About 27 per cent of the pay increase 
which resulted in the 13.5 per cent rate increase has 
thus been eliminated by this decision which of itself 
would warrant a rate reduction of over 314 per cent. 


The loss and damage claims which in 1919 repre- 
sented the inexcusable figure of over 7 per cent of the 
total express charges have also been tremendously re- 
duced. For the month of June of this year, as con- 
trasted with June, 1920, there was a reduction in num- 
ber of claims from 163,790 to 57,193,—a decrease of 
106,597 claims, or a 65 per cent decrease. The de- 
erease flor July, 1921, as contrasted with July, 1920, is 
66.1 per cent. On the basis of the percentage of ex- 
pense incurred for loss and damage for 1917, the last 
year on which figures are available, a 66 per cent re- 
duction would justify a reduction in rates of nearly 
5 per cent. 

There is no doubt too that there has been a great 
decrease in the cost of equipment and supplies, such 
as autiomobiles and general office supplies, which have 
lowered the cost of operation of the company. 

The company claims also that the railroads have 
greatly reduced the cost of operation by eliminating 
the operation of special trains for express matter. Two 
eastern roads are reported to have saved approximate- 
ly $2,000,000 each by consolidating through express 
cars in regular schedule passenger trains. Such action, 
it is asserted, not only made more trains available for 
express service but also substantially curtailed operat- 
ing costs. Again the capitalization upon which the 
company receives its 6 per cent return would warrant 
careful investigation. This amount was arbitrarily 
determined apparently as a matter of trade with the 
Director General and there never has been a valuation 
of express properties by the government. A minute 
examination of the elements entering into this capi- 
talization might establish that the express company 
was getting a very handsome return. The community 
of interests if any with supply companies and other 
factors tending to increase costs of materials might 
also tend to show inflated costs. 

The express company is in a vastly different posi- 
tion than it was a year ago. Then it was failing utter- 
ly to handle business offered. It is now reported that 
it ean handle 30 per cent more business than it is do- 
ing without adding in the slightest to its present facil- 
ities and that its capacity for the handling of future 
business is almost unlimited. A year ago its losses 
were staggering. Now, the very depressed industrial 
conditions has been making money. For the last quar- 
ter of 1920 and the two quarters of 1921, it has de- 
clared dividends at the rate of 6 per cent. Under the 


cost plus contraet under which it -is operating, there 
is of course endless opportunity for the concealment 
of profits by their diversion into new equipment as well 
as their loss through extravagant operating expenses. | 
However, its record since the rate inerease is good. 
For the last ‘six months of 1920, the total operating 
of the 


revenues company have increased over 
twenty and one-half million dollars. Its operat- 
ing expenses have decreased over seven and 


one-half million dollars, and its net operating in- 
come has increased over twenty-eight million dollars. 
Yor the first six months jof 1920 it had a deficit. of $27,- 
097,132, while for the same period of 1921, its operat- 
ing income as already stated was $1,035,609. The 
latest figures which I have available which are for the 
months of April, 'May and June, already show total 
operating revenues to be running substantially in ex- 
cess of those of 1920, operating expenses substantially — 
lower and the operating income reaching a satisfae- 
tory basis instead of being deeply in the red as in 
1920. For the month of June, the last month in which 
figures were available, the increase in operating rev- 
enues over the same month last year was over $894,000, 
the decrease in operating expenses was over $7,600,000 
and the net operating income was $181,594, as con- 
trasted with the deficit for the same month in 1920, 
$8,321,432. The operating income of the express com- 
pany in one month as the result of the first express 
rate increase in August, 1920, jumped from a $7,948,- 
170 deficit to $281,055, and this was in the face of the 
fact that a number of states have refused to increase 
their intrastate rates. There is no doubt that upon 
the present schedule of rates with any revival of busi- 
ness activity, and with reduced labor and material 
costs, the express company and the railroads will se- 
cure excessive and’ unreasonable returns. 


Still another factor which might warrant a de- 
crease in rates is the growing competition of motor 
trucks. If it could be shown that the present rate pol- 
icy of the company is unwise, that it is diverting traffic 
from the express company to a dangerous degree, this 
too would justify reduction. . 

There is a very strong demand throughout the 
country for the repeal of the transportation taxes. 
There is a strong probability that the tax on freight 
will be abolished, and if this industry, with other in- 
dustries affected by the express tax of 5 per cent acts 
vigorously in the matter it is not at all impossible they 
will secure the repeal of the tax. Although this tax 
was stricken from the bill by the house, it has been 
reinstated by the Senate finance committee. 


To summarize the situation as it now faces the ship- 
per by express there are these outstanding facts: First, 
there has been created through the action of the gov- 
ernment in most of the territory of the United States, 
a complete monopoly of express transportation. It is a 
well known economic fact that the removal of the 
stimulus of competition tends to result in deteri- 
orated service, increased costs and generally un- 
satisfactory conditions. It seems to be the impression, 
however, that the express company for the present at 
least is making sincere efforts to reduce its cost of op- 
eration and to furnish a more efficient service to the 
shipper. The company is extending the time limit for 
filing loss and damage claims to six months as soon as 
changes in the official express classification can be 
made. It is holding conferences among its officers 
throughout the United States for the purpose of stand- 
ardizing the methods of maintenance and repair of 
motor service which is the most costly factor of ex- 
press service; it has installed an efficient tractor and 
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Schroeder Perfection 
Cabinets 


“Insulation Is The Thing” upon which complete satisfaction depends 


Insulation is the outstanding 
quality of “perfection” in Stout- 
Schroeder Perfection Cabinets. 
It’s the heart of Stout-Schroeder 
designing and workmanship — 
every detail conforms to this 
requirement and adds to its 
fulfillment. 


STOUT Ice Cream Tubs 


See that Projecting Bottom—It Is Double 


The “Stout’est bottom put into 
any tub. It projects below the 
staves, protecting them from the 
shocks of careless dropping. 


. Finest close grain cedar treated to pro- 


vide greater resisting qualities as to wa- 
ter absorption and general rough usage— 
at the same time making them lighter 
than others. 


Furnished plain, painted or oil treated. 


Write Us Now For 
Our Special Fall 1922 Delivery Proposition 


The Stout Crate Co. 3: 


Stout-Schroeder Perfection 


are insulated with fine regranulated cork, 
packed by our special process — it’s the 
method of packing that really effects the 
‘‘complete’’ insulation. 


Stout-Schroeder Perfection 


‘“baked’’ to confine the air in the cells— 
it’s the ‘‘baked-in air’’ in the cells that con- 
serves the ‘‘perfect’’ insulation values in 
the cork board. 


to meet the demands of trade to match other 
fixtures. Regularly finished in Mahogany—but 
other finishes will be furnished as specified. 
Hither ‘“‘Tub”’ or ‘‘Metal’’ lined construction. 


BROapway Milwaukee, Wis. 
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Tub Lined Cabinets 


Metal Lined Cabinets 


insulated with pure cork board 


The ‘‘Panel’’ (smooth surface) 
; 600 Line 
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trailer service in Chicago and Philadelphia for han- 
dling the large transfer traffic; it is holding meetings 
of employees throughout the country, training them to 
a better knowledge of tariffs, of methods of handling 
shipments and of dealing with patrons; it is testing 
out in different localities different forms of receipts 
to simplify the handling and checking of express pack- 
ages; it has tremendously reduced loss and damage 
claims by the installation of proper checking system 
and there seems to be a feeling that the pick up and 
delivery service is improving. Whether or not these 
improvements are an earnest of the future or merely 
a re-action from the deplorable situation resulting at 
the close of the war, no one can say. <A factor which 
may aid in securing for shippers the benefits of efficient 
service from the express company in the future is the 
competition of motor trucks and in some industries the 
competition of the parcel post. 

The second important factor bearing upon the ex- 
press situation is the existing form of contract with 
the carriers which has in it all the inherent danger of 
a cost plus contract in addition to being based upon a 
theoretical valuation which may be greatly inflated. 
while this contract does not necessarily have any re- 
lation to rates, the cost of service is a factor in the 
rate making and greatly inflated costs arising from a 
cost plus system unless they are most carefully scruti- 
nized and analyzed by the Commission will result in 
forcing up or maintaining a higher level of rates. 

Third, the industries of the country dependent up- 
on express transportation are confronted with a very 
high level of rates, a level fixed by the Commission to 
meet conditions which have since been eliminated. The 
ice cream industry through the increase in rates and 
increase in estimated weights has been hindered with 
an increase of about 41 per cent within the past two 
years. There has been a substantial reduction in labor 
cost; there has been a great reduction in loss and dam- 
age claims; there has beyond doubt been a decrease 
in the cost of supples and equipment, yet the express 
rate remains the same. This situation has always been 
particularly unfair to the ice cream industry by reason 
of the fact that the ice cream industry, supplied an in- 
significant amount of the loss and damage claims and 
by reason of the fact that the industry received very 
little pick-up and delivery service which in view of the 
short haul transportation on ice cream assessed on the 
industry a charge which represented a substantial per- 
centage of the transportation cost, but for which no 
service was rendered. 


Fourth: Express shippers are still confronted with 
the question as to whether or not any proper limita- 
tion can be made upon the type of commodities which 
shall move by express. It seems unfair that commodi- 
ties which should naturally move by freight in periods 
when express facilities are inadequate should be per- 
mitted to utilize such facilities to the exclusion of 
shippers who have no other practical method of ship- 
ment. The express company apparently makes no lim- 
itation upon the type of commodity it will ship, havy- 
ing recently even shipped elephants by express. 

It is our understanding that the bread and baking 
industry is considering the possibility of filing formal 
complaint before the Interstate Commerce Commission 
asking for reduction of express rates. If the members 
of this Association are seriously affected by the exist- 
ing express rates, I have no doubt that it will be possi- 
ble to secure the co-operation of a number of other 
industries who are affected in a similar way. With the 
general movement in this country toward the reduc- 
tion of freight rates, with the recognition by the rail- 
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road executives that rates must be reduced in the in- 
terests of the public and in the interests of the rail- 
roads, there would seem to be no reason why the offi- 


cials of the express company should not recognize the — 


wisdom and the justice of similar action. 


POLL LLL LUC 


HOOSIER 
WILD CATS 


President, EDWIN J. SMALL, 
Indianapolis, Indiana 
Send all communications to 


H. A. STEVENS, Sec’y and Treas. 
717 Railway Exchange, Chicago, Ill. 
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GULL LU 


OUTUDEA CATO EAU TUS CAU SUPE 


E. W. Razey, Indianapolis, Ind., a popular and well- 
known Wild Cat writes that he wasn’t able to attend 
the National Dairy Show this year because he was so 
d—n busy down in his district trying to take care of 
business in sight. ‘‘Things are sure humming down 
here,’’ he says and we are glad to hear it. We hope 
the ‘‘hum’’ isn’t just the birds migrating south for 
the winter—but then we know that there is business 
to be got, Razey of the Wild Cats will get it. 


*% * * 


Razey, a good friend of yours to whom we related 
your predicament calls you a he says you’re mis- 
taken. He said during the Dairy Show there won’t 
be any business in sight in Indiana. Was he right? 

* * * 


Harry L. Wagner, a well known and well liked 
Wild Cat, who used to be located at 1442 Conway Bldg., 
Chicago, Ill., and was an able representative for The 
Pfaudler Co., Rochester, N. Y. has left their employ 
and regrets very much that he was not able to be at 
the Twin Cities in attendance at the ‘‘Big Tent’’. 

He is now in the brokerage business at St. Louis, 
Mo., and is with his home folks. He sends his regards 
to all his dairy friends. . 

| eb 


THE WYANDOTTE INDIANS WERE THERE. 


The Wyandotte Indians were found to be strongly 
encamped in the heart of the ‘‘National’’ when the 
curtain of the big show went up. They carried out 
their old tradition and gathered together at the big 
pow-wow to meet old friends and to make new ones. 

Everyone visiting their tepee found a friendly 
‘“‘Indian’’ to help him with his dairy cleaning prob- 
lems, and no one went away feeling that the time was 
not well spent. 


Just as in past, everyone who called at the Wyan- 
dotte wigwam was presented with a little token of 
friendship, and each person asked to use it as a re- 
minder during the coming year to tell our friends and 
neighbors that we are going to the National Dairy 
Show in 1922. 

Wyandotte Dairyman’s Cleaner and Cleanser was 
represented by: J. J. Harris, Manager of Cleaner and 


Cleanser Dept.; C. B. Robinson, Assistant ‘Manager of 


Cleaner and Cleanser Dept.; H. J. Willwerth, E. R. 
Hansen, H. W. McElroy, C. S. J. Gray, C. L. Lambert, 
N. D. Gordon, W. G. Farrish, C. C. Lowitz and Chief 
Little Bear. 

Sg 


Hand-painted china is a pretty feature of housekeep- 


ing, but hand-mended stockings will produce more hap- 
piness in the family. 
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If Your Plant Were Attached to an 


Efficiency Thermometer 
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And if it registered only 80% indicating an operating 
cost 18 to 20% too high—you wouldn't hesitate to 
spend time and money locating and remedying the 
trouble because you would more than make it up each 
year through the economy effected. When you build a 
new plant or remodel, and apply 


McCormick ere Service 


you are taking the maximum precaution against building deficiencies into your 
plant which are bound to run operating costs up and hold production volume down. 


It is a highly-developed and skilfully applied service which concentrates inten- 
sively upon your own peculiar conditions and problems and leaves nothing to 
speculation or chance. 


Our long experience of successfully solving ice cream and dairy plant problems 
is an important element of McCormick Service which should be considered. It is 
a well known fact that efficiency in McCORMICK SERVICE plants registers 
high and that the cost of the service is more than made up each year by the 
numerous construction and operative economies effected by its application. 


It may be to your advantage to confer with us before going ahead with yceur work. 
There’s no obligation whatever in discussing your problems with us, either by 
mail or personal conference. 


The McCormick Company, Inc. 
PITTSBURGH NEW YORK CITY 


Century Building Architects and Engineers for the Dairy and Ice Cream Industry Pete P chest Birk a! 


Construction Executed by Your Own Contractor Under the Direction of Our Visiting Superintendents 
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Packaged Ice Cream 


By C. E. ROGERS, Detroit, Mich., before National Association of Ice Cream Manufacturers, Minneapolis. 


We have seen many ice cream wagons this summer 
carrying the slogan ‘‘Science — Service — Sanitation.”’ 
Unquestionably every one of you believe in these three 
cardinal principles of handling food products, whether 
you advertise it in 
this form or not. This 
very slogan, ‘‘Science 
— Service — Sanita- 
tion’’ seems almost 
synonymous with 
‘Packaged Ice 
Cream.”’ 

Science, as applied 
to the manufacture of 
food products means 
better products at a 
cost that makes ser- 
vice and sanitation 
possible. Service is 
the ability to place 
your product within 
ready access of the 
greatest number of 
people. Sanitation 1s 
your guarantee of the 
cleanest possible food 
and is just as import- 
ant as your service 
and the result obtained from your sciences. Just why 
any one would wish to purchase bulk ice cream after 
onee having used the cleanly and neat package that 
brick cream comes in, is beyond my comprehension. 

I know that the American people, in fact all peo- 
ples, are creatures of habit, and once their minds are 
grooved along certain lines, it is pretty hard to pull 
their thoughts out of the rut. Therefore, the only 
excuse that I can find for bulk ice cream is the fact 
that people become accustomed to buying it before the 
prick was available for them, and have still continued 
doing so through the force of habit. 

And now, may I pass from the customer to the 
dealer for a moment or two? 

It is quite evident to me that the retail dealer who 
sells only bulk ice cream is either lacking good sense, 
or does not make use of what gray matter he is en- 
dowed with. Why a dealer will serve bulk cream to 
his trade instead of the brick package, when he posi- 
tively knows of the shrinkage in bulk ice cream, and 
the waste in serving it, is also very hard to understand. 

And while taking a ‘‘fall’’ out of the customer and 
the dealer, I might just as well at this time make a 
‘‘three-base-hit’’? by landing on the manufacturer. He, 
it is, who in the past has discouraged the use of the 
brick and encouraged the use of the bulk, because he 
assumed that there was more profit in the one than 
in the other, and for the further reason that it was an 
easier handled product, and because possibly the brick 
entailed a little more of an organization, a little more 
investment, a little more trouble. That he was con- 
tinually stepping on his own feet never seemed to 
strike him for a moment, for with the exception here 
and there, the average manufacturer has failed to 
realize the relationship between a_ brick package 
served to the customer neatly and cleanly, a pail of 
bulk cream, and increased sales. 

Were we to stand here and say to you that crack- 
ers or macaroni were as valuable food products as ice 


C. E. ROGERS 


cream—that they were as generally used by small 
children and invalids—every one of you would disa- 
eree with us, and rightly. We don’t believe they are, 
and neither do you. Yet I cannot help but compare. 
the present bulk ice cream cabinet with the old-fash- 
ioned cracker barrel. You reach below the counter, 
remove the lid, and scoop out what you want. You do 
that. to-day with ice cream. They do it in thousands 
of stores—but just endeavor to buy a bag of crackers— 
you can’t. do it—not because the boards of health for- 
bid it, but because the manufacturers themselves make 
it impossible. They foree the public to buy a sanitary 
package. The public protested in the beginning—but 
they like it now—and so they will with ice cream. We 
do not need to stick to the cracker barrel alone to il- 
lustrate this point. What has become of the loose 
pickles, loose olives, unwrapped bread —in fact, un- 
packaged food stuffs of all kinds—to all practical pur- 
poses they are gone. This is an age of neatness, clean- 
liness, healthfulness, simplicity of ioperation—in fact, 
this is a ‘‘Packaged Age.’’ 

And what is true of all of the food stuffs men- 
tioned is true of ice cream. The day of bulk ice cream 
for the consumer to take to his home, is past, and in 
its place has come that cleanly, wholesome looking, at- 
tractive, neat, quickly handled package—THE BRICK 
ICK CREAM. 

The pioneer work in educating the public to pur- 
chase packaged merchandise has been done for you. 
You will reap a rich reward, indirectly the result of 
publicity work done by other food product manufac- 
turers. The public are educated to purchase packaged 
merchandise. It is almost a habit with them. Even 
the pickle barrel is, passing on—it may still be in the 
cellar but we doubt if it is filled with pickles. 

Your industry is particularly fortunate. The pack- 
aging of most other food products has meant a ma- 
terial increase in the cost to the consumer. Yet, you 
can now put packaged ice cream in the hands of the 
consumer without raising the price to the consumer, 
and allow the dealer a larger, safer, surer profit—a 
pre-determined profit—that he cannot get on bulk ice 
cream. 

We learned from several reliable sources that the 
dealer can dip from fifteen to seventeen quarts from 
a twenty quart packer. One dealer in our neighbor- 
hood said thirteen, but that seems too low. The sales 
manager of one of the largest factories stated that he 
belheved an average of sixteen quarts would be fair. 
This gentleman stated they were charging the dealer 
$1.26 per gallon for vanilla cream in bulk. They were 
charging $1.35 per hundred quart pails. The dealer 
retailed this cream at 50c per quart. The dealer 
bought 20 quarts but he only sold sixteen. He re- 
ceived $8 gross for a product that cost him $6.25. He 
had a charge cf 23e for pails, if he dispensed all quarts, 
or a gross profit of less than 25 per cent, and you know 
that he didn’t make a legitimate net profit, and I be- 
heve many of you, in fact most of you, will agree that 
he didn’t. 

The dealer is gradually coming to realize these 
facts. ‘Most of you have some dealers at least that 
practically refuse to dispense bulk ice cream. The 
secretary of one of the largest plants in this country 
told me a few weeks ago that all of their dealers were 
losing money on the bulk ice cream they dispensed 
for home consumption. Gentlemen, this condition is 


FOR A GREATER ICE CREAM INDUSTRY—Eastern Exhibition, Buffalo, October 31st - November 5th, inclusive. 


Cink tCE CREAM REVIEW 79 


200 Manufacturers For Cleaner, 
Purer, Better Ice Cream! 


Approximately 200 ice cream manufacturers of the United States and Canada 
are pledged to make cleaner, better, purer ice cream. 


They are heeding the United States Department of Agriculture admonition 
that air is a disastrous ingredient. So, they are making their ice cream with- 
out air. ; 


A chain is only as strong as its weakest link. A manufactured food product 
is only as pure as its least pure ingredient. 


Air is loaded with dirt, dust and germs. Whip filthy air into your 100% pure 
mix and you do not purify the air, but you do contaminate the mix. 


It was an epidemic caused by infected ice cream that started Prof. W. P. Heath 
experimenting to find a way to make ice cream without air. That epidemic 
was fatal to two and nearly so to one hundred others. Yet, the plant where 
this happened was one of the cleanest, finest, most modern ice cream factories 
in the world. But it happened, just the same. 


The advantage in making ice cream the HEATH-WAY is not alone a question 
of improved flavor —although that counts. It is not alone a question of 
ereater advertising value — although that helps. It is not alone a question 
of finer texture and better standing up quality — although they count. It is 
primarily a question of WHETHER OR NOT YOU WANT TO CONTINUE 
MAKING ICE CREAM WITH AIR THAT IS NEVER CLEAN AND OFTEN 
DANGEROUSLY IMPURE. 


You owe it to yourself to protect your product. You owe it to your dealers 
to protect their product. You owe it to the people who eat your ice cream 
to protect them — all of them — from this lurking danger which exists in the 
air you are whipping into your freezers. 


TWO HUNDRED progressive manufacturers have seen the light. Surely 
you also want the latest that science offers. 


Then get in touch with us. You have much to learn about Heathmade Ice 
Cream. Let us tell you about our method. It does not require any change in 
your present methods of manufacture or mix. Write to us NOW. 


Heathmade Carbonated Products Co. 


Sole Licensors of Heath Patents for Making Heathmade 
Carbonated Ice Cream 


618 Wrigley Building 
400 North Michigan Boulevard CHICAGO 
CANADIAN OFFICE 


Carbonated Products, Ltd. 
510 McKinnon Bldg. Toronto, Can. 
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wrong. When the handling of any product ceases to 
be of profit to the dealer it is human nature that he 
should not dispense more of that product than is abso- 
lutely essential, and that he should turn his attention 


to the sale of products that leaves him a profit. The 
dealer is your direct sales representative. He is the 


one who comes in direct contact with the ultimate con- 
sumer. He can help your sales, but you have got to 
make it possible for him to receive some reward for 
his efforts. The best of advertising is of little value 
without the dealer’s co-operation. 

One of, if not the most important phases of your 
manufacture of ice cream is the overrun or yield. Most 
of you, at least, hope to average 100 per cent. You 
sell this yield to the dealer, and it is only fair that 
you should make it possible for him to dispose of it 
over the counter—not crush it out back of the counter 
packing it into a pail. 

The theoretical cost of that pail to the dealer is 
$1.35 per hundred pails. The actual cost is nearer $8 
per hundred, for he loses the difference in volume 
bought and volume sold. 

Yiou all know that the quart boxes for ice cream 
will cost materially less than the dealer pays for pails. 
In fact, the mechanical packaging of ice cream should 
bring the cost of both package and factory labor to a 
figure that mould scarcely exceed $1.35 per hundred 
quart boxes. The dealer buys the empty pails from 
you now. Wouldn’t he rather buy the filled box? Does 
he get any particular joy from packing ice cream in a 
pail with a dozen people waiting impatiently to be 
served at the fountain? Go to a soda fountain and 
buy a quart of ice cream. Did any of you ever take 
your watch in your hand and time the dispenser? The 
average, at four different stores we tried, was just over 
three minutes per quart—nearly an hour’s labor to dis- 
pense a 20-quart packer of ice cream. 

The argument was advanced us a few days ago that 
brick ice cream requires more ice and salt. This may 
or may not be correct—we are not prepared to say. If 
you undertake to handle your bricks in the same round 
eans that you use for your bulk ice cream you will un- 
doubtedly use more ice and salt. You cannot pack 
to exceed three gallons of quart bricks in a five gallon 
packer. You couldn’t freeze more than 40 quarts of 
ice cream in a freezer in the early days of the industry, 
but you have changed your freezers, and so you can 
change your cabinets. A 20-quart packer, to comply 
with the law, must have a cubical content of 1155 
inches. <A standard square cave, as used in our city, 
for bricks, has a cubical content of 1800 inches. This 
eave will hold 24 quarts of brick cream, or 300 cubic 
inches to the gallon of brick ice cream. Theoretically 
your 20-quart packer will hold five gallons, and it will, 
that is, you can put five gallons into it, but the dealer 
ean only take out four gallons. From a dealer’s stand- 
point, and from your standpcint, this packer cannot 
be construed to contain more than the dealer gets out 
of it. The dealer sells so many packages of ice cream, 
whether he sells it in bulk or whether he sells it in 
bricks, and if you consider these facts your 20-quart 
packer is really requiring 289 cubic inches of space to 
the gallon, and the brick is requiring 300 cubic inches. 
There is a difference, but the difference is so slight 
that the additional space required for cabinet room 
will amount to nothing. Your wagons can carry just 
as much brick cream in the same space that they do 
the bulk, for the square caves will pack closer together 
on the wagon. 

Many of you unquestionably believe that the pack- 
aging of your ice cream will cut down your volume. 


This probably is true. You can sell your packaged ice 
eream to the dealer at a price that will net you consid- 
erably more profit per gallon than your bulk ice cream. 
Your dealer can dispose of this at the same price he is 
now dispensing his bulk ice cream and show a much 
larger profit. This will put pep in the dealer, and put- 
ting pep in the sales makes them increase. The dealer 
ean figure his profits every day with accuracy, and not 
have to wait until the end of the season when he gets 
his rebate check to get his profit. We do not believe — 
any of you are so anxious to increase your volume that 
you are willing to sacrifice your profits to do it. A re- 
duced volume at more profit per gallon would proba- 
bly be thoroughly acceptable to most of you. Right 
in the hot season, with the supply of raw material 
short, your men, machinery and teams working at 
their highest pitch, it would seem to us that this sav- 
ing of a 20 per cent in volume is worthy of your con- 
sideration. If we could come to you and guarantee 
that during the peak of your load we would save you 
20 per cent of your energy in shipping, in aging, mix- 
ing, homogenizing, freezing, hardening and delivering 
your ice cream requirements, without reducing your 
net profits, we believe vou-would welcome our intrusion. 


Of course, I realize that in this audience, like in 
every other audience, there is the type of man who 
says, ‘‘We cannot do it in our locality, they won’t 
stand for it,’’ or the other fellow who starts to groan 
about the extra cost of putting up the brick—there 
are some who will even say that the customer does not 
want it—that he prefers bulk. They are of the same 
kind as they who laughed at the railroad train, pooh- 
poohed the automobile, called the telephone a joke, 
said Marconi and his wireless was the imagination of a 
crazy man. 

We have always had the hang-backer with us, and 
we always will have him. He belongs to the past age, 
the present, and the future, and I believe in him, be- 
cause it is essential that we have him in our midst so 
that we can realize that the rest of you are of the 
kind that ‘‘Go Forward’’. 


Kivery one of you sell far more vanilla ice cream 
than any other. Probably next in volume of sales would 
come chocolate. We believe that one of the main rea- 
sons, and probably the principal reason that the public 
today buys bulk ice cream is that heretofore it has been 
impossible for them to buy anything in brick form 
but a fancy ice cream. The Neapolitan Brick was most 
generally sold because you made more of it. A great 
many people do not like the Neapolitan brick. <A great 
percentage of the public prefer the vanilla or the choe- 
olate ice cream. Some few manufacturers during the 
past year or two have been putting out a packaged 
vanilla ice cream and a packaged chocolate ice cream. 
Where this has been done the product has sold readily, 
and the volume of business in that line has steadily 
increased. Heretofore, if a customer wanted a quart of 
vanilla or of chocolate ice cream he had no other means 
of securing it than buying the bulk product. There is 
no doubt in the world that if you furnished the dealer 
with packaged vanilla and chocolate ice cream the sales 
of these products would materially increase. The prin- 
cipal reason that these products have not moved more 
readily is that you have not furnished the dealer the 
packaged ice cream to sell. There have been thousands 
of dollars spent to advertise the slogan ‘‘Take Home a 
Brick’’. When the customer went to buy that brick 
he was forced to accept a fancy brick. If he could have 
known that the slogan ‘‘Take Home a Brick’? meant — 
a brick of vanilla or a brick of chocolate, as well as a 
brick of fancy ice cream, his inclination to take it home 
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slelells lhe lale 


impriyv -Wixsras Stood) the Test 


Introduced in the fall of 1916, it is constantly growing in favor. 


IMPRUV-MIX blends the incited cream flavor with every added 
flavor and removes all taste of milk powder, butter or condensed milk. 


The delicious cream flavor, thus produced has increased sales for 
every user of this Ice Cream Improver. 


““The Taste Tells the Tale” 


Write us for further details and our booklet ‘‘Quality Guide.” 


THE IMPRUV-MIX COMPANY 


403 W. 24th Street 


NEW YORK 


would have been increased. We want to say to you— 
put your solid colors in brick form. Get the most bene- 
fit from your advertising. When you put in the dealers 
hands nothing but fancy ice cream you are only reap- 
ing part of the benefits that are possible to accrue from 
the advertising you do. 

It is no more labor today to put your ice cream into 
brick form than it is to bottle your milk. The Brick 
Filler and its economy of operation is one more element 
that seals the fate of bulk ice cream. It will behoove 
you men engaged in this business to get your ear to 
the ground and listen attentively to what the consumer 
is thinking of—he speaks a language that most of us 
ean understand, providing our voice of protest is not so 
loud that it makes it impossible to hear. 

Mr. Manufacturer, I am neither a prophet, a seventh 
gon, nor a son of a prophet, but I stand here as one 
who has been a close student of milk products and the 
ice cream business over a period of years—one whose 
perspective has not been blinded by the nearness to the 
industry—to say to you that the sales of brick ice cream 
within the next year or two will surpass in every way 
the sales of bulk ice cream, and further, that before long 
the sale of bulk ice cream will be prohibited in prac- 
tically every state in the Union. 

The old method of brick manufacture left a differ- 
ence in the texture of that brick compared to the bulk. 
The mechanical packaging has eliminated this difference 
in texture, and how any right thinking person can say 
that they would prefer a pail of ice cream, dipped out 
back of the counter, to a neat, clean, sanitary package 
that is packed in the factory under absolutely sanitary 
conditions, is a mystery. We do not believe that this 
habit of buying bulk ice cream is going to last. Pack- 
aged ice cream can and will be sold—it just depends 
upon the effort you put into it. 


We have before us a statement from one of the large 
Hastern manufacturers that during the past five years 
27 per cent of their total sales have been brick ice 
cream. We have a statement of one of the largest man- 
ufacturers in the Middle West, that during the past 
two years the percentage of brick as related to total 
sales was 744 per cent. One organization pushed the 
sale of brick ice cream—the other didn’t. 

The factory packaged ice cream enables you to put 
your product into the hands of the consumer just as 


you would like to have it reach them. The package of 


ice cream goes to the consumer in the shape in which it 
left your plant. With the bulk ice cream you do not 
know what kind of handling it gets after it leaves your 
wagon. Then again your dealer may get short—it has 
been known to happen—he will send out to some manu- 
facturer and get a packer of ice cream because he can 
get it quickly. You had your sign in front of that 


store, and the man that bought that ice cream thought 


he had your ice cream. If there was anything wrong 
with it you got the blame. If there is dust in his ice 
cream pail when the dealer fills it you are making a 
dirty ice cream. If there happens to be chocolate on the 
spoon with which the dealer fills the pail of vanilla 
there is a peculiar looking substance in the vanilla ice 
cream. You would know it was a streak of chocolate, 
and the consumer would probably assume that it was, 
but it breeds an element of doubt in the consumer’s 
mind as to just how careful you are in your manufac- 
turing methods. The boards of health in every village 
and city in this country require the pasteurization of 
milk. Every one of you pasteurize your ice cream mix 
carefully and accurately. But these same boards of 
health require that all milk going to the home must be 
in bottles. There isn’t one of you that could be persuad- 
ed to take your own pail to a store and purchase a quart 
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of milk dipped out of a can, and yet every one of you 
will contend that your wife would have her bucket just 
as clean as the bucket in which the dealer would dis- 
pense your ice cream. Milk today is a packaged prod- 
uct. There isn’t one of you that would advance an argu- 
ment that the per capita sale of milk today is not as 
great, and even far greater, than it was in the olden days 
of the can, dipper and pail combination. 


Every one of you pride yourselves upon the sani- 
tary condition of your plants—everything in them is 
kept scrupulously eclean—you use nothing but the pur- 
est ingredients in your product—you watch it carefully 
from the time the milk leaves the cow until it gets into 
the dealer’s hands, and there the supervision of it 
ceases with your bulk ice cream. You have not kept 
full faith with the public unless you protect that cream 
until it reaches the home. This condition is just like 
a man changing a tire, and finding that after he gets 
his spare tire all in place, and let the jack down, that 
there is no air in the spare tire. He has all the trouble 
of changing the tire and gained but little from it. This 
same condition is true of the bulk ice cream—you take 
good care of it up to the point just preceding its de- 
livery to the consumer, and there your supervision 
ceases. 


We believe that the days of bulk ice cream for home 
consumption are practically over. We believe that the 
time is not far distant when the boards of health of 
the larger cities will require the delivery of packaged 
ice cream for home consumption. This is probably no 
wilder dream than it would have seemed had this same 
prediction been made regarding bottled milk ten years 
ago. 


The conversion of ice cream pail to the ice cream 
brick may take some time and some effort. We believe 
the housewife in serving her guests would much prefer 
to cut neat, clean slices from an ice cream brick and 
place it upon a plate, to dipping the ice cream from a 
pail and putting it in a saucer. Every one of you have 
men in your plant that will cut five, six, seven or eight 
slices to a quart with almost machine-like accuracy. 
The housewife can and will acquire this same skill. The 
brick ice cream will enable her to serve more easily, 
more accurately, and with far less slop than with the 
pail. All of you rather like to have your ice cream 


served at your table in the brick, and sliced at the 


table, the same as you slice your roast, but can any of 
you imagine setting a pail of ice cream on the table? 


Packaged ice cream may temporarily reduce your 
vallonage, but it will inerease your profit per gallon 
on the volume remaining. It will go to the consumer in 
the same cleanly condition that it left your plant. It 
will carry your name into the home. It will cease to 
be a sale of ice cream—it will be a quart of your prod- 
uct—not just ice cream. It will save you time. It will 
give the dealer an accurate basis on which to anticipate 
his profits. It will save the customer time in making 
his purchase. And all in all it should, and will, work 
to the end of making a more harmonious transaction 
for manufacturer, dealer and consumer. 


es 


CUBAN CROP LIMITATIONS MAY REACT 
ON SUGAR PRICES 


Havana.—As time progresses, and it becomes in- 
creasingly clear that a considerable proportion of Cu- 
‘ba’s sugar crop will remain unmarketed at the end of 
the year, the question of the policy to be adopted in 


relation to the coming crop assumes growing impor- 
tance. ; 
Continued Control Opposed 


Expressions of opinion in relation to the continu- 
ance of the Sugar Finance Committee or some other 
central organization in control of the next crop indicate 
that. sentiment generally is opposed to this course. 
While it is admitted that appointment of the present 
committee prevented the complete demoralization of the 
market, there is also a feeling that the operations of the 
committee have not resulted in the sale of as large a 
proportion of the crop as might have been disposed of 
without control. Some of the producers take the posi- 
tion that they would have preferred to sell their sugar’ 
for any price that could have been obtained in order 
to clean up the situation, although they admit that this. 
would have involved the complete ruin of many com- 
panies. 


Irrespective of differences of opinion as to the wis- 
dom of centralized control, it is recognized that it would 
be disastrous to end the authority of the Sugar Finance 
Committee at the present time, or until some definite 
plan is worked out for the disposal of whatever por- 
tion of the past season’s production may remain on 
hand when the new campaign starts. It will be obvi- 
ously impracticable for the committee to continue the 
sale of old crop sugars after the new crop begins to 
come on the market. The treatment of such old crop 
sugars remaining unsold at the beginning of the next 
season is one of the important questions that remains. 
to be decided. 


Government Purchase Plan Dropped. 


Less is being heard than formerly of the proposal 
that the government purchase the unsold balance of 
the past crop by means of a loan to be floated in the 
United States. One reason for this probably is that 
the internal loan recently authorized by Congress is 
not moving rapidly and is finding few purchasers at 
the current price of 60. This is a six per cent loan 
and was originally offered at 63. Another possible 
factor is that advices from the Cuban mission now in 
Washington indicate an apparent reluctance on the 
part of the Department of State of the United States to 
authorize the proposed external loan until the expenses 
of the Cuban government have been cut down further, 
a step which is advocated by President Zayas but which 
the Cuban Congress seems reluctant to take. 


A plan that has been more generally discussed of 
late is that of postponing as far as possible the begin- 
ning of the next grinding campaign. It is argued that 
if the commencement of grinding can be delayed un- 
til January 15, February 1, or February 15, it will be 
possible to sell the greater part of the old crop, releas- 
ing the funds tied up in these sugars and making them 
available for the financing of further operations. It is 
pointed out also that it will have the effect of restricting 
the output from the 1921-22 campaign and will make it 
possible to produce the sugar at a lower average cost. 


The suggestion has been advanced that the opening 
of the campaign be deferred and the output restricted 
by placing a tax of at least two cents a pound on all 
sugar produced before and after certain specified 
dates. Such a.tax applying, for instance, to sugar pro- 
duced before February 1 and after May 20 would be 
prohibitive and would limit actual grinding to the in- 
tervening period. It is figured that this would permit 
the making of a crop of not more than 3,000,000 tons, 
which would be produced under the most favorable 
conditions and at a lower cost than if the campaign ex- 
tended over a longer period. 


FOR A GREATER ICE CREAM INDUSTRY—Eastern Exhibition, Buffalo, October 31st - November Sth, inclusive. 


THE ICE CREAM REVIEW 83 


CARAMALA wowiuat 
CARAMALA, the favor compelling flavor, is now, most universally used. Since 


its first appearance on the market CARAMALA has enjoyed a distinct, individual 
favor by both the ice cream maker and the consuming public 


IT IS A TRADE STIMULATOR 


CARAMALA Ice Cream is always in season. It produces a smooth, rich, firm 
cream with a peculiar pleasing flavor that the consuming public likes. ‘“‘Give me 
Caramala Ice Cream,’’ is the universal demand and is evidence of the fact, that 
once Caramala Ice Cream is eaten, “‘they call for it again.” 


LET US PROVE ITS MERITS 


Send in your trial order, and if any Caramala claim we make is not sustained 
by your Caramala experience, simply return us the shipment Caramala Signs like these 
within 30 days at our expense. furnished. They help in- 
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MANUFACTURERS 
257 Pacific Street, Brooklyn, New York City 


"AVOR COMPELLING 
: Reg. U. S. Pat. Off. 


Your Facilities 


The installation of a BAKER SPECIAL 
Mechanical Refrigeration System would 
be the most important improvement 


you could make. 
You would save the jobbers’ profits if 


you buy a BAKER SYSTEM—We sell direct 
from the factory, and through our factory branch 
offices ; hence, when you buy a BAKER SYSTEM 
you save the money that would go to the mid- 
dlemen if you bought some other make of 
refrigeration equipment. 


WRITE TO OUR ENGINEERING DEP’T 
and get Free Bulletin No. 65 D 


Baker Ice Machine Co., Inc. 


Factory: OMAHA, NEBRASKA 


(Direct Factory Branch, 214 Lumber Exchange Bldg., Minneapolis, Minn., 
C. W. Williams, Mer.) 
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A Story of a Business Success of Absorbing Interest to the Man with a Vision 


SK the native of Stony Gulch, Arizona, or Gen- 

teelville Massachusetts, what Milwaukee is fam- 

ous for and he will mention a business which got 

a baw slap on the wrist when congressman Volstead 

got his name in the papers, ‘‘first page, double column 
head’’. 

Ask the citizen of Milwaukee, or any other city 

who knows the leading industries of the ‘‘Cream City’’ 

and he will mention other things for which it is famous. 


cess. Mr. Mansfield’s apparent chief interest in life 
centers about his organization and the wonderful de- 
velopment of the business in which he has been a prom- 
inent figure for over 30 years. 

His father, Geo. C. Mansfield, was one of the early 
pioneers in Wisconsin dairying, having operated cream- 
eries and cheese factories for many years with head- 
quarters at Johnson Creek, and enjoyed the distinction 
of having operated the first power cream separator in 


Ask the man who is familiar with the ice cream busi- 
ness the country over and he will promptly tell you 
that Milwaukee is noted for its many fine ice cream 
factories, the superior quality of their product and 
the comparatively low price at which it is sold. 

Among several fine, modern ice cream plants in 
the city is the one owned and operated by Mansfield’s 
Ice Cream Company, 4th and Poplar streets, cut of 
which appears on this page. A Review reporter en- 
joyed a visit to this splendid plant one day lately and 
is indebted to Mr. Geo. D. Mansfield, president, and 
Mr. Arthur H. Graeszel, secretary, for the many cour- 
tesies extended. To go through this fine plant ‘‘from 
cellar to garret’’ and listen to Mr. Mansfield describe 
the different apparatuses for conserving labor and 
insuring a high quality product is a liberal education 
in itself. 

Mr. Mansfield’s story is far more than a recital of 
statistics concerning the operation of the plant. It 
embodies a human interest element which is absorbing 
to the man who enjoys learning about a business suc- 


It was a Danish Weston, one thousand 
To quote Mr. Mansfield’s words, 


Wisconsin. 
pounds capacity. 
‘‘Brother Fred and I decided that the coming of the 
hand separator doomed our cheese business in that 
section and we decided to spread out in the butter 


and ice cream business. We came to Milwaukee and 
rented a cheap place in the basement of the Milwaukee 
Cold Storage Company’s plant. We had just room 
enough for a churn and an ice cream freezer. This was 
in 1903. Two years later we moved to 4th and Prairie 
streets where we rented larger quarters. We thought 
that our business was pretty well provided for, but 
its unexpected growth soon forced us to look for more 
space. We purchased a lot 100x150 feet at the cor- 
ner of 4th and Poplar streets, where our present busi- 
ness is located. We started building in the fall of 
1907 and moved in the next spring. The original 
building was 64x 150 feet. In 1919 we purdhased 
additional ground and built an addition to the plant 
which makes the entire building 150x150 feet, four 
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Is your package 
easy to remember? 


“Putting the name across” is never an easy job. 
People do not make it a point to remember your | 
name when they see it. But if the package is so 
designed that it will arrest their attention, if it is 
striking — “different” —they will begin to remem- 
ber it after seeing it the second or third time. And 
they will associate your name with your product. 


Any kind of folding box 
for every kind of business 


YAV AV AV AV ATAU AV ATAU AV at 


Then, too, your package must deliver its con- 
tents in good condition. And only a house that 
has learned, through long experience how to 
build the best boxes can do both jobs well. 


We have designed and made boxes for exact- 
ing organizations in every branch of business. 
For more than 20 years we have been improv- 
ing the packing methods of business houses 
thruout the country. 


Our service department will be glad to send samples and quote prices. 


The Peerless Paper Box Mfg. Co. 
1137 West 6th Street : Cleveland, Ohio 
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Will Not Freeze Out No Alcohol 


Vanilla Exquinta 


TRADE-MARK 


FINER, STRONGER AND BETTER THAN 
VANILLA EXTRACT 


Economical Pure 
Write today for prices and particulars 


CROWN FRUIT & EXTRACT CO. Inc. 


418-420 WEST BROADWAY 
New York City, N. Y. 
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stories high and basement. The rest you ean see for 
yourself. ’’ 

A visit through this modern ice cream factory im- 
presses one with the fact that nothing has been left 
undone to make it practical, at the same time it is a 
model of sanitation. 

It’s equipment includes the very best of everything 
and no expense has been spared to give service to the 
trade. One also gains the impression that in build- 
ing the first section of the plant that Mr. Mansfield 


Billboard Advertising That Gets Results. 


must have had a clear conception of what the business 
would require a few years later, because the arrange- 
ment of the completed plant could not be improved 
upon. 

The two upper floors are used for storing supplies 
and extra equipment. The second floor is given over 
to the mixing room, laboratory, ice tank, and general 
offices. The main floor is occupied by the freezing 
rooms, hardening rooms and for shipping and _ brick 
eutting. 

A 100 ton ice tank supplies the necessary ice and 
1,000 tons surplus can be carried at one time. 

It is not our purpose to explain in detail the many 
interesting features of this plant. It is rather our wish 
to emphasize some of the conveniences that are em- 
ployed. For instance, it is possible to load 16 autos 
at one time for city deliveries. Crushed ice and salt 
are carried by endless chains to overhead spouts. The 
city business is handled from a loading platform 120 
feet long and is kept entirely separated from the coun- 
try shipping business. This elaborate loading platform 
fronts a space 50x 150 feet, without a post, which is 
in reality a big garage. The delivery men back their 
machines up to the loading platform after making the 
day’s deliveries. If any repairs are needed this fact 
is reported to the superintendent and the repairs are 
made by two expert mechanics employed expressly for 
that purpose. In the ‘‘wee sma’ hours’’ the autos are 
loaded and the delivery man finds his outfit all ready 
to go when he takes charge in the morning. This ob- 
viates the necessity of a detached garage and the loss 
of time incident thereto. 

Over 20,000 gallons of ice cream can be handled in 
the hardening rooms and space is available for addi- 
tional capacity when needed. A battery of seven con- 
tinuous freezers makes up an imposing sight in the 
freezing room and three more are contemplated before 
warm weather arrives another season. 

Each machine is equipped for making carbonated 
ice cream, and exclusive local feature of Mansfield’s 
business. An extensive advertising campaign hag re- 
cently been put on in the city in which a unique voting 
contest played an important part. 

Consumers were invited to guess the three flavors 
employed in making ‘‘The Mystery Brick’’, each win- 
ner to receive a year’s supply of ice cream—a brick 
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each Sunday—absolutely free. ‘‘The Mystery Brick’’ 
was put out as a Sunday special for just one Sunday 
and over 100,000 guesses were sent in. Sixty-three 
winners were announced. ‘‘The Mystery Brick’’ con- 
tained the three following flavors—vanilla, nougat and 
mix-fruit. Replies came from Milwaukee and all the 
adjoining towns and cities and a very pleasing num- 
ber of new dealers have been added to the company’s 
list of customers. 


Billboards advertising was used to back up the 
newspaper advertising and a large number of painted 
boards, similar to the one displayed in the accom- 
panying cut, appear at vantage points throughout the 
city. This same design appears on every ice cream 
delivery auto used by the company. 

The suecess of Mansfield’s Ice Cream Company 
should serve as an inspiration to every ice cream man- 
ufacturer who has a vision of a larger business and 
hopes to some day make his dreams come true. Qual- 
ity and service will make them come true, just as they 
have for. Mansfield. 

Og 


MICHIGAN CONVENTION. 


The place and time of the Annual Convention and 
Dairy Show of the Michigan Allied Dairy Association 
will be Saginaw, February 14-17, both inclusive, ac- 
cording to action taken at the meeting of the Associa- 
tion’s Convention and Show Committee which met in 
Lansing recently and consisting of ‘Messrs. H. D. 
Wendt, chairman, M. L. Noon, R. F. Frary, C. J. W. 
Smith, R. J. Ellwanger, D. W. Shiel. 


The convention and show, based upon plans which 
are now being developed by the Committee, will with- 
out question be the largest and most extensive of its 
kind ever produced in Michigan. There will be a com- 
plete line of commercial exhibits of dairy machinery, 
supplies and’ appliances of all kinds. Educational ex- 
hibits by the Michigan Agricultural College and the 
State Department of Agriculture will be featured. A 
dairy campaign in Saginaw to run for a week or more 
and ending with the convention and show is contem- 
plated. In this, such agencies as the farm bureau, the 


‘schools, Saginaw Board of Trade, ete., will be co-ope- 


rating, the purpose of which is to bring about a more 
complete appreciation of the value and essential fea- 
tures of milk and milk products. 


The Saginaw Municipal Auditorium has been made 
available for the use of the Association by the Saginaw 
Board of Trade and is a building ideally suited for the 
purpose in question. The following sub-committees 
who will work with Mr. Wendt, who will be the Con- 
vention and Show manager, are as follows: Program— 
M. L. Noon, Jackson. Floor—C. J. W. Smith, Detroit. 
Finance—R, J. Ellwanger, Grand Rapids. Publicity— 
R. F. Frary, Lapeer. Reception and Banquet—D. W. 
Shiel, Hillsdale. 

Be 


“A Traffic Rule 


‘“Why do you turn out for every road hog that comes 
along?’’ said the missus, rather crossly. ‘‘The right of 
way is ours, isn’t it?’’ 

‘‘Oh, undoubtedly!’’ answered he, calmly. ‘‘As for 
our turning out, the reason is plainly suggested in this 
epitaph recently used: 

‘‘Here lies the body of William Jay. 

Who died maintaining his right of way; 

He was right, dead right, as he sped along, 

But he’s just as dead as if he’d been wrong.’’ 
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We were looking for a letter from J. G. Hammer- 
schlag, who is the very capable district manager for 
the Westerlin & Campbell Co. who are the western rep- 
resentatives for the York Manufacturing Company, with 
some news from his part of the country and he says 
that because his diamond studded eversharp was in 
pawn was no reason why he couldn’t write as he always 
managed to keep an ordinary lead pencil on hand, so 
he says he is glad to tell us that, as usual the York Man- 
ufacturing Company had a fine exhibit at the Dairy 
Show (as if we didn’t know that they did have a peach) 
and the exhibit was in charge of the Westerlin & Camp- 
bell Company. 

There was a running exhibit of machinery which 
was worth while seeing and the boys were given a 
hearty welcome, old and new friends, at their booth. 

Mr. Hammerschlag says ‘‘In honor of Volstead and 
his native state the reception was, unfortunately, dry”’ 
We doubt it though, very much, for we never saw a 
very dry party pulled off by any of the Badger Flyers. 

*% % *% ; 


We heard that little poem about the: 


‘*We’ll build a little still, 
On the side of the hill, 
Anl let the rest of the world go dry.’’ 


but we never heard one ne M. E. Thompson, a Badger 
Flyer, sent in: 


“Ten thousand Jews, 

Are selling booze, 

Without the state’s permission ; 
To supply the needs 

Of a million Swedes 

Who wanted prohibition.’’ 


“*A Swede Himself.’’ 


What’s bothering us is just how much of that per- 
centage brother Thompson has bought for consuming 
purposes. It we ever bump into him at any of these 
coming conventions, we are going to rub mighty close 
to his hip and be a good friend of his’n. Anyway, you 
have to concede that James Whitcomb Riley has nothing 
on Thompson. The Creamery Package Company of Chi- 

cago, Ill., is the lucky company to. have this poet of 
renoun on their force. 
be 


THEM’S MY SENTIMENTS ’XACTLY. 


‘‘T would as soon think of doing business without 
clerks as without advertising.’’—John Wanamaker. 
Se Sole at 


and he signed it— 


‘*There is not a business that correct advertising can- 
not make better.’’—Arthur Brisbane. 
* * * 


“Success depends upon a liberal patronage of print- 
ing offices.’’—J. J. Astor. 


# * % 


“Frequent and constant advertising brought me all 
1 own.’’—A. T. Stewart. 
“The road to aeen is through printer’s ink.’’— 

P. T. Barnum. 


* * * 


““My success is owing to liberality in advertising.’’ 
—Robert Bonner. 
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RE-TINNING MILK AND 
ICE CREAM CANS 


A SPECIALTY 
MAKE YOUR CAN SANITARY 


Now is the time to have your old cans retinned, 
all double coated, so do not throw your old cans 
away, sent us a sample so we can show you 
what we can do to it. 


SANITARY TINNING & MFG. CO. 
3757 E. 93rd St. CLEVELAND, 0. 
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SODA MENUS 


Ice Cream Manufacturers—Use Them to Advertise 


UR menus are popular among ice cream 
manufacturers who give them to drug- 
gists and confectioners with the manu- 

facturer’s trade-mark or advertising slogan 
printed on them. This is a sure and inex- 
pensive means of advertising the ice cream 
manufacturer as the menus come to the at- 
tention of the customers of the retailer. 

These menus are especially for the Soda 

Fountain. They are not hotel menus nor 
restaurant menus, but are printed and em- 
bossed in colors on the highest grade of 
stock and reproduced from original drawings 
for the use of Soda Fountains exclusively. 


Samples Free on Request. 


THE ALLIS PRESS Kansas City, Mo. 


Formerly K. C. Bill of Fare Press, 


ur Pledge 


That each lot of Standard Gelatine 
we ship you, will be of a uniform, 
high-grade quality. That this 
well-known characteristic will, at 
all times, be so dependable as to 
further enhance your confidence 
in us. We regard this confidence 
too valuable a trade. asset to 
jeopardize at any time. 


That we hold true to this pledge is 


best known by our many satisfied 


customers who order, ‘‘same as last.” 


Standard Gelatine Co. 


130 N. Wells Street CHICAGO 
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Greenville, Ala.—B. E. Bragg has opened a creamery 


and ice cream plant in the Greenville Ice Company build- 
ing, located on Commerce street, and has commenced the 
manufacture of butter, ice cream and other dairy products. 


Hamilton, Ont., Canada.—The Brant Creameries Co., will 
establish a dairy and ice cream plant. 


Washington, D. C.—John Humphrey of Takoma Park; A. 
G. Bailey and Paul Sieman of Washington, D. C., have in- 
corporated under the name of Takoma Park Ice and Ice 
Cream Co. The incorporation amount is $80,000. 


Anamosa, -Ia.—The Anamosa Farmers’ Creamery has 
made 30,000 gallons of ice cream so far this season, as 
against 8,000 gallons for the entire season last year. 

Waterloo, Ia.—The Producers Milk Co. sold their ice 
cream business to Jas. Cronin and B. F. Peck. 

Geneva, Ill.—The Geneva Products Co., to manufacture 
ice cream, etc., capital stock $140,000. Imncorporators: W. 
D. Banga, W. C. Sennet and L. S. Hardin. 

Columbia City, Ind.—Mr. Geo. W. Myers has bought a 
half interest in the creamery owned by his father, Frank L. 
Myers. The creamery was established in 13892, and em- 
ploys thirty men. They manufacture butter and ice cream. 

Marion, Ind.—Montel Ice Cream Co., increased capital 
from $30,000 to $45,000. 

Elkhart, Kans.—The Elkhart Ice and Ice Cream Plant 
is now under the management of J. Y. Bowers. 

_ Ellis, Kans.—The Golden Belt Creamery and Ice Co., 
Ellis county, chartered with capital stock of $65,000. Ernest 
King, Grace King and Asa King, all of Ellis, Kans., purpose 
to manufacture, sell and ship ice, ice cream, butter and 
other dairy products. 

Pratt, Kans.—Due to increasing business, the Kaufman 
Creamery and Ice Cream plant has been compelled to in- 
stall new machinery, also to make further additions as to 
capacity of floor space. 

Salina, Kans.—The Belle Springs Creamery Co., a branch 
of the Abilene, Kans., have recently begun the manufacture 
of ice cream. 

Winfield, Kans.—The Winfield Dairy, where Velvet Ice 
Cream is made, is now the sole property of C. A. Radley, 
senior member of Radley& Blevins, owners of the plant here- 
tofore. Mr. Bleving has sold out to Mr. Radley. 

Hammond, La.—The Hammond Dairy Products Co. has 
begun the erection of a modern creamery and ice cream 
factory. The building will be of brick with large loading 
sheds on one side. 

Shreveport, La.—The Northeastern Louisiana Milk and 
Cream Co. is being organized by West Carrol and Richland 
parish farmers and business men, and a few farmers of the 
northeastern part of Ouachita parish, for the purpose of 
organizing an extensive dairy, creamery and ice cream busi- 
ness in this part of the state. 

Lawrence, Mass.—The Jersey Ice Cream 
ning to build an addition to their plant. 

St. Paul, Minn.—The Curran Ice Cream 
Minn.; capital stock $25,000. Incorporators: 
C. P. Curran, George W. Carlson and others. 

Wakefield, Mass.—A small, modern ice cream plant has 
been built for A. B. Weld. 

Charleston, Mo.—Preliminary steps have been taken to 
establish an ice plant, ice cream plant and creamery in this 
city. : 

Kansas City, Mo.—E. D. Frear, of Seattle, Wash., has 
invented a scale for measuring ice cream and will be asso- 
ciated with a company in Kansas City to put this on the 
market. 

Charlestown, Mo.—Steps have been taken to establish 
an ice plant and an ice cream plant and creamery. The 
business men have signified their willingness to co-operate. 

St. Louis, Mo.—The Liberty Cone Company and Union 
Ice Cream Company have consolidated, and hereafter will be 
known as Liberty Union Cone Company. The company has 
a capital stock of $20,000. Albert C. Davis is the attorney, 
403 Title Guaranty Bldg., St. Louis, Mo. 

West Plains, Mo.—E. D. Woodburn, formerly manager 
of the West Plains Creamery, has leased space in the Bond 
Block for an ice cream factory. Mr. Moore has also pur- 
chased the ice cream company formerly owned by S. T. Har- 
din and D. B. Moore, at Walnut Ridge, Arkansas. 

Willow Springs, Mo.—The Willow Springs Creamery Co. 
will soon erect a modern creamery and ice plant, to cost 


Co. are plan- 


Co., St. Paul, 
Jo,58 Curran, 


$40,000. Included in the equipment will be a 20-ton ice 
making plant and ice cream making machinery. 

Brantford, Ont., Canada.—The Brant Creameries, Ltd., 
will establish a dairy and ice cream plant. 

Hastings, Nebr.—The present Hastings Ice Cream Co. is 
to have two plants as subsidiaries. W. C. Hunt of this com- 
pany has purchased the McCook Ice Cream Co. and the Hol- 
dredge Bottling Works for this purpose. 

Charlotte, N. C.—The Mecklenburg Dairy & Ice Cream 
Co. has applied for incorporation with $150,000 capital 
stock. Parties interested are: Robt. EH. McDowell, Hazel 
Pharr, Chas. Stoew and J. E. Mcilwaine. 

Camden, N. J.—The Crescent Ice Cream Co., 
stock $125,000. Incorporators: E. G. HElzey, H. G. 
and others. 

Brooklyn, N. Y.—A confectionery and ice cream plant — 
has been incorporated for $150,000 by Theo. Vagenas, EH. 
Katsoros and A. Weiner. 

Jamestown, N. Y.—Messrs. H. A. and F. Lindblom have 
opened up at 340 Forest Avenue under the name of the 
Chautauqua Ice Cream Company, and are manufacturing 
ice cream. 

Saratoga Springs, N. Y.—The Kirk-Maher Co. of Malone, 
N. Y., manufacturers of ice cream, have leased the Hefferman 
building on Church St. nere and will open a plant directly. 

Napoleon, O.—The Hockler Ice Cream Company will, ac- 
cording to intentions, build a new factory this fall. 

Sandusky, O.—The Esmond Dairy Company announces 
the addition of a new hardening room which is to be thor- 
oughly equipped. 

Youngstown, O.—Additional refrigeration is soon to be 
installed in the Milliken & Evans Ice Cream Company. 

Allentown, Pa.—A new branch plant for the M. & G. Ice 
Cream Co. of Tamaqua will be built at Allentown. The daily 
output is expected to reach 16,000 gallons. : 

Erie, Pa.—The Olympia Confectionery Co., at 1102 State 
St., will install refrigeration equipment this fall. Mr. 
Askorones is the manager. 

Newberry, Pa.—Chris Fry will increase the capacity of 
his plant next season. 

Pottstown, Pa.—Burdan Bros. have decided to build a 
model ice cream manufacturing plant. ° 

Scranton, Pa.—A scranton service branch of the big M. 
& G. Ice and Ice Cream Company, Tamaqua, Pa., which is 
carrying on a tremendous business throughout the state, 
has been opened at 218 Pennsylvania Avenue. 

Wilkes Barre, Pa.—F. Fadden & Sons, Inc., will build an 
ice cream plant here. .The parties interested are from Scran- 
ton, Pennsylvania. : 

Providence, R. I.—A new story plant which is costing 
$60,000 is to be the future home of the Sunshine Ice Cream 
Co. ; 

Memphis, Tenn.—The Dixie Ice Cream Co. of Memphis 
will erect a large plant. The plant will have a capacity of 
half a million gallons of ice cream annually. 

Sherman, Tex.—Fire destroyed the plant of the Purity 
Ice Cream Co. The damage is estimated at $10,000. 

Sweetwater, Texas.—The Sweetwater Ice Cream factory 
was destroyed by fire. It is not known what if any insur- 
ance was carried. t 

Shenandoah, Va.—Mr. J. F. Orye has intentions of build- 
ing an ice cream plant this fall in Shenandoah. 

Antigo, Wis.—The Antigo-Sheboygan Dairy Prod. Co., 
ice cream and butter manufacturers, incorporated capital 
200 shares of preferred stock at $100 each, and 100 shares 
of common stock. M. G. Douna, F. H. Peacock and Alexan- 
der A. Kinewaldt are the incorporators. 

Appalachia, Va.—The Appalachia Ice Cream Co., cap- 
ital stock $50,000. Incorporators: E. R. Casper, H. H. 
McClanahan and S. A. McCluen. 

Weston, W. Va.—During the latter part of August the 
Weston newspaper office was treated to a half gallon packer 
full of mighty fine ice cream, which was some of the first 
made by the Weston Dairy Company in their new, modern 
and sanitary plant at the head of main St. It is to be hoped 
that the Lewis county citizens will patronize the home boys, 
as they deserve their patronage. 

Burlington, Vt.—The old plant of the Vermont Ice Cream 
Co. has been leased by the Coon Ice Cream Co. Enlargement 
and alteration of same will soon be in force. ® 

Appleton, Wis.—Continued growth of the business of 
the Mory Ice Cream Co. has caused it to increase its capital 
from $75,000 to $100,000. 

New Richmond, Wis.—The New Richmond Creamery — 
Co. is installing ice cream equipment and will be ready soon. 

Stevens Point, Wis.—The Sheboygan Dairy Products’ 
Company, Sheboygan, Wis., is branching out throughout 
the State of Wisconsin. The latest organization being at 
Stevens Point. They plan to add an ice cream department 
shortly. 
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‘FOR SERVICE” 


For Cooling Purposes—Remember 
“STERLING” 


Ice and Refrigerating Equipment 


After twenty-five years continous 
service ““Sterling’’ equipment, in 
many instances, is still found on the 
job giving satisfaction. There is no 
better testimonial than good honest and 
efficient service rendered. 


Our equipment — we claim — 
“‘Sterling’’ in name and ‘‘Sterling’’ 
in quality. 

Special bulletin for your particular 


line on request. 
Permit us to figure with you. 


UNITED IRON WORKS, Inc., Kansas City, Mo. 


Sales Offices and os .= LY, 


Exchange Bank Bldg. 402 Andrews Bidz 612 Mayo Bldg., 


ST. PAUL, MINN. . DALLAS, TEXAS. TULSA, OKLA. 
415 No. Howard St., 415 Gravier St. 513 United Bank Bldg. 
BALTIMORE, MD. NEW ORL E ‘ANS, LA. SIOUX CITY, TA. 
1339 Sixteenth St., SER oes = 
DENVER, COLO. EVANSV ILLE, IND. 


FLAVOR YOUR ICE CREAM WITH 


“CREMILLA”’ is better, smoother, genized. cream; one-third to one-half oz. 
creamier and of richer flavor than the flavors perfectly 10 gallons of cream (one 
finest grade of pure vanilla; and it’s to one and a half pints for 500 gallons.) 
more economical. 

Trial gallon by express on request. After 
‘““CREMILLA”’ is so concentrated as to fair trial, if you don’t like it, send back 
make it the best flavor to use with homo- what’s left and pay us nothing. 


National Fruit Flavor Co. 


NEW ORLEANS, U. S. A. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


90 PHESICE “© REAM REV EEAy 


AN ACT TO REQUIRE SANITARY CONDITIONS IN 
ICE CREAM PLANTS, CREAMERIES, AND 
CHEESE FACTORIES 

The General Assembly of North Carolina do enact: 

Section 1. That for the protection of the health of 
the people of the State, all places where ice-cream is 
made for sale, all creameries, butter and cheese factor- 
ies, When in operation, shall be kept clean and in a san- 
itary condition. The floors, walls, and ceilings of all 
work rooms where the products of plants named herein 
are made, mixed, stored, or handled shall be such that 
same can be kept in a clean and sanitary condition. 
All windows, doors, and other openings shall be effec- 
tively sereened during fly season. Suitable wash rooms 
pe be maintained, and if a toilet is attached, it shall 
be of sanitary construction and kept in a sanitary con- 
dition. No person shall be allowed to live or sleep in 
such factory unless rooms so occupied are separate and 
apart from the work of storage rooms. No horses, cows, 
or other animals shall be kept in such factories or close 
cnough to contaminate products of same unless separated 
by impenetrable walls without doors, windows, or other 
openings. 

Section 2. Suitable means or appliances shall be 
provided for the proper cleaning or sterilizing of freez- 
ers, vats, mixing cans or proper conveyors, and all uten- 
sils, tools, and implements used in making or handling 
cream, ice cream, butter or cheese, and all. such appara- 
tus shall be thoroughly cleaned as promptly after use 
as practical. 

Section 3. All cream, ice cream, butter, cheese, or 
other products produced in places named herein shall be 
pure, wholesome, and not deleterious to health, and shall 
comply with the standards of purity, sanitation, and 
rules and regulations of the Board of Agriculture pro- 
vided for in section eight of this act. 

Section 4. Every person, company, or corporation 
who shall receive milk, cream, or ice cream which is de- 
livered in cans, bottles, or other receptacles, shall thor- 
oughly clean same as soon as practical after the con- 


tents are removed and before the said-receptacles are. 


returned to shipper or person from whom the same was 
received, or before such receptacles are delivered to any 
carrier to be returned to shipper. 

Section 5. Creameries and factories that purchase 
milk and cream from producers of same on a butter-fat 
basis, and pay for same on their own test, shall make 
and pay on correct test, and any failure to do so shall 
constitute a violation of this act. The Board of Agricul- 
ture, under regulations provided for in section eight, 
shall have sue h test made of milk and cream sold to 
factories named herein that will show if dishonest tests 
and practices are used by purchasers of such products. 


Section 6. It shall be the duty of the Department: 
of Agriculture to enforce this act, and the Board of 
Agriculture shall cause to be made by the experts of 
the department such examination of plants and products 
named herein as are necessary to insure the compliance 
with the provisions of this act. For the purpose of in- 
spection, the authorized experts of the department shall 
have authority, during business hours, to enter all plants 
or storage rooms where’ cream, ice cream, butter, or 
cheese, or ingredients used in same are made, stored, or 
kept, and any person who shall hinder, prevent, or at- 
tempt to prevent any duly authorized expert of the de- 
partment in the performance of his duty in connection 
with this act shall be guilty of a violation of the act. 


Section 7. If it shall appear from the examinations 
that any provision of this act has been violated, the. 
Commissioner of Agriculture shall have authority to 
order the plant or place of manufacture closed until the 
law is complied with. If the owner or operator of place 
refuses or fails to comply with the order, law, or regu- 
lations, the commissioner shall then certify the facts im 
the case to the solicitor in the district. in which the’ 
violation was committed. 

Section 8. The Board of Agriculture is hereby auth- 
orized to establish such standards of purity for products 
and sanitation for plants or places of manufacture 
named herein with such regulations, not in conflict with 
this act, as shall be necessary to make provisions of this 
act effective and insure the proper enforcement of same, 
and the violation of said standards of purity or regula- 


tions shall be deemed to be a violation of this act. 


Section 9. For the purpose of defraying the expenses 
incurred in the enforcement of this act, the owner, pro- 
prietor, or operator of each ice cream factory or cream- 
ery in this State. that disposes of its product at wholesale’ 
to retail dealers, to be resold, shall pay to the Commis- 
sioner of Agriculture during the month of July of each 
year an inspection fee of twenty dollars ($20), and each 
maker of ice cream who disposes of his product at retail 
only, and cheese factories, shall pay the Commissioner 
of Agriculture an inspection fee of five ($5) during the 
month of July of each year. 

Section 10. That any person, firm, or corporation 
who-shall violate any of the provisions of this act shall! 
be cuilty of a misdemeanor, and upon conviction thereof. 
shall be fined not to exceed twenty-five dollars for the 
first offense, and for each subsequent offense in the dis- 
cretion of the court. 

Section 11. All laws in conflict..with this aet are 
hereby repealed. 

Section 12. The act shall be in force from and after 
May first, one thousand nine hundred and twenty-one. 

' Ratified this the 8th day of March, A. D. 1921. 


We design your new plant to fit 
or make your present one fitter 


A thorough knowledge of ice cream making, together with our wide exper- 
ence in industrial plants, enables our staff of engineers to design a low cost 
high efficiency plant for you, or to increase production in your present one. 


One of our engineers will call on request, without obligation. 


CHICAGO 
645 N. Michigan Avenue 
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FRANK D. CHASE, Inc. 


ENGINEERS@—CHICAGO 


ST. LOUIS 
Railway Exchange Bldg. 


31st - November ‘5th, inclusive. 
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Denver Office: 
2910 Huron Street 
DENVER, COLORADO 


Pittsburgh Office: 
609 Chamber of Commerce Building 
PITTSBURGH, PA. 


718 N. CURTIS STREET 
CHICAGO, ILL. 


COSCO BRAND 


| 
| 
| ICE CREAM CRUSHED FRUITS SOLID PACK FRUITS IN NO. 10 Cc. P. CRUSHED FRUITS IN BULK 
(BULK) TINS PKGS. 
COLD PACK STRAWBERRIES 
FLAVORING EXTRACTS, ARTIFI- CONCORD GRAPE EXTRACT (FOR VANILONG 
CIAL’ ICES, SHERBETS AND PUNCHES) WALNUT FLAVOR : 
TRUE EXTRACTS VANILLA COMPOUNDS MAPLE COSCO CONCENTRATED 
oTS VANILLA EXTRACTS, PURE PINEAPPLE JUICE 
ORANGEADE EXTRACT (FOR MARVEL PURE VANILLA BEAN QUINTOLS 
| ICES, SHERBETS AND PUNCHES) EXTRACT EMULSIONS 
LIQUID CERTIFIED COLORS CARAMEL SUGAR COLORING NEW YORK ICE CREAM COLOR 
CERTIFIED DRY COLORS BUTTER COLOR ANILINE 
TRUE FRUIT PASTES GELATINE KREMOLIN R. ICE CREAM 
CERTIFIED PASTE COLORS CITRIC ACID RIPENER AND BINDER 
MARSHMALLOW TOPPING : GUM, PURE INDIA, POWDERED Lee RC BEANS 
COCOA. ICE CREAM POWDER COUMARIN 
| BUTTERSCOTCH SUNDAE SOLUBLE SKIM MILK POWDER GLYCERINE 
CARAMEL SUNDAE SPRAY TARTARIC ACID 


SODA FOUNTAIN FRUITS AND PRIVATE LABEL MARSHMALLOW TOPPING FOR JOBBING PURPOSES 


ECONOMICAL- EFFICIENT 


The Dumore proves its value in 
recombining dairy products and 
making a perfect homogeneous 
mass of an Ice Cream mix. 
Eliminates operator, mechanic, 
repair bills, delays and acci- 
dents. 


Write for proof of Dumore efficiency 
and economy 


Elyria Enameled Products Company 


Elyria, Ohio 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


92 PRE (ICE “CREAM REVIEW 


MORE REFRIGERATION. 


The following ice cream companies have recently 
added new refrigerating equipment to their plants: 


The Delaware Ice Cream Co., Laurel, Del. 

BE. E. Hanna Ice Cream Co., Wilmington, Del. 

Bolk Dairy & Ice Cream Co., Lakeland, Fla. 

Lyons & Rodant, Emmett, Idaho. 

C. E. Gemmill, Cutler, Il. 

Cotlos & Paulos, Galesburg, Ill. 

Purnell Ice Cream Co., Anderson, Ind. 

The Furnas Ice Cream Co., Ft. Wayne, Ind. 

Peter Adams, Richmond, Ind. 

The Bender Ice Cream Co., Richmond, Ind. 

The Velvet Ice Cream Co., Wabash, Ind. 

The Hutchinson Ice Cream Co., Cedar Rapids, Ia. 

The Pearl City Ice Cream Co., Muscatine, Ia. 

The Boettcher & Combs Ice Cream Co., Topeka, Kans, 

The Hill Top Dairy Co. (ice cream) Falmouth, Ky. 

The Velvet Tip Ice Cream Co., Louisville, Ky. 

The Ehrmans Ice Cream Co., Louisville, Ky. 

Arcadia Ice Cream Co., Arcadia, La. 

New Orleans Ice Cream Co., New Orleans, La. 

The Horn Ice Cream Co., Baltimore, Md. 

Orrell & Porter, Greensboro, Md. 

Quality Ice Cream Co., Charlestown, Mass. 

The International Ice Cream Co., Pittsfield, 

D. G. Miller & Son, Eaton Rapids, Mich. 

Withers & Neighbours, Three Rivers, Mich. 

S. N. Sutton, Vicksbury, Mass. 

A. Shakleford, Tarkio, Mo. 

Lascarides Bros. & Pantelas, Millville, N. J. 

Horton Ice Cream Co., Brooklyn, N. Y. 

Levant Ice Cream Co., Falconer, N. Y. 

Ice Cream Manufacturing Supply Association, New York City. 

Norwich Ice Cream Co., Norwich, N. Y. 

Trojan Ice Cream Co., Troy, N. Y. 

L. R. Stroup, Ashtabula, Ohio. 

Ideal Ice Cream Co., Dayton, Ohio. 

The DeHaven Ice Cream €Co., Ironton, Ohio. 

Sapulpa Ice Cream Co., Sapulpa, Okla. 

Eck & Fisher, Allentown, Pa. 

The Penn-Cress Ice Cream Co., Cresson, Pa. 

The R. E. Rakstraw Co., Mechanicsburg, Pa. 

Olympic Ice Cream Co., New Kensington, Pa. | 

The Reinboldt Ice & Ice Cream Co., Oakmont, Pa. 

The Breyer Ice Cream Co., Philadelphia, Pa. 

The Colonial Ice Cream Co., Philadelphia, Pa. (main plant). 

The Ganos & Lee Ice Cream Co., Tarentiim, Pa. 

Peerless Ice Cream Co., Spartanburg, S. Car. 

The Houston Ice Cream Co., Houston, Tex, 

W. J. McFarland Cold Storage Co. (ice cream plant) Ranger, 
Texas. 

The Olympic Ice Cream Co., Tacoma, Wash. 

Mory Ice Cream Co., Appleton, Wis. 

W. F. Brown, Muscoda, Wis. 

Wm. Watson, Vandergrift, Pa. 


+ 

God’s greatest mercy was to so shape our minds that 
as the time for death approaches -we begin to think 
more of the past than of the future, and to have a great- 


er love for the memory of’ the dead friends than we 
have for the presence of the living ones. 


Mass. 


‘“‘NUISANCE’’ TAX WILL GO 


The tax is to be taken from the ice cream cones of 
America’s children, Republican members of the House 
ways and means committee have decided, 

Of all the ‘‘nuisanee taxes’’, this was the most ob- 
noxious. Every one who patronizes places where soda 
water and ice cream are sold is acquainted with it. In- 
ternal revenue officers also are advised of its existence, 
particularly because they assert it is impossible of col- 
lection, as the returns cannot be checked up accurately 
without running up an expense account as great or 
ereater than the amount realized from this source. 


The yield has been about $25,000,000 per annum, 
but according to the authorities, users of fountain 
drinks have been charged several times that amount. 
In fact, it has been their experience that the tax has 
been chiefly important as an excuse for raising the price 
of ice cream and soda water, normally.. retailing at 5, 
16 or 15 cents. 


Elimination of the tax probably will witness a re- 
vision of prices for these commodities. In point of 
fact, dealers generally have not waited for Congress to 
act in the matter, but have absorbed the tax at the same 
time that they have slashed their quotations. 

Where the ‘‘nuisance tax’’ has been’ ‘continued, 
has added another penny to the ice cream cone of child. 
hood—a source whence the government.cannot derive 
revenues with a feeling of complete satisfaction to itself 
or its. agents.—Seattle (Wash.) Times. ©"! 7 


UNITED CORK COMPANIES OPEN NEW OFFICE. 


The United Cork Companies of New York, have 
opened a new office in St. Louis, Missouri, at 1420 N. 
Broadway. This office will be in charge of Mr. C. E. 
Schoenemann, who, for the past several years, has 
been connected with the Sales Office of Chicago. This 
is the ninth sales office established by this company, 
the others being at New York, Atlanta, Boston, Dallas, 
Cleveland, Chicago, Philadelphia and San Francisco. 


ch 


ICE CREAM FACTORY OPENS FOR BUSINESS. 


The Richmond Creamery Co., New Richmond, Wis., 
manufacturers of butter and ice cream, opened for 
business recently. This concern has completed the 
erection of a thoroughly modern plant, and has in- 
stalled all of the latest machinery for the manufac- 
ture of ice cream and butter, which will be marketed 
locally and in adjoining towns. 


Pa@ersex | bis Cream Gain Indicator 


Absolutely 

foolproof. 
No gener 
adjustment 3 
to make. ; 2 
Easy and s ‘ 
quick to it : 
operate. 2 


Patents Pending 
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TESTER of exceptional value as a means of checking freezer efficiency. 
Assiows deficiencies caused by improper refrigeration or handling of mix. 


Controls Over-run | 
The durability, simplicity and reasonable price 
of Petersen’s Ice Cream Gain Indicator entitles 
it to a place in every ice cream plant.! Write— 


Coster-Petersen Co. 


2531-33 HOMER STREET 
CHICAGO, ILL. 


November 5th, imclusive. 


HAROLD 


Some of the 


REASONS WHY 


THE ICE VCREAM REVIEW 


DELFT 


The World’s Best Food Gelatine 


A. SINCLAIR 160 Broadway NEW YORK 


Price isa relative term—qualityalways a concrete fact. 


There are two classes of gelatine, 


you will want 
DELFT GELATINES DELFT—and others. 
When you have once used Delft 


Uniformity 


you will forget the others. 


Meet us at Booths 6-7, 
uffalo Show 


Oct. a L-Nov. 5 


South-Western Distributors 


Middle-Western Distributors 
ROCK HILT & VIETOR : - i : 
Aap ee ee BLANKE MANUFACTURING & SUPPLY CO. 

180 N. Masten St., Chicago, Il. St. Louis, Mo. 


ESTABLISHED 1868 


: Milligan & Higgins 
= Gelatine Company 
00 


222-224 Front Street, New York 


GELATINES 


For Ice Cream Use 


=] 
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THUNDER CAUSES CONCOCTION 
OF ICE CREAM SODA 


Drink Inventor’s Grandson Tells Story of Storm 
That Started ‘‘Fizz’’ Vogue 


Detroit.—A summer thunder shower forty-one years 
ago resulted in the ‘‘invention’’ of the ice cream soda 
according to Fred Sanders, Jr., of Detroit, Mich., whose 
orandfather, Fred Sanders, claimed the ‘distinction of 
having discov ered this American institution. 


Used Real Cream 

Speaking of his grandfather’s discovery Mr. 
said: 

‘“Rorty years ago the American people regarded ice 
cream much as the lily that could not be painted. At 
that time they ‘took it straight’. Sirups were in general 
use in drink concoctions, but the ice cream sundae and 
its many near relatives were: unknown. Carbonated 
water was used by the soda dispensers in a popular 
drink known as sweet cream soda. Its chief ingredient 
was sweet cream, direct from the farm. 


Quenches Wedding Thirst 

“<The thunder-shower that brought about my grand- 
father’s discovery came in the summer of 1880. He was 
conducting a soft drink parlor and the storm caused 
the sweet cream he had intended for sodas to sour. Just 
after the storm passed a wedding party dropped in and 
my grandfather volunteered to. experiment until he 
found a substitute drink.- He tried several drinks and 
finally concocted one almost identical with the ice cream 
soda of today. 

“Members of the party liked the new drink so well 
that it became popular ‘within a short time and soon 
all dealers were making the sodas.’’—Chicago Post. 


Sanders 


ets 
4 


DISCOVERING ICE CREAM 

Sambo, the New York darky, may have claimed the 
discovery of ice cream, the Detroit man the discovery 
of the ice cream soda, but it must be conceded that Sci- 
ence has discovered the real food value of ice cream, 
according to the opinion of ‘‘Sweets’’, a confectioners 
publication. 

‘‘Science has discovered ice cream. That is, the 
learned gentlemen who spend so much time poking their 
noses into the texture of different things, have learned 
that ice cream is of great food value. We find this out 
in many of the popular national publications of the day. 

‘“Only a short time.ago considered a luxury, the 
product of the ice cream, manufacturer now is being 
acclaimed as one of the most wholesome dishes in the 


- but 


household. For this recognition the manufacturer is 
due little eredit, only insofar as quality production is 
concerned. It is easy to understand just how much 
more widespread would be the popularity..of ice cream 
in the household if there were more aggressive sales- 
manship—that is, efforts to sell the industry itself. 

‘‘The bakers. say, ‘‘Bread is your best food,’’ and 
that industry is content to sell itself as an industry to 
the public. Let ice cream manufacturers stop saying 
that theirs is the best and tell the publie that their m- 
dustry produces something of value to health. 

‘“‘The scientists were a long time about it, but they 
finally discovered ice cream. There’s hope that the ice 
cream manufacturers will, too. | - 7 


eh 


EIGHTEEN PER CENT OF FAT. 


Must Hereafter Be Contained in “Ice Cream Sold - 
in Ohio: . 


All cream sold in Ohio must contain at ‘least 18 per 
cent butterfat and be so labeled, according to iregula- 
tions just issued by Director of Agriculture L. J. 


“Taber and R. M. Black, chief of the. bureau of dairy 


and foods. 

The word ‘‘cream’’ or any combination or associa- 
tion of the word ‘‘cream’’ shall not be used as:a name 
or part of a name of any imitation of, or substitute for 
cream, milk or skimmed milk mixture of less than 18 
per cent butterfat in connection with the sale of such 
imitation or substitute. 

-The- words ‘‘eream half and half,’’ “split ¢ cream,’ 
‘‘thin cream,’’ ete., and like labels shall not be a 
but words such as ‘special milk,’’ ‘‘half and nalf,” 
etc., may be used on caps or labels for coffee and 
cereal milk provided the name of the producer or ven- 
dor, the words ‘‘standardized or whole milk,’’ as the 
case may be, and. the butterfat content be plainly 
printed on the cap or label. 

At the request of milk dealers, Director ‘Taber has 
allowed them 60 days to use up their supply of caps, 

the contents cof the bottles must meet! fully the 
provisions of the new law. a 


THEY ARE BECOMING NUMEROUS _ 


Bt, 


Did you ever notice that practically all of the large 


freezer rooms advertised in the ice cream paper lately 
that in addition to the ice cream freezers they show 
conspicuously the Mojonnier Ice Cream Overrun Tester? 


MOJONNIER BROS. CO. 


CHICAGO ST. LOUIS 

NEW YORK MILWAUKEE 
PHILADELPHIA LOS ANGELES 
BUFFALO SAN FRANCISCO 
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Superior in Purity 
Economical in Price 


Clarkson Gelatine Works 


Manufacturers of 


FOOD GELAITNES 


Write Us Regarding Our Supreme Pure Food Gelatine 


No Better Stabilizer 


' Odorless and Tastless 
Uniformity Always 


WE GUARANTEE TO SHOW YOU A SAVING 


November 5th, inclusive. 


LAE TCESC REAM REVIEW 


With the Tang eet ; 5) new Be flavor 

| tnat is the sensation 

of the Berry (Se Sf F, of the ICE CREAM 
Industry— 


TROESERLH 


YOU—We will furnish you with four ounce sample on request, flavors and 


colors 10 gallons of cream. Beat your competitor to it. Now is your 


opportunity—GRASP Hak, 


Write us for prices Advertising matter furnished free 


KAW VALLEY FRUIT PRODUCTS COMPANY 
' 509-11 W. 5th STREET KANSAS CITY, MO. 


a Sterilize and Disinfect. 
Salt, Water and Electricity 


ITH only salt, water and electricity’ 
the cell will produce Sodium Hypo- 
chlorite in five minutes time. Cheapest 
and best disinfectant known. Cost only 
about one cent per gallon. Has reduced 
bacterial count from 7,000,000 per cubic 
centimeter to 800 in five minutes time with 
great dilution. A true deodorant. Easily 
rinsed out. 3 3 


Write for bulletins 


| ee The Electro Chemical Company 
ea DAYTON, (OHIO. | 
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PROF. BAER’S INQUIRY 
DEPARTMENT 


MU Ee EC 


AADUUUAVIN CUDA AG gH EAA NED SU CUE DERN ane ANAL 


MMM ee 


Dear Sir :—Since last writing you we have decided 
to change our formula from evaporated milk to skim 
milk powder, using 6 lbs. sugar, 8 oz. gelatine, 4 02. 
flavoring, 3 gal. of 414 per cent milk, and 1 gal. of 40 
per cent cream to the 50 lb. batch. We would like to 
know how many pounds of Merrell-Soule skim milk 
powder would bring our mix up to a first class stand- 
ard ice cream. 

Also please advise us as to the best way of order- 
ing our cream, 20 per cent or 40 per cent. We still 
have trouble with the mix not coming up to the re- 
quired amount and the cream forming butter on the 
paddle. Yours truly, J. B. (MeK. M. CO. 

Reply: [I have analyzed your ice cream mix, as 
you gave it in your letter. You will find the ealeula- 
tions given below in Table No. 1: 

Table No. 1. 7 
Serum Solids Total Solids 


Ingredients Fat 
6:00 m1 DS. SULATo ther cme 5.70 
.75 lbs. gelatine & flavor .... eect -48 
25.80 lbs. 4.5% milk..... 1.16 2.9 3.3) 
8.00 lbs.. 40% cream.... 3.20 42 3.62 
AOA5 be LDS haces vane end cet cke eee 4.35 2.61 13.15 
Per Cent” wae hi cee ree 10.70 .64 32.40 


Per cent sugar, 14.79. 


You stated that this mix was for a total of 50 lbs. 
I find, however, on adding it up that it only totals 
40.5 lbs., and I am wondering whether you did not 
make a mistake in putting down the amounts of vari- 
ous ingredients. 

You will notice that your mix figures 10 per cent 
butterfat and only 6.4 per cent serum solids, making 
a total of 17 per cent milk solids. 
are high because this mix figures out nearly 15 per 
cent sugar. Without the sugar they are lower than 
1 would want them for a good ice cream. You will 
have a much better balanced product if you will have, 
along with the 10 per cent butterfat, 10 per cent 
milk serum solids. You could get this by adding 4.5 
to 5 lbs. skim milk powder. In that case, however, 
| would reduce the amount of sugar to about 12%. 

You stated in your letter that you still had trouble 
in securing the overrun and that you also had trouble 
with the mix forming butter in the freezer. I suggest 


that you write to me again giving exact details show- 


Your total solids — 
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ine all the ingredients of your mix; the temperature 
of pasteurization; the length of time and the temper- 
ature it is held at before freezing; the time necessary 
to freeze a batch in the freezer and the consistency at 
which you draw it from the freezer. With this infor- 
mation it is possible that I can locate your difficulty. 

Dear Sir :—Following is our formula for a 600-pound 
ice cream mix, which I want you to pass on: 

600 Lb. Mix. 


Ingredients Fat Serum Solids Total Solids 
78-00 M1bs. SuUsar. oh. es ne SOREE ame ke V4.1 
£3720 0M1 bss milk Aa. cee 17.48 i bemsiee 54.81 
27.00 lbs. milk solids.... . 25.67 25.67 

53.00 lbs. country butter, 
80%. BULE ee ee 42.40 42.40 
SD ELDS: eeelatine weer are Bap ths 
.t5 lb. Meloine ....... ai fig) 
12) Abs. extract’) oer. fer ‘ 
J LomLD COLOLIN Ee eeresicie aes castes Soha 
GOOUSStlbsi reece eee oc ceeere oe 59.88 63.00 201.48 
Per Gentine toes eee 9.98 10.5 33.58 


I want a 13 per cent sugar, 10 per cent. butterfat 
1014 per cent. serum solids, and did want 32% total 
solids but have 1 per cent more than I wanted. 

What do you think of the formula? What could 
be done to improve it? I have been, thinking of using 
some India gum, say about two ounces, to each hun- 
dred pounds of mix, at the same time taking out the 
equivalent amount of gelatine. What is the best 
method of ineorporating this gum in thie mix? What 
would be the result of the change? We hoped to make 
a smoother cream by adding the gum. 

Yours truly, D. 1. C. CO. 


Reply: The reason that you have 33.5 per cent total 
solids is because you are using 13 per cent sugar instead 
of 12 per cent, along with 20 per cent milk solids. I 
should say that you have a very good mix and there 
is no reason why you should not use 33.5 per cent solids. 

Regarding the use of pure India gum, I might say 
that many ice cream manufacturers prefer the use of 
some gum to a large amount of gelatine. The best way 
to incorporate this gum into the mix is to mix the fine- 
ly ground gum thoroughly with the sugar and then 
stir into the mix gradually. I have found no trouble 
in getting it incorporated into the mix when used in 
this manner. © % * 

Dear Sir:—Will you kindly analyze and criticise the 
following mix: 

115 gallons 18% cream, 5 gallons 344% milk, 40 gal- 


lons 8% whole condensed milk, 250 lbs. sugar, 81% lbs. ~ 


gelatine. 


Will you please work out a formula on the hundred 


JAMISONS’ 


“NOEQUAL” REVOLVING DOOR 


is making can-passing easier in Ice Cream 
Plants and Creameries everywhere. 


It passes Ice Cream and Milk Cans back 
and forth without loss of temperature— 

: and requires but one person to operate 
when fitted with unloading device. 


Standard 5-Gallon sizes in stock. 


Send for Catalog No. 10 and Prices 


Jamison Cold Storage Door Co. 


Formerly 
Jones Cold Store Door Co. 


HAGERSTOWN MARYLAND, U.S. A. 
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MENASHA 


ICE CREAM CARTONS 


help increase brick cream sales 


Write for Samples 


MENASHA PRINTING & CARTON COMPANY 


MENASHA WISCONSIN 
CHICAGO NEW YORK CLEVELAND KANSAS CITY 
1606 Conway Bldg. 200 Sth Ave. 755 Hippodrome 307 Scarritt 
Bldg., Annex Arcade Bldg. 


LOS ANGELES—421 I. W., Helman Bldg. 


A Mark of Quality--- 


The Ice Cream Manufacturer 
who uses 


Allen’s One-Piece Sanitary 
| Can Liners 


in his cans places a distinctive mark of 
quality on his Ice Cream. 


Samples and Prices upon Request. 


Sold by your Supply Man—or Write Direct to 


THE ALLEN CANDY COMPANY 
PONTIAC Sole Manufacturers ILLINOIS 
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pound basis, using the above ingredients? What is the 
solid content of 8 per cent condensed, three to one? 
Yours very truly, Cain 
Reply: You will find the analysis below in Table 


Number 1: Table No. 1. 
Ingredients Fat Serum Solids Total Solids 
115 gal. or 966 lbs. 18% 
CTOAM: Bae. ne Stas Pete 173.88 70.49 244.37 
5 gal. or 43 lbs. 3.5% 
Milk ce oe ena eee 1.50 3.69 5.19 
40 gal. or 360 lbs. 8% 
condensed milk ..... 28.80 79.20 108.00 
250 (DS. SULA es eee ouere ke . > vee Aino) 
8.5 lbs. gelatine ...... : 8.07 
W627 Al DS. Shaye nites fa susee 204.18 153.38 603.13 
POrs CONUS cat orto L205 9.4 37.0 


Per cent sugar, 15.3. 
Table No. 2. 


Ingredients Fat Serum-Solids Total Solids 


Lb SIDS. SULA bee ate © chet ‘f 14.25 
1 Ib. filler and flavor..... See Fate + .60 
22 lbs. 8% condensed 1.76 4.84 6.60 
6 lbs. 31446% milk........ 21 .36 57 
56 lbs. 18% cream....... 10.08 4.10 14.18 
HOO. LD mix. ae eee eee 12.05 9.30 36.20 


Kindly note that your product is extremely high in 
total solids, although the amount of milk solids is only 
about 22%. Your formula is not well balanced because 
of the large amount of sugar. You may ,haye some 
reason for using such a large percent of sugar, but: our 


trade in our section of the country does not'use only. 


about 12 or 13 per cent. I am suggesting'‘in Table 
No. 2 a mix using the same ingredients calculated on a 
100-pound basis. I have figured the 8% condensed milk, 


30% total solids and 22% serum solids. This is a con- 


centration of 2.5 to 1. The ordinary 8% evaporated 
milk does not run quite as high in solids, beimg about 
26% total solids. You did not state in your letter what 
form of condensed milk you used. 

Dear Sir:—In reading The Ice Cream Review I have 
taken much interest in your inquiry department. Last 
year I started in the ice cream business. J] am using a 
Fort Atkinson freezer, connected to the brine ‘tank. 
I have just completed the installation of a De Laval 
pasteurizer and mixer. The mix that I-am using [ ar- 
rived at by experimenting. I would like to have you 
analyze it for me and figure it on a one hundred pound 
basis, or suggest some other suitable mix. The mix I 
am using at present is 6 lbs. sugar, 314 gals. 22% cream, 
21% gals. milk powder, 4 ounces gelatine. 

Milk powder is mixed 3 lbs. to the gallon of water. 

Gelatine 4 ounces to 1 quart of water. 

This mix gives 10 to 11 gallons of finished ice cream. 

Very truly yours, KR. 


-butterfat and 34% total solids. 


Reply: I have made calculations of your formula as 
requested and you will find it below in Table No. 1: 


Table No. 1 


Ingredients Fat Serum Solids Total Solids 
OT LDS CSS alegene Peres en ee hy See 5.7 
2.5 lbs. gelatine and water .. ... rete 24 
27.3 lbs. 22 per cent cream... 6.0 1.89 7.89 
21.5 lbs. powder and water.. 5.70 5.70 
Se Mar eee a Aircel 6..0 TBO 19.53 
‘P@ICORts Je sii. aoe ee eas 10.48 13.2 34.0 
Table No. 2 
Ingredients Fat Serum Solids Total Solids 
20. MDS ase ares. Geweee tes dias lee es sis 11.40 
sb tS elatine “C8rOZj wee ue wees Pikes : .50 
45.5 lbs. 22 percent cream ..10.01 3.12 13.1255 
8.4 lbs. skimmilk powder eae 7.97 7.97 
SSk6 21 DSa Wate a... eek aden a 
1.0 OL OS LDS emis Reicwn ete net aie eke 10.01 11.09 33.00 


The above table is for a 100-lb. mix—-12 per cent sugar— 
10 per cent fat—-33 per cent total solids. 


You will notice that your cream tested about 10% 
I am suggesting in 
Table No. 2 a mix similar to the one which you now 
have ealenlated. on the 100-pound: basis; exeept that 1 
have reduced the total solids to 33%, which is sufficient- 
ly high for a satisfactory ice cream testing 10% fat. 

* * * 

Dear Sir:—Thank you. very much for your help. 
The graininess in our ice cream Was as you suggested 
due to the low temperature at which it was stored, as, 
we have had no trouble since. Would like to have you 
check up the following mix for us: 


69.00 Ibs. 
15.00 Ibs. 
14.00 lbs. 
.75 lbs. 
50 Ibs. 


I figure this mix to contain 14.1 per cent fat and 
36.8 per cent total solids. After subtraeting the fat 
from the cream’ I figure 9.2 per cent serum solids, econ- 
densed 7.7 per cent fat’ and 28 per cent total solids, 
sugar 95 per cent total solids, gelatine 86.4 per cent 
and no solids in the vanilla. Believe I am a little 
high on serum solids and low on gelatine. 

Do you think this mix contaims about the right 


amount of solids for a one hundred per cent overrun? 
Respectfully, Dew as: 


Reply: I am glad to know that you have sueceeded 
in eliminating the graininess in your ice eream. You 
will find an analysis of your mix given below in Table 
No. 1: 3 


18.5 per cent cream. 
condensed (unsweetened). 
sugar. 

oelatine. 

vanilla. 


Adds Years to Life of Your Condensers 


Braun Condenser Paint is sold only in original 


trade-marked packages with labels attached. 
It is.a PERFECT SCALE REMOVERS 


5 and 10 Gal. Cans, $2.50 per gal. 


Bbls. and Half Bbls., $2.25 per gal. 


Put upin 5 and 10 gallon cans, barrels and half barrels. 
MANUFACTURED BY 


The American Paint & Button Company 


ARKANSAS CITY, KANSAS 
DISTRIBUTING POINTS 


- The Vilter Mfg. Co., Milwaukee, Wis. The Ruemmeli Dawley Mfg. Co., 3900 Chouteau Ave., St., Louis, Mo. 


The new way—a child’s play 


Chas. Zoller Co., 205 Prince St., New York City The Doermann-Roehrer Co., 318 E. 3rd St., Cincinnati, Ohio. 
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THE MONOGRAM me, 

Me Awl REGULATOR Monogram, 

l Ammonia Pressure 
Regulator 


will guarantee the 
successful operation 
of Direct Expansion 


Milk Coolers. 


EXPANSION VALVE 


T 

f 

| 
! 
= 


Automatically regulates the temperature of the 

‘coils by proportioning the expansion of 

ammonia to the flow of the milk over the cooler. 
Used for the naae four years as standard 


D: equipment by one of the largest 
manufacturers of dairy apparatus. 


The Type “‘Al’’ Regulator is fully : 
illustrated and described in our : 9 S.CLUNTON ST. CHICAS, ILL 
Bulletin Series 21, No. 2. , r 


‘N o Trouble Tying Cartons 
with the “Bunn” 


IES packages at high speed and with 

unfailing accuracy, economy and effi- 
ciency. No string wasted; no extra ‘wraps — 
are employed. 


One Girl Can Do the Work Which 
Now Takes Four or Five 


At only half the production attainable on 
the Bunn Package Tying Machine 7500 
packages can be tied in 8 hours with only 
one girl. 


ae Our circulars will interest you—write 
Take advantage of this - 


offer. The service of our - 

experts on tying problems __}} 7329-31 Vincennes Ave. 
is at your disposal., Com-- 8B. CHICAGO, ILL. 
mand it. 


— : 
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Table No. 1 

Ingredients Fat Serum Solids Total Solids 
69.75 lbs. 18.5 p. c. cream. .12.9 5.06 17.96 
15.00 lbs. condensed...... 115 2.70 3.85 
4. C0) ibs sucaree see oe $38 < aco 

‘iba lbs. Zelatine 2. =... tae ghee WES 

SOLIDS ewan La eee : oe 
TEU nce) Gdec Spoutedas cabs at ae 14.05 HHS 35.86 


You have possibly figured vour total solids a little 
high. The per cent of total ‘solids which you have 
used is higher than the average in analysis. I am 
using the figure 8.9 per cent for the percent of solids 
in the serum. You have also figured your condensed 
milk 28 per cent total solids. As I understand it, this 
condensed is the ordinary evaporated milk which 
usually does not have over 26 per cent total solids. I 
do not know why you figure your gelatine 86.4 per 
cent as gelatine would run at least 95 per cent solids. 
Your mix easily contains sufficient solids to secure an 
overrun of about 100 per cent. 


Dear Sir:—In your Inquiry Department in The Ice 
Cream Review, it does not state where those inquiries 
should be addressed, to you direct, or through The Re- 
view, and we are taking the liberty of writing you per- 
sonally, as we are somewhat in a hurry. 

We are using the following 100-pound mix: 12 lbs. 
sugar, 10 gals. 8% evaporated milk, 9 lbs. butter, 4 
lbs. skim milk powder, 65.1 gals. 4% milk, 114 oz. veg- 
etable gum, 3 oz. meloine. 

From this we should get twenty gallons of ice cream 
but the best we can get is sixteen gallons. We use a 
tub freezer and have tried running fast and slow. We 
have a visecolizer and run the batch from the pasteur- 
izer to the viseolizer. Some claim it is impossible to 
get a 100 per cent swell with a tub freezer, and if such 
be true, we want to install a brine freezer at once. 

Do you think it would help us in getting our 100 
per cent swell by putting in a brine freezer? We have 
also tried aging our mix twelve hours. So far, any- 
thing we have tried has not given us the 100 per cent 
swell. Yours very truly, N. M. I & P..CO. 

Reply: I have your recent letter and have made an 
analysis of your ice cream mix, which is given below 


in Table No. 1: 
Table No. 1 


Ingredients Fat Serum Solids Total Solids 
220° Ibs. sural ee ener ns ues ae 11.40 
10.0 lbs. 8 p. c. evaporated  .80 1.8 2.60 

WOalbss Dutter. aac eee 7.56 BSG Ae 7.56 
4.0 lbs. skim milk powder ... 3.80 3.80 
Gd. L tbsa4ep. Camilk*ee.e. Or .36 

-4 lbs. filler and flavor.. re ek 

HO O20 1 DSA anix” neuen eee 10.96 11.04 Diol O 


THE ACE) CREAM UREV TEW 


You can easily see that you have plenty of milk 
solids and total solids in your mix to get at least 100 
per cent overrun. 

You stated that you were doing your freezing in a 
salt and ice tub freezer. This freezer is undoubtedly 
losing you 25 per cent overrun. I suggest that you 
lose no time in securing a horizontal brine freezer, 
which I am sure will give you satisfactory results. 

There is one matter in connection with the han- 


dling of your mix, however, which is not correct. You 
are not aging your mix longer than 12 hours. Most 


ice cream factories will try to age the mix at least 24 
hours and preferably 48 hours before freezing. 
% * Pe 

Dear Sir:—Please give me information on pasteur- 
izing mix before running it through viscolizer. 

Please work out a formula for me with the follow- 
ing ingredients: cream, condensed 8%, sugar, gelatine, 
flavor. I want it to run about 12% on fat and 32 or 
33% in total solids; also wish to say we will be using 
a viscolizer and expect to run the entire mix through 
the machine. Yours truly, C.F.S. 

Reply: The usual method of handling ice cream 
mixes before passing through the viscolizer is to pas- 
teurize the entire batch at 145 degrees and hold it for 
at least 20 minutes. 

I am suggesting below, in Table No. 1, a 100-lb. 
mix made from the ingredients which you gave in your 


letter: 
Table No. 1 


Ingredients Fat Serum Solids Total Solids 
12 1 DSIeSUSATAS ee tc eee “i strane 11.40 
1 lb. gelatine and vanilla ... eae’. Pi (3) 
87 lbs. cream milk cond. ..12.0 8.85 20.85 
10.070 1hss mix svete eeree: 12.0 8.85 33.00 


You will notice that the 87 lbs. of cream, milk, and 
condensed is to furnish the butterfat and serum solids 
necessary to bring the total to 33 per cent. I presume 
that you will be able to caleulate the amount of cream, 
condensed, and milk used to make it 87 lbs. 

You did not state what your cream or milk was to 
test for butterfat consequently I could not give you 
the exact amounts of each to use. If you are unable 
to make this ecaleulation I shall be glad to assist you 
further if you will give me the tests of your cream 
and milk. Please state also whether the 8 per cent 
condensed which you refer to is the regular evapo- 
rated milk or some other form of condensed milk. 


Dear Sir:—Can you teli us what is wrong with our 
Strawberry Ice Ceam? We are unable at times to get — 
it hard after bemg packed for twenty-four hours, and 


Johnson City 


SOUTHERN TINNING COMPANY 
RETINNERS | 


We solicit your correspondence and business on the basis of PROMPT 
SERVICE, BEST OF WORKMANSHIP AND MATERIAL, 
REASONABLE CHARGES AND THE SAVING WE CAN MAKE 
FOR YOU. We will gladly retin a sample can for you, free. 


“WE MAKE NEW - ONES -00U'T- OF -OLD ONES 


Tennessee 


FOR A GREATER ICE CREAM INDUSTRY—EKastern Exhibition, Buffalo, October 31st - November 5th, inclusive. 
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Why Pay For Unnecessary Alcohol 


When it is absolutely worthless from a flavoring 
stand point and simply means extra freight? 


Why Pay Freight On Water? 


> NEW MEXOCINE 


A Concentrate Eliminating All Wastage 
BEAN VANILLA, VANILLIN, COUMARIN AND TONKA FLAVOR 


M eans Service. ere 2 It’s PAL ale Wari e 
. se quarter ounce or dessert spoonful to flavor 10 gal. 
- Abeta a Sate pied space, etc. batch Ice Cream. Use quarter ounce or teaspoonful to 
a power for wor: Ing resu Ss. flavor 50 lb. batch Candy. Average cost about one 
O ur guarantee of satisfaction. ‘ cent, to flavor each gallon of ice cream. 
C an be used for ice cream, confectionery, baking. 
Impossible to freeze out it’s true flavor . $7.00 per Pint 
P : ; 5 pints $6.75 per pt. 10 pints 7 3 Dee Us 
© comparison on the market. 5 “6 95C 50 


Exceptional in all merits. esa 1 leven b20udaye ite ee 


Samples cheerfully sent on request 


REX EXTRACT COMPANY 


257 PACIFIC STREET BROOKLYN, N. Y. CITY 


Keystone offers two remarkable leaders for Fall 
which are sure to prove successes for you. Quality 
guaranteed; service prompt; prices most attractive. 


Tutti Frutti 


That inimitable Keystone mixture 
of fruits, flavors, nuts and mar- 
rons. The richest, most delicious 
preparation on the market. Goes 
farther than most others. All 
size containers. 


STU OTT eam 
Window Strips, Gratis 


Beautifully printed strips in four colors imprinted with your name or brand. Sure to 
attract a world of trade to your customers. Write us about our generous offer. 


KEYSTONE FRUIT PRODUCTS CO., «Dept. tc-2” Cincinnati, Ohio 


Orange Pineapple - 


(the original) 


Originated by Keystone—imitated 
but not duplicated by others. 
Simply wonderful for ice creams, 
etc. Buy it—try it. 


= pees tad 
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it softens very easily in the cabinets among the trade. 
Our mix is as follows: Seven quarts of 40% cream, 
four quarts of condensed milk, twelve quarts of milk, 
four ounces of gelatine, two ounces of strawberry 
flavor and two quarts of strawberry stock, with a mix- 
ture of pulp and crushed berries. 


Very truly yours, Ty ee NEP ass iey 


Reply: I have analyzed your ice cream mix and 
have assumed that you have used about seven pounds 
of sugar with this mix, as you do not state the amount. 
In Table No. 1 below you will find the calculations 
and the per cent of butterfat, serum solids and total 
sclids: 


Table No. 1 

Ingredients Fat Serum Solids Total Solids 

7 qts. or 14.0 lbs. 40 p. ec. 3 
CrOaM sects ta ate eee 5.60 RiZ 6.32 
4 qts. or’ 9.0 lbs. 7.5 p. c¢. 

CONGONnBCA™ 23... ee eee .67 1.60 2.27 
12ats) or 25.8 lbs. 4p: 1c 

Mi KA te Pepe cote ere 1.03 2.20 3.20 
6 oz. or .4 lbs. gelatine and. 

Mavorein noah oie ee ee 4 ie rae .38 
fn) SI DSA iSUSA ren wee erwin Sucka Dye one 6.7 
Sisal. Mik se ee raeene haa0 4.52 18.9 

Per Cent: -4criee ach 12.8 8.0 33.0 


If you use two quarts of fruit with this mixture 
the butterfat content will be reduced to about 11.5 
per cent. Your mix if made according to what you 
state in your letter contains plenty of solids so that 
you should have a fairly smooth cream which should 
harden easily and stay hard. If you continue to have 
trouble I suggest that you use a little more gelatine 
or a little gum in addition to the gelatine you are now 
using. 

* * ® 


Dear Sir:—We wish that you would give us some 
information on the following mix as to butterfat, sol- 
ids (both serum and total): 


Ten gallons sweetened skimmed condensed (Lib- 
hy’s) supposed to contain 42 per cent sugar;; 5 pounds 
eranulated sugar with five ozs. Melionee added; 10 
gallons 35 per cent sweet cream; 24 gallons 5 per cent 
whole milk; 1 gallon gelatine mixture. (three pounds 
cooked in water). 

This is the way our mix comes to. freezer. At 
freezer we use two oz. vanilla for vanilla cream, three 
quarts chocolate syrup for chocolate cream, and for 
all fruit cream one-half gallon of fruit, and one ounce 
of true fruit extract, together with color. 

We want to get. out a well balanced mix and one 
that will give as smooth a cream as possible. Our state 


THE VCE VCREAM. REVIEW. 


Jaw here is 8 per cent for all creams. Our business is 
not large enough to make separate mix for vanilla and 
fruit creams so we would want a mix that would test 
8 per cent after fruits, etc., are added. 

We are getting about 90 gallons of ice cream from 
this mix. Are’ makmg about half of it into fruit 
creams, the 45 gallons of mix with the 2% gallons of 
fruit added at freezer giving us 4714 gallons of mix to 
90 gallons of ice cream. Is this O. K.? ' 

Thanking you. for-any information. 

Yours very truly, 


Mrl CC 

Reply: Replying to your letter of recent date, for- 
warded from The Ice Cream Review, I am. glad to 
make the analysis of your mix as requested, and you 
will find the calculations for butterfat and total solids 
given below in table No. 1: 

Table No. 1 Ww . 

Serum Solids Total Solids 


Ingredients Fat 
10 gal.—2110.0 lbs. cond... yA ey | 75.80 
5.3 lbs. sugar and Mel... sucaegen 4.75 
1.0 lbs. gelatine solution... ... Ri .30 
10 gal. 82.0 lbs. 35 p. ec. - 

CTCAT ios fous ae eee 28.7 4.72 30.42 
24 gal.—206.4 lbs. 5 p. e. 

Milk vos aes ee eee a IRE 17.45 PAs, 
40.4 0 PI DSS TIX | e eiecereicustt 39.0 51.84° 142.02 

Per) Gent! eee.%.0e0 9.6 12.8~ : 35.1 


You will notice that the butterfat test of your va- 
nilla mix figures out 9.6 per cent and your total solids 
30 per cent. Your overrun on this mix was from 95 
to 100 per cent, which is about right. This gives you 
a weight of 4.5 lbs. to a gallon of ice cream, or about 
22 Ibs. to a five gallon can. The amount of butterfat 
would not have to be quite as high in order to make 
your fruit ice cream. Mixing one-half gallon of fruit 
with five gallons of mix for ten gallons of ice cream 
would reduce the butterfat from 9.6 to 8.7 per cent. If 
you reduce the butterfat so that your vanilla mix tests 
8.8 per cent your fruit ice cream would test exactly § 
per cent. 55.7 lbs. butterfat instead of 39 lbs. of fat 
which you are now using would make a mix whieh 
would still comply with your 8 per cent butterfat law. 


Dear Sir:—We are having considerable trouble 
with our overrun at present and we don’t really know 
where to lay our fault. We are freezing with zero 
brine and it takes about eighteen to twenty minutes 
in freezing. We want a 100 per cent overrun. We use 
Cherry freezers. As to our mix, we are using 11% Ibs. 
of grucose to 100 lb. mix, 8 oz.. gelatine, 2 oz. gum, 4 
oz. vanilla, 67 Ibs. of milk, average test about 3.2 per 


PURE VANILLA EXTRACT 


ATLANTIC IMPORTING CO. 
617-623 Eleventh Ave., New York City 


FOR A GREATER ICE CREAM INDUSTRY—Eastern Exhibition, Buffalo, October 31st - November 5th, inclusive. 
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} At Booth 106 BUFFALO SHOW 


Where makers of Good Ice Cream may become 
acquainted with that necessary requisite, Boston 


CRYSTAL GELATINE 


pl Sea EXTRA B EXTRA Bl EXTRA B2 or LJ 


Brot contracting allow us to submit working 
samples and quote prices on above grades. 


CRYSTAL GELATINE COMPANY 


121 BEVERLY STREET BOSTON, MASS. 
NEW YORK - - PHILADELPHIA CHICAGO ST. LOUIS SAN FRANCISCO 
14 Ferry St. 418 Arch St. 3630 Iron St. 408 Elm St. Fairfax Ave, and Rankin St. 


F OR OVER 2zO YEARS" 


We have specialized on 


Vanilla Extracts 
and Vanilla Compounds. 


We guarantee to improve your Flavor with a saving in cost 


Proprietors of “VANOLEUM.” The Original Concentrated Vanilla Flavor. 
We warn the trade against worthless imitations having similar sounding 
names claiming to be “‘the same as Vanoleum.” 


Corrizo Extract Company 
211-215 West 20th Street NEW YORK, N. Y. 
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cent, and we figure 10 per cent fat to 100 Ibs. mix Now, what we want is for you to analyze this mix 


using sweet cream butter; balance skim milk powder 
and water to raise our total solids to 32.5. 

In using Meloine we had honey comb cream in cen- 
ter of can so we have started using gum instead, but 
don’t get a thick or heavy mix as we did with Meloine. 
With gum our cream seems to look watery in appear- 
ance. 

We hold mix at 50 degrees F.. for 30 minutes. to 
let gum thicken mix. Cold storage room is 10 below 
every evening; morning it is zero temperature. We 
We are using a York machine. 

Will gum loose its efficiency standing, say six or 
eight months, when exposed to the air? 

'Meloine caused a shrinkage and honey comb creain. 


Yours truly, S20: 


Reply: I do not know whether I'am able‘to diag- 
nose your difficulty from the explanation given in your 
letter, but it appears to me that if your mix is proper- 
ly standardized to 10 per cent fat and 10.5 per cent 
serum solids and aged for at least 24 hours at below 
00 degrees you should get a satisfactory overrun. 

You stated that you were freezing at 
and it required 18 to 20 minutes for a batch. 
had no trouble in securing a_ satisfactory 
freezing a batch in 10 to 12 minutes. I suggest that 
you try experimenting with the amount of mix you 
have in your freezer, as it is possible you are over- 
loading it. Probably a smaller amount of mix in your 
freezer would secure a better overrun if you reduced 
the time of freezing to 10 minutes. 


zero brine 
We have 


Overrun, 


Bad *& ae ; 

Dear Sir :—Last November we wrote The Ice Cream 
Review in regard to some formulas and you answered 
us, giving us the formulas. We thank you very much 
for your kindness in this matter and are ashamed of 
ourselves for not havine thanked you sooner. 

We are not satisfied with the way we are making 
our ice cream mix aud want to get it figured down to 
a more scientific basis and as we under tean Hrtaila 
formulas should be worked on the 100 pound basis. 
The following list of the ingredients we are now us- 
ing in what is approximately a 100 gallon mix or in 
Other words, makes about nineteen 
514 gallons to the batch: 

70 gallons of water. 

65 lbs. 10 oz. skim milk powder. 
10 Ibs. 8 oz. sweetened condensed milk. 
42 lbs. granulated sugar. 

6 lbs. 4 oz. gelatine. 


68 lbs. 14 oz. sweet butter. 
24 drams Danish cheese color. 


Write for prices and free trial offer 


(19) batehes of 


Va wr i a 
THE HYGIENIC CLEANSER 


OT only loosens dirt, fatty films and grease,— 
but softens the hardest water—dissolving the 
particles quickly, rinses perfectly and leaves everything 
sweet and clean with little effort and at small cost. 


for us carefully advising the percent fats, serum sol- 
ids and total solids also advising us what changes you 
would make in this formula to make a good commer- 
cial ice cream. We are in a very bad situation here on 
account of keen competition at a cheap price. We 
cannot get over $1.10 per gallon wholesale for our 
cream and to meet competition must have a good 
cream. We want something that will stand up and 
that has a good body. Butterfat does not count much 
in this territory. We cannot get any sweet cream at 
all and just a very small amount of whole milk so 
have to rely altogether on homogenized goods. If 
you do not like this formula, tear it to pieces and give 
us one that will be all right and will be as cheap or 
cheaper than this one. Please advise us how to figure 
this same batch we are now using on the 100 pound 
basis, instead of the gallon basis. Then advise how 
many pounds to use to the batch and what our finished 
cream should weigh and how much eream, we should 
get from a batch. We are now using 514 gallons of 
our present mix and getting out 11 gallons on an 
average. DASH. 


Reply: I have analyzed for you below, in Table No. 
1, the 100 gallon mix which you stated 1 m ‘your letter 
vou were using: 
Table No. 1 


Ingredients Fat Serum Solids Total Solids 
49.0 “lbsi “SUgzaTeen eee eae 39.90 
6.25 lbs. gelatine  s.4 5.2: Shas 5.94 
6.38: 90nI IDS 2 buttereee. seas 57.87 wees 57.87 
65.60 Ibs. powder ........ 62.32 62.32 
10.5 lbs. sweet condensed. . Zasie 7.03 
ASid.S"l DS WaLeraeee. ceomstcaees 
0° Lbs:simnixs is eee eee Seo 65.15 173.06 
Per’ Cent “a. eee ipo 823 22.3 


Table No. 2 
800 Ibs. 


Mix—S8 percent Fat. 
Ingredients Mat Serum Solids Total Solids 
DiOS0° DS: aeSUe al mae pee ere 53.24 
8.0 lbs. gelatine, vanilla 
and. gcOlOne eee 7.00 
76.2 lbs. 84 percent butter. eat 00 oven 64.00 
100.0 Ibs. sweet condensed 27.00 67.00 
72.0 Ibs. skim powder 69.00 69.00 
A Meh (Lay to A UDYS BO MU NIEN ES Resend Shore 
SOOEO RDS EX een ra eee 64.00 96.00 260.24 
PersCent a... eee 8.00 12.00 32.53 


You will notice that I have figured the total weight 
of your mix 777 lbs. You will also notice that the per- 
centage of fat figured out 7.32 and total solids only 
22.4 per cent. I am suggesting for you in table No. 2 


MINNEAPOLIS 


MINN., U. S. A- 
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a mix using the same ingredients which you have been 
using worked over on the 100-pound basis. I have sug- 
gested an 800-pound mix as that is about what you 
have been accustomed to using. You will notice, how- 
ever, that I have increased the serum solids and total 
solids considerably, as that is very necessary in order 
to assure ice cream of good body and texture. The 
trouble with your ice cream has been that you had too 
little solids compared with the overrun.  ..... 

I believe it is possible for you to make ice cream 
from the formula suggested in table No. 2 and sell it 
at $1.10. Our Oklahoma and Kansas factories are us- 
ing a similar formula, using 10 per cent butterfat in- 
stead of 8 per cent which slightly increases the cost 
of ingredients, and are selling the ice cream for $1 


per gallon. 
* * * 


Dear Sir:—Will you kindly make up a formula us- 
ing swet, pasteurized cream, sugar, pure vanilla and 
gelatine? We want to know whether or not we will 
have to use a filler so our ice cream will weigh four 
and three-quarters pounds per gallon? 


Very truly yours, Ree we ai Co: 
Reply: I am suggesting below, in table No. 1, how 


to make up a 100-pound mix for 10 per cent butterfat 
and 10 per cent serum solids. 


Table No. 1 
Ingredients Fat Serum Solids Total Solids 
PeeeOmtDSs SULAMS © «ces cieusiee ARS sate 1.40 
1.0 lbs. gelatine and flavor ... apages ate 
83.3 lbs. 12 percent cream. .10.0 6.51 L6eDiuL 
3.7 lbs. Sskimmilk powder... ... Syst k 3.51 


BrO20 LOS. tMNIXs st wens wos es 10.0 10.02 Kes cre bend: 
; Overrun—8s5 percent cream will weigh. 


You stated in your letter that you desired to use 
sweet pasteurized cream, sugar, vanilla and gelatine. 
It would be impossible to make up an ice cream of 20 
per cent milk solids without the use of either skimmed 
milk powder or condensed milk. With the formula 
suggested in table 1 it is possible to get ice cream 
weighing 4.75 pounds to the gallon, providing the 
Overrun is not over 85 per cent. 

% * % 


Dear Sir:—Will you kindly give me an ice cream 
mix to make a ten per cent. finished cream, using emul- 
‘sified sweet butter cream condensed skim-milk powerd, 
condensed milk, and a small per cent of whole milk, 
that is as small amount as you think advisable in order 
to get a good tasting cream. 

Second simply substitute liquid skim-milk for the 
condensed skim-milk powder, and give me the mixes to 
make 100 gallons of finished ice cream. 

Also would like to have two mixes, using in one mix 
condensed milk, 8 per cent, to bring up the solids to 
about 30 per cent, and in the other condensed skim milk 
powder, both to make a ten per cent finished cream. 


Yours very truly, Je a =F 


Reply: I find, that on reading your letter that I 
would not be able to calculate these mixes for you 
without additional information. For instance, you state 
‘that in one mix you desire to use emulsified sweet but- 
ter cream. I am not able to tell whether this cream 
is made by emulsifing the butter in whole milk, in skim- 
milk, or in skim-milk powder and water. If made with 
_skim-milk powder and water I must know the propor- 
tions of skim-milk powder and water used. 
| You also stated that you wanted to use condensed 
milk but vou did not specify if this was to be con- 
_densed skim, sweetened condensed skim-milk, or the 


° 


“STAY-ON” 
TUB COVERS 


BEST IN EVERY TEST 


SOLD BY ALL DEALERS 


CANVAS PRODUCTS CORPORATION 
FOND DU LAC, WISCONSIN 


On Hand 


We have always watched 


our stocks closely, never 
_permitting them to become 
so low that we could not give 
immediate attention to your 
orders. _And the trade has 
learned to appreciate this 
and depend on it. A good 
policy for both of us. 


N. A. Kennedy Supply Co. 


Manufacturers and Jobbers 


Kansas City Oklahoma City 
Missouri Oklahoma 
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RAE OLCE HCAGEAM AR EAGLE 


TAG HOOKS | 
Save Dollars 


Why use expensive, untidy, time-losing 
strings or wires while tagging your tubs 
or pails of ice cream? 


SNAP ’EM ON 
and use our rust-proof tag hooks. 


SAVE TIME—Figure the cost of strings or 
wires. Then think of 
the value of a man’s 
time while tying the 
tags on your tubs. 


CAN’T RUST 


Our new type of hooks 
are made of SPECIAL 
SPRING BRASS. They 
sell at $1.95 per hundred, 
including staples. Besides 
a 10 per cent discount in 
lots of a thousand or more. 
Samples on request. 


DALY BROS. 


SCHENECTADY 


Sor MELT ire 


Condensary and Dairy 
Equipmen Manufacturers 


Since 1878 


Vacuum Pans Jacketed 
any Size to and Plain 
meet your Hot Wells 
requirements, 


» 


Jacketed and Plain Kettles. 


Rusted Milk and Ice Cream Cans retinned and °* 


repaired. Can life renewed with a heavy 
plating of Straits Tin. 


All Types of Ice Cream Freezers Repaired. 


Our Steel Department fabricates specially designed 
or standard Tanks, Truck Bodies and Tanks 
and Smoke Stacks any size. 


Inquiries invited 


ALOIS, AUFRICHTIG COPPER 
& SHEET IRON MFG. CO. 


Service—Efficiency—Economy 


Third & Lombard Sts. St. Louis, Mo. 


Saar ee 


regular 8% evaporated milk. You also did not state 
how much sugar you desire to use—whether 12%, 14%, 
or 16%. 

You stated in your last paragraph that you wished 
to bring up the solids to 80%. A mix containing 10% 
fat and "12% sugar with only 30% total solids would not, 
in my opinion, “make a satisfactory ice cream. 

If you will furnish more detailed information, I will 
be glad to answer your questions. (See inquiry below.) 

* * ¥ 


Dear Sir:—I want to know how to make nut ice 
creams, especially how to prepare different kinds of 
nuts, proportions, ete. We have an upright Progress 
freezer. Can you tell me where I can get these nuts? 


Very truly yours, W. Heo 


Reply: I have your letter of recent date ad- 
dressed to the Ice Cream Review which was referred 
to me. You should have no difficulty in making nut 
ice cream. The usual practice is to use the ordinary 
vanilla ice cream, color and flavor it for any ecombina- 
tion and then use the crushed nuts which may be pur- 
chased from practically any creamery supply house 
which furnish crushed fruits and flavors. These nuts 
can be purchased in ground form, suitable for immediate 
use or the nuts can be purchased and ground up by the 
factory. 

I do not know of any special formula or detailed 
directions for making nut cream except that found in 
a few of the ice cream books. Any ice cream maker 
can use his own judgment in blending flavors or differ- 
ent kinds of ice cream and also use the various crushed 
fruits and nuts. 

x % f 

Dear Sir:—Would be glad if you would give us 
process of making tests of ice cream for per cent of 
butter fat. Yours truly, TiAl Gs ior 

Reply: We have made butter fat tests very satis- 
factorily by using the sulphuric glacial acetic test, a 
modification of the Babcock test. 

The method simply consists of setting nine grams 
of well mixed ice cream or better ice cream mix, into 
either a 10% milk test bottle or a regular cream test 
bottle. Then add 10 ec. of pure glacial acetic acid. 
Mix this thoroughly with the cream in the test bottle 
and then add 10 ee. of the ordinary commercial sul+ 
phurie acid. After again mixing thoroughly continue 
in the regular way for making the Babcock test. 

If this test is carefully made it should be accurate 
to within a very small per cent of error. 

We will again have our one weeks short course for 
ice cream makers this winter during the week begin- 
ning December 26th and I suggest that you make plans 
to come to this course where all the various tests are 
taken up with the ice cream makers. 

* * * 


Dear Sir:—I figure the milk solids and sugar in 
10 gallons of sweet condensed skim (3 to 1—40% su- 
ear) to be: Total weight, 110 pounds consisting of 44 
pounds sugar—milk solids 17.82 pounds—If this is not 
the correct way to figure this milk and if my figures are 
incorrect, kindly explain to me the right way and the 
correct figures. Yours truly, GiL-Cae 


Reply: A ten gallon can or 110 pound containing - 
40% sugar would furnish 44 pounds of sugar. This 
same 110 pounds containing 27% milk solids would fur- 
nish 29-7 pounds of milk solids. I do not know where 
you got your figure 17.82 pounds for milk solids but un- 
less this sweet condensed milk is considerably different 
from all I have analyzed your figure is quite wrong. 
The total solids content of sweetened condensed milk 
is from 66% to 70%. 
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Dear Sir:—In formula one, I wish to emulsify 
sweet butter into 4% whole milk. I would like to have 
the amount figured to make 50 gallons of finished 
cream, testing 10% finished, and with the correct pro- 
portion of solids, which’in your estimation would make 
a good balanced ice cream. ‘To increase the solids in 
this mix, we are figuring on using Armours 8% evap- 
orated unsweetened milk. 

In formula two I desire to emulsify sweet butter in 
skim milk powder and water, now I would like for you 
to give me a mix for 50 gallons finished cream for for- 
mula two using skim milk powder or Armour’s 8% 
evaporated milk to bring up the solids. 

Our trade demands a sweet article of ice cream. We 
have in the past used 35 pounds granulated cane sugar 
for each mix of 225 pounds or 50 gallons finished ice 
eream. I would like for you to figure at or near this 
amount of sugar on these mixes. 

Would it be advisable to emulsify 3 gallons of 30% 
pure fresh sweet cream, as part of the cream and the 
balance of sweet butter, and can you give me some 
advice as to how to proceed, that is, what should go in 
the mixer first, whole milk or water in the case you 
are emulsifying sweet butter in whole milk or skim 
milk powder and water. We want to use gelatine and 
to run through the emulsor, is it necessary to beat the 
gelatine before adding to the mix before pasteurization, 
we have used gelatine before, heating it to about 170 
degrees, then cool down and add to the cold mix. 


Very truly yours, Aa MM. H: 


Reply: I have your further data regarding the 
ice cream mixes which you desired me to suggest to 
you. I am glad to suggest the two mixes requested in 
tables 1 and 2 below. You will notice that table 1 was 
made to contain a little better than 32.5% total solids 
and table 2 to contain 33%. 


Table No. 1. 
Fat Serum Sol. Total Solids 


13.30 


Ingredients 
14.0 lb. Sugar 
1.0 Ib. Gelatine & Flavor 

(12 oz. gel., 4 oz. vanilla) MS 


of (eke) 0) -@). wae 


20.0 lb. 8% Evaporated . 1.6 3.6 5.20 
7.4 lb. Butter 84% .. 6.2 6.20 
Sie Ub. Milky 49%). oes 2.3 4.92 7.20 
mo0.0 pound, Mix .-....0.. 10.1 8.52 32.65 


(100 lb. Mix—10% fat—-20 gallons ice cream—using sweet 
butter, 4% milk and 8% evaporated milk.) 


Table No. 2. 

‘Ingredients Fat Serum Sol. Total Solids 
Manos Lope SUPA) este um. 6s ¢ Poro0 
1.0 lb. Filler and Flavor Sf) 
BeeOe Deets UE COME... Seek bad eke 0.08 10.08 
9.3 lb. Skim Milk Powder 8.87 8.87 
63.7 lb. Water 
maor0: Pound Mix) ..%.. 2.0. 10.08 8.87 33.00 


Hither of the two formulas will make a satisfactory 
ice cream providing the materials used are first class and 
the mix is handled in the proper manner. If it is pos- 
sible for you to secure some fresh sweet cream it would 
be advisable to use part sweet cream for the butter fat 
in your mix. In making up either of these batches it 
is desirable to put the whole wilk, skimmilk , or skim 
milk powder and water into the mixer first, then cut the 
butter in small chunks and then heat to the pasteurizing 
temperature. However, in getting the skim milk pow- 
der into solution in water it is best to have the water 
warm or at a temperature of about 110 degrees. It is 
not necessary to heat the gelatine in water as the gela- 
tine can be added by mixing the granulated gelatine 
with the sugar thoroughly and introducing both into 
the mix at the time of pasteurization. We have done 
this for a number of years and find we get just as good, 
if not better results from our gelatine. 
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Time Tested 
Tub Cover of 


Quality 


There is no better test for the 
qualities of a product than time. 


During its course a product 
like the Quality Tub Cover goes 
through a series of experiences 
and hard knocks that proves 


the weak spots in make-up, 


serviceability and cost. 


The fact that after six years 
as users, original buyers of 


Quality Tub Covers send in re- 


peat orders each season for new 


tub covers, should be proof 


enough for you to investigate 


the quality, price and service- 
ability of Quality Tub Covers. 


The Quality Tub Cover comes to 
you complete with staples, tie 
strings and your advertisement 


Write for Prices Now 


The Schott Bros. Co. 


“If Made from Canvas, We Make It’’ 


West Salem Ohio 
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ork Insulation 


Indispensable for the 


economic operation of the 


Ice Cream Plant 


and the preservation of. its 


Products 


Ask our nearest Sales Office for Catalogue 
and References. 


United Cork Companies 


LYNDHURST, N. 


Branch Offices: 
NEW YORK CHICAGO 
50 Church Street Westminster Bldg. 
BOSTON CLEVELAND 
268 State Street 1200 West 9th Street 
Sales Agencies: 
WARREN & BAILEY SEATTLE ASBESTOS FACTORY 
Los Angeles, Cal. Seattle, Wash. 


THE FEDERAL ASBESTOS CO, 
Milwaukee, Wis. 


PHILADELPHIA 
1042 Ridge Avenue 


Mention The Ice Cream Review 


It’s Not Too Late 


To Order a 


Y-Enclosed 
O-Belled 
Rc 
K-Machine 


For This Season’s Run 


We carry a complete stock of sizes of 
from 1% ton to 35 tons in our Chicago 
warehouse. We can ship any ordinary 
coil and tank order in about 10 days. 


Complete plants in from 30 to 45 days. 


WESTERLIN & CAMPBELL CO. 
CHICAGO, ILLINOIS 


J. G. HAMMERSCHLAG, Wisconsin Manager 


1011 Majestic Building Milwaukee, Wisconsin 


——————~——_*C_Cc—————————S—————S—S—S—S 


AN INTERESTING ADVERTISING CAMPAIGN. 


We are taking the liberty of publishing a business 
letter which gives the details of an advertising cam- 
paign put on by the John Wood Manufacturing Com- — 
pany, Conshohocken, Penna., better than we could put 
it in words. We wish that we might reproduce the 
circulars referred to in the following letter, but space 
will not permit: 


Conshohocken, Penna., Sept. 19, 1921. 
Editor Ice Cream Review: 


It may interest you to know that we have been con- 
ducting an extensive advertising campaign on Electric 
Weld Rivetless, Solderless Ice Cream Cans, not only 
using some advertising space in trade journals but — 
backing this up with direct-by-mail campaign. 

Circulars printed on 120-pound coated stock paper 
and printed in two colors are being mailed to more 
than 5,000 ice cream manufacturers on an average of 
one a week, leading up to the big National Conven- 
tions; The National Dairy Show, the Eastern Exhibi- 
tion of Iee Cream Supply Men and the Southern 
Exhibition at Atlanta. Ga.; as well as the various state 


conventions. In this series the folders were arranged 
as follows: 

1. ‘‘Do You Retin Your Old Cans?’’ 

2. ‘‘Bottom Formation.’’ 

3. ‘“*Testing the Weld.’’ 

4. “The Non-Slip Grip Beaded Rim.”’ 

5. ‘‘The Non-Deforming Edge Lid.’’ 

6. ‘‘The Inspector’s Approval Stamp.”’ 

7. ‘The Solderless Can.’’ 

8. ‘‘Repeat Orders.’’ 

9. ‘‘The Plant Behind the Solderless Can.’’ 


The feature of this direct-by-mail series 1s that each 
circular tells its own story bringing out the various 
important points of our product in an orderly man- 
ner. The little story on retinning cans, of course will © 
interest any ice cream manufacturer, and in this cir- 
cular we have endeavored to interest him to the extent 
of calling his attention on page two to the fact that 
another letter will follow on the Hlectrie Weld Bottom 
Formation, which we state would be mailed in about 
two weeks from to- day, and suggest to him that he 
do not miss it. 

The first circular was sent out as an enclosure in a 
personal letter to the manufacturer which contained 
about two or three short snappy sentences, and cir- 
culars, 2, 8, 4, 5 and 6 were prepared in such a way 
that a one-cent stamp pre-canceled by postioffice per- 
mit is used as a clip to fasten one edge. Each circular 
contains a notice to the postmaster that returned post-_ 
age is guaranteed which enables us to keep our mail- 
ing list right up to date, and in addition each circular 
on the addressed page calls attention to the next mes- 
sage to follow. 

The Conshohocken Reeorder turned out this work, 
and, while not a large printing plant, took personal 
pride in the appearance of the job and was progres- 
sive enough to prepare for this kind of work by buying © 
additional equipment to handle a job of this kind sat- 
isfactorily. 

Another feature is that circular No. 7 was mailed 
at such a time that it reached the ice cream manufac- 
turers as an enclosure in a letted just before they left 
for the National Exhibition in St. Paul, while 8 and 9 
were followups; one ‘‘Repeat Orders’’, and the other 
“‘The Plant Behind the Can’’ intended to move any 
doubt as to the proven success of our product and the 
organization in back of it. 


FOR A GREATER ICE CREAM INDUSTRY—Eastern Exhibition, Buffalo, October 31st - November 5th, inclusive. 


Mimby hbase REM MaeREVIEW 


- This rather elaborate sales campaign on our part 
at a time when so many firms were retrenching proved 
highly suecessful, and the results have already been 
gratifying. 

This advertising campaign, together with the con- 
certed efforts of our branch managers in various sec- 
tions of the country had stirred up great interest in 
our new type containers and is bringing us a splendid 
return, 

We thought, perhaps, you might be interested in 
this advertising program. 


Very truly yours, 
JOHN WOOD MFG. CO. 
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ASSOCIATION OF ICE CRAEM MANUFACTURERS 
OF PENNSYLVANIA 


To All Members: There will gather in Erie, Pa. on 
October 3lst and November Ist, 1921, for the purpose 
of exchanging ideas, a Bunch of good fellows who’s 
heart and soul are in their industry—lIce Cream. 

Are You Going to be One Of That Bunch? 

The idea of having a set program, with the usual 
prepared papers on various topics, will be eliminated 
this, year. Open discussions will be the order. 

Bring along a lst of subjects you would like in- 
formation upon and see if there is not some one pres- 
ent who can and is willing to interchange ideas with 
you. 
This will be your convention and it will be just as 
good as you help to make it. 

‘He Profits Most Who Serves the Best.”’ 

Do not come with the idea that you are going on 
a joy party, because the Erie boys are going to see 
that you have a good time, but come with the idea 
that you are going to get help and give help and that 
you will do all you can to help make this 15th Annual 
Convention at Erie the Best Ever. 

Frank Biers of the Erie County Milk Association 
says that the calls for hotel reservations are coming 
in fine, so get in line and write Frank to make your 
reservation. 

The Lawrence Hotel will be our headquarters. Oc- 
tober 31st and November Ist are the days and last but 
not least the evening train to Buffalo, where the Asso- 
ciation of Ice Cream Supply Men will hold their east- 
ern exhibit from October 31st to November 5th inclu- 
sive. 

We welcome any one interested in the ice cream 
industry to meet with us. 


J. W. NEUMAN, Secretary, 
ROBERT CRANE, President. 
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MANUFACTURE ICE CREAM FOR RETAIL TRADE 


Plans to manufacture ice cream for the retail trade 
in St. Paul and Minneapolis in a factory owned and 
operated by the retailers were made recently at a meet- 
ing of organizers of the Northwestern Ice Cream com- 
pany of Minnapolis, which filed articles of incorpora- 
tion with the secretary of state. 

A large factory with a capacity to supply not less 
than 500 retail stores will be erected at once. J. H. 
Marshall, president, indicated after the meeting. 

‘“‘This company will be strictly co-operative,’’ Mr. 
Marshall explained. 


- RETINNED | 


a | amaceenr a 


REBUILT. 


Marfovoc Pll} 


_ MANITOWOC. WISCONS 


An Unusual Service 


Qualit e Every one to whom we have shipped re-tinned and 
ys re-built cans, etc., come back with more business, 
stating we do exactly the kind of work they havealways wanted. 


Customers tell us we make prompter ship- 
Pr omptness : ments than any other concern — quick deliv- 
ery is a special feature with us, 

*Isa,7¢ You will experience, when having “MANI- 
Dependability: TOWOC’’ on the job, a dependable re-tin- 
ning and re-building service that covers every detail, assuring 
you absolute satisfaction. 


Satisfaction Guaranteed 


Our guarantee to you is backed by the most modern re-tinning and 
re-building plant in the country—by the most expert workmen—care- 
ful selection of material and rigid inspection and by an organization 
of high standing with the Dairy Industry. 


“Quality First and Always’? Is Our Motto 


MANITOWOC PLATING WORKS 


Electro Platers, Tin Platers and Galvanizers 
Tinning a Specialty 


MANITOWOC - - WISCONSIN 


THE TEXAS 
BARREL 
COMPANY 


manufactures the 
most durable Ice 
Cream Tub on the 
market. Sizes in 


half gallon and up. 


Our 29 inch five gallon tub prevents cream 
from melting at the top. A cream saver. 


Specially prepared bottom so constructed as 
to withstand extremely rough treatment. 


CABINET TUBS SPECIALTY 


Can make immediate delivery— Write for prices 


Texas Barrel Company 
HOUSTON, TEXAS 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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VaNn-IVIUL 


The King of Ice Cream 
Vanilla Flavors 


Made 


ade Mexican Beans ferisea 


Will Not Freeze or Cook Out. 


144 Oz., 7c. Flavors, 544 Gal. Mix of Ice Cream 
3 Drams, 10c. Flavors, 100 Pounds of Candy 


Many Satisfied Users 
Packed Per Pint 


1 Pint Bottle P $5.00 
5 Pint Bottles. : ; 4 : 4.50 


ORDER NOW 


Price 


Guaranteed to please or money back 


Downey -Turnquist & Co. 


Manufacturing Chemists and Importers 


Makers True Fruit Extracts 
SODA WATER FLAVORS 


537 N. Dearborn St. CHICAGO, ILL. 


IT ALWAYS PAYS 
To Retin Milk and 


Ice Cream Cans 


There is no need of repeating 
about the excellence of our 
work and service. 


Twelve years of experience and 
the best equipped tin-plating 
plant,assures quality and service. 


Write for new price list 


Alois Aufrichtig Copper & 
Sheet Iron Mfg. Co. 


Third & Lombard Sts. St. Louis, Mo. 


THE ICE CREAM REVIEW CORRESPONDENCE 
SCHOOL 


Why not a correspondence school in the columns 
of the Ice Cream Review? Perhaps that isn’t the name 
for it, but the name is not important. In the September 
issue we published the following letter: 

Gentlemen: Having tried for some time to get some 
information without success, we are writing direct to 
you in the hope that you ean refer this letter to some 
firm, capable of answering it correctly. While the writer 
is not exactly a novice in the ice cream business, having 
a couple of college degrees and several years’ experience 
in different plants, so far we have been unable to sue- 
cessfully cope with this situation. 

Our mix contains 10 per cent. butterfat and 35 per 
cent. total solids, with .7 per cent. gelatine and 12 per 
cent. sugar. It is pasteurized and the whole mix run 
through the emulsor, cooled to below 50 degrees, and 
aged over night. After freezing, the cream is poured 
into five gallon cans and hardened in large boxes with 
ice and salt, as we have not yet got in refrigeration. We 
find the cream—over half of it—to be ‘‘icy,’’ that is, 
having formed long, thin crystals, especially around the 
edges of the can for about two inches toward the center. 
In addition to this, once in a while there is a can in 
which the sugar seems to have run to the bottom, form- 
ing a syrupy mass which becomes very hard and icy, 
and which occupies about three or four inches in the 
bottom of the can. These are our only troubles with 
the eream, and even when icy it has a good, smooth, 
creamy taste, is not granular, sandy, watery or in other 
ways off quality. We have gone thoroughly into pro- 
portions of the mix, and are positive that nothing is 
wrong up to time of hardening, as it is thoroughly mixed 
and emulsified, also freezer is working properly. We 
have been of the opinion that too slow or too fast hard- 
ening, due to ununiformity of hardening with ice, is the 
cause, also fact that cream often becomes soft during 
day while waiting for ice, ete., and is then repacked and 
rehardened. However, after doing our best to rectify 
such conditions, we are still having the same trouble, 
and we are very anxious to straighten things out. We 
have written and consulted several salesmen supposed 
to be ‘‘experts’’ in such matters, without avail, receiv- 
ing almost exactly opposite suggestions in many cases. 
It you can give us any help in this connection we will 
appreciate the favor greatly. 

Thanking you in advance for anything you can do 
for us, We are, Yours very truly, 


ICE CREAM CO. 


* * % 


We have received the following answers to the ques- 
tions raised: 
Trinidad, Colo., September 10, 1921. 


Ice Cream Review: I beg to suggest the following 
remedy or method of process to combat the trouble your 
correspondent is having with his ice cream. 

Be sure your gelatine is high grade goods; age your 
mix as long as possible without getting sour (at least 
24 hours, or better 48 hours) if you are fixed to hold 
the mix that long before freezing; add one ounce of 
Meloine or Gumpert’s ice cream improver to each five 
gallons of mix, freeze before it gets too thick (other- 
wise the cream may become sticky). Then get two 
five gallon tubs, put ice and salt around the eans and 
see that the cans are frosted inside before pouring the 
mix in; use about 8-10 pounds salt at the first packing— 
repack in about three to four hours and also repack 
with less salt at least twice a day.. Until the cream is 
sold and leaves your plant, it will be well to cover the 
tubs with a few damp sacks so as not to melt the ice 
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too fast. I have advised to use tubs as I think you are 
not getting the right temperature in the boxes which 
you use for hardening purpose. 

If anything is not quite clear, I shall be glad to 
advise you again. Yours for success, 


K. CHRISTOFFERSEN, 
627 Arizona Ave., Trinidad, Colorado. 


‘‘Two Troubles Instead of One.’’ 
Gibson City, Ill, Sept. 27, 1921. 
Editor, Ice Cream Review: 


Dear Sir: In your September issue, on page 152, 
under the title of ‘‘Who Can Help?’’ I note a eall for 
help from a brother ice cream man and, while I do not 
pose as an expert in such matters, as I have had similar 
trouble, I will tell you what I did to overcome it. 

I think he has two separate and distinct troubles in- 
stead of one, as from his description he is up against 
the same things I had to overcome two years ago. 

First, he is using a steam jet emulsifier and emulsify- 
ing the sugar with the rest of the mix. I tried this and 
found that the heat of the steam added to the heat of 
pasteurization was sufficient to partly burn or scorch 
the sugar and the result was an inch or two of dark 
brown syrupy ice cream in the bottom of the can. I was 
using a tub freezer at that time so did not get this 
stuff into the packing cans, but it meant quite a loss 
until I quit adding the sugar before pasteurization. I 
got the best results by making a raw mix of butter, milk 
powder and water, using HALF the required amount of 
water, pasteurizing this to 140 to 145 degrees, hold for 
20 to 30 minutes, cool to about 120 degrees, then run 
through the emulsifier and cool to about 32 degrees. Age 
this a day or two and when ready to use add the rest 
of the water, the sugar, flavor, gelatine, etce., and mix 
and freeze. By doing this I got rid of the syrupy con- 
dition. 

His other trouble, I think, is the result of the manner 
of packing in the slush box. I have seen several factories 
using slush boxes and the usual method seems to be to 
first empty the box, then pack the empty cans in it, with 
ice and salt, and as the ice cream is drawn from the 
freezer to pour it into these cans. They then handle the 
slush box the same as a can packed in a shipping tub, 
that is, draw off the melted ice (brine) and repack every 
‘so often, some even keep the slush box drained all the 
time. I tried this method and had much icy ice cream 
also, at times, soft ice cream. 

To overcome this I installed a pipe drain as close to 
the poner of the box as possible and just outside the 

box was a tee (see 
eut) with a plug in 
ye ie the end and a 16 inch 
pipe riser as shown 


here. This gave a 

pens brine level in the box 

of about 18 inches 

and the overflow over 

the top of the riser took care of any excess brine. By 
slanting the riser to one side any desired brine level can 
be had or the box drained entirely, the plug can be re- 
moved to clean the pipe in case it clogs up at any time. 
To pack fresh ice cream. The ice cream was trans- 
ferred from the freezer to the packing can and this can 
then immediately placed in the slush box. There should 
be plenty of crushed ice in the brine so that the cans 
will stand upright and the riser shprld be slightly 
slanted so that the cans will not cause the brine to rise 
enough to get into the ice cream. When the box was 
full or the freezing done the cans were covered with 


San Francisco, Calif. 


40 Rector St. 
New York City 


The largest manufacturers and distributors of California Redwood 


Why REDWOOD 
Ice-Saving 
Ice Cream Cabinets 


HE microscope tells why Redwood is 

unsurpassed as an insulating wood. 
It has a remarkable cellular structure— 
layer on layer of tiny cells uniform in size 
and shape. In properly dried Redwood, 
these cells form countless dead air pockets 
which are highly resistant to the passage 
of heat or moisture. They give Redwood 
an even texture and uniform high insu- 
lating qualities—make Redwood ideal ma- 
terial for ice cream cabinets, refrigerators 
and for cold storage compartments. 


Redwood an Unusually ‘‘Still” Wood 


Properly dried Redwood “‘stays put.’’ Un- 
der all conditions of heat and moisture, 
it is subject to a minimum of contraction 
and expansion—is practically free from 
swelling, warping or shrinking. Joints 
stay tight. This, combined with its high 
insulating quality, makes Redwood an ice- 
saver, and keeps ice cream in salable con- 


dition. 
Resist Rot 


A natural preservative which impregnates 
every fibre of Redwood during the growth 
of the tree, guards it against rot and de- 
cay from moisture, acids and salts. Vats 
and tanks of Redwood give exceptionally 
long and satisfactory service in plants 
where dairy products are prepared. Red- 
wood is, moreover, odorless. 


Other Properties of Redwood 


Light in weigut and with a fine texture, 
Redwood is easy to work. It takes paint 
or varnish better than most woods. The 
wider-than-usual Redwood boards, with 
minimum of knots keep manufacturing ~ 
costs down. Leading manufacturers of 
dairy and cold storage equipment are con- 
stantly increasing their use of Redwood. 


Write our Chicago office for Booklet 3 
Redwood Manufactured Products. 


i[ the Pacitic Lumber Go. 


PSIREDWOOD 


2082 McCormick Building, Chicago 
New York City, N. Y. 


Kansas City, Mo. 


THE PACIFIC LUMBER CO. 
Los Angeles, Calif. 


Export Company 
A. F. THANE & CO. 


Members of the California Redwood Association 
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311 California Street 
San Francisco 
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MANUFACTURING 


Rutland , Vermont 
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F, the experience of the 
other fellow means any- 
thing to you a Manning 


will be the next addition to 
your plant equipment. Thor- 
oughly tested by use in mod- 
ern plants throughout the 
country, the Manning merits 
the confidence of the progres- 
Sive ice cream manufacturer. 


Complete efficiency and 
unequaled durability have 
made this bateh mixer a 
leader. . Write us or the 
nearest supply house for de- 
seriptive circular and latest 
price list. 


MANNING 


COMPANY 


a ENT 


GZ I ANE Y, Si Bis L, 
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layers of crushed ice and salt as deep as desired. I re- 
packed from two to your times a day, depending on 
whether the ice cream was hard or new and soft. To 
repack slightly slant the riser, then tamp the ice down 
around the cans, forcing it into the brine. I did not draw 
off any brine but simply let it flow out over the top ef 
riser. This keeps an even temperature in the slush box 
so long as the proper proportions of ice and salt are 
added. The temperature can be easily taken at any 
time by slanting the riser, letting a little brine run out, 
then catch a cupful and take its temperature with a 
thermometer. I found this,method took less ice and salt, 
was less labor and kept the ice cream in better shape. 
Also no more icy ice cream. 


My experience is that a slush box will turn out just 
as good ice cream as a hardening room, if properly 
handled. Also it will harden the ice cream quicker, but 
it requires more attention and skill to keep it just right. 
Many dealers have soft ice cream or icy ice cream even 
with the best of cabinets as they let it soften, then repack 
and harden. The difference between a cabinet and a 
slush box is only a question of size. I used a box 40x50 
inches (inside measurement) for 100 gallons, or 10 inches 
square to the can. Depth, 30 inches in the clear inside 
or about 8 inches of ice over the cans. 

I hope this information will help the other fellow 
and if there is any more information I ean give him I will 
gladly do so. Yours very truly, 

L. 8. FRITH. 


* * * 


The Cause of Icicles. 


Editor Ice Cream Review: On page 152 of Septem- 
ber Ice Cream Review, is an inquiry regarding cause of 
icicles forming in Ice Cream from edges of can towards 
the center. 

A few years ago I operated a continuous dise freezer. 
We were receiving many complaints of the same nature, 
icy around edge of can. We remedied our trouble by 
chilling the cans first and using an Ice Cream tub into 
which we had put a cabinet cylinder and ice and salt 
around it to keep the can cooled while being filled. 

From this we learned that ice cream which melts 
from coming in contact with a warm can usually freezes 
up icy around the edges. Judging by this man’s letter 
it seems that the fresh ice cream is not set into the tanks 
immediately. If he will set his empty cans to be filled 
into the holding vats, place the covers on the cans and 
then ice them up using the regular proportion of ice 
and salt, and then transfer fresh frozen ice cream from 
the freezer directly into these chilled cans, the ice cream 
has no chance to melt but begins to harden immediately, 
thus overcoming the icy condition. 

Ice cream which has been through the freezer and 
then allowed to melt a little before hardening, the melted 
portion will always freeze up icy. 


Yours truly, 


The Haydon Company . 
W.S. LARSON 
Supt. Ice Cream Dept. 
* 


* * 


In a recent issue we also published the following 
request for information: 

A subscriber to the Ice Cream Review writes that 
he is using corn oil for the purpose of greasing cans for 
winter storage. He is wondering whether any other 
preparation is giving satisfaction elsewhere. Your ex- 
periences would be appreciated. Send them to The Ice 
Cream Review, for publication. 


Replies to this inquiry are as follows: 
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Gentlemen: In answer to your letter of September 
27th, we do not grease any of our ice cream cans for 
winter storage. We wash and sterilize these cans be- 
fore storing, and then store them in a good dry room 
where no moisture ean get at them. In this way we 
havé no trouble with rusty cans from storing during 
winter. 

I see no harm in using oil or grease for storing cans 
as long as same is free of acids. Yours truly, 


JP hea oihag Ores 


The Significance of the ““B” 


* * * 


Gentlemen: Replying to your subscriber who wants 


to know what is the best material to use in greasing ice pe eee hag long) been: known for-its-en- 
eream cans for storing in winter, to prevent rusting, ergy and constant industry. So has B. Riley 
beg to advise that we have always used vaseline with Hauk, our president, who has had forty years’ 
beneficial results. experience in the Creamery, Dairy and Ice 
3 Cream Makers’ machinery and supply line. 
* * * oy aye: ESE : Mr. Hauk still has the same old pep, and is 
anxious to serve you by giving you the bene- 
We do not find that is it necessary to grease ice fit of his experience in our line. 
eream cans when storing them away for the winter. tee Sole ah : ; 
We simply dry them out and stack them in a dry place. OG ot OR gOS AR pices 
is nificant of the letter “B’’ in Mr. Hauk’s name 
A %, “4 I. I. C. Co. to distinguish it from any other company, as 
he is solely connected with and interested 
Gentlemen: We purchase a low grade of vaseline in the 


from the Standard Oil Company to grease our ice cream 


eans for storage. We find it economical to warm our Dain men’s. Mfe cand Su ] i€o 
: : : \ ‘N Ss SG. A NS A A (U3 

cans as well as warming the vaseline before spreading Dainrymens: x 1g. and, Supply) a 
it on the eans. | 403 'NORTH MAIN ST. ; 

This grease is appli ith inch ; Saint [Cours. Mi 

Bonds DOES aaa gen \Deush. 5 We Saint Louis,Mo, 

would appreciate any helpful suggestions along this 
line. i H. ©. B. RILEY HAUK, President 

THOMAS W. DUNN CO. WILL EXHIBIT 

IN BUFFALO 


The Thomas W. Dunn Company booth at the Eas- 
tern Exhibition of the Association of Ice Cream Sup- 
ply Men will be in charge of Mr. F. E. Hellweg, who ° 
will have with him the chief executive of the company, Speed Up B rick Sales 
Mr. Henry Rosenstein, and also a number of salesmen. 

The exhibit will consist of all grades of pure food 
gelatines in granulated, sheet and flake form. 

Dunn’s gelatines are especially produced and blend- 
ed for use in ice cream manufacture. 

*‘In this connection,’’ says Mr. P. H. Manners, seec- 
retary, ‘‘we would like to point out as a matter of ; 
interest that the use of gelatine in ice cream was origi- 
nally introduced by the founder of our house, the late 
Mr. Thomas W. Dunn, and the gelatines which we are 


Brick Ice Cream 
iS your 
Winter Business 


selling today are produced as a result of the experience Schroeder Perfection 
which we have gleaned for a period of 42 years, dur- : P 
ing which time we have probably turned out larger Brick Cabinets 


quantities of ice cream gelatine than any other con- 
eern in the business. 
Besides being the first bulk gelatine house to spe- ; 
cialize on gelatine for use in the manufacture of ice Make it profitable for your dealer to sell 
cream, we have recently acquired the trade mark rights brick cream and build up a steady 
of Cox’s gelatine in the United States and Canada &< ” : 
Bat ce , all-year’’ business. 
which is the oldest package gelatine on the market. y 
Cox’s gelatine has been sold in the United States 2 hier og 
and Canada since 1845, and has always been regarded Insulation is the thing 
as the standard for purity, uniformity and general 


xeell : -Wi ll h . fam- 
ela alberta hier seitn | JOHN SCHROEDER [UMBER( 
Very truly yours .. Y Dozen Cabinets or a Dozer Carloads” 


THOMAS W. DUNN CO. WALNUT ST. oes MILWAUKEE,WwIS. 
Per P. W. Manners. 
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Do You Run Your Car Without a Speedometer? 


To Measure Your Batch is Just as Essential as to Measure Your Mileage. 
By Cherry-Basset Co., Philadelphia, Pa. 
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re 4 HE best investment we ever made in our plant;’’ 
““TDo not see how any manufacturer can afford to 
be withiout it;’’ ‘‘Does far more than was claim- 

ed for it;’’’ ‘‘Count meas a real. booster.”’ 


The reader would almost assume that any article 
which would elicit such praise must almost have re- 
ceived the magic touch of Aladdin and his lamp. This 
however is not a fairy tale but rather the account of 
a practical working device which has been developed 
not through the magic wand of an Aladdin but from 
the practical experience of the ice cream business. 
Once again has the old axiom proven true, ‘‘ Necessity 
is the mother of invention’’ 

May we ask the reader what single thing has been 
more sorely needed in an ice cream factory than some 
device which would prevent the many leaks and wast- 
ages incident to the present method of handling ice 
cream mix from the sanitary line to the freezer. Al- 
most every other step in the manufacture of ice cream 
has been standardized and through standardization not 
alone has more uni- 
form and better ice 
cream been pro- 
daueed, but great 
savings have been 
affected. 

The Thomas 
batch measure has 
finally in its. per- 
fected shape taken 
its place in the ice 
cream industry 
alongside of the 
many other im- 
provements which 
are making its pos- 
sible for the ice 
eream manufactur- 
er to effect econo- 
mies hitherto im- 
possible and also to 
arrive at costs of 
his produet which 
before have been largely a matter of guess work. 

Attached on the sanitary line leading from the 
holding vats and doing away with the present open 


Automatic Cone Machines 


with which you can make a _ better 
cone, at a less cest, than with any 
other known device. 


Prepare now for 1921 cone business. 


We also have several automatic machines of 
another make as good as new, on which will 
make attractive prices. 


Will thank you to write us. 


The Cream Cone Machine Co. 


CLEVELAND, OHIO 


style batch can the new Thomas batch measure is at once 
a device having both ornamental as well as many useful 
qualities. It has the distinct advantage that it ean be 
attached to any make, style or size of freezer. 

The simplicity of the apparatus, the ease with which 
it is kept clean appeal at once to the practical ice cream 
man. As one user recently remarked ‘‘It is fool proof 
and the best part of it is they have to use it.’? While 
it is true that its simplicity makes it fool proof and 
that it has to be used, yet with hardly an exception the 
men who operate it are its biggest boosters. For them 
it saves time, does away with all worry of overflows. 
and overruns and furnishes’ a constant check on the 
amount of the day’s make. For the plant owner it 
prevents the losses always occurring through careless. 
operating, through valves being left open on the sani- 
tary line, through spillage from the over-flow of the 
batch can and most important in this respect prevents. 
the overloading of the ice cream freezer. It also as- 
sures him uniform colors and flavors where these are 
added at the freezer. Through the recording device on 
the measure the finest freezing room report sheet that 
has ever been possible is available for any who care for 
a careful tally of their days work. Costs such as flavor 
cost are now possible through knowledge of how much 
mix has been used to make each flavored ice cream. 
This has always been a matter of guess work. 

Summed in the words of still another user, ‘‘There 
is no single thing in my plant which does as many dif- 
ferent things for. me as does that measure’’. That it 
is a real investment is apparent when one user of five 
forty quart freezers reports an actual saving of $25.00: 
o $30.00 per day on a manufacture of a thousand gal- 
lons of ice cream per day. 

Anything which has the merit of appealing to the 
smallest as well as the largest ice cream manufacturer 
deserves a careful investigation, and all visitors to the 
Buffalo Exhibit of Ice Cream Supply Men should make 
it a point to see this device at the booth of the Cherry- 
Bassett Co., especially if you did not see it at the Na- 
tional Dairy Show. 


SOON TO START ERECTION OF BIG FACTORY 


Negotiations have been completed for the purchase 
of a site for the proposed new plant for the manufac- 
ture of ice cream, to be erected in Los Angeles, Cal. by 
a recently formed company, which is headed by W. E. 
Keller, president of the Globe Milling Company, and 
A. A. Comey, formerly vice-president and general man- 
ager of the Christopher Ice Cream Company. 

The project including plant and equipment will rep- 
resent a total investment of $700,000. 

The factory will have an estimated capacity of 1,000- 
000 gallons of ice cream per year, and through the in- 
troduction of modern machinery and methods of manu- 
facture, the price to retailers can be considerably re- 
duced, it is claimed. Ten Walker electric trucks will 
be used for the distribution of the ice cream,; gasoline 
trucks being used only for hauling supplies to the fae- 
tory. ‘The plant will be under the direction of Mr. 
Comey, who has had considerable experience in this 
work. The company plans to extend its operations to 
other cities of the Pacific coast at a later date—Los 
Angeles (Cal.) Times. 
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ure Vanillias 


Atlas Pure Vanilla Extracts are 
guaranteed to be of Highest Quality 
and Purity and to give absolute 
satisfaction in each and every case. 


Before placing your next order, let us send you a trial quantity 


Manufactured by 


H. KOHNSTAMM & CO. 


NEW YORK Established 1851 CHICAGO 
83-93 Park Place | 11-13 E. Illinois St. 


Condensed Milk and Milk Powder 


(BY OTTO F. HUNZIKER) 


THE THIRD EDITION of This Book Has Just Come from the Press. 


This work represents a new book from cover to cover. It contains the 
description of the latest equipment and of the most improved methods 
and practices in the manufacture of every marketable line of condensed 
and dried milk products. 


The More Outstanding New Features Are: 


New methods for cooling sweetened Detailed discussion of the commercial 
condensed milk to prevent grittiness manufacture of powdered milk. 
and sugar sediment. 

New methods for sterilizing evaporated Cost of manufacture, composition solu- 
milk to prevent formation of a per- bility, properties, defects and keep- 
manent curd. ing quality of milk powders. 


Viscosity tests. 


Condensing and drying of buttermilk 
by commercially practical methods. 


The use of the Ruff Condenser. 


All other chapters have been revised 
so as to make available such infor- 
mation as will be of the greatest ser- 
vice in the successful manufacture 


Description of 20 different processes of and marketing of condensed and 
desiccating milk by the dough-dry- dried milk products under the new 
ing principle, the film-drying prin- and changed conditions of the indus- 
ciple, and the spray-drying principle. try. 


The price of this new and enlarged volume is $5.75 per copy. 


Send your order with remittance to 


The Olsen Publishing Company 


210 Sycamore Street MILWAUKEE, WIS. 
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NEWS ABOUT SUGAR 


Items of Interest for the Ice Cream Manufacturer 


AUGUST 1921 RECORD MONTH 
FOR CUBAN IMPORT 


Figures of the Bureau of Statistics, Department of 
Commerce, covering imports and exports during August 
show that 285,426 short tons were imported during the 
month, valued at $18,119,553. 

It is worth noting that of this total 240,305 short 
tons were imported from Cuba, this sugar being valued 
at $13,817,785, the next largest seller to this country 
being the Phillipines with 30,674 short tons, valued at 
$3,398,357. 

San Domingo ranks third with 13,024 short tons of 
sugar, valued at $710,390. 


Imports are More 


With the exception of August, 1920, the imports 
were higher than those for August of the preceding 
six years, while over the period of eight months from 
January 1, the total imports seem to about hold their 
own, again with the exception of 1920, when abnormal 
conditions prevailed. 4 

No beet sugar was imported during the month under 
consideration. 

Comparative figures covering the month of August 
and the first eight months of the year for the last seven 
years, show imports in short tons of 2,000 pounds as 
follows: 


Year August Hight Months 
1 7a aie Se be ene A Gay HERS 285,426 2,215,759 
2 0\> ates eters ote ee a ee 441,114 3,286,161 
SE OtO Rs RN Sas eee arene 195,248 2,557,645 
AOE Sas pees tie, See ene 170,120 2,097,636 
gS Th Le as Ae cme ir 197,615 2,134,133 
LO 16 es ee eee 186,112 2,248,806 
LG Gai tees cto a eee 216,424 2,201,198 


Of the full duty paying sugars the bulk came from 
Santo Domingo, receipts from other countries aggregat- 
ing only 1,419 short tons. 


Receipts of Year 
The following figures, in short tons, show the de- 
tailed receipts for the month of August and for the 
first eight months of the year: 


From August Eight Months 
Santo eDominsowes ae eee ee 13,024 107,997 
Centrall (Am Cricaeas qaataeeer cea ere 412 21,203 
MOESICO “Suen shoes cote coe er One 779 11,683 
Brazile "Pie. ces ees lode ace ee ene eo eect 225 3,216 
POL L725 ys Hactstreret hence ese tent aes ae te 10,247 
Venezulela <= tear. ere et eae ieee cs 3,205 
Others So. CAmeriCamee ces. ee ee : 4,393 
Bretish Wiestecln cles see nr ene Ais 1,993 
Other IW estecln diester aso cee ‘ 6,390 
Hones Koneys. ten oe eee ee 3 525 
Dutch hasthin diese. ee eee F : 17,028 
Other Countriesiew eee ee . 2,236 


Of the total imports 169,928 tons were brought in 
through the port of New York; 35,503 tons through 
Philadelphia; 24,816 tons through Boston; 25,047 tons 
through New Orleans, and 138,307 tons through Gal- 
veston. 

Exports of refined sugar for the month totaled 66,- 
527 short tons, valued at $6,323,581, the largest buyers 
being Great Britain and France. 

The export figures for August and for the first eight 
months of the last seven years are as follows in short 
tons: 


Year August Eight Months 
LODE ot. ee ee ee 6655.27 353,100 
ATS VA eee Re Ab? cyt as Ee 98 et 4,761 415,158 
ADL OPE ese cme erg ae eee 59,549 519,890 
LO Siar 2th, cee Bere ee ea 22,069 71,745 
Ain ene ate Aebe ee Mele ape 4 78,400 385,938 
LODG ey ie a eee 84,320 631,499 
UAE mes REE Pe Bes ees 76,403 229,355 


The exports of refined sugar for August and for the 
first eight months of the year were to the following 
countries, figures given being in short tons: 


Exported to . August Eight Months 
Great. Britainwia. cee he eee 33,453 148,810 
NTA CG. it. 2e Seer, Bore. Lhe oe eee ee ae 18,023 42,229 
GT COCO ace buomtse recente ore Raia renen eae 2,419 37,888 
Cibraltarg.- ess eas oe eee 87 7,190 
urkeyein- FOrOp Geren eee aba kod? At BPA | 
Netherlands is. See eeek eae eee 2,688 9,651 
RUMAaniapacyenceten sees ee ne eee 66 664 
VULZOSIBVianvioss eens hee ee eee 244 2,925 
Belgiumsee (ike eee eee 224 446 
Malta...) oes 4, We WRAL i a le ee a Dee 775 Peay 
Ltaly "i.e eee ee ee ee 241 23,822 
Min laid? (at peer. es, eee eee “es 1,336 
RUSS aga AIO D Ome ee ee ee eee — 286 
Spain and Canary Islands ....... 92 17,435 
Germany. Ss... eee ee ae 44 1,159 
Poland (20 tipi eee ae ee 244 244 
AZOLeS and Orbea les e Ee ante 1 1,635 
Denmark heen ee ee ee 448 448 
Canada.2%,. ce Saohe ce a eee 135 2,548 
New. Od aid ge eae 62 2,188 
IMOxiCO%ned Senco eee ee eee 333 * 9,214 
Panama peur ere Hee Meats Oh aaa | 55 fi 707 
CU Da, < ‘shatsueconsw aches eso hae eae ee 146 2,427 
PLATE i cice ee anahs ane ened nae 2, 562 
Da bm) O00 20 are ee rr (fal 839 
British] West ndiesmen see oe 941 
Virginsisles 4.52 ee eee 2 437 
Other West, Indiés ys). fey eee 113 250 
Bermudas... donee Gee eee 18 565 
Other NorthyAmericau as eee 2 189 
Argentina «2.0 oe 1,630 6,900 
Uruguay. je ae cee, eg 522 8,480 
Otter sSouth= Americas ee 60 626 ~ 
Turkey “ins A's iatgnccki ie ee aes: 1,919 
Other WA sia 4x5! cee See 5 ae pe ee 222 453 
Philippines [sland siees- is eel eee 15 738 
MOTrOCCOR.s, sakin oe a eee eee i 776 
Hrenchs:Atrica-_ nae eee L013 1,598 
Britishy Africa waty bee een eee 69 349 
Other ‘Africa site yee ee 2 427 
Oceanlawekicinen se corte eee 20 : 27 


THE MOVEMENT OF SUGAR PRICES 


The editorial, Facts About Sugar, remarks that re- 
cently the New York market for raw sugar for the sec- 
ond time this year registered the extreme low price of 
four cents a pound, duty paid. It is Significant that 
on both occasions the holders of raws offered such stub- 
born resistance to the pressure for the further down- 
ward movement of prices that the low basis was not 
long maintained but yielded to a moderate advance. On 
the first occasion this development led the way to the 
very substantial buying movement that went on during 
the month of July. Whether the previous record will 
be duplicated in this respect remains to be seen, but 
there are unmistakable signs of at least a temporary 
improvement in trade demand. 

At the beginning of the year 96 degree test. sugar 
was selling in New York at 5.39 cents a pound, duty 
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Quality in Flavor Spells Quantity in Sales! 
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With and without the bean showing " 
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Remember October 31st to November Sth. B 
Visit our Display — Booths 66, 67, 90 and 91 oO 
Supply Men's Eastern Exposition in Buffalo x 
I 

C 

E 

DAVID MICHAEL&CO. : 

MILLERS AND MANUFACTURING CHEMISTS R 

GUMS AND FLAVORING EXTRACTS E 

RIDGE AVE.,GREEN & CLAY STS. : A 

PHILADELPHIA M 


Do it now! Write to-day for trial order on approval 


Manufacturers of Pure Food Gelatines 


BUILT on all the LATEST, UP-TO-DATE, LABOR comply with all STATE and NATIONAL PURE FOOD 
SAVING LINES to produce ALWAYS a uniform LAW REQUIREMENTS. 
ARTICLE. 
mHogt RAW STOCK supplied by our OWNERS assures Seis CH GOOD TEXTURE AND A 
Our Grades are of the HIGHEST QUALITY A TRIAL ORDER will convince you that these are 
OBTAINABLE, clear to the point of TRANSPARENCY, the best grades of GELATINE in proportion to price 
SWEET, FREE OF ODOR, and GUARANTEED to that can be secured. 
You are cordially invited to visit our Booth No. 39 at the Eastern 
Exhibition of the Association of Ice Cream Supply Men, 
Elmwood Music Hall, Buffalo, N. Y., Oct. 31 to Nov. 5. 
HILL STREET, WOBURN, MASS. 
BRANCHES: 
NEW YORK CHICAGO BALTIMORE SAN FRANCISCO 
Room No. 3415 | Suite 510-11 1012 Union Trust Bldg. Suite 240 Hansford Block 
Woolworth Building 118 No. La Salle Street 268 Market Street 
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Mr. Ice Cream Manufacturer: 


A tie-up with Reyam Brand will result in our 
mutual success.. We have one of the oldest and 


best known lines on the market, specializing on 


high-grade fruits 


and flavor that will 


Our Specialties 
Solid Packed Fruit 


‘‘Whole and Broken’’ 
Maraschino Style 


Cherries 
also crushed, in all size containers 
from 10 lb. tins to 50 gal. barrels. 


sell your goods and 


keep them sold. 


Headquarters 
for Candied Fruits, 


Glace Cherry Pieces 
Broken Assorted 
Glace Fruits, 


Drained Citron, 


COLD PACKED CRUSHED PEACHES 
Lemon and Orange TUTTI FRUTTI MIXTURE 


Peel. 


Our Quality, Our Service, Our Prices Are Right; 
Try And Be Convinced 


THE 


Cincinnati Extract Works 
422-424 West Fourth St. 
Cincinnati, Ohio 


Fifth Edition 


MAILED ON RECEIPT OF 
$ 1 65 


Contains Single 
FORMULAS that 
have made for- 
tunes for the users. 


CONTAINS THE WORLD’S EXPERIENCE IN 
Ice Cream and Home-Made Candies 


FOR THE Fancy Ices, Frozen Fruits, Bombs, Sher- 
CATERER bets Partaits, and Plain and’ Fancy 


ICE CREAM All that is known about Ice Creams, Ices, 


Fancy Fruit and Nut Creams, Brick C. 
MAKER “Condensed” and Gelatine Vormulaesun ur 
CANDY Takes the BEGINNER from the “A B C’s” 
through th hol 
MAKER LENS ha ok at ole range of Popular Home 


The Chapter on “BRICK CREAM” shows how to blend Colors 
nad uierore: aot or plainly weet a is yee to follow. The 
uide” is used and endorse y DA AND DOMESTIC 
SCIENCE DEPARTMENTS, in many STATE COLLEGES, and 
by the entire profession is accepted as AUTHORITY. Contains 
124 pages, copyrighted, and is PRACTICAL. The Formula for 
Fortuna” Cream made a fortune for its originator, and has 
never before been published; the “Guide” is full of SECRETS. 
Will be sent postage prepaid upon receipt of $1.65. Address: 


OLSEN, PUBLISHING. CO. 


210 Sycamore Street Milwaukee, Wis. 
_ooooooooooooaa@]">=a=aoaleleleeaeeeeeeeeeeeeee 
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paid. After a slight advance to 5.52 cents the price 
gradually fell off until it stood at 4.52 early in Feb- 
ruary. About this time announcement was made of the 
proposed appointment of the Sugar Finance Commis- 
sion to take charge of the sale of the Cuban crop and 
this resulted in an upward movement which carried the 
price to 6.27 cents during the latter part of March. 


From this point a gradual decline set in which car- 
ried the price down to 5.06 cents at the end of May 
when the emergency tariff bill became law. The duty 
paid price being unchanged the higher tariff rate had 
the effect of depressing the cost and freight quotation 
on Cuban raws or in other words of passing the increase 
in duty along to the shoulders of the foreign producers. 


During the month of June the Sugar Finnace Com- 
mission remained withdrawn from the market but the 
price of raw sugar steadily declined until it reached 
the four-cent level at which it remained during the bal- 
lance of the month. 


Throughout this period the refining interests that 
had been most active in attempting to force raw prices 
to the lowest possible level continued their efforts in 
this direction with redoubled vigor, issuing statements 
to the effect that supplies were so greatly in excess of 
requirements that no more of the commission controlled 
Cuban sugar would be needed during the year. Despite 
this propaganda and the maintenance of a fictitiously 
low paper quotation for refined sugar it proved impos- 
sible to break the raw market below four cents, or in- 
deed to hold it at that level. The practical exhaustion 
of trade stocks soon began to make itself felt and the 
Sugar Finance Commission was able to re-enter the 
market early in July and to sell a large quantity of its 
sugar at 4.61 cents, duty paid, later increasing its quo- 
tation to 4.86 cents where it has since remained. 


During the present month the conditions prevailing 
in June have been practically reproduced. Trade de- 
mand for refined sugar has been inactive, refiners’ oper- 
ations have fallen off and with little incentive to pur- 
chase raws such offerings as have reached the market 
have been disposed of at steadily declining prices 
which brought the quotation on raw sugar down to four 
cents again on September 15. At this point sellers again 
showed resistance which made it impossible to force 
prices lower and the four cent price held good only for 
a week when an upward movement of one-eighth of a 
cent occurred. 

Students of price movements hold that when a down- 
ward swing to a previous low level is repeated without 
being able to carry beyond that point it is an evidence 
that bottom has been touched and that a gradual re- 
covery is in order. If this theory is correct it is reas- 
onable to anticipate a moderate further rise in sugar 
with a decided increase in activity. The technical posi- 
tion in sugar with the low state of refiners’ and distrib- 
utors’ stocks is favorable to such a development at the 
present time. 

In view of the relatively large supplies of beet and 
Louisiana cane sugars that are about to become avail- 
able in addition to the unsold balance of the Cuban 
crop it is not to be anticipated that any very great ad- 
vance in prices will take place, but the evidence that 
the market has given of unwillingness to go below the 
four cent level should impart greater confidence to the 
trade in placing orders at or near the present basis. 

It is argued that so great a decline already has taken 
place in the price of sugar that a further decrease at 
this time would not materially stimulate demand. As 
has been repeatedly pointed out in our columns sugar 
at its present price unquestionably is the cheapest food- 
stuff that can be purchased, but the average consumer is 
not informed as to the relative dietetic values of dif- 
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additional quantity of rain to indicate its passage. 
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ferent foods and since he bases his judgment of the 
cheapness or dearness of a particular commodity upon 
the relation of its price to that which he has been ac- 
customed to pay every decrease in price naturally leads 
to an increase in consumption. On the other hand the 
decline in prices within the past year has been so much 
greater than that which has taken place in other staple 
commodities and this fact is so well understood by the 
public that minor fluctuations are likely to have far 


less influence upon the demand from consumers than: 


upon that from the trade. A more marked influence 
undoubtedly will be exercised by the gradual improve- 
ment in general business conditions which is now be- 
einning to make itself manifest and which should lead 
to a steady increase in the use of sugar. 


* * * 


NEWS OF THE CUBAN SUGAR INDUSTRY 


The following article is an interesting one pre- 
pared by H. O. Neville, who is the Cuban correspond- 


ent for Facts About Sugar, and will be of interest to 


ice cream manufacturers: 

Havana, Cuba, Sept. 16—A week of insignificant 
and scattered showers has just passed. Heat has been 
intense, winds moderate, with every indication of a 
visit from the tropical storm heading northwest from 
Trinidad, but this veered east of Cuba without even an 
In 
many places in the island the ground is very dry down 
to a depth of more than a foot, and a good general rain 
would be beneficial. 

The number of mills operating has been lowered to 
three, ‘‘ Delicias’’ having at last completed its campaign. 


The number of bags made sets a new record, this having 


been 768,378, as against an estimate of 700,000, and a 
crop last season of 578,738 bags. The other three mills, 
**Boston’’, ‘‘Preston’’ and ‘‘Santa Lucia’’ are still 
grinding steadily, but are believed to be rapidly ex- 


hausting the cane available to them. 


Receipts Are Heavy 


Sugar statistics for the week ending September 10th 
indicate a continuation of rather heavy receipts, these 
having been 20,815 tons, with a very marked lowering 
of exports, which were only 33,200 tons. No withdraw- 
als of sugar for home consumption leaves stock in ports 
1,198 444 tons, between three and four times that of Sep- 
tember 11, 1920, and nearly twice that of September 
11, 1919. The exports for the week were all for the 


_United States, mostly to points north of Hatteras, with 


the exception of 8,394 tons to Great Britain. Thus 
total exports have now passed the 2,000,000 ton mark, 
but over 1,900,000 tons remain yet to be disposed of. 


Quantity is Lower 


The quantity of uncontrolled sugars still to be ship- 
ped is slowly diminishing, as of August 3lst there re- 
mained the following: 


Bags still 

Shipper To whom sold to be shipped 
Marcelino Garcia—Imperial S. R. Co............ 356,343 
United. Kruit Co.—Revere S. Co...2 2.2.2... 02%. 108,784 
United Fruit Co.—Revere 8S. Co............... 188,148 
Dulce Nombre de Jesus—Loft ................. 1,102 
PerA TINS es OO. Pit=——-RION GAY os, cece s ccs cia skeld oleic 88,920 
morAtkines Co.) Lt.——Caledonia -sa. . oie eect wie Stes 102,088 
MoeeAtkins o-, Lt—Caledonia .. i od.tsococtes ve. 120,725 
BE. Atkins Co. Lt.—Caledonia ........ rt agaiahatora take 48,523 
Meat kings wo. t.— Caledonia: . os 0.0% kite os cae 25,232 
eee CK ITS OO. lut.— Caledonia ivsne.\s so ois. score wie aa 155623 
HerAtkKine Co. Lti—Caléedonia.. oasis. ica eee 24,716 
Pera tkinsi@orm bt——CAaledonia. vse o's eh bietel ere hues 41,754 
MeeAunins: COM Mt Caledonian. sir. mrs ce ote hoy Bon Gal. 
Mea thins: Com lt.——Caledonia ».. 4) 6. sale ie ate o cyese « o Tea} 
Pema GRINS GO lit.—CAaledODIa, ats cheno stared wn ssusie vhs 20,800 
SG tad ae ten amen ce ran tan We, cities ke was id Meter eS sis 1,234,918 
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Did You Notice The “SANISCO” 
Ice Cream Sandwich Machines 


At The Dairy Show? 


How they served the crowds, how simple 
they are to operate and how uniformly they 
deliver a slap of ice cream in perfect con- 
dition. 

Our Circular tells many more 
things about this machine that 
you should know. Get one. 


SANISCO CO. 


Patented in U. S. 
and Canada 


MILWAUKEE 
WISCONSIN 


Boost Your Sales 
the Sanisco Way 


ICE CREAM 
PACKAGES of 
DISTINCTION 


MANUFACTURED 
BY 


Ferguson-Lander Mfg.Co. 
1733-1737 W. Austin Avenue 
CHICAGO 


‘*Easy Closing” 


PAILS in Three Styles 
SENATE — EASY CLOSING 


JACK FROST 
Tape and wire handles 


BRICK BOXES 


in all styles 
Plain or Paraffined 


This 
non CAG O? 
CAN LINER 


has many features you should 
investigate 
Send for samples and prices 
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The ‘‘promedios’’ for August have just been an- 
nounced, these being as follows: 


First fifteen Second fifteen 


days days Month 
FG VAN Qian, sho oncks eee s 2.73876 2.33781 2.73625 
Matanzas s.r 2.94629 2.54597 2.94441 
Cardenas 7: 4)... eae 2.86255 2.46150 2.86004 
Cieniueros: 2... .. oe 2.78817 2.38722 2.78566 
Sa SILA REO sk ele cae 2.88911 2.4881 2.88660 
Man Zanillomms., tek 2.75223 2.385128 2.74972 


The ‘‘promedio’’ for the first fifteen days was given 
out by the College of Brokers of Havana, but that of 
the last half of the month and of the full month was 
given out by the Secretary of Agriculture, in view of 
the fact that the Executive Board of the Havana Col- 
lege of Brokers has resigned and has not been replaced. 

We gave a list in our recent letter of the sales effect- 
ed during the entire month of August, and according 
to it the sales during the last half of the month con- 
sisted of only 3,020 bags of a total value of $28,592.66. 
The sales of the first half of the month consisted of 
477,834 bags, worth $4,187,766.16. 


Cancels Pay Raises 


Decrees issued by the President during the past 
week have annulled all the increases in pay or salary 
formerly given to the laborers of the Government and 
forcing a readjustment of their wages, this readjust- 
ment to commence with the second fifteen day period 
of this month, that is, to become effective yesterday. 
The reduction to be made was not specified, the words 
of the decree defining that it should be ‘‘adequate’’. 
In another decree the president authorizes the payment 
of all pensions granted to members of the Army of 
Liberation and aiders of the Revolution, only in that 
proportion permitted by the funds available for this 
purpose, the total sum available being subdivided equit- 
ably among all those entitled thereto. President Zayas 
is giving every proof of the fact that as far as he him- 
self can bring it about, economy in Government is pre- 
vailing, yet, notwithstanding this desire on his part, the 
joint commission from both Houses of Congress has, 
it is said, decided upon a budget for the current year 
of almost $65,000,000.00, estimating the probable re- 
ceipts of the Government at $72,000,000.00. 

Not only in Government lines is the tendency shown 
to lower wages, but it seems that at last a serious at- 
tempt is being made by the Association of Commerce 
and Industries of Havana Harbor to lower the wages 
being paid to the stevedores and others connected with 
the reception and dispatch of cargo. A commission has 
been appointed from among the members of the Asgo- 
ciation, consisting of Messrs. Smith, Donaphan, Cartaya, 
Stoddard and Latimer to study this question and to 
formulate a questionary which shall be sent to each 
member of the association to obtain his individual opin- 
ion concerning the problem. In addition to the lower- 
ing of wages of the laborers, will be studied the rela- 
tion of the association to the delegates of the various 
workmen’s unions of the harbor. 


Modifies Former Order 


President Zayas by a decree issued on the 6th of 
this month has modified a former decree authorizing 
the repatriation of foreign laborers who find themselves 
without employment in the Island, this modification 
prescribing that laborers from Haiti, Jamaica and the 
other Lesser Antilles contracted for labor in our aeri- 
culture shall be sent home for the account of the fOv- 
ernment, on account of their constituting at the present 
time a menace to the public peace of the island. 

It is also further provided that those immigrants 
from these same countries who came to Cuba without 
contracts and who find themselves in a state of indi- 
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gence, may also be sent home in groups without ful- 


filling the requisites of Article 5 of Decree 144, dated 
the 20th of July of this year, if the request for repat- 
riation be submitted to the Secretary of Agriculture, 
Commerce and Labor through the agency of the Seere- 
tary of State by the Diplomatic Representative of the 
country from which the immigrants have come. 


Inspectors Are Needed 


Further attempts to make the Railroad Commission 
fulfill the ideal of such an organization held by the com- 
mercial public have resulted in the recent appointment 
of an inspector for each province, these inspectors be- 
ing supposed to keep a general watch of railroad move- 
ments and conditions in the respective provinces and 
to report thereon to the commission. As inspector for 
Pinar del Rio Province, Sr. Eladio Blanco has been ap- 
pointed; for Havana Province, Sr. Adalberto Senado; 
for Matanzas Province, Sr. Nicolas Sirgado; for Santa 
Clara Province, Sr. Benigno Frano; for Camagney 
Provinee, Sr. Federico Silva; and for Oriente Provinee, 
Sr. Juan Cruz Sota. As technical chief of these inspec- 
tors, Sr. Milian Alvarez Aragano has been appointed. 

The use of alcohol as fuel for our internal ecombus- 
tion engines is increasing, and propaganda is still active 
tending towards a still further increase in its use. The 
suggestion has just been made in our financial press that 
a day be named for the holding of a monstrous celebra- 
tion and procession, this day to be christened Alcohol 
Day, and to be recognized as a legal holiday and eele- 
brated in all the towns and cities of the island. 


Farmers Hard Hit 


Continuous references are being made in our press 
to the conditions prevailing in the country districts, in 
which in many places groups of cane growers and other 
farmers have appealed to the municipal authorities of 
the location cited, begging that some public work be 
begun in order that they obtain employment and at 
least wages sufficient: to purchase the food they require 
for their daily sustenance. From Colon, the center of 
a very large and rich agricultural section of Matanzas 
Province, the mayor has advised the Secretary of the 
Government that conditions there are desperate, as prac- 
tically all the country stores have closed, due to the 
inability of their owners to continue furnishing sup- 
plies to the colonos who are already deeply in their debt. 


Sellers Ask Payment 
The owners of the stores state that the importers in 
Havana and in other places from which they obtain 
their supplies, have refused to furnish them further 
provisions, unless accounts already contracted be paid. 


Qs 


FUTURES MARKET IRREGULAR 


A sudden rise in prices Sept. 29th followed by an 
equally sudden decline the next day marked the course 
of the raw sugar market on the floor of the sugar ex- 
change. Harlier the market was virtualy without appre- 
ciable fluctuations. : 

The range of prices was as follows: 


High Low Latest 
Raws— 
SeDLOM Der weber - Lae ee ee 3.00 3.00 3.00 
OCCO DEI. ctleee ae ae eee 2.60 2.60 2.60 
Decembery Sil. ee eee 2.59 2.40 2.52 
PATLUATY” oe cS cae ae eee 2.45 2.38 2.45 
March’ Upto ae eee ee 2.48 2 Os 2.41 
IMLAY. | A agent ERS Rae ae ee ee pA Pal ayitt 2.40 2.50 
uly 5.1. 2Ne 2s heat ow eee ees 2.67 2.59 2.67 
Refined— 
peptem bers °1O) io, Mee ee ee ee 6.05 5.80 6.05 
OCtOpers \. Lark eae eee ea a eee 5.50 5.35 5.50 
December: sh. Bee ieee ee ee 5.25 5.25 5.25 
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“W. B. ATTEBERRY DIED OCTOBER FOURTH.”’ 


This was the short but sad message which Gabe S. 
Wegener, president, The Nudson Mfg. Company, Chi- 
cage, received on Tuesday, October 4th. ‘‘Just when 
our first fears had given way to high hopes of recov- 
ery,’’ said Mr. Wegener, ‘‘came 
the telegram that wats a shock to 
our entire organization, for we all 
loved ‘‘Bill’’ as a friend, as well 
as a co-worker.’’ 

W. B. Atteberry was injured in 
the auto stage accident as report- 
ed in our last issue. He was get- 
ting along wonderfully well when 
tetanus developed Monday, Sep- 
tember 26th. He suffered terribly 
until the end came on ‘Monday, 
Oct. 3rd, at 5 p. m., Oakland, Cal. 

Mr. Gabe Wegener, who loved ‘‘Bill’’ as his own 
son, 1s deeply grieved at the sad death of W. B. Atte- 
berry, and it was only with the greatest difficulty that 
he could speak of it at all, stating in part: ‘‘He was 
a very honorable and square fellow and had endeared 
himself to every one he came in contact with, both in 
business and social way.. This was demonstrated by 
the flood of telegrams and letters received by Mrs. 
Atteberry. Everyone had a kind word for Bill Atte- 
berry, and his loss will be keenly felt as a member of 
the Hudson organization. Words fail to express how 
erieved we are over his death.’’ 


He is survived by his wife, father and sister. Mr. 
Atteberry was a member of the Salesmens’ Club, Asso- 
ciation of Ice Cream Supply Men. Burial was at Hol- 
lywood, a suburb of Los Angeles, Calif. 


la ; 


‘““‘THERE’S A REASON.”’ 


When our representative asked Mr. H. C. Burdick, 
president of the Burdick-Garrison Co., Ine., of New 
York, if he would be in attendance at the Eastern Ex- 
hibition of the Association of Iee Cream Supply Men 
at Buffalo, he replied: ‘‘that if for no other purpose 
than to extend his personal thanks and appreciation to 
those whose untiring efforts have made possible the ex- 
hibition, he would most certainly be there.”’ 


Mr. Burdick said, ‘‘that the renewal of old friend- 
ships, and the making of new ones, would be worth 
many times the cost of a journey much further than 
Buffalo. But of still greater value would be the bene- 
fits derived from an intimate exchange of ideas with 
those who are every day meeting and surmounting the 
myriad difficulties that face every ice cream manufac- 
turer.’’ 

‘*Business has turned the corner, and soon we will 
see the dawn of a new era of prosperity,’’ continued 
Mr. Burdick. ‘‘Not the frenzied, counterfeit prosperity 
of a world at war, but the prosperity resulting from 
the determination of America to retain her dominant 
position in the industrial world.”’ 


For many years Mr. Burdick has been a close stu- 
dent of the problems that are the common lot of all 
ice cream manufacturers—particularly those of how to 
increase ice cream sales. As an ‘‘advertising specialist 
to the ice cream manufacturer’’ he has helped solve the 
problems of ‘‘increased gallonage’”’ for many of Ameri- 
ca’s leading manufacturers. Mr. Burdick said that the 
Burdick-Garrison Co. had very gratifying results from 
a new ‘‘Planned in Advance”’ advertising and sales ef- 
fort campaign that was used by a number of their 
clients this past season. 


W. B. ATEERBERRY 


Speed Up 


Your Brick Cutting Dept. 
with a “New Era’”’ 


Cuts standard ice cream 
slabs from moulds into 
quarts, pints or any size 
desired, as fast as the oper- 
ator can release the ice 
cream from the moulds. 


Absolutely Uniform 


and unfailingly accurate is 
the “New Era” Ice Cream 
Brick Cutter. It’s simplic- 
ity, speed and accuracy. 


Reduces Costs 


Our circulars tell all about 
this simple, practical ma- 
chine. Get one. 


The New Era Company 
146 Merritt St. Oshkosh, Wis. 
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Increasing Ice Cream Sales 


CHESICOE CREAMIUR EV TEW. 


in Winter 


Address by W. M. B. SINE, Manager, Imperial Ice Cream Company, Clarksburg, West Virginia, 
before National Association of Ice Cream Manufacturers, October 12, 1921 


Increasing ice cream sales in winter is the biggest 
problem in the ice cream business today. This subject, 
.I think, is on the program with the idea of starting an 
argument, for just 
like all the rest of 
you, I ‘‘see red’’ dur- 
ing, the winter 
months, but in my 
opinion, winter sales 
can be increased. The 
trouble is we 
licked before we start. 
We think it can’t be 
done, and,  conse- 
quently, it is not. The 
whole trouble is that 
we have been in the 
habit of pinching 
down on the service 
and getting grouchy 
when frost came, 
really selling ice 
eream in the winter 
under protest. In oth- 
er words, we were 
bears instead of bulls 

Wt Beri Ne and trying to sell our 
ice cream short. The candy man doesn’t let down when 
warm weather comes. He works harder. So does every- 
body else engaged in alleged seasonable businss. 


Now from what I can observe there is no reluctance 
on the part of the public to eat ice cream every day in 
the year if it is offered to them. Every formal dinner, 
even if served on the coldest winter night, includes ice 
cream; every hotel continually includes it in its menu, 
and when your wife or 
my wife plans a dinner 
party the weather has 
nothing at all to do 
with what she serves 
for dessert. 

Just sitting back 
and saying ‘‘it can’t 
be done’’ doesn’t seem 
just right and so with 
the idea of trying an 
experiment at one of 
our branches’ three 
years ago, we decided 
to distribute some of 
the advertising appro- 


LAIN ? — Yes, 


are — 


Vanilla Custard 
Ice Cream 


but, 
How full of the sweet, billowy goodness 
that only pure, rich cream can have! 
How temptingly flavored; how generously 
filled with fresh, wholesome eggs! 


must decide for yourself. Have a plate of Im- 


started, when we let down. We made our product just 
a little richer, gave just a little bit better service, saw 
to it that the stock in dealers’ hands did not get old, 
coarse and grainy or flavorless, as ice cream will get 
when kept too long. We also made special flavors to 
add variety and tempt the jaded appetite. 

To call attention to these specials, we used window 
streamers and window displays even in the coldest 
weather of the year at the expense of being considered 
weak-minded. We also had a series of direct-to-the-con- 
sumer advertising in the form of announcements, in 
which was suggested new flavors and novelties in which 
ice cream could be served in the home, hot sauces, 
recipes, ete. Our order clerks scoured the papers for 
notices of lodge, church and other affairs. 

When we took stock at the beginning of the sum- 
mer season, we found that we had kept more of our or- 
ganization together than in the previous years; the 
milk producers were in a sweeter frame of mind, and 


best of all, dealers were in line and more enthusiastic. — 


The following year we tried it out on a second plant, 
let up on advertising a little at the first plant, but not 
on the service, and we carried two of our plants through 
without red figures. Last year, with the help of the 
weather man, five of our plants increased their sales 
sufficiently to overcome the usual red figures. 

This fall we started the campaign on a more elab- 
orate scale. Per cent average for the winter months be- 
fore and since going after winter sales were as follows: 


1917-18 1918-19 1919-20 1920-21 
Octobere.. setae .04 .04 08 -09 
November 5 90 eee 02 .02 -05 -06 
Decemberea aac. hos 02 .02 03 05 
JATAWAT Ye a ee 01 02 -03 -05 
AM cloymbeemeyy® Nliy wera Rm Aas a 02 02 03 .05 
March: yin te se ik Lace .04 04 .05 07 


I want to stress a 


little bit the effect of 
winter advertising on 
our dealers. They 
quickly realized that 


something and _ after 
awhile they took hold 
too and did their part. 
Instead of getting list- 
less and indifferent in 
their service, the win- 
ter months found many 
of them on their toes 
and when spring came 
we had team work that 


oh, how delicious! 


But — you 


priation for that par- perial Vanilla Custard Ice Cream at the near- accelerated our sum- 
ticular plant over the est fountain and take some home for the fam- mer business. 

lean months, as we ily — they will pronounce it the finest Ice And another by- 
found the hot weather Cream ever prepared. product of our adver- 
gave enough momen- tising which we had not 


tum in the summer to 
carry sales along with- 
out the additional ac- 
celeration that adver- 
tisng furnished. We 
started that advertis- 
ing with the waning of 
the season and kept in- 
creasing gradually un- 
til spring business 


Of course, it's the Special this week in 


Imperial 


The Cream of All Ice Cream 


Another “Dealer Help” Used by the Imperial Ice Cream Company. 
This Is Put on a Card About 6x9 Inches, 


forseen has been the 
effect on our own em- 


ployes. The growing 
business keyed them 
up too.. They had to 


live up to the advertis- 
ing and instead: of the 
rather perfunctory 
service which they had 
heretofore given dur- 
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Mark / Meri f 


Vertical Pasteurizer 
and Ripener 


The Ideal Machine for Aging Your Ice Cream Mix 


BUILT LIKE A REFRIGERATOR—INSULATED WITH 3" CORKBOARD 
AROUND TOP AND BOTTOM OF MACHINE. The lid of machine is insul- 
ated with 114", and sides of lid with 1" corkboard. 


Suspended Twin Helical Coil always revolves from bottom up. DOES NOT 
EMULSIFY GAS IN OPERATION, DOES THE REVERSE — WORKS GAS OUT 
OF PRODUCT. This is essential as all gas and air should be eliminated 


during aging period, which is the time of flavor development. 

ELIMINATION OF STUFFING BOXES prevents recontamination. 

NO WEARING METAL PARTS IN LIQUID AREA OF VAT. 

OCCUPIES ONLY ONE-HALF USUAL FLOOR SPACE—Saves 50% in driving power. 
Full ieaenation will be gladly furnished. Write us today. 


Jensen Creamery Machinery Company 
BLOOMFIELD. N. J. Builders of ‘‘Equipment of Practical Efficiency”’ OAKLAND, CALIF. 


Southern Representative: 


Blanke Mfg. & Supply Co., St. Louis, Mo. 
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ing winter months, why we got pretty enthusiastic 
work and thereby we kept our organization together 
through what we commonly ealled the dull season. 
We haven’t been niggardly about spending money, 
but we haven’t been wasteful. Big newspaper adver- 
tisements cost money but big advertisements have the 
habit of starting people to think and what we wanted 
was to get them to think about our ice cream. We also 


FRB DICE (CR EAW BRI be, 


‘man and go about our business of thinking up ways to 


make the consumer hungry for ice cream. At the same 
time we shan’t overlook the very important thing of 
making it possible for him to get it when he has the no- 
tion. Thereby we shall help along the general cause of 
increased business in winter months as well as help our- 
selves and so far as I have observed this is what we are 
in business to do. 


TRY SOME TODAY 
Imperial Vanilla Custard 
ICE CREAM 


The Above Is a Reproduction of One of the “Dealer Helps” Used. 


made every possible effort to have these advertisements 
kick out of the page. Outside of the big city dailies the 
general run of advertising is often pretty plain stuff 
and we figured that clean type, good pictures and a 
general air of smartness was worth all it cost. 

We are very well satisfied with the results and here- 
after I believe we shall stop bothering about the weather 


This Was Printed on a Yellow Sheet 8x24 Inches. 


I haven’t preached a doctrine I don’t believe. I 
haven’t preached at all, in fact—and this talk is in no 
sense the imparting of any secret of success. I’ve tried 
to tell, in my own way, that ice cream sales can be in- 
creased in winter and the proof is the fact that we’ve 
done it and expect to keep on doing it. 


A STATEMENT FROM THE B. & O. 


Glass Lined Steel Tanks in Refrigerator Cars 
for the Transportation of Milk. 


A new and so far very satisfactory method for the 
transportation of milk has been recently inaugurated 
by the Baltimore and Ohio Railroad Company, through 
the co-operation of the Harmony Creamery Company 
of Pittsburgh, by the installation of ‘‘Pfaudler’’ glass- 
lined steel tanks in refrigerator cars. The experiment, 
it is understood, is the first of its kind to be tried by 
any milk transportation concern. The following is a 
brief deseription of the equipment: 

Three Baltimore and Ohio refrigerator cars, num- 
bered 897, 898 and 899, were selected for this purpose. 
Their interior dimensions are 39 feet, 9 inches long 
and 8 feet, 3 inches wide. They were originally 
equipped with brine and ice tanks for refrigerating 
purposes; these were removed and two Pfaudler Glass 
Lined Steel Tanks, 11 feet 2 inches long and 6 feet 5 
inches in diameter, were securely installed. The tanks 
are made of open-hearth stecl plate of a seamless weld- 
ed construction, having a capacity of 2,500 gallons 
each, or a total of 5,000 gallons, almost double of what 
can be obtained per car by the use of milk cans. Each 
tank 1s furnished with sanitary outlets so that there 
is perfect drainage. This means that, in addition to 
having the milk arrive at the station in uniform econ- 
dition, there is a saving in milk which formerly ad- 
hered to cans when they were emptied at the termi- 
nals. The tanks are also furnished with openings at 
the top with quick closing swivel type doors, which 


are air-tight and thus increases the refrigeration effi- 
ciency. 

The tanks are also equipped with an agitator, op- 
erated by an electric motor, current being taken from 
the- company’s plant. This agitator is started a few 
minutes before the milk is drawn off in order to mix 
the cream with the milk so as to make it uniform, and 
it is not run long enough to churn same. The milk is 
drawn from the tanks by rotary pumps which earry © 
it as high as the car, from which point it ean be deliv- 
ered by gravity. These tanks are also equipped with 


Taylor index thermometers to show the temperature 


of the milk in the tanks at all times. 


The above mentioned cars are operating over the 
Baltimore and Ohio Railroad between Pittsburgh and 
West Farmington, O., a distance of 107 miles, and 
the temperature loss during the run, which is about 
eight hours, 1s not more than 2 degrees. This has been 
accomplished during the extremely hot weather of 
August which gives assurance that there is no diffi- 
culty in this respect if the milk is sufficiently chilled 
before being placed in the tanks. 


It is claimed by the creamery company that there 
is a large saving by the tank method, as compared with 
the can method. This is due to no refrigeration being 
required en route, saving in labor loading and un- 
Icading and in the renewals and maintenance of cans. 
In addition, the tank method is much more sanitary. 


F. X. MILHOLLAND, 
Asst. to Senior Vice-President, Baltimore & Ohio R. R. 
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ICE CREAM. 


A New Follow-Up Service 


That WILL Increase 
Your Ice Cream Sales 


It Has Done So for Others! 


During the past season our new “Planned in Advance” 
Advertising and Sales Effort Campaign was used by a 
number of our clients. The results—both for the large and 
small manufacturers—were surprisingly gratifying; all plants 
showed an increased gallonage. 


Ice Cream manufacturers are more and more coming to 
appreciate the value of a carefully prepared in advance 
campaign of Advertising and Directed Sales Effort as the 
means of increasing their lce Cream Sales. 


HAPHAZARD METHODS 
MUST BE DISCARDED! 


The BURDICK-GARRISON Company's new 
“Planned in Advance” Campaign of Advertising and 
Sales Effort is prepared with first consideration to 
the individual needs of every client. 


Our new “Planned in Advance” Campaign is not confined to any one 
feature. It covers every phase of Ice Cream advertising and is accom- 
panied by a distinctive FOLLOW-UP SERVICE. 

We are prepared to handle the largest accounts, but no 

account is too small to receive our most careful attention. 


Write us TODAY. Inquiries will have prompt attention and 
you will be placed under no obligation. 


THE BuRDICK-GARRISON COMPANY 


INCORPORATED 


225 FOURTH AVENUE NEW YORK, U.S-A, 


ADVERTISING CAMPAIGNS AND 
SALES PROMOTION MATERIALS 


SPECIALIZED FOR ICE CREAM MANUFACTURERS AND THE DairRY INTERESTS; 


THE NATIONAL DISH  _¥. 
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Attention! 


MOST important step toward the goal the ice 
A cream manufacturers of the west are striving 

for is the annual convention of the Pacific Ice 
Cream Manufacturers’ Association. The days you at- 
tend this convention you will not only be presented 
unfamiliar facts on the latest achievements of your 
industry but will also have the opportunity while there 
those three days to get out and view a little of the nat- 
ural grandeur of Seattle and the surrounding territory. 
Nature gave vent to a feeling of leniency when pass- 
ing through this particular country and it might be 
well to mention here what attractions and centers of 
interest lie in and about the city you visit November 
14, 15th and 16th: 


The Trip Extraordinary. 


No visit to the Pacific Northwest is complete with- 
out having seen Seattle’s most attractive spots. This 
special trip is designed to show the tourist sights un- 
like those in any other American city; to show the big 
outstanding achievements of this ‘‘miracle city’’ of 
the West. In the three 
hours of driving in luxuri- 
ous automobiles you will be 
shown the United States 
government canal locks in 
Lake Washington, the larg- 
est in the world, except 
those at Panama. You will 
see just how the great ocean 
liners are lifted from salt 
to fresh water by the press- 
ing of an electric button. 

Then there is Lake 
Union, the only fresh-water 
tidal basin in the world 
within the corporate limits 
of a city—$50,000,000 worth 
of great wooden vessels, 
built to help whip the ene- 
mies of democracy, swing at 
anchor in the lake. Cour 
ing along Lake View Boule- 
vard, skirting the shores of 
beautiful Lake Washing- 
ton, you will be shown the 
University of Washington, 
among the most picturesque sites in the country—the 
old Yukon-Pacifie Exposition grounds, where a visit is 
made to the largest log cabin ever built, now a great 
museum—through the fashionable University residence 
district—the training station of the United States mer- 
chant marine—the gorgeous formal gardens and ¢as- 
cades—then along a parked boulevard to Green Lake 
and Woodland Park, with its stately forest monarchs 
and great zoological gardens, where a bison herd and 
other rare animals are confined—the route leads from 
there to the Lake Washington canal locks and Queen 
Anne hill, known as the Observation Tower of Seattle 
and from which a sweeping view of snow-clad moun- 
tains, shimmering Puget Sound and Seatitle spreads 
out before you—cireling the hill you see the ocean- 
going vessels of many nations coming to Seattle’s won- 
derful harbor and leaving for far-spread marts in for- 
eign climes-—the government fortifications guarding 
the entrance to the harbor, and to the south that vast 
industrial district, where world’s records for ship- 
building were made during the war. Returning to 


Western Ice 


From Left to Right—J. H. Kugler, Field Secretary; J. E. Dunne, 


President, and B. H. 
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Cream Men 


your hotel, your car passes the busy public markets, 
the Washington state armory and thence down into 
and through the heart of the retail district. After 
such a trip you may feel assured you have seen the 
‘“‘high spots’? in the most remarkable city in America. 


Seattle prides itself on having the second largest 
canal locks in the world. The Lake Washington locks 
can accommodate the largest ships afloat with less than 
eighty foot width; cost $3,900,000, and is a piece of 
construction which is well worth seeing. Seattie has 
an area of 101 acres of wharves and four acres of 
dry docks. It contains the two largest docks in the 
world, the Port Commission Smith Cove docks; each 
one half a mile long, and the total cost of construction 
amounted. to $4,500,000. 

Other facts and places of interest are: (1) There 
are 1,062 miles of lighted streets which includes thirty- 
two miles of cluster lights. (2) Ten publie libraries. 
(3) Two hundred ninety-four miles of paved streets. 
(4) Parks and playgrounds covering 1,820 acres. (5) 
Thirty-one miles of scenic boulevards. (6) For educa- 
tional facilities it has sixty- 
nine grade schools, _ six 
high schools and 300 
churches. (7) For accommo- 
dation of tourists and guests 
it has 75,000 hotel rooms and 
four transcontinental rail- 
ways, 190 miles of water 
front and sixty-five steam- 
ship lines. (8) The Alaska 
exhibits, chamber of com- 
merce, Arctic Building, 
State University, University 
Stadium and free museum in 
great Temple of Forestry; 
also the Washington Art 
Museum at 1417 Fourth Ave. 


Side Trips of National Fame. — 


By short auto trips from 
Seattle one may see: (1) Mt. 
Ranier, a gigantic peak 14,- 
408 feet high, with accom- 
modations for tourists at 
Ranier National Park, just a 
110 mile trip from Seattle 
and return. (2) The Snoqualmie Falls, three hundred 
and sixty-five feet high; a wonderful 33-mile trip 
either by train or auto. (3) Lake Crescent, Olym- 


Walker, Secretary. 


pics. (4) Lake Cushman, in the Olympies. (5) Cedar 
Falls. (6) Green River Gorge. 
From Seattle by boat: (1) Hood’s Canal. (2) Vie- 


toria, B. C. (3) San Juan Islands. (4) The Bremer- 
ton Navy Yards, having the largest dry docks on the 
Pacific Coast; one hour's beautiful boat ride across: 
picturesque Puget Sound. (5) Straits of Juan de 
Fuca. (6) Tacoma and Olympia. 


You'll have spare time men during these three 
days, so take advantage of your opportunity and see 


some of these places of interest. Above all, don’t for- 


get us—Noy. 14th, 15 and 16th—and bring your plant 
men with you. 
PACIFIC ICK CREAM MANUFACTURERS’ 
ASSOCIATION, Seattle, Washington. 
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FROM POWDER CASES TO 
ICE CREAM CANS 


HEN William Bradford Williams, author of 
‘‘History of the Manufacture of Explosives for 
the World War’’ wrote his book on ‘‘ Munitions 
Manufacture of the Philadelphia Ordnance District,’’ he 
called attention to the fact that ‘‘the short period of 
seven months of concentrated effort of the Philadelphia 
Ordnance District represented an expenditure of energy, 


Range Boiler. 


Powder Container. 


effort and capital equal to that required to build three 
Panama Canals.’’ 


Pennsylvania, with her vast steel mills, furnished the 
raw material and its manufacturers made it into muni- 
tions of war. It is interesting to know that the entry 
of the John Wood Manufacturing Company of Con- 
shocken, Pa., in the ranks of the ice cream supply indus- 
try was the aftermath of the work accomplished for 
the government in the world war. It was a step frim 
powder eases, of which some 1,000,000 were welded for 
Uncle Sam in less than a year, to electric weld rivetless- 
solderless ice cream cans, with a possible production of 
500,000 per year with present equipment. 


Visitors to the Eastern Exhibition of Ice Cream Sup- 
ply Men at the Elmwood Music Hall, Buffalo, N. Y., 
will therefore see one of the products which resulted 
from the change from war to peace activities. Years 
‘ago, more than half a century, this company commenced 
the manufacture of electric weld range boilers, expan- 
sion tanks, air brake tanks and containers for high and 
low pressure work. From 25 range boilers per day the 
production increased to 2,000 range boilers per day and 
the demand continues from all parts of the country. 
The welded range boiler and container had swept the 
country in popularity long before the war proved the 
value of welding in such huge tasks as repairing crank- 
shafts and machinery which heretofore had been thought 
to be beyond repair, and discarded as junk. 


It was only natural that when the war came to its 
_ sudden end that the John Wood officials looked over the 
field to see if something similar to the small welded 
powder container could not be made. The powder con- 
tainer was leak-proof, air proof and met the most rigid 
specifications of the war department. It was only nat- 
ural that the ice cream can would come in for first 
thought. 

About this time Walter H. Richman, who after many 
years of experience in the retinning and manufacturing 
of ice cream cans, developed the seamless, solderless ice 
cream can. It was the development. of an idea. Mr. Rich- 
man knew by experience that an ice cream can, to be 


LOUIS F. NAFIS, Inc. 


is the only firm in the world that de- 
votes its entire capital, equipment 
and energies to the manufacture of 


Scientific Glass 
Apparatus 
FOR 
Testing Milk and 
Its Products 
It is not a side line with us. 


It isour Specialty. ‘The name 
Nafis is a guarantee. 


Accuracy, Quality and Service 


For sale by all dealers in 
NAFIS GLASSWARE 


‘Louis F. Nafis, Inc. 


Manufacturers of Scientific Glassware 
for Testing Milk and Its Products 


542-548 Washington Blvd. 


Chicago, Illinois 


WE SPECIALIZE ON 


Quality Service 


| Vanilla Flavors 


Concentrated Regular Strength 


$4.50 Gallon 


$24.00 Gallon 


Discount on Season Contract 


Factory Representatives 
For TEXAS and OKLAHOMA 


MILLIGAN-HIGGINS GELATINE Co. 
Pure Food Gelatine 


DAVIS-WATKINS DAIRYMEN’S MFG. CO. 
Ice Cream Cans and Equipment 


Ice Cream Pails—Liners—Cans—Gelatine in Stock Ft. Worth 


Prall-Huff Co., Inc. 


Extract Manufacturers 


FORT WORTH TEXAS 
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sanitary as well as easily retinned, must be made with- 
out rivets and solder. In other words, it must be a tight, 
leak-proof as well as strong durable container built for 
many years of service. 

In 1919 the plant started to manufacture the new 
type ice cream cans which proved a great success and 
now electric weld cans are in use in all sections of the 
country and have been specified as standard for use by 
the government because of the rivetless-solderless fea- 
ture and the strong sturdy welded construction. 

Ice cream manufacturers will realize how closely 
aligned the powder cans and ice cream cans are in the 
course of production as is shown in one paragraph of 
the story of ‘‘The Government’s Largest Powder Con- 
tainer Plant’’ by W. B. Williams and many believe it 
will only be a matter of a few years before the same 
plant will be among ‘‘the world’s largest ice cream can 
plant’’ just as this Pennsylvania corporation has earned 
its reputation ‘‘the largest range boiler manufacturers 
in the world’’. 

Quoting from Mr. Willam’s work on ordnance, he 
states: ‘‘In the manufacture of these cases, the steel 
sheets, Just as they come from the rolling mills, each 
sheet approximately one-eighth of an inch thick, are 
sent direct to the trimming shears, where they are cut 
to the exact size and from there delivered to the sand 
blast, which, by means of sharp sand, forced under high 
pressure, all corrosion and scale were successfully re- 
moved from the ends of the sheets, in order that the 
electrical welding of the long horizontal seam might be 
effectively done. From the sand blast, the bending rolls 
form the plate in a cylinder shape, preparatory to the 
welding operation.”’ 

And quoting further from Mr. William’s work, he 
states: ‘‘One happy sequal of the world war, indeed, 
is seen in the turnover which took place after the war 
work was shelved at the plant of the John Wood Mfg. 
Co. They figured that machinery which had made con- 
tainers for explosives could be adapted to making an 
improved, seamless, tinned container for ice cream. 

““Here again is seen the same versatility of American 
engineering and quick adaptation to the needs of. the 
hour (as the marvels of American ingenuity had proven) 
that caused the kaiser to get Von Hindenburg on the 
long distance phone and make inquiries as to the pos- 
sibilities of suecess, or failure, to hold back the Allies. 
Von Hindenburg ‘‘side-stepped’’ and, jealous of his job, 
sought to keep up the Kaiser’s hope. How he was dis- 
appointed will very soon be read by the school children, 
in their study of the history of the United States of 
America.”’ . 

The personnel of the John Wood Mfg Co. follows: 
Victor Mauck, chairman of the board of directors; Frank 
Sutcliffe, president; Herbert S. Mauck, vice-president ; 
Morris H. Feldman, general manager of sales; Joseph 
Winter, works manager; H. Lee Koenig, assistant mana- 
ger; Arthur Marland, superintendent; Walter H. Rich- 
man, manager of sales, ice cream can department; Jos- 
eph Montague, manager of sales, range boiler, tank and 
container department; George Hofstetter, Jr., manager 
of advertising. 

The company will exhibit at Buffalo ice cream cans, 
ice cans, range boilers, powder containers and similar 
products. 

ot 


A Heavy Heart 


““T don’t like your heart action,’”’ said the doctor 
applying his stethoscope. ‘‘You had some trouble with 
Angina pectoris, haven’t you?’’ 

‘“You’re partly right, doc,’’ answered the young man 
sheepishly. ‘‘Only that ain’t her name.’’—Exchange. 


WHESIOE VOREAM SREVIE, 


Address all 
PETER N. MILLER, Jr. communications to 
President T. J. STEWART 
2313 11th Avenue Secretary 


Mercantile Library Bldg. 
Cincinnati, Ohio 


Birmingham, Alabama 


Mister Leacer, Pali House, San Francisco: 

Dere Friend, 1 got the valve with i by from you 
alrite, and wy fo gods sake doan you send me no handle. 
i lose to me my customer shure thing. You don treet 
me rite, is my money not so good as the other feller. I 
waste 10 dase and customer he holler for water like 


hell by the valve. You know he is hot summer now, and 


the wind she blow. the valve she got no handlem, so 
what the hell i goan do. U doan sen me the handle 
pretty quick i send her back and i goan order some valve 
from Krain companee. good-by, your fran, 


‘ ANTONIO SCLANA IODUTRA 


Since i rite these letter i find the d--m handle in the 
bocks so you excuse me. 


Do It Now 


If with pleasure you are viewing any work a man is 
doing, 
If you like him or you love him, tell him now; 
Don’t withhold your approbation till the parson makes 
ornation 
As he lies with snowy lilies o’er his brow; 
For, no matter how you shout it, he won’t really care 
about it; 
He won’t know how many tear-drops you have shed; 
If you think some praise is due him, now’s the time to 
slip it to him, 
For he cannot read his tombstone when he’s dead! 


_ More than fame and more than money is the comment 


kind and sunny 
And the hearty, warm approval of a friend, 
For it gives to life a savor, and it makes you stronger, 
braver, 
And it gives you heart and spirit to the end; 
If he earns your praise, bestow it; if you like him, let 
him know it: 
Let the words of true encouragement be said ; 
Do not wait till life is over and he’s underneath «he 
clover, 
cr he cannot read ims tombstone when he’s dead! 
—From ‘‘Dipped from the Stream’”’ 
It is to be hoped that all of the Dixie Flyer Boys 
will meet together in Atlanta, Ga., at the Southern Ex- 
hibition Nov. 28th-Dec. 2nd inclusive and there is no 
doubt that there will be a 'arge attendance at this show 
irom the information that I gather over my large terri- 
tory of the South-west. Mr. Everett our efficient svere- 
tary of the Association of I. C. Supply Men is leaving 
no stone unturned to make it one of the greatest meets 
that was ever held south of the Mason-Dixon line. 
And the ice cream manufacturers seem to be very 
enthusiastic over this meeting and its location and no 
doubt there will be a record breaking attendance of 
the ice cream manufacturers. So come one and all and 
let’s put Atlanta on the map with this great show. 
J. W. MULLIGAN. 
* 


* 


Chicago, October 5th, 1921. 


Your 8. O. S. of October Ist finds me just as your 
letter suggests—getting ready for the Dairy Show— 
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iba OE LGR EAM. “REV. LEW. 


ESTABLISHED 1879 


Gelatine is the most efficient of all stabilizers for Ice Cream 


WHITTEN’S 


GELATINES 
Are Standard 


Guaranteed to Comply with all National and State Pure Food Laws 


STRENGTH, PURITY AND UNIFORMITY GUARANTEED 
Oo TRE eae St a Nal il Ri I ch Ai ta hls intl tale tas Se No 


MANUFACTURED BY 


J. O. WHITTEN COMPANY 


Main Office and Works 


Winchester, Mass. 


Woolworth Bldg. 
NEW YORK CITY 


but practically devoid of ideas along the line that you 
want. 


You ask for comments, plans, pet peeves. With the 
Dairy Show right in front of us, the only thing I can 
plan on doing is to get my work done so I ean get 
away. Haven’t any pet peeves that I can see, and ean 
only think of the nice things that have happened in the 
past at the different exhibitions that I am reminded of 
by referring to the list of associations on the margin 
of your stationery. 

This list reminds me of the different conventions 
we have held and how we look forward each year to 
meeting the people we made friends with at the last 
convention. 

Have you ever noticed the camaraderie and cour- 
tesy among the supply men attending these conven- 
tions? Generally speaking they all try to pull together 
to help each other with their exhibits and while there 
may be a little scramble at the end of the show to 
loeate one’s own hammer or handsaw, each man there 
is not only interested in his own work but will lend a 
hand to other exhibitors. The friendly associations 
and exchange of ideas that are made possible by these 
conventions and exhibits are a nice thing to see and 
to look forward to. As far as my plans are concerned, 
| intend to attend as many of these conventions as I 
possibly ean. 

Personally, I feel that the coming season is going 
to be a very good one. A number of new ice cream 
plants are being contemplated, which will require 
equipment. In addition to that the prices on equip- 
ment of all kinds has heen reduced considerably, and 
an ice cream manufacturer who needs equipment 
should not hesitate about ordering for the coming 
-year. 


20 E. Jackson Boulevard 
CHICAGO, ILL. 


With kindest regards, forward to 
meeting you again, I am, 
Yours very truly, 


A. R. SPONOR, 


and looking 


‘Sales Manager, Dealers’ Dept., Solar-Sturges Mfg. Co. 


* * * 


HOSTETTERS CREED. 


We sent Brother Hostetter (Wyandotte), our 8. O. 
S. and he came to our relief—and generously. We hope 
he didn’t miss his train. 

“‘T am just ready to catch a train and I hardly know 
when in a hurry like this what to write you, you stated 
that you wanted it rushed and I presume that I should 
get it right out in today’s mail. 

‘‘T want to say to begin with that great preparations 
are being made to take care of the Southern Ice Cream 
Manufacturers when they get here in November, and I 
believe that it is going to be a record convention for 
the ice cream men. I believe that they are going to 
derive a great deal of benefit by coming together at 
this time, as well as have some fun along besides. At- 
lanta, as you are probably aware is one of the greatest 
convention cities of the United States, they know how 
to take care of their guests, and there is one thing, our 
climate is so affable and wonderful that it is always 
a pleasure to come to Atlanta, wether it is in the sum- 
mer or winter, and I believe that it is the general spirit 
of the people, whether they are ice cream men or what 
they are to always make visitors welcome, and I believe 
that the folks who are interested in the ice cream in- 
dustry will find it to their interest to come to Atlanta, 
in November,,regardless of the part of the world they 
are located in. 

‘“‘T have just come back from a three months’ trip 
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through the Republic of Mexico and Cuba, and these 
countries are certainly going to be wonderful fields 
some day for the ice cream industry. People in these 
countries do not entirely drink alcoholic beverages, they 
are very fond of ice cream and frozen dishes of all kinds, 
in fact, I think the excessive drinking is done by visi- 
tors from dry countries. The natives and the regular 
citizens of the Republic of Mexico and Cuba really do 
not drink excessively, but prefer soft drinks and frozen 
drinks, especially like sherbets and ice cream. I do 
not recall seeing one clean, modern plant on my entire 
trip. Cuba is ahead of Mexico, but, of course, Mexico 
is to be exeused after having ten years of revolution. 
They are seen in most sections delivering milk for in- 
stance, on a burro’s back, a can on either side and a 
man puts a dipper into it and pours out what you want. 
There is a great deal of can milk used, some goats milk 
is used also, lots of it, but when it comes to ice cream 
in that country there is going to be wonderful oppor- 
tunities, and modern plants will be welcomed and there 
will be a big field for it, of course I do not know until 
recognition comes that it would be wise for anyone to 
invest money in Mexico, but it is the field that the ice 

cream man should investigate as soon as the Obregon 
government gets recognition, which all people seem to 
think that they will have. 

‘‘Regretting that I can not write you some more 
news, but I only have a short time in which to make 
my train, trusting to see many representatives of your 
periodical as well as many folks from Milwaukee, and 
the North down here for the convention in November, 


I am Sincerely yours, 
C. P. HOSTETTER, 
Dist. Mer J. B. Ford Co., 219 Hurt Bldg., Atlanta, Ga. 


* * * 


COURAGE AND COMMON SENSE APPLIED TO ICE 
AND OTHER THINGS 


By C. W. Esmond 


Director of Service for the ‘‘Servants to the 
r Dairy Industry’’ 


A certain well known Canadian manufacturer had 
always put up natural ice for packing his cream up 
until 1921. As the winter of 1921 wore on without 
bringing an ice crop he interviewed an ice manufacturer 
about securing his season’s supply. He found that the 
cost would be approximately $35,000. But he knew 
that even if he made a contract for this ice, he might 
have difficulty in getting enough to carry him through 
and he might be forced to pay a ruinously high premium 
to get the supply he needed. 

Se he interviewed his banker regarding financial help 
in putting in an ice plant. Despite the obviously big 
saving that the putting in of such a plant would make, 
the banker would do nothing. He next got the repre- 
sentative of an ice machine company on the job, gave 
their proposition quick but careful consideration and 
gave them the order to go ahead and install a plant, 
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he to pay a nominal cash payment and to pay the bal- 
ance in instalments over an extended period. 

The ice plant was installed and working before the 
busy season opened. It practically paid for itself dur- 
ing the summer and in September the owner was sell- 
ing from $75 to $100 worth of ice per day, this being 
the amount he could produce in excess of his require- 
ments. ; 
If he had taken counsel of fear, the ice manufac-. 
turers of his city would have had $35,000 of his money 
and he would have had nothing tangible to show for it. 
By taking counsel of courage, he has a fine efficient 
ice plant good for many years of service, in addition to 
having handled a record-breaking gallonage in 1921 and 
giving his customers a thoroughly satisfactory icing 
service. 

This instance is typical of the character of the man. 
Out of practically nothing he has developed the largest 
business in his city, a business that he owns in its en- 
tirety. So-called ‘hard times’ have just one effect on 
him. They cause him to be more enterprising and ag- 
gressive; to achieve a stronger hold on public good-will 
when competitors are assuring themselves that ‘this 
isn’t the time to push for business’. He believes that 
the time to push for business is ‘all the time’ and that 
the best time is when the trade in general has taken 
to its dug-outs. His success proves the efficacy of his 
methods. 


TRY IT NOW IN MILWAUKEE. 


A cold and dreary March day, a Dixie Flyer, still 
wearing ‘‘ear tabs’’ and ‘‘mittens’’ met up with Pete 
Miller and M. E. Cutner, at Little Rock, Arkansas. 
“‘Ice cream suits’’ and straw lids were their attractive 
toggery. They were headed toward Texas. The as- 
sumption is that these regular go-getters in their mid- 
summer attire were eager to put over the idea to our 
s00d Texas friends that ice cream days and incident- 
ally buying time had arrived. 

' Hats off to the Dixie Flyers for their effective ap- 
plication of the principle of suggestion in selling. | 
* * * 


WHY EVERS TOOK TO WADING. 


Ft. Morgan, Colo., (Just following the recent 
Pueblo flood)—Dear Wallace: Had a novel experience 
here. Arrived at 4:50 a. m. Town is two miles from 
U. P. station and water was up so high no wagon or 
auto could pass over the road. Old and decrepit as I 
am, I had to wade over knee deep for 14 mile. Had to 
leave my grips behind and this morning had the pleas- 
ure of another early morning dip. The water was fine! 

L. H. EVERS, 

P. S.—No restaurant on U. P. side is another reason 
I took to the water.—An excerpt from Cherry Pickings, 
July 1, 1921. 


* * * 


Louisville, Ky., Oct. 3, 1921. 
I was very much surprised today when I received your 
letter saying that we only had one letter for publica- 
tion in the supply men’s department. It seems to me 
that our great organization of traveling men have lost 
sight of the fact that your valuable journal offers us 
to get in touch with our customers over the entire United 
States. In fact, I feel that our success along the lines 
of our organization is largely due to your interest and 
the space allotted us whereby we may tell our joys 
and sorrows to the ice cream manufacturing customers. 
I look upon it as somewhat of a personal letter from 
each and every contributor to his prospective customer 
and feel that a great deal more interest should be taken 
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Flavors 


Maraschino Cherry Custard 
Mothers Egg Custard 


““Acme”’ Custards An exact reproduction of the EGG or CHERRY. 


Egg or Cherry ante 


Contains all of Nature’s delicate FLAVORS and BLENDED 


A delicious Ice Cream of quality distinction. 
Working sample for 40-qt. freeze, 36 cents. 


Bisque Ice Cream 


An imitation of the real Walnut or Shelbark with a nutty flavor. 
Served to social and banquets as a special. 


Working sample for 40-qt. freeze, 60 cents. 


Perfecto (Trade-Mark) 


A tested smoother of special value in the making of smoothe 


and tough Ice Cream. Never fails to give satisfaction. 


Concretes 


Orange and Lemon Concretes are made from the finest fruits 


that grow in Northern Sicily. 


Extracts (Non -Alcoholic) 
Colors 


in this department, though we may be very busy. But 
a few minutes time, spent in jotting down items of 
interest will be of assistance to all interested. Now I 
hope that all or a large portion of our good men, for 
they are all capable, will contribute more freely in 
the future than they have in the past. 


While the writer will not have the pleasure of at- 
tending the National Convention at Minneapolis due 
to business conditions in eastern territory, you can say 
to the boys that I am with them heart and soul in co- 
operation for the great event. . 


Speaking of the Atlanta Convention, we are going 
to make it a humdinger because old King Cotton is 
climbing in price. And if there is anything that makes 
the boys in the south feel good, it is to pick up the 
daily paper and see that cotton has advanced sharply, 
say from 30 to 60 points and it makes everybody feel 
good. From what I can gather regarding the business 

.outlook the coming year will be one of the best that 
the south has seen for quite a while. 

I have just had a communication from our national 
secretary, Roberts Everett. He is leaving no stone 
unturned for the absolute success of the meeting. And 

feel that fully 85% of the ice cream manufacturers of 
the southwest will be in attendance as well as many 
north of the Mason Dixon line who are interested in the 
manufacture of ice cream. 

I speaking from a supplyman’s standpoint I wish 
to say to any manufacturer who has never attended one 
of our southern association meetings, that if he will come 
down onee and be with us we will show him such a good 
time that he will not miss any in the future. So here’s 
hoping to meet all of my old friends and acquaintances 
as well as new ones. I am, yours truly, 


J. W. MULLIGAN. 


HANOVER, PENNA. 


36 different kinds of fruit extracts. Special blends of Vanilla. 


Certified colors of all shades, highly concentrated. 


ACME EXTRACT & CHEMICAL WORKS 


Extracts 


Colors 


A BEAUTIFUL FOLDER 


The Pacific Lunmber Company, 2099 MeCormick 
Building, Chicago, has issued a beautifully illustrated 
folder emphasizing the many uses to which California 
Redwood is put. 

The Pacific Lumber Company is the largest producer 
and distributor of Redwood in the country and an ex- 
tensive advertising campaign is increasing the demand. 

For certain products, either made wholly or in part 
of wood, Redwood has proved the ideal material, both 
in manufacturing processes and in service. Its advan- 
tages appeal to buyers of these specialties, among which 
are caskets, casket boxes, cigar boxes, candy and glace 
fruit boxes, incubators, brooders, ice cream cabinets, 
refrigerators, clothing boxes and chests, storage battery 
separators, kitchen cabinets, show cases and certain fur- 
niture items. 

While all the qualities of Redwood are factors in its 
usefulness for manufactured specialties, its softness, fine 
texture, freedom from defects, minimum of warping and 
swelling, lightness of weight, freedom from odor, are 
considered most important by manufacturers who use 
Redwood. 

Unusual resistance to wet or dry rot, fire retardant, 
minimum of swelling or shrinking, protection from acid 
and alkali solutions, lightness in weight, ample strength, 
clear, sound stock in needed widths and lengths, high 
insulating power, soft, workable texture, immunity from 
worm and insect destruction, excellent painting surface 
—these are Redwood qualities that determine its speci- 
fication and use by engineers and industrial builders. 


og 


A man never really appreciates what it is to be 
alone in the world until his mother is dead. 
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_ Progress in Studying Causes of Sandy Ice Cream 


Address of O. E. WILLIAMS, Dairy Manufacturing Specialist, U. S. Department of Agriculture, 
before National Association of Ice Cream Manufacturers, Minneapolis, Minn. 


CAANDY ice cream has given the ice cream manufac- 
S turers and dealers a great deal of trouble in recent 

years, and the growth of the industry may have 
been retarded considerably by this difficulty. For the 
benefit’ ofthose who may not be familar with sandy 
ice cream, I will first explain the nature of it in a gen- 
eral way. 


Iee cream is called sandy when it has something | 


in it that resembles, to the sense of touch, very fine 
sand (hence the name), and which does not dissolve 
readily in the mouth. The kind and degree of sandi- 
ness varies. At times the sandy particles are coarse, 
and not very numerous, at other times they are ex- 
ceedingly fine and numerous. The latter type is the 
kind of sandiness that is ordinarily met with, but both 
the large and the small particles cause the ice cream 
to be objectionable. When the particles exist in small 
numbers, they may not be very troublesome; on the 
other hand, when they exist in large quantities, the 
ice cream becomes decidedly unmarketable. Some 
manufacturers claim to have had hundreds of gallons 
of ice cream turn sandy before it has left the factory, 
but sandiness is usually found to occur in much small- 
er quantities of ice cream, after it is delivered to the 
dealers. 


The irregularity in the size of the particles and in 
the oceurrence of the trouble has been mystifying not 
only to the manufacturers but to many other men as 
well. To quote the words of two large progressive 
manufacturers, who have been in the business for a 
long time, one recently said: ‘‘For a while we thought 
sandiness was probably due to the fact that the cream 
was held in the hardening room for a longer period, 
but upon closer investigation, we discovered that that 
was not the cause, as samples that were held only a 
few days would turn sandy during the winter months, 
or between October 1 and April 1. I am just as far 
from having a definite solution as I ever was. It seems 
to come and go like a ghost in the night.’’ 


The other one said, ‘‘We got the professors from 
the colleges and took them into our own laboratories, 
and they took samples of our goods, and took them in- 
to their laboratories. We had eight weeks of that 
sandy condition, and it went just as it came, and we 
were no wiser after it left than we were before. We 
changed no conditions whatever.”’ 


Sinee the sandiness occurred without any apparent 
change in the kind and quality of the ingredients used, 
or change in the conditions of manufacturing, it has 
naturally been a puzzling matter. The origin of sandy 
ice cream , therefore, has been almost as bewildering 
to the manufacturer of ice cream as the causes of 
fishy flavors in butter have been to the creameryman. 


The first time our attention was called to this diffi- 
culty was about eight years ago. That was a very bad 
ease and as we did not hear any similar experience no 
investigations of an extended nature was made of it. 
Then about five years later we heard of several other 
cases of sandiness; consequently a preliminary investi- 
gation was started. This also consisted of superficial 
experiments. We soon found it necessary, however, to 
make a fundamental study of both the character and 
the eauses of the so-called sand, and as we shall see, 
the results of this investigation have so far been posi- 


tive as to identify and partially positive in regard to 
the causes. 

Now the first question is, what is this sandy mate- 
rial? The answer is, milk sugar, or as it is technically 
caller, lactose. This fact has been definitely proven 
and explained by Mr. H. F. Zoller and myself in a re- 
cent article entitled, ‘‘Sandy Crystals in Ice Cream, 
their Separation and Identification,’? which appeared 
originally in the last number (August 15) of the Jour- 
nal of Agricultural Research. A copy of this article 
from the Journal has been sent to all of the members 
of the National Association of Ice Cream Manufactur- 
ers, so I presume most of you are already informed 
about the identity iof this sandy material. 


Causes of Sandy Ice Cream. 


The next question is, what causes the lactose erys- 
tals to appear in ice cream? This question is not easy 
to answer definitely, because there are many condi- 
tions on which it may depend. For instance, the 
amount of lactose in the mix; the amount of water 
present; the form in which the lactose exists; the 
presence of other solids; the temperature and _ its 
changes; and the time of holding, are all important 
conditions. There are also various theoretical factors 
that it may be necessary to take into consideration in 
determining the real cause of sandiness in ice cream. 


So far, no one has secured sufficient data to show 
conclusively the significance of certain factors, such as 
the rate of freezing and the protein content on the 
crystallization of lactose in ice cream, or to tell what 
the physical constants of ice cream mixes of varying 
compositions are. In fact, the only work that can be 
taken into consideration, relative to the determination 
of physical constants, and bearing on the manufacture 
of ice cream, is that of Mr. 8. C. Hudson. His results 
are published in the Journal of the American Chemical 
Society, volume 26, 1904, and volume 30, 1908. This 
work includes the determination of the freezing points, 
and the rate of crystallization, ete., of pure lactose 
solutions. Work is now being done on the freezing 
points of different ice cream mixes in two of our lab- 
oratories, and the results will soon be available. The 
fundamental causes of sandy ice cream can not. be dis- 
cussed, therefore, until we know more about these un- 
derlying principles. 

Irom studying the conditions in a general way, 


however, we have found three major conditions to 


which sandy ice cream may frequently be attributed, 
namely, first, sandy condensed and evaporated milk; 
second, excessive lactose in the mixes; and third, flue- 
tuation of temperatures, in the hardening rooms and 
cabinets. 


In explaining these three general causes, it will be 
best to use the following outline of the general eondi- 
tions studied: 


1. The character of the milk products used in the 
manufacture of ice cream. 


2. The composition of ice cream mixes and the 
methods of compounding. 


3. The treatment of the mixes prior to freezing. 


4. The degree and rate of freezing and hardening 
in the ice cream. 
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PHESTCE MCRRAM OREVIEW 


First in the Field— Still Going Stronq 


Dunn’s Celebrated 
Ice Cream Gelatines 


Guaranteed to comply with all State and 
National food law requirements. 


TRIED, TESTED and PROVEN 


When you want a stabilizer that never fails 
you, it’s gelatine 


THOMAS W. DUNN COMPANY 


248 Front Street, New York 


5. The temperature at which the ice cream is held 
while being marketed. 


6. The length of time the ice cream is held. 


General Condition No. 1. 


In the use of materials containing lactose crystals 
we find the easiest and simplest way to produce sandy 
ice cream. It is well known that condensed and evap- 
orated milk are commonly used and that both of these 
products are often sandy. The ‘sand or erystallized 
lactose found in condensed milk is about one-tenth as 
soluble as cane sugar, hence when milk of this char- 
acter is used there is danger of the erystals of lactose 
not being completely dissolved, and if they are not 
completely dissolved a sandy ice cream is formed. 


General Condition No. 2. 


In the composition of the mix there is another very 
common source of sandiness—the excessive use of milk 
solids not fat. Most of us know that in a large num- 
ber of factories there is very little attention given to 
standardizing, and that the methods of calculating and 
assembling the ingredients are often crude. This, of 
course, is One reason why a great deal of variation oc- 
curs in the texture and composition of ice cream. It 
is also a reason for ice cream becoming sandy. Ac- 
eording to the results we obtained last winter, we 
found that ice cream subject to exposure, as most ice 
cream is during the process of marketing, should not 
exceed 5.85 per cent of lactose calculated on the entire 
mix. This is equivalent to about-11 per cent milk 
solids not fat. Naturally, therefore, in all cases where 
milk solids not fat are carelessly substituted for a 
considerable part of the fat there is likelihood of get- 


ting too much lactose in the mix, which under certain 
conditions may result in a sandy ice cream. The con- 
ditions favorable to this result are explained later. In 
many cases an unusual amount of lactose is secured 
by taking the sand from the bottom of a can or barrel 
of sandy condensed or evaporated milk; the result of 
this is bound tio be a sandy ice cream. Under the 


‘best conditions it is possible to use 12 per cent of milk 


solids not fat, but greater quantities are sure to bring 
trouble. If there is any doubt about sandy ice cream 
being produced in this way, just try to keep ice cream 
eontaining say 13 per cent of milk solids not fat for 
a week or ten days in an ordinary ice cream cabinet, 
and see what happens. 


General Condition No. 3. 


Under the third heading, treatment of the mix prior 
to freezing, there is a condition that is very import- 
ant, namely, pasteurization. As stated before, in util- 
izing sandy condensed and evaporated milk the ice 
eream will be sandy if the erystalized lactose is not 
all dissolved. This danger we find can be overcome if 
the ice cream mix is pasteurized to 145 degrees I’., held 
and kept slowly agitated for 25 minutes. 


General Condition No. 4. 


The fourth condition, that is, the degree and rate 
of freezing and hardening the ice cream is something 
we know very little about. We have not had facilities 
in the Dairy Division to properly ‘study the effect of 
rapid freezing and hardening on a large scale, but we 
have made a few experiments on a small seale, and 
find that rapid freezing of mixes having a high lactose 
eontent hastens the formation of lactose crystals. 
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General Condition No. 5. 


The temperature at which the ice cream is held 
after it is once hardened is undoubtedly one cause of 
much of our sandy ice cream. In our preliminary ex- 
periments we soon found that heat shocking, or the 
raising and lowering of the temperature, was con- 
ducive to the erystalization of the lactose in ice cream. 
This is the condition that commonly occurs in ice cream 
cabinets and in some hardening rooms where the re- 
frigeration is very irregular. 

The following experiment will illustrate the effect 
of temperature variations: 


Effect of Variation in Storage Temperatures Upon Three 
Ice Creams With Varying Lactose Content. 
Composition of Ice Cream. 


Milk Solids Total 
Mix. No. Fat Sucrose notfat Gelatin Solids Water 
%o %o %o % Yo Yo 
1 14 14 6 % 341% 65% 
2 8 14 12 1, 34% 65% 
3 4 14 16 y% 34% 65% 


Degree of Sandiness Observed Under Different Temperature 


Variations. 
Per Cent of Method of Storing for Four Days 
Mix Lactose Hardening Cabinet Cabinet 
No. in mix Room (Normal) (Abnormal) 
34 8.85 Trace Considerable Very bad 
0°—5° F. 6°—10° F. 6°—17° F. 
1 gaia None None Slight 
2 6.65 None Trace Bad 
3 8.85 Trace Considerable Very bad 


The milk solids not fat in the above experiment 
were obtained from a good quality of evaporated milk. 
The ice cream was held in the same cabinet in dupfi- 
cate quantities, one set of cans being taken out each 
day and the ice cream being allowed to warm up to 
17 degrees F, prior to repacking with ice and salt. 
This experiment was made several times, with the 
same results each time. Whenever the temperature 


fluctuated the lactose crystals formed ,and increased in’ 


quantity and size with the percentage of lactose in the 
mix. This experiment also substantiates what was 
said about the composition of the ice cream mix. 


General Condition No. 6. 


Holding ice cream a long time, especially when sub- 
ject to wide changes in temperature, has proven to be 
favorable tio the formation of sandy ice cream. The 
time required to produce sand will vary with the con- 
centration of the lactose in the mix and with the 
amount of changing in the temperature, or of heat 
shocking. This is illustrated by the large number of 
instances where the dealers who handle the least ice 
cream are usually the first to complain of having it 


sandy. 
es 


Tell us what you want, or what you have that you 
don’t want, and we’ll fix up a little Ad. for you and 
insert it in the next issue of The Ice Cream Review. 
You just stay at home and wait for results. You’ll soon 
have your hands full. 
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Dairy Booster Officers: 

Pres., R. J. ELLWANGEB: 

1212 Bemis Ave., 
Grand Rapids. 


| Secy., C. J. W. SMITH 
c/o Creamery Package 
i Mfg. Co., Detroit. 


CCU Cee 


TUG ce 


UCU Ee eee eee eee 


JOU Eee eee 


The place and time of the annual convention and 


. dairy show of the Michigan Allied Dairy Association will 


be Saginaw, Feb. 14-17, both inclusive, according to ac- 
tion taken at the meeting of the Association’s conven- 
tion and show committee which met in Lansing recently 
and consisting of Messrs. H. D. Wendt, chairman; M. hL. 
Noon, R. F. Frary, C. J. W. Smith, R. J. Ellwanger 
and D. W. Shiel. 

The convention and show, based upon plans which 
are now being developed by the committee, will with- 
out question be the largest and most extensive of its 
kind ever produced in Michigan. There will be a com- 
plete line of commercial exhibits of dairy machinery, 
supplies and appliances of all kinds. Educational ex- 
hibits by the Michigan Agricultural College and the 
State Department of Agriculture will be featured. A 
dairy campaign in Saginaw to run for a week or more 
and ending with the convention and show is contem- 
plated. In this such agencies as the Farm Bureau, the 
schools, Saginaw Board of Trade, etc., will be co-operat- 
ing, the purpose of which is to bring about a more com- 
plete appreciation of the value and essential features 
of milk and milk products. 

The Saginaw Municipal Auditorium has been made 
available for the use of the association by the Saginaw 
Board of Trade and is a building ideally suited for the 
purpose in question. The following sub-committees who 
will work with Mr. Wendt, who will be the conven- 
tion and show manager, are as follows: 


- Program—M. L. Noon, Jackson. 

Finance—R. J. Ellwanger, Grand Rapids. 
Floor—C. J. W. Smith, Detroit. 

Publicity—R. F. Frary, Lapeer. 

Reception and Banquet—D. W. Shiel, Hillsdale. 


* * * 


OBSERVATIONS 


The Andalusia Dairy Company of Salem, Ohio, has 
pur cbised the Supreme Dairy Company at Alliance, 

hio. 

The Ideal Ice Cream Company at Dayton, Ohio, is 
installing a twenty ton refrigerating machine. 

The Portsmouth Ice Cream and Bottling Company 
at Portsmouth, Ohio, has installed new refrigerating 
machines and made other improvements. 

The Toledo Dairy Company sold their branch at Ida, 
Mich., to the Milk Producers Exchange. 

The Wilson Ice Cream Company at Port Huron, 
Mich., will install an ice plant. 

The Furnace Ice Cream Company at Fort Wayne, 
Ind., has enlarged their refrigeration plant. 

The convention committee of the Michigan Allied 
Dairy Association met on Monday, October 3d, at Kern’s 
Hotel at Lansing, Mich., to complete arrangements for 
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Glascot 


White Glascote is the standard of quality and service in 


HIS means not only the latest thing in glass 
lined tanks but the most modern and efficient 
It means sav- 
It means 


design in performing equipment. 
ing to you in floor space, labor and time. 
sanitation and cleanliness. 


A word from you will bring a list of Glascote 
users, including some of the largest ice cream plants 
in the United States who are well satisfied with 


our equipment. 


Receiving 


Ageing 
Equipment 


THE GLASS COATING COMPANY 


NEW YORK, N. Y. 
50 E. 42nd Street 


CLEVELAND, O. 
P. O. Box 25, Station H. 


CHICAGO 
220 So. State Street 


| 
| 
Pasteurizing 
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next convention and show to be held at Saginaw, Mich., 
February 14-17, 1922. 

The wonderful and successful National Dairy Show 
for 1921 is over and the ice cream men are now turning 
their attentions to the Ice Cream Supply Men’s Conven- 
tion at Buffalo and Atlanta, and after that the different 
state conventions, and they will have plenty to do from 
now on to attend these conventions, and we trust, they 
will be well attended for the ice cream business is get- 
ting larger every year and every one who is connected 
with the business is looking forward for a larger volume 
' of business for 1922. 

The Michigan Convention to be held at Saginaw, 
Mich., February 14-17, 1922 should be a good one as 
the Dairy Boosters are going to help entertain those 
who attend it and they can do so when they decide to 
do so—so leave it to them. The entertainment commit- 
tee is a live one and will look after their end, of the 
convention. no ee 


The old pioneer Paterson Parchment Paper man, A. 
-T. Pratt hasn’t missed a convention of the National 
Dairy Show or the Ice Cream Convention since both 
were organized (we haven’t either Alex). He wrote: ‘‘I 
am looking forward to meeting many of my old friends.’’ 
And he wasn’t disappointed for all the old friends were 
there 100% strong. 

ah 


NORTHFIELD, MINN. CREAMERY TO PRODUCE 
ICE CREAM 
Northfield, Minn. made ice cream will soon be on 
the market. 
The Twin City Milk Producers’ association has made 
arrangements for the installation of a complete modern 


outfit of machinery and equipment for the making of 
ice cream in the splendid new milk plant which it 
erected the past year and actual manufacturing opera- 
tions will begin in the near future. 

The association has also engaged a Mr. Pitts of St. 
Paul, who has had 15 years’ experience in the making 
of ice cream, to take charge of this branch of its pro- 
duction. Mr. Pitts is a past master in the art of mak- 
ing ice cream, and he will be able to put on the market 
a product which will be fully equal to anything known 
to the trade today. 

_ Arrangements have already been made for supply 
of all the Northfield ice cream retailers, also those of 
Farmington, Lakeville, Dennison, and many other sur- 
rounding Minnesota villages. Contracts have also been 
made with some of the Faribault retailers. 

‘‘Northfield is a big market for ice cream, and those 
in touch with the trade declare that not even in the 
Twin Cities is the public so exacting in its demand 
for quality ice cream as right in this city,’’ says a 
Northfield paper. ‘‘The colleges are of course a large 
factor in the ice cream business and at college func- 
tions particularly large quantities of high grade brick 
ice cream are in demand. 

‘“‘The manufacture of ice cream is known to be of 
the most profitable branches of the dairy industry, and 
in launching into it the Twin City Milk Producers’ asso- 
ciation will provide another outlet for milk supply of 
its territory that should help to increase the farmers’ 
return for his milk. 

‘<Tn the Twin Cities retailers have recently organized 
a co-operative company for the manufacture of ice 
cream, and but for this project the Twin City Milk Pro- 
ducers’ association might have entered the Twin City 
ice cream market also. The association will, however, 
supply this co-operative plant with its milk and cream. 
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Kansas City, Mo., October 5, 1921, 


The recent conference held at Washington to con- 
sider the unemployment situation, gives out a statement 
that should be seriously considered by the ice cream 


industry : 
‘During the per- 
iod of drastic econ- 


omic readjustment, 
through which we are 
now passing, the con- 
tinued efforts of any- 
one to profit beyond 
the requirements of 
safe business practice 
or economie consist- 
eney should be con- 
demned. .One of the 
important obstacles to 
a resumption of nor- 
mal business activity 
will be removed as 
prices reach replace- 
ment values in terms 
of efficient production 
and distributing cost 
plus reasonable profit. 

‘We, therefore, 
strongly urge all man- 
ufacturers and wholesolers who may not yet have adopt- 
ed this policy to do so, but it is essential to the success 
of these measures when put into effect that retail prices 
shall promptly and fairly reflect the price adjustment of 
the producer, manufacturer and the wholesaler.’’ 

It is safe to say that nearly every ice cream manu- 
facturer during the past season has made substantial 
reductions in the price of ice cream to the dealers. 
And it is interesting to note how few of the dealers 
have passed on to the consumer the benefit of these 
reductions. In a few cases the writer has noted, I find 
reductions at as much as 25¢ per gallon to the dealer 
without any change whatever in the price of fountain 
drinks. 

Some of the ice cream men have reduced prices 
merely because their trade demanded it. But on the 
other hand most of them, no doubt, entered voluntarily 
into the spirit of the times and reduced prices with a 
view of making ice cream available to a greater number 
of people, and consequently increasing the consumption. 

Lower prices to the consumer undoubtedly will in- 
crease consumption, but when the manufacturer is ex- 
pected to bear the entire burden without the coopera- 
tion of his dealers, who is it that benefits? I have known 
of a few instances where the manufacturer would de- 
mand that fountain prices would be reduced, and in 
these cases they were able to report increased sales. 


Brother White Caps and Jack Rabbits ean be of 
service to their customers by talking with the fountain 
men and asking why their prices are not reduced. 
Try and show them that there are more people who 
will pay 10¢ and 15e for a soda or sundae, than there 
will pay 20¢ or 25 ¢. We are not interfering with our 
customers’ affairs when we do this. On the contrary 
we are making that man more susceptible to demands 


KARL R. ZIMMER 


THE ICE CREAM REVIEW 


which are bound to come sooner or later from the man- 


ufacturer himself, unless fountain prices are reduced. 


It seems to me that this subject should be discussed 
at the coming conventions, and it no doubt will be. In 
the meantime let we ‘‘servants to the ice cream indus- 
try’’ gather what information we can and pass it on 
to our customers. 

Jack Rabbits should not fail to be in Kansas City 
for the Kansas Convention. Nothing is being over- 
looked to make your visit here pleasant and profitable. 
If the writer can be of service to any of you in making 
hotel reservations or by furnishing information, I shall 
be pleased to do so. 

KARL R. ZIMMER, 


eh Kansas City, Missouri. 


KANSAS MEETING, DECEMBER 15 AND 16. 


St. Louis, Mo., Oct. 6th, 1921. 
Editor Ice Cream Review. 


Dear Sir:—The annual meeting of the Kansas Asso- 
ciation jof Ice Cream Manufacturers will be held in 
Kansas City, Mo., December 15th and 16th, and al- 
though not definite as to headquarters hotel at this 
time, we believe it will be the Baltimore. You will get 
more definite advice as to this later. 

In view of the fact that President Manley yielded 
to our request to transfer the meeting from Topeka to 
Kansas City, and in this way added to our comfort as 
to hotel facilities. JI believe that the Jack Rabbits 
should attend this meeting in larger numbers than ever 
and come filled with the spirit of good-fellowship, and 
in other ways show our appreciation for the considera- 
tion shown us by the Kansas Directors. 

Those of you who were at Wichita last year know 
that we have got to go some to beat that convention, 
either in attendance, spirit of good-fellowship or enter- 
tainment. 

Let’s all try to make this next meeting bigger and 
better than ever, and appoint yourself a committee of 
one to help swell the attendance. Encourage the small- 
er manufacturers throughout the state to come, and 
tell them the meeting will not be complete without 
them. REMEMBER this in your ealls, and also with 


‘personal correspondence, if necessary. Those who are 


not members of the Kansas Association of Ice Cream 
Manufacturers get them to sign up. 

The ice cream manufacturers are not only eo-ope- 
rating with us supply men in the highest degree, but 
make our Association possible. 

Boost for the Kansas Association, and keep at it.! 

Yours very truly, 
J. L. NELSON, 
eh President. 


IS ICE CREAM SHIPPED TO THE ORIENT? 


Some time ago a Pennsylvania Newspaper published 
information to the effect that shipments of ice cream 
were being made to the orient in 500 gallon containers. 


The Ice Cream Review has tried to obtain authenti- 
city of this fact with the result of news received from 
several of the largest ice cream manufacturers on the 
Pacifie Coast to the effect that no ice cream is being 
shipped from the coast in 500 gallon containers suéh 
as announced by the Pennsylvania newspaper. Trans- 
ports, on ocean liners buy quantities of ice cream pre- 
paratory to trips to the orient. The ice cream is gen- 
erally brick and is kept in cold storage boxes. San 
Francisco is said to have more business than either 
Seattle or Los Angeles, but the amount is not sufficient 
to attract particular attention. 
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Ruff Milk Condensing Evaporator 


1922 Improved Model Motor Driven 


STROUDSBURG 
CREAMERIES | SHERRY VALLEY P.O. BOX 615 
SAND HILL 


STROUDSBURG CREAMERY Co. 
ICE CREAM TANG CREAMERY. BUTTER 
PASTEURIZED MILK AND CREAM A SPECIALTY 


STROUDSBURG, PA. 
“SAVES $1010$15 &< 
PER COW AYEAR 


Coons 4 Sept, 10, 1921. 


The Ruff 
Process has 
no equal The Cream Production Company, 


Port Huron, Mich. 


when you centiozen! 
Having used one of your Condensers for sometime, 


e 
consider we are so well pleased with its merits and the product that 
it produces that we gladly recommend same to all that might 
te desirous of turning their skim and surplus milk into 


Quality and eee 


milk and tutter, and ty condensing it slightly we get the 


Econom y. finest mix, and the test ice cream ever produced. P 


We find that by using your Condenser that we are 
saving the money, you claimed we would. 


At this time of the year we are using our whole 


Yours very truly, 


Stroudsburg Creamery Coe 


tad A deb) 


freds. \ 


Your correspondence solicited 


THE CREAM PRODUCTION COMPANY 


PORT HURON here rates aid falteee fond chads MICHIGAN 


Manufacturer 
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THE ASSOCIATION OF ICE CREAM SUPPLY MEN 
—A RECORD OF CONSTRUCTIVE WORK 
WELL DONE. 


(Continued from page 12) 


10—Simulating in one’s own product the trade mark, 
trade name, cartons, slogans, advertising matter, or appear- 
ance of a competitor’s product. 

11—Converting raw materials of competitors to one’s 
own use by diverting shipments through bribery, trickery or 
misrepresentation. 
| 12—Depriving a competitor of transportation facilities 
through bribery of railroad employees, trickery, exercise of 
undue influence of any other means. 

13—Refusal to accept advertising upon other than ethi- 
cal grounds. 

14—_Threats to withdraw advertising unless competitor’s 
advertising is excluded or unless certain discriminatory fav- 
ors are granted. 

15—Claiming or exercising a monopoly. 

16—Obtaining estimates from competitors through bog- 
us receipts by a third party. 

17—Threats to withdraw patronage from a firm supply- 
ing raw materials if same raw materials are sold to com- 
petitors. 

18—Bidding prices of raw materials to a point where 
business becomes unprofitable, for the purpose of driving 
out weaker competitors, 

19—Purchasing a competitor’s unusual goods, already 
sold, from a customer, and substituting one’s own goods. 

20—Threatening to force a competitor out of business 
unless he keeps out of certain territories. 

21—-Selling or offering to sell below cost or at less than 
a fair profit to force a competitor out of the field. 

22—Making up and disseminating false cost sheets. 

23—-Payment of bonuses to jobbers’ salesmen, with or 
without the knowledge of employers, for pushing of certain 
goods as against competitors’ goods. 

24—-Giving away goods, other than customary samples, 
in large quantities to hamper and embarrass competitors. 

25—-Combinations of competitors to raise or maintain 
or bring about uniformity in prices, to divide territory or 
allot customers. 

26—Offering goods through second hands for less than 
their direct sales price. 


ab 


HARTIG WILL INCREASE CAPACITY. 


The ice cream plant recently installed by William 
Hartig, in Watertown, Wis., has proved inadequate 
to the demands upon it and it was necessary to put 
in additional equipment so that the capacity of the 
plant would supply the demand. The present capacity 
is 500 gallons daily but within a week the demands 
reached over that amount. 

For the betterment of the delivery service an up- 
to-date refrigerator has been added to the truck ser- 
vice, which will be a welcome innovation to dealers.— 
Watertown (Wis.) Times.. 


DHE BCE REAM “REV LEW. 


/ 
NEVADA WILL HAVE FINE NEW CREAMERY 


AND ICE CREAM FACTORY. 


Following the campaign for increased dairying in 
Nevada, Iowa, and vicinity for the past several weeks 
by the Nevada Community Club, which has met with a 
marked interest by the farmers of the community, the 
launching of a large and modern creamery, cheese fac- 
tory and ice cream concern is announced by A. Contri, 
a local business man. 

Mr. Contri has purchased a large building in the 
business center of the city, known as the Boardman 
building, at one time the home of one of the largest 
ege and butter concerns west of Chicago, and has 
architects and dairy engineers working out plans for 
his establishment. 

The building is 50x90, with a full basement and 
two stories above, all built for storage purposes and 


well adapted to being remodeled into an ideal plant for 


the purpose for which Mr. Contri has purchased it. 
Work will begin at once on the remodeling of the 
building and it is hoped to have the plant in operation 
by the early spring time. 

When completed it will be one of the most com- 
plete plants of its kind im the state. 


b 


TO ERECT $100,000 MILK PLANT 
Henry Gottselig, Ross Barley, B. M. Cramer, L. C. 


Gross and M. E. Keen, who have conducted dairy routes 


in the eity of Lancaster, Pa., for a number of years, 


have been granted a charter for their corporation into: 


the Lancaster Milk Products Co. 

The object of this combination is to provide a milk 
service in Lancaster and will cover the distribution of 
erade A milk, together with Ideal buttermilk, and other 
dairy products, and to expand their service to include 
the production and distribution of Ideal ice cream. 

For a building site the company has purchased the 
tract of land located at 623 to 633 Second street, for 
erection of a modern dairy and ice cream plant. The 
building when completed and equipped will represent 
an investment of $100,000. 


b 


A Diplomatic Refusal 
First Boy—You’re afraid to fight, that’s what. 
Second boy—No, I ain’t, but if I fight you, my 
mother’ll lick me. 
First Boy—How’ll she find out? 
Second Boy—she’ll see the doctor goin’ to your 
house.—Edinburgh Seotsman. 


LIST OF 


Ice Tools 


Suitable for Harvesting 
500 Tons of Ice 


8-in. Ice King Plow. 

Plow Rope. 

5-ft. Ice Saw. 

Splitting Forks. 

Calking Bar. 

Bar Chisel. 

Floor Shaver. 

Ring Splitting Chisel. 

Line Marker. 

Scoop Net. 

No. 520 4% ft. Ice Hooks. 

ivi2 doz. No. 520 6-ft. Ice Hooks. 

1/12 doz. No. 520 12-ft. Ice Hooks. 

1/12 doz. No. 540 24-in. Boston Tongs. 

This list oe be added to if condi- 
tions demand. 

SEND FOR COMPLETE CATALOG. 


Op 
° 


505 
1/4 doz. 
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of a good cold storage and plenty of Ice during the summer. 
tools suggested here are suitable for harvesting 100 to 500 tons of Ice.— 
Everyone gathering Ice can afford his own outfit. 

Place your order early. 


Ice Tools Suitable for Harvesting 500 Tons of Ice 


The Ice Cream, Soda Fountain and Confectionery Trade appreciate the value 


The set of 


WE MANUFACTURE 


Tee Elevators and Conveyors, Ice Tools, Hoists, 
tee Crushers, 

Machinery for 
Buckets, Chain, Chutes, ete. 


Crushed Ice 
all 


Carts, Conveying, 
purposes, Wagon Leaders, 


Gifford-\Wood (0, 


Hudson, N. Va 
New York 
Buffalo 


Chicago 
oston 


November 5th, inclusive. 


Pith COE SOME AMR ECE W 


Consumers show 
their Appreciation 
of these Flavors by 
Suances -more— 


Do you 
use them? 


SIEPERLA TIVE 
DANILLA EXTRACT 


A pure Vanilla Bean Extract producing a 
Velvet Cream Flavor unusually rich and 
pleasant. 


Single Barrels per gal. ~ $6.50 


Five Barrel quantities 
or more, pergal. - = 6.25 


MAYFLOWER BRAND 


ICE CREAM FLAVORING 


A compound beyond comparison for 
price and quality. 


Single Barrels per gal. ~ $2.75 


Mc >EC> AYUAHDW SGA-CrEO 


Five Barrel Lots 
or more, pergal. ~ ~ 2.50 


. 5 Wahi Sapo ? Fs 
A Bundle of the Finest Growth 

Mexican Vanilla Bean 
Pleasing Flavors That Last—Try Them and Profit By Their Use 


CThe Ma born Food Products Ce 


CLEVELAND, OHILO 
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ICE CREAM CONVENTION BEST EVER. 


The twenty-first annual convention of the National 
Association of Ice Cream Manufacturers will go down 
in the history of the association as one of the best, if 
not the very best, ever held. The attendance was fully 
up to expectations and the proceedings high class. In 
later issues we will publish these proceedings in full. 

Officers were elected as follows: 


Chas. G. Morris, New Haven, Conn., Proniene 
Morden Neilson, Toronto, Ont., Vice- President. 
N. Loewenstein, Chicago, TI1., Secretary. 

W. J. Weller, Brooklyn, N. Y., Treasurer. 


The convention was held in the Radisson Hotel, in 
Minneapolis, and the program was arranged to give 
visiting delegates an opportunity to see the sights of 
the Twin Cities and to visit the ‘‘World’s Greatest 
Dairy Show.’’ <A complete list of exhibitors at the 
dairy show follows: 

Abbott Laboratories, The, 4753 Ravenswood Ave., Chicago, 

Til. 

Anheuser-Busch Sales Corp., 2367 Logan Blvd., Chicago, III. 

Anker-Holth Mfg. Co., Port Huron, Mich. 

Atlantic Gelatine Co., Woburn, Mass. 

A. H. Arnold & Bro., 308 So. Canal St., Chicago, Ill. 

Atlantic Bottle Co., Inc., 90 W. Broadway, New York, N. Y. 

Allman Gas. Engine & Machine Co., The, 461 Canal St., New 
York City. 

American Linseed Co., St. Paul, Minn. 

Buffalo Foundry & Machine Co., Buffalo, N. Y. 

Buhl Stamping Co., Detroit, Mich. 

D. H. Burrell & Co., Little Falls, N. Y. 

Bristol Co., The., 53 W. Jackson Blvd., Chicago, Ill. 

Boerner-Fry Co., The., Iowa City, Iowa. 

Blue Valley Creamery Co., 700 S. Clinton St., Chicago, Ill. 

Blackmer Rotary Pump Co., Old Colony Bldg., Chicago, Ill. 

Barber, A. H., Creamery Supply Co., 300 W. Austin Ave., 

Chicago, IIl. 

Burpee Can Sealer Co., 215 W. Huron St., Chicago, Il. 
Buttermilk Equipment Co., 141 N. Clark St., Chicago, Ill. 
Blanke Mfg. & Supply Co., 214 Washington Ave., St. Louis, 

Mo. 

Baeder, Adamson Co., 111 W. Washington St., Chicago, III. 
Baker Ice Machine Co., Inc., 304 Lumber Exchange Bldg., 

Minneapolis, Minn. 

Bunn, B. H. & Co., 7329 Vincennes Ave., Chicago, Ill. 
Beaverland Corp., The, successor to The Pa Pro Co., 

ville, N. Y. 

Bohn Refrigerator Co., St. Paul, 
California Central Creameries, 

NG Ys, 

Canvas Products Corporation, Fond du Lac, Wis. 
Cherry, J. G., Co., Cedar Rapids, Iowa. 

Chicago Carton Co., 4433 Ogden Ave., Chicago, Ill. 
Chicago Chemical Co. ., Chicago, Ill. 
Chicago Dairy Produce, 136 W. Lake St., 
Crane & Ordway Co., St. Paul. 

Creamery and Milk Plant Monthly, 327 S. LaSalle St., 

cago, Ill. 

Creamery Package Mfg. Co., 61 W. Kinzie St., 
Cream Production Co., The, Port Huron, Mich. 
Crystal Gelatine Co., 3630 Iron St., Chicago, Ill. 


Low- 


Minn. 
277 Broadway, New York, 


Chicago, Ill. 
Chi- 


Chicago, Ill. 


2’? SANITARY VIKING PUMP 
THE UNIVERSAL PUMP 
For Milk, Brine, Water or Foods 


VIKING PUMP COMPANY, Cedar Falls, Ia. 
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Curtis Pneumatic Machinery Co., St. Louis, Mo. 

Cherry+Bassett Co., Baltimore, Md. 

Continental Machinery Co., 111 W. Monroe St., Chicago, Ill. 

Coster-Peterson Co., Chicago, III. 

Cronholm Refrigerating Co., 1409 W. Broadway, Minne- 
apolis, Minn. 

Daigger, A., & Co., 54 W. Kinzie St., Chicago, Ill. 

Dairy Record, The, 311 Metropolitan Bank Bldg., St. Paul, 
Minn. 

Davis-Watkins Dairymen’s Mfg. Co., North Chicago, III. 

Dayton Moneyweight Scale Co., 101 N. 6th St., Minne- 
apolis, Minn. 

DeLaval Separator Co., The, 29 E. Madison St., Chicago, BOLE, 

Des Lauriers Metal Products Co., git Chestnut. St., St. Paul, 
Minn. 

Dickerson Co., The F. G., 549 Washington Blvd., Chicago, Ill. 

Dominion Chemical Co., 1545 Kingsbury St., Chicago, Ill. 

Doering, C. & Son, Inc., 1375 Lake St., Chicago, III. 

Dunn Co., Thos. W., New York City. 

Electric Milker Corporation, 703 Tower Bidg., Chicago, Ill. 

Elyria Enameled Products Co., Elyria, Ohio. 

Eddy Paper Co., 640 Plymouth Ave., Minneapolis, Minn. 

Electro Chemical Co., The, Dayton, Oo. y 

Emerson Drug Co., 327 N. Wells St., Chicago, Ill. 

Emery Thompson Machine & Supply Co., 271 Ryder Ave., 
New York, N. Y. 

Empire Cream Separator Co., Bloomfield, N. J. 

Fabric Products Co., The, Oshkosh, Wis. 

Ford, J. B. Co., Wyandotte, Mich. 

Foxboro Co., Inc., The, Foxboro, Mass. 

Felt & Tarrant Mfg. Co., 2401 University Ave., St. Paul, 
Minn. 

General Laboratories, Madison, Wis. 

General Motors Truck Co., Pontiac, Mich. 

General Tool & Mfg. Co., The, 382 4th St., Milwaukee, Wis. 

Grand Rapids Table Co., Grand Rapids, Mich. 

Greenhalgh, J. H. & Co. ., 4403 Sheridan Road, Chicago, Ill. 

Glacifer Co., 102 Merrimac St., Boston, Mass. 

Hansen’s Laboratory, Chr. Inc. ., Little Falls, N. Y. 

Heller, B. & Co., 40th St. and Calumet Ave., Chicago, IIl. 

Hoard, W. D. & Sons Co., Ft. Atkinson, Wis. 

Heath Mfg. Co., 11th and Monroe Sts., St. Louis, Mo. 

Hudson Mfg. Co., 324 3rd Ave., N. Minneapolis, Minn. 

Hudson Mfg. Co., The, 119 N. Union St., Chicago, Il. 

Heathmade Carbonated Products Co., 79 W. Monroe S&t., 
Chicago, III. 

Hinman Milking Machine Co., Oneida, N. Y. 

Ilg Electric Ventilating Co., Chicago, Il. 

Jensen & Son, P. W., Princeton, Minn. 

International Sugar Feed Co., Minneapolis, Minn. 

Independent Milking Machine Co., 2484 University Ave., 
St. Paul, Minn. 

Impruy-Mix Co., 403 W. 24th St., 

Jalco Motor Co., Union City, Ind. 

James Mfg. Co., Ft. Atkinson, Wis. 

Jensen Creamery Machinery Co., Bloomfield, N. J. 

Kennedy & Parsons Co., 1309 Jones St., Omaha, Nebr. 

Kimball, Fred L. Co., Waterloo, Iowa. 

Kimble Glass Co; 402 W. Randolph St., 

King Ventilating Co., Owatonna, Minn. 

Kampfer, C. W. & Co., St. Paul, Minn. 

Keiner-Williams Stamping Co., 8746 123rd St., 
ERT New ye 

Kraft, J. L. & Bros. Co., 363 River St., Chicago, Ill. 

Ladd, John W. Co., Detroit, Mich. 

Leffel & Co., The James, Sprinefield, Ohio. 

Larco Wrench & Mfg. Corp., 7800 Woodlawn Ave., Chi- 
cago, Ill. 

Liberty Glass Co., Sapulpa, Okla. 

Liberty Milker Co., Owatonna, Minn. 

Louden Machinery Co., Fairfield, Iowa. 

Laacke, R. Co., 543 Third St., Milwaukee, Wis. 

Mangold Co. bi. hea 437en: 3rd St., Dayton, Ohio. 

Manitowoc: Plating Works, Manitowoc, Wis. 

Manning Mfg. Co., Rutland, Vt. 

Massey & Massey Co., The, 1214 Webster Ave., Chicago, Ill. 

Mathews, Frederick C., Co., 63 Mullet St., Detroit, Mich. 

Mayborn Food Products Co., 1303 Oregon ‘Ave., Cleveland, oO. 

McLaughlin, Gormely King Co., Minneapolis, Minn. 

Menasha Printing & Carton Co., Menasha, Wis. 

Merrell-Soule Sales Corp., Syracuse, Ne Ye 

Meyer, Geo. J. Mfg. Co., 560 Clinton St., Milwaukee, Wis. 

Midwest Engineering & Equipment Co, 617 Fulton St., 
Chicago, Ill. 

Miller, H. H., Industries Co., Canton, Ohio. 

Milligan & Higgins Gelatine Co., 222 Front St., New York, 
INew Xie 

Milwaukee Dairy Supply Mfg. Co., 3002 Burleigh St., 
waukee, Wis. 


New York City. 


Chicago, Tl. 


Richmond 


Mil- 
(Continued on page 147) 
November 5th, inclusive. 
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MPa ICE “CREAM sREVDEW 


Heres a New One! 


ROGERS’ COMMERCIAL 
GRAVITY ICE CREAM 
BRICK MAKER 


Science, Service, Sanitation in the Packaging of Ice Cream 


Eliminates all ice The “latest «and 


; most sanitary way 
shell on bricks. y way 
to make ice cream 


: : bricks. >. 
Uniform mixture 


and texture. 
; Old process _ of 
brick mold hand 


filling is exces- 


Will positively 


run. It can’t get sively inefficient— 


away. 


Neapolitan bricks 


‘made _ perfectly 


uniform — all fla- 


wasting labor. 


Labor saving. will 
pay for it in a sin- 


gle season. 


vors and_ eolors 


Mies: PATENTS PENDING - 
equally distri- 


buted. 


Direct motor 


drive. 


CAPACITY 


16 Quarts per minute—32 Pints per minute—8 Quarts and 16 pints per minute 


Makes Single, Two or Three Flavor Bricks See it at the BUFFALO. SHOW 


DISTRIBUTION DIRECTED BY 


JOHN W. LADD COMPANY 


“Complete Outfitters to the Dairy Industries” 


DETROIT, MICH. MARKETED THROUGH REGULAR VISCOLIZER JOBBERS CLEVELAND, OHIO 
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THE ICE CREAM REVIEW 


A New Era in Packaging Ice Cream 


By TIMOTHY MOJONNIER, of Mojonnier Bros. Co., Chicago, IIll., before National Association of Ice Cream Manufacturers. 


HE title to my paper was kindly assigned to me 

by Mr. Loewenstein. It is a pleasure to be able to 

discuss in the brief time alloted, a subject in which 
all the members of this influential association are keenly 
interested. The success of the ice cream industry is due 
in a large measure to the fact that in the past, new in- 
ventions of merit have been put into practice by the 
manufacturers as fast as their advantages were proved. 
This is the spirit that will continue to make the ice 
cream industry a great industry. 


Ice Cream Packaging Machine. 


The new era in packaging ice cream is made possible 
by the invention of the ice cream packaging machine 
which has been placed upon the market during the cur- 


machine, and into the cartons, in exact predetermined, 
measured amounts, of each flavor. The standard tuck- 
end type of carton is used. This is the type of carton 
now most commonly used, and it is the type that possess- 
es the most advantages over all other types, both from 
the standpoint of the manufacturer and of the consumer. 
A parchment bag is inserted into the cartons before feed- 
ing the cartons into the machine. “By experimentation 
and by consultation with a large number of manufac- 
turers, we found that the use of the parchment bag was 
greatly desired. The majority of the manufacturers 
consulted, favored its use since this paralleled their pres- 
ent method of wrapping the hardened bricks in parch- 
ment liners. It helps to prevent leakage both ‘at the 
time of filling, and at the time of removing the ice 


rent year. This machine is the result of years of costly 
research and experimentation. The pioneer in this new 
art was Mr. E. J. Retzbach of St. Louis who spent many 
years, and the savings of a lifetime in the development 
of this idea, and to him was granted basic patents cov- 
ering both the mechanical principles, and the process for 
packaging ice cream directly into the cartons. 

This new machine receives the ice cream just as it 
comes from the freezer, and while it is still in the plas- 
tic condition—packages it directly into the carton, one, 
two or three flavors at a time. The filled cartons are 
then transferred to the hardening room, and the ice 
cream is hardened in the carton, ready for delivery 
to the trade. 

This machine operates entirely automatically. It can 
be located so that the contents of the freezers can be 
discharged directly into the three compartment hopper 
which is refrigerated and insulated, or the contents of 
the freezers can be discharged into suitable cans, and in 
turn, the cans be dumped into the respective compart- 
ments of the hopper. 

From the hopper the ice cream passes through the 


cream from the carton. The ice cream is more readily 
removed from the bag than from the bare carton. There 
is less slop and waste of ice cream, and but little muss 
upon the part of the consumer when cutting the brick. 
The practicability of this package was demonstrated 
in Chicago where it has been in constant use for several 
months by three of the leading ice cream plants. The 
plump, full measered brick has been complimented by 
both the dealer and the consumer. 

After being filled by the packaging machine, the ecar- 
tons are removed, inspected, sealed, transferred to the 
carry-out tray, and the tray removed to the hardening 
room. If so desired, the cartons can be passed through 
a tying machine after being filled. The brick molds now 
universally employed can be used to receive the cartons 
at the machine. The cartons are placed therein upon 
their ends. Other means can be used for handling the 
filled cartons. One used is meeting with fine success 
with a galvanized pan that holds thirty two quart car- 
tons. In this pan the sides of the carton are well pressed 
in, and the bricks completely retain their square form 
while hardening. The bricks remain in the pan in the 
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CP Vertical 
Refrigerating Machine 


Pays for Itself in 3 Years 


Then Pays Dividends 
3 re the greatest benefits that accrue from a CP 


Refrigerating System to its owner are the freedom from 

dependence on the ice man, the convenience of the system, 
the steady, dry temperature and the cleanliness of the CP 
System, it is a fact that will. be vouched for by any owner of 
a CP System, that the savings it effects by eliminating the ice 
bill alone will pay completely for the outfit in three years or less. 
From that time on your expenses for refrigeration will be the 


smallest single expense you have. 


CP Horizontal 


Refrigerating Machine 


CP Refrigerating Systems are made Vertical or Horizontal 
as desired in a complete variety of sizes ranging from 
3-4 ton up. 
features which make them peculiarly well suited to the 
refrigeration of dairy products which are fully explained 
in booklet, ‘““The Story of Refrigeration.” 
the asking. Send’ for it. 


CP Refrigeration machines have several 


Its yours for 


The Creamery Package Mfg. Company 


Chicago, Ill., 61-67 W. Kinzie St. 
Buffalo, N. Y., 133-137 E. Swan St. 
Kansas City, Mo., 1408-10 W. 12th St. 
Minneapolis, Minn., 318-20 3d St. N. 
Omaha, Neb., 113-15-17 So. 10th St. 


Philadelphia, Pa., 1907 Market St. 
Portland, Ore., 6-8 N. Front St. 
San Francisco, Cal., 699 Battery St. 
Toledo, Ohio, 119 St. Clair St. 
Waterloo, Ia., 406-8 Sycamore St. 


hardening room until they are delivered to the wagons. 

This machine will fill either pint or quart size car- 
tons of the common brick type. By making a slight 
change, it can be made to fill half pint, pint or quart 
size carry-home pails. Likewise it can be modified to 
fill round cartons of various sizes. 

The standard model is geared to deliver twenty 
quarts per minute, or 1,200 quarts per hour. This speed 
can be increased or decreased if desired. Its limit is 
governed by the ability of the operator to feed in the 
cartons, or by the output desired. 

The standard model of this machine will fill any 
flavors of ice cream that have passed through the freez- 
ers. For example, strawberry, cherry, peach or any of 
the other common fruits ordinarily used to flavor ice 
cream, if whipped in the freezer with the ice cream, can 
in turn be filled with the packaging machine. Likewise 
it will fill with fine results, sherbets of the proper com- 
position and overrun, along with ice cream. 


Advantages From A Manufacturing Standpoint. 


We have considered what the machine is, how it 
_ operates, and what it does. Let us now consider some 
of its advantages to the manufacturer. Under the old 
methods at least twelve operations are necessary in or- 
der to produce brick ice cream. Each operation re- 
quires labor, or as the engineer would state it, the ex- 
penditure of a given number of motions. The manufac- 
turer pays for each of these motions. 

By means of the packaging machine, the total num- 
ber of operations is reduced from twelve to seven. The 
exact saving in labor that is effected by the new method, 
will vary with the output of the plant, and the manner 
in which the work is organized. Based upon one exper- 
ience to date in one plant making an average of about 
1,000 bricks per day, the services of at least two helpers 


were dispensed with. In a large plant making as many 
as 8,000 bricks per day, upon the authority of the super- 
intendent, the number of help required to produce this 
quantity of brick ice cream was reduced from twenty- 
two by the old method to seven by the new method. 
As the new method of making ice cream bricks becomes 
better understood; and the necessary operations involv- 
ed, better organized, it may become possible to make 
further reductions in help. In any plant, whether large 
or small, the eight following labor operations are dis- 
pensed with, under the new method. (1) Labor of 
pouring the ice cream into the molds. (2) Transferring 
the molds to the hardening room. (3) Removing the 
molds from the hardening room to the cutting room. 
(4) Dipping the molds in a hot water tank. (5) Re- 
moving the ice cream from the molds. (6) Cutting the 
slabs into bricks. (7) Wrapping the bricks in the parch- 
ment liner. (8) Inserting the hardened brick into the 
carton. 

The packaging machine makes it possible to rout 
the brick ice cream through the plant, by the shortest 
and most direct lines, thus saving both time and labor. 


Another advantage from a manufacturing standpoint 
is the saving in ice cream, that is effected by the new 
method. Under the old method there is usally a loss 
of ice cream while transferring from the freezer to the 
molds, due to slopping. There is a loss due to the fact 
that the molds are frequently oversize, to allow for cut- 
ting. There is a loss in cutting the slabs. Conceding 
upon a most conservative basis, the total loss to be five 
per cent, upon an output of 25,000 gallons of brick ice 
cream per year, this means an aggregate loss of 1,250 
gallons of ice cream. It is therefore evident that one 
of the greatest possibilities by the new method from a 
manufacturing standpoint is the savings in ice cream 
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that it is possible to make. A saving, which under the 
old method, receives itself into a sheer loss. 

Several other manufacturing advantages could be 
enumerated. There is a considerable saving in floor 
space, aS against the old method. The new machine 
occupies about the same room as one 80 quart freezer. 
It will gradually replace other equipment now used for 
making bricks, such as molds with covers; tables for 
filling the molds, dipping and cutting equipment, and 
tables for wrapping and packing the bricks. This all 
constitutes capital investment upon which the manufac- 
turer writes off depreciation and pays taxes and insur- 
ance. It saves nearly half the space now used in the 
hardening room for making bricks, since the space now 
used for hardening the ice cream in the molds can be 
utilized for hardening the ice cream in the cartons. At 
the same time, there is a saving in the expense of refrig- 
eration. What this amounts to has not been accurately 
determined, but it is bound to be a considerable loss. 
The refrigeration now required to cool the molds and 
the mold covers can all be saved. The loss of refrig- 
eration that results when the molds are transferred into 
the hardening room ean all be saved. There is a loss 
in refrigeration every time the doors leading to the 
hardening room are opened. With the new method, 
the loss of refrigeration from this cause is easily cut 
in two. Where the practice is followed of hardening 


the successive layers of ice cream in the molds, the 


loss is directly proportional to the number of times that 
the molds are put in, and taken out of the hardening 
room, 

In removing the ice cream from the molds, the layer 
next to the mold usually melts to a considerable extent. 
When the brick has been returned to the carton after 
cutting, this softened layer must be hardened again, 


Eliminates Chance 


Don’t fool yourself just because you get 
by occasionally without sterilization. To be 
sure of high quality all the time, keep bac- 
teria down with B-K all the time. 


The doctors and hospitals say that in warm 
weather both pasteurized and certified milk 
are often seriously contaminated. 


The daily use of B-K on all equipment and 
in patrons’ cans reduces the bacteria that 
would otherwise contaminate your product. 
This practice continued year in and year out 
will keep your quality uniformly high and 
pay you many times the. cost of the B-K. 
It will help increase confidence in your prod- 
uct and satisfaction of your customers. 


Ask us for information on improving the 
quality of your product, 


— Quality Pays — 


At all supply houses. 


Economize by using B-K 
Ask for Bulletin No. 320 on 
Better Dairy and Food Products, 


GENERAL LABORATORIES. 
MADISON, WISCONSIN 


Sole Mfrs. B-K 
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and this is done at the expense of the refrigeration. 
The manufacturer can double his brick business in the 
space required under the old method, or he ean do the 
same volume of business fn half the space. A large sav-— 
ing in refrigeration is effected in either case. 


Advantages From a Sales Standpoint. 


We will now consider the advantages of the new 
method from the standpoint of its effect upon the sales 
of ice eream. 

The question in your mind is: What is the effect upon 
the quality of ice cream to package it by this new way? 
The new machine operates best when the ice cream is 
of heavy viscosity when fed into the hopper. As every 
observing manufacturer knows, this is the condition that 
will produce the best ice cream—a product free from 
large water crystals, and therefore smooth to the taste. 

Under the old method, the layer of softened ice cream 
next to the mold surfaces, usually hardens into a coarse, 
icy or grainy crust, causing the defect commonly known 
as icy bricks. This is caused by the fact that no air 
can be incorporated into the water drops while the 
bricks are being rehardened.. Under the new method, 


‘this difficulty is entirely eliminated. The water erys- 


tals are ali of uniform size throughout the brick. The 
product is most: pleasing to the taste. The texture and 
smoothness of the product is unexcelled when the ice 
cream is filled directly into the carton, by means of 
the packaging machine, and besides this result is accom- 
plished without any shrinkage in the volume of the 
brick. ae 

By the new way, the exposure to the air of the ice 
cream is reduced to a minimum. Its contact with hot 
water is entirely eliminated. The ice eream is not 
touched by human hands, and its possible contamina- 
tion by contact with the tables, and other equipment 
ordinarily used is entirely avoided. The good flavors 
are all sealed in. The possible bad flavors are all sealed 
out. These are all arguments upon which the manufac- 
turer can capitalize in his advertising, and in his sales 
promotion. 


Packaging Bulk Ice Cream. 


Another advantage is the large possibility that the 
new method offers to package bulk ice cream for the 
dealer. You are all familiar with the present method 
of handling bulk ice cream by the dealer. 

We made a canvass among all the leading dealers of 
Oak Park, dl, and also among a considerable number of 
ice cream manufacturers, in order to get the viewpoint 
of all concerned, in this problem. This investigation 
disclosed the following facts: . 


(1) The consumer buys bulk ice cream in preference 
to brick ice cream for two principal reasons. First, he 
believes that bulk ice cream has better flavor and better 
texture than brick ice cream, and in many eases the 
single flavors are preferred, and the same are not al- 
ways available in brick form. I believe you will agree 
with me that this view is largely a matter of prejudice 
or of opinion, granting that the brick ice cream is made 
with the same care as is used in the preparation of the 
bulk goods. Second, the consumer believes that in buy- 
ing bulk ice cream, he receives more for his money even 
if he pays a premium of from 30 per cent to 40 per cent 
for the same volume of ice cream. This view is not 
always correct. When the ice cream in the ean is 
frozen very hard, it is difficult to avoid air pockets when 
filling the pail, so that in this case the consumer may 
get considerable less than the amount that he bought. 
The quantity in the carton is under the control of the 
clerk who dishes out the ice cream. One clerk may serve 
more, another less than the given volume. When the 
ice cream in the can is soft, the consumer benefits, but 
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this is done at the loss, and at the expense of the dealer. 
Ice cream in this conditioin is seldom entirely satisfac- 
tory to the’ consumer. 

The average consumer expects only the volume, or 
the weight of any product which he may be buying. 
The satisfied consumer is the one who receives uniform 
quality—that is flavor, texture, body, food value and 
uniform weight or measure. In other words, equal value 
for his money at every purchase. 

(2) The dealer sells bulk ice cream from necessity 
rather than from choice. He discourages.its sale by 
placing a price of from 15 cents to 20 cents per quart 
over the price of brick. He states that even at the 
increased price, his bulk business shows him a loss. 
One large dealer in St. Louis reported a cash loss of 
$3.50 in the sale of 70 gallons of bulk ice cream in one 
day. This did not .take into consideration the loss in 
wages and in overhead. Had this been packaged at the 
factory, and sold at 10 cents a quart profit, he would 
have realized a profit of $28.00 for the day. Sales are 
lost during the time consumed in filling the cartons. 
An expensive clerk, or the owner himself have to give 
their valuable time to this menial operation. 

The dealers interviewed were unanimously of the 
opinion that the logical place to package bulk ice cream 
is in the ice cream factory. One large dealer in Oak 
Park even now has his bulk ice cream put up by hand 
at the factory, and he stated that he would buy his 
ice cream only from a factory that would package his 
bulk cream. The majority of them believed that if they 
sold only bulk ice cream packaged at the factory, that 
the consumer would accept it, and be satisfied. It might 
take avertising and some educational effort to bring the 
consumer to this viewpoint. 

With one exception, al the dealers interviewed were 
of the opinion that the standard pint and quart cartons 
eould be used instead of the present carry-home pail 
to package bulk ice cream. The dissenting dealer be- 
lieved that the carry-home pail should be adhered to. 
It would be very obviously an advantage even to the 
dealer if he could standardize upon one or two sizes and 
shapes of cartons. One important advantage of the 
standard brick carton over the carry-home pail is the 
fact that the ice cream can be served in more even por- 
tions and in more pleasing form when packaged in the 
brick carton. : 

Every dealer interviewed recognized that bulk ice 
cream packaged at the factory meant to him an assured 
profit per package, and more time to devote to sales. 
Ice cream is a product that represents a quick turn- 
over. As a rule, the dealer receives the cash for the 
ice cream before he has to pay the manufacturer’s bill. 
He ean therefore sell it upon a close margin, and still 
make a very satisfactory earning. By handling bulk ice 
eream packaged at the factory he can make more sales 
in a given time, and this reduce his help and increase 
his profits. 

(3) The manufacturers interviewed were somewhat 
divided in their opinions. One group assumed the atti- 
tude: ‘‘What do we care if the dealer loses by giving 
over measure? This means more gallons for us’’. Upon 
¢lose analysis, I believe the majority of you will agree 
with me that this viewpoint may lead to an erroneous 
conclusion. The whole fabric of commerce, and of hu- 
man endeavor in its many branches is predicted upon 
the little word ‘‘profit’’. If the dealer cannot make a 
‘profit in selling bulk ice cream, eventually the manufac- 
turers will feel the effects of it. The fact that the dealer 
is even now charging from 30 per cent to 40 per cent 
more for bulk than for. brick ice cream, must reduce 
the sale of the bulk. Increase the price and decrease 
tthe demand; or decrease the price and increase the de- 
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mand, are the economic rules that govern the world over. 

The second group which ineluded the majority of the 
manufacturers interviewed recognized great possibilities 
in packaging the bulk ice cream for their dealers. Their 
bulk ice cream like their brick ice cream would reach 
the consumer under their label. By means of the packag- 
ing machine the bulk ice cream could be packaged at but 
little if any additional expense over the cost of handling 
bulk ice cream in cans. The wear and tear upon the 
cans, the handling and washing of the same would large- 
ly offset the carton cost. Increasing the sale of pack- 
aged goods would decrease the unit cost thereof. By 
constructive advertising the consumer would soon learn 
that bulk ice cream packaged at the factory has the 
same quality as bulk cream from the dealer’s cans. 
Advertising packaged bulk ice cream to sell at the 
Same prices as brick ice cream would be bound to in- 
crease the consumers demand. To realize the best possi- 
bilities would require close cooperation between dealer 
and manufacturer. The dealer would have to be provid- 
ed with a good brick cabinet, and the manufacturer 
would have to keep the dealer supplied with fresh stocks. 
But this would pay, and it would lead to greater ice 
cream Sales. 

The same problem has been encountered in nearly all 
other food industries, It seems but a few years since 
packaged oatmeal, packaged soda crackers, packaged 
nearly everything else were unknown. Likewise with 
nearly all kinds of dairy products. Selling to the con- 
sumer in packages or containers is now the rule. The 
old order has been reversed. The new era is offering 
equal opportunities to the ice cream manufacturer. 


Benefits From Standardization. 


Permit me in closing to refer to another advantage 
that will accrue to the ice cream manufacturer—namely 
the advantages that will result from standardization in 
one department of this great industry, provided advan- 
tage is taken of this possibility. Investigation has re- 
vealed the fact that there are many different sizes and 
shapes of ice cream bricks. Pints which equal eight 
packages to the gallon. Fifths—five to the gallon. 
Quarts four to the gallon. There is a wide range in the 
capacity of these various sizes. One gallon contains 
231 cubic inches. Therefore one quart contains 57.75 
cubic inches. By actual measurement quart cartons 
from different manufacturers ranged in size from 57.85 
eubie inches to 65.11 cubic inches. 

The shape was likewise found to vary greatly. We 
have the Eastern and the Western bricks that are 
nearly alike. We have the’ brick most commonly used 
in other sections, and then a considerable number of 
Shapes in between. Besides all of these we have a wide 
range of shapes and sizes of carry-home pails. 

Now permit me to suggest that if your honorable 
body would appoint a committee on standards to study 
this problem, and then in turn recommend and adopt 
certain standards, it would revert to the good of the 
entire industry. This plan has been followed in other 
branches of the dairy industry with marked success, 
and to the advantage of all concerned. 

The new package machine can be adapted to fill a 
wide range of shapes and sizes. However, broad stand- 
ards would make possible larger production of the same 
sizes of cartons, bags, carryout trays, brick cabinets and 
other accessories. This would mean cheaper prices and 
better satisfaction all along the line. It would help to 
insure better deliveries, It would make it possible for 
manufacturers to interchange stocks. 

So in concluding let me repeat that this new inven- 
tion offers great possibilities to the ice cream manufac- 
turer, to effect large economies in manufacture, and at 
the same time to greatly increase his sales. 
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DHESLGE SCREA Meitigl Mews 


Vie SOS dete eae 


"11 Be There 


By L. H. PAYNE, President, The Stout Crate Co., Milwaukee, Wis. : 


The trade that knows us personally need not be told 
that they will meet us at the Buffalo Show. They know 
we will be there because we are regular fellows and ap- 
preciate the opportunity for that more ‘‘spiritual,”’ 
man-to-man contact with other regular fellows which 
sueh an oceasion affords. 


And so I feel when I board the train to attend such 
an occasion that I am stepping out of myself as it were 
to approach a new set of experiences with an open mind 
looking forward to the renewing of old acquaintances 
and to probably a better appreciation of the real ‘‘mind’’” 
of some other fellow who like myself has been im- 


Stout Crate Company Exhibit at the 1921 National Dairy Show. 


It is a good thing to get away from our places of 
business now and then—away from our respective es- 
tablishments where our thoughts are prone to be turned 
too intently inward on the immediate daily problems 
that tease and beat us about, to meet the men we are 
accustomed to meeting only in that atmosphere on a 
footing more of human interest, less of personal selfish- 
ness. 


eS) Wp it bad Wii aa BIG ny GA Og OE Sed a 


PRINTING 


IGH grade work 
work at reason- 
able prices. Send 
us a sample of what 
you want and we 
willquote you prices. 


MAGAZINES AND HOUSE ORGANS 
COVENTION PROCEEDINGS 


MAILING FOLDERS—CATALOGUES 
CIRCULARS—LETTERHEADS 
BUSINESS CARDS — BILL HEADS 
STATEMENTS — ENVELOPES 
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THE OLSEN PUBLISHING CO., 210 Sycamore St., Milwaukee 


mersed in the immediate problems of ‘‘daily making 
good’’ on other occasions when I may have met him 
burdened with the business cares of office or plant. 

I believe that the human elements I have suggested 
are alone sufficient to warrant the holding of these 
shows—but when one considers the material side in ad- 
dition, one cannot escape the conclusion that in order 
to be up to date on the rapid movements of events in 
our chosen field, it is necessary to emerge from one’s 
shell and survey the evidences of progress which such 
an exhibition brings in concrete, co-ordinated form. 

Ais our contribution to this demonstration, we shall 
exhibit our augmented line of Stout-Schrooeder Perfeec- 
tion Cabinets and Stout Tubs—taking real pride and 
pleasure in explaining their features, into the perfee- 
tion of which we constantly put our best thought and 
studied deductions from our close observation of the 
needs of those for whose service our product must be 
consistently adapted. 


No human being has lived in vain so long as it can 


be said that his or her existance has at some time light- 
ened the load of a fellow creature. 
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ICE CREAM CONVENTION BEST EVER. 


(Concluded from Page 140) 


Morgan Harvester Co., Minneapolis, Minn. 


Mojonnier Bros. Co., 549 Washington St., Chicago, III. 


Menasha Wooden Ware Co., Menasha, Wis. 


Meyer Wagon Works, Buffalo, N. Y. 


Meyer Dairy Equipment Co., 3rd and Vine Sts., St. Louis, Mo. 
Molasses Feeds Co., 73 E. Indiana Ave., St. Paul, Minn. 
Nafis, Louis F., Inc., 544 Washington Blvd., Chicago, III. 
National Checking Co., 271 Chestnut St., St. Paul, Minn. 
National Paint & Varnish Co., 8707 Kinsman Road, Cleve- 


land, Ohio. 


Nordhem Co., Ivan B., 8 West 40th St., New York City. 
Northrup, King & Co.,-15th Ave.,_N. E., and Jackson St., 


Minneapolis, Minn. 


Northwestern Blaugas Co., Hampden Ave. and Charles St., 


St. Paul, Minn. 


Nutting Truck Co., 1157 Division St. W., Faribault, Minn. 
New Era Co., The., 146 Merritt St., Oshkosh, Wis. 
New York Produce Review, 173 Chambers St., New York, 


Ng c¥s 


National Cash Register Co., The, 352 Cedar St., St. Paul, 


Minn. 


Olsen Publishing Co., 210 Sycamore St., Milwaukee, Wis. 
Perfection Mfg. Co., 2125 E. Hennepin Ave., Minneapolis, 


Minn. 
Pfaudler Co., The, Rochester, N. Y. 


Pine Tree Milking Machine Co., 2843 W. 19th St., Chi- 


cago, Ill. 


Perfection Mfg. Co., 2125 E. Hennepin Ave., Minne., Minn. 


Pfaudler Co., The, Rochester, N. Y. 


Pine Tree Milking Machine Co., 2843 W. 19 St., Chicago, III. 


Porter, J. E., Corp., Ottawa, Ill. 
Pyramid Oil Co., Minneapolis, Minn. 


Papercan Corporation, The, Yonkers, N. Y. 
Reid, A. H., Creamery & Dairy Supply Co., 


Haverford Ave., Philadelphia, Pa. 
Rice & Adams Corp., Buffalo, N. Y. 


Rogers, C. E., 8731 Witt St., Detroit, Mich. 


Rapid Bottle Washer Co., Delphos, O. 


Rosenfield Mfg. Co., The L., Baltimore, Md. 
Sani-Dairy Products Corporation, Chicago, Ill. 


69th St. and 


Sheet Metal Products Co., 410 W. Lake St., Chicago, III. 
Standard Cap & Seal Corp., 1200 Fullerton Ave., Chicago, Ill. 


Stewart Motor Corporation, Buffalo, N. Y. 


Stout Crate Co., 373 Broadway, Milwaukee, Wis. 


Swift & Co., So. St. Paul, Minn. 
Sealright Co., Inc., Fulton, N. Y. 
Schaefer Mfg. Co., Berlin, Wis. 


Sheet Metal Products Co., of Canada, Itd., Toronto, Canada. 
Sharples Separator Co., The, West Chester, Pa. 
Sinclair, Harold A., 160 Broadway, New York City, N. Y. 


Smith-Hecht Co., Indianapolis, Ind. 
Smith-Lee Co., The, Oneida, N. Y. 


Solar-Sturges Mfg. Co., Congress and Green Sts., Chicago, Il. 


Specialty Brass Co., Kenosha, Wis. 


Sprinkman & Son, Fred, Milwaukee, Wis. 
Standard Conveyor Co., No. St. Paul, Minn. 


State of South Dakota, Dept. of Immigration, Pierre, S. D. 


Taylor Instrument Companies, Rochester, N. Y. 


Thatcher Mfg. Co., 30 N. La Salle St., Chicago, II]. 


Toledo Bottle Cap Co., Toledo, Ohio. 
Toledo Scale Co., Toledo, Ohio. 


Torsion Balance Co., 92 Reade St., New York, N. Y. 
Uebler Milking Machine Co. Inc., Vernon, N. Y. 
Uhlmann-Kinsey Co., Inc., 1935 Ranstead St., Philadelphia, 


Pa. 
Union Fibre Co., Inc., Winona, Minn. 


Universal Milking Machine Co., 200 W. Mount St., Colum- 


bus, Ohio. 


Union Brass & Metal Co., St. Paul, Minn. 
Union Steam Pump Co., Battle Creek, Mich. 


United Chemical & Organic Products Co., 4200 S. Marsh- 


field Ave., Chicago, III. 


United Iron Workers, Ridge Arcade Bldg., Kansas City, Mo. 
United States Gelatine Co., Box 38, Milwaukee, Wis. 


Universal Motors Co., The, Oshkosh, Wis. 


Viehman Grain Co., Minneapolis, Minn. 
Viking Pump Co., Cedar Falls, Ia. 
Vilter Mfg. Co., Milwaukee, Wis. 


Ward Motor Vehicle Co., Mt. Vernon, N. Y. 


Webb Publishing Co., St. Paul, Minn. 


Wellman Turbine Co., The, Oshkosh, Wis. 


Wolf Advertising Co., 43-51 West 36th St., New York City. 
Wildberg Box Co., 1029 Evans St., Cincinnati, Ohio. 


Willhelm Oil Co., St. Paul, Minn. 


Wood, John, Mfg. Co., Conshohocken, Pa. 


York Mfg. Co., 1332 Monadnock Bldg., Chicago, Ill. 


York Milk Machinery Co., York, Pa. 


ICE Ee 


Proven Ability! 


HOUSANDS of MANNING 

Can Washers in use throughout 

the United States and Canada 
are bringing home to the ice cream 
manufacturer the fact that his cans 
are washed cleaner, faster, easier 
and cheaper with the MANNING. 


One man and a MANNING easily 
average 125 cans an hour washed, 
rinsed and sterilized. You need one 
or more of these machines in your 
plant. Write us or your dealer to- 
day. 

MANNING 
MANUFACTURING COMPANY 


Rutland, Vermont 


Mas RLaeat 


Com Se ee ee, | 
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| Wolfkeunds | 


[Or HAUK, President 
524 W. woth St,, Oklahoma City 


CLAUDE C. DeROCHE 


ecretary 
P.O. Box 575 Oklahoma City 


MCL siti UCU EU PAGED EE EEUU CDEC 


PUL ee 
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SLL LLL LLL 


SOMEBODY SPILLED THE BEANS. 


I have one little news item which I think will bear 
publication. I find our friend Hauk has advised the 
Wolf Hounds that the Chief of Police, our friend 
Glitsch, could furnish plenty of ‘‘wet’’ goods. I do 
not know whether it was due to the fact of this pub- 
lication that the mayor of Oklahoma City asked for his 
resignation or not, but nevertheless the same is true. I 
see ‘further that the mayor has rounded up the source 
of supply. 

Jim Nelson, Bill Carpenter, Bulger and myself at- 
tended a meeting in St. Louis the other day taking up 
the subject referred to in this article. Thank good- 
ness that the Sunday School which I attend does not 
read the Ice Cream Review. We intend to hold an in- 
dignation meeting in Minneapolis in which there will 
be a committee appointed to look after our friend Hauk. 


Business has been very. good in Texas and Oklahoma. 

Instead of carrying ‘‘ African golf balls”’ now, I 
notice that many of the boys are carrying ‘‘put and 
take’’ tops. Personally, I ean say that you can put 
a plenty in; the top which I was introduced to had no 
“‘takes’’ on it for me. 

Pleased to report that Buckner, champion of this 
‘district, is figuring on coming to Texas, and I under- 
stand that he has blood in his eye. 

With kindest regards to all, and hoping that I will 
see you in Minneapolis, I remain, 

Very truly yours, 
F. J. PEALE. 


* * % 


Wolf-Hounds, Look and Remember. 


That on December 12, 18 and 14, 1921, at Huckins 
Hotel, Oklahoma City, Okla., the Hounds will meet im 
convention with the Oklahoma Ice Cream Manufactur- 
ers in the biggest and most instructive meetings ever 
held by this growing, hustling body of business men, 
to thrash out the many big problems that are before 
them, and to pave the way for the most prosperous sea- 
son of 1922. The outlook for this one great young state 
of Oklahoma is most encouraging. Oil has advanced in 
the past two weeks, with prospects of further advances 


shortly. Cotton has also advanced, and with these two 


staples up and going nothing can hold Oklahoma back 
from business prosperity, these conditions put a big 
smile on the ice cream men’s faces, thus insuring big 
times ahead for the Hounds. So make ready, boys. Be 
here at the convention, ready for the time of your young 
lives. This goes for the ice cream men too. Our ar- 
rangements for the entertainment are about completed, 
and believe me, fellows, Hanks and the writer assure 
you that this year will surpass any show that we have 
ever put on. It is some big undertaking, but watch 
the Wolf Hounds go. 


By the way, just one year ago tonight the youngest 
Wolf Hound in the world was given to us by our Great 
Heavenly Father, the little fellow has taken possession 
of our hearts and home, and the way he gets about 
and tries to talk, I am sure he will some day carry the 
grip, learn to play African golf, and the many other 
amusements of his brother Wolf Hounds. 


THE -ICE CREAM, -REVILEW 


Don’t forget to wire, or write me for rooms for the 
ecnvention, Dee. 12, 13 and 14. I will be glad to make 
reservations for all. 

Mrs. Hauk joins Benj. and self in extending best 
wishes to all. Trusting to have your presence at con- 
vention, I am, Yours very truly, 

C. R. HAUK, President. 


J. S. May of the Blanke Baer Extract Company, St. 
Louis, Mo., wishes that he had been born triplets so 
that he could attend all the conventions that his firm 
would like to have him attend. He sends the following 
message to his friends who attend the conventions which 
he is unable to attend: ‘‘I’ll be with you in the spirits 
(spirit, I mean).’’ 

Mr. May has just returned from a three months’ 
trip through California, Washington and Oregon and 
reports that business is picking up fine. 


Shreveport, La.,; Oct. 10, 1921. 
Business in general through Louisiana, Texas and 

New Mexico has been very good and the trade is also 
again booking futures which, of course, means only one 
thing, and that is we are over the desert and again on 
the business train full of steam and headed for a suc- 
cessful closing of the year 1921. ‘Will see you at Fort 
Worth, Téxas, December 7, 8 and 9. 

Yours for success, 


W. L. CASTLE. 
ae 


ASSOCIATION OF ICE CREAM MANUFACTURERS 
OF PENNSYLVANIA. 
To All Members: 


There will gather in Erie, Pa., on October 31st and 
November Ist, 1921, for the purpose of exchanging 
ideas, a BUNCH of good fellows who’s heart and soul 
are in their industry — Ice Cream. 


Are you going to be one of that bunch? 


The idea of having a. set program, with the usual 
prepared papers on various topics, will be eliminated 
this year. Open discussion will be in order. 

Bring along a list of subjects you would like in- 
formation upon and see iff there is not some one pres- 
ent who can and is willing to interchange ideas with 
you. 

This will be your convention and it will be just-as 
good as you help to make it. 


“‘He Profits Most Who Serves the Best.’’ 


Do not come with the idea that you are going on 
a Joy Party, because the Erie boys are going to see 
that you have a good time, but come with the idea that 
you are going to get help and give help and that your 
going to do all you can to help make this fifteenth an- 
nual convention at Erie the BEST EVER. 

Frank Biers of the Erie County Milk Association 
says that the calls for hotel reservations are coming in 
fine, so get in line and write Frank to make your res- 
er'vation. 

The Lawrence Hotel will be our headquarters. The 
date October 31st and November Ist. Last, but not 
least, the evening train to Buffalo, where the Associa- 
tion of Ice Cream Supply Men will hold their Eastern 
Exhibit from October 31st to November 5th, inclusive. 

We welcome any one interested in the ice cream 
industry to meet with us. 


ROBERT CRANE, 
President. 


J. W. NEUMAN, 


Secretary. 
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Big Southern Show will follow 
Buffalo Exhibition 


HILE the attention of the twenty-five or more 

states and of Canada is fixed on the big Eastern 

Exhibition of The Association of Ice Cream Sup- 
ply Men which opens the last day of this month the ice 
cream men of almost as extensive a section have their 
eyes turned with just as much interest toward Atlanta, 
to be the scene of a southern exhibition from November 
28th to December 2nd inclusive. 

This southern exhibition will be practically as large 
and comprehensive as the eastern exhibition and will 
be under the same management. It is to be held in the 
service of the ice cream industry of the entire south 
and. will be inspected by ice cream manufacturers of at 
least twenty states in the south and southwest. 

Held in conjunction with it will be the annual con- 
ventions of the Southern Association of Ice Cream Man- 
ufacturers, the North Carolina Association of Ice Cream : 1 { 
Manufacturers and the Tri-State Association of Ice The big drop in prices of 
Cream Manufacturers of South Carolina, Alabama and 
Georgia. 


So, while the ice cream manufacturers of the North- She ‘ 
ern half of the country are packing their grips for Buf- 2 
falo, beautiful, hustling, sunny Atlanta is preparing her 
welcome to be extended a month later to ice cream man- 


ufacturers from all the region where the sun shines 
brightest—and Atlanta is a real weleomer. 
Atlanta is the capitol of Georgia and County of Ful- 


ton with a population of 250,000 and is the ‘‘ Metropolis adds one more splended argument 
of the. Southeast’’. Its climate is excellent, being sit- ad 
uated 1,050 feet above sea level at the foothills of the in its favor. 


Blue Ridge Mountains with an average temperature of 
61 degrees, and the normal temperature in June being 
76, July 79, August 77 degrees. 

Atlanta is easily reached from all points east of the 
Mississippi River in an over night ride, and enjoys lib- 
eral stop-over privileges on both winter tourist tickets. 
Atlanta has ample hotel accommodation, having forty- 
four hotels with over three hundred rooms with numer- 
ous restaurants. Atlanta has the great Auditorium 
Armory, with a stage which accommodates yearly the 
elaborate setting for the Metropolitan Grand Opera and 
whose main room has a seating capacity for 8,000 people 
without crowding. There are, besides, various conven- 
tion halls and committee rooms which are furnished for 
conventions. Atlanta is the financial center and central 
distribution point for commodities of the Southeast, 


Capaci Horse Stand. Mch. 
the home of the Federal Reserve Bank, and of twenty Size Paniitout Power Belt Drive 
banks and trust companies. It also-is the headquarters No. 100 100 Gal. 5 $ 850.00 
for all government activities for the Southeast. It is 1 
the second largest Mule market in the world and the No. 200 200 Gal. Ue 1,000.00 
automobile center of the South. No. 300 300 Gal. 10 1,250.00 

Atlanta has 116 educational institutions, 272 church- No. 450 450 Gal. 15 1,500.00 


es including over twenty denominations. It has eighteen 
public parks and playgrounds. It has the largest os- 
trich farm east of the Rocky Mountains, open year 
around, with over 100 birds. It has an aeroplane land- 
ing field, a Robert Burns cottage—the exact replica of 
the famous poet’s in Scotland. It has some of the most 
beautiful automobile roads in America, a zoo, historic 
battlefields, and Stone Mountain, the largest solid rock 
in the world, sixteen miles east of Atlanta, reached by 
trolley cars every hour. . 

The Southeastern Fair, one of the largest and bes John W. Ladd Co. Cherry-Bassett Co. 
agricultural shows of live stock exhibits in the country, 3 
is held yearly at a permanent home in Atlanta. Complete Outfitters to the Dairy Industry 

Atlanta has twenty or more buildings of the sky- 
seraper class and more are to be built soon. It has more 
than 500 factories turning out over 1,000 different 
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No. 800 800 Gal. 25 2,000.00 


Factory running to full capacity— 
prompt deliveries. 


‘There is a Viscolizer Jobber Near You’’ 
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articles valued at $175,000,000 a year. Some of the 
other country-wide known features of Atlanta are: 

Cyclorama in Grant Park, the only remaining pic- 
ture of the Civil war. This mammoth painting of the 
Battle of Atlanta weighs nine tons, being four hundred 
feet around and fifty feet high. 

Fort McPherson, Camp Jessup and Camp Gordon, 
the government army posts. Fort McPherson has a 
large and most complete government hospital; Camp 
Jessup the largest and best government mechanical re- 
pair shops, and Camp Gordon is one of the largest army 
reservations and training stations east of the Mississippi. 

The famous Chattahoochee river, the source of At- 
lanta’s water supply. 

The Confederate Soldier Home, an institution op- 
erated by the state of Georgia for the Confederate 
veterans. 

The Georgia School of Technology, one of the units 
of the state system of colleges and a government head- 
quarters for teaching aeronautics; Oglethorpe Univer- 
sity, a college of ‘‘before the war’’; Agnes Scott, a col- 
lege for young ladies and one of the south’s foremost 
women colleges; Emory University of the Methodist 
Church of the South; and leading medical and scientifie 
colleges. 

Atlanta also has the distinction of being an athletic 
center and of being known as the Golf City of Dixie. 
Its six great golf courses are known the country over. 
From Atlanta come those three widely known golfers, 
Miss Alexa Stirling, national woman champion; Bobbie 
Jones and Perry Adair. 

a 


DIXIE FLYERS, GIVE THIS YOUR ATTENTION. 
Birmingham, Ala., Oct. 8, 1921. 

Kditorial Department, 

Ice Cream Review, 

Milwaukee, Wis. 


Dear Sirs:—I have your favor of the Ist. Note 
everything you write, and in every detail you are 
correct. : 

Yes, I am busy; have been on the go since August 
1st trying to cover the territory which, as you know, is 
some territory, but I am not so busy but what I can, 
and will, with a good deal of pleasure answer your very 
kind letter. 

The most important matter which is before us from 
now until the end of 1921 will be the various conven- 
tions of the ice cream manufacturers. The one which 
stands out most interestingly for this section of the 


country naturally is the Southern Exhibit, in connec-’ 


tion with the Southern Convention, to be held in At- 
lanta, Ga., Nov. 28 to Dec. 3. This meeting will be a 
great outpouring of the ice cream men from all over 
the South and the southwest, the exhibits which will 
be put on by the Association of Ice Cream Supply Men 
will mean much to the southern ice cream manufac- 
turers, and judging from the response which I have 
personaly received from these men all over the South 
and Southwest I know the record for attendance at an 
exhibit of this nature will be shattered. 


ICE CREAM BRICK CUTTERS 
and CABINETS 


Write for Circular and Prices 


C.E. PHENICIE 


111 East 34th Street TACOMA, WASH. 
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I have had assurance from the Texas ice cream 
manufacturers to attend. They will come to Atlanta 
in special car, and quite a number will be there from 
Oklahoma and Kansas. 

It is a physical impossibility for the Secretary of 
the Dixie Flyers to get in touch with each individual 
member, therefore I, as the President of this body, wish 
to get a message to each of the boys at this time, and 
there is no better way to do this than through The 
Ice Cream Review. , 

It is the desire of the officers and the entertainment 
committee of the Dixie Flyers to get all matters so ar- 
ranged before the Atlanta meeting that each and every 
detail will be perfect, the boys’ time will be taken up 
during the day with the work which always goes with 
an exhibit of this kind, and as we now have plenty of 
time for the detail work, and have been assured by 
the Association of Ice Cream Supply Men that certain 
evenings and afternoons will be turned over to the 
Dixie Flyers we can work with more intelligence, and 
get our program in shape. 

In order to have this done right it will be neces- 
sary for the members of the Dixie Flyers to mail to 
our Secretary, T. J. Stewart, Mercantile Library Bldg., 
Cincinnati, Ohio, a check for their dues, amounting to 
$10. In this way he can meet the bills which the En- 
tertainment Committee will contract for the entertain- 
ment of the ice cream men and ladies in attendance. 
It will also take a great deal of responsibility on the 
part of the individual members of the Dixie Flyers as 
to how best to entertain his friends who will be there 
from all over the South. 


A tentative program has been drawn up, but up to 
date nothing definite has been done, but we can assure 
every member of the Dixie Flyers that what the Enter- 
tainment Committee will put over will be a credit to 
each of the members. 

We have a number of real live fellows in this organ- 
ization, a lot of fellows with mighty good ideas, aud 
as the Dixie Flyers is not a one-man, or a half a dozen 
men, organization, but one of many, and each and 
every member with the same idea in mind of making 
the Atlanta and Southern Association meeting a howl- 
ing success, I feel it behooves each member to do his 
bit. Write the Secretary or myself, with suggestions; 
help us to get the best and the most for the money 
which you are spending. It is your money, it is your 
organization, it is your show, and it will be your fault 
if it is not a success. You will not have reason to 
blame others. No individual member can be blamed. 
Get busy now, and do not wait until it is time to go 
to Atlanta. 


We have a good entertainment committee. They 
are willing workers, and nothing will be too tough for 
them to tackle, but at the same time you must remem- 
ber they are like yourself, working every day among 
the ice cream manufacturers, selling them goods, but 
I have the assurance from them that they will take the 
time to get up a program which will be a eredit to the 
Dixie Flyers, and you all know what that will have 
te be. : 

Your President has spoken—get busy. Mail your 
check to Tom Stewart. Send in any suggestion you 
may have in mind, and, above all, get in behind your 
ice cream men and see that they have their reserva- 
tions in for accommodations at the hotels. Do not let 
them pass up the BIGGEST and BEST SHOW ever 
pulled in the SOUTHLAND. 

P. N. MILLER, JR. 


President Dixie Flyers. 
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Large New Catalog 
Coming 


For Milk Dealers, Ice Cream Makers 
and Creamery Men 


URING the last year our General Advertising Department has 

D been building a large comprehensive catalog in loose-leaf form. 
This is being used throughout our entire organization with such 

success that we have decided to issue it in book form about the first 
of January, 1922. 

It will include more than three hundred pages of photographs- 
drawings, information and prices. It will show many pictures of Davis, 
Watkins Equipment in actual operation in milk plants, ice cream factories 
and creameries. It will illustrate and describe in detail the many ma- 
chines constructed in our several factories. Also information as to how 
the most progressive men in the Dairy Industry do the work at low 
cost of operation. 

This is a period of retrenchment. Not in the building of new 
plants, nor the purchasing of new machinery; but, in doing those things 
which must permit a reduction in the money spent in operating the 
“spread.” Handling costs must come down. You can do this only in 
one way—by equipping and routing the work so as to shorten up the 
distance between cost and selling price. 

That is what this NEW CATALOG is for—to help you plan your 
work; and handle it at low cost. To show you the modern automatic 
equipment which will handle your work at much less cost for labor, time 
and losses. To guide your selection of the machinery best fitted for 
your needs. To show you just how well equipped we are to give you a 
a SERVICE worth more than it costs. 

We are now making up the mailing list for this NEW CATALOG. 
We want to know how many to print. If you think you can make good 
use of this book, write us on a postal card, or in a letter ““Put my name 
down for NEW CATALOG’’—sign your name, name of company, and 
address; and mail it to 


Davis-Watkins Dairymen’s Mig. Co. 
Room 1205—130 North Wells Street _ 
CHICAGO, ILL. 
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Wisconsin ‘Badger Flyers 

Michigan Dairy Boosters 

Oklahoma Wolfhounds 

Kansas Jack Rabbits 

Missouri Mules 

Dixie Flyers 
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T THIS issue we devote considerable space to the 
Southern Exhibition to be held in Atlanta, Georgia, 
and to the different association meetings held during 
the same week, in connection with it. The Southern 
Association of Ice Cream Manufacturers and the North 
Carolina Ice Cream Manufacturers hold their annual 
conventions in Atlanta during the exposition. Follow- 
ing will be the conventions of the Texas Ice Cream 
Manufacturers Association in Fort Worth on Dee. 7, 
8 and 9, the Oklahoma Association of Ice Cream Manu- 
facturers in Oklahoma City on Dee. 12, 13 and.14, and 
the Kansas Association of Ice Cream Manufacturers in 
Kansas City: Dee. 15 and 16. 


Affiliated with these different associations are The 
Dixie Flyers, The National Order of White Caps, The 
Texas Supply Mens’ Association, The Oklahoma Wolf 
Hounds and The Kansas Jack Rabbits. These organi- 
zations, made up of the men who furnish the ice cream 
industry with supplies, help to make the conventions 
successful and are appreciated at the full worth. We 
are giving space to the likenesses of many of these 
men. Some are too modest to furnish us with their 


photographs while others have alibis of one kind or 
another. 


The Ice Cream Review, as official organ of these 
various organizations, feels a keen sense of duty in an 
effort to contribute something to their success. The 
officers have given us splendid ¢o-operation in our at- 
tempt to make this issue of particular interest to the 
men who have their reservations made for these dif- 
ferent meetings and we owe them our sincere thanks. 


And ‘‘the boys on the road!’’ We don’t know how 
we would get along without them. They have not only 
‘‘adopted’’ The Ice Cream Review through their or- 
ganization, but each one has adopted it personally and 
are evidencing a paternal interest in their offspring 
which has made the paper what it is today—the young- 
est but largest of its kind. 


The various organizations mentioned above repre- 
sent a territory which has, perhaps, shown a greater 
development along ice cream manufacturing lines than 
any other section of the country. This, too, in spite 
of the fact that the problem of a suitable supply of 
raw materials has always been a perplexing one. 
While we have never considered the ice cream indus- 
try of the country by sections we have always felt a 
peculiar interest in this particular part of the country 
where ice cream manufacturers have had so much to 
contend with. We have kept in close touch with their 
problems and we have watched the rapid development 
of the industry in that section with interest and pleas- 
ure. The men who put the business across in that 
great section are among the country’s biggest and best 
ice cream men. We make our best bow to them and 
felicitate them upon their suecess. The Review will 
be represented by one of us at Atlanta and by the 
other at Fort Worth, Oklahoma City and Kansas City. 
We are looking forward to a good time with a bunch 
of good folks. 


b 


E HEAR many complaints to the effect that 

collections are slow in the ice cream business. 
Dealers in supplies report that never before have they 
had so much money ‘‘on the books.’’ 


We are wondering why this situation prevails. Who 
has the money? Is the retailer holding out on the 
ice cream manufacturer or is the latter doing business 
on the supply dealer’s money? If it is a problem of 
‘button, button, who has the button?’’ then it would 
seem wise to locate said button and get it into cireu- 
lation. 


The ice cream business should be a eash business 
all along the line. A highly perishable product is in- 
volved and manufacturers and dealers in other perish- 
able products work on a cash basis only. There is no 
good reason why the ice cream business should be an 
exception. 

We have always understood that the retailer pays 
eash for his ice cream. If we are right then he must 
be absolved from all blame: for: tardy collections. If 
the ice cream manufacturer is getting cash for his prod- 
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uct he ought to be prompt in paying his bills. Safety 
if nothing else should prompt him to pay bills when 
due. If he is not getting cash from the retailer he 
should take steps to get it. The retailer certainly gets 
the cash and he gets it within a few hours after he 
gets the product. 


Possibly the supply man can change his methods of 
doing business so as to correct conditions. If he is not 
making it an object to the ice cream manufacturer to 
pay bills promptly perhaps he should do so. Estab- 
lishing a cash discount on bills paid within a certain 
period of time has put many a business on a eash basis 
and made conditions better for all concerned. 


The practice of permitting overdue accounts to drag 
along month after month is bad for any business. The 
ice cream industry cannot reach its proper develop- 
ment unless good business practices find favor among 
the men who are interested in the industry. Come on 
men, let’s get the dollars in circulation and let. them 
pay one another’s overdue accounts, 


.& 


HE folks who attended the Eastern Exposition put 

on by the Association of Ice Cream Supply Men in 
Buffalo a few days ago, had a good time. In the first 
place there were plenty of their kind to meet them, 
then too they were pleasantly surprised by the num- 
ber and excellence of the exhibits. One could not fail 
to be impressed by the evidenees of progress along ice 
¢eream manufacturing lines. The story of the wonder- 
ful advancement in the industry could not be told so 
well in words. The Buffalo Show goes down in history 
as the greatest of its kind. 


‘ 


EK ARE in a quandry. We have been going 
along month after month and year after year 
harboring the thought that ice cream manufacturers, 
as a class, are progressive, big minded business men. 
We want to keep on thinking so, but we are all upset. 
A man whlo should know what he is talking about 
told us the other day that the ice cream men of this 
country could never get very far until they learned 
to pull together. And here we thought all the time 
that they were pulling together. He claims that as a 
¢lass they are inclined to go it alone and are so fearful 
of competition that they will not travel in harness. 
We know, of course, that this man is mistaken in 
his conclusion, at least it is not fair to condemn a class 
on account of the short comings of some individuals. 
But he is no doubt correct in his analysis of the attitude 
of some ice cream manufacturers. This man has raised 
an important question and we are wondering what 
percentage of the entire membership he is describing. 
How many are pulling back while the others are push- 
ing ahead to dignify and promote the ice cream indus- 
try? The different associations of ice cream manufac- 
turers are carrying on a work which is in direct con- 


trast with the element which would go it alone. United 
effort is the object of these associations. 

It does us good to get a jolt occasionally. This man 
has set us thinking about the lack of co-operation that 
exists in the business. We hope it is not as serious as 
he paints it, but it is probably serious enough to merit 
the attention of every man who has the best interests 
of the ice cream industry at heart. Let us all do 
everything we can, by word and by deed, to show the 
man who is pulling back that if the industry is to de- 
velop as it. should he must help push. 


& 


ET your local newspaperman boosting ice cream, 

and you have won half your battle for a bigger 
winter gallonage. He can do you more good or he 
ean do you more harm than any man in your town, 
and it pays to make friends with that kind of a fellow. 


BULLETIN OF EVENTS 


West Virginia Association of Ice Cream Manufacturers—Annual 
Convention, at Wheeling, W. Va., November 21st and 22nd. 
C. F. Jamison, Huntington, W. Va., Secretary. 


Southern Exhibition—Association of Ice Cream Supply Men, 
Auditorium Armory, Atlanta, Georgia, November 28-Decem- 
ber 2, inclusive. Roberts Everett, Secretary, 1328 Broadway, 
New York City. 


Southern Association of Ice Cream Manufacturers—Ninth an- 
nual convention, Atlanta, Georgia, Nov. 29, 30 and Dee. 1, 
1921. J. W. Clopton, Decatur, Ala., Secretary. 


North Carolina Ice Cream Manufacturers’ Association—Annual 
Convention, at Atlanta, Ga., in connection with Southern Hx- 
hibition, November 28th to December Ist. Headquarters, 
Ansley Hotel. A. H. Dixon, Fayetteville, N. C., Secretary. 


Association of Ice Cream Manufacturers of New York State— 
Fourteenth Annual Convention, Arlington Hotel, Binghamp- 
ton, N. Y., Nov. 30, Dec. 1, 1921. A.M. Le Messurier, Box. 676, 
Syracuse, N. Y., Secretary. 


National Association of Practical 
Twelfth Annual Convention, Hotel Lorraine, Philadelphia, 
Pa., November 30, December 1, 2, 3, 1921. Edward H. Fox. 
5707 West Lake St., Chicago. Secretary. 


California and Southwestern States Ice Cream Manufacturers’ 
Association—Annual Convention in connection with Pacific 
Slope Dairy Products Show, Armory Building, Stockton, Calif., 
Dec. 5-6, 1921. Robert J. Dryden, The Dryden Corporation; 
Oakland, Calif., Secretary. 


Pacific Slope Dairy Products Show, California State 
Stockton, Calif., December 5-11, 1921. 
Stockton, Calif. 


Illinois Association of Ice Cream Manufacturers, Twenty-second 
Annual Convention, Hotel Sherman, Chicago, Ill., Dec. 6-7, 
1921, N. Loewenstein, Secretary, 155 No. Clark St., Chicago, Ill. 


Texas Ice Cream Manufacturers’ Association—Fourteenth “An- 
nual Convention, Ft. Worth, Texas, December 7, 8, 9, 1921. 
Headquarters, Texas Hotel. H. F. Owsley, Dallas, Secretary. 


Refrigerating Engineers— 


Armory, 
L. Diamond, Manager, 


Oklahoma Association of Ice Cream Manufacturers—Annual con- 
vention, Oklahoma City, Dec. 12-13-14, 1921. Secretary, M. 1 
Cochran, Altus Ice Cream Co., Altus. 


Indiana Manufacturers of Dairy Products—Annual convention, 
Claypool Hotel, ._IIndianapolis, Ind., Dec. 14. A. P. Holly, 
General Secretary, Indianapolis, Ind. 


Kansas Association of Ice Cream Manufacturers—Annual Con- 
vention, Kansas City, Mo., December 15, 16, 1921. B. T. Per- 
kins, Pittsburg, Secretary. 


Arkansas Ice Cream Manufacturers Association, Fourth Annual 
Convention, Jan. 10 and 11, 1922, Hotel Marion, Little Rock. 
G. A. Meyer, Stuttgart, Ark., Secy. 


Wisconsin Association of Ice Cream Manufacturers, Annual Con- 
vention, Hotel Plankinton, Milwaukee, Wis., January 17-18, 
1922. KE. EK. Caughey, Secretary,. Madison, Wis. 


Louisiana Association of Ice 
Convention, New Orleans, La., 
hotel to be announced later. 
Secretary. 


Cream Manufacturers—Annual 
Jan. 19, 1922. Headquarters 
N. F.. Manning, Monroe, La., 


Minnesota State Association of Ice Cream Manufacturers—Tenta- 
tive dates for annual convention, Jan. 20-21, 1922. W. M. 
Paulson, 2830 Colfax Ave., So. Minneapolis, Secretary. 


Association of Ice Cream Manufacturers of ITowa—Annual Con- 
vention; Cedar Rapids, Jan. 24-25, 1922. P. W. Crowley, 709 
Citizens National Bank Bldg., Des Moines, Secretary. 


Michigan Allied Dairy Association—Annual Convention, in Mu- 
nicipal Auditorium at Saginaw, February 14, 15, 16, 17, 
1922. H. D. Wendt, General Secretary, Lansing. 
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southern Ice Cream “ween 


HE south assumes this week the ice cream spot- 

light of the country. 

The southern exhibition of the Association of 
Ice Cream Supply Men opens in Atlanta, Ga., in the 
Auditorium-Armory, Monday, November 28th and ex- 
tends through Friday, December 2nd, of that week. 

Nearly 100 supply houses from every section of the 
country excluding the Pacific coast will have displays 
in this mammoth exhibition. One hundred fifty differ- 
ent essential articles will be displayed. O.S. Jordan, 
president of the Association of Ice Cream Supply Men, 
says concerning the attendance, ‘‘Hotels in Atlanta 
reporting room reservations up to date tend to substan- 
tiate our expectations that at least 300 different ice 
cream plants in the south and southwest will register at 
the exhibition.’’ 

The southern exhibition, in other words, will be 
immeasurably the greatest ever held for the benefit of 
ice cream producers below 
the Mason Dixon line. EUS 

The exhibition will in- 


clude displays of machinery, i 
services, equipment and sup- 
plies. There will be refrig- 

a 


erating, mixing, freezing 
and every other sort of ma- 
chinery in ordinary use in 
ice cream plants and, in ad- 
dition, several recent ma- 
chinery developments. Orig- 
inators of many special serv- 
ices required by ice cream 
manufacturers will have dis- 
plays—such services as those 
of engineering, merchandis- 
ing, advertising, ete., ete. 

Every variety of equip- 
ment will be demonstrated ; 
equipment based on metal, 
that based on wood, paper- 
base equipment, equipment 
for every section and process 
in a plant, special packag- 
ing equipment, delivery 
equipment of all sorts, re- 
frigerating equipment, and § 
so on. The supplies dis- 
played will include the full 
range of necessities in in- 
geredients, supplies and accessories. vie 

In fact, as recent folders describing the exhibition 
and mailed by some score or more member houses of 
the Association of Ice Cream Supply Men to ice cream 
manufacturers throughout the country, have character- 
ized it, ‘‘it will be an industrial market place, a testing 
laboratory, an idea center for the owners, executives, 
buyers, managers, and superintendents of plants in 
twenty states,’’ arraying in a single building everything 
used in a plant from the office door to the shipping 
platform. 

The southern exhibition will bring together in five 
days of industrial stimulation four organizations, the 
Southern Association of Ice Cream Manufacturers, with 
a membership from eleven states, the North Carolina 
Association of Ice Cream Manufacturers, the Tri-State 
Association of Ice Cream Manufacturers of Georgia, 
Alabama and South Carolina, and The Association of 
Iec Cream Supply Men with its national membership 
of approximately 100 firms. 
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AN INVITATION. 


New Orleans, La., Oct. 28, 1921. 
Editor, The Ice Cream Review: 
know who you are nor even your name, but 
by reading your most excellent publication I 
feel that we are sufficiently acquainted for me 
to first compliment you and to further extend 
to you a personal invitation to sit with us in 
session at our meeting of the Southern Asso- 
ciation in Atlanta and if you will promise to 
visit, either on your way down or on your way 
home, the great second port of America, New 
Orleans, we will show you, not only one of the 
most interesting cities in the world, but one 
with many potential possibilities. 
Hoping to meet you in. person, in Atlanta, 
Very truly yours, 
BENJAMIN C. BROWN, Pres., 
New Orleans Ice Cream Co. 


An added significance attached to the southern ex- 
hibition, beyond that of its bringing into co-operation 
for the common purpose of industrial stimulation so» 
many associations is in its being the first attempt ever 
made on a large scale to cater to the needs of the ice 
cream industry of the south and southwest as a section. 
In effect, the holding of the southern exhibition is a 
recognition of the southern ice cream industry’s having 
assumed a present and future importance equal to that 
of the industry in other sections of the country. 

The daily press has paid the same attention to no 
other exhibition of the Association of Ice Cream Supply 
Men as its representative papers in the south are and 
have been to the forthcoming southern exhibition. In- 
dustrial development of all sorts is being striven for 
throughout the south where a realization of the tremen- 
dous natural resources of the section is becoming a 
common possession. Officials, editors and business lead- 
ers generally have been 
quick to see in the southern 
exhibition with its attendant 
conventions an epoch-mak- 
ing event in the further de- 
velopment of the ice cream 
industry in that section and 
hte importance of the At- 
lanta show is now, as a con- 
sequence, appreciated nearly 
as much by the southern 
public as it is by those di- 
rectly interested, the south- 
ern ice eream manufactur- 
ers. Its recognized signifi- 
cance in the future develop- 
ment of the south is evi- 
denced in the columns of 
reading matter devoted to it 
by newspapers in such im- 
portant cities as Knoxville, 
Birmingham, Atlanta, Mem- 
phis, Chattanooga, New Or- 
leans, Charleston, Spartan- 
burg, Dallas, Athens, Mobile, 
Neuville, Nashville and Pen- 
sacola. 

Not only has the south it- 
self recognized the impor- 
tance of the southern exhibi- 
tion, but the association of 
ers generally have been quick to see in the southern 
exhibition with its attendant conventions an epoch- 
making event in the further development of the ice 
cream industry in that section and the importance of the 
Atlanta show is now, as a consequence, appreciated 
nearly as much by the southern public as it is by those 
directly interested, the southern ice cream manufac- 
turers. Its recognized significance in the future devel- 
opment of the south is evidenced in the columns of 
reading matter devoted to it by newspapers in such im- 
portant cities as Knoxville, Birmingham, Atlanta, Mem- 
phis, Chattanooga, New Orleans, Charleston, Spartan- 
burg, Dallas, Athens, Mobile, Deuville, Nashville and 
Pensacola. 


Not only has the south itself recognized the impor- 
tance of the southern exhibition, but the Association of 
Ice Cream Supply Men has advertised the exhibition and 
the conventions held in conjunction with it very exten- 
sively throughout the ice cream industry of the south 
and southwest... As a result,.a. representative-attendange 
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PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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WRITE FOR NEW LOW PRICES 


Trade Mark, Registered 


iG NO 
RIVETS 


““Low Maintenance. Cost” Ice Cream Cans 


The Weight is in The Plate—All Steel and Tin 


The ” 


GUARANTEE 


1. That no solder, lead or rivets 
are used in the construction 
of Electric Weld Ice Cream 
Cans. 


2. That all Electric Weld cans 
are made of a specially pre- 
pared copper-bearing, rust-re- 
sisting steel known as “‘tin- 
ning’ or ‘“‘dairy plate’ and 
made of the same gauge ma- 
terial as specified in our ad- 
vertising. 


3. That all welds, being subject- 
ed to hammer and pressure 
tests, are sound and will not 
crack, break, leak or come 
apart. 


4. That the can is completely 
assembled in the black before 
tinning and that it is coated 
by soaking the entire can in 
one piece in pure “‘straits” tin 
by the old-style hand dip, 
triple coating process. 


5. That Electric Weld cans are 
of exact capacity and that 
each can is carefully examined 
and stamped by our Inspec- 
tion and Test Department be- 
fore shipping. 


der called for 5000 more. 
bought 14,000; in 1921, 10,000. 


. Patent Allowed. 


The Electric Weld Ice Cream Can. 


In 1920 the Horton Ice Cream Co., of New York, bought 2000; in 1921 a repeat or- 
In 1920 the Breyer Ice Cream Co. of Philadelphia, Pa., 
In 1920, Colonial Ice Cream Co., Philadelphia, 
Pa., 1000; in 1921, 30,000. Proof of quality and service in a nut shell. 


The Retinning 
Feature 


Electric Weld Ice Cream Cans 
may be retinned over and over 
again at small cost. They are 
made complete in the black, leak- 
proof and ready for long service. 
Every time you retin an Electric 
Weld you can save approximately 
30 cents. Write for prices, list of 
“Repeat order buyers’ and other 
data pertaining to the Solderless 
Can. 


The 
Non-Deforming 
Lid 


Non-deforming edge keeps the 
lid round. THE RIM: One-piece 
expanded bead rim reinforces and 
protects the can from hard knocks 
and affords a positive grip for 
wet, slippery hands. SEAM: Butt 
welded, solid fusion of the joint 
that will not crack, break or leak. 
BOTTOM: A _ solid flanged leak 
proof bottom for hard wear and 
tear. No interstices or rolled 
edges to collect dirt. Affords a 
fine grip. Basy to clean. The 
strongest aS well as the most 
sanitary bottom, three thicknesses 
soundly welded and solderless. 


John Wood Manufacturing Company 


CONSHOHOCKEN 


Branch Offices: 


CANADIAN JOHN WOOD MANUFACTURING COMPANY 
TORONTO, CANADA 


Cleveland (1841 Carter Road) 


Chicago (320 E. North Water St.) 


Philadelphia (1223 Hamilton St.) 


San Francisco (268 Market St.) 


PENNA. 


Brooklyn (No. 5 Bush Terminal Bldg.) 


Boston (78 W. 2nd St.) 
Los Angeles (1333 E. 7th St.) 


Address All Communications to Home Office, Conshohocken, Pa. 
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is expected of ice cream men from Texas, Louisiana, 
Mississippi, Alabama, Georgia, Florida, South Carolina, 
North Carolina, Virginia, West Virginia, Kentucky, 
Arkansas, Missouri, Oklahoma, Arizona, Kansas, IIli- 
nois and Indiana. 

‘‘From our point of view the southern exhibition,’’ 
according to O. 8. Jordan, president of the Association 
of Ice Cream Supply Men, ‘‘is a clean-cut sales and ex- 
positional undertaking for the development of legiti- 
mate business by supply houses through the stimulation 
and ultimate expansion of the ice cream industry in a 
section blessed by nature with the most perfect ice cream 
~ seasonal conditions in the country. We are confident 
that we are doing the ice cream industry as a whole a 
service which will be more and more appreciated as 
the next few years witness the south occupying a more 


NINTH ANNUAL CONVENTION PROGRAM. 
Southern Association of Ice Cream Manufacturers. 
Hotel Ansley, Atlanta, Ga., Nov. 29-30, Dec. 1-2. 
November 29, 1921—2:30 P. M. 
Meeting executive committee and board of directors. 
Evening. 


Dinner.—Dance. Courtesy Dixie Flyers. 
November 30, 1921.—10:00 A. M. 


‘Registration. 


Address of welcome.—Mayor Keys. 

Response.—Benjamin C. Brown, New Orleans, La. 

Report of secretary-treasurer. 

President’s address.—Mr. W. M. Sidebottom, Nashville, Tenn. 
11:30 A.-M: 


Mr. J. J. Brown, commissioner of agriculture. 


Address. 


The Ice Cream Situation and its Opportunities for the Future. 
—Prof. M. D. Munn, president National Dairy Council, 
Chicago. 2 


Auditorium-Armory, Interior View, Where Convention and Exhibition Will Be Held. 


and more important position. The ice cream men at 
the exhibition will be not only members of the three 
associations of ice cream manufacturers which convene 
in conjunction with the exhibition, but will belong to 
still other associations and will include, doubtless, man- 
ufacturers who have not yet allied themselves with other 
state or sectional organizations of their fellow-manufac- 
turers. Such a gathering of ice cream men from so many 
states, combining with the inspection of an exhibition 
that will reveal as nothing else possibly can, the ex- 
traordinary potentialities of the industry, will inevit- 
ably bring about inereased and more profitable business- 
es for the ice cream men of what is really the true ice 
cream empire—the south and southwest.’’ 

W. M. Sidebottom, president of the Southern Asso- 
ciation of Ice Cream Manufacturers, predicts that the 
Atlanta week will result in the greatest stimulus for 
ice cream manufacturers that his organization has ever 
had a part in. J. W. Clopton, secretary of the Southern 
Association has expressed himself similarly. 

An entertainment program, exclusive of the exhibi- 
popend various conventions, has been arranged for the 
week, 


12:30 P. M.—Adjournment. 


Afternoon will be given to supply men, inspecting exhibits, 
etc. 
1 G0 0) Pe Ne 


Barbecue in Auditorium-Armory. 
ply Men Salesmen Club. 


Courtesy Ice Cream Sup- 


Evening. 


Initiation new member in Order of White Caps. 
December 1, 1921.—10:00 A: M. 
Improved Methods of Packing Brick Ice Cream.—Mr. Tim- 
othy Mojonnier, Chicago, Ill. 
Increasing Ice Cream Sales in Winter.—Mr. J. R. Jones, 
Little Rock, Ark. 
How to Standardize the Mix.—Prof. R. M. Washburn, Min- 
neapolis, Minn. , 
Should a Butterfat Standard be Enforced?——Led by Mr. W. 
EK. Drake, Nashville, Tenn. 
2:00 P. M. 


How can the Southern Manufacturer Increase Consumption of 
Ice Cream per capita to compare with that of the East. 
-=Mr. W.)J.. Barritt,, Tampa, Fla.) Mr Gee Odom, 


Macon, Ga. 
.The Express Situation—Mr. W. W. Campbell, Shreveport, 
La., Mr, Geo. L, H. White, Raleigh, Nw) GHGS S. 
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The Talk 


of the Show 


“QUALITY” Ice Cream Cabinets 


surprised visitors at the Buffalo 
Exposition by their superior 
efficiency. 


“P The practical demonstration of their 
“Quality” Ice ruffiverating superiority through- 
Cream Cabinets out the Buffalo Exposition proved 
that they would keep sherbets and 
have proven 50% more effic- ices in perfect condition for many 
ient than other cabinets owing hours beyond what is generally 
to their special construction. considered possible. 
They are insulated on all four 
sides and bottom with a solid Ss... Says 
wall of two-inch corkboard | ay, 
which is vastly superior to the mn. 
granulated cork commonly 
used as there is absolutely no 
chance of settling down from 
the top. In addition to this 
there is a dead air space be- 
tween the corkboard and the 
outer casing. This combina- 
tion has proven the most effic- 
1ent non-conductor of heat and 
cold. They are made in a 
modern furniture factory where 
quantity production assures 


Our Guarantee 


We guarantee our cabinets to keep ice 
: cream in perfect condition from 24 to 
low selling prices. 36 hours with one packing. If it does 
not, return at our expense and we will 


_ Write for illustrated refund purchase price. 


circular and prices 


The Grand Rapids Table Company 


GRAND RAPIDS MICHIGAN 
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Evening. 

Banquet.—Auspices of Southern Association of Ice Cream 
Manufacturers and Association of Ice Cream Supply 
Men. Gov. Hardwich, speaker of honor. 

December 2, 1921.—10:00 A. M. 


Business meeting for members only. 

Report of committees. 

New business. 

Election of officers. 

Executive session for ice cream manufacturers only open 
for round table discussion. 


Evening.— Open. 
8 Ee 
ENTERTAINMENT PROGRAM. 


Tuesday noon. Nov. 29th.—All members Kiwanis Club will 
be guests of Atlanta Club at luncheon—Kimball House. 

Tuesday evening. Nov. 29th.—Dinner-dance. Courtesy of 
Dixie Flyers. 


used for such purposes in the entire south, and is located 
within five minutes’ distance of the center of Atlanta’s. 
business district and of the various hotels at which ice 
cream men will stay. It is particularly easy of access 
from the Piedmont, Ansley and Winecoff hotels, the first 
names of which will be the hotel headquarters of the 
Association of Ice Cream Supply Men. 


Booth holders to date include: 


Allman Gas Engine & Machine Co., New York City. 
Atlantic Gelatine Co., Woburn, Mass. 

Ayer & McKinney, Philadelphia, Pa. 

Baeder Adamson Co., Philadelphia, Pa. 

Bessire & Co., Atlanta, Ga. 

Burdick-Garrison Co., New York City. 

Chalmers Gelatine Co., Richmond, Va. 


Airplane View of Atlanta’s Business District. 


Nov. 30th.—Barbecue in Auditorium- 
Armory. Courtesy Ice Cream Supply Men’s Salesmen 
Club. | Band, concert. 

Initiation, National Order of White Caps, novices selected 
from membership Southern Association. 

Thursday evening, Dec. 1st.—Banquet. Auspices of South- 
ern Association of Ice Cream Manufacturers and Asso- 
ciation of Ice Cream Supply Men. 

The Rotary Club, Civilian Club and Kiwanis Club invites all 
the members to lunch with them during the week. 


Wednesday evening. 


Monday to Friday inclusive the Association of Ice 
Cream Supply Men will serve a complimentary lunch 
in the Auditorium-Armory. — 


Conventions will be held in the Auditorium-Armory 
also, which can accommodate two or three meetings 
simultaneously in addition to housing the 120 booths of 
the exhibition. The building is the largest building 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


Cherry-Bassett Co., Baltimore, Md. 

Commercial Truck Co., Philadelphia, Pa. 

Corrizo Extract Co., New York City. 
Cosmopolitan Lithograph Co., New York City. 
Creamery & Milk Plant Monthly, Chicago, I11. 
Crescent Mfg. Co., New York City. 

Crown Fruit & Extract Co., New-York City. 
Crystal Gelatine Co., Boston, Mass. 

The Daigger Corp., Chicago, Ill. 
Davis-Cooperage Co., Martinsville, Ind. 

James F. Drew & Co., New York City. 

Thos W. Dunn Co., New ‘York’ City. 

Elryia Enameled Products Co., Elyria; Oxio. 
Essex Gelatine Co., Boston, Mass. 

J. B. Ford. Co.,.Wyandotte, Mich. 

Grand Rapids Cabinet Co., Grand Rapids, Mich. 
Grand Rapids Table Co., Grand Rapids, Mich. 
S:.Gumpert & Co.,- Brooklyn; N.Y. 2:20:08 
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GET THIS NEW 
BOOKLET ABOUT 
THE: 


TBM. 


You want to know what this 
Thomas Batch Measure is, what 
it does, and how it works, 
don’t you? 


Our new booklet explains 
the operation of the. Thomas 
Batch Measure, how it cuts 
down labor and material costs 
and provides a means of ac- 
curate checking, and also how 
we have improved it by placing 
the opening on the side. It 
shows photographs of ten dif- 
ferent freezer rooms in plants 
located in almost as many 
states. In this booklet you 
can read what concerns who 
have. them, think. of them. 
Simply for your own educa- 
tion, send for a copy of this 
new booklet. 


The secret of success in manufacturing anything in this age is automatic machinery, and the Thomas 
Batch Measure is the cleverest, most practical automatic device for ice cream manufacturing that has been 
developed within the last 5 years. Nothing has approached it in its simplicity, beauty, or accuracy. 

Thomas Batch Measures make possible a totally. enclosed system for handling your mix; this is 
absolutely exclusive. 

One New York State manufacturer wrote: ‘‘Have used your Batch Measures five months and feel sure 
they have already paid for themselves.” Think! Paid for in 5 months—all profit after that. 

You want to know more, don’t you? Send for this new booklet! 


Or ee hu Ral KOS tlal eK PM pie ARCHOS. 
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Wm. A. Hazard Co., Chicago, III. 

Homer Mfg. Co., Homer City, Pa. 

Hudson Mfg. Co., Chicago, Ill. 

The Ice Cream Review, Milwaukee, Wis. 

Ice Cream Trade Journal, New York City. 
Imprux-Mix Co., New York City. 

International Dry Milk Co., Minneapolis, Minn. 
International Salt Co., Scranton, Pa. 

J. W. Ladd Co., Detroit, Mich. 

Meyer Dairy Equipment Co., St. Louis, Mo. 
National Paint & Varnish Co., Cleveland, Ohio. 
Keiner Williams Stamping Co., Richmond Hill, N. Y. 
Keystone Fruit Products Co., Cincinnati, Ohio. 
Knox Maier Co., Atlanta, Ga. 

Massey & Massey, Chicago, IIl. 

Frederick C. Mathews Co., Detroit, Mich. 
Menasha Printing & Carton Co., Menasha, Wis. 


ATLANTA, CONVENTION CITY. 


The prestige which Atlanta enjoys as a city of 
the first rank is discerned in the very appearance of 
the city, with its modern skyscrapers, its -publie 
buildings, its beautiful homes, and other evidence of 
municipal progress. There is a strong civic. spirit 
among the peoples which manifests itself at all times 
for the welfare of the city. The ‘‘Atlanta Spirit’’ is 
of an enfectious nature and inspires all true citizens 
with a desire to advance the city and her interests 
whenever the opportunity affords. Although Atlanta 
was founded in 1837, it practically begun its existence 
after the Civil War. To rise from its ashes and attain 


ATLAUTA CON’ 


ENTION BUREAU 


Terminal Station, Atlanta, Where They Will Meet and Greet You. 


Merrell-Soule Co., Syracuse, New York. 
Miller Industries, Inc., Canton, Ohio. 
Milligan & Higgins Gelatine Co., New York City. 
Mojonnier Brothers Co., Chicago, Ill. 

C. Nelson Mfg. Co., St. Louis, Mo. 

Ivan B. Nordhem Co., New York City. 
Orange-Crush Co., Chicago, Ill. 

H. H. Ottens Mfg. Co., Philadelphia, Pa. 
Paterson Parchment Paper Co., Passaic, N. J. 
Parker-Brawner Co., Washington, D. C. 

Rex Extract Co., Brooklyn, N. Y. 

Richmond Cedar Works, Richmond, Va. 
Righter Mfg. Co., Jersey City, N. J. 

K. W. Schantz, Inc:, Buffalo, N. Y. 

B. B. Scott, Providence, R. I. 

Sealright Co., Fulton, N. Y. 

H. A. Sinclair, New York City. 

Curtis F. Sisco Co., New York City. 
Solar-Sturges Mfg. Co., Chicago, Ill. 
Standard Milk Machinery Co., Louisville, Ky. 
Star Extract Co., New York City. 

Stout Crate Co., Milwaukee, Wis. 

Sweets, Atlanta, Ga. 

Swift & Co., Chicago, Ill. 

Taylor Instrument Companies, Rochester, N. Y. 
Texas Barrel Co., Houston, .Texas. 


Emery Thompson Machine & Supply Co., New York City. 


C. J. Van Houten & Zoon, New York City. 
United Reinforcing Rim Co., Canton, Ohio. 
Vilter Mfg. Co., Milwaukee, Wis. 

Virginia Tub Co., Bristol, Va. 

Walker Vehicle Co., Chicago, III. 

White Co., Cleveland, Ohio. 

J. O. Whitten Co., Winchester, Mass. 

John Wood Mfg. Co., Conshohocken, Pa, '' 
Wm. B. Wood Mfg. Co., St. Louis,-Mo. 


the forefront in the ranks of progressive cities within 
a half century is what Atlanta has accomplished. If 
there were any one thing needed to proclaim to the 
country at large the important position which Atlanta 
eceupies both as a business: and banking center, the 
need was filled recently when the United States gov- 
ernment established a regional bank in Atlanta to 
serve Georgia, Alabama, Florida, and parts of Tennes- 
see. Mississippi and Louisiana. 

Atlanta’s altitude is 1,050 feet above sea level. This 
elevation means a great deal, as it insures a fine at- 
mosphere and good natural drainage. Atlanta is the 
second largest mule market, it is a great center of in- 
dustry, railroads, finance, education, automobile, pub- 
lication and commerce. The facilities for local transit 
include 369 miles of electric railway. Atlanta build- 
ing record for the year 1920 showed that the ‘‘Pinna- 
cle City’’ lead the U. S. A. in building and erecting 
all kinds of structures; totaling, $13,372,666. 

Conventions almost withcut number have been held 
in Atlanta, to the efforts of the civie organizations of 
Georgia’s metropolis much of the credit for securing 
these important assemblies of men and women is due, 
but there are others, and perhaps more potent reasons 
why Atlanta receives such frequent recognition. At- 
lauta is a modern and progressive city, with all fea- 
tures that the term implies, such as commodious publie 
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Standard Equipment for Ice Cream Plants 


Immediate Shipment from Chicago or St. Paul 


Every manufacturer of ice 
Creasey Ice Breaker 2x:y muscu: of ice 
needs this sturdy machine. Built over-size throughout—stands up 
under hardest service you can give it. 


The size of the broken ice can be regulated by the use of fine or 
coarse combs—furnished with 
each machine—which prevent 
passage of the ice until it is 
broken to a certain fineness. 
This is a special feature, and 
one of great value. Picks are 
easily removed from drum when necessary, but they cannot be- 
come detached when in operation. No rivet heads or bolts or 
nuts to work loose. 


More than 16,000 Creasey Breakers in use; why not 
put one to work in YOUR plant? 


U. S. Brine Freezer 


A large capacity freezer, heavily built throughout, 
with ample bearings and large gears. Furnished for 
either belt or motor drive, or can be converted from 
one to the other in your own factory when desired. 
Electric machine equipped with 3 H. P. motor. 


The hinged cylinder cover is standard on all sizes of U. 8S. Freezers; makes 
them quickly accessible for cleaning. The brine jacket passages are de- 
signed for the greatest efficiency in cooling the 
eylinder and arranged to avoid all clogging car CDDAM 
and stopping. The brine flow is controlled by ICE CREAM 

- a valve of special design which gives complete VIPMENT 
control of the rapidity of the freezing process. 


U. S. Freezers are made in 40, 60, 80, 100, 120, and 160 quart capacities ; 
there is a size that will exactly meet your needs. 


A handsome and practical machine that will pay for itself repeatedly 
in your plant. Let us give you further details and prices. 


Have You This Catalog? 


It is one of the most complete catalogs of ice cream machinery 
and supplies ever published. You will find between its covers & 

the best of the things made by many of America’s leading manufacturers 
—a valuable book for reference. We'll gladly send you copy on request 
—without obligation. 


AH.BARBER CREAMERY SUPPLY 00 


300-306 WEST AUSTIN AVE., CHICAGO. 


A. H. Barber Creamery 
Supply Co., Chicago. 
Gentlemen: Please send us 
complete information about: 
LiCreasey Ice Breaker 
OU. S. Brine Freezer 
pees of your Catalog No. 


Twin City Branch: 2490-4 University Ave., St. Paul 


ATE ps WAustin bves Coicage USA. 
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branches of public service. It is an attractive and in- 
teresting city, pleasing to the eye, with opportunity 
for amusement and diversion. It is a prosperous city 
with a population of 265,512, and, in a commercial and 
industrial way is quite remarkable. To sum it all up, 
very essential for an interesting visit is provided. 
Atlanta has one particularly interesting attraction in 
the way of a scenic freak of nature which might tempt 
the sightseeing visitor. Stone Mountain, which lies 
some sixteen miles castward from the center of the 
city, is the largest single piece of granite in the world. 
This wonderful natural phenomenon is seven miles in 
circumference, at the base, and a mile from base to 
summit. It is bare of all vegetation, except intermit- 
tent pines and dwarfed oaks. The Stone Mountain 
granite is used very generously in southern and west- 
ern cities for the paving and building material. From 
these quarries came the granite for the present post- 
office building in Atlanta, as well as numerous other 
public buildings throughout the country. In spite of 
the fact that this quarrying has been going on for 
years, competent engineers estimate that there remains 
not less than sixteen billion 
feet of workable granite. HENGE 
. The City of Atlanta and 
vicinity were the scenes of 
the hardest fought battles of 
the Civil War. It was here 
that Gen. Sherman began 
his famous march to the sea. 
In the commemoration of the 
events of those hostorie days 
a number of points are desig- 
nated where certain impor- 
tant skirmishes took place, 
or this or that particular 
officer lost his life. The de- 
cisive battle before the fall 
of the city is very vividly 
portrayed by a cyclorama, 
maintained by the city. This 
is an immense circular paint- 
ing four hundred feet in 
circumference and fifty feet 
high, weighing 9 tons. A 
Confederate veteran is con- 
stantly in attendance and 
points out the individuals in 
the picture and explains the 
very exciting events of that stirring July day. 

Atlanta has some of the most beautiful residences 
in the South. Peachtree Road has long been famous 
for its magnificent homes. Druid Hills, a more recent 
settlement of an exclusive nature. Paces Ferry Road, 
Ansley Park, all are cities of homes, which are the last 
work in artistic beauty and magnificence. Street rides 
through these residence parks, particularly in the late 
afternoons are very delightful. 

Visitors on pleasure bent, find Piedmont Park a 
very attractive spot. This park contains one hundred 
and eighty-five acres and was the site of the Cotton 
Exposition in 1895. It is now the property of the 
city and is maintained for public use. There are 
about a dozen baseball diamonds used by the amateur 
teams of the city, a dozen tennis courts, and a lake 
given over to. swimming and boating. Grant Park is 
also the property of the. city. There are a few athletic 
features in this park, but the shady nooks between the 
driveways are favorite resting places for those seek- 
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Los Angeles. 


ATLANTA’S BALMY CLIMATE. 


Atlanta has an average November tempera- 
ture of 52 degrees, and an average December 
temperature of 44 degrees. 
temperature differs only one degree from that of 


“Atlanta enjoys weather almost exactly like 
that of the resort area of Switzerland to which 


thousands go every year,’ according to an offi- © 
cial of the United States weather bureau. 
“In latitude it is far enough south to reap 


all the benefits of a luxurious semi-tropical cli- 
mate, yet its elevation of 1,100 feet gives it the 


healthy, rarified climate of a mountain region.” 
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re 


ing quiet recreation. In this park is Fort Walker, a 
relic of the Civil War, a bit of history about which is 
that no shot was ever fired from it, as the forces at- 
tacking the city came from other directions. 


The clubs of the city are great places of amusement 
and recreation. There are six golf clubs in the city, 
and it is said that Atlanta has more golf players than 
any town of its size in the world. The social life of 
ithe city centers around these clubs, and the atmos- 
phere about them is always delight—-gay. 

Of no little interest to tourists and visitors are the 
handsomely equipped hotels of Atlanta. No city of 
Atlanta’s size in the United States has such beautiful 
modern hotels, and few cities two and three times as 
large can boast of their equals. With oer one hundred 
hotels and restaurants, accommodations can be had to 
suit the pocket of the man of modern means, and the 
requirements of the most fastidious are easily met. 
In the heart of the city are sixteen leading hotels, with 
a total of about 3,000 rcoms and 1,500 baths. Rates are 
as reasonable as could be desired, $1 a day and up. 


Don’t think of buying your ticket for your sum- 
mer or winter trip, until 
you have considered the de- 
3 lightful attractions of the 
G ‘*Convention City of Dixie.’’ 
Ask your ticket agent about 
stop-over privileges. Stop- 
overs are allowed on all 
winter, summer and _ all 
year tourist tickets, lim- 
ited only to the time limit 
of your ticket. You will 
experience no trouble in 
checking baggage to At- 
lanta on these classes of 
tickets. If your agent can’t 
give you satisfactory infor- 
mation, inquiries addressed 
to Atlanta Convention Bu- 
reau will receive prompt and 
eareful attention. 

Atlanta’s hotels, places of 
interest and attractions to 
visitors have to be seen to 
be appreciated, and the At- 
lanta Convention Bureau ex- 
tends a most cordial invita- 
tion to visit the ‘‘Metropolis 
of the Southeast.’’ 


Its average mean 


* * Ed 


STONE MOUNTAIN: GRANITE WONDER OF 
THE WORLD. 


Your visit to Atlanta will be incomplete without 
a visit to Stone Mountain. ‘‘There is but one 
Stone Mountain in the world, and that is near 
Atlanta,’’ says a commentator on this natural wonder. 
**On a clear afternoon, with the sun at your back, one 


‘may see its gray bulk etched in detail against the blue 


sky. The visitor may go out by train, trolly or auto- 
mobile and climb to its summit and look over that part 
of Georgia which les within many miles around. 


‘Tt is a mountain of solid granite, the greatest mon- 
olith on the globe, 700 feet higher than the surround- 
ing country, 1600 feet above sea level, measuring seven 
miles around its base, a relic of the ages. It is an in- 
exhaustible store of granite. Man has been pecking 
at its base for two generations, quarrying.. stone . to 
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Nelson cratentea lee Cream Cabinets 


‘*Confessed The Best When Put to Test’’ 


are constructed along scientific and practical lines to con- 
serve ice and salt supplies and keep the ice cream in perfect 
condition until sold. The manufacturers have devoted 
thirty years of study and experiment toward the building 
of the best possible ice cream 
cabinets for the manufactur- C. Nelson Brick Cabinet 
ing trade.. Each: particular Ete reuases e206 
make of cabinet of the 
3 Nelson line 
is sold with a 
guarantee and 
on a plan of 
‘“You Must Be 
Satisfied’’ 


Three 
Compartment 
Cabinet 


ithe This Proposition Will Interest You 


with 
Ice Rail 


Any responsible ice cream manufacturer—particularly wholesale ice 
cream manufacturers and dealers—may order from 1 to 100 Nelson 
patented Ice Cream Cabinets, place them in practical use, and after 
30 days, if not entirely satisfactory, return at our expense for 
freight, both ways. 


Can any manufacturer offer a more liberal or fair proposition? 
You owe it to yourself to thoroughly investigate the price, 
merits and construction of the Nelson Patented Ice Cream 
Cabinets before making any further purchase. 


Plan on your season’s requirements now, and 


have your supply on hand when needed. 


i F C.Nelson Manufacturing Co. 


Petented Nov. 11, 19191321120 2308 Division St. St. Louis, Mo. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


16 THE ICE CREAM REVIEW 


build buildings and pave the streets in Atlanta, and 
for the same use in Other cities, but he has made bare- 
ly more than a mark. Some vegetation grows here 
and there upon it in little oases of disentegrated stone 
and accumulated humus, but principally it is bald 
rock. Thousands visit it ‘annually, 


‘A clear defined path one mile long leads up the 
easy slope of a spur to its summit and a path has been 
worn in the rock by multitudes of feet, like no other 
path that man’s feet may walk. Beside this trail, and 
sometimes in it under foot, are literally hundreds of 
epitaphs cut in the all-enduring monument, some so 
worn -that the changing seasons of years have nearly 
obscured them, and others cut last week, perhaps, by 
the great grand descendants of the original climbers. 


FOR SOLVING LOCAL PROBLEMS. 


The Kansas Association of Ice Cream Manufacturers 
will convene in annual convention at Kansas City, Mo., 
Dec. 15 and 16; headquarters, Baltimore Hotel. 

It appears at this time that our coming convention 
is going to be the best yet, at least our fellows are talk- 
ing that way so let every member of our association be 
there and see that any ice cream man not now a mem- 
ber, receive an invitation and at the same time explain 
the reasons why they should become a member. 

While our National Association and meetings are 
essential and very beneficial to the industry at large, 
we have always found at our state and group meetings 
our local problems are more freely discussed where the 
men are directly interested in a competitive way. 


Stone Mountain, the World’s Largest Monolith. 


The philosopher will see in this rich food for thought 
upon that pathetic little trait of human nature which 
would stamp its identity somewhere so that it may not 
be lost in oblivion of time.’’ 

The United Daughters of the Confederacy have ob- 
ained a deed to the steep side of the mountain, which 
is almost perpendicular, There will be carved in re- 
lief a monument of the Confederate Hosts; a stupen- 
dous memorial to the South’s heroes. A life time will 
be required for the work of carving this picture of 
Lee and Jackson at the head of their army. Stone 
Mountain will stand through the ages as a memorial 
to the brave sons of the South ahio sacrificed their 
lives, their himes, their all for The Lost Cause. 

In the days when De Soto’s discoverers were wan- 
dering through the wilderness around it, this moun- 
tain was an Indian landmark, bearing upon which 
many a trail turned. Sometimes an Indian girl would 
jump from its summit and sacrifice her life to please 
the Great Spirits. 

Science has it that Stone’ Mountain was once a 
voleano and the part now seen was cooled off thou- 
sands of feet below the surface of the earth and 
brought to the surface by erosion. 


Your attendance at this meeting is a duty you owe 
yourself and the industry. The good fellowship devel- 
oped by coming in contact with your fellow manufac- 
turers, is of much value and help. Our meetings we 
hope will be both instructive and entertaining. 

Let us all boost and pull together to make it a great 
convention. 

THE KANSAS ASSO. OF ICE CREAM MFRS. 

L. R. Manley, President. 
A 
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LOUISIANA ASSOCIATION OF ICE CREAM MAN- 
UFACTURERS DECIDE ON CONVENTION DATE. 


The Louisiana: Association of Ice Cream Manufac- 
turers have definitely decided upon the date of their 
annual convention to be January 19th, 1922, at New 
Orleans. Definite instructions as to hotel acecommoda- 
tions will be announced in our December issue. 


id 


Don’t miss a single copy of The Ice Cream Review. 
We'll see that you do not if you send us two dollars. 
for a year’s subscription. 
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EALRIGHT Liquid-Tight Paper 
Containers ‘“‘hold in and keep”’ that 
important element in your good 

bulk ice cream, the FLAVOR. The air- 
tight featureof‘‘Sealrights’’ prevents freezing 
out. Filled direct from the freezers and 
placed in the hardening room, ‘‘Sealrights” 
deliver your bulk cream in the same, 
identical perfect condition as when frozen. 
All the goodness retained and harmful 


factors kept out. 


Furthermore 


pealmrehts are= neat,-attractive, 
sanitary, easy to carry, stimulate 
carry-home sales, eliminate the ex- 
pensive brick method and keep ice 
cream in perfect condition longer 
and more effectively than any 
other known type of retail ice cream 
package on. the market today. 


Present Demands Require Millions —~No Wonder 


Order Thru Your Jobber— Write Us For Samples 


SEALRIGHT CoO., Inc. 
Fulton - “ New York 


Largest Manufacturers in the World of 
Cylindrical Liquid-Tiqght Paper Container 
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Hadson’s Vanilla Products 


have prominently maintained their leadership— 
always regarded and spoken of in that higher 
esteemn associated only with high grade depend- 

rower able products. This reputation came naturally— 

yaaa ah for in all these 33 years, Quality has always been 
paramount in our business. 

Southern 

Exhibition Hudson’s Famous Ice Cream Flavor Vanilla 

Boothe and Tonka Blend No. 52 Special and Hudson’s 

59-60. Concentrated Vanilla No.52 come to you backed 
by a guarantee of satisfaction—a guarantee 
religiously lived-up to for the past 33 years. 


¢e The Hudson Manufacturing Co. <=" 


(Incorporated) 
GABE S. WEGENER, President ESTABLISHED 1888 


VANILLA PRODUCTS 
119-121 North Union Ave. CHICAGO, U.S. A. 


(Corner Waldo Place) 


Branches: Vera Cruz, Mexico Windsor, Canada Dallas, Texas San Francisco, California 
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IOWA DAIRY SHORT COURSE. 


The Iowa ten day Dairy Short Course for experi- 
enced creamery buttermakers, managers, ice cream 
makers and operators of market milk plants is offered 
from February 8th to February 18th. Only such ope- 
rators as have had several years practical experience 
will be admitted. 

Men without experience or with a rather limited 
amount of experience may enroll for a three months’ 
course, beginning January 2nd. This is a part of the 
regular six months course, but is conducted as a sepe- 
rate unit. Those taking the three months’ course should 
secure work in some creamery during the summer 
months so they may have the benefit of the practical 
experience if they decide to return the following fall 
to complete the course. 

The work offered during the three months, from Jan- 
uary 2nd to March 22nd, is as follows: 

Dairy practice every forenoon. In the afternoons, 
lectures on the following subjects: 


PMEUOR TEU sa cil ei ak nce wa ks 1 hour per week. 
PRCEROIMA RIDE obo fin doh Pes AY oe Ra, e 
TT 0d SH a a Leis, Seger ce ‘y 
Factory Management .......... Ds ies f 
Judging Dairy Products....... g Ear ot ss 
PE MEINOE NIL yale cone caks bath ge bo 2 ey 
ipainvemisacteriology .. ea... sek De | Ges Gage of We 
Dairy Cattle Feeding and Met..2 ‘“ ‘ — 
Farm Crops Production........ mma FN vey Sa 


Those who enter the course beginning January 2nd 
and desire also to take the additional three months’ 
work offered during the fall will during the fall term 
work in the following subjects. Dairy practice every 
forenoon: 


Be hoe cia oD ee carers se kin wes ss 2 hours per week. 
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9 
Manufacture of Ice Cream & Ices... .2 
Dairys, Chenmustfy =... 4 0. ree a Cae Dee 
LO Shigis MONG RLS T a 6 a 3 
Dairy Cattle, breeds & judging...... 2 : 

Fur further information, address Dairy Depart- 
ment, Iowa State College, Ames, Iowa. 
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iy THIS IS A NEW ONE. 

Says the ‘‘Democrat,’’ Onawa, Iowa:—Chris Nelson, 
formerly a teacher in the Onawa schools and later pro- 
prietor of the Royal ice cream parlors, is no doubt des- 
tined to become a wealthy man if nothing unforeseen 
happens. For several months, in fact nearly two years, 
Chris has been working on a new device to sell more 
ice cream. He had it so well worked out that he applied 
to the government for a patent on his invention and 
recently received word that the patent had been granted. 
- The machine Chris has been working on and which 
he now has a patent on is called an ice cream candy bar 
machine. The machine will make a candy bar of choco- 


late or any other flavor with the filling of same entirely | 


of ice cream. It is claimed that the bars will keep sev- 
eral days without the ice cream melting. Already Mr. 
Nelson is receiving inquiries from all parts of the coun- 
try regarding his invention. 

It is understood that already the machines are being 
made and will soon be put on the market. One machine 
is capable of making about 15,000 bars a day. 
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A dollar judiciously spent is of more value than ten 
hoarded at the expense of health, kindliness or comfort. 


Get Them 


From 


Your 


Supplyman 


ALLENS ONE-PIECE 
SANITARY 
CAN LINERS 


These Dealers Sell Them: 


The Creamery Package Mfg. Co., Chicago, IIl., 
and Branches. 
The Schmitz Supply Co. - - - St. Paul, Minn. 


A. H. Arnold & Bro. - - 
N. A. Kennedy Supply Co, Kansas City, Oklahoma City 
Cedar Rapids, Ia., 
A. H. Barber Creamery Supply LOGY, - 


J. G Cherry Co. 


The Dairy Supply Co. 
Peaslee-Gaulbert Co. - 
J. W. Allen & Co. - - 
Spurbeck Lambert Co. - 
The Maas, Keefe Co. - 
The Crandall Pettee Co. 


Dairymen’s Supply & Construction Coz, Pittsburgh, Pa, 
Owatonna Creamery Supply Co 
Davis Watkins Dairymen’s Mfg. Co,,. No. Chicago, IBDE 


and Branches. 


Meyer Dairy Equipment Co. 
Liebers Farm Equipment Co. 


Dairy Machinery Co. - 


Consumers’ Gelatine Co. 


The Crane Co. - - - 
Cherry-Bassett Co. - 
ihemeurley: Co. + = 
Hawkeye Supply Co. - 
The Hudson Mfg. Co. - 
Chapman & Smith Co. - 
Kennedy & Parsons Co. 
and Omaha, Nebr. 
EK. B. Adams Co. ~ - 
Monroe & Crisell - 
El Paso Butcher & Dairy 
Gowing Dietrich Co. - 
H. C. Schranck Co. - 


- Minneapolis, Minn 


- Mason City, Iowa 


- Sioux City, Iowa 


Supply Co., 


Chicago, Ill. 


and. Branches 
Chicago, II. 


- Louisville, Ky. 
- - Chicago, Ill. 
- - Algona, Iowa 
- St. Paul. Minn. 

- New York, N. Y. 


- Owatonna, Minn. 


St. Louis, Mo. 
Lincoln, Nebr. 
Seattle, Wash. 
St. Louis, Mo. 
- - Chicago, Ill. 
- Baltimore, Md. 

- Denver, Colo. 


- - Chicago, Ill. 
- - Chicago, Ill. 


Washington, D. C. 
- Portiand, Oregon 
El Paso, Tex. 
- "Syracuse, NE we 
- Milwaukee, Wis. 


Northwestern Bakers & Conf, Co., Minneapolis, Minn. 


Made by 


THE ALLEN CANDY CO. 


Sole Manufacturers 


PONTIAC 


Samples 
and 
Prices 
on 


Request 


ILLINOIS 


ALLENS ONE-PlecE 
“ LINER nie 
pat. FEB. 20, 1917 
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By J. W. CLOPTON, Secretary, Southern Association of Ice Cream Manufacturers 


Editor, The Iee Cream Review: The one big con- 
vention of the south will be held in the Hustling City of 
the South, Atlanta, Georgia, Nov. 29th to Dee. 2nd, in- 
clusive. This has ceased to be news and has developed 
into the general topic of conversation among the manu- 
facturers of the south, and I am pleased to say that quite 
a few of our fellow manufacturers of the north, east, 
west and southwest. have expressed their decision to 
meet the boys of the Southern association in Atlanta. 

While conditions have not been the best for the 
Southern manufacturer this season on account of read- 
justment of prices and conditions generally we are not 
at all discouraged and we are determined to go into next 
season with an idea of selling more ice cream and bet- 
ter ice cream than we have ever sold before. 

With the assurance that the tax on ice cream cones, 


of New Orleans will accept this Key in his usual jovial 
manner and will hold it in trust during the week. 


Not only will be have the Key of the City of Atlanta, 
but we will have Gov. Hardwick with us, who will wel- 
come us to the great old ‘‘Goober Grabber’’ state of 
Georgia. If the boys are not satisfied with the city, Gov. 
Hardwick will just turn the state over to them. On our 
program are such men as J. J. Brown, of the State De- 
partment of Agriculture; M. D. Munn, President of the 
National Dairy Council, Chicago; Timothy Mojonnier, 
of Chicago; J. R. Jones, President, National Ice Cream 
Co., Little Rock, Ark.; W. E. Drake, President, the 
Union Ice Cream Co., Nashville, Tenn.; Prof. R. M. 
Washburn, of Minneapolis, Minn.; W. J. Barritt, Presi- 
dent, the Tampa Dairy Company, Tampa, Fla.; Chas. 


W. M. SIDEBOTTOM, President. 


J. W. CLOPTON, Secretary. 


A. M. THORNTON, 


Ex-president. 


Under Their Administration the Southern Association Has Accomplished Much. 


? 


better known as the ‘‘nuisanee tax,’’ will be eliminated 
before another season, we can again go after the masses 
of small dealers who have been foreed to discontinue 
the sale of ice cream as they were not prepared to keep 
correct records of their sales, causing many of them to 
get in ‘‘dutch’’ with the revenue department. 

We have been very fortunate in securing very able 
men to handle the subjects on our program in Atlanta, 
and we have every reason to believe our program will 
be carried out to the letter. In this connection allow me 
to give a convention hint to the boys who are planning 
to go to Atlanta. I want you to ‘‘Mind your P’s and 
Q’s’’—more especially your P’s: Be Present; Be Pune- 
tual; Be Pleasant; Be Patient; Be Progressive; Be 
Prudent; Be Public-Spirited. Remember you are not 
the only fellow there and if you have an idea that is 
practicable, tell your fellow manufacturer about it. 
Don’t be afraid to rub shoulders with him and discuss 
your problems freely with him, he might help you out. 

Our good friends Fred Seanlon, George Moore and 
Harry Helmar have given us the assurance that we will 
have the key of the city, in fact Mayor Key will make 
the welcome address and the Key note of his address 
will be to the effect that Atlanta will be turned over 
to the ice cream men for a week, in behalf of the South- 
ern Ice Cream Manufacturers, our old friend Ben Brown 


A. Odom, President, the Odom Ice Cream Co., Macon, 
Ga.; W. W. Campbell, President, the Campbell Ice Cream 
Co., Shrevesport, La.; George L. H. White, President, the 
White Dairy Products Co., Raleigh, N. C. 

Can you beat this bunch of fellows? You’ll have to 
sight me if you can. Remember, ‘‘ All roads lead to At- 
lanta’’ during Ice Cream Week, Nov. 28th to Dee. 2nd, 
1921. 

Tom Stuart and Pete Miller will tell you what the 
Dixie Flyers are going to do and Robert Everetts will 
give you the dope about the National Association of 
Supply Men. All these boys will be there at the same 
time and you ean just bet your bottom dollar there will 
be something doing every minute. Let’s go! 


eb 
THEM’S MY SENTIMENTS ’XACTLY. 
‘Tt would as soon think of doing business without 


clerks as without advertising.’’—John Wanamaker. 
5: * % * 
‘“There is not a business that correct advertising can- 
not make better.’’-—Arthur Brisbane. 
* * * 
‘“Suecess depends upon a liberal patronage of print- 
ing offices.’’—J. J. Astor. 
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Standardization of Ice Cream 
By Weight Per Unit Volume 


De Raef weight standardizer tells you 


eS sittet ! say f | ata glance the correct weight per gallon, 
: DERAEFICECREg, —~_f fe 
eins rene Soon Sa aL TEEL . ~* 


while the ice cream 
is still in the freezer, 


giving the ice cream 


maker full control 
of a standard weight 
per gallon as well as 


a given over-run. 


No weights—no charts—no counter balance 
—no telescopic cups — no adjustments — no 
magnifying glass to read dial—no figuring— 
always ready for operator—water proof and 
rust proof. 


Works automatically—reading can be made 
ten feet away—large black figures on white dial. 
Will give correct weight per gallon of ice 
cream, regardless of weight per gallon of mix. 


De Raef Ice Cream Weight Standardizer circular 
sent on application to the Ice Cream Department 


N. A. KENNEDY SUPPLY COMPANY 


KANSAS CITY MISSOURI 
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Reward Offered for Best Attendance 


Beautiful Loving Cup tor Southern State Registering Greatest Attendance at the Southern Show. 


By GEORGE L. H. WHITE, 


President, North Carolina Ice Cream Manufacturers’ Association. 


O YOU remember your childhood days and the 
high tension of enthusiasm that filled and thrilled 
you around Christmas time? Well, the same de- 

gree of enthusiastic spirit, although of a somewhat. dif- 
ferent nature, seems to have gripped the ice cream men 
throughout our section of the Southland. We are 
counting the days to the hour of departure for the 
“‘New York of the South’’ where the Auditorium Arm- 
ory will be bedecked in gladsome colors with a setting 
made complete by a host of supply men and their show- 
ing of various wares, topped with ‘‘soothing jazz,’’ a 
combination irresistible for the ice cream man. Did 
you say crowd? No, there will be a mob—North Car- 
olina always among the leaders in all lines of history 
making endeavors (oftime the leader—in production of 


A. E. DIXON, President. 


J. W. MULLIGAN, Ex-President, 


a more extensive acquaintance among the fellows be- 
cause some day we want to entertain the Show in The 
Land of Tarheels. 

I want to appeal to the men who compose the ice 
eream industry of the South to make immediately their 
plans to visit Atlanta during the week of Noy. 28th to 
Dee. 3rd, and as an incentive I am going to offer a 
large loving cup to the Southern state registering the 
largest attendance during the first three days of the 
Show, North Carolina being excluded from this offer 
for the reason I know we will be there one hundred 
per cent, and I don’t care for our bunch to be the re- 
cipient of a loving cup from myself. The state to whom 
this award is made will be asked to place the cup with- 
in the walls of their museum or hall of history until 


~. 


GEORGE L. H. WHITE, Secretary. 


Dixie Flyers. 


moonshine and monkey rum, for instance,) will be con- 
spicuously represented. Not in great numbers, per- 
haps, but in great variety, lean men and fat ones, tall 
men and short ones, but only white ones regardless of 
President Harding’s recent statement in Birmingham. 
Let me assure you of one fact, when the curtain falls 
on the Atlanta Show everyone present will know the 
Tarheels were there, for we do not propose to lose our 
identity in the crowd, even if we don’t wear bells. 
Some of our boys have suggested we might be lost in 
the crowd, but our ever alert and efficient Secretary, 
Arthur Eversharp Dixon, thought of this long ago 
and has had prepared—-well, you fellows from other 
states will all wish you were from North Carolina in 
order to wear our festive ornaments, but for the rea- 
son it will tax the plant of Tiffany & Co. to its capacity 
to make sufficient quantity of these regalias for our 
own family, we would undertake to distribute them 
around. 

The Tarheel aggregation has arranged for spacious 
quarters at The Ansley, and we want to offer the use 
of our quarters to the visitors for their convenience 
(and I have previously stated the line of endeavor for 
which we are particularly in the limelight) as we want 


our next meeting, when it will be again awarded under 
the same conditions, until won twice in succession by 
one state, 


There are quite a few men in Dixie engaged in the 
ice cream industry who have as yet not become regu- 
lars at the different ice cream conventions, but if we 
can persuade them out this once I am sure this Atlanta 
Show, with its Rebel hospitality and Yankee Bull (not- 
withstanding Durham, N. ©., is the home of Bull and 
Bears) they will be regular attendants at future meet- 
ings. 


Come now, all you fellows who make the national 
dessert, cast aside your B. V. D.’s and don your wool- 
ens for one grand, glorious, entertaining and instrue- 
tive trip to Atlanta, ever mindful of the expense, energy 
and effort of the membership of The Supply Men’s 
Association involved in these meetings for your pleas- 
ure and my pleasure, and it is them and kindred or- 
ganizations and and publications that I am so deeply 
indebted for reyal entertainment and instructive dis- 
plays previously enjoyed. 

Here’s hoping, Dear Reader, I will make the ac- 
quaintance of most of you in Atlanta. 
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Wood's Gelatine 


IT’S PURE 


Bicranteed Food Products 


Gelatine 

India Gum 
Kreamine 

Fairy Cream Powder 
BY Wa) GY UMA) ace Cream Flavor) 
A-XXXX Vanilla 
Grinders of Cocoa 


The Most Complete Line on the Market 
Write for Price List 


W. B. Wood Mfg. Company 


Manufacturing Chemists © 


ST. LOUIS, MO. 
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Address all 
communications to 
T. J. STEWART 
Secretary 
Mercantile Library Bldg. 
Cincinnati, Ohio 


PETER N. MILLER, Jr. 
President 
2913 11th Avenue 
Birmingham, Alabama 


When the clans begin to gather in Atlanta the na- 
tives are going to acquire sore eyes and lame necks from 
seeing what they will see if they don’t look out. For 


Come on Boys, Meet Us at Atlanta.—Pete and Tom. 


instance, here we have the genial president and secre- 
tary of the Dixie Flyers just as they will appear on 
the streets of the southern city looking for a ‘‘cop’’ 
to direct them to convention hall. 

Miller will be smoking a cigar that he won on an 
election bet last fall and Stewart—a man with such 
‘‘taking’’ ways that he carries an umbrella around with 
him on a sunny day, providing he finds one that isn’t 
locked up. 

The editor does not enjoy the acquaintance of either 
of these estimable gentlemen, but ever since we con- 


nected up with this job we have heard reports coming 
from the southland and the officers of the Dixie Flyers 
generally are mixed up in them. We understand that 
Miller is of Danish descent (H. P. claims a Dane can’t 
descend) but we don’t know whether he is of the do- 
mestic or imported variety. They do tell us though 
that serious international complications were at one time 
threatened on account of a dispute between the two 
countries concerning Miller. Both claimed him. Den- 
mark claimed he belongs to the United States and the 
United States claimed he belongs to Denmark. 

One of the boys tells a good story on Stewart. He 
took the Mrs. to a convention a year or two ago and 
between meetings took particular delight in showing 
her about town and made extra efforts to impress her 
with the fact that extensive travelling gives one confi- 
dence and a superior bearing. Meeting a young lady 
friend who smiled as she passed, Stewart turned to his 
wife and said: ‘‘See that girl smile at me? You know 
for why?’’ ‘‘That’s nothing,’’ replied Mrs. Stewart, 
‘the first time I saw you I nearly laughed my head 
Oi? ? 

That good lady is confronted with a perplexing prob- 
lem, too. She says she promised the minister when she 
was married to Mr. Stewart that she would go wherever 
her husband went. Eventually she wants to go to heav- 
en, but doesn’t want to violate her marriage vows (of 
course there is yet time for friend Stewart to mend his 
ways and thus relieve his good wife from such an em- 
barrassing predicament.) Possibly the Atlanta meeting 
will bring about the needed reformation. True Dixie 
spirit, mixed with several good orders, may send him 
home a changed man. 

* * * 

Reports from the various Dixie Flyers to the sec- 
retary would indicate that the attendance at Atlanta 
is going to be mighty fine, and this being the first’ ex- 
hibit in the sunny South, the ice cream manufacturers 
who attend this convention are going to leave there 
with the knowledge that they have learned many things 
that more than repay them for their trip. 

The entertaining features have all been carefully 
laid out and are such that it will make the stay enjoy- 
able to all who attend. 

The Dixie Flyers are going to entertain on the 
evening of the 29th, which is Tuesday night. The en- 
tertainment committee are hard at work and they ad- 


A. T. SPONAR, JAS. 
Solar Sturgis Mfg. Co., 


Dixie Flyer. 


J. HARVEY, 
Bessire & Co., 
A Dixie Flyer. 


A. D. REYNOLDS, 
Virginia Tub Co., 
A Dixie Flyer. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


BH ESI CES Cigz awe REV LEW 25 


OCOA POWDER 


Quality, Flavor and Color 
unsurpassed. Best results 
in ice cream making can 
be obtained by the use of 
Stollwerck Cocoa Powder. 


Prices and samples upon request 


Packed in 25 and 50 lb. drums Also barrels and cases . 


PLANT OF THE STOLLWERCK CHOCOLATE CO. 
STAMFORD, CONN. 


BRANCHES: 
NEW YORK BOSTON CHICAGO KANSAS CITY 
SAN FRANCISCO SALT LAKE CITY SEATTLE PORTLAND, ORE. 
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vise the secretary that the Dixie Flyers’ entertainment 
will be of the highest standard and a eredit to the or- 
ganization. Of course it’s up to the Dixie Flyers to 
help and we are sure that they will more than do their 
share. 

Those Dixie Flyers who are making the southern 
trip should certainly keep encouraging not only attend- 
ance at this exhibit of the Ice Cream Supply Men, but 
membership in the Southern Ice Cream Manufacturers’ 
Association. Membership in this association does not 
only promote social interests but creates a friendly 
feeling among the various manufacturers, and at their 
meeting there are many good papers that will prove 
profitable to any ice cream maker whether he be large 
or small. There is no ice cream manufacturer who is 
too large to be a member, and at the same time there 
is none too small to gain advantage by its membership. 

Your secretary had the pleasure of meeting Mr. 
A. E. Dixon of North Carolina, and here is a real en- 
thusiastic secretary and the Dixie Flyers should take 


Cc. J. W. SMITH, 


Creamery Package Mfg, Co. 
A Dixie Flyer. 


particuler pains to see that this bunch that come from 
the ‘‘tar-heeled’’ state have the opportunity of seeing 
the sights and getting real advantage of attending this 
show. Boys, they are a live bunch and those Dixie 
Flyers who travel that territory will surely back me up. 
Use your efforts to show the Carolinians that the Dixie 
Flyers are on the job. 

Our one honorary member, Mrs. E. R. Harris, of 
New Orleans, is working hard for the Atlanta Show 
and she promises to attend and help the good cause 
along. Also boys, make note that her son, Sydney 
Prague, will be with us and this will be his maiden 
visit to a convention. I know that the Dixie Flyers 
will be glad to see him and will extend a hearty wel- 
come. 

Another bit of news, boys, the ladies of the South- 
ern Ice Cream Association advise us that they have 
some money in the treasury and they want to spend it. 
It surely is the days of sufferage, when the women 
want to do the entertaining. -God bless them, we lke 
every one of them, but we are a wee bit old fashioned 
and cannot see the idea of the ladies entertaining us, 
but our President, P. N. Miller, does hope to have the 
pleasure of entertaining the ladies one afternoon. Some 
wag suggested that we entertain them the afternoon on 


CECIL P. HOSTETTER, 
J. B. Ford Co., 
A Dixie Flyer. 


which the stag affair occurs and make the entertain- 
ment so strenuous that they will be tired and go to 
bed early, but some of the married men advise me 
there is nothing to that, I guess we would rather have 
the ladies with us. 


THEY ALL FALL, SOONER OR LATER. One of 
our entertaining committee has not been very active 
of late and investigation shows that he had a good 
reason, for it appears that on Monday, Oct. 17th, Harry 
kk. Blanke took unto himself a bride. The fair lady 
being Miss Edna Tfiils, of St. Louis. I know the con- 
gratulations of the Dixie Flyers will follow the bridal 
pair and their best wishes for many years of happiness, 
and may their only troubles be little ones. The Dixie 
Flyers hope that Mr. Blanke will bring the bride to 
Atlanta and we promise to act in a decorous manner. 


We hear that there is a carload of ice cream manu- 
faeturers coming from Texas. We understand that 
Mr. A. P. McLendon will lead this party. We will all 


ADOLPH SKINNER, 
Creamery Package Mfg. Co., 
A Dixie Flyer. 

He Flirts With Alligators. 


be there waiting for them with our ‘‘hair in a braid.’’ 
Take time by the forelock and send your check for 
your dues to the secretary. 
T. J. STEWART, Secretary. 


* * * 


MRS. HARRIS AGAIN. 


Dear Boys: 

I have been reading our column with a great deal 
of interest lately and noted the message to me from 
our Mr. Mulligan. He had heard the ‘‘little Bill’’ manu- 
script while visiting our home therefore knew it had 
been cut off, well I’m sorry it happened and guess it 
must have been my fault for using both sides of the 
paper, the other side was not copied. I shall read it 
to you boys for you need that message and your wives 
will agree I’m right, I hope to meet you in Atlanta this 
year. 

Have you ever heard the kiddies play the game of 
‘*Pigtail’’—one says, ‘‘what’s your name,’’ the other 
says ‘‘Pigtail’’ where do you live, the answer is ‘‘Pig- 
tail’’, who do you love, again its ‘‘Pigtail, so on and 
on. Well there’s a new game ealled ‘‘Ice Cream’’ and 
it will be played in Atlanta, Ga. for three days and I 
want to urge you all to come and bring the lady folks 
to help us play the game. The ice cream men will meet 
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Saves 10c a Gallon 


That is the saving a shipper 
just reports who uses the 


D-C IceLess Express ) 
Container 


Well hardened ice cream will keep in 
perfect condition in these containers for 
12 hours. We guarantee that, and on 
the basis of the most trying conditions. 
In a fairly cool place, 24 hours without 
ice and still in perfect condition, is 
nothing extraordinary for ice cream in 
the D-C Iceless Express Container. 


What Would it Save for You? 


Their light weight gains a remarkable reduc- 
. tion in express charges. Saves ice, salt, tubs 
! and the labor of packing. 


~Converts D-C Shipping con- 
tamer into a’ cabinet... A 
D-C ean : oe 
: 5 practical, inexpensive device 
Refrigerating that serves a good many 
Cover opportunities for savings and 
_extending business. 


Let us send you prices on these containers. 
We will also show you some practical ways 
in which they help to develop business. 


: Decy IceLess Express Container Co. 


Incorporated 


TIMES BUILDING’) Room 1001 NEW YORK, N.Y. 
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their best friends the supply men, you boys, and the 
visitors will witness a very interesting game, for in 
twelve months time they have all learned something 
good for each other to know. What’s your name “‘ice 
cream’’, what’s the best food for the community, ‘‘ice 
cream, what do you love, ‘‘ice cream’’. When you want 
the best food for the least cost what’s the answer? I 
scream—ice cream. New flavors, new shapes, new meth- 
ods of filling, ete., will be shown, you will even be shown 
how to make ice cream Heat (h) way. 

I’m now visiting the plant in Gulfport of which our 
son is manager and by the way will be a visitor this 
year to the convention, this will be his initial trip so I 
want it to be a winner. 

We ladies have some money to spend on a good time 
together so guess we will do it this year. Mr. Odom 
made it impossible for us last eer having prepared 
so lavishly for us. 

Until we meet in Atlanta, au revior. 


MRS. E. R. HARRIS. 


Wheeler, a member of the McLaren Ice Cream Co., is 
in charge. 

A new ice cream plant and creamery has been es- 
tablished in Tallahasse, Florida, under the name of 
the Leon County Milk Co. The new firm has just 
opened for business. The entire ice cream equipment 
were furnished by The Creamery Package Mfg. Co. 
Mr. J. M. Burgess is in charge. 

BYRON MORRIS. 


* * * 


A HOTEL FILLER FROM DIXIE. 


If we only could frame up the future 

In a picture that would-come true 

We would paint the part of the hotel sharks 
In colors that he would rue 

We would put a scowl on his features 

Of fright in the future forseen 

And a dream in_his sleep to keep him awake 
Because he had been so mean. 


A. J. HICKS, 
Bessire & Co.—A Dixie Flyer. 


HICK’S HEADQUARTERS IN THE LAND OF MOON. 


A recent issue of the New South Baker announced 
that A. J. Hicks, the big hearted chap who formerly 
held sway over the southern stamping ground in the 
interests of Bessite & Co., of Indianapclis, has been 
transferred to Kentucky, where he will operate with 
Louisville as headquarters. O. M. Stroup sueceeds him 
in the Atlanta territory. 


A recent letter received from Bro. Hicks says in part: 


‘‘Had the pleasure of meeting our past president 
Mulligan (or was it secretary) here in Louisville. He 
was digging at the trade for business for the season of 
22, and he had the nerve to tell me business was good. 
The writer hopes to be among his old friends in the 
southern pow wow at Atlanta in November. Will see 
you then.’’ 

* * * 
GOOD NEWS. 
Jackson, Miss., October 29, 1921. 
The Iee Cream Review: 


The McLaren Ice Cream Co., Tupelo, Miss., has pur- 
chased the ice eream and ice making plant of the 
Ciarksdale Creamery Co., Clarksdale, Miss., and Mr. 


MRS. E. R. 
A Dixie Wlyer-ess, 


HARRIS. Oo. M. PARRISH, 


Richmond Cedar Works, 

A Dixie Flyer. 
We would make him pay $2.00 per 
For a room without heat and a broken down chair 
In a bed he should sleep, that sags in the middle, 
And there let him wallow and swear. 
With a blanket too short, and wait for service 
Do without soap and towel, 
And feel that we’re justified 
In making the raseal howl. 


We would then put in the picture 

Something to make him sick, 

The sliding seale of the rate per day; 

A seurvy hotel trick. 

So much for the room, American plan 

The meals are such and so— 

In either case a bonus you pay 

The (American?) plan that get your dough. 


The screen of the future most feature 

A hope that will banish this graft. 

And the home of the traveler grow brighter 
As he ponders the troublesome past, 

When hotels will honestly cater, 

And justly their patrons provide. 

We then will make a picture 

Where salesmen ean live with pride. 
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Mamannad The “Perfection” Imprint on Your 


Ice Cream Cartons, Can Liners 
and Butter Cartons 


is your assurance that the Buying Public is going to get the correct impression of the 
quality of goods that you have put in your package. INSIST on the best, it 
COSTS NO MORE 


Write for Booklet 


CHICAGO CARTON COMPANY 


4433 Ogden Ave., Chicago 
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MOULTRIE PLANT IMPROVED. 


Extensive improvements have recently been made in 
the plant of the Moultrie Creamery and Produce Co., 
Moultrie, Ga. This company has recently installed a 
Mojonnier vacuum pan, two 300- gallon Cherry pasteur- 
izers, coolers, and a 20-ton Vilter ice machine with ice 
storage room for same. 

They will manufacture ice cream, condensed milk of 
all kinds; pasteurized milk and cream and butter. Their 
ice cream department has been increased to a daily ca- 
pacity of one thousand gallons. 

Milk is being received by baggage from Americus, 
Ga., a distance of 75 miles. The Georgia Florida Farms 
Corporation of Asheville, Florida, is also delivering their 
milk to this plant, same being delivered in a White 
truck, with flanged wheels, operated over the Georgia 
Northern railroad. 

In years past cotton has been the principal crop 
throughout this section, but owing to the recent activi- 
ties of the boll weevil and low prices, the farmers are 
looking more and more each year to dairying. This is 


Rn. S. JENNINGS, 


Mojonnier Bros. Co., 
A Dixie Flyer. 


a modern plant in every sense of the word and is the 
first of its kind in the state of Georgia. It is under the 
management of Sam Weichselbaum. 

ROY 8S. JENNINGS. 

* 


* * 
IS IT WORTH WHILE. 


In about three weeks you will be ealled upon to 
pack your grip, for a journey that will bring together 
a group of men that control one of the greatest indus- 
tries in the South. They not only control the output 
of this wonderful product, but are in a position to 
multiply, extend. and control its future and destiny for 
all there is in it. 

This journey they contemplate is for the purpose 
of furthering their interests, and the question that is 
uppermost in their mind is, what I can do to make 
the trip ‘‘worth while.’’ And right here is where If 
want to say, make your plans to go, and when you get 
there be prepared to make ‘‘ Worth While.”’ 

There are a dozen reasons, any one of which should 
take you to the Atlanta convention, and you should 
prepare your brief and be ready to state your case in 
a Well thought out way. 


You have been worrying, no doubt, regarding the 


L. F. BROWN, 


St. Louis Gelatine Co., 
A Dixie Flyer. 


unfair methods utilized by some of your competing 
neighbors. This is your opportunity to meet them 
and adjust your differences. The chances are that you 


will find them altogether different than you had im- 


agined. Isn’t it ‘‘Worth While’’ to get acquainted? 


You will hear talks, see new departures, from old 
ideas you have followed. In a word, you will be in 
touch with matters absolutely essential, from a financial 
and monetary standpoint. 

You may be paying too much freight, or not have 
the right price on some product, you may be long on 
something, and through a new acquaintance, find an 
outlet fior it. 

Don’t get the idea that you are paying too much 
for the show, you must always pay your way if you 
travel, and since you are one of the company, it remains 
to be seen whether you are a credit to the organization. 
You must help make it a success, and the dividends 
that you receive will be commensurate with your ef- 
forts, and the first cost will be absorbed in the short 
cuts to success, you gain through the medium of good 


H. W. BLACK, 
The Widlar Co—A Dixie Flyer. 
A Dixie Flyer. 


fellowship, as rubbing shoulders, hand shakes, not to 
speak of ‘‘Tangle Foot’’ and other attractions, that 
hang over such aggregations, like a fog over a mill 
pond, and knowing a good many of you fellows, and 
being pretty good at prognostication, its a safe bet, I 
believe, that you will become so inoculated with the 
spirit of the occasion that you will go home with an en- 
thusiasm that will not need any shock absorbers to help 
you over the rough places of 1922. 

The writer knows how the ice cream man feels re- 
earding the past season, and he thinks he must hus- 
band his resources by staying at home. 

But, should you by staying at home, miss some ad- 
vantage presented at the convention that your com- 
petitor gained, whereby he was able to make a saving 
of 5 or 10 per cent by employing some new process, you 
would have to make a charge to profit and loss, against 


false economy. 
So shine your shoes 
And brush your hair; 
Pack your grip, 
But don’t you dare 
To make the trip 
With all its strife, 
Unless you bring 
Along your wife. 
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200 Manufacturers For Cleaner, 
Purer, Better Ice Cream! 


Approximately 200 ice cream manufacturers of the United States and Canada 
are pledged to make cleaner, better, purer ice cream. 


They are heeding the United States Department of Agriculture admonition 
that air is a disastrous ingredient. So, they are making their ice cream with- 
out air. 


A chain is only as strong as its weakest link. A manufactured food product 
is only as pure as its least pure ingredient. 


Air is loaded with dirt, dust and germs. Whip filthy air into your 100% pure 
mix and you do not purify the air, but you do contaminate the mix. 


It was an epidemic caused by infected ice cream that started Prof. W. P. Heath 
experimenting to find a way to make ice cream without air. That epidemic . 
was fatal to two and nearly so to one hundred others. Yet, the plant where 

this happened was one of the cleanest, finest, most modern ice cream factories 

in the world. But it happened, just the same. 


The advantage in making ice cream the HEATH-WAY is not alone a question 
of improved flavor —although that counts. It is not alone a question of 
greater advertising value — although that helps. It is not alone a question 
of finer texture and better standing up quality — although they count. It is 
primarily a question of WHETHER OR NOT YOU WANT TO CONTINUE 
MAKING ICE CREAM WITH AIR THAT IS NEVER CLEAN AND OFTEN 
DANGEROUSLY IMPURE. 


You owe it to yourself to protect your product. You owe it to your dealers 
to protect their product. You owe it to the people who eat your ice cream 
to protect them —- all of them — from this lurking danger which exists in the 
air you are whipping into your freezers. 


TWO HUNDRED progressive manufacturers have seen the light. Surely 
you also want the latest that science offers. 


Then get in touch with us. You have much to learn about Heathmade Ice 
Cream. Let us tell you about our method. It does not require any change in 
your present methods of manufacture or mix. Write to us NOW. 


Heathmade Carbonated Products Co. 


Sole Licensors of Heath Patents for Making Heathmade 
Carbonated Ice Cream 
618 Wrigley Building 
400 North Michigan Boulevard CHICAGO 
CANADIAN OFFICE 


Carbonated Products, Ltd. 
510 McKinnon Bldg. Toronto, Can. 
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There’s things she 
Will see and do 
That will save 
You quite a few; 
And although she 
Will spend a pile, 
I’m sure you’ll 
Find her ‘‘Worth While.’’ 


Yours truly, O.. MSE: 


* * * 


Keep on Calling. 
He said he didn’t need a thing— 
That he was loaded to the neck 
With coffee, soap, and Boston beans 
And sugar by the peck. 
He had enough of all my stuff— 
But I kept on ealling. 


Ss. A. SMITH, 


Elyria Enameled Products Co., 
A Dixie Flyer. 


Each trip the same old song and dance— 
‘‘Can’t buy a thing today.’’ 

He liked my line—he liked the house, 
But nothing came my way. 

I used to swear at that old bear— 
But I kept on calling. 


One day I almost passed him up. 
‘“‘That bird’s a hopeless case’’ 

Says I, ‘‘I’m wasting time with him, 
I’ seratech him from the race. 

I'll let that guy run off and die’’— 
But I kept on calling. 


And finally he came across, 
I got him single-handed. 

You’d be surprised now how he buys, 
He’s the best account I’ve landed. 

And so I’m glad—almighty glad— 
That I kept on calling—The Salt Seller. 


% sk x 


Heard at the Dairy Show. 
A Supplyman: 


}? 


brook! 
The Blonde: 


‘“My love for you is like a flowing 


Samp tulies 


Cc. E. ROGERS, 
He Ought to Be a Dixie Flyer. 
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NORTH CAROLINA SECRETARY ACTIVE IN 
EFFORT TO ELIMINATE ‘‘NUISANCE TAX’”’ 


Bulletin No. 16. 


Emphasizing Bulletin No. 12 issued on August 9th, 
we cannot too urgently emphasize the fact that con- 
certed and insistent action is necessary for the elimina- 
tion of the tax on ice cream sales, which is vital to 
the industry, not only in this state but to the whole 
country. Supplementary to Bulletin No. 12, we give 
below a copy of a letter from Mr. H. E. Cartland of the 
Arctic Ice Cream Co. of Greensboro, N. C., which covers 
the situation: 

‘Conditions are changing hourly in the U. 8. Sen- 
ate, and there is hope that the nuisance tax on bottlers 
and ice cream dealers will be eliminated entirely, but 
to get this done we must have concerted action. A great 


many former dealers of ice cream are not handling on 


Cc. T. HOLLINGER, 
Hudson Mfg. Co.—A Dixie Flyer. 


account of this tax, and without doubt the tax is cut- 
ting into the volume of the manufacturers. 

Would suggest that you request every member of 
the N. C. Ice Cream Manufacturers Association to wire 
Senators at once, demanding the repeal of the tax law. 
Concerted action now will get it, but if we go to sleep 
on the switch we will find a sign stuck in front of our 
noses reading: Pay 10 per cent of your sales in taxes 
—A LOST OPPORTUNITY GONE. I have already 
made my plea, not once but half a dozen times, last, as 
of this date, by wire. 

Write or wire your senator and representatives, urg- 
ing them to do everything possible to remove the tax 
on the sales of our product. 


Sincerely yours, 
A. E. DIXON, Secretary. 


& 


JOHNSTON JOINS NORDHEM. 


Mr. Frank Johnston, well known in the ice cream 
industry, has been appointed western representative for 
the ice cream syndicate department of the Ivan B. Nord- 
hem Company to succeed Mr. E. B. Conliss. Mr. John- 
ston will make his headquarters in Los Angeles, Calif. 
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Construction of Our d 
“Tero Brick’ Cabinet Ss : ¥ 


STYLE No.5 


An Important Part of Your Equipment 


T is to the advantage of any manufacturer to recog- 
nize the true importance of the ice cream cabinet 
and the necessity for employing only the kind which 

will afford perfect preservation of his product on an 
economical basis. 


For many years, Grand Rapids Ice Cream Cabinets have 
demonstrated in actual service that they are the answer to 
the ice cream cabinet question. They are constructed 
with a thorough understanding of the qualities which a 
cabinet must have in order to effect ice conservation and 
withstand the action of the refrigerating agents. 


Standardizing on Grand Rapids Ice Cream Cabinets is a 
step which leads to saving expense and promoting all 
around satisfaction. 


See Our Exhibit at the Ice Cream Supply Men’s Show 
Atlanta, November 28, December 3 


GRAND RAPIDS CABINET COMPANY 


Successors to CHOCOLATE COOLER COMPANY 


55-59 Alabama Avenue N.W. GRAND RAPIDS, MICH. 


New England Sales Office and Warehouse, MERROW BROS., Inc., *3 N. aetna BRLEIMORE Mbt 
33 So. Charles St 
South Eastern Sales Office and Warehouse, CHERRY-BASSETT CO. } 1106 Arch Street, PHILADELPHIA, PA. 


North Western Sales Office and Warehouse, A. C. BLACK, 515 Lumber Exchange, MINNEAPOLIS, MINN. 
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Making Ice Cream 


With Modern Equipment and 
Mechanical Refrigeration. 


Too) nées LZ, 
and Boston be/#g 


tnat he was 1oadéd tw 
With coffee, soap, 


And sugar by the peck. 
He had enough of all my stuff— 
But I kept on ealling. 


¢ should 
ire using 
r cream. 


mation— 

yout better refrigération—how to re- 
Ene manufacturing costs—how to eliminate 
spoilage and shrinkage—how to improve 
factory conditions. 


BAKER SYSTEM 


Mechanical Refrigeration 


Baker Systems are designed by expert re- 
frigerating engineers to meet individual re- 
quirements in the most efficient and economi- 
cal manner. There are hundreds of Baker 
Systems giving their owners genuine service 
—perfect refrigeration in the general stor- 
age room—mixing room, machinery and vats 
—for the freezers—and a zero temperature 
in the hardening room, as well as the manu- 
facture of ice for packing and shipping. 


Baker expert refrigerat- 
ing engineers are at your 
service—glad to talk over 
your problem without obli- 
gation. 


Ask for Bulletin 65-D 
It’s Free 


Baker 
Ice Machine 


COmpany 
Inc. 


Omaha, Nebr. 


BRANCH OFFICES IN THIRTEEN CITIES 
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ILLINOIS ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 


The 22d Annual Convention of this Association Will 
Be Held at Chicago, Hotel Sherman, on Tuesday 
and Wednesday, December 6th and 7th. 


To the Members:—In connection with the above 
announcement, please note the following quotation 
from a statement made by the late Theodore Roosevelt: 

‘‘Every man owes a part of his time to the up- 
building of the profession to which he belongs.”’ 

You owe part of your time-—your active support 
and co-operation—to the upbuilding of your associa- 
tion, which means your industry. 

Let’s all get together at this convention and thresh 
out our problems. That’s what the convention is for, 
and, incidentally, you will get out of it just what you 
put in. 

Tentatively, our progress stands about as follows: 

Mr. A. Hanby Jones, the newly appointed superin- 
tendent' of the Division of Foods and Dairies, will 
favor us with an address. 

Our old friend, Mr. F. W. Holmes, of Manteno, will 
give his ideas on ‘‘Getting Better Acquainted. as 

Former President W. A. Schwindeler, of Quiney, 
will talk about ‘‘Service’’ as applied to the ice cream 
industry. 


a 


Vice-President L. W. Roszell, of Peoria, will deliver — 
an address on ‘‘Depreciation, as Applied to Ice Cream — 


Iquipment.’’ 
Professor H. A. Ruehe, head of the Department of 


Dairy Husbandry, University of Illinois, will also favor 


us with a talk. 


Mr. Allan D. Cunningham, Chicago, will give some. ‘ 


very interesting information about ‘‘Refrigeration.”’ 


Mr. Z. G. Gassmann, of Olney, will have some au-— 


thoritative data to pass on to you on the subject om 
‘‘Viscolizing the Ice Cream Mix.’’ 

'Mr. Charles Snow, of Bloomington, is certainly welll 
qualified to handle his very interesting subject— 
‘“Motor Trucks—their Care and Lubrication.’’ The 


life of your motor truck depends on your care of it. 


Get some new angles in this connection. 


> 


YY 2 ee 


Professor A. S. Ambrose, Department of Dairy Hus- 
bandry, University of Illinois, was one of those in 


charge of the association’s exhibit at the recent State 
Fair at Springfield. Professor Ambrose will make a 


detailed report of activities in connection with the ex- 
hibit, and you will find his statements particularly — 


interesting. 

Mr. W. W. Talcott, advertising manager of the Hy 
drox Co., Chicago, will give some very valuable tips in 
relation to “Tnereasing Ice Cream Sales in Winter.’’ 

We shall also have several other speakers, who will 
deal with subjects of practical interest to you. 


The ladies are also invited to attend the convention, 


and all visitors will be entertained on Tuesday even- 
ing, Dec. 6th, at a dinner dance at the Hotel Sherman. 

The time spent at the convention will be a gilt- 
edged investment. You would not pass up such an 
offer in other lines—don’t in this. 


N. LOEWENSTEIN, Secretary. 
A 


be 


There are few people who really believe that indi- 
vidually they will ever die. 


* * % 


People who amount to anything generally have al ! 


the room essential to their development. 


It is most gratifying 


to experience meeting our trade personally 
as we did at the National Dairy Show last 
MGnihe ess. We feel, now, that we under- 
stand in a far more significant way how 
genuinely appreciative folks are..... 
Of course, we have always felt that B-F 
Flavors and Colors won on their merits..... 
Nevertheless, it sort of “warmed the cockles 
of the heart” to have our visitors voluntarily 
tell us how much they appreciate the high 
character of our products and our way of 
doing business. | 


The Boerner-F ry Company, Iowa City, Iowa 


MANUFACTURERS OF HIGH GRADE EXTRACTS 
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Ice Creams and 


Sherbets 


greater gallonage per year 


F you can secure exclusive rights in your 
LErnitory Bone Crush oboe 4 Creammeecom=- 
pounds you can be sure of new and better 

trade, greater prestige and increased gallonage 
each year. 


Ice Creams and Sherbets flavored with the 


“Crushes” are fast gaining a popularity equal to 
that of the famous “‘Crush” drinks. Each week 
more and more manufacturers adopt these flavors 
as standard. In regular daily trade, or featured 
as specials, in bricks or bulk, the “‘Crushes’’ are 
easy sellers and rapid repeaters. 


The “Crush” compounds are genuine fruit 
flavors of first grade, imparting to ice creams 
and sherbets the color, fragrance and flavor of 
oranges, lemons and limes. They are uniform, 
giving you full control of flavor and color, and 
will not freeze out. With the ‘‘Crushes” no addi- 
tional color is required. 


Of all fruit flavored drinks in the world the 
“Crushes” are the best-known, most-advertised 
and. fastest selling. The “Crush” Sie¢eweneams 
compounds are of the same quality. When you 
sell “Crush” ice creams and sherbets you ane 
backed by all the past and present advertising 
of these famous flavors. 


The same public that -buys: #hes @raene 
drinks in preference to all other fruit flavored 
beverages will eagerly welcome these flavors in 
ice cream and sherbets. 


There stillremainsome open territories where we 
will grant exclusive rights to manufacture Orange- 
Crush, Lemon-Crush and Lime-Crush Ice Creams 
and Sherbets. These openings are fine oppor- 
tunities for trade and profit that no progressive 
ice cream man can afford to overlook. Perhaps 
your territory has not already been taken. {It 
will pay you to write at once for full particulars. 


For particulars nLput Exclusive rights, SEND THIS COUPON 


“Your Orange-Crush Compound is fine. Our trade is 
pleased with it.” SCHMIDT BROTHERS. 
Elkhorn, Wis., June 27, 1921. 


“We have had wonderful success with your Orange- 
Crush, Lemon-Crush and Lime-Crush.” 
THE WEBER ICE CREAM CO., John J. Weber, Pres. 
Jefferson City, Mo., June 22, 1920. 


ORANGE-CRUSH COMPANY 


314 West Superior Street, CHICAGO. 
Plant and Laboratories, Chicago. Research Laboratory, 
Les Angeles, Calif. English Address: 47 Gt. Tower St., 
London, E. C. 3. In Canada: Orange-Crush Co., Ltd., 
Winnipeg. 


[Fit Oat Coupon endiMail eee 


1 Out Coupon and Mail It Now 


ORANGE-CRUSH COMPANY 
314 W. Superior St., Chicago 
Send us, without obligation, details regarding ex- 
clusive rights in our territory on Ward’s Orange- 
Crush, Lemon-Crush and Lime-Crush Compounds for 
flavoring Ice-Cream. 
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THE ICE CREAM MANUFACTURERS’ ASSOCIA- 
TION OF WEST VIRGINIA. 
Huntington, W. Va., Oct. 31st, 1921, 
The Ice Cream Review: 


The Iee Cream Manufacturers’ Association of West 
Virginia is preparing this year, at its Eleventh Annual 
Convention to be held at. Wheeling, November 21st and 
22nd, at the Hotel Windsor, to care for the biggest and 
best convention West Virginia has ever staged; and the 
boys of The Mountain State have an individual way 
of entertaining their members and guests. 

The officers of the association are hoping and en- 
deavoring to have a 100 per cent attendance of ice 
eream manufaciurers from within the state, and also 
a number from bordering states who affiliate with us. 

Our program will be complete and the discussions 
will include those subjects and themes applicable to 
the ice cream industry, and in addition to the sober 
and somber part of the convention, the Wheeling com- 
mittee have provided some eats, music and entertain- 
ment that is distinctive and will be dispensed in royal 
style. I want to insist, and urge upon every ice cream 
manufacturer in the state that they attend the conven- 


one C. F. JA'IMISON, Secretary. 


ds 


WHO ATTENDED THE CONVENTION OF NATION- 
AL ASSOCIATION OF ICE CREAM 
MANUFACTURERS? 


Four hundred and sixty-two active members, repre- 
senting 233 firms. 

Ninety-eight associate members. 

Seventy-four visiting ice cream manufacturers, rep- 
resenting 34 firms. 

Sixteen guests. 

Five trade associations. 

Five trade papers. 


NEW ICE CREAM FACTORY FOR BEAVER DAM. 


The Storck Brewing Company of Schleisingerville, 
Wis., has purchased the building on Rowell street now 
-oceupied by the Beaver Dam Bottling company from 
R. H. Martin and in the spring will open an ice cream 
factory in the city of Beaver Dam, Wis. 

It is the plan of the company to install packing 
machinery only for the freezing and packing of the 
eream at Beaver Dam, the mixing being done at their 
plant at Schleisingerville and the cream shipped to 
Beaver Dam for freezing. 


IT COULDN’T BE DONE. 


The teacher was teaching a kindergarten class and 
was making her pupils finish each sentence to show 
that they understood her. ‘‘The idol had eyes,’’ she 
said, ‘‘but it could not—’’ 


**See’’ eried the children. 

*“Tt had ears but it could not—”’ 

‘‘Hear’’ was the answer. 

*‘Tt had lips but it could not—”’ 
‘“Speak’’ once more replied the children. 
“*Tt had a nose but it could not—”’ 

‘‘Wipe it,’? shouted an enthusiastic pupil. 
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HE washer that grips 

the can, and scrubs it 
clean, inside and out. And 
not only that, but the cans 
are rinsed and sterilized as 
well. 


The patented expanding 
washing mechanism handles 
any sized ice cream can 
without a change. 


One man anda Manning 
does it all. 


Used everywhere because 
it’s liked everywhere! 


MANNING 


MANUFACTURING 


COMPANY 
Rutland 
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Booth 186 Grows Reminiscent on the National Dairy Show 


Howard W. Black, that nice looking Widlar Com- 
pany representative from Cleveland, Ohio, enjoyed the 
National Dairy Show, in fact, he enjoyed it to such’ an 
extent that he forgot to write to a certain address 
back home and he had to make up for it on the last 
day in St. Paul by purehesing an expensive bundle of 
‘“pink finffies’? and sending them via parcels post to 
pave the way for his return home. 

Forrest Harwood, of the John W. Ladd Company, 
was very much surprised to have someone look over his 
shoulder on the train enroute to the show and say, 
“‘Lend, me $50.00, please.’’ But he was right there, 
willing and ready and immediately produced his wal- 
let, to the great chagrin of the party who asked for 
the loan. But that party is wondering if a certain 


parlor ‘‘A’’ was stifling—you know—a crowd of men 


Harry M. Coleman, the Boston assistant manager of 
sales for the Hssex Gelatine Company, of Boston, Mass., 
was first found in existence on the exeursion boat en 
route to Witch’s Gulf in the Wisconsin Dells. Of 
course his rolling eastern accent immediately made a 


hit with the ladies and from then on he was a popular 


man. We shall never forget what a wonderful pull- 
man pillow this man was either—ask him for details. 
A humorous story you all ought to be let in on was 
that Harry, one dark and stormy night, in the Radis- 
son Hotel at Minneapolis, took a ‘‘bawth’’ and after 
said bath was taken, he paused to read for a few mo- 
ments, rose from his chair and took another bath—in 


D,. H. GUNDRUM, 
Kilner-Williams Stamping Co., 
A Dixie Flyer. 


parlor ‘‘A’’ didn’t have something to do with the will- 
ingness of the loan—in other words good ‘‘spirits’’ 
made borrowing easy for the other fellow. But to the 
rest of the world we tell the tale—we didn’t take ad- 
vantage of Forrest’s kind offer. 

C. A. Rogers, that blue-eyed son of C. E. Rogers, 
Detroit, Mich., in giving an account of a black eye at 
the National Show explained that it was not a black 
eye it was just a birthmark. Charlie was told that 
a birthmark had never been noticed before on his eye 
and he set out to explain that he got it by trying to 
get into the wrong berth on the way over. No men- 
tion was made as to whether it was a mark of violence 
from a brunette or a blond. We are pretty good guess- 
ers—_we think it was a brunette. 

John W. Ladd, of the John W. Tadd Company, of 
Detroit and Cleveland, was seen in the morning pass- 
ing through the Iee Cream Special from the East and 
disappeared in parlor ‘‘A’’ from whenee he was not 
Seen to emerge the long day through until his exit in 
St. Paul. But we’ll say this for him —the glorious 
autumn sunset lowering in the beautiful Minnesota 
hills had nothing on his florid complexion when he was 
Seen to grab a breath of fresh air at Red Wing, Minn., 
off the back end of the coach. We imagine the air in 


J. DEVOS, 
Sethness Co.—A Dixie Flyer, 


P. E. HOOTEN, 
Meyer Dairy Equipment Co. 
A Dixie Flyer. 


other words he was physically made doubly pure that 


night—he forgot he took the first bath. Lawdy! Harry, 


She must have had an awful effect on you. 


I. W. Babcock and his charming wife, Mrs. Vander- 
Bie Babcock, were discovered on the Ice Cream Special, 
having met the delegation from the Kast in Chicago. 
Mrs. Babcock was a very capable hostess during the 
Ice Cream Men’s Convention in Minneapolis, and made 
a nit with both the ladies and gentlemen. Mr. Bab- 
cock—well we’ll say this for him—at tnat Curtis Hotel 
dinner dance on Monday night, in Minneapolis, we 
didn’t find a better dancer in the place. 

C. E. Rogers, Detroit, Mich., ‘‘Daddy’’ Rogers to 
Den and Charlie, has got them all skinned for youth, 
vin, vigor, looks, jollity, altruism and the ‘‘pal’’ spirit. 
Ie’s the fellow that can get wp and make the speeches 
and the funny part of it is, he ean ‘‘spooch’’ for an 
hour and never say a word about himself -— that’s 
wherein he’s a wonder. Dad Rogers was the guest also 
of parlor ‘‘A’’ enroute on the special, and we have 
absolute proof that he held up his end of the good fel- 
lowship which seemed to abornd there. 

©. T. Hollinger, of the Hudson Manufacturing Com- 
pany, of Chicago, Ill, was the handiest man at the 
whole show. In fact, we never met a man so aceommo- 
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More Money In Every Sale 


There’s more profit for you when you sell ice 
cream out of an ECONOMY CABINET— 
because it costs you less for icing. Then it 
costs less in the first place and wears longer 
than most other cabinets, so it saves you money 
all the time. 


“THE ECONOMY” 


Ice Cream Cabinet 


is fast taking the place of more expensive styles 
because it appeals to careful dealers. Made in 
mahogany and other finishes and coated with 
waterproof varnish. Insulation is finely graded 
granulated cork, protected by waterproof felt. 
Picture shows an Economy Metal Lined Cabinet. 
Made in from one to four compartments, 12 to 

20 quarts. Ask 
about ‘‘Economy”’ 
Packing Tubs. 
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- Write or wire for catalog 
and prices. Prompt ship- 
ment if you order at once. 


HOMER 
MFG. CO. 


HOMER CITY 
PeEVNGN VA « 
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dating—and he likes the ladies, too. He may not know 
beans about the proverbial ‘‘Boston beans’’ but he 
knows vanilla beans to a fare-the-well, at least that’s 
what we heard one lady report. 

W. J. Northgrave, managing director of the City 
Dairy Co., Ltd., Toronto, Canada, was at the Show. 
They sure make them prosperous looking in Canada. 
Mr. Northgrave has been with the company for several 
years, has stuck with them through adversity as well 
as prosperity and has finally reached a very fine posi- 
tion. A crew of his plant managers were his guests at 
the National Show and a pleasant trip is reported by 
all. Mr. Northgrave made an excellent host at a dinner 
party given at Sheiks in Minneapolis on the evening of 
his return to Canada. The party was sorry to lose his 
company at an early hour, due to his return home. 


Harold M. Gully, right hand man of Mr. Northgrave 
of the City Dairy Co., Toronto, Canada, paid his re- 
spects to booth 186 and brought with him something 
which will always be cherished by the recipient. If 


Cc. G. MEYER, 
Meyer Dairy Equipment Co., 
A Dixie Flyer. 


any of you fellows ever meet Harold down this way 
again, don’t forget to ask him how he enjoyed the 
scenery on a beautiful moonlight night when an auto 
excursion motored out the Fairbault road. We are with 
him in saying it was as enjoyable as any evening we 
ever Spent, and our only regret is that it does not come 
oftener. aes 

Robert Harbison, of the Patterson Parchment Paper 
Company, was one of the fellows who wore that cane 
to perfection which was given away at the Sharples 
booth for a souvenir of the big show—dear me, that 
man certainly knows how to dress. Booth 186 was all 
smiles when Bobbie came that way and brought that 
Georgie Mayer, of the Paterson Company, with him. 
Each time they handed that temperature taker, the 
most popular souvenir at the whole show, given out by 
C. Doering & Sons, Chicago, to the light complexioned 
part and the dark complexioned part of 186, the thing 
registered ‘‘Furious’’. So they know how they stand 
in that locality. 

C. A. Gates, of the King Ventilating Company, of 
Owatonna, Minnesota, must have sold lots of ventilat- 
ors during the Show—at least, if he only had the 
chance to sell them to ladies we know the company 


Cc. Ss. MORRIS, 
Blanke Baer Extract & Preserv- 
ing Co.—A Dixie Flyer. 


would have had to build larger quarters to fill the or- 
ders—for he was the perfection of gentility, immacu- 
lateness and everything that was good looking and 
nice. Our-.only regrets are that we did not have the 
opportunity of tripping the light fantastic with him, 
for we heard he was excelleney itself at that art, and 
that they built Owatonna, Minn., so far away from Mil- 
waukee. We hope we see him again sometime. 


Don Rogers, the brown-eyed son of C. KE. Rogers, 
Detroit, Mich., was THERE at the show—you know, 
we'll say he was. No wonder the Rogers booth was so 
popular at that show, when Dad Rogers can produce 
products like Don and Charlie for exhibition in his 
booth, the stuff ought to sell, and it did too, they did 
a rousing good business and no wonder. If you ever 
get stuck, boys, and want to think uj a good fib for 
ditching a dinner party when you think there is too 
much ‘‘Helen’’ it—ask Don—-he knows. We liked him 
better for it too. Much more prosperity and success 
to you, Don. 


W,. PAUL HEATH, 
A Good Prospect. 


Chas. W. Russ, of the Crown Fruit and Extract Co., 
Inc., New York City, was at the show, kittie-corner 
from 186 and he wasn’t hard to look at either. In 
fact, when all other wiles failed in the, procuring of 


one of the Dunn key ring souvenirs, Charles came to 
the rescue and got-one for us. We feel that he must 
be the boy who put the Crown in the Fruit and Extract 
Company and we hope he pays us a visit soon, as he 
promised, 

David C. Babcock, sales manager of the Atlantic 
Gelatine Co., Woburn, Mass., occupied a booth on the 
mezzanine floor. David likes good eats and we’ll let 
you in on a little story. <A fine dinner was all spread 
out on a dainty table in an adorable booth at a certain 
Mandarin not far from the Radisson in Minneapolis. 
David was all set for an enjoyable repast and up the 
wall came Mamma Cockroach, Papa Cockroach and all 
the little Cockroaches in an unbroken stream. Of 
course part of the party squealed and part of the party 
had to be heroes and in order to forget his disappoint- 
ment, David got up and and danced. He says they 
erow them lots larger in the North than in the East. 
Ask David, you fellows who bump into him, if he ever 


regretted that the took that ‘‘nip’’ in Mandarin No. 2. 
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To Make Sanitary Ice Cream 


There is No Machine so Easy to Keep Clean 
and Free from All Contamination as the 


U.S. Heavy Duty Freezer 


LEANLINESS is an important factor affecting the flavor and consequently the sale of ice cream. No 
C matter how good the quality of the materials used, a large quantity of ice cream may be spoiled 
or acquire a very bad flavor because of small traces of material remaining in the machine to sour 

and decay after the preceding day’s work was done. 

The greatest care has therefore been taken in the design of the U. S. Line of Heavy Duty Freezers 
to make them in every respect easy and convenient to clean and flush out. 

Fruit and cream passages and valves are made large, simple, and easily accessible. 

The hinged cover, which is now standard on all sizes, eliminates the danger from contamination on 
account of laying it on the floor. It is always in a position convenient for washing at the time that the cylin- 
der is flushed out. 

There is no connection between the front end bearing of the whipping device and the cover of the U. S. 
Heavy Duty Freezer. The advantage of this is readily seen. It makes removing and replacing the cover 
SO easy. 

By the use of the improved drive, the difficulties ordinarily attending the removal of the whipping 
device for cleaning are eliminated. No parts of the shaft bearings or bushings are exposed or pulled 
out when removing the whipping device, and there is therefore no possibility of polluting the inside 
of the machine with dirty oil. 

To clean the cylinder and whip- 
ping device after the day’s work is 
done, the cylinder cover is unlocked 
by simply turning four milled hand 
nuts requiring no special tools what- 
soever, and is drawn away from the 
cylinder head and swung back on its 
hinge. The patented removable 
bronze bearing and support for the 
front end of the dasher is easily 
slipped out, and the whipping device 
—spaddle and scraper combined— 
is pulled out after turning it back 
about a sixth of a turn to disengage 
it from the driving shaft. If desired, 
the dasher of the whipping device 
may be separated from the scraper 
yoke by merely slipping out a hollow 
bushing. 

Everything to promote saving la- 
bor, time, space and power has been 
embodied in these up-to-the-minute 
freezers. No other machines are so 
easy and convenient to handle, so 
reliable, so economical in power, so 
durable, so saving in space. On ac- 
count of their simplicity of opera- 


tion, they do not require such skill- 
ed, high-priced labor to operate them 
as old-fashioned freezers do. With 
the larger sizes the same labor may 
turn out considerably more ice cream 
with U. S. Freezers. 

U. S. Heavy Duty Freezers lower 
the cost of manufacturing ice cream, 
and will help both the small and 
large manufacturers to meet all com- 
petition without lowering the quality 
of their ice cream. 


The Experience of a New England Manufacturer 
with U. S. Heavy Duty 100-Quart Ajax Freezers 


N the plant of the Main Creamery Company, Providence, 

R. I., where the photograph herewith was taken, they 

have installed altogether 4—100 quart Ajax U. S. Heavy 
Duty Freezers. They first installed one U. S. Ajax 100 
quart Freezer on trial, and after fair tests of this put in 
the other three. This installation is therefore the result 
of the good service rendered by their first U. S. Heavy Duty 
Freezer. In a recent letter to us regarding these. freezers, 
they say, “They are very satisfactory—do more and better 
work than we anticipated.’ They say further that the only 
“Trouble?” they had was in keeping down the swell! This 
of course, was easily overcome by regulating the brine. 


U. S. FREEZER & MACHINE CORPORATION 


BROOKLYN, N. Y. 


Representatives and Distributors in All Parts of the United States and Canada. 
May we not arrange to have one call on you? 


Union Avenue and Frost Street 
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Jack Hickey, the Chicago man for Elyria Enameled 
Products Company, of Elyria, Ohio, was a busy boy at 
the National Show—wow! boy! if this son of Erin 
could only have sold to ladies instead of men, Jack 
would have scold more of those milk trucks displayed 
in their booth than the entire truck companies of the 
United States sold to the government during the period 
of the world war. No. 186 didn’t have a blow-out with 
the Elyria booth, but we heard that young Andy Green 
(the inventor of the Green Gauge) and ‘‘Hickey Bub”’ 
broke several hearts over in Minneapolis during the 
course of the week. The Elyria boys put up at the 
Minneapolis Athletic Club and reported fine treatment 
there. We hope Jack doesn’t forget our telephone 
number is Grand 764 when he gets to Milwaukee, for 
he sure is a sight for sore eyes and we saw so much at 
that show that we have been sightless ever since. Page 
the eye doctor. 

R. E. McFarland, the ‘‘big boy’’ Chicago repre- 
sentative for the Essex Gelatine Co., of Boston, Mass., 


and had had a cabbage handy, we would have sure 
enough flung it at his head for fooling us. 


Fred Morris, St. Louis man for the Elyria Enameled 


Products Co., of Elyria, Ohio, was there in a pretty nifty 


gray checked suit. We thought at first he was a demon- 
strator for Kuppenheimer, but we really found out that 
he has an honest-to-gosh job with Elyria—my, the 
thought of those ‘‘fashion plate’’ boys in that booth 
makes the heart in us beat faster—and they were darn 
nice chaps, too, all of ’em. A novel device in their booth 


was a phonograph which was hitched up to an electrie 


current connected with a big tank, and one night, shuh, 
don’t speak above a whisper, booth 186 danced with the 
Apollo Freddie, and pink snakes and purple rabbits, 
could that boy dance! We expected it of him anyhow; 
somehow you could just tell from his looks that he could 
dance. Hope we see him again some time, and he’s going 
to get that handkerchief we promised him, too. 


E. H. Huesener, general manager for the Universal 
Motor Co., Oshkosh, Wis., was up in the corner on the 


Cc. W. ESMOND, 
Frederick C. Matthews Co., 
A Dixie Flyer. 


was not on the Ice Cream Special going over to Minne- 
apolis, guess they were afraid to let him on when they 
thought of Parlor ‘‘A,’’ so they sent him ahead to the 
city to meet the delegation. Someone was heard to ask 
Mac one day if he had anything on his hip and he was 
heard to reply: ‘‘Naw, nothin’ but a pimple.’’ But 
whether he was on the special or not, he wasn’t forgot- 
ten for at least half a dozen introduced us to him by 
telling us about him and we want to tell you, when we 
met him—well, he sure came up to expectations. Mac 
traveled around our way one day with John Mulholland 
and we noticed quite a crowd followed them away—sup- 
pose they were trying to locate where they got ‘‘it.’’ 

C. L. Berger, sales manager for the York Milk Ma- 
chinery Co., York, Pa., played some joke on booth 186, 
but anyhow, the line of talk he got back told him just 
what the demonstrator thought of our magazine. He 
knows his firm is advertising in the right paper and he 
still owes us a box of candy for the way he fooled us; 
not that we admit that we are easily ‘‘strung,’’ but 
this chap looks as solemn as an owl and we began to 
think first crack that he was a ‘‘feeler’’ until one of 
those well-known grins broke over the sedate coun- 
tenance and spread sunshine where we thought shadows 
lurked, and honestly, if we hadn’t liked him so well 


SALLY MAHONEY, 
Hudson Mfg. Co., 
A Dixie Flyer-ess. 


_time in the near future. 


L. H. EVERS, 
J. G. Cherry Co., Chairman Enter- 
tainment Committee—A Dixie Flyer. 


mezzanine floor with his Unimote outfit. Did a lot of 
business, too. Did you ever meet a tall, nice looking 
young man who wore his clothes well and had a dear 
little Cole 8 sport model and a house boat and loves 
hunting, ete., up Oshkosh way, girls, and not fall for 
him? We did, and hard. He left us before the show was 
over, but he came to say goodbye—somehow or other 
we just hate that word goodbye—it’s awful hard to say 
sometimes. Thanks to the God of Favor, Oshkosh is 
quite close to Milwaukee and we expect to see him some 
Ask him, boys, if he thinks he 
would enjoy a nice duck dinner on a houseboat—then 
tell him to get busy and invite us to one. 


Herbert Barrett, of Hoard’s Dairyman, Ft. Atkin- 
son, Wis., came over on short notice and got acquainted 
with 186 and we want to say that he had the crowds 
around his attractive booth, and we don’t blame the 
buyers either. It’s a fine paper and deserves a big cir- 
culation, which we know it already has. He always had 
some sweet hidden in his pocket for the fair sex and 
it was muchly appreciated. We almost lunched with 


him one day and then something happened and we were — 


the ones who were cheated by losing his company. When 
it comes to the point where a man ean sell to another 
man without any trouble, you know he must be good. 
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Display of 


Specialty Brass Co. verything ae Sanitary 
Bees scare shew iping and Fittings 


1921 
UR connections and specialties 
are distinctive in design and oper- 
ation—in other words—labor savers— 
Let us tell you obtainable at nominal cost, an acquain- 


more about the tance with which is worth while. 
““Specialty Line’’ 


Write us for your Requirements. 


SPECIALTY BRASS COMPANY 


KENOSHA, WISCONSIN ALBION, NEW YORK 
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We wanted him to invite us to come over to his booth 
to play with that cute little exhibit of a dairy farm 
he had there and we don’t know whether or not we 
would have left those papier mache cows intact or not, 
for they were enticing enough to ‘‘swipe.’’ Another 
nice thing Mr. Barrett did was to bring us the pleasure 
of a personal visit from young Hoard from Ft. Atkinson, 
who sat down for a few minutes for a pleasant chat. 


Walter and Howard Cherry of the J. G. Cherry Co., 
Cedar Rapids, Ia., were there strong with their able 
salesmen and they had lots of floor space and they did 
lots of business—wonderful stuff they had, too. ‘‘Abe 
Lincoln’’ Cherry helped the tyro in her interview with 
Gus Ludwig, for which we wish to thank him. Abe 
Lincoln was a wonderful man in history, but we think 
Walter Cherry is just as wonderful only he has the 
handicap of not being quite as nationally and _ histor- 
ically known as Abe, but we feel sure that if the Cherry 
equipment keeps on selling as it did at the show, he will 
go down in history yet. Walter and Howard may be 


at 186 and we like the pins and feather pens they 
brought to us. We treated the rest of the office force 
with souvenirs from Fords and they liked ’em. We met 
Mr. and Mrs. O’Brien, too, from the Ford Co. Nice peo- 
ple, both of ’em. 

Jas. A. Fisk, the manager of the Butter Department, 
with headquarters at St. Paul, Minn., for the Great At- 
lantic & Pacific Tea Co., was just the nicest big man at 
the show. He certainly treated the fair sex right at 
186. On Tuesday at the show he brought over the cus- 
tomers and all we had to do was sell subscriptions as 
fast as he brought the victims—but it’s all right, they 
all got a smile free with every subscription and a dinged 
eood magazine besides, so they all got value received. 
And you know, the day after when Mr. Fisk was miss- 
ing, business got so dead for a few minutes that we 
yelled ‘‘Preseription’’ for sale, and you ought to see the 
erowd we had in a minute’s time: 


A. L. Baylor, manager of the Engine and Boiler De- 
partment for the James Leffel & Company, Springfield, 


G. E. GERST, 
Massey & Massey Co.’s Repre- 
sentative on the Pacific. 


named ‘‘Cherrys,’’ but we think they are really 
‘“neaches.’’ 186 sends their regards to that particular 
salesman who faced our booth—we didn’t get his name 
—careless of us, too—but anyhow we lked him. 

Jim ‘‘Goo-goo’’ Simpson of the Elyria Ena:neled 
Troducts Co., is the boy, did you meet him? Well, you 
missed it if you didn’t. We bet all the girls met him— 
if he couldn’t throw the goo-goo eyes through those 
horn-rimmed glasses no one ever could. And wait! Did 
you see the steps they had built up real high to that 
milk truck? Well, goo-goo was seen to strain one eye 
one evening when some of the inquisitive fair sex 
climbed thither to see it from the ‘‘outside in.’’ Won- 
derful truck that—see it? Ask Sim where he got the 
pen he carries so guardedly in his inside pocket. See if 
he answers with a roll of his eye and then tell us all the 
good things he says about the member of 186 who is in 
some way or other connected with the story. 

Wyandotte, the J. B. Ford Co., of Wyandotte, Mich., 
had some booth, all decorated up, with a real live Indian 
for attraction. The Indian sent a ring over to our booth 
to our brunette one day—geguess her hair was so black 
he thought she belonged to the light-footed race. That 
nice blue, and that nice black-eyed salesman from the 
Ford booth were frequent and eonstant visitors over 


PAT HAYDEN, 
Solar-Sturges Co.—A Dixie Flyer. 


PAUL C. MOJONNIER, 


Mojonnier Bros. Co., 
A Dixie Flyer, 


O., will never be forgotten by the light ecomplexioned 
part of the booth—he’s a man of his word and he gave 
the advertising tyro therein a nice order and it was 
ereatly appreciated, too, for it instilled pep and encour- 
agement therein and the tyro straightway stepped 
forth from 186 the next morning and sold $1,000 worth 
on the strength of the encouragement of Mr. Baylor. We 
think the Jas. Leffel Company have in their personnel an 
invaluable man in Mr. Baylor—a man of personality and 
a man commanding the respect of all who know him. 


C. J. Bruns, Sales Manager of the Toledo Bottle Cap 
Co., Toledo, Ohio, was a valuable party to meet at the 
show—do you know why? Because they gave pens away 
over there at their booth that were about the nicest sou- 
venirs at the whole show. We'll say, as a message from 
186, that she’s no piker—we don’t want to give her away 
—but we think her a pretty liberal and good-hearted 
lady and we’ll see that they get those extra copies of 
our publication that were promised them—one good turn 
deserves another—and say, by the way, we never wrote 
with a nicer pen and we think of C. J. Bruns every time 
we use it, which is almost every minute in the day. 

W. B. Wenham and his charming wife were the star 
furniture people at the National Show. Wenham is a 
good sport, he helped the novice along in the advertis- 
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At Booth 82 Atlanta Exposition 


Where makers of Good Ice Cream may become 
acquainted with that necessary requisite, Boston 


CRYSTAL GELATINE 


GRADES 
EXTRA B EXTRA Bl EXTRA B2 or LJ 


Before contracting for I922 allow us to submit working 
samples and quote prices that will compel your attention. 


CRYSTAL GELATINE COMPANY 


121 BEVERLY STREET BOSTON, MASS. 
NEW YORK PHILADELPHIA CHICAGO ST. LOUIS SAN FRANCISCO 
14 Ferry St. 418 Arch St. 3630 Iron St, 408 Elm St. Fairfax Ave. and Rankin St. 


Glascote|— 


White Glascote is the standard of quality and service in 


HIS means not only the latest thing in glass be tpg 
lined tanks but the most modern and efficient Receiving 


design in performing equipment. It means sav- 


ing to you in floor space, labor and time. It means Pasteurizin g 


sanitation and cleanliness. 


A word from you will bring a list of Glascote Ag eing 


users, including some of the largest ice cream plants 


in the United States who are well satisfied with Equipment 


our equipment. 


THE GLASS COATING COMPANY 


NEW YORK, N. Y. CLEVELAND, O. CHICAGO 
50 E. 42nd Street P. O. Box 25, Station H. 220 So. State Street 
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ing line and showed his good spirit and intentions. We’ll 
say this for Wenham—he can either make a party or 
break it—ask the Roger boys if you don’t believe it. 
A large percentage of the furniture in the booths at the 
show was furnished by the Chicago Safe and Merchan- 
dise Co., with whom the Wenhams are connected. 

‘Melbourn Goodwin, of the Elyria Fnameled Pro- 
duets Co., who is the Detroit representative for that 
concern, just caused the members of 186 to sigh when 
they looked him over. Wasn’t he the clean-cut youth, 
with the prettiest teeth, and the best looking clothes, 
and we even liked the way he wore his watch—snap— 
class—just a darby, that’s all. We all wanted to claim 
that Ford ride before he got away, but we never had 
the time to get it, for we were a pretty busy booth dur- 
ing the day, and somehow at night, some other girl must 
have got him. We don’t blame him, but it makes us 
jealous just the same. We sure hope we see him again 
sooner than that. 


Gus Ludwig, manager of the Butter Department of 
the Great Atlantic & Pacific Tea Co., Jersey City, N. J., 
was there life size. Of all the Elks we ever met in our 
lives we think he is about the nicest one. He’s got a 
beautiful diamond pin, wonderful Elk’s tooth charm 
(about the prettiest we have ever seen, that he dug up 
himself in the west), and a darling set of diamond cuff 
links, but he’s got a sweeter smile and a more charm- 
ing manner than any of the men we met at the show 
who are over 35 years old. When you meet him, boys, 
kid him along about something that took his eye in 
booth 186. If he tells you, it’s all right, if he doesn’t, 
you’ll never know. 

W. P. Heath of the Heathmade Carbonated Products 
Co., Chicago, Il., paid us a visit at 186, but we were 
sorry that we didn’t know him when he appeared in 
front of the booth. He’s one of those men who goes 
about in an unassuming manner and does not let you 
know that he is a really great man. At any rate, we 
wished we had known before he left us, who he was, 
for we would have liked to thank him for the lovely 
dishes of ‘‘bully’’ ice cream that a nice young fellow 
over in the corner, where they manufactured ice cream 
all week, brought to us and it was Heathmade Carbon- 
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Above—R,. W. 
A Jack Rabbit. 


Left—R, J. 
A Dixie Flyer. 


Right—oO. A. KLINE, 
He Belongs to All of Them. 


Part of the Massey & Massey Force. 


ated Ice Cream, too—guess that was why it was so 
lickin’ good. 

Andrew H. Green, of the Green Gauge Co., of Chi- 
eago, Ill., was sticking around between the Elyria and 
the Mojonnier booths. They are going to market the 
gauge for young Green and it was a peach, too—ought 
to go big. Andy is a good looking youth, very clever 
(you all must know that for he invented the gauge), and 
has pretty hair, although it is getting to the point where 
he has to use discretion in parting it. On the last day 
of the show Andy was so tired that he almost forgot 
his ‘‘brought up’’ and (nearly) peacefully slept while 
there were ladies in the Elyria booth. We hope he has’ 
unlimited suecess on his invention and we’ll give him a 
boost whenever we can. 

Roscoe H. Shaw, manager, Scientific Department of 
the Louis F. Nafis, Inc., Chicago, Ill., had the booth next 
to ours. We have come to the conclusion that he must 
be a smart man to be able to tell all those little tubes 


KELLEY, 


MASSEY, 


apart—they put us in mind of our chemistry class back 
in high school days when we never had our lesson down 
‘“nat’’ and shivered in our boots for fear the old ‘‘prof’’ 
would call on us and we didn’t know the answer to what 
took place in an experiment we had just finished. We 
made an awful mistake concerning marital affairs that 
wasn’t solved until almost the last day on board ship. 
Ask him what it was and watch him laugh. 

Charles B. Goudey, sales manager of the Allen Candy 
Co., Pontiac, Mich., was one of the most popular men at 
the show—but, between you and me, if he’d have 
brought samples and distributed them promiscuously 
throughout 186 and otherwise, he’d have been super- 
popular. He came to our booth and said, ‘‘Don’t smile 
at me, I’m a woman hater.’’ The Brunette said, ‘‘So 
am I.’’ And straightway he changed his mind. By the 
way, Charles was in that same Mandarin where we 
thought it was going to be our party until the cock- 
roaches invaded and made it their party instead. If you 
run across him, ask him if he practiced any of the steps 
he saw at a certain dance emporium on Wednesday eve- 
ning of the Dairy Show week, and if he looks out of 
joint you won’t have to ask him, for you’ll know he’s 
been practicing them all right. 
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Custards Flavors 


Maraschino Cherry Custard 
Mothers Egg Custard 


6 ’ 
Acme” Custards An exact reproduction of the EGG or CHERRY. 


Egg or Cherry Cina all of Nature’s delicate FLAVORS and BLENDED 


A delicious Ice Cream of quality distinction. 
Working sample for 40-qt. freeze, 36 cents. 


Bi sque Ice Cream AX imitation of the real Walnut or Shelbark with a nutty flavor. 
Served to social and banquets as a special. 
Working sample for 40-qt. freeze, 60 cents. 


Perfecto (trade-mark) A tested smoother of special value in the making of smoothe 
and tough Ice Cream. Never fails to give satisfaction. 


Concretes Orange and Lemon Concretes are made from the finest fruits 
that grow in Northern Sicily. 


Extracts tNon-AlcoRolle) 36 different kinds of fruit extracts. Special blends of Vanilla. 
Colors Certified colors of all shades, highly concentrated. 


ACME EXTRACT & CHEMICAL WORKS 
Extracts HANOVER, PENNA. Colors 


Manufacturers of Pure Food Gelatines 


BUILT on all the LATEST, UP-TO-DATE, LABOR comply with all STATE and NATIONAL PURE FOOD 
SAVING LINES to produce ALWAYS a uniform LAW REQUIREMENTS. 
ARTICLE. 

Saks RAW STOCK supplied by our OWNERS assures RE Catan oy GOOD TEXTURE AND A 

HIS. ; 

Our Grades are of the HIGHEST QUALITY A TRIAL ORDER will convince you that these are 
OBTAINABLE, clear to the point of TRANSPARENCY, the best grades of GELATINE in proportion to price 
SWEET, FREE OF ODOR, and GUARANTEED to that can be secured. 


You are cordially invited to visit us at our Booth No. 39 Southern 
Exhibition of the Association of Ice Cream Supply Men, 
Atlanta, November 28th to December 2nd. 


ATLANTIC GELATINE COMPANY 
HILL STREET, WOBURN, MASS. 


BRANCHES: 
NEW YORK CHICAGO BALTIMORE SAN FRANCISCO 
Room No. 3415 Suite 510-11 1012 Union Trust Bldg. Suite 240 Hansford Block 
Woolworth Building 118 No. La Salle Street 268 Market Street 
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W. P. Abel, president and manager of the Impruv-Mix 
Company, New York, N. Y., came around every little 
while to ‘‘rest his eyes’’ at our booth. Incidentally he 
came often and stayed long and gee, we were glad. One 
day we overheard him invite a certain pretty matron in 
our booth to take dinner with him at the ‘‘damage sheet”’ 
pavilion and said lady had to decline on account of havy- 
ing had a previous engagement. We sighed and wished 
he had asked us. But lo and behold, he came back again 
another day and that time we fell for the invitation. 
Well, the outcome of it was, that he was a good waiter, 
but not good enough, for the boss didn’t show up for 
two hours that day and the ‘‘ getting hungrier every min- 
ute’’ specimen of health had to miss the pleasure—but 
we'll give him this much ecredit—he waited an hour and 
a half and then gave up in despair to the wailings of 
his stomach. 

Mike Conant, of the John W. Ladd Company of De- 
troit and Cleveland, got a fine start for the National 
Show on the train in parlor ‘‘A’’ with the rest of the 
gang. He’s a gretty good looking fellow and he made 


L. 0. THAYER, 
Delft Gelatine—A Jack Rabbit. 


an excellent rival for a few others 186 met on the train. 
But he stuck to the ship gallantly and he made rather a 
good showing when he got off the train at St. Paul. We 
euess it’s because he’s used to the gaff and he isn’t a 
bit of a give-away to himself. He handles packages and 
sales nicely and being so gifted he ought to be an asset 
to the firm. 

F. K. Merkley, of the Saginaw Dairy Products Co., 
appeared at 186 one day and we’re a “‘holy, pink-toed 
prophet’’ if he didn’t walk away unconquered. What 
do you think? Did you ever meet a fellow that you just 
thought must have a nice smile hidden around the cor- 
ners of his mouth somewhere and then just itch until 
you saw it break? Well, ‘‘Goodie’’ Elyria brought him 
back next day and we’ll gently murmur that that boy 
fell that time. He renewed his subscription. Still again 
a third day he didn’t cheat at all, he just smiled often 
and oftener and then he knew for sure we liked him fine. 

L. L. Greeley, of the Bristol Co., of Waterbury, Conn., 
was on the mezzanine floor and if you didn’t meet him 
you missed the polite, convincing talk this rising young 
salesman gave on electric pyrometers. He called at the 
booth and bid us goodbye and we’ll say for him, he’s all 
business (even though we wish he hadn’t been every 
minute) and he'll get there. 


TT. BLAKEMORE, 
Morton Salt Co—A Jacek Rabbit. 


C. R. Fairbairn, manager of the Blackmer Rotary 
Pump Co. of Petoskey, Mich., was on the mezzanine 
next to Bristol. Nice dark-eyed chap, too, and we wish 
we could have his wish about the advertising we spoke 
about and we won’t be a back number if we can help 
him out in any way. We just feel that if a lot of these 
chaps we met were only the advertising managers in- 
stead of salesmen, presidents, vice presidents, secretaries 
and what-nots, all on their way up the ladder of sue- 
cess, we would have had to buy one of those trucks on 
display to carry home the orders we would have cap- 
tured. 

Jim Nelson, son of the C. Nelson Manufacturing Com- 
pany, St. Louis, Mo., was first spied on Sunday after- 
noon on the mezzanine. We looked askance with won- 
derment in our minds as to who the distinguished, min- 
isterial personage might be. But you know—it was 
mutual—for five minutes afterward we knew it was Jim 
himself. Somehow or other we had a dance booked with 
kim at the dinner dance at the Curtis, but we got lost in 
the crush and didn’t find him until next day. 


EK. H. PAGE, 
Morton Salt Co.—A Jack Rabbit. 


W. W. Birnstock, general manager of the York 
Manufacturing Co., York, Pa., stopped at 186, picked up 
a copy of The Milk Dealer and said, ‘‘Best and most 
comprehensive dairy paper in the world!’’ That was 
music in the boothkeeper’s ears, and although she 
didn’t know at the time who the donor of such a good- 
sounding statement was, she soon found out and put it 
down on her ‘‘pier of memory’’ for future use to which 
she is now putting it. 

John Mulholland, of the John H. Mulholland Co., 
Philadelphia, Pa., was there. Did you see him? We 
did, and oh, boy, he was having some time, too! We are 
still wondering where he got it. He came to our booth 
one afternoon and they don’t perform that operation any 
better in France when they pinned on the Croix de 
Guerre, only his slipped a little from the cheek and 
landed on a dusty neck (you see it was the latter part 
of the afternoon and that’s the condition we found most 
necks to be in at that time of the day). And say, we 
met him in the Radisson lobby one night and he stopped 
to tell us a sad, sad story of how his friend had bought 
an expensive hat for his wife and she walked into the 
lobby and no one looked at the hat. Of course, woman 
fashion, she was bitterly disappointed for she had sunk 
a few iron men into that bauble. To her husband she 
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“Just Turn A Handle 
and Whistle” 


—are the words in which one writer described the ease of 
operation of the modern mechanical refrigeration system. 


Because of the simplicity of construction of the CP 
Refrigerating Systems any employe in your plant can 


CP Vertical operate It 
Refrigerating Machine 


Over 5000 CP Refrigerating Systems have been in- 
stalled: to date gand: it’ is 
unquestionably the most popular system for ice cream 
plants. It can be obtained in either the enclosed 
vertical type or the horizontal type in sizes from 


34 ton up. 


Learn more about this efficient refrigerating 
system. Catalogues on request. Address: 


The Creamery Package Mfg. Company 


Chicago, 61-67 W. Kinzie Street Philadelphia, 1907 Market Street 

Buffalo, N. Y., 133-137 E. Swan Street Portland, Ore., 6-8 N. Front St. 

Kansas City, Mo., 1408-10 W. 12th St. San Francisco, 699 Battery Street CP Horizontal 
Minneapolis, 318-20 Third St. N. Toledo, Ohio, 119 St. Clair Street A i % 
Omaha, 113-15-17 S. Tenth Street Waterloo, Ia., 406-8 Sycamore St. Refrigerating Machine 
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ESTABLISHED 1879 


Gelatine is the most efficient of all stabilizers for Ice Cream 


WHITTEN’S 


GELATINES 
Are Standard 


Guaranteed to Comply with all National and State Pure Food Laws 


STRENGTH, PURITY AND UNIFORMITY GUARANTEED 


MANUFACTURED BY 


J. O. WHITTEN COMPANY 


Main Office and Works 


Woolworth Bldg. e 20 E. Jackson Boulevard 
NEW YORK CITY ; Winchester, Mass. CHICAGO, ILL. 
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CLAIMS —PROOF 


Positive Performance Proven 


Claims Mean Nothing. 
Proof Shows Up the Truth 


Mr. Ice Cream Manufacturer 


—Mr. Milk Dealer: 


You are very close to your business and know 
of those men who have made a great reputa- 
tion and some profit on quality products. 


Chances are 3 to 1 


is responsible more than any other piece of 
apparatus, or method, for the superior pro- 
duct and increased profit. 


Never mind what we claim—write us for list 
of users—prove to yourself the merits and ad- 
vantages of The Viscolizer by writing to 
those who have had long and varied experi- 
ence with it. 


Write for the list of users—it is yours. 


Other Ladd Specialties: 


Blue Line Pressure Washer 
International Milk Filter 
Rogers Brick Maker 
Electric Branding Iron 


John W. Ladd Company 


DETROIT CLEVELAND 


Cherry-Bassett Company 


BALTIMORE PHILADELPHIA 


said, ‘‘Dearie, why do you s’pose no one looks at my 
new hat?’’ He replied, ‘‘Why don’t you wear ’em long- 
er and give ’em a chance?’’ 

Anyhow the show is over and we had the time of our 
lives as well as the satisfaction of having done a very, 
very good business for the company, and gee, we just 
wish from the bottom of our hearts that we meet you all 
again in the near future. 


BY THE BLONDE AND THE BRUNETTE. 
4 


BUFFALO EXPOSITION A BIG SUCCESS. 


More Exhibits and a Larger Attendance 
Than Ever Before. 


The Buffalo Exposition, put on by the Association 
of Ice Cream Supply Men, Oct. 30 to Nov. 5, was the 
best in all particulars ever held by the Association. 
Elmwood Music Hall was an ideal location and the 
show was artistic as well as complete. 

Ice cream manufacturers were in attendance from 
many states, and a liberal number came from Canada. 
The different entertainment features were well attend- 
ed and enjoyed. The complete list of exhibitors is as 


follows: 

H. H. Miller Industries Co., Canton, Ohio. 

Commercial Truck Company, Hunting Park & Rising Sun 
Aves., Philadelphia, Pa. 

Baeder Adamson Company, Philadelphia, Pa. 

Wolf & Lavenson, Mt. Vernon & Fifteenth Sts., Philadelphia, 
Pennsylvania. 

Emery-Thompson Machine Co., 271 Ryder Ave., New York. 

Ward Motor Vehicle Company, Mt. Vernon, New York. 

Auto Car Company, Ardmore, Pa. 

The Glacifer Company, 102 Merrimac St., Boston, Mass. 

G. R. Ryan Mfg. Co., Rochester, New York. 

John J. Grothe Co., Woburn, Mass. 

Grand Rapids Table Company, Grand Rapids, Michigan. 

Sealright Company, Fulton, New York. 

Ivan B. Nordhem Company, 8 W. 40th St., New York. 

Mojonnier Bros. Co., 739 W. Jackson Blvd., Chicago, III. 

Cherry Bassett Company 1106 Arch St., Philadelphia, Pa. 

Wolf Advertising Company, 43 W. 36th St., New York. 

Sanitary Tinning Co., 3757 EH. 93rd St., Cleveland, Ohio. 

Grand Rapids Cabinet Co., Grand Rapids, Mich. 

Star Extract Works, 8 W. Broadway, New York. 

Patterson Parchment Paper Co., Passiac, New Jersey. 

Virginia Tub Company, Bristol, Virginia. 

Henry H. Ottens Mfg. Co., Inc., 129 S. Front St.. Phila., Pa. 

Frederick C. Mathews Co., 63 Mullett St., Detroit, Mich. 

Rex Extract Co., 257 Pacific St., Brooklyn, N. Y. 

Meyer Wagon Works, 216 Elm St., Buffalo, New York. 

J. B. Ford & Co., Wyandotte, Mich. 

Allman Gas Engine & Machine Co., 461 Canal St., New York. 

Emery & Company, 36 India St., Boston, Mass. 

Walker Vehicle Company, 87th & State Sts., Chicago, Ill. 

Harold A. Sinclair, 160 Broadway, New York. 

The Schuster Company, Clevelond, Ohio. 

United Reinforcing Rim Company, Canton, Ohio. 

Orange Crush Co., 314 W. Superior St., Chicago, Ill. 

Buffalo Foundry & Machine Co., Buffalo, N. Y. 

Carbondale Machine Co., Carbondale, Ohio. 

Buffalo Cabinet Company, Buffalo, N. Y. 

Beacon Advertising & Sales Co., E. Merrick Road, Freeport, 
New York. 

S. Gumpert & Company, Bush Terminal, Brooklyn, N. Y. 

Edison Storage Battery Co., Orange, N. J. 

Hudson Mfg. Co., 119 N. Union Ave., Chicago, IIl. 

C. Nelson Mfg. Co., St. Louis, Missouri. 

Wm. A. Hazard & Company, Chicago, Ill. 

Merrell-Soule Sales Corporation Syracuse, N. Y. 

Oakes & Burger Co., Cattaraugus, New York. 

Swift & Company, Chicago, Ill. 

John W. Ladd Company, Detroit, Mich. 

Rice & Adams Corporation, 166 Chandler St., Buffalo, N. Y. 

Corrizo Extract Co., 211 W. 20th St., New York. 

Milligan & Higgins Gelatine Co., 222 Front St., New York. 

Dominion Chemical Co., Syracuse, N. Y. 

The McSavaney Company, Springfield, Ohio. 

Crown Fruit & Extract Co., Inc., 418 W. Broadway, New 
Niork Ney. 

The Wisner Mfg. Co., New York. 
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‘UNION PUMPS 


\ -SIMPLEX-DUPLEX- TRIPLEX 
“ STEAM of: POWER. | 
CONDENSERS- CENTRIFUGALS- COMPRESSOR RS f 


UNION STEAM PUMP CO. 
BATTLE CREEK.MICH, U.S.A. 


Our Dairy Engineering Department Can Answer 
That Pumping Problem. Is Your Name On Our 


Mailing List? Ask for Bulletin Number 57. 


VISCOLIZERS TOO! 
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Lach 


y ree Sy 


Tags slip in easily 


TAG-BAKS 


WILL 
Bring your tubs back 


URTHERMORE, TAG- 

B aks tell you just who 

: have the tubs that do 

not come back as quickly as 
they should. 


TAG-BAKS are an economi- 
cal appliance easily fastened 
to shipping tubs. They be- 
come’ a’ part of a” practical 
working system that accur- 
ately checks up tub returns, 
shipments and orders. 
Our circular tells in detail 


what Tag-Baks are and 
what they can do for you. 


Get one. 


TAG-BAK 


183 Ogden Avenue 
MILWAUKEE WISCONSIN 


Only a sharp pointed tool 
deliberately inserted can 
remove tag 


This ‘‘projection’”’ on back 
prevents tag from slipping out 


Sanitary Products Corp. of America, Philadelphia, Pa. 

Davis Cooperage Company, Martinsville, Ind. 

The Ice Cream Trade Journal, 171 Madison Ave., New York. 

Richter Mfg. Co., 144 Provost St., Jersey City, N. J. 

Chalmers Gelatine Sales Corp., Richmond, Virginia. 

Keiner Williams Stamping Company, Richmond Hill, N. Y. 

Brown & Shaw, 29 Broadway, New York. 

John Wood Mfg. Co., Conshohocken, Pa. 

H. Kohnstamm & Co., 83 Park Place, New York. 

Crescent Mfg. Co., Occidental Ave. & Jackson St., Seattle, 
Washington (New York City). 

Homer Mfg. Co., Homer City, Pa. 

Thomas W. Dunn Co., 248 Front St., New York. 

B. B. Scott, 24 Ormsbee Ave., Providence R. I. 

K. W. Schantz, Inc., 76 Main St., Buffalo, N. Y. 

David Michael & Co., Inc., Ridge Ave. & Green St., Phila. Pa. 

J. A. Whitten Co., Winchester, Mass. 

The Daigger Corporation, Chicago, Ill. 

Essey Gelatine Co., 40 N. Market St., Boston, Mass. 

B. Heller & Co., 40th St. & Calumet Ave., Chicago, III. 

Menasha Printing & Carton Co., Menasha, Wis. 

Cosmopolitan Lithographing Co., 141 E. 25th St., New York. 

H. A. Johnson Co., 221 State St., Boston, Mass. 

C. J. Van Houten & Zoon, New York—Chicago. 

Davis Watkins Dairymen’s Mfg. Co., 130 N. Wells St., Chi- 
cago, Illinois. 

Cone Company of America, Long Island City New York. 

Douglas Walters Mfg. Co. 

Solar Sturges Mfg. Co., Congress & Green Sts., Chicago, Ill. 

Creamery & Milk Plant Monthly, 327 S. La Salle St., Chi- 
cago, Illinois. 

The August Maag Co., 509 Lombard St., Baltimore, Md. 

The Crystal Gelatine Co., 121 Beverly St., Boston, Mass. 

Sweets, 803 Central Bldg., Atlanta, Ga. 

Curtis F. Sisco Co., Inc., 10 E. 43rd St., New York. 

John H. Mulholland, 145 N. 12th St., Philadelphia, Pa. 

The Widlar Co., 740 Bolivar Rd. S. E., Cleveland, Ohio. 

Elyria Enameled Products Co., Elyria, Ohio. 

National Paint & Varnish Co., 8707 Kinsman Rd., Cleveland, 
Ohio. : 

monk WMic.sCos, ms Olicw ead, 

Parker-Brawner Co., Washington, D. C. 

Richmond Cedar Works, Richmond, Va. 

The Hverhard Container Co., 1128 Munsey Bldg., Wash- 
hakeicopaly 1D), XC, 

Steuben Advertising, Canisteo, New York. 

The Cleveland-Akron Bag Co., Cleveland, Ohio. 

Anheuser-Busch Sales’ Corporation, 2367 Logan Blvd., Chi- 
cago, Ill. ; 

Smith-Hecht Co., Indianapolis, Ind. 
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“ PERSISTENCY.” 


“‘The constant drop of water 
Wears away the hardest stone, 
The constant gnaw of ‘Towser’ 
Masticates the toughest bone, 
The constant, cooing lover 
Carries off the blushing maid, 
And the constant advertiser 
Is the man who gets the trade. 


—The Trumpeter. 


.. LET US DO YOUR 


PRINTING 


MAGAZINES AND HOUSE ORGANS IGH grade work 
CONVENTION PROCEEDINGS at reasonable 

MAILING FOLDERS—CATALOGUES'~ prices. Send usa 
CIRCULARS—LETTERHEADS sample of what you 

BUSINESS CARDS — BILL HEADS want and we will 
STATEMENTS — ENVELOPES quote you prices. 


UUSUDSOUDESEUEEEEOEDOREOUEOOOOUSRGODOOOOOEODRESESONSOCESUSOOEODOREDOCEORUSOO ECOL DOOD?” -POOREOCUORUSSUAUOOUREOOOODORORORUCCRRCOORIGOORODNOGERSOSSONORREY 


THE OLSEN PUBLISHING CO., 210 Sycamore St., Milwaukee 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


Waar are you doing to make the women congratu- 
late your dealer on his ice-cream and his service and his 
up-to-dateness? 

It certainly gives the drug-store man a nice, warm glow around the heart 
when a woman steps into his store and says: “‘You’ve got us all into the 


habit of eating ice-cream right through this cold weather!” or makes some 
other comment of appreciation. 


And he knows that he owes it to your co-operation and creative salesman- 
ship because he couldn’t possibly afford to work up the ice-cream appetite 
in his neighborhood unless you got behind and pushed. 

There is a Mathews way of getting the women doing 
this very thing; no hot-air about this statement; we’ve 
already accomplished it in some cases where the ice- 
cream manufacturer himself wasn’t what you’d call a 
live-wire. | 

So—what could we do for you? Echo answers ‘‘what?”’ 


Let’s do it! And now is the Accepted time! Write us 
today when you’d like to see a Mathews man. 


FREDERICK C. MATHEWS COMPANY 


“SERVANTS TO THE DAIRY INDUSTRY” 
P.O! BOX 854 DIST RG Peet PCE 


This four-page insert was produced complete by the Frederick C. Mathews Company 


Put this and other appealing illustrations over your dealers’ fountains 


FREDERICK C. MATHEWS CO. 3039024 


“Servants to the Dairy Industry” 
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ICK CREAM A PRODUCT OF HIGH FOOD VALUE. 


The following article was written for the Milwaukee 
Sentinel by Stuart T. Todd, milk and dairy sanitarian, 
who has just completed an analytical survey of condi- 
tions affecting the ice cream supply especially as re- 
lated to sanitary conditions and methods employed in 
handling. The article has been written with a view 
to the encouragement of greater consumption of ice 
eream. 


“‘TIee cream, ‘a food, not a fad,’ is a product the 
high food value of which is not sufficiently well known 
or too often ignored. It, like milk, is cheap in Milwau- 
kee, ranging from 10 to 25 cents cheaper per gallon 
wholesale than in most other cities. In butter fat con- 
tent it is richer than the average, state law require- 
ments assuring a product of at least 12 per cent. Other 
states are as low as 8 per cent, and the prices are con- 
siderably higher. Yet this year’s ice cream consump- 
tion in Wihwaukee will be almost a pals. per person 
less than during 1920. 


Blame Retailers for Price 

The retail dealer to some extent is responsible for 
this shrinkage. The manufacturer long ago recognized 
the tendency of the times toward price reduction and 
when the cost of raw material to him was shaded he 
almost immediately passed it on to the dealer. But 
the dealer was backward in letting the consumer in 
on the reduction. Only recently has any perceptible 
decrease in retail prices been shown here. This has had 
a tendency to hold back consumption, the public refus- 
ing to buy as formerly at prices it believed unwar- 
ranted. 

Many people look upon ice cream as a confection, 
losing sight of the fact that it is one of the most whole- 
some and desirable of foods. Too many mothers dis- 
courage the ‘‘ice cream habit’’ in their children, be- 
cause they do not appreciate its value as a builder in 
youth. Every child should be given as much ice cream 
daily as it will eat. It will save ‘“‘piecing’’ and aid 
vigor and growth, at the same time cutting down the 
necessity for other foods of less nutritive value and 
more expensive. As a desert ice cream tops off the 
meal with a wholesome and delicious dish, and the 
housewife, by using it more frequently on her table, 
will lighten her labors and reduce her household budget 
materially. 

Ice cream in the quantities designated below equals 
in food value any of the portions of foods shown, and 
contains in addition a vital food substance essential 
to growth and health not found in others except eggs 


and milk: 
Ice Cream (1 quart) 


BE GLSl Oa ker(MOUNMG) 1. Nietemos oie oe sche oe Shes 1 2/3 pounds 
CHIEN CaS Arce Haas Gececa te een ee 3 3/4 ay 
LTT Rai) eM ec ol cl est R eae alo: ave varhansyienn ie *e 4/5 Gi 
OLSEN a aS coos Ste ign gre nasa eh ee ste 14 o 
eS Me eae the cle oho as Gee ott ela als 8 4/5 23 
RRM APE Me eee Mee te ES. oe clo te als. | » ie aye! a 
TE TE er IM ha horse di. a is doe uel he Amadlase a 
RTAT ALG CSM ris. ude ice os F aoich hee a p™ 10 3/4 f 


Expenditure for Food 
Now (pct.) Should be (pct.) 


ree Pea TC AU N1L 1, Masts Geet eteire' s watets tas oD 2, 
mak and its products ..5..:. 20 44 
Bread and céreals <4... 0)... 15 13 
Fruits and vegetables ....... a3 17 
RUS, al eS Ad 6 6 
Pee OG SERS okt chee ek Oo todo 5 3 
BISCCMANOOUS~.. 2% cis) stew <3. F ies 6 5 

SLWCGS HE fh A PS Eis ae elo A 100 100 


Petersen's 
Ice Cream 


Gain Indicator 


Patents Pending 


A simple and reliable device 
for determining the freezing 
gain or ‘ over-run” in ice cream 


A. tester of exceptional value as a 
means of checking freezer efficiency. 
Shows deficiencies caused by improper 
refrigeration or handling of mix. Un- 
der normal conditions it enables ice 
eream makers to control freezing gain 
in accordance with solids content of 
raw material,—producing a finished ice 
eream uniform in texture and food 


value. 


Absolutely fool-proof. No adjustment to make. 

Easy and quick to operate. 
The durability, simplicity and reason- 
able price of Petersen’s Ice Cream Gain 
Indicator entitles it to a place in every 
ice cream plant. Fully guaranteed as 
to materials, workmanship and effi- 
ciency. 


Order to-day Ithrough your 
supply house or direct from us. 


Coster-Petersen Co. 
2531-33 Homer St. 


Chicago, lll. 
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Powdered Milk Market Report for October, 1921 


2 


By Bureau of Markets and Crop Estimates, United States Department of Agriculture. 
Prices Paid for Raw Material Delivered During’ October, 1921, F. O. B. Factory. 


Geographic 
Sections 


New England 


Middle Atlantic 


South Atlantic 


South Central 
Northwestern 
Southwestern 


eee ese eee eevee 


eoeoeceeree soe e 


ee ereecere ee eee 


eoer vee eee eens 


eee ee eee eevee 
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Whole Milk 
Price | Butterfat Allowance 
per CWT | Basis 0.1 p. ec. fat 
$1.91 3.5 4——5 
2.00—2.47 3.5 4—5 
150-2800 455 pis | 
2.00—2.03 3.5 | 3 
peered c : | Let 
1.85—2.15 3.5—3.8 | 5 
2.00—2.10 3.5—4.0 | Sees | 


Buttermilk Skimmilk 
per gallon per cwt 
8 
8 
ei 8 —40 
ZN 8—40 


Manufacturers’ Wholesale Selling Prices During October. 


The wholesale prices given below are based on reports of manufacturers covering actual sales made to job- 
bers, wholesale grocers, and similar buyers on basis of cash or short time credit with freight included to dis- 
tributing point in each section. 


Prices in the column headed ‘‘Range of Prices’’ are the highest and lowest reported by all firms. 
Those given under ‘‘Bulk of Sales’’ are the highest and lowest reported by different firms as the ‘‘bulk of 
sales’’ prices. 


Whole Milk Skim Milk Buttermilk 
Powder Powder - Dried 
Bulk of Bulk of ae of 
: Range Sales Range Sales Range ales 
Sanat peat Prices of Prices of Prices 
MAME Prices Fresh Prices Fresh Prices Fresh 
Goods Goods Goods 
N. E Gaseé Fi. aa ie eee le ae ee 101%4-—25 10% LES 2-9 
Bulk ns creer 26-34 27-34 9-14% 10-13 6.4-11% 8—11.5 
M.A Casere atnnne 42 42, 20 20 9-11.9 9-11.7 
Bulk Gee 28—34 28—34 7-13 7-13 6%4-12% 7%-11.5 
S. A. Case. el” ese eet eR eee yee oP | wealite fo eal) Ec 
Bulk 28—34 28—34 9-13 10%-13 11%-12% 11%-12% 
He INa Cr Casey ci. cance 36—50 36—50 10%-11% 10% 9% 9% 
Bulk? nee 25-43 28—34 74%-13 7%-13 5-12% 7.3-11% 
WEN Cas Casen aaa Pieienmerten el wl Gece me || lake ite ioe 11%-13% 12% 
IB UT Aka eet 28-34 28—34 7-13 7%-13 38%-12% 3%-11% 
Sac. GasGttedonra Ce Kobe eee te eer teeetiees | em | RE Y Hac: 10% 10% 
Bilke areas er 28—55 28-34 9-13 91%4-13 6%-12% 6%-11% 
IN FW CasG.dae 6 wee. bos” Sercotenet INNS ih Giant te ane ee fie ae 10% 10% 
Bula ear 28—35 28—35 6—14 73%,-14 11%-12% 11%-12% 
Betws i Case... eae [PR Sree sow vale Renae eee 2 6 as ne ry ae 10-10% 10% 
Bulky ta 28—35 | 28—35 9-14 9-14 6-11% 6—-11% 


NOTE—Bulk goods includes that sold in barrels and drums. 


Case goods includes that sold in tin containers. 


NOTEHE-Skimmilk powder for export trade was reported at 814c¢ to 18¢ per Ilb., f. a. s. Atlantic seaboard and 13c per 


lb., f. a. Ss. Pacific seaboard. 


New England (1)—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island and Connecticut. Mid- 
dle Atlantic (2)—New York, New Jersey, Pennsylvania. South Atlantic (3)—Delaware, Maryland, Dist. of Co- 


lumbia, Virginia, West Virginia, North Carolina, South Carolina, Georgia and Florida. 
(4) Ohio, Indiana, Illinois, Michigan and Wisconsin. 


issippi, Louisiana, Texas, Oklahoma and Arkansas. 


East North Central 


West North Central (5)—Minnesota, Iowa, Missouri, 
North Dakota, South Dakota, Nebraska and Kansas. South Central (6)—Kentucky, Tennessee, Alabama, Miss- 
Northwestern (7)—Montana, Wyoming, Idaho, Wash- 
ington and Oregon. Southwestern (8)—Colorado, New Mexico, Arizona, Nevada, Utah and California. 


(Continued on Page 60) 
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Mi ae att tig 
Fist Come Right in y fe 


The “Welcome” Sign Is On Our Door 


at the 


Hotel Ansley, Atlanta, Georgia 


Southern Association of Ice Cream 
Manufacturers Convention 


Make Your Xmas Merrier 


By Having a Good Supply 
of Holiday Specials 
By ordering now, you’ll prevent all worry later. Deliv- 


eries will be made promptly. Service will be sure to 
satisfy—and you’ll be able to get started in plenty of time. 


| 
HY 


Order Now— t 


Orange Pineapple Raspberry Pineapple 


(the original) 


Grape Pineapple Tutti Frutti 


\Jacanguarre Pr 
mencome Without question, the mast delicious preparations 
on the market. Go farther than most others | 


because of their richness and special processing. 


Dept. IC-2 


Keystone 


Fruit Products Co. 


CINCINNATI OHIO 


cen ar Home 
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PHEACE CREA Meyer hea, 


Condensed and Evaporated Milk Market Report 


By Bureau of Markets and Crop Estimates, U. 8. Department of Agriculture. 


Manufacturers Wholesale Selling Prices of 


Condensed and Evaporated Milk (October) 


The wholesale prices given below are based on reports made by manufacturers covering actual sales of 


condensed and evaporated milk to jobbers, 
ufacturers’ 


wholesale 
distributing points on basis of cash or short time credit. 


grocers and similar buyers, delivered at man- 
Foreign prices are given as F. O. B., 


or F. A. S., points of export in section in which sales were made. 


Geographic Sweetened Condensed, Bulk, Per Cwt. | Unsweetened Evaporated, Bulk Per Cwt. 
Sections Unskimmed Skimmed Unskimmed Skimmed 
New England— l 
Range 4. 2. sh +0: Seen 8.90—11.00 AG 7.8.0. es ahi Nat aie hea tet 4.00—4.75 
PV OTEES -5 a5 & 19's whsco ep ettatans betes ett 10.10 6.15 Be 4.38 
Mid. Atlantic— , 
RUAN BO vs SRE te Eee ee eras 8.90—11.00 4,.74—7.50 8.25—12.22 | 2.26—7.40 
AV OTA ZO LUN. Tratses re eee eens Tee 10.08 5.54 | 9. 3.96 
So. Atlantic— | 
PURINE Ce ious coer athe acti oyis Meer ie ’8.90—11.00 De OO— T'S On eae te enone ote eae 3.67—4.00 
ANOVAS OE ohs's Settee ate 2S AA 9.97 6.29 10.30 3.84 
H. N. Central— | : | | 
Ranee ccd i weeaer es oss ae 8.90—11.00 4,.00—9.00 6.45—10.50 2.50—6.45 
AVOLrA BO © ia fee Sete lotta ee yee 9.77 5.97 06 4.36 
W.N. Central— ] | 
Ramgoy.. werceta re. ee ee uae 8.90—11.00 4.50—7.50 8 '33—8.71 .\ + |e ee eee 
AV@TAZE® Ss FPO ere Fekee se 9°94 6.30 8.52 3.88 
So. Central— | | | | 
FRAN BOS ssceii ss. we Sw eee te taal 8.90—11.00 | 600 —— 7 55.0.0 ee Ree ae eens ims ous | Me ey Sic 
AVOTRE Oty. 2 cee hat. ctor. 9.96 CY ete meats tsy a! eae. Met. ail at Ree ee 3.50 
No. Western— | | | 
Ran Zr’ ss 1c te ste ae eect 8.90—12.00 6.66—8.00 | Ae oe | 4,28—4.50 
AVOTARO Sarai ee here Oso eto tb Site nace ie ee 4.43 
So. Western— | | | 
Chiko Sees Gina oT YA 8.90—11.00 6. 6:6—7 . 5:0 (A6y2| ne Sees eed aus oe) 0 ee 
A VOTES GAR i tora.s eikokecotk oh venous feat 9.95 7.08 | 10.00 Meee. | SOR 
i States— 
peat Medea stbeteke ero sisters 8.90—12.00 4.00—8.00 | 6.45—12.22 | 2.26—7.40 
HAV OT ALO See ere acct ahete neko ens ons 10.04 iis ahs) ye HRY) | 4.15 


New England—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island, Connecticut, Middle Atlan- 


tic—New York, New Jersey, Pennsylvania. 
ginia, West Virginia, North Carolina, South Carolina, 
ana, Illinois, Michigan, Wisconsin. 
Dakota, Nebraska, Kansas. 
Oklahoma, Arkansas. 


North Western—Montana, Wyoming, Idaho, Washington, Oregon. 


South Atlantic—Delaware, Maryland, District of ‘Columbia, Vir- 


Georgia, Florida. Hast North Central — Ohio, Indi- 


West North Central—Minnesota, Towa, Missouri, North Dakota, South 
South Central—Kenitucky, Tennessee, Alabama, Mississippi, Louisiana, Texas, 


South Western— 


Colorado, New Mexico, Arizona, Utah, Nevada, California. 


CONDENSED AND EVAPORATED MILK FACE LIGHTER DEMAND. 


With export business a diminishing factor and do- 
mestic demand offering comparatively little support, 
condensed and evaporated milk markets have again as- 
sumed an unsatisfactory position. This growing lighter 
demand, in the face of quite heavy supplies accounts for 
lower selling prices which during September were re-. 
duced to both foreign and domestic trade. But with 
prices for milk used in manufacturing remaining prac- 
tically unchanged, even up through the current month, 
per case costs have been relatively higher and some 
manufacturers report that prices quoted were almost at 
cost. The heavy export movement during August and 
September was largely composed of shipments for relief 
purposes, and it is stated that practically the last of these 
orders have been filled or will be filled during October. 
Other export business has assumed small proportions 
compared with what many dealers have expected, and 
the general situation is not regarded as encouraging. 
It is expected that the more commonly known brands 
will be the last to feel the pressure of the dullness which 
appears prevalent. 

August and September Exports Heavy. 


Evaporated milk again constituted the bulk of ex- 
ports during September, and total shipments of this 
(Continued 


class of goods were 6,000,000 lbs. heavier than during 
August. September movement of evaporated milk into 
export channels amounted to almost 29,000,000 pounds, 
over three times the amount of condensed milk shipped 
from domestic ports. The excessively heavy movement 
of evaporated goods is said to be due to sugar prices, 
which in Europe, where beet sugar is obtainable, are 
relatively lower than in this country. By purchasing 
evaporated milk there is a saving not only through a 
lower per case price, but also because of the absence of 
sugar which ean be supplied cheaper and without the 
addition of freight costs. European countries, the 
United Kingdom, France and Germany were the heavy 
receivers of both evaporated and condensed milk during 
September. The combined exports for the first nine 
months of this year were over 137,000,000 Ibs. less than 
during the same period in 1920, and it was only during 
August and September that this year’s movement was 
heavier than corresponding months a year ago. 
Stocks Backing Up. 

Statistical reports from manufacturers confirm what 
has been said regarding the general condition of the 
market. While the latest available reports of stocks are 


as of October 1, current comment suggests no material 
on page 60) 
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“—My Gaulin Homogenizer has worked long 
hours every day for 10 years, and I wouldn't 
change it now for a new one of another make” 


Such plants as Abbotts Alderney Dairies, Philadelphia; Ives Ice Cream Co., Minneapolis; 

Tait Bros., Springfield, Mass.; McBride Bros. and Knobbe, Chicago; Waterloo Ice Cream 
Co., Waterloo, Iowa, and many others have used their Gaulins and kept them mighty busy 
for more than ten years each, and the machines are as efficient as they ever were. And their 
upkeep costs have been negligible. 


Ts not unusual for a Gaulin Homogenizer to be in active operation for ten years or more. 


Although it is not surprising that a Gaulin Homogenizer lasts indefinitely, considering the 
fact that it was properly designed in the first place and then made of the best material by 
skilled workmen, yet it is a fact that other machines purporting to do what the Gaulin does are 
ready for the scrap heap in 8 or 4 years’ time. 


In addition to giving long service, the Gaulin turns out superior goods. Each particle 
homogenized must pass through the Gaulin Spring Homogenizing Valve, which crushes it un- 


der pressure of 3000 lbs. Furthermore the spring valve feature prevents clogging of the valve 
as is the case with rigid spring machines. 


Manufactured by 
THE MANTON-GAULIN MFG. CO., 11 Elkins St., Boston, Mass. 


Distributed by : 


THE CREAMERY PACKAGE MFG. COMPANY 


CREAMERY MACHINERY SALES BRANCHES—(Write to nearest one) ICE CREAM MAKING 


MILK AND CREAM Chicago, Ill., 61-67 W. Kinzie St. Philadelphia, Pa., 1907 Market St. MACHINERY 
HANDLING MACHINERY  juneaw chigsito.1408-10 Width St. San Francincos Cal, 699 Battery St, REFRIGERATING SYSTEMS . 
CHEESE MAKING = Qmahar'Nebs, 113-18-17 So. 10th St, Waterloo, Ia» 406-8 Sycamore st, DAIRY MACHINERY 
MACHINERY AND SUPPLIES 
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MANUFACTURERS UNSOLD STOCKS OF CONDENSED AND EVAPORATED MILK 


Includes all stocks held by manufacturers which were not sold or under contract for delivery on unfilled 


orders. 
Total Unsold Stocks Comparison of Unsold Stocks |% Inc. or Dec. 
Oct. 1; 1921 For Same Firms Reportin (vata lao On 
naar Sept. 1, 1921 ; O ei 1921 See as a 
i 5 ept. 1, Cras 
oy pers ae eras Pounds | Pounds Oct. 1, 1920 
Condensed Case Goods ........ 11 24,859,158 11 21,916,386 23,707,518 — 61 
Condensed Bulk Goods ........ 42 15,865,432 35 18,686,936 13,509,867 +153 
Evaporated Case Goods ...... 35 69,079,525 30 53,320,503 61,281,999 —48 
Evaporated Bulk Goods ...... 22 409,094 19 | 517,419 | 383,374 ——$2 
Totaly, < 2 tek | | 110,213,209 | 94,441,244 | 98,882,758 | —46 


UNFILLED ORDERS FOR CONDENSED AND EVAPORATED MILK 
Includes the amounts of each commodity for which orders have been received by manufacturers whose 


orders were in excess of their unsold stocks. 


Total Unfilled Orders 


; Oct. 1; 1921 
Commodity 
Firms Pounds 
Condensed Case Goods ...... Siew (oes ae 
Condensed Bulk Goods ....... es eee eet eae 
Evaporated Case Goods ...... 9 4,461,297 
Evaporated Bulk Goods ...... var eh ole ree et so 
Total seo eee eee | 4,461,297 


MONTHLY POWDERED MILK MARKET 
REPORT. 


(Concluded from Page 56) 


Manufacturers’ Total Stocks of Powdered Milk. 


Includes all stocks held by manufacturers reporting 
whether manufactured by them or purchased from oth- 
ers; whether on their own premises; in storage; or in 
transit (unsold) for warehouse consignment; and 
whether sold or contracted for sale but not delivered. 


TABLE I. 
Total Stocks of Powdered Milk Products. 
Commodity Code Pounds Pounds 
Oct. 1, 1921 Oct. 1, 1920 

Whole Milk Powder....Case 312,612 713,370 
Bulk 987,520 1,417,009 
Skim Milk Powder...... Case 168,082 491,212 
Bulk 7,935,914 115374;217 
Park skim Milk Powder. Case te sat ogee ae | ee eee 
Bulk 3 A389 Uy Se tetas 8 
Cream’ Powder... .<:.. <r CaSO pi ite ail gs es eter dT, 
Bulk 98,690 83,833 
Dried Buttermilk ...... Case SAO 00S Sie it thensrer thes ie ic 
Bulk 2,510,420 econ ok 


Manufacturers’ Unsold Stocks of Powdered Milk. 
Includes that portion of stocks reported in Table 1, 
not covered by current sales or future delivery contracts. 


TABLE II. 
NOTE-Bulk goods includes that sold in barrels and 


drums. Case goods includes that sold in tin containers. 
Unsold Stocks of Powdered Milk Products. 
Commodity Code Pounds Pounds 
Oct 1719201 Oct. 1, 1920 

Whole Milk Powder ....Case S(2 612 a) cowie 
; Bulk 890,770 855,866 
Skim Milk Powder...... Case 168,082 150,000 
Bulk 6,703,104 5,800,552 
Part Skim” Milk Powder: Case) (e.sace\ 2 2 ee eee rere 
Bulk EAS Dine ho Sie, 5 Seeding 
Cream Powder <....... CaS@ > ey. hide x: ee te eeeteee ote 
Bulk 98,690 10,000 
Dried Buttermilk ....... Case $450.0 0b Wau vce ke 
Bulk 2,029,433 799,873 


*Do not include stocks of one large firm included last 
month. : 


Comparison of Unfilled Orders 


% Ine. or Dec. 
For Same Firms Reporting TTA Eres 6G aan 


Oct,.1,. 1921 
ries | Bae | Ob | 
1 Nl 339,000.-1 ou, . ae eee —100 
8 | 6,997,089 | 4,461,297 +356 
7. 77886,0897| 7 4,401,297 


EXPORTS OF CONDENSED AND EVAPORATED 
MILK FROM THE UNITED STATES. 


Condensed Evaporated 

Lbs. Lbs. — 
Total, September, 1921....... 9,341,922 28,719,540 
Total, September, 1920...... 17,709,527 3,692,786 
Jan. September, Inc., 1921....72,003,133 145,079,197 
Jan.-September, Inc., 1920...238,812,105 115,644,170 


EXPORTS OF POWDERED MILK FROM THE UNITED 
STATES DURING SEPTEMBER, 1921. 


Total exports, September, 1921.......... 2,115,065 pounds 

Total exports, September, 1020.......... 22,223 pounds 

January-September, Inc., 1921.......... 7,186,119 pounds 

January-September, Inc., 1920.......... 2,208,654 pounds 
eb 


CONDENSED AND EVAPORATED MILK FACE 
LIGHTER DEMAND. 


(Continued from page 58) 


improvement in the situation. On a comparative basis 
October 1 stocks of all classes of goods were lighter 
than the previous months. This would be expected fol- 
lowing the fairly heavy movement during September, 
and the seasonal decrease in production. But the fact 
that condensed goods were sluggish even during Sep- 
tember is shown by the fact that stocks of this particu- 
lar class increased slightly during that month. Manu- 
facturers’ unsold stocks also increased during Septem- 
ber, and unfilled orders decreased. These statements 
apply principally to case goods, as bulk goods manufac- 
turers, many of whom depend more or less upon local or 
nearby demand as an outlet, carry much smaller stocks 
in reserve and have more of a tendency to divert raw 
material into other products when the market begins to 

show signs of becoming stagnant. 


Sg 


‘“Wot was the last card Qi dealt ye, Moike?’’ 

“A spade.’’ 

“Oi knew it! 
you picked it up.’’ 


Oi saw ye spit on yer hands before 
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Phantom view of one of three Pfaudler Tank Cars, used by the 
Harmony Creamery Co., Pittsburgh, Pa.—One of these 
cars was exhibited at the National Dairy Show. 


Do you want to Reduce your Transporiation Costs? 


Undertaking to find some effective means of reducing Transportation Costs, 
the Harmony Creamery Company of Pittsburgh consulted Pfaudler. The 
result was the new type of glass lined tank car, which has proved so suc- 
cessful in operation. 


Car Tanks, 
This dairy will save at least $53,000 during the first five years that they use Truck eTank 
these Tanks. Note the following outstanding features of this installation: c ok S, 
1. They now use only three cars instead of seven to handle Pasteurizers, 
same capacity formerly handled in cans. Storage Tanks 


2. Loss of only 2 degrees Fahr. temperature in a run of 106.7 


miles with thermometer at 88 degrees, for a period of Starter Cans, etc.— 


8 hours. whatever your 

3. Enormous saving in refrigeration, as initial cooling is interest, write us 
only cost. Maintains low temperature, with no refrigera- ‘ : 
tion expense en route. There is no 

4. Has thus far done away with services of seven men, and obligation. 


one 314-ton truck, formerly used to haul cans to rail- 
road cars. The Company further expects to do away with 
two more men; and labor expense saved here in one year 
will approximate two-thirds the cost of car tanks. 


The engineers who solved Harmony’s problems can be of equal service to you. 


“The PENUDLERCO. 


A 
r 
Che World's Largest Makers of Glass Lined Steel Equipment 4 
ROCHESTER, N. U. ( J 
NEW YORK CITY CHICAGO SAN FRANCISCO 
LONDON, England SYDNEY, Australia =) 
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An Inte res tin peek, xh aebast | 


Mojonnier Bros. booth at the National Dairy Show 
was headquarters for visitors interested in the new de- 
velopment along dairy manufacturing lines. They ex- 
hibited the following items: 

Mojonnier Vacuum Condensing Unit for condensing 
milk in the vacuum pan and for making the mix at the 


ere ya BEF! 
Dnaceas 
1), Bande: 


same time; Mojonnier Ice Cream Brick Packaging Ma- 
chine for packaging one, two and three layer ice cream 
automatically in cartons; Mojonnier Overrun Tester for 
determining the amount of overrun in ice cream while 
it is still in the freezer; The Mojonnier Milk Tester for 
accurately determining the amount of total solids and 


~~ 
- 


butterfat in any milk produce; The Mojonnier Culture 


Controller for the continual propagation and control 


of pure lactic cultures for either butter: milk, butter or 
ice cream mix ; The Mojonnier Oil Immersed Butter Print 
Seale for weighing butter prints; Frohring Ox-Zonizer 
for making in any milk plant. their own germicide de- 


odorant and disinfectant and The Green Gauge for au- 
tomatically weighing of milk in tanks. 

The last two named are distinctly new items and 
were exhibited for the first time at the Dairy Show. 
In addition to the above they exhibited milk metal fit- 
tings, thermometers and other laboratory accessories. 


We design your new plant to fit 
or make your present one fitter 


A thorough knowledge of ice cream making, together with our wide exper- 
ience in industrial plants, enables our staff of engineers to design a low cost 
high efficiency plant for you, or to increase production in your present one. 


One of our engineers will call on request, without obligation. 


CHICAGO 
645 N. Michigan Avenue 


FRANK D. CHASE, Inc. 


ENGINEERS—CHICAGO 


ST. LOUIS 
Railway Exchange Bldg. 
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EKG AES 


The Southern Ae 3 Mixies eJce Cream 
“Gxhibition A > Week er trrente 


SEN a Seo SoS 


The Auditorium-Armory, Atlanta 


There will be entertain- HE South, land of sun and illimitable 
ment for ice cream men : : ; 
future, this year comes into its own 


and their families AW 
In 1ce© Cream. 
150 articles and services 


—100 separate exhibits 


The Governor of Georgia 
will inspect the exhibition _. 


A SOUTHERN EXHIBITION §arrauing 

everything in machinery, services, equip- 
ment and supplies used by ice cream 

The ice cream men of ‘ : 

twenty states are making “Manufacturers will be held in Atlanta, 


hotel reservationsnow(The  Tlovember 28th to December 2nd inclusive. 
Piedmont, Ansley, Wine- 


dG ia Te , : 
pear SCOUT ae) The Southern, North Carolina and Tri-State 
An exhibition saving an 


Associations of Ice Cream Manufacturers 
ice cream manufacturer p ? E : 

months of time, hundreds Will hold their annual conventions in con- 
of dollars, scores of oppor- junction with it. All ice cream manufac~- 
tunities otherwise lost turers are welcomed quests to the South's 
revealing to him methods me : gaat, 
andmeansevolved through. Greatest building for displays—to Dixie's 


out the entire country greatest lce Cream exposition. 


CTHE ASSOCIATION OF ICE CREAM SwUPPLY MEN 
1328 BROADWAY NEW YORK CITY 
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The Stockton —-o'l ow 


By L. Diamond, Manager Pacific Slope Dairy 
Products Show. 


The dairy industry of California and the Pacific 
Coast has very rapidly grown and developed in recent 
years, but on account of lack of organization and the 
complex nature of the business, no one, not even of 
those actively interested, has actually realized its pres- 
ent size and importance, its bearing upon our other in- 
dustries, and its essential importance to the physical 
and economic welfare of our people. The business of 
transforming cow’s milk into the several kinds of dairy 
products that are demanded by the public has rapidly 
brought into existence numerous manufacturing activ- 
ities which, in turn, have been the cause of the creation 
of a great line of manufacturers of machinery, equip- 
ment and supplies. At first, the men engaged in these 
activities scarcely realized that they properly were a 
part of the dairy industry. The words ‘dairy industry’ 
to them meant only the dairy farmers and breeders of 
dairy cattle. Manufacturers of special products, such 
as ice eream, condensed milk, and others, regarded 
themselves as separate and distinct, and, until quite 
recently, could not see that they. were factors in the 
industry. 

All this is changed to-day, largely through the 
efforts of the National Dairy Association which has, 
from its beginning, fostered the National Dairy Show. 
That great institution is now recognized by the United 
States and all state governments, by scientists and edu- 
cators, and by the commercial world, as being the 
pulsator of one of the nation’s greatest industries. Its 
annual shows are now the center of attraction and the 
recognized meeting place for every kind of organiza- 
tion which deals in any way, no matter how remote, 
with the numerous problems of the dairy industry. The 
Pacific Coast occupies a peculiar situation with respect 
to this national gathering. The National Show must 
necessarily be held somewhere in the Mississippi Val- 
ley or the Eastern states. We are separated by a dis- 
tance of 2,000 miles, a great range of mountains, and a 
wide desert. The expense of sending cattle is almost 
prohibitive, and the cost of traveling prevents a consid- 
erable number of our people from making the journey. 

There are more than a million head of dairy cows 
in the Pacific Slope states, and the value of the manu- 
factured products is in exeess of 150 million dollars 
annually. California alone produces over 70 million 
pounds of butter per year, and consumes about 15 mil- 
lion gallons of ice cream annually. 
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Moreover, an infant dairy industry is developing in 
the Hawaiian Islands, in Mexico, and on the west coast 
of South America. 

It is hard to visualize all this, and impossible to do 
so unless a general annual gathering can be had here 
on the Pacific Coast. The Pacific Slope Dairy 
Products Show that will be given in Stockton, Decem- 
ber 5th to 11th next, is the first effort to bring together 
the organizations that exist here but which heretofore 
have held their convention separately and apart from 
each other, and to assemble a comprehensive exhibit of 
the various and numerous dairy products manufactured 
in the states west of the Rocky Mauntains. The pur- 
poses of the Show are: — 

1. <A display of progress in dairying. 

2. To further a spirit of co-operation for the pro- 
motion of all interests that are dependent upon the 
dairy cow. 

3. To show to ourselves and the public something 
of the scope and importance of the industry and its 
numerous activities. 

Those who will participate are: 

1. Manufacturing organizations. 

2. Milk distributors. 

3. Exhibitors of dairy products machinery, equip- 
ment and supplies. 

4. University of California. 

5. State Department of Agriculture. 

6. United States Department of Agriculture. 

7. California Dairy Council. 

To the directors of California Dairy Council should 
be given all the credit for the conception of the idea 
and the effort of its realization. That organization 
has, in a remarkably short time, arisen to a position of 
strong influence in the industry. Its rapid growth 
and valuable service are explained by the fact that it 
is a harmonizing organization, is exclusively education- 
al in character, and deals only with fundamental ques- 
tions affecting the industry. Under the guidance of 
the far-seeing men who direct its activities the Dairy 
Products Show should be a brilliant success. 

There will be scoring contests in butter, cheese, ice 
cream and market milk and cream. Attractive official 
medals and ribbons will be awarded by the Show it- 
self, and many handsome cups and eash prizes will be 
donated to medal winners. 

The Show will be held in the California State Arm- 
ory, which is conveniently located and well adapted to 
ihe needs of such an affair. 

The success of this Show depends upon the co-ope- 
ration of all dairy interests in the Pacifie Slope States. 
No private or personal gain should be expected. This, 


JAMISONS’ 


“NOEQUAL” REVOLVING DOOR 


is making can-passing easier in Ice Cream 
Plants and Creameries everywhere. 


It passes Ice Cream and Milk Cans back 
and forth without loss of temperature— 
and requires but one person to operate 
when fitted with unloading device. 


Standard 5-Gallon sizes in stock. 


Send for Catalog No. 10 and Prices 


Jamison Cold Storage Door Co. 


Formerly 
Jones Cold Store Door Co. 


HAGERSTOWN MARYLAND, U.S. A, 


WHEN WRITING TO ADVERTISERS 


Pei. Fo Coleen eens ol EW. 65 


Your [ce Cream Cans 


Should be Sterilized and Dried 


with our 


Can Sterilizer and Drier No.6A 
Capacity 250 Cans per Hour 


Insures Bacterial Control and Reduction. 


Provided with special Double Port Valves and additional tables 
—HANDLES SIX CANS AND COVERS AT THE SAME TIME. 


Treats cans of ten, five, three gallons and 
smaller size. 


PREVENTS RUST. 
LENGTHENS LIFE OF CANS. 
No Odor—Sweet smelling Cans. 


You cannot afford to operate your plant 
below its highest point of efficiency. 


Jensen Equipment is in use in many of the largest plants 
in the country. Jensen Equipment accomplishes the best 
results most efficiently, in the shortest possible time, at the 
lowest maintenance cost. 


Detailed information will be gladly furnished. 


Write us today. 


Jensen Creamery Machinery Company 


Builders of ‘‘Equipment of Practical Efficiency”’ 
BLOOMFIELD, N. J. OAKLAND, CALIF. 


66 ark.° Vorit 99 Southern Representative 
U BLANKE MFG. & SUPPLY CO., St. Louis, Mo. 
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the first effort of its kind west of Chicago, must be the © 


foundation upon which to build greater Shows through- 
cut the succeeding years. 

Members of all branches of the dairy industry, your 
duty is clear — Exhibit in the Stockton Show! Boost 
for it, and go to Stockton and participate in its many 
activities! Remember there are to be five big conven- 
tions during the week. You are surely interested in 
some of them. 

The dates -- December 5 to 11, inclusive. 

The place — California State Armory, Stockton. 


A LIVE BUNCH. 


What do you do when a delegation of good fellows 
break into your office without advance notice, put their 
feet on your desk and proceed to make themselves at 
home? You make them believe you like it, don’t you? 

That is just what happened a few days after the 
close of the National Dairy Show when ‘‘Henry W.’’, 
with A. Daigger & Co., Chicago, Dr. W. L. Wright, of 
the Sealright Co., Fulton, N. Y., and R. J. Decy, with 
Emery Thompson Machine and Supply Company of 
New York City took possession of the Review office for 
a half hour’s visit. They were on their way to Chicago 
by motor from the National Dairy Show. They visited 
several Northern Wisconsin towns, combining business 
with pleasure. ‘‘Henry W.’’ as chaffeur, looked rather 
solemn and we suspect that the rest of the crowd had 
been driving from the rear seat, and making remarks 
about his car, his eye sight, ete. At least Deey and 
Wright were jubilant and were having the time of their 
young lives. They are still wondering where Detour, 
Wisconsin, is located. They report that they saw sev- 
eral sign boards labelled ‘‘Detour’’, but each time they 
followed directions they got off the main road and 
finally gave up looking for the place. They quite fell 
in love with Northern Wisconsin. 

We enjoyed their visit very much and we hope to 
have them ‘‘repeat’’. a 


REVENUE OFFICERS FIGURES. 
Minneapolis, Minn.—Business in ice cream has been 
more brisk than in nearly any other commodity in this 
section for some time. The collector of internal revenue 
for Minnesota stated Oct. 19th that people of the state 
spent over half a million dollars for ice cream in Sep- 
tember, the government taxes aggregating $53,457.28. 
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Teacher: ‘ 


fellow?’’ 
““He let us copy his ’rithmetic an’ it was all wrong.”’ 


Boys, why are you hurting the poor little 


THE INTRODUCTION OF GELATINE TO THE ICE 
CREAM INDUSTRY. 


The use of gelatine in the making of ice cream is 
quite commonly practiced now by ice cream manufac- 
turers. Very little has been said, however, as to how 
this practice was introduced 
in the ice cream manufactur- 
ing industry. We are in re- 
ceipt of information given 
us by the Thomas W. Dunn 
Company concerning the late 
Mr. Dunn’s personal exper- 
iences at the time gelatine 
was looked upon as an arti- 
ele unfit for human consump- 
tion. Mr. Dunn many times 
narrated to friends how he 
had to wait until all cus- 
tomers were out of the ice 
cream establishment before 
he dared to approach the 
prospective customer with 
such a ‘‘low-life’’ and ‘‘law- 


THOMAS W. DUNN 


less’’ article as gelatine. 

The first buyers of gelatine did not dare receive it 
under its real name but such names as ‘‘paste,’’ or 
‘‘olue’’? would be used, for many times neither the 
employees of the ice cream manufacturer or the freight 
handlers knew that gelatine was being shipped in and 
used in the manufacture of ice cream. Mr. Dunn when 
visiting these manufacturers carried small quantities of 
gelatine in bags in his pockets and a 5 pound bag in 
a hand bag as he did not deem it wise to make it known 
to the public he was endeavoring to make sales of this 
‘*stuff’’ to prominent concerns. 

Mr. Dunn first conceived of the idea of using gela- 
tine in ice cream through his successive dealings with 
buttermakers who in those days were permitted to manu- 
facture oleomargarine butter. As this industry died 
out and buttermakers catered somewhat to making ice 
cream on the side, this suggested the idea of using 
velatine for stabilizing ice cream. 

Up until 1900, the Thomas W. Dunn Company was 
practically the only company in the whole United States 
who specialized in ice cream gelatine. 

Today gelatine or gum is used by all the successful 
ice cream manufacturers. The average amount of gel- 
atine running from 1 to 4 ounces to the 100 pound mix. 
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There is as much true honor in being the best shov- 
eler on the job, as there is in being the “ablest advocate 
of the bar. Fach is at the head of his class. 


Vanite 


THE HYGIENIC CLEANSER 


OT only loosens dirt, fatty films and grease,— 
but softens the hardest water—dissolving the 
particles quickly, rinses perfectly and leaves everything 
sweet and clean with little effort and at small cost. 


Write for prices and free trial offer 


MINNEAPOLIS 
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USEFUL INFORMATION 


for manufacturers of 


ice cream and water ices 
whowant to make their products BETTER 


GUMPERT'S 
ICE CREAM 
IMPROVER 


Icz Cream ripened by the 
usual methods alone cannot 
reach the same degree of 
excellence as ice cre in 
which Gumperg 
hasbeeny eg 
eDeneficial in aged mixes 
as in fresh mixes. 
Gumpert’s Improver is not 
a substitute for natural ripen- 
o but a supplement to it. 
Like Nature, Gui 
Improver softensand gt 
down the coating¥o 
men, casein, ashi 
milk solids that sug@ 
the globules of butte oy 
cream; but does it far nf 
quickly and more one Y 
ly than natural aging 2 

The higher proportio (f 
butter fat thus released 
gives the ice cream a richer, 
finer taste. 


The complete softening of 
themilksolids by Gumpert’s 
Improver permits the air, 
‘when whipped in, to form 
small, numerous and regular 
shaped cells. An even, soft, 
velvety texture is produced 
in the ice cream,. 


\ Wath yy 


‘less. Simply mix it with 


TEXTOR 


A STABILIZER FOR 
WATER ICES AND 
SHERBETS 


TextTor eliminates the 
roughness and the uneven 
grain found in ordinary 
water ices and sherbets. 


It produces a wonderfully 
smooth, even, luscious tex- 
ture, delightfully free from 


lumpinessandcrystalization. 


Textor-stabilized ices and 
sherbets, no matter how 
ofteysrepacked, harf$n 

Sothly and funifo : 
(he Soar, wat ff. ] HA 
fazgo gare held i 


Bottom of the 


extor, when dissolved, 
colorless, odorless, taste- 


the sugar dry, add the 
water, then the fruit, and 
fre€ZC seem 


he consumption of wate 
ices and sherbets is far smal- 
ler than it would be if the 
ices were better made. Tex- 
tor brings about much of the 
improvement which is so 
essential to the developmey 


of this profitable busing 
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S. GUMPERT & CO., Bush Terminal, BROOKLYN, N. Y 
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Retrige tia tied — piel invac tay 


Address of J. H. SCHINDLER, of Telling Belle Vernon Company, Cleveland, before the National 
Association of Ice Cream Manufacturers 


The production of refrigeration by artificial means is 
centuries old. It is only in the last few years, however, 
that cold storage methods have been extensively applied. 
History shows that ice 
was used for domestic 
purposes as early as 
the time of Nero. It 
is also thought that 
they used salt and ice 
for freezing just as it 
is being done today. 
We think we have 
made wonderful ad- 
vancement in the pro- 
cess of cooling, but 
really it’s old, yet 
very efficient if prop- 
erly applied, and eas- 
ily and economically 
produced. 

The principle of re- 
frigeration for deliv- 
ery bodies has been 
solved. I believe how- 
ever, that some im- 
provement ean still be 
made that would make 


J. H. SCHINDLER 


for maximum efficiency. 

First, it is a great saving of time on account of the 
accessibility to the driver’s load. 

Second, cans do not get wet from melted ice and 
do not show the uncleanliness which is often the case 
by the cans covered with ice and salt. 

Third, ice for packing purposes is of much greater 
value and shrinkage reduced to a minimum by refriger- 
ated delivery method. 

One of the most important factors in refrigerated 
delivery is the proper insulation of the storage com- 
partment. The very best materials should be used in 
their construction, as you gentlemen all have had more 
or less experience with faulty insulation. Special at- 
tention should be given the construction of doors and 
hinges to insure airtight compartments and at the same 
time provide for the hard usage to which they are sub- 
jected. 

I trust and believe the manufacturers of refrigerated 
delivery bodies will strive to improve in their construc- 
tion. One item I wish to mention, and that is the elim- 
ination of weight as much as possible. The weight of 


loaded vehicles is quite a serious problem in some states 
and cities where laws and ordinances have been enacted 
governing maximum loads permissable on highways. 

We have had about a year’s experience with refrig- 
erated delivery on auto trucks, and without an excep- 
tion it has been very satisfactory. Our drivers claim 
that the work is much easier and enables them to serve 
at least fifteen to twenty per cent more customers in 
the same period of time than it does by the old method 
of packing in salt and ice. During the month of July 
this season the drivers who were operating refrigerated 
units returned no soft cream. Our experience in sub- 
urban delivery proved just as satisfactory. 

“We intend to refrigerate all our horse drawn ice 
cream wagons as quickly as possible. In addition we 
have refrigerated delivery bodies on semi-trailers trans- 
porting bottle milk from the main plant to our subur- 
ban stations with excellent results. I believe it unnec- 
essary to comment any further as to their practicability, 
economy, or otherwise. 

In conclusion I desire to say that we are strong for 
refrigerated delivery. While we will have no data on 
costs until the end of the year, comparison at intervals 
versus the old method reveals a great saving in ice, salt 
and time which you all realize is a big factor in the 
cost of delivery. 
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ICE CREAM PLANT ADDING NEW 
IMPROVEMENTS. 


Resumption of work on the building as was origin- 
ally planned by the. Ortonville Ice Cream and Butter 
Company, Ortonville, Minn., was commenced by con- 
tractors. 

When completed the pbuilding will be 40x100 feet 
and will be strictly fire-proof. It will have full base- 
ment of concrete and tile. The upper part will be con- 
structed of brick. . 

Present operations will be limited to the completion 
of the basement which was begun last year, Fred Pflue- 
ger, president of the company, said, with the hope that 
the rest of the work may be undertaken in the course 
of a few months. 

Extensive operations of the company in that part of 
the state and along the Milwaukee Line west into South 
Dakota has resulted in an inereased demand for ice 
cream manufactured by the company which necessi- 
tates more floor space. 


SOUTHERN TINNING COMPANY 


Johnson City 


RETINNERS 


Tennessee 


We solicit your correspondence and business on the basis of PROMPT 


SERVICE, BEST OF WORKMANSHIP AND 


MATERIAL, 


REASONABLE CHARGES AND THE SAVING WE CAN MAKE 
FOR YOU. We will gladly retin a sample can for you, free. 


“WE MAKE NEW: ONES OUT OF OUP D@ONEG. 
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“His Standard Measure” 


“When buying gelatine each 
year we still use the ESSEX 
product as our Yard Stick.”’ 


This is the expressed opinion of a 
large and nationally known ice- 
cream manufacturer. 


ESSEX earned this repu- 

tation because of its purity, 

uniform qualities and 
splendid value. 


eS 29 36 31 32 33 34 35 
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GO TO THE NATIONAL DAIRY SHOW. 


No, this is not an article left over from the pre- 
show period. The National Dairy Show referred to in 
the following is held in London, England: 


A storehouse of information 
About the dairy cow, 

The best of machinery 

And methods up to now; 

A place to get ideas, 

To learn the latest way, 

To meet others in your business, 
To study the great display; 

The place to gain knowledge 

Of the things you ought to know, 
From the cow to finished product 
At the London Dairy Show. 


See the finest dairy cattle 
Representing every breed 

The kind that make the profit 
And the kind that you will need; 
Learn of vitamines in milk, 

That build muscle and bone, 
Necessary to human growth 
Though chemically unknown. 
See results of health studies; 
And then you will begin 

To have a better, prouder notion 
Of the business you are in. 


Talk to men of experience, 

The experts in their lines, 

Who have studied out the problems 
Whose minds are richest mines. 
They'll tell facts that they have proven 
Show you the proper way. 

Point out the leaks and tell you 
How to make your business pay 
They'll all be there to aid you, 

So surely you will go 

To Islington in October 

And the Loudon Dairy Show. 


—The Dairy. 
‘ 


Wanted—information concerning 

1. Where Ouija boards. 

2. Why we cannot set-e-phone from an airship. 

3. Speechless wives, barkless dogs, songless cats, 
noiseless phonographs or kickless mules. They made 
the drinks all kickless why not mules and bronchos oe 
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RE-TINNING MILK AND 
ICE CREAM CANS 
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MAKE YOUR CAN SANITARY 


Now is the time to have your old cans retinned, 
all double coated, so do not throw your old cans 
away, sent us a sample so we can show you 

! what we can do to it. 


SANITARY TINNING & MFG. CO. 


3757 E. 93rd St., CLEVELAND, 0. 
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KIRK-MAHER RE-ORGANIZATION. 
Clarence E. Kilburn Succeeds F. Roy Kirk. 


At a meeting of the Kirk-Maher interests, held at 
the company’s head offices in Malone, N. Y., recently 
Clarence E. Kilburn, heretofore vice-president of the 
company, was named as president to succeed the late 
I’. Roy Kirk, whose death occurred in St. Paul on 
October 15th. ; ; 

Mr. Kilburn has been with the Kirk-Maher organ- 
ization since the close of the European war, in which 
he served as a captain of infantry. Returning to this 
country he entered the employ of the Kirk/Maher Com- 
pany as sales manager and has worked himself through 
the successive executive position to the chair of presi- 
dent, in which position he will have active supervision — 
over the four plants bearing the Kirk-Maher name at 
Massena, Malone, Plattsburg and Watertown, and the 
four affiliated companies controlled and operated by 
the Kirk-Maher interests at Montreal, Utica, Oneonta 
and Binghamton. All of these plants are engaged ex- 
clusively in the manufacture of Purity ice cream. 

Mr. Kilburn is a Cornell graduate, and during the 
time he has been associated with the Kirk-Maher or- 
ganization has taken a place among the prominent 
young men in the ice cream industry. His elevation to 
head the above organization has met with the full satis- 
faction of the stockholders and public generally. Mr. 
Kilburn is a director of the People’s Trust Company, 
oi Malone, and vice-president of the Malone Chamber 
of Commerce. 


E. B, Lewis is Vice-President. 


Associated with Mr. Kilburn under the re-organiza- 
tion is a man whose name in the ice cream industry is 
known from coast to coast, in the person of E. B. Lewis, 
president of the Horton Ice Cream Company, of New 
York City. Mr. Lewis has long been a stockholder in 
the Kirk-Maher Company, and has for many years been 
a warm personal friend of its late president. Mr. 
Lewis’ election to the post of vice-president cements 
an important business affiliation which adds strength 
to the entire Purity chain in its future development. 

Mrs. Hlizabeth Kirk, widow of the late president, 
was named as a director of the company and as chair- 
man of the board. Associated on the board of directors 
besides Mrs..Kirk and Mr. Kilburn, is N. Monroe Mar- 
Shall, treasurer of the State of New York, president of 
the People’s Trust Company, of Malone, and widely 
known in the pelitical, financial and business life of 
northern New York. Other officers are George H. 
Frechette, secretary and treasurer, and E. M. Berry, 
assistant treasurer. 

The policies inaugurated by the late F. Roy Kirk, 
who founded the Purity Ice Cream enterpises, will be 
continued and carried out by the new organization. 
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WILL PUT UP NEW CREAMERY AND ICE CREAM 
BUILDING 


The Laurens Co-operative Creamery Company, Laur- 
ens, Ia., has purchased the entire equipment of J. G. 
Hinn. 

As soon as possible the new firm will build a modern 
building to house an up-to-date creamery, ice cream 
factory, and pasteurizing plant. Until the new plant is 
completed, the new firm will operate the creamery busi- 
ness in the old creamery building. 

Stock is now being subscribed for the new firm. 
They have already made plans for the building, and 
promise to make it one of the most modern plants in 
Laurens. 
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“Um Yum! But It’s Good 


“so smooth and velvety it just seems a 


‘feller’ can’t get enough of it.’ Of course, 
it’s made with 


Pure Food 
Gelatine 


that most efficient ice cream. stabilizer 
and uniform distributor of moisture and 
flavor. 


There’s a grade for every purpose. 


Let us tell you more about them. 


The United Chemical & Organic Products Co. 
4200 S. Marshfield Ave. 217 Broadway 
Chicago, III. New York City 


*UCOPCO Comes Sealed in Red Drums” 


S71 oy? 


SEAL 
S 


WARNER-JENKINSON CO. 
ST. LOUIS © 


Manufacturers of Ice Cream Makers’ 


Supplies and Certified Food Colors 


O 


They come and they go, but PURITY ICE CREAM 
POWDER holds fast. You can’t get away from it; when 
you want a good reliable cream stabilizer vou have to use 
Purity Powder. Should any difficulty be experienced when 
homogenizing by the mix becoming too thick, simply 
replace Purity by Red Seal Special Homo-Powder. 


O— 


Ice Cream makers looking for quick and certain action in 
the Ripening tank use RED SEAL RIPENER. One 
ounce of Ripener to every fifty pounds of mix does the work. 
Just throw the ‘‘Ripener’’in the holding tank and then stir it in. 


oO —— 


RED SEAL GIANT VANILLA makes new friends every 
day. No one who uses Giant wants to try anything else. 


=1@) 


RED SEAL COLORS. All shades. 


LIQUID, PASTE, POWDER. Satisfaction guaranteed. 
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RED SEAL TRUE FRUIT FLAVORS. Ideal foricecream. 


ST. LOUIS 


WARNER-JENKINSON CO. 


eS RED Z 
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TRADE MARK =) = 


X JE Nils. 
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TRADEMARK © 


SEAL 
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hp er CRMC REAM REVIEW 


E are not interested in selling C.W. Brand 
Vanilla to the manufacturer whose only 
selling argument to his customers is that his ice 
cream 1s cheaper than his competitor’s product. 


We do want to sell C. W. Brand Vanilla 
to manufacturers who depend upon quality 
rather than price to keep their freezers going. 


C.W. Brand Vanilla will make your present mix 
taste infinitely better because C.W. Brand Vanilla 
is aS good as it is humanly possible to make it. 


W ould you not be willing to spend a fraction 
of acent more per gallon of ice cream for flavor 
if you were assured that this were possible r 


The Widlar Company of Cleveland, Ohio 
who manufacture C. W. Brand Vanilla will be 


glad to show you that your ice cream really 


can be made to taste better. 
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Depreciation of Ice Cream =a 01 pie 


Address of C. F. EURICH, Auditor, J. M. Horton Ice Cream Company, New York. 
Before the National Association of Ice Cream Manufacturers 


I wish to thank the president of this asscoiation, as 
well as the members of it, for the privilege of address- 
ing this meeting. 

I also wish to express my gratitude with the other 
members of this con- 
vention for being the 
ouest of this beauti- 
ful and _ hospitable 
city. 

A joy has been 
produced that knows 
no bounds. 

I feel something like 
the colored man, who 
was asked to deliver 
an oration on patriot- 
ism. 

He was standing on 
a molasses barrel, and 
the head broke in. 
When he came up, he 
exclaimed, ‘‘Oh, that 
I had a_ thousand 
tongues to do_ this 
subject justice.’’ 

This subject of de- 
preciation is not a 
serious one, nor am I 
going to attempt to treat it as such, knowing full well 
that it is usual in every industry. 

Depreciation, of course, will always exist with ma- 
terial things. 

I wish, however, I could offer a remedy for it, and 
thus eliminate, from our activity, a source of great loss. 

A great deal has been said and written on the sub- 
ject of depreciation of late. 

_ Right now many books on the subject are being 
published. 

The federal and other government authorities are di- 
recting their thoughts along these lines. 

So much of the subject is in the very air that I 
perhaps had better confine my remarks more to the prin- 
ciple governing its application, rather than to the vari- 
ous methods of its use. 

Anyone present wishing to discuss with me some 
question relative to this subject, I will be very glad to 
do so after this meeting, to give some concrete examples 
which are not possible in this address; feeling that it 
will be of mutual benefit and advantage to all concerned. 


C. F. EURICH 


2’? SANITARY VIKING PUMP 
THE UNIVERSAL PUMP 
For Milk, Brine, Water or Foods 


VIKING PUMP COMPANY, Cedar Falls, Ia. 
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Depreciation may be defined as the impairment of 
the value of an asset, or the decreasing in value of an 
asset, by reason of wear and tear, due to its use or lack 
of use, and to inadequacy or obsolescence, resulting in 
inefficiency or uselessness of the asset; also through 
the exhaustion thereof. 


It does not apply to inventories or stock in trade, 
nor to the land apart from the improvements added to it. 


In the contemplation of this subject, it is essential 
to consider the following factors: 

1. Improvements and Betterments: To this account 
should be charged such amounts as enhance the value 
of an asset. 

2. Renewals and Replacements: To this account 
should be charged such amounts as continue the use or 
life of an asset. 

3. Repairs: To this account should be charged such 
amounts as are merely incidental in keeping the as- 
sets in efficient operating condition. 

It can be readily understood, where a concern has 
kept its plant and equipment in the highest possible 
state of efficiency, by reason of continued expenditures 
for improvements, replacements and repairs, that lower 
rates of depreciation would apply than where this policy 
has not been pursued. 

It will be observed from the above statements that 
fixed or standard rates of depreciation to apply to all in- 
dustries would not only be untheoretical, but would be 
entirely impractical. 

This would likewise follow in industries along simi- 
lar lines in the same locality, due to operating under 
conditions peculiar to its separate management and 
policy. 

Consequently the rate at which depreciation may be 
claimed is contingent in a greater or less extent, upon 
local conditions, the use to which the property is put, 
and the probable lifetime of the asset under normal busi- 


ness conditions. 


No specific rates at which depreciation may be 
claimed have ever been established by. the federal au- 
thorities or by any other legal ruling. 

The law states that a reasonable allowance may be 
taken. 

Experience in any particular business by which 
knowledge is acquired as to the wear and tear to which 
the property is put, is the only practical means of ar- 
riving at a reasonable rate of depreciation. 

What would be reasonable for one company might 
be most unreasonable for another. 

Hence the depreciation deduction with respect to 
any property is such an amount as, in the aggregate, 
when the property as a whole is worn out, will replace 
it or will return to the business the capital invested in it. 

The effect of past wear and tear and inadequacy can 
be ascertained within reasonably narrow limits. 

The future effect of wear and tear, ete., although it 
cannot be anticipated with entire certainty, may also be 
determined, with a reasonable degree of accuracy, from 
the result of past experience. 

The elements necessary to compute depreciation ac- 
cording to any scientific method are: 

(1) The original cost. 

(2) Residual, salvage, or scrap value—and 

(3) The life of the asset. 

Having determined these elements, the residual value, 
if any, having been deducted from the original cost, 
and the balance divided by the number of years esti- 


WRITING TO ADVERTISERS 


Pee i EO REAM EVE Ww 


This is one of a series of 
newspaperadvertisements 
produced for the Supplee- 
Ils-Jones Company of 
Philadelphia to stimulate 
the sale of Ice Cream. It 
is part of a general cam- 
paign consisting of post- 
ters, display signs, window 
trims and other forms oy : 
attention compelling ad- 
vertising that have helped O col ate. 
make “‘Supplee” one oy 


the largest selling Ice _ ICE CREAM © 


Creams in Philadelphia. 


HAT a fine rich flavor there is to ‘Supplee Chocolate Ice 
Cream! It's always fresh, the quality ne ver varies and you 
can get it every day in the year because it’s always season- 
 & able. Thousands of Philadelphians will enjoy Supplee Choc- 
ae Ice Cream today. 4 74 you Aave sone? 


we 


The fine flavor is obtained by skithilly blending two iene. cocoa beans, 
a dark Brazil bean and a lighter one trom the Bast Coast of Africa. A 
combination of the ewo, frozen with rich, thick cream, produces that Ane 
color and lasting flayor that has made Supplee Chocolate Ice Cream famous 
in the Philadelphia district. 


You can‘get it anywhere in toon or the conoudne texritory. Over three 
thousand dealers are selling it now. Supplee lee Cream is made by Supplee- 
Wills Jones, an organization that all Philadelphia coe for the excellence 
of its Gold Medal Dairy Products. 


es Easy to a it Home 


o this Delightful Se « Ask for Supplee Chocolate Ice 


Cream sted Crished Prizapple. 
Ie is one of the most wholesome and satisfying Sundaes you every tasted, 


SUPPLEE 
ICE CREAM 


Made by 


SUPPLEE-WILLS-JONES 


Advertising Service to Increase the Sale 
of Ice Cream 


le you are located in a territory we do not already serve we 

shall welcome the opportunity to prove that you can use 

part or all of the advertising service now being employed by 

more than seventy clients to increase the sale of Ice Cream. 

Our 1922 Campaign is now ready. A request for information 
will not obligate you in any way. 


BARKER, DUFF & MORRIS * PITTSBURGH, PA. 
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mated to be the life of the asset, a result is obtained 
which gives an amount chargeable each year as depre- 
ciation. 

This method is known as the straight line method or 
percentage method, and, from its very simplicity, makes 
it the most practical. 

Another well known method—one also which is very 
practical—is the reducing balance plan, a constant per- 
centage on the decreasing balance of the asset being 
charged off each year. 

This inequality of charges is offset by the assump- 
tion that repairs and renewals cost least during the first 
few years, increasing as the years go on, and conse- 
quently tend to make the total cost of upkeep and de- 
preciation more uniform. 

The amount of the depreciation deduction thus as- 
certained should be credited to a Depreciation Reserve 
account. 

Against this account should be charged the cost of 
renewing or replacing the specific property with respect 
to which depreciation is claimed. 

Since a depreciation reserve is intended to take the 
place of the investment value which has been lost 
through wear and tear, ete., it would appear that if any 
considerable sum of money were spent on the property 
to take the place of some worn out part, such expendi- 
ture should be charged to the reserve, and not charged 
as an expense to the repairs account. 

When the time comes to replace an asset, the depre- 
ciation reserve should be such an amount as will enable 
the business to charge off the old asset at its original 
cost or present book valuation to this account. 

This is accomplished by an entry crediting the old 
asset and charging depreciation reserve. 

This entry removes the old asset from the accounts 
and also closes the depreciation reserve account insofar 
as that particular asset is concerned. 

Any expenditure that is made, enhancing the value 
of an asset, is an improvement or betterment, and 
should be treated as such. 

Repairs in the nature of renewals and replacements, 
to the extent that they arrest deterioration and appre- 
ciably prolong the life of the property, should be 
charged against the depreciation reserve. 

The expenditure for repairs, which do not add to the 
value of the property, but merely keep it ordinarily, in 
an efficient operating condition, may be taken as an 
expense of operation. 

The repairs just mentioned refer only to such repairs 
as are incidental to the operation of the property, and 
as will not, if continued, while the component parts wear 
out and are restored, extend the life of the property. 

At this point attention is called to the need of a care- 
ful distinction among improvements, renewals and re- 
pairs. 


Automatic Cone Machines 


with which you can make a _ better 
cone, at a less cest, than with any 
other known device. et 


Prepare now for 1921 cone business. 


We also have several automatic machines of 
another make, as good as new, on which will 
make attractive prices. 


Will thank you to write us. 


The Cream Cone Machine Co. 


CLEVELAND, OHIO 


Only a clear definition of the terms and a strict ad- 
herence to an adopted policy can prevent endless confu- 
sion and misleading results. 

In reaching a decision as to the rate of depreciation 
to be applied to the different classes of assets, it cannot 
be considered from the attitude of a closed plant or 
what these depreciable assets would bring at a forced 
sale; but must be considered from the attitude of the 
business being in continuous operation. 

Neither should the fact that taxes are high or low, 
or that profits are large or small, influence the motive, 
but should be determined purely and exclusively on 
the basis of principle. 

If thus considered, a result will naturally and inevit- 
ably be obtained which is just and equitable, not only 
for taxation purposes, but also for a correct determina- 
tion of the cost of the product (which is very essential) 
and likewise for any financial purpose. 

For your information and guidance I shall state here 
a number of assets, together with the general rates of 
depreciation pertaining to the ice cream industry. 

The rates of depreciaiton, however, are only to be 
used insofar as they may reasonably apply to your need. 


Building : Per Cent per Year 
Steel and stone structure............... 11% to 2 
Brick’ and) stone) i. vc. oa cee 2 to 24% 
Brick buildings’ 7?) ..2y4)...) ee 2° tors 
Brick and‘ frame >: 725). 275), 3 to 314% 
Frame buildings .°.4.... 2. 2. we ee 4 to 5 

Equipment: 

Automobiles, heavy type ............. 121% to 20 
Automobiles, light: type": .7..2 4. ee 20 to 25 
Harness: 0, Sivaistta bem ee 1624 to 20 
Horses... en ata eee ae ee 121% to 15 
Machinery {oe }iaks wos tee TA eLOeL 
Milk’ Gangs’) 03 .u lh. ke ee 20 to 25 
Office Furniture and Fixtures......... 10% tose 
Refrigerators (eabinets) ..........50% 1624 to 20 
Tinney 2h ote eee: pee eg eae ae 5 to 33144 
Tabs. ahs oho. Oil Ne ee 20. to 25 
Wagons: 5...) . 222826 snes ae ete 121% to 20 


Each rate that I have just given is based on an esti- 
mated life of each asset, wherein all expenditures for 
repairs are assumed to be charged as an expense. 

Depreciation rates on machinery are affected by so 
many factors, that the ideal method would be, to apply 
a particular rate to each machine, or part of equipment, 
which go to make up the machinery and equipment ac- 
count. 

With respect to milk cans, tins and tubs, I under- 
stand. that a number of companies are charging the ex- 
penditures for these, direct to the expense account. 

If at a subsequent time it develops that the rate of 
depreciation is too low or too high, a modified rate 
should be established, so that the extinguishment of the 
book value will occur with the elimination of the utility 
of the asset or assets. 

It would be well to bear in mind, however, that the 
effort should be made to determine a rate in the begin- 
ning if possible so that no modification will be neces- 
sary. 

Because changes of this character tend to influence 
the cost of the product, a haphazard method may prove 
costly. ag 
The best that can be done is to make a fairly liberal 
estimate, based on past experience, and trust that it will 
be sufficient to keep the book value of fixed assets always 
well within the limits of actual value. 

If the false impression and seeming confusion created 
when the subject of depreciation is discussed, were elimi- 
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FLAVOR YOUR ICE CREAM WITH 


( semtlla 


“CREMILLA’”’ is better, smoother, 
creamier and of richer flavor than the 
finest grade of pure vanilla; and it’s 
more economical. 


“CREMILLA”’ is so concentrated as to 
make it the best flavor to use with homo- 


genized cream; one-third to one-half oz. 
flavors perfectly 10 gallons of cream (one 
to one and a half pints for 500 gallons.) 


Trial gallon by express on request. After 
fair trial, if you don’t like it, send back 
what’s left and pay us nothing. 


National Fruit Flavor Co. 
NEW ORLEANS, U. S. A. 
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nated, and the facts of the situation or conditions viewed 
impartially, and at no time be influenced by the size of 
the profits or losses, the terror of depreciation would 
be largely eliminated. 

We all know that depreciation will depreciate with 
improvements in material things, as invention and re- 
search are bringing to light many ideas every day, 
which tend to serve the human race more efficiently. 


‘b 


DAVIS-WATKINS MACHINERY AT THE NATIONAL 
DAIRY SHOW. 


One 12,000 pounds per hour Davis pasteurization 
outfit finished in white enamel with nickel trimmings. 

One 600 cans per hour can washer, the same as re- 
cently installed and now working satisfactorily in the 
plant of the Crescent Creamery Co., Los Angeles, Calif. 

One large pressure bottle washer, with automatic 
feed and special hot water sterilizing attachment. 


One group of Model 5 rotary bottle fillers and cap- 
pers, with automatic feed and discharge unit. 

One small Davis bottle washer. 

One small Progress can washer. 

One 8,000 pounds per hour flow type pasteurization 
outfit including: Economy holding tanks, economy heat- 
ers and coolers, Progress milk pumps and small Davis 
rotary bottle filler and capper. 

One 800 gallons per hour Progress homogenizer, fully 


equipped with automatic oiling device and water drip. 


for cooling the pistons. 

Complete ice cream equipment, including: Progress 
batch mixers, Progress pasteurization vats, four sizes 
and styles of Progress ice cream freezers and Progress 
tubular cooler, ete. 

Complete creamery outfit, including: The largest 
combined Disbrow churn and worker ever manufac- 
tured, having a capacity of 1,600 pounds of butter at a 
churning; Progress starter cans, Progress cream ripen- 
ers, Davis tubular cooler, Babcock testers, ete. 

Two large Glascote milk holding tanks. 

Complete display of dairymen’s milk cans, ice cream 
cans, cheese cans, city delivery cans, ete. 

The Davis-Watkins space was not as large as last 
year, and yet it contained more machinery. You will ap- 
preciate from this that the booth was quite crowded, 
still it was an exceptional exhibit because all of this 
machinery was white in color with nickel trimmings. It 
was very impressive, extremely attractive, and the booth 
was crowded most of the time. 

The two Davis rotaries connected with automatic 
feed and discharge, and large Davis pressure bottle 


washer were operated for several hours during the day 
and evening by men from the plant of the Franklin Co- 
operative Creamery Association in Minneapolis. Hun- 
dreds of visitors made it a point to go over to Minne- 
apolis and watch all this Davis equipment in actual 
operation in the Franklin plant. It may interest our 
readers to know that this large Franklin plant, which 
is, by the way, the largest milk plant in Minneapolis, 
was built up from nothing to sixty-nine wagons in five 
months’ time. This is especially interesting, in view of 
the fact that they pay the same price for milk to pro- 
ducers, pay the same wage to their drivers, and sell milk 
for the same price as the other milk dealers in their city. 
This company is also working closely with the other 
dealers, and under the same bottle exchange arrange- 


ment. 
Sg 


WISCONSIN ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 


To Our Members and Associate Members: 

Dear Sir:—Arrangements have been completed for 
our annual convention to be held at the Hotel Plankin- 
ton, Milwaukee, Wisconsin, January 17th and 18th, 
1922, and I want every member to make arrangements 
to be in attendance, as it is for your benefit and the 
success of our association that you do attend. We do 
not want you to only pay your dues but want you to be 
present and lend your assistance at the convention. 

I want at this time to ask every member to write 
to President D. D. Smith, Fond du Lac, Wis., making 
any suggestions they have for subjects or for people 
they would like to have on the program. These sugges- 
tions will all be given consideration and as many of 
them as possible used. Have all your suggestions in 


“not later than November 20th. 


Make your reservations now with the Hotel Plank- 
inton and avoid any chance of its being overlooked. 

The management ‘advises us they are reserving the 
entire mezzanine floor, and for the information of as- 
sociate members I would say that rooms on this floor 
for display purposes will be $10 per day. 


Respectfully yours, 


F.. E. CAUGHEY, 
Secretary-Treasurer. 


Philosophy of the Street 


It is a mistake to suppose that coloring the hair pro- 
duces softening of the brain. The thing works the other 
way; it is softening of the brain that inspires the use 
of the dye. 


PURE VANILLA EXTRACT 
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ATLANTIC IMPORTING CO. 
617-623 Eleventh Ave., New York City 
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“IeeCream Season \ asm 


If your name and ice cream were a familiar 
sight on the poster boards, - 

If they could attract the public’s attention by 
their size (19x9 feet) and their striking color 
harmony, 

If they could hold this attention thru their 
artistic design and individuality, 

If your advertisement on the boards could be 
changed each month for a new one equally good, 


If no other manufacturer in your territory 
could use such posters as these, 

—Your sales would take a big jump, wouldn’t 
they? 


Every one of these “‘if’s’” can come true for 
you. Just write for full information on the 
newest Nordhem art posters—every one an 
original Nordhem poster de luxe— 


and every one 
a “Bell-ringer”/ 


TVAN -B-NORDHEM COMPANY 
Poster Advertising, Painted & Electrical Displays in the United States & Canada 
Ch icago : £ West 4o* Street - - + New York City Di ttsburgh 
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The Fifteenth Annual Show of the National Dairy Association 
Is History and What Wonderful History it Will Be! 


By W. R. McEWEN 


O FAR as the J. G. Cherry Co. is concerned it was, 
by far the most successful exposition in which we 
have ever participated. We take this opportunity 

of publicly expressing our appreciation of the excel- 
lent manner in which the show was conducted by the 
management and to congratulate the various dairy or- 
ganizations of the Northwest for the whole-hearted sup- 
port they gave to the show which played so important 
a part in making the exposition such an emphatic suc- 


which is such an important part of this system. The 
milk was seen flowing over the preheater, through a 
clarifier, thence to the pasteurizers and from there di- 


rectly over a Cherry 2-in. tubular cooler (fitted with 


dust shields.) This cooler was set up on the main floor 
level. From the cooler the milk passed through a Mil- 
waukee bottle filler and then back and elevated again by 
a motor driven Viking pump to the preheater where the 
same course of flow was repeated. The system and its 


This view shows the installation of the Cherry Gravity System of Pasteurization which was operated continuously through- 


out Dairy Show week. 


fortable chairs and settees as well as a row of private offices in the rear, 


part of the Cherry Gravity System of Pasteurization. 


cess from every angle. We are frankly enthusiastic over 
the reception accorded our exhibit which was visited 
by hundreds of interested friends and customers. The 
keen interest shown throughout the entire week in the 
Cherry equipment on display amply repaid us for the 
considerable expense we incurred. 


The Cherry Gravity System of Pasteurization. 


Without doubt the feature about the Cherry exhibit 
which attracted the greatest share of attention was the 
Cherry Gravity System of Pasteurization which was 
operated continuously throughout the show. A special 
elevation or platform had been erected on which was in- 
stalled three 300-gallon: Class B-2 Cherry pasteurizers. 
Here also was located the Cherry 3-in. tubs preheater, 


(2) This part of the exhibit was just across the aisle from the main display and was fitted up with com- 


(3) A view taken under the baleony which formed a 


operation was graphically shown by this continuous 
flow of the milk and, as previously stated, attracted 
probably more attention than any other feature in the 
huge machinery hall. A substantial stairway was pro- 
vided for visitors to ascend to the upper or pasteurizing 
level and this platform was always filled with an inter- 
ested group watching the gentle, positive agitation of 
the Cherry twin coil on the vat content as it passed 
through on the way to the Cherry tubular cooler. 


The Dreadnaught Churn. 


The massive beauty of the Cherry Dreadnaught 
churn always attracts many interested spectators and 
the two Dreadnaughts shown at the show this year 
proved no exception. One of them was the standard 
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Higher Efficiency 


adds to Greater Economies 


putting in Brine Ice Cream Freezers, the EMERY 

THOMPSON comes forward with the 1922 improve- 
ment on greater brine circulating space and drawn nickel silver 
cylinders, giving the scraper true and accurate surface for 
freezing the smoothest and finest quality Ice Cream. 


Rees at the beginning of the time to be preparing for 


These are the kind of ideas in brine Ice Cream Freezer develop- 
ment which has maintained in the Emery Thompson freezer 
its long and noteworthy reputation. 


Our machines will be shown at the Atlanta and Buffalo Fall 
Conventions, and we cordially invite you to call on us and see 
our big fine, heavy production freezers. 


‘‘Write for catalog and prompt delivery’’ 


Emery Thompson Machine & Supply Company 


271-275 Rider Avenue 6-8 Canal Place (Bronx) NEW YORK CITY 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


80 TE CE SCARE aici ER 


churn equipped with direct motor drive. It was a beau- 
tifully white enameled machine with dark blue trim- 
mings. It was operated continuously throughout the 
week and many comments were made upon the noise- 
lessness of the churn when in motion. How such a heavy 
piece of machinery can run so quietly is always a mys- 
tery to the uninitiated. 

The other Dreadnaught churn was a special one, 
shorter than the regular machine with the end opposite 
the gearing partly cut away to show the position of the 
shelves and the famous Cherry single roll feature with 
which this churn and the Cherry Perfection are 
equipped. 

The space occupied by the Cherry Co. included not 
only a large area in the open space of the machinery hall 
but just across the aisle and under the mezzanine or bal- 
cony was a reception enclosure along the back of which 
were a series of small offices, each completely equipped 
with desk and comfortable chairs where many important 
conferences were held during the week and where cus- 
tomers could meet salesmen of the company in the ut- 
most privacy. It was an arrangement that was appre- 
ciated by the many who made use of this convenience. 


Other Machines in the Cherry Exhibit. 


Included in the complete line shown by the Cherry 
Co., in addition to those machines already mentioned, 
were three Model 60 Dreadnaught freezers, two of them 
direct motor drive and the other belt drive. One of 
these freezers was also equippd with the Thomas batch 
measure which is so rapidly becoming popular with the 
ice cream manufacturers. The other freezers were the 
Cherry Model 50, both motor and belt driven, and the 
Model 40 in both the belt and motor drive. 

There were five different types and sizes of Cherry 
ice cream batch mixers shown. The largest was a 500 
gallon Class B-1 steel body mixer equipped with self- 
circulating tank and finished in white enamel. There 
was also a 200-gallon machine of the same classification 
and fitted for belt drive. Then there was a 100 gallon 
Model A upright batch mixer equipped with direct con- 
nected 44 H. P. motor drive. The other upright batch 
mixers shown included a 75 gallon Model B and a 50 
gallon Model C mixer. All were finished in a beautiful 
white enamel. 

Included in the other ice cream machinery shown 
was the Cherry ice cream can washer and sterilizer. This 
was also fitted up for direct motor drive and attracted 
much favorable attention. 


New Types of Coil Machines. 


Of course, there was a complete showing of the 
Cherry line of coil machines. Besides the three pasteur- 
izing machines already mentioned there was on display 


a 1,000 gallon steel ripener and pasteurizer (Class B-2) ; 
a 600 gallon Class C ripener and pasteurizer. This was 
a glass lined machine, steel body, fitted with a 2-inch 
Cherry twin coil and finished in white enamel. Then 
there was a 500 gallon Class D pasteurizer with direct 
motor drive. This was a vitrified enamel body, copper 
lining and the Cherry twin coil. The 300 gallon Class E 
pasteurizer shown was a glass lined machine with a 
vitrified enamel body and was direct connected with 
motor. 

One of the newer types of Cherry coil machines was 
the Class F pasteurizer. The size exhibited was a 500 
gallon capacity. It was a belt driven machine finished 
in white enamel. The Class F pasteurizer is a skeleton 
frame machine which supports a glass lining. The 
gearing is mounted on. strong steel supporting iron 
which is fastened securely to the heavy ‘‘bridge iron’’ 
which forms the skeleton framework. This new addi- 
tion to the Cherry line of coil machines has been de- 
signed to provide a less expensive glass lined coil vat 
for the cream, ice cream plant and city milk plant. It 
can be furnished as a ripener, pasteurizer or batch mixer 
just the same as any other class or model. 


The Cherry Condensed Milk Cooler. 


Unquestionably the feature directly responsible for 
the keen interest displayed in the Cherry two coil con- 
densed milk cooler displayed is the very evident saving 
of time in cooling which can be effected with this ma- 
chine. 

The two coils with which this cooler is equipped have 
much to do, no doubt, with its cooling efficiency. An- 
other feature which has a great bearing on this matter 
of cooling is the special circulating tank which is a part 
of this outfit. This tank is fitted with a set of three 
brine or ammonia coils, assuring a temperature of cir- 
culating water as low as the operator wishes to take it. 
In an actual test made where 10 degree brine was used 
it was found possible to repeatedly cool a product con- 
taining 8 per cent fat and 33 per cent solids from 130 
degrees to 44 degrees in the remarkably short time of 
two hours flat. This test was made with 600 gallons of 
product. 

The cooler displayed was a 700 gallon capacity ma- 
chine and was complete with the special circulating tank 
as shown. 


Other Equipment in the Cherry Exhibit. 

Other equipment shown by the Cherry Co. included a 
500 gallon Cherry buttermilk machine of 500 gallons ea- 
pacity. This was a steel body machine equipped with 
special blades on the coil and was fitted with the Cherry 
two-speed clutch pulley drive. 

In addition to the cooler included in the Cherry 


CHICAGO ST. LOUIS 

NEW YORK MILWAUKEE 
PHILADELPHIA LOS ANGELES 
BUFFALO SAN FRANCISCO 


Superior in Purity 
Economical in Price 


Clarkson Gelatine Works 


Manufacturers of 


FOOD GELATINES 


Write Us Regarding Our Supreme Pure Food Gelatine 


No Better Stabilizer 


Odorless and Tasteless 
Uniformity Always 


WE GUARANTEE TO SHOW YOU A SAVING 
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WESTERN PATTERN REFRIGERAT 
EASTERN PATTERN OR 
MILK CANS MILK CANS CANS: 


iCE CREAM TUBD ICE CREAM CANS 


Huge Production Cuts Cost of 
Solar-Sturges Ice Cream Cans 


ICE CREAM PAILS: 


CITY DELIVERY 
CANS 


HE bringing together of Sturges & Burn Mfg. Co. 

of Chicago and Solar Metal Products Company, Inc., 

of Columbus, Ohio, has resulted in direct benefit to 
every user of Ice Cream Cans. Better cans—at better 
prices—and nation-wide distribution are factors which heal 
no one who uses or deals in cans of this sort can afford ces 
to overlook. 


at our Bellwood, Ill. plant. The other 
view shows one. of a battery of 175 
modern toggle presses—each of which turns I 
out thousands of pieces every day. ee 


Neyeeeoss is shown a can assembling room 


Solar-Sturges Mfg. Co. 


General Offices: Congress and Green Streets, Chicago, Ill. 


WAREHOUSES 


Chicago, Ill. Modesto, Calif. St. Paul, Minn. 

New York, N. Y. New Orleans, La. San Francisco, Calif. 
Atlanta, Ga. Binghamton, N. Y. Syracuse, N. Y. 
RECEPTACLES Cincinnati, O. Pittsburgh, Pa. Tacoma, Wash. 
Mason City, Ia. Portland, Ore. Columbus, O. 
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F you are a user 

of Milk Cans, 
Ice Cream Cans or 
small churns write 
today for full details 
regarding the com- 
plete Solar - Sturges 
line. 
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gravity system of pasteurization was a 2-inch Cherry 
tubular cooler and a 1% inch tubular cooler. 

Of course, the Friday printer was shown as well as 
the Capper paraffiner, Haugdahl starter can, the new 
style end dumping Cherry forewarmer, and No. 6 Cherry 
continuous cream pasteurizers. 


A Small Pasteurizing Outfit. 


Without question that part of the Cherry exhibit of 
ereatest interest to the smaller milk dealer was the 
Cherry Junior pasteurizing outfit. This is a complete 
pasteurizing and cooling unit. It includes an upright 
pasteurizer similar to the Haugdahl starter can in ap- 
pearance, a tubular cooler of the right size, and a bottle 


the company would like to have given them. Mr. Van 
Kuren asked us particularly to apologize for any inat- 
tentions which may have arisen. It was simply impos- 
sible because of the immense attendance to give each 
individual who visited the exhibit the attention he de- 
served. 

On Wednesday evening, October 12th, the executives 
of the twenty-five companies who have the exclusive 
sale of Cherry equipment in all parts of the United 
States and Canada were the guests of the company at an 
excellent dinner provided for them by a famous St. Paul 
chef at the Northland Country Club, about ten miles 
north of the city. Automobiles were in readiness at five 
o’clock and whisked the party off through the beauti- 


The Booth on Onr Right at the National Dairy Show. 


filler. The pump for elevating the milk from the pas- 
teurizer over the cooler is mounted direct on the pas- 
teurizer. Included in the outfit are all the necessary 
sanitary fittings and the jack shaft for belting from the 
motor to the pasteurizer. It is a complete unit in every 
detail and a mighty attractive as well as inexpensive 
outfit for the smaller dealer. 


The Cherry Banquet. 


As in past years, the Cherry exhibit at the show this 
year was under the direct supervision of S. J. Van 
Kuren, the head of the factory sales department. He 
had assisting him throughout the week fifty men from 
the sales and production forces and even then there 
were many visitors who were not given the attention 


ful parks and over the fine country roads to a destina- 
tion none of them knew a thing about. In issuing invi- 
tations to the dinner Mr. Van Kuren had only made the 
statement that they were to be ready at the appointed 
hour and that the affair was to be different than’ pre- 
vious banquets. He certainly was right. It was differ- 
ent. It was a keen pleasure to take that drive into the 
country and to arrive just in time for a wonderful din- 
ner. There were no after dinner speeches. When the 
meal had been consumed (and it was, with a relish), the 
rest of the evening was devoted to any amusement the 
members of the party saw fit to indulge in, and it was 
not until midnight that anyone thought of the hour and 
started back to the city. It was indeed different and 
thoroughly enjoyed by every member of the party. 
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Transporting Milk 140 Miles in Elyria 
Glass Enameled Tanks 


HE efficiency and economy of Elyria Glass Enameled Tanks in trans- 
porting milk is well illustrated by the results accomplished by the 

i<j, United Milk Company of San Fransisco. Five tanks [two mounted on 
aee4| trucks and three on trailers} are used to haul milk from the receiving 
station at Soledad to the main plant at San Fransisco—a distance of 140 miles. 
Observations made under working conditions prove beyond shadow of doubt 
—that transportation in Elyria Tanks is the only practical, efficient and eco- 
nomical method for the modern milk plant to use. 


‘Results Effected 


Thirty-three hundred gal- 
lons of milk carried in one 
trip as against three thous- 
and under old method; thir- 
teen hours time required to 
make trip; time saved load- 
ing and emptying tanks; 
increase of only two degrees 


with 15 degrees when milk 
was hauled in cans; no loss 
of milk due to spillage or 
careless handling; rehand- 
ling of cans eliminated; help 
maintain higher quality of 
product; increase efficiency 
and simplify operations; pre- 
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Xd in temperature compared vent contamination. 


We shall be glad to send you complete details of the United Milk 
Company plan of operation and show you how Elyria Tanks 
will serve you profitably and well. Write for proof of Elyria 
superiority in Milk and Ice Cream plants—large and small. 


ELYRIA ENAMELED PRODUCTS COMPANY 
ELYRIA, OHIO 


Pittsburgh New York Chicago ° San Francisco Los Angeles 
Canadian Milk Products Limited, Toronto 


GLASS ENAMELED 
STEEL EQUIPMENT 
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WHAT BANKERS THINK OF ICE CREAM 
MANUFACTURERS. 


Perhaps you’ve never quite thought of it this way, 
but, it does matter a whole lot to the industry as a class, 
and to you, as an individual; what Mr. Banker thinks 
both of the industry and of you as an individual. 


In this connection we believe the following extracts 
from a statement made by a certain banker may interest 
readers of this publication. 

Briefly summed up, you’ll gather that this particular 
banker (and there are many like him) expects the ice 
cream manufacturer to be a good merchandiser of ice 
cream as well as a good maker of it. 

His statement is, in part, as follows: 

‘‘Whenever we are dealing with other people, we 
are placed in the position of servants. If we make 
goods which we intend to sell, we must put the best 
quality in these goods that conditions will permit. 

‘Unless we are honest in the work we do, unless we 
are honest in our desire to serve, we have not laid a 
single stone in the foundation of our achievement. 
Some ice cream manufacturers are perhaps building a 
structure that they mistake for a success, but it is only 
a superstructure—they have neglected the foundation. 

‘‘During a season when the trade is forced to come 
to them they may show remarkable money-making re- 
sults, but in another season, when they have real com- 
petition their houses of cards will have fallen. 

‘‘Some ice cream manufacturers believe that when 
they give their dealers excellent delivery service they 
have completed the service end of their requirements, 
when as a matter of fact they have just begun. They 
have just touched upon the important service end of 
their business, or the main foundation stones. 

‘“When your ice cream is delivered to a store it must 
be dispensed properly by the dealer or two things may 
happen; first, the public will not like your goods; sec- 
ond, the dealer will not consider the ice cream business 
profitable. The majority of ice cream manufacturers 
neglect their dealers. They assume that their dealers 
know all about ice cream, how it is made, how to take 
care of it after it arrives and how to sell it; whereas, 
facts show that a great’ many dealers do not know how 
to take care of it and the great majority of them cer- 
tainly do not know how to sell it. 


‘‘Tee cream today is largely sold by the weather. As 


a matter of fact, it should be sold by good merechandis- 
ing in all kinds of weather, bad, indifferent or good. 
This fact is proven clearly and is demonstrated daily 
by those small number of dealers who understand how 
to sell ice cream and who sell it continually, winter and 
summer, rainy days or beautiful sunshiny days. 


‘*A dealer of ice cream should be considered as your 
salesman, not as some dealer. He should be coached in 
selling. He should be taught the importance of selling 
more ice cream. He should be given hints and sugges- 
tions on how to make his soda fountain and soda par- 
lor inviting. He should be told the cost of advertising 
material furnished him so that he will not waste it. He 
should be shown the value of displaying this advertis- 
ing material properly. 

‘‘But so many ice cream manufacturers say, ‘‘ Yes, 
this is true. He should be shown, but can he be shown?”’ 
Please remember that every dealer is as anxious to make 
money as you are and that if your salesmen who go from 
your plant to his store know how to sell not only ice 
cream, but your merchandising and advertising service, 
that dealer will appreciate your ideas because your 
ideas make him money. 


‘‘How man ice cream plants have thoroughly in- 
structed their own salesmen how to sell the dealer? 
F'rom my investigation as a banker I find there are very 
few manufacturers of ice cream devoting anywhere near 
enough attention to this great work. 


‘‘T know of a case where an ice cream manufacturer 
paid from $2.50 to $3.50 for a handsome cut-out and 
sent it out to one of his dealers to display. Twenty- 
four hours afterwards he went up to see the display 
and it could not be found, after a search this display 
ecard was found at the bottom of a paper bailer, de- 
stroyed. I blame the ice cream manufacturer more than 
I do the dealer. If that ice cream manufacturer had 
sent a salesman or gone himself to the dealer and told 
him something as follows this would not have happened. 
He might have told the dealer: ‘Mr. Jones, here is 
one of the most beautiful cards that we have ever pur- 
chased. The cost is approximately $3.50. It should 
be good for a place in your store for the next thirty 
days. If we are willing to pay $3.50 for this placard 
to display your store to sell more of your ice cream for 
you, we know you will be willing to give us a space 
and keep the placard in that space.’’ 

‘Tf this dealer had been sold the advertising on the 
idea that it would produce results for him and on the 
idea that this advertising costs money he would have 
either taken the placard and kept it in its place, or ad- 
vised them that he had too many placards and could 
not use it at present. He would not have put it in the 
paper bailer. What is the use of purchasing large 
supplies of advertising material unless your own sales 
organization tells dealers how to get it displayed.”’ 

It is a matter for congratulation that the ice cream 
industry is served by a number of concerns of a very 
high type, and, ranking high amongst these is the Fred- 
erick C. Mathews Company of Detroit, Michigan. This 


The new way—a child’s play 


The Vilter Mfg. Co., Milwaukee, Wis. 
Chas. Zoller Co., 205 Prince St., New York City The Doermann-Roehrer Co., 318 E. 3rd St., Cincinnati, Ohio. 


Adds Years to Life of Your Condensers 


Braun Condenser Paint is sold only in original 


trade-marked packages with labels attached. 
It isa PERFECT SCALE REMOVERS 


5 and 10 Gal. Cans, $2.50 per gal. 
Bbls. and Half Bbls., $2.25 per gal. 


Put upin5 and 10 gallon cans, barrels and half barrels. 
MANUFACTURED BY 


The American Paint & Button Company 


ARKANSAS CITY, KANSAS 
DISTRIBUTING POINTS 
The Ruemmeli Dawley Mfg. Co., 3900 Chouteau Ave., St., Louis, Mo. 
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An Everlasting Asset 


NEW plant or the modernization of an old one—is a broad stroke of business progress. It is 
the fulfillment of an ambition and an investment expected to serve present needs and future 
expansion requirements. To make certain this ambition and investment will be an everlasting asset 
—not a continuous expense—justifies extreme care in the selection of plans as well as in the con- 
struction specifications and erection details. 
ARCHITECTURAL 


McCormick txcivtieine SETVICE 


first of all, is an assurance that your plant will operate at a minimum cost for labor; it protects you 
from expensive blunders and miscalculations; it relieves you of the mass of intricate details incident 
to construction; it removes all uncertainties and speculative factors, and delivers the completed plant 
exactly as you want it and according to the plans and specifications worked out and approved be- 


fore starting the work. 


itself the first year. 


service to you. 


PITTSBURGH | 
Century Bldg. 


A remarkable feature of McCORMICK SERVICH is its low relative cost. 
| : . No matter how large or small the job, you will find the McCormick or- 
ganization of experienced ice cream and dairy engineers can be of valuable and economical 


You may find out what MCCORMICK SERVICE can do for you 
without any obligation whatever. 4 letter of inquiry is sufficient. 


CTHE McCORMICK COMPANY Inc. ae 


Smith & Clark Company 


It invariably pays for 


ARCHITECTS and ENGINEERS for the 
ICE CREAM and DAIRY INDUSTRY 


NEW YORK 
41 Park Row 


€ 


pees 


, Scranton, Pa. 


Construction Executed by Your Own Local Contractor Under the Direction of Our Visiting Superintendents 


concern has had a most phenomenal growth, rising, in 
a few years, from small beginnings, to a business of very 
great annual volume. The founder of the business is 
himself recognized as a foremost exponent of ice cream 
merchandising methods and he is sufficiently broad- 
gauged that he has gathered around him a number of 
very able lieutenants who are constantly going up and 
down the breadth and length of the land and making 
themselves helpful to the trade by merchandising advice 
and suggestions of immense practical value. 


To those of our readers who would benefit (and they 
are numerous) by coming in contact with this live or- 
ganization we suggest a call at the. booth which this 
company will have at the forthcoming exposition of 
Iee Cream Supply Men, where a notable displayer of 
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material will be shown and where several of the ‘‘Ma- 
thews’’ exponents will be in attendance. 

This booth will be a center where ideas may be ex- 
changed and where the ice cream manufacturer with 
almost any kind of merchandising problem may meet 
with the most intelligent kind of receptiveness and re- 
ceive suggestions for plans for merchandising which will 
impress him as sound, practical and productive. 


— 


CHAPMAN & MORRIS SELL OUT. 


Geo. A. Chapman and A. D. ‘Morris have disposed 
of their interests in, and severed their connections with 
the Peerless Iee Cream Co., of Kansas City, Mo. Mr. 
lewis H. Aines is the new proprietor and general man- 


ager. 
= 
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Ice Cream, PP rese nte*an de beeen 


Makers of ice cream who assembled here from all 
parts of the country visualized in a very impressive 
way the scope of this industry in the United States. 

As George Ade might put it, ours is ‘‘the ice cream 
eatingest country in the world’’. Consumption of this 
food delicacy has grown amazingly. The process has 
been facilitated, say the manufacturers thereof, by the 
prohibition laws. <A still more important stimulus, in 
all probability, is to be traced back to the man ,who 
first thought of and put forth the ice cream cone, who- 
ever he may have been. That device far antedates the 
coming of prohibition as a countrywide policy. 

The ice cream cone has come to be looked upon in 


better than elsewhere that the reflex effect of prohibition 
on the ice cream traffic is observed. 

We speak of this product as a food delicacy. The 
words are most fitly chosen. Ice cream, if properly 
made, is an admirable food, and there is no question 
of its ability to please the palate of baby, youth or 
adult. More often than any other so-called dessert it 
plays a role at banquets, in hotels and eafes, and for 
home dinners. 

It is good to be told that one of the aims of the con- 
vention of manufacturers in Minneapolis was to create 
a countrywide sentiment for the making of ice cream 
which shall be purer in content and richer in food values. 


Ice Cream Containers, Milk Bottle Caps, Big Dishes of Ice Cream and Hearty Welcomes Were Their Specialties. 
1921 National Dairy Show. 


the realm of American childhood as veritably ‘‘the horn 
of plenty’’. It has its immense following now among 
the grown-ups. Any summer-time gathering in’ the 
land where ice cream figures as a commercialized arti- 
cle would be an anomaly if it were lacking in cones 
filled with ice cream. For a goodly part of the year 
these cornucopias of sweetness enter largely into the 
business of the corner grocer, the druggist, the candy 
maker and others. 

Ice cream lies at the base—figuratively speaking—of 
the soda water fountain, and it is at the soda fountain 


Whether there shall be still further enlargement of 
ice cream consumption both as a gustatory delight and 
as a nurturing thing for the human body depends large- 
ly on the manufacturers—on the quality of the product 
and the means used to make the virtues of the output 
known to the public. The limit of the possibilities of 
the business has not yet been reached. The field spreads 
out far and invitingly. Science and hygiene are frankly 
on the side of good ice cream—Minneapolis, Minn., 
Tribune. 
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WE SCHOTT BROTHERS Co. 
s. WEST sAaLEM,ONIO 


Buy 
from the 
Originator 


We are the originators and patentees of 
this quality ice cream tub cover. No 
royalties to pay—no infringements to 
guard against. All good reasons why 


Schott Brothers 
Quality Tub Covers 
Aire Lower in Price 


C[he fact that after six years as users, original 
buyers of Quality Tub Covers send in repeat 
orders each season for new tub covers, should be 
proof enough for you to investigate the quality, 
price and serviceability of Quality Tub Covers. 


THE QUALITY TUB CODER COMES TO YOU COMPLETE 
WITH STAPLES, TIE STRINGS AND YOUR ADVERTISEMENT 


Write for Prices Now 


Mote oeChOm BROS COMPANY 


WEST SALEM “If Made from Canvas We Make It” OHIO 


Ruff Milk Condensing Evaporator 


1922 Improved Model Motor Driven 


CREAMERIES 1 CHERRY VALLEY P.O. BOX 615 
STROUDSBURG CREAMERY Co. 


ICE. CREAM AND CREAMERY BUTTER 
PASTEURIZED MILK AND CREAM A SPECIALTY 


STROUDSBURG, PA. 


Db  SAVESS1O010$15 <4 
ER COW AYEAR - 


=e Sept, 10, I921., 


The Ruff 


Process has 
no equal The Cream Production Company, 

Port Huron, Mich. 
when you Gentlemen: 


Having used one of your Condensers for sometime, 


consider we are so well pleased with its merits and the product that 
it produces that we gladly recommend same to all that might 


te desirous of turning their skim and surplus milk into 


Quality and sles: 
At this time of the year we are using our whole 
milk and tutter, and ty condensing it slightly we get the 
CO nomy. finest mix, and the test ice cream ever produced. 


We find that by using your Condenser that we are 
saving the money, you claimed we would. 


Yours very truly, 


Stroudsturg Creamery Co. 


asd A dab 


lreds. 
Your correspondence solicited 


THE CREAM PRODUCTION COMPANY 


PORT HURON B. Trudell & Company, Montreal, Quebec MICHIGAN 


Manufacturer and Jobber for Canada 
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The World’s Best Food Gelatine 


HAROLD A. SINCLAIR 160 Broadway NEW YORK 


Some of the “Price isa relative term—qualityalways a concrete fact.’ 
REASONS WHY 3 
Ve ii wat There are two classes of gelatine, 


DELFT GELATINES DELFT—and others. 


When you have once used Delft 


Bacteria . you will forget the others. 


Meet us at Booth No. 6 
Atlanta Show 
November 28th to December 2nd. 


Shrinkage i“ 
Troubles <<: 
Middle-Western Distributors South-Western Distributors 
ROCKHILL & VIETOR < » T 
FRANK Z. WOODS, Manager. BLANKE MANUFACTURING & SUPPLY CO. 
180 N. Market St., Chicago, Ill. St. Louis, Mo. 


of Your Ice Cream Count Goes to Flavor 
of Your Ice Cream Production is Vanilla 


Philadelphia, the qreatest ice cream 
consuming city in the world, gets its 
results with Mexican Vanilla Powder. 
Do it the Philadelphia way — with 


Micwaetru's Mexican 


THE ORIGINAL 


VDanitLta Powver 


With and Without the Bean Showing 


DAVID MICHAEL&CO. 


MILLERS AND MANUFACTURING CHEMISTS 


GUMS and FLAVORING EXTRACTS 
RIDGE AVE.,GREEN & CLAY STS. 
PHILADELPHIA 


THE FLAVOR THAT MADE PHILADELPHIA ICE CREAM FAMOUS! 
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IT ALWAYS PAYS 
To Retin Milk and 


Ice Cream Cans 


There is no need of repeating 
about the excellence of our 
work and service. 


Twelve years of experience and 
the best equipped tin-plating 
plant,assures quality and service. 


Write for new price list 


Alois Aufrichtig Copper & 
Sheet Iron Mfg. Co. 


Third & Lombard Sts. _ St. Louis, Mo. 


VaAN-MUL 


The King of Ice Cream 
Vanilla Flavors 


ae and 


Mexican Beans 2 Sisea 


Will Not Freeze or Cook Out. 


44 Oz., 7c. Flavors, 514 Gal. Mix of Ice Cream 
3 Drams, 10c. Flavors, 100 Pounds of Candy 


Many Satisfied Users 


Packed eS, 
1 Pint Bottle. : : 4 = S000 
5 Pint Bottles. ; : ; : 4.50 


ORDER NOW 


Guaranteed to please or money back 


Downey -Turnquist & Co. 


Manufacturing Chemists and Importers 


Makers True Fruit Extracts 
SODA WATER FLAVORS 


537 N. Dearborn St. CHICAGO, ILL. 
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PROF. BAER’S INQUIRY 
DEPARTMENT 
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Dear Sir:—We are having some complaints on our 
ice cream. The dealers say it has a sheht starchy taste 
when it begins to soften up. We use the following mix: 

Thirty-five gal. 3.5 per cent milk, 50 lbs. butter, 34 
Ibs. sugar, 55 lbs. sweetened condensed (or 5 gal), 3 
lbs. gelatine, 9 oz. Meloine, 32 oz. creamex, 25 lbs. water. 
This makes about 49 gals. mix which freezes out from 
90 to 93 gals. ice cream after aging about 20 hours. 

Please figure this mix and state whether or not we 
come up to the state standard. Any criticism or sug- 
gestion you have to offer on this mix will be greait 
appreciated. 

If it is convenient for you I would be glad to ship 
you a sample of our cream and have you score it. 


Yours very truly, Aw Ge R: 
Reply: I have analyzed your ice cream mix and you 
will find the caleula‘ions given below in Table No. 1: 
Table No. 1. 


Ingredients Fat Serum Solids Total Solids 
SO SiS: 73. s17o0 Ml eee eee 10.5 25.99 36.49 
50- lbs. 84% butter. so... . 42.0 Be» 42.00 
S451 DSS SWEAT sentence Aa Partey's 22.30 
55 lbs. sweet cond. milk... ... 14.85 36.85 
a LDS se Lelatime@es casera. ae 2 ha eae 2.85 
2.5 lbs. Meloine and Creamex. Be 5 4 Qa 
2b LDS! Water. siete neh mene we - 
470.5 Ibs. 52.5 40.84 152.86 
Per cents lp lephe 8.7 32.52 


The slight starchy taste which you state your deal- 
ers object to is caused by the large amount of ripener 
which is used in your mix. I think if you will eut out 
about three-fourths of the Meloine and Creamex and 
use a little more gelatine you will find that your trade 
will not have this objection. 

We are hardly in a position to score a sample of 
your ice cream at this time. You probably remember, 
however, that we have a one weeks’ short course for 
ice cream makers, which will be given this year begin- 
ning the week of December 26th. We shall be very 
glad to have you come to this course this winter, and 
also to have you bring a sample of your ice cream to 
be scored. Last year we had a very interesting score 
contest and we hope to have it much better and more 
interesting this year. 

% % * 

Dear Sir:—We submit herewith formula for ice 
cream mix which is causing us trouble with sandiness: 

637 pounds 15 per cent cream, 20 gals. condensed 
skim, 80 lbs. skim milk powder, 70 lbs. sugar, 35 Ibs. 
elucose, 6 Ibs. gelatine. 

The above is the contents of the mix, which we are 
at present using, and causing us much trouble with 
sandy ice cream after it has been kept for some time. 
This mix is pasteurized to 165 degrees, viscolized at 
120 degrees EF’. We obtained 100 per cent overrun and 
keep it at that all the time. 

Would appreciate very much if you could show us 
Wherein the fault hes. Is it in the mix itself, or the 
temperature at which the finished ice cream is held 
after freezing, which caused the sandiness? 

Very truly, C..C. Col 

Reply: I have analyzed your formula and you will 
find the caleulations given below in Table No. 1: 
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Table No. 1. 


Ingredients Fat Serum Solids Total Solids 
mor lbs. 15% cream...... 95.55 47.35 152.90 
meso ibs: cond. skim 80%....  .2.'. 54.00 54.00 
80 lbs. skim milk powder. .... 28.50 28.50 
US SUL AUT Sis elec che ts leueclee haa is assets 66.50 
BmDSs  SLUGOSO. oo. soe we Fe oe malaise 24.50 
melos eelatine... oi. ..18. « arias 2 Pete Sine 5.70 
Bp See TEX |. sw .5 sue les os 95.55 129.85 332.10 
MPGIEMEGOTIU Mechs s sire sacks ats 9255 1330 34.5 


Per cent sugar, 9.36. 


I can easily see where you have had trouble with 
sandy ice cream. You are using too high a percentage 
of milk serum solids. I have never recommended the 
use of more than 11 per cent milk serum for ice cream 
containing about 10 per cent butterfat. You will also 
notice the percent of sugar you are using is very low. 
I am presuming that the 20 gallons of condensed skim 
milk whieh you are using does not contain any sugar 
because if this was the regular sweet condensed milk 
you would again have too large amount of sugar and 
over 40 per cent total solids. You can easily remedy 
your trouble by changing your formula. I suggest 
that you reduce the amount of skim milk powder from 
20 Ibs. to 10 Ibs. and also you increase your sugar to 
12 per cent, which means you would have to have 30.4 
Ibs. more sugar. I am suggesting a completely revised 
formula for you in Table No. 2: 


Table No. 2, 


Ingredients Fat Serum Solids Total Solids 
motels. 15% cream. <..... 95.55 47.35 152.90 
180 lbs. skim condensed... .... 54.00 54.00 

TOvIbs. skim powder...... ...;% 9.50 9.50 
Meneame Sep SULAL ele aieia aoe sin! ce ee PT 95.38 
Monts. SIUCOSE .. 6 b-..s 6 6s adie aeraens 24.50 
BeLDS-. LSIAtING as ols. vce a's a sea 5.70 
PersGelDS. Water ws... oe % 
1000 95.55 110.85 341.98 
MEOT A COMMCS arcu eve tora iol eues os 9.55 11.08 34.19 


Per cent sugar, 12.0. 


In ease you have any further trouble, or if there 
is anything which you do not understand, I shall be 
glad to have you write me again. 


s ® * 


Dear Sir:—Please send formula, worked out in gal- 
lons, for a 150 gallon mix, using 4 per cent milk, 20 per 
cent cream, and 8 per cent condensed, carrying 8 per 
‘cent butterfat and 34 to 36 total solids or whatever is 
required to make a good smooth cream. Also send 
rules so I can figure per cent of butterfat and total 
solids in ice cream mix. A. A. R. 


I am suggesting below in Table No. 1 a mix con- 
taining the ingredients which you stated in your letter. 
You will notice that this mix calls for a large amount 
of condensed milk. I hardly know whether you would 
want to use such a large amount. You will notice, 
however, that the total solids, even with 14 per cent 
sugar, amounts to 31.6 per cent, and not 34 to 36 per 
cent, as you wanted it to. You have to use too large 
an amount of skim milk to make an 8 per cent butter- 
fat ice cream testing 36 per cent total solids. 


Table No. 1. 


Ingredients ~ Fat Serum Solids Total Solids 
SPSS SAY. Sogo chs ole sic ban, Stee WG 30.5, 
Beioeelbs: eelatine: ...5. 4... Cee Seaorahe 6.20 
396 lbs. condensed........31.68 11.28 102.96 
zoo lbs, 20% cream...:... 56.00 19.94 75.94 
moot tbs. 4% milk. .../.3.. 18.09 38.65 56.74 
1320 lbs. mix 105.77 129.87 417.59 

(150 gallons 8.8 lbs. to gal.) 
Per cents 8 9.9 31.63 


Speed Up 


Your Brick Cutting Dept. 
with a “‘New Era’”’ 


Cuts standard ice cream 
slabs from moulds into 
quarts, pints or any size 
desired, as fast as the oper- 
ator can release the ice 
cream from the moulds. 


Absolutely Uniform 


and unfailingly accurate is 
the ‘‘New Era” Ice Cream 
Brick Cutter. It’s simplic- 
ity, speed and accuracy. 


Reduces Costs 


Our circulars tell ail: about 
this simple, practical ma- 
chine. Get one. 


The New Era Company 
Oshkosh, Wis. 


146 Merritt St. 
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BEEHLER 
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NO. 85 HANDLE 


HARDWARE 


Ice Cream Tubs 


HANDLES, CLAMPS, LOCKS, 
CARD HOLDERS, CLEATS 


Electrogalvanized Finishes 


Beehler Steel Products Co. 


ST. LOUIS, MO. 


Do ONE THING Well 


That's the ‘‘ York” Maxim 


We are Refrigeration Specialists—not 


Jacks of all Trades. 
Why not consult us about your problems? 


The experience of over 13000 users is 
yours for the asking. 


YORK 


Ultimate 
Ice 


Westerlin & Campbell Company 


CHICAGO, ILL. 


J. G. HAMMERSCHLAG, Wisconsin Manager 
1011 Majestic Bldg., Milwaukee, Wis. 


I suggest that you try out this formula and let me 
know what you think of the product. You could possi- 
bly use skim milk solids in the form of skim milk pow- 
der instead of the & per cent butterfat condensed milk. 

I should be glad to hear from you again, and sug- 
gest another formula to you using skim milk powder. 

a et 


Dear Sir:—We wish to produce ice cream that will 
give a butterfat of between 8 and 9 per cent. We 
wish to use skim milk, condensed, 3.5 per cent milk, 
and cream. What per cent cream would be required 
and what proportions of each should be used in mix- 
ine 5 gallons of the raw product? We use a brine 
freezer, but have no homogenizer nor viscolizer. 


Yours truly, D..1..@ CO: 


Reply: I am glad to suggest to you below in Table 
No. 1 a 100 -pound ice cream mix made from the in- 
geredients which you suggested in your letter. This 
mix will make 20 gallons of ice cream testing 9 per 
cent butterfat. I am sure you will have no trouble 
in securing a satisfactory product from this mix: 


Table No. 1. 
100 lbs. mix, 20 gallons ice cream, 9 per cent fat. 


Ingredients Fat Serum Solids Total Solids 
14 -lbs. (SUBAL. ee ieee des cae 13.30 

1 lb. gel. and flavor, 10 oz. ‘sel. .60 
16 Ibs. cond. skim milk. iene 5.44 5.44 
ZoeLDS, no GoeeCGea tl cae en tee 7.50 1.52 9.02 
44 DSe 3-5 You ti) eee vec eeyeee 1.54 3.64 5.18 
100 lbs. 9.04 10.60 33.54 


Dear Sir :—Would like to have your opinion on us- 
ing whole milk sweetened condensed testing 8 per cent 
butterfat, sugar 48 per cent, total solids 73 per cent. 
In place of evaporated whole milk cond. fat 8 per cent, 
total solids 30 per cent. We seem to have trouble in 
eetting the whip. We use 620 pounds to a 800 gallon 
batch of finished cream. Using milk, cream, butter 
and condensed. We are aiming to have a 12 per cent 
cream with 35 per cent ‘solids. When we use the plain 
condensed we have no trouble in getting 100 per cent 
overrun, but just as soon as we use the sweetened con- 
densed we seem to have trouble. We can get the 100 
per cent all right but it takes too long to whip, using 
the same formula in both cases. So I ean only lay it 
to the sweetened condensed. 


Yours respectfully, ses a 


Reply: I am not able to suggest just what is caus- 
ing your trouble, as we do not seem to have this trou- 
ble here in Oklahoma where we use sweetened con- 
densed milk to a large extent. I suggest that you give 
me an outline showing all the ingredients of your mix 
and I shall be glad to look into the matter further and 
try to locate your trouble. 

It is possible that if you aged your mix a little 
longer that you would secure the overrun more easily. 
You are probably using the mix with a higher solids 
contents when you use the sweetened condensed milk 
than when you use the plain condensed milk and this 
may be the reason for the difficulty in seeuring the 
overrun. I know that it is possible to handle the 
sweetened condensed milk so that you should experi- 
ence no difficulty. 

* * * 

Dear Sir:—-Allow us one question to begin with: 
Using powdered skim milk, instead of condensed milk 
what formula do you recommend for a 100-pound mix 
to make a 12 per cent ice cream, using a 25 per cent 
cream? Yours very truly, W. E. & SON. 
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Reply: I am glad to suggest to you below, in Table 
No. 1, a formula for a 100 pound ice cream mix testing 
12 per cent butterfat, using powdered skim milk in- 
stead of condensed milk. I suggest that you try out 
this mix, and if you do not find it satisfactory just tell 
me what the trouble is and I shall be glad to offer fur- 
ther suggestions: 
Table No. 1. 
100 lbs. mix, 12 per cent butterfat. 


Ingredients Fat Serum Solids Total Solids 
Reems SUSAN oe. SS bd eee eels 11.40 

1 lb. gelatine and flavor... .... aie was 

4 lbs. skim milk powder... .... 3.80 3.80 
fem bs, 25% Cream... ... 10.50 2.85 ac3D 
mals 4 Fo" MIE os cs bes 1.64 4.38 6.02 
100 Ibs. 12.14 11.93 aonee 

* * Ye 


We are making our mix as follows: 1300 lbs. milk 
testing 3.3, 335 lbs. sweetened skim milk condensed 40 
per cent sugar, 105 lbs. sugar, 300 lbs. sweet butter 
$4 per cent, 3 lbs. Meloine, 67 lbs. gelatine, water and 
flavor (gelatine 12 lbs.). 

“We are homogenizing, temperature 160, pressure 
2500 Ibs. with a Mantin-Gaulin Homogenizer, aging 
about 36 hours before freezing. We get an overrun of 
$) per cent. We always keep our freeze room below 
zero. 

We are troubled with our ice cream falling down 
in the can. This is not noticeable at the time we are 
making shipment but when it arrives at destination. 
The cream does not get soft or watery but is hard in 
the can when it falls. What would you suggest to 
remedy this? How much total solids have we in the 
above? Would you recommend any change in the in- 
gredients? Very truly yours, Ke Pie: 


Reply: I have analyzed your ice cream mix below 
in Table No. 1. You will notice that you seem to have 
plenty of total solids and I hardly know what should 
be the cause of your ice cream falling down in the 
cans when shipped. I am wondering whether you have 
this condition in all of your cream, or just an occa- 
sional can. It is possible that the cans are not filled 
properly when the ice cream is drawn from the freezer. 
If drawn too rapidly into a can you are liable to have 
air pockets of considerable size which will cause it to 
fall. It is also probable that you are securing more 
overrun than 90 per cent as you state. You should 
not get over 470 gallons of ice cream from the 2110 lb. 
mix if your overrun is as much as 90 per cent or less. 
Your ice cream should not weigh less than 4.5 lbs. to a 
gallon. If it does your overrun is higher than 90 per 


cent. 
Table No. 1. 


Ingredients Fat Serum Solids Total Solids 
ma00Tlbs.. 3.8% milk ..:... 42.9 111.88 154.75 
soo. rps. condensed... .'.. .' Ak 90.45 224.45 
ODM LO Se SULAL vy sovee.l oss cie « as eee 99.75 
300 lbs. sweet butter 84% 252.0 sets D200 
MSIL) OLIG- 600 ook oe tens St Aste 2.70 
Pretbeas Selatine .. 0. tle Sioa ET eae 11.40 
55 lbs. water & flavor.... MEE: 
2110 Ibs. 294.9 202.33 745.08 

Per cent 13.9% 9.5 % OOM 


Per cent Gelatine .56% 
Per cent Sugar 11.3% 
Gallons ice cream 460—90% overrun weighs 4.5 lbs. to gal. 


I suggest that vou go over this matter very care- 
fully and see if you can jocate the trouble. If not, I 
would be glad to have further details as to just how 
much trouble you have. You might try using a little 
more gelatine and a little less of the meloine if you 
continue to have the trouble. 


Winter Business 


Think what it would mean to you to 
ask thousands of customers their first 
choice of fruit, and flavors, and then 
offer those same customers a combina- 
tion of a dozen or more of those first 
choice fruits and flavors, made into a 
Supremely Delicious Ice Cream. 


Blanke - Baer 
Honey Fruit Salad 


The Marvelous Fruit Combination means much in 
overcoming Winter Selling difficulties as Honey Fruit 
Salads adds to your Ice Cream just the Fruit and 
Flavor your customers want. 


Put up in gallons cans, 10 gal. 
kegs, + bbls. and bbls. 


Don’t lose time or wait for sample. 
Order TODAY a case (6 gal. cans) of 
this heavenly mixture. You’ll be sur- 
prised at wonderful results and low 
cost. 


Blanke-Baer Extract & Preserving Co. 
3230 South Kings Highway 
ST. LOUIS, MO. 


Increases 
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WE SPECIALIZE ON 


Service 


Quality —— 


Vanilla Flavors 


Concentrated 
$24.00 Gallon 


Regular Strength 
$4.50 Gallon 


Discount on Season Contract ? 


Prall-Huff Co., Inc. 


Extract Manufacturers 


FORT WORTH TEXAS 


TAG HOOKS 
Save Dollars 


Why use expensive, untidy, time-losing 
strings or wires while tagging your tubs 
or pails of ice cream? 


SNAP ’EM ON 
and use our rust-proof tag hooks. 


SAVE TIME—Figure the cost of strings or 
wires. Then think of 

the value of a man’s 

time while tying the 

tags on your tubs. 


CAN’T RUST 


Our new type of hooks 
are made of SPECIAL 
SPRING BRASS. They 
sell at $1 95 per hundred, 
including staples. Besides 
a 10 per cent discount in 
lots of a thousand or more. 
Samples on request. 


DALY BROS. 


SCHENECTADY N. Y. 


E 4 
AW 
AY ) 


CRITE TUMAD LLL AER 


Dear Sir:—A friend of mine told me he made his 
cream that you admired so much with 4 oz. of pure © 
gum tragacanth to the 10 gal. mix, and through a se- 
cret process get it all in the mix. I would like your 
opinion as to whether or not it is possible to put that 
much gum into a mix. Yours truly, D. Wis 

Reply: Many ice cream factories prefer to use gum 
to gelatine, and it is easily possible to incorporate 4 
ozs. of gum to a 100-lb. mix. The usual method of 
handling this gum is to mix the finely powdered ma- 
terial thoroughly with the sugar and then stir it into 
the mix with sufficient agitation to thoroughly inecor- 
porate. Dian, 

Dear Sir:—When you were here you said you were 
experimenting with a 12 per cent B. F. 35 per cent T. 
S. mix. I would lke very much to know what your 
results were. 

I have been experimenting with a 14 per cent B. F. 
36 per cent T. S. mix made from sweet butter and find 
that I have some trouble in keeping it from churning 
in the freezer after it has been through a viscolizer. 

I would appreciate any information as to whether 
vou can get a true emulsion of butter in a 14 per cent 
mix, as I have not gotten good results. 


Yours truly, Gag Bh 


Reply: We are getting very excellent results from 
our ice cream mix, which has a composition of 12 per 
cent butterfat and 34.5 per cent total solids. We are 
securing an overrun of about 100 per cent continually 
and our product is more satisfactory than the 10 to 
32.5 per cent was last season. 

I can see no reason why you should not secure good 
results with your 14 per cent mix. If your mix is 
properly emulsified or viscolized and at a low enough 
temperature when entering the freezer, you should 
have no more trouble with the possible churning back 
of the mix than you would with a 14 per cent mix. 

* * + 


Dear Sir:—We are. having considerable trouble 
with our ice cream becoming soft in the bottom of the 
can, and we are sending you our formula, and if you 
can’ give us any information to eliminate this trouble 
we will greatly appreciate it: 


Ingredients Fat Serum Solids Total Solids 
Tea lbsuns teow milks eee ene 33.4 63.95 Vimeo 
S45 TOSS DILLER as wor saclaar eens TORS oe siame 1050 
T2201 DSesuUsar ee eee ee B Pac Patt i 114.0 
AS SLD SUES UI Sian es aaa eee are BA le 3 eee ating 
4 DSHextracte ds wires rahi sete 6.0 
12 lbse milk powderee ao. ee 68.40 68.40 
103.9 ecoteie 356.25 


Gallons manufactured, 228; brine temperature, 12 
degrees; time taken to freeze mix, 14 minutes; temper- 
ature of brine in storage tanks, 20 degrees above zero. 

We run the entire mix, with the exception of ex- 
tract through the emulser after it has been pasteurized 
to 150 degrees and held 30 minutes. We are using a 
Simplex KEmulser, which operates about like a De 
Laval. The dise runs around 12,000 to 14,000 revolu- 
lions per minute, anything that will go through the 
milk pump will go through this machine. We also 
find that in cooling down the batch after it is emulsi- 
fied, it will not freeze to the coils on the mixer, when 
the temperature of the mix is as low as 30 degrees, or 2 
degrees below freezing. By using a mix that has not 
been run through the emulser we freeze the mix on 
the coils at a temperature of 32 degrees. We are won- 
dering if the emulsification of this cream.-has any ef- 
fect cn the freezing in the storage tank, we have no 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


Bret LOR RC RE AMaRE Vl EW 93 


trouble in freezing the mix in the freezers. The mix is 
drawn from the freezer at a temperature of 28 degrees. 
We freeze our mix up 2 hours after it has been emul- 
sified as it takes about that long to cool it down to 40 
degrees. We find by holding it 12 hours we are un- 
able to control our overrun. We get too much. Last 
year we did not pasteurize or emulsify our mix, but 
we find we are using considerable more ice and salt 
this year to keep our cream in good shape, than’ we 
did last year. However, we did not use as much milk 
solids last year as we are using this year. Our mix 
last year run 10 per cent fat, 30 per cent solids, and 75 
to 85 per cent overrun. BLA A 
Should ice cream with 100 per cent overrun have 
a lower storage temperature than cream with 75 per 
cent overrun, to keep it in good eondition? Does emul- 
sified cream take a lower temperature than cream made 
from pure milk and cream, in order to keep it in good 
condition? What proportion of salt and ice should be 
used in packing ice cream?- Does the heating of gum 
have any effect on it, as to decréasing its strength? 


Yours respectfully, A: 


Reply: You have calculated your mix correctly and 
you should have no trouble in securing a satisfactory 
ice cream form this mix. 

The soft ice cream in the bottom of your cans is 
due to too high a temperature of the brine in your 
packing’ box. Twenty degrees above zero is too high 
a temperature to hold ice cream. You should have a 
temperature of at least 1C degrees in your brine box. 
Your trouble is undoubtedly caused by the brine which 
you think is 20 degrees getting considerable warmer, 
perhaps 30 degrees or more, which will melt the cream 
in the bottom of your container. It will remain hard 
farther up in your container because your can is not 
sciting in the brine like it is in the bottom. If you 
will reduce the amount of brine in your packing box 
you will have no more trouble in that respect. 

Tee cream with 100 per cent overrun requires a 
lower hardening temperature than does one with 75 
per cent overrun. It will, however, remain hard easier 
than one with lower overrun and emulsified ice cream 
Goes not require a lower temperature of storage than 
a cream made from pure milk and cream. 

It is hardly possible for me to give you the correct 
proportion of salt and ice to use to keep the cream in 
eo0d condition in your packing box. You will have 
to experiment yourself just how this must be done. 
Tiowever, I believe if you will keep the brine out of 
the bottom of your box or at least reduce the amount 
you will have no further trouble. 

The heating of the gum will have no effect on de- 
creasing it’s strength, and you ean easily mix your 
gum with the rest of the mix before pasteurizing and 
emulsifying. 

* * * 

Dear Sir:—We are desirous of obtaining informa- 
tion which will help us to solve a problem which we 
very often have to contend with in ice cream mixes. 
In the preparation of commercial ice cream it is desir- 
able to use a high proportion of serum solids. This, 
however, is apt to approach a eritical point at which 
“‘sandiness’’ develops. 

We have made investigation, both practical and 
chemical, and we are anxious to secure all possible ad- 
ditional data which will enable us to meet the situa- 
tion. Will you, therefore, kindly furnish us with such 
information as you may have available along the lines 
embodied in the attached questionnaire: 

1. In you opinion, what is the cause of ‘‘sandi- 
ness’? in ice cream? 7 


Condensary and Dairy 
Equipment Manufacturers 


Since 1878 


Vacuum Pans Jacketed 
any Size to and Plain 
meet your Hot Wells 
requirements. 


Jacketed and Plain Kettles. 


Rusted Milk and Ice Cream Cans retinned and 
repaired. Can life renewed with a heavy 
plating of Straits Tin. 


All Types of Ice Cream Freezers Repaired. 


Our Steel Department fabricates specially designed 
or standard Tanks, Truck Bodies and Tanks 
and Smoke Stacks any size. 


Inquiries invited 


ALOIS AUFRICHTIG COPPER 
& SHEET IRON MFG. CO. 


Service—Efficiency—Economy 


Third & Lombard Sts. St. Louis, Mo. 


ICE CREAM 
PACKAGES of 
DISTINCTION 


MANUFACTURED 
BY 


Ferguson-Lander Mfg.Co. 
1733-1737 W. Austin Avenue 
CHICAGO 


‘Jack Frost”’ 


PAILS in Three Styles 


SENATE — EASY CLOSING 


JACK FROST 
Tape and wire handles 


BRICK BOXES 


in all styles 
Plain or Paraffined 


This 
“CHICAGO” 
CAN LINER 


has many features you should 
investigate 
Send for samples and prices 
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2. What investigation have you made to determine — 
the cause? 
3. Have you determined that lactose in super- 

concentration in ice cream is responsible? 

4. In determining lactose in mix what method did 
you follow? 

5. Has acidity, the presence of other sugars, im- 
provers or thickeners, any value in checking ‘‘sandi- 
ness’? 

6. At what concentration at freezer temperature 
does lactose erystallize out? 

7. Have you data showing variation in the propor- 
tion of lactose to solids-not-fat in cow’s milk? 

8. Is this variation affected by the feeding, season, 
or lactation period? 

9. In your opinion how may ‘‘sandiness’’ be 
avoided? 

10. Can you refer to any other authority for addi- 
tional information? 


Mad Gm 


7 ) 


LZ) 


ETTER materials 
than are used in 
the construction of a 


are unknown. Even to the last 
bolt this machine is guaranteed. 


We pride ourselves upon the 
beauty of our coppersmith work; 
the smooth, perfect surfaces that 
are easily washed and _e kept 
sterile. 


Every coil before mounting is 
subject to a 100 pound cold water 
pressure test; every machine when 
completed is put into actual op- 
eration until thoroughly tried out. 


This gives the Manning a factor 
of safety and dependability 
never before built into a piece of 
ice cream apparatus. 


Write today for the Manning 
catalog and up-to-date price list. 


MANNING 


MANUFACTURING 


COMPANY 


Rutland, Vermont 


SSE 


sé 
UGE 


Very truly yours, Soe eave 

Reply: I have made some investigation upon this 
matter and we also have this matter under further 
study at this time. 

My conclusions at this time are that the ‘‘sandi- 
ness’’ was caused by a super-concentration of lactose 
or milk sugar in the ice cream mix. This is, of course, 
due to a high per cent of milk serum solids in the mix. 
We have found that when 11 per cent or more of the 
milk serum solids are used in a formula containing 12 
per cent sugar and 1¢ per cent butterfat with one-half 
of one per cent gelatine the ‘‘sandiness’’ does not ap- 
pear. When, however, the serum solids are increased 
above that point there is danger of securing ‘‘sandi- 
ness’’ in the ice cream. 

Jn my opinion gelatine, on account of its perfect 
collodial properties, assists greatly in preventing the 
re-erystallization of the lactose. Larger amounts of 
gelatine added to the ice cream mix would prevent 
‘‘sandiness’’, even if more than 13 or 14 per cent milk 
serum solids was used but you understand it is im- 
possible to inerease the gelatine above a certain per 
cent, as it would not make a satisfactory ice cream. 

* * * 


Dear Sir:—Would you please send me a sample of 
the liquid used to determine whether or not the mix is 
sweet enough to be pasteurized without curdling? 
Also tell me where I can get some, and what to order. 


J. ee 


Reply: We are making up a one-half or one gallon 
of this alkah solution for you, and will ship it by ex- 
press to-day. In using this solution you take a meas- 
ure full of the alkali solution and mix it with an equal 
measure full of milk or cream to be tested. If the 
eolor of the mixture remains a light pink it will pass 
pasteurizing all right. If the color of the mixture 
turns white it is too sour to pasteurize. I suggest that 
you secure the alkaline tablets and all the necessary 
apparatus to make up the solution. The tablets may 
be ordered as I‘arington’s Rapid Acidity test. I sug- 
eest that you get a box of 1,000 tablets, which will 
easily last you for several seasons. In making up the 
solution use two tablets to one ounce of water. This 
would mean 32 tablets to a pound of water. The water 
should be nice clean rain water or distilled water. 

x % 


Dear Sir:—We increased our jeline 2 ounces on 
the 100-Ib. mix and this helped us on our overrun, so 
we are having no trouble now. Also just received a 
seale so know what our machines are doing. 

Is there any way to get away from using glucose? 
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When we did try to do without it cream appeared 
watery after freezing. 

I am working entirely in mixing room, but soon 
hope to get in on the freezing end of the work, as I 
am anxious to become a first-class ice cream maker. 

In taking a solids test of ice cream what condition 
is the cream to be in, a dark brownish color or near- 
ly black? Also in making test for fat in ice cream at 
what temperature do you need your hot water bath, or 
is it best to shake bottle over alcohol lamp blaze? Will 
the fat separate entirely if heated over lamp before 
placing test in a Babeock tester? Also, in making a 
record of pasteurizing milk after temperature is re- 
eorded on a recording thermometer in heating, is it 
best to show a record of your cooling, with water down 
to 60 to 70 degrees before sending milk over cooling 
eoils? It is required by the health department of Chi- 
eago to record cooling temperature as low as possible. NE 

How many pounds of salt is required to hoid 5 gal- THE TO F G RATE CO 
lons of cream in good condition in shipping, provided MMMM CAD i 
lons of : i MT NM 
it is in first-class shape when coming from storage 
room. Yours very truly, Lee: 


MILWAUKEE, WISCONSIN 


Reply: There is absolutely nothing wrong with your 
mix, as it is up to the standard in all respects and you 
should have no trouble in making a satisfactory ice 
cream. 


Regarding the use of glucose for part of your “Insulation is the thing” 
sweetener, there is absolutely no reason why you 


should continue its use. You are only supplying the 

equivalent of 18 lbs. of sugar which, in my opinion, cjolinScrRoeDER lum BER(O 
will have no effect on the smoothness of your cream. es ; r 

You could easily substitute 18 lbs. of sugar for the 22 A Dozen Cabinets or a Dozer Carloads 

lbs. glucose in making the solids test for ice cream. WALNUT ST. oes MILWAUKEE.WIS. 
The sample should be dried until it has a very heht 
brown eolor and not until the sample is dark brown 
or nearly black. 


I do not quite understand what you mean in your 
letter where you state vou heat the test bottle over an 
aleohol lamp before placing in a Babeock tester. I 
should like to have you tell me just how you make 
this Babeock test and the kind of acid you use before 
giving you any advice. 

Regarding the use of a record thermometer for in- 
dicatinge the temperature of pastenrizing and cooling 
of milk there is no law in this state which compels you 
to show the rapidity of cooling the milk on a chart. 
Jf you run your milk over the cooling coil after pas- 
teurizing it is best to do this immediately after your 
milk is held instead of trving to cool it part way first 
and then running it over the coil. Ycu not only save 
time this way but you also will get a better cream line 
on the milk and not as much of a cooked flavor. 

Answering your inquiry regarding the amount of 
salt to mix with ice to hold a five gallon packer of ice 
¢ream in good condition, I may state that I can hardly 


give you correct information on this point because that ROVES its value in recombining 
will depend upon the hardness of the temperature of dairy products and making a per- 
the cream when first shipped, and the distance to be fect homogenous mass of an Ice 
shipped. Some ice cream factories do not use over two Cream mix. Eliminates operator, me- 
pounds of salt while others would use three or four. chanic, repair bills, motor and belt 
I suggest that you try this out vourself and see which troubles, delays and possible accidents. 
will be most satisfactory. Lasts a life time. 
* * * 
Dear Sir: I want to use sweet butter, 4 per cent Write for descriptive information 


: z F é and proof of Du e su (ort 
milk, 8 per cent Carnation cream in my mix. How much AEN Dal pales C2 


gelatine do you suggest to use? I have Purity powder 
on hand, do you think that I should use it or not? 


Elyria Enameled Products Company 
I have no hardening room. I use an Emery Thomp- ELYRIA, OHIO 

son 40 quart brine freezer, a 30 gallon Riley Hauk mixer. 

Can you tell me why a small manufacturer can’t make 
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The Creamery Package Mfg. Company 
General Offices: 61-67 W. Kinzie St., CHICAGO 


Branches in All Principal Cities 


Prepared in Laboratories of 
North Star Chemical Works, Lawrence, Mass. 


RICHARDS AUDIT COMPANY 


Public 


Accountants 


Income Tax 
Specialists 


We desire to announce that Mr. T. 
M. Ditman, who, for some years past 
has been conducting the National Audit 
Company, has associated himself with 
the Richards Audit Company in order 
that he may be in a position to devote 
more time to the interests of his clients. 


Mr. Ditman is well known among the 
Milk and Ice Cream Producers, having 
designed and installed numerous cost 
and accounting systems which have 
proven satisfactory. 


We shall be pleased to furnish details 
of this service and arrange for con- 
ference. 


RICHARDS AUDIT COMPANY 


Book Building Detroit, Michigan 


New York Flint 
Chicago Windsor 
St Louis Pontiac 
Minneapolis Saginaw 


as good ice cream as the large manufacturer. I would 
like to have your formula for a strawberry ice cream. 


The 


Reply: I am suggesting below in Table No. 1 and 
Table No. 2 two 100 pound ice cream mixes either of 
which wil make a satisfactory ice cream if handled cor- 
rectly. 

Table No. 1. 


100 Ibs. mix; 8 per cent fat, 31 per cent solids. 


Ingredients ate eh um Solids Total Solids 
PACS e SUS aT es ceo ee ae ; 13.30 
11b. gelatine and flavor, 12 oe . 
“oz Gels, 4°07: flavor... ea SE one 15 
ZO BMDS: SGo-CVap will seas 7 cLe6 3.6000) 5.20 
5 lbs. 84% sweet butter.... 4.2 aig 4.20 
GOSDS 4 Go ni hikes et ene Bah Ry AL biZ 
100. Ibs. 8.2 Se, 30.97 


Table No. 2. 
100 lbs. mix; 10 per cent fat, 33 per cent solids. 


Ingredients Fat Serum Solids Total Solids 
14 IDS YSIS ah eyeces ens eee ee Tso) 
1 lb. gel. and flavor, 12 
oz. Gel. and 4 oz. vanilla. ... ie hee sap 
BO DS: 8 Jor Cvape mallee 1.60 3.60 5.20 
8 Ibs. 84% sweet butter... .6.72 wae 6.72 
Died DSa4- Vo st | aeeieee aan ar 2.28 4.90 a ts} 


You will notice that the mix in Table 1 contains 
only 31 per cent total solids while that in Table 2 con- 
tains 33 per cent. The mix as shown in Table No. 2 
will make a better ice cream than that in Tabie No. 1 
and will also make a higher overrun possible. In ease 
you desire to do so you can substitute some of your 
Purity Powder for a part or all of the gelatine given 
in the formula. You must, however, use this powder 
according to directions and it takes a great deal more 
powder to have the same effect as a certain amount of 
gelatine. 


To make strawberry ice cream or any other fruit 
ice cream you just use the same vanilla mix, except 
you would color the mix pink and add the fruit flavor 
and erushed fruit just before you draw the cream from 
the freezer or mix it using a wooden paddle or stirring 
rod, after you have drawn it from the freezer. 

There is no reason why a small ice cream factory 
should not be able to produce as good ice cream as that 
made by the larger manufacturers. 


Dear Sir:—We are having a little trouble with hold- 
ing our chocolate ice cream smooth. It seems to get 
erainy or flakey so much quicker than the other cream. 

Now, in preparing our chocolate, we are using three- 
fourths to one pound of cocoa and one pound of sugar 
to three and four pints of water. We put this in a 
double cooker and cook for about three-fourths to one 
hour until it forms a thick syrup. We then put this 
into the other mix when it is about one-half frozen. 

Could you give us anything that would improve 
this any? We add enough heavy cream and milk pow- 
der to bring tp the fat and solid contents according 
to what water and cocoa we are using. 


Yours very respectfully, Balok 


Reply: I have vour letter of recent date stating 
some trouble you are having in getting a smooth choco- 
le’e ice cream. I do not quite understand why you 
should get this. but suggest that you could eliminate 
this trouble by using a little more gelatine in your mix 
or a little improver of some kind. There is no techni- 
eal reason why the chocolate syrup when added to the 
cream should cause it to become grainy or flakey, pro- 
viding it is introduecd into the ice cream at the right 
time. 
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Dear Sir:—lI find in using 14 lbs. of milk powder 
in my 300 lb. mix that the cream is too pasty and they 
have trouble in keeping it hard at the fountain. It has 
a rubbery effect. Would you please analyze the fol- 
lowing formula as I cannot have any success with the 
milk powder: 109 lbs. mix, 12 Ibs. sugar, 1 lb. gelatine 
and flayor and color, 16 Ibs. condensed skim milk (un- 
sweetened), 30 Ibs. 20 per cent cream, 42 lbs. 314 per 
cent milk, 1 lb. milk powder. 

I have tried this out and it makes a fine cream. I 
get the condensed milk from DeCoursey at Wichita, 
Kansas. They claim that it is 33 per cent solids (milk). 
I have no way of finding out, but the standard for the 
eondensed milk is 25.5 is it not? 

I want to make the formula 101% per cent butterfat 
so I ean add my fruit and nuts. 

Respectfully yours, 


A. M. & CO. 
Reply: J have analyzed your mix below in Table 
NO: ] : j 

Table No. 1. 


Ingredients Fat Serum Solids Total Solids 
MUD Se SISAL eh steak es: pis6s oat Ehcieee 11.40 
1 lb. gelatine and flavor...... Bs Poaiods SIRES 
mortDSs. Condensed ......)..... Rags 5.28 5.28 
eu tos: 80'% cGreams.>.o.2.).-.. . 950 LAR RG 10.87 
PD Eee oe Com MILK. . soles, « 1.47 3.60 5207 
PLD MK POW Cer, chro ars. es jo sis 95 
102 lbs. mix. 10.47 11.70 34.12 

Per cents, 10.2 11.4 Jone 


You state this was to be for 100-Ib. mix but you will 
notice that it figures out 102 Ibs. This will, of course, 
reduce the percent of butterfat to 10.2 per cent. If 
you desire to have your cream test 10.5 per cent it will 
be necessary to use about two pounds more cream 
which would mean, of course, that you would use the 
corresponding amount less of milk. You have plenty 
of serum solids so that you could even omit the one 
pound of milk powder and still have 20 per cent milk 
solids. 

I might say regarding the composition of condensed 
milk that the solids will vary from 25 to 35 per cent, 
depending on the concentration. If De Coursey gave 
you 33 per cent as the solids in the skim condensed it 
is undoubtedly correct. The ordinary 8 per cent evap- 
orated milk which you buy in gallon tin cans contains 
about 26 per cent total solids and 18 per cent serum 
solids. Piss ae 


Dear Sir:—I have made ice cream for 15 years and 
never have had the trouble that I have had for the last 
three months. My cream is good when it comes from 
the machine, but after it is a week old it gets sandy. I 
keep it well frozen so it don’t get icy. For my small 
mix I put in 10 gallons of 23% cream, 10 gallons milk, 
10 gallons bulk condensed, 40 lbs. sugar, 1 lb. gelatine, 
1% |b. Velvet powder. This runs out 60 gallons, weigh- 
ing 5 lbs. per gallon. A. W. 


Reply: I have analyzed your mix as best I could from 
the data which you gave in your letter and you will find 
it given below in Table No. 1. 


Table No. 1. 


Ingredients Fat Serum Solids Total Solids 
decal or $3 lbs. 23% crm. 19.09 5.69 24.78 
10 gal. or 86 lbs. 4% milk 3.44 7.39 10.83 
10 gal. or 90 lbs. bulk 

cond, skimmilk. 4.05. - Ant 24.30 24.30 
PMD S OSULAT ke wee ees See AO 38.00 
2 lbs. gelatine, filler & vanilla...... p, BEY 1.50 
SUS. mix. 22.53 37.38 99.41 

Per cent 7.4 12.4 33.0 


Per cent sugar, 13.3. 


You stated that your ice cream became sandy atter 
about a week’s storage in your hardening room. 'Th‘s 
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Masi Plating Wats 
MANITOWOC. Wiscone 


Minion Pata Yt 


HANTOWHE WIKON | 


An Unusual Service 


Qualit « Every one to whom we have shipped re-tinned and 
y: re-built cans, etc., come back with more business, 
stating we do exactly the kind of work they havealways wanted, 


e Customers tell us we make prompter ship- 
P romptness ¢ ments than any other concern — quick deliv- 
ery is a special feature with us, 


*Is3.-¢ You will experience, when having “MANI- 
Dependability: TOWOC’’ on the job, a dependable re-tin- 
ning and re-building service that covers every detail, assuring 
you absolute satisfaction. 


Satisfaction Guaranteed 


Our guarantee to you is backed by the most modern re-tinning and 
re-building plant in the country—by the most expert workmen—care- 
ful selection of material and rigid inspection and by an organization 
of high standing with the Dairy Industry. 


“Quality First and Always” Is Our Motto 


MANITOWOC PLATING WORKS 


Electro Platers, Tin Platers and Galvanizers 
Tinning a Specialty 


MANITOWOC - - WISCONSIN 


The Public Knows 
And Likes Mapleine 


Mapleine is extensively used as a household 
flavoring, and customers who enjoy Mapleine 
flavored home desserts are a waiting market 
for your Mapleine Ice Cream. 


This has been a record year for the sale of 
Mapleine to ice cream manufacturers. Plants 
that previously ordered by the gallon now buy 
by the keg, while some of the keg customers 
have become barrel purchasers. 


Mapleine 


Get Mapleine Ice Cream started 
with customers this winter and 
you will find it one of your popu- 
lar flavors next season. 


We will send attractive Mapleine 
Ice Cream Hangers on request. 


$3 brings a quart bottle for trial. 


Crescent Manufacturing Co. 
SEATTLE WASHINGTON 
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sandy condition is caused by too large a quantity of bulk 
eondensed skim milk. You will note that your formula 
analyzes 12.4% serum solids. I believe that if your 
ey serum solids are reduced by using less condensed milk 
Redwood Qualities you will not have the trouble with the sandy cream. I 
would suggest that you could very materially improve 

, your formula by using more cream to increase the but- 

11 terfat content to about 9 per cent and reduce the con- 

densed so as to lower the serum solids to 11 per cent. 


lce Cream Cabinets This would still give you a total solids content of 33 


per cent and I am sure would produce a much better 


ice cream. 
* # #& 
Insulation—Rot Resistance— Dear Sir:—We are starting up a new plant and have 
Tight Joints—Good Looks a visecolizer, batch mixer and cooler together with a 
—Easy Woodworking— cooler room and hardening room for ice cream. We 
Minimum Wood Waste. have an ample supply of sweet skimmilk available. We 


wish to make as fine a grade of ice cream possible and 
want a formula giving us the necessary solids if possible 


ATURE gave Redwood its wonderful without the use of milk powders. Expect to put out 
N insulating properties—grown in about a ten per cent butterfat cream, using gelatine and 
layer on layer of tiny sap cells uni- flavors. 
Radwoud: these. sap cells becom ah Aiea 1 find many using “Impruv Mix 0 
pockets which resist the passage of heat using Meloine. If by using sweek skimmilk without 
and cold to a remarkable degree—making milk powders, our cream is short of solids, we could add 
Redwood ideal material for ice cream our per cent of butterfat. TT 


cabinets and cold storage compartments. : 3 z 
4 . Reply: I am suggesting for your information two 


100-lb. mixes below in Tables No. 1 and No. 2. 


Protected From Rot Table No. 1. 


Nature impregnates every fibre of ‘Red- Ingredients Fat Serum Solids Total Solids 


wood with a preservative which protects 12 Ibs. sugar ..........+-. Ee ess 11.40 
against rot and decay from moisture, acids i-lb. gelatine-and flavor 72... Ny i Sas aye 75 
and salts. None of these natural enemies 87 Ibs. cream and skimmilk.10.0 6.85 16.85 
to most woods can quickly affect Redwood. 100 lbs. mix. 10.0 6.85 29.00 
Table No. 2. 
ne 9 Ingredients Fat Serum Solids Total Solids 
Redwood “Stays Put 1d ibs. sugar. eee oy Le 13.30 
: 1 lb. gelatine and flavor...... ee Se nA) 
Equally important to the manufacturer : ; 
and user of ice cream cabinets is the fact ee cw and milk... ae pee ee 
that properly cured Redwood is subject #5 eOdx- : : : 
cm ciiererpeminme tere 7 AGS baa ce Ss) You will notice that the first mix containing 12 per 
ing. It stays put—joints tight—no bulg- cent sugar and 10 per cent butterfat has a total solids 
ing or leaking. content of only 29 per cent, and this mix would not, in 


my opinion, make a satisfactory ice cream unless addi- 


Unusually free of knots, light in weight, : ; eS : 5 
x 2 . tional milk solids in the form of skimmilk powder or con- 


with a close, even texture and true grain, 


Redwood is easy to work. It holds paint, densed milk is used to bring the total solids to about 32.5 
ese as sine Aa ae Bie ae per cent. I am suggesting in Table No. 2 a formula in- 
Iractica an nis esired. oO im- es $s . ° 
portant—it keeps cold in and holds heat creasing tie percentage. of sugar 2nd) 
cut—saves on ice and guards against ice a : < ory ice cream without the 
cream becoming soft and unsalable. additional milk solids, but I do not believe will be as 
good as a mix containing the extra solids. 
* a a 


Write our Chicago office for Booklet 3 “A d 
Redwood Manufactured Products. Dear Sir:—I make cream in 50 lb. batches at a 


time, when made weigh 5 lbs. to the gallon. After it 
is made sometime it don’t come up in the swell the 
way it should, or else it becomes mealy or sandy and 
I find butter sticking to my paddle. I get all my milk 
and cream from a creamery and they are very anxious 
to try and suit me so I thought perhaps you could sug- 
gest something for me to do to alter this. My formula 


2082 mitconnick Building, Chicago is as follows: 3 gallons milk 4 or 414 per cent, 1 gallon 
New York City, N. Y. Kansas City, Mo. cream 40 per cent, 1 can of Van Camp’s evaporated 
THE PACIFIC LUMBER CO. mulk (8 lbs.), 6 Ibs. of sugar, 4 ozs. gelatine, 90e to $1 

San Francisco, Calif. Los Angeles, Calif. pound, 4 ozs. of flavoring. 
Export Company CTR BET RB YT Na EN SE RY 
A. F. THANE & CO. Asidlio ls A practical treatise for engineers. 
40 Rector Street 311 California Street udqael'’s This book is the most complete work 
New York City San Francisco Say on the subject of refrigeration and 
The largest manufacturers and distributors of California Redwood hnswe rs on paged Halt tosthen hinsie ame 690 


Members of the California Redwood Association Sent Prepaid on Receipt of $2.00. 


Refrigeration” OLSEN PUBLISHING CO. 


210 Syeamore St. Milwaukee, Wis. 
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Reply: I have analyzed your mix and you will find 
the results given in Table No. 1: 


Table No. 1. 


Ingredients Fat Serum Solids Total Solids 
3 gal. or 25.8 lbs. 

Mey mI Kee stake) cathe tole 2 a har 1.03 2.21 3.24 
1 gal. or 8.2 lbs. 

BPRIGURCT GA Il) wena erate oh a0 vlel ese Rye-as} 45 ee 
8.0 lbs. evaporated milk... .64 1.44 2.08 
MeL SS SULAT. cf crs ccare oc ee Se Pehle byw al) 
BOT Ds OLE, LINO) Sierers. pt.eie ies eae hope tes 24 
MUDD BL EL VOT oo eds. si cee eed eo: ae ce Reis Daddy 20/3 
Per cent 10.2 8.5 30.9 
48.50 4.95 4.10 15.02 


You will notice that the total solids of your mix are 
a little low, due to a low per eent of milk serum solids. 
Ini my opinion a good ice cream should have at least 
20 per cent milk solids. You could very easily improve 
on your mix by adding a little skim milk powder. 
About 11% lbs. of powder will bring the total weight of 
your mix up to 50 lbs. and would add the necessary 
milk solids. 

The trouble you have had with the swell is undoubt- 
edly due to the viscosity of your mix before freezing. 
I suggest that you could use a quarter of a pound more 
of gelatine and also that you hold your mix for at least 
twenty-four hours at a temperature of 40 to 45 degrees. 

You also mention the fact that you have had trouble 
with the mix churning in the freezer. Whenever this 
occurs you cannot pessibly get an overrun as the mix 
does not whip. You are probably introducing the mix 
into the freezer at tow high a temperature, or are freez- 
ing too soon after pasteurizing. 


ee 


DOLLY MADISON’S NEW DESSERT. 


By Fairfax Davis Downey in Milwaukee Journal. 
Flanked by the silver’s glistening array. 
All on a field of snowy napery, 
China with eagle crest and ‘‘U. S. A.’’ 
Bedecked the white house board in finery. 
A dozen sat at table. Every guest 
Was of a station notable in life. 
A few the President with talk address’d; 
The others, Dolly Madison, his wife. 


Old negro butlers steaming viands bore: 
Pick of Virginia’s toothsome, tender hams, 
Maryland’s turkey from her goodly store, 
Sweet Indian corn and luscious golden yan:s, 
*‘Dishes American!’’ the hostess said, 
A merry twinkle in her eyes. 
Those who the pretty look a-right had reac 
Knew then the feast would hold a surerise. 


Time for dessert arrived. Then came that pause 


Which feel bon vivants when they’re nigh replete. 


A period when hunger no more gnaws, 

But palates crave for something light and swect. 
What could it be, a pudding? Something hot? 

Some crispy pastry by a French name styled? 
*Twas in a frosted bowl—a heaping lot. 

At looks of wonderment the hostess smiled. 


Most curious, all plied their spoons in haste 
The dish’s coolness gave some headaches slight; 
But then the lingering sweetness of its taste 
Resolved each guest in praise of its delight. 
Kach gave fair Dolly an approving beam. 


And pressed her with, ‘What do. you call it, pray?’ 


So Dolly dubbed the novel dish ‘‘Iee Cream.”’ 
And that is what they eall it to this day. 


— 


“STAY-ON” 
TUB COVERS 


BEST IN EVERY TEST 


SO, De bavwaaA lL Lo Din ALE RES 


CANVAS PRODUCTS CORPORATION 


FOND DU LAC, WISCONSIN 


THE TEXAS 
BARREL 
COM PAN Y 


manufactures the 
most durable Ice 
Cream Tub on the 
market. Sizes in 


half gallon and up. 


Our 29 inch five gallon tub prevents cream 


_ from melting at the top. A cream saver. 


Specially prepared bottom so constructed as 
to withstand extremely rough treatment. 


CABINET TUBS SPECIALTY 


Can make immediate delivery— Write for prices 


Texas Barrel Company 
HOUSTON, TEXAS 
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PRESSURE CONTROLS. 


The nature of ice users business has forced the de- 
mand for refrigerating machinery. No up-to-date ice 
eream manufacturer can afford to be dependent upon 
natural ice as his cooling medium. The uncertainties 
of the crop, the difficulty of getting the proper temper- 
atures when and where needed, and the uncleanliness of 
melting ice soon convinces far-seeing producers that 
they must rely on refrigerating plants installed under 
their own control. 

This sound eonviction led to the rapid demand for 
mechanical refrigeration. With this growth came new 
troubles for the ice cream man. The operating of ice 
making machinery at first presented some problems. 
Trained men were hard to find. Old time steam en- 
gineers did not take to the new gas readily—said it 
was too slippery, dangerous, and a pesky nuisance. 
Which objections in general recall the early complaints 
against automobiles, with their gas tank full of highly 
explosive juice. ‘‘What if she should burst?’’ asked 
the early automobile buyer. And you will remember 
that the daily press found much material for cartoon- 
ing exploding ‘‘Fords’’. Now days the streets are 
black with automobiles and several million drivers sit 
right on top of the gas tanks and never worry about 
an explosion. 

And so it is with ammonia and mechanical refrige- 
ration. Old time engineers had to learn about the new 
line or get off the band,wagon. When the installer first 
tried to pump him full of operating dope there was one 
point which stuck out clear and reasonable. The pres- 
sure gauges. They were old friends, and as the install- 
er kept harping on watching these gauges it dawned 
on Mr. Engineer that here was the heart and pulse of 
his plant. Jn the open faces of his gauges he could al- 
ways tell practically everything that was going on in- 
3ide his maze of piping. So it came to pass that watch- 
ing the pressure gauges became the ABC of ice ma- 
shine operating. 

3ut here a new problem popped up. Same old con- 
scientious engineer had business all over the plant. 
Perhaps half a block away near the coal pile or three 
flights up on the roof under the condensers. It would 
have taken a spy-glass to keep his gauges in sight. 
There was nothing to do but trust in the Lord and do 
a dance back to the engine room every few minutes. 

So things went on until a smart bird figured out a 
rig to do the watching for him. He was an experienced 
ice machine man. Knew the ins and outs of his plant 
like a book. He figured that a pressure control that 
would cut out his compressor motor or close a steam 
line when condensing pressure got too high would re- 
eve him of most of his troubles. So the old timer de- 


O higher standard nor 
better quality in cream 
test bottles and glass- 

ware can be found than the 
well known Kimble Brand. 


Order from your Jobber or write us direct. 


Kimble Glass Company 

402 W. Randolph Street 
Chicago, Ill. 

Vineland, N. J., Chicago, IIl., 


Factories: 


New York, N. Y. 
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signed and made the first ammonia pressure control. 
He installed it and from then on took life easy. Noth- 
ing could happen in his plant to annoy him. If the con- 
densing water failed, bang! his compressor was shut 
down. If some fool meddler tried to start up with the 
discharge valve closed the same thing happened. If a 
slug of liquor got over into the cylinder at the first 
shot the compressor shut down. 

So the old man sat pretty until his friends and 
neighbors came prowling around to find out why he 
never had any ‘‘stinks’’, or never blew any gaskets, 
and why he had to spend so little time tightening up 
and overhauling. When they learned the secret they 
set up a howl and wanted to be let in on the good thing. 

That was twelve years ago. Krom the few pressure 
controls made up in a little shop as an accommodation 
for suffering friends a big business has grown. ‘To- 
day thousands of ice machine owners and operators 
trace their relief from troubles to the Monogram Ex- 
cessive Ammonia Pressure control, hanging dusty and 
out of sight somewhere on their engine room walls. 
These controls are made by the Refrigerating Special- 
ties Co., 625-No. 9 South Clinton St., Chicago, Ill., whose 
positive guarantee goes with every instrument. They 
will be glad to send their catalog No. 18-3 to anyone 
asking for it. 

Oe 


NEW ICE CREAM FACTORY BRANCH. 


Completed plans for a modern ice cream factory 
branch at Long Beach, Calif., an undertaking which 
will involve an investment in excess of $20,000, were 
announced recently by the L. J. Christopher Company 
of Los Angeles. The property is improved with a 
brick building, just completed, baving a total floor 
area of 4,000 square feet. The new owners will start 
immediately to complete and equip the building with a 
a thoroughly modern refrigerator system, having ca- 
pacity in excess of 3,000 gallons of ice cream. 

The plan of the Los Angeles firm is to make this 
a complete unit of their large plant in the city. Every 
necessity for handling ice cream, as well as a large 
storage capacity and efficient delivery system will be 
provided. 

The acquisition of the property and installing of a 
modern plant reflects the steady growth of the L. J. 
Christopher Company, now in its thirty-third year, The 
officers of the company have expressed faith in the 
wonderful future and development of Long Beach. 
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Getting drunk to drown trouble is like stepping in 
the fire to cure chillblains. 


PURE — HIGH GRADE 


GELATINE 


Quick Action Ice Cream Powder 

Special Double Strength Ice Cream Powder 
Pure Powdered Gum 

Ripener Powder 


QUALITY — UNIFORMITY — SERVICE 


St. Louis Gelatine Company 


St. Louis Missouri 
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RESULTS COUNT 


When the Monogram, Pressure Circuit — 


@reaker prevented a bad accident in the New- 
ton Produce Company’s refrigerating plant it 
saved its price many times over. It was a 
good investment. 


Is your plant as well protected? 


There are hundreds of these pressure controls pre- 
venting high ammonia condensing pressure accidents 
in all parts of the country. 


They have been doing this good work for twelve years. 


To be fool-proof and safe your refrigerating equip- 
ment needs this safeguard. 


REFRIGERATING SPECIALTIES COMPANY, 
9 South Clinton St., Chicago, Ill. 


Gentlemen: I want absolute protection against dangerously 

high ammonia pressure in my refrigerating equipment. I 

LEG IES Opty Coane ot aene sy Pie Ste oe ts DHASCAarehiene cuss cycle, 

CS Pet ERC NESE Volt, A. C. or Doc MOTO ODERAtinge ay ja. chet. ss!» 

ton compressor. Don’t bother me with a salesman, but quote 

what your system of safeguarding my plant will cost. 
Yours truly, 


First in the Field—WStill Going Strong 


O} NEWTON PRODUCE Co. 


PHONE 51 


NEWTON. IOWA 


Refrigerating Spocinlties Co. July 19. 1921 
Chicago, Ill. 


Gentlenen? = 


Your ico machine Pressura Circuit 
broaker is alright. 


Tt has kicked off thres times alrea vay 
and at least once saved us from a bad ‘accia an 


The rogular ice machine men was away 
last Sunday so the writer went down to run it. I 
have not been operating the machine for somes tina 
and somehow startsd it wrong. In just a second, 
bofors I hed sven left the machine room, the 
pressure had popped up to 250 and the cireui 
Breaker slammed the current off and stoppsd ae 
machine. It had gone up so fast, duo to starting 
compressor wrong, that I had not glanced up at 
tho gaugese 

So I figure that if this Circeu it breaker 
was the only one obtainable it cov 114 not be bought 
for ten times what we paid for it. 

Yours truly, 


NEWTON PRCDUCH CO. 
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Dunn’s Celebrated 
Ice Cream Gelatines 


Guaranteed to comply with all State and 


National food law requirements. 


TRIED, TESTED and PROVEN 


When you want a stabilizer that never fails 


you, it’s gelatine 
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WORLD’S DAIRY CONGRESS ORGANIZATION. 


In response to the call sent out by the chairman, H. 
E. Van Norman, of the organization committee for the 
World’s Dairy Congress, some sixty subscribers met 
Wednesday, October 12th, and adopted a constitution for 
the organization which will have charge of the plans for 
the World’s Dairy Congress. The name of the organi- 
zation is to be the World’s Dairy Congress Association, 
the governing body is a board of vice presidents made 
up of the president or other representatives of nineteen 
national dairy organizations and nineteen or more vice 
presidents at large. Nine vacancies on the board were 
left to be filled on nomination of the president after a 
more full canvass of the industry for members than has 
yet been possible. Details are referred to an executive 
committee to be nominated by the president and ap- 
proved by the board of vice presidents and which will 
report to the board of vice presidents from time to time. 
Honorable Henry C. Wallace, secretary of agriculture, 
was elected honorary president of the World’s Dairy 
Congress Association; H. E. Van Norman, University of 
California, was elected president; Robert Scoville, presi- 
dent of the American Guernsey Cattle Club, was elected 
senior vice president; C. W. Larson, chief of the U. S. » 
Dairy Division, and B. H. Rawl, former chief of the U. 
S. Dairy Division, were elected honorary vice presidents. 

Honorary president—Henry C. Wallace, secretary, 
Department of Agriculture, Washington, D. C. 

President—H. E. Van Norman, president, National 
Dairy Association, University of California. 

Honorary vice president—C. W. Larson, Chief, Dairy 
Division, U. S. Department of Agriculture, Washington, 
iT) age | 

Honorary vice president—B. H. Rawl, San Francisco, 
former chief, Dairy Division, U. 8. Dept. Agriculture, 
Washington, D. C. 

Senior vice president—Robert Scoville, president, 
American Guernsey Cattle Club. 

In addition to the officers, a board of vice presidents, 
to have charge of the plans for the Congress, was 
elected, consisting of the following members at large: 

Dr. D. V. McCollum, Johns Hopkins University; D. 
E. Austin, New York; Loton Horton, New York; John 
Le Feber, Milwaukee; Ed. Lewis, New York; H. J. Chis- 
holme, New York; W. L. Cherry, Cedar Rapids. Ia.; J. 
A. Walker, Chicago; John A. Bell, Jr., Pittsburgh; C. E. 
Gray, San Francisco; nine additional to be named later. 

The following presidents of national organizations, 
connected with dairying, were elected members of the 
board of vice presidents: Chas. Harding, American 
Butter Manufacturers; Robert Scoville, American 
Guernsey Cattle Club; Paul O. Reymann, Ayrshire 
Breeders’ Association; Frank O. Lowden, Holstein- 
Friesian Association of America; M. D. Munn, American 
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Jersey Cattle Club, National; Milo D. Campbell, Na- 
tional Milk Producers’ Federation; E. M. Bailey, Inter- 
national Milk Dealers’ Association; C. E. Morris, Na- 
tional Association of Ice Cream Manufacturers; W. C. 
Davis, National Creamery Machinery Manufacturers’ 
Association; F. H. Harwood, National Creamery Supply 
Jobbers’ Association; C. H. Eckles, American Dairy 
Science Association; N. P. Hull, National Dairy Union; 
C. L. Roadhouse, International Association D. & M. In- 
spectors; Wm. Hale, Brown Swiss Cattle Breeders’ As- 
sociation; H. E. Van Norman, National Dairy Associa- 
tion; M. Mortenson, National Creamery Buttermakers 
Association; W. M. Marple, Allied States Creameries 
Association; W. H. Lee, Certified Milk Producers’ Asso- 
ciation. 

Permanent headquarters will be opened in Washing- 
ton and plans immediately developed for the Congress, 
which will bring to this country eminent authorities in 
the problems of sciences relating to the industry, the 
production, manufacture, distribution of dairy products, 
the economics and influences affecting the world’s mar- 
kets for dairy products. Particular attention will be 
given to the growing interest manifested in many coun- 
tries concerning the influence of dairy products in the 
diet and on the health of growing generations. The 
recent world war has directed the attention of nation- 
ally minded men and women to the problem of growing 
better men and women. Recent discoveries emphasize 
the importance of milk products as factors in the solu- 
tion of the health problem. 


& 


THE BEST ICE CREAM PAPER. 

We are in receipt of a letter from a Dixie Flyer, 
Mr. D. H. Gundrum of Philadelphia, Pa., in which he 
remarks about The Ice Cream Review in a manner which 
makes us feel proud to pass an excerpt of the contents 
on to our readers. 

Philadelphia, Pa. 

The Olsen Publishing Co.: Business is coming along 
nicely and things in general are looking better and we 
all look forward to a big year in the ice cream business. 

You certainly have the best ice cream paper and you 
deserve a great deal of credit and have helped the 
game a great deal and I wish you further success. 


(Signed) D. H. GUNDRUM. 
eb 


ae 


The constant desire for a change which is implant- 
ed in every human breast is one of the most convine- 
ing arguments that there is an immortal part within, 
knocking at the doors of its prison house. 


LIST OF 


Ice Tools 


Suitable for Harvesting 
500 Tons of Ice 


8-in. Ice King Plow. 
Plow Rope. 

5-ft. Ice Saw. 
Splitting Forks, 
Calking Bar. 

Bar Chisel. 

Floor Shaver. 

Ring Splitting Chisel. 
Line Marker. 


No. 520 6-ft. Ice Hooks. 
/12 doz. No, 520 12-ft. Ice Hooks. 
/12 doz. No. 540 24-in. Boston Tongs. 
This list may be added to if condi- 


tions demand. 
SEND FOR COMPLETE CATALOG. 
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PLEASE MENTION 


Ice Tools Suitable for Harvesting 500 Tons of Ice 


The Ice Cream, Soda Fountain and Confectionery Trade appreciate the value 
of a good cold storage and plenty of Ice during the summer. The set of 
tools suggested here are suitable for harvesting 100 to 500 tons of Ice.— 
Everyone gathering Ice can afford his own outfit. 
Place your order early. 

WE MANUFACTURE 
Ice Elevators and Conveyors, Ice Tools, Hoists, 
Iee Crushers, Crushed Ice Carts, Conveying, 
Machinery for all purposes, Wagon Leaders, 
Buckets, Chain, Chutes, ete. 


Chicago 
Boston 


Buffalo 
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ESTABLISHED 1868 


Milligan & Higgins 
_ Gelatine Company 
SIMONA” 


222-224 Front Street, New York 


GELATINES 


For Ice Cream Use 


‘nnn, 


Time has Proved the Purity, Quality, Uniformity of our product 


A new Berry flavor 


“With the Tan : | 
| g Tg that is the sensation 


of the Berry lo~<<_ b Sof the ICE CREAM 
; ) - Industry— 


TORE Amd IIE 


Mr. Ice Cream Man—Haven't you been looking and longing for anew 


flavor—one that isatrue FRUIT? We have created it for you—Don't take 
our word for this—We are just ITCHING for an opportunity TO SHOW 
YOU—We will furnish you with four ounce sample on request, flavors and 
colors 10 gallons of cream. Beat your competitor to it. Now is your 


opportunity—GRASP Ie 


Write us for prices Advertising matter furnished free 


KAW VALLEY FRUIT PRODUCTS COMPANY 
509-11 W. 5th STREET KANSAS CITY, MO. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


104 


ST ET CE 


JACK RABBITS 


ELWIN F. WEIL, Secretary 
514 New York Life Bldg., 


Kansas City Missouri 


PL LEE LCOLCO LOL 
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Your favor of the 28th inst. just came to hand and 
note you are asking me to write you something about 
the coming conventions. With only thirty minutes left 
to catch my train for Buffalo to attend the Supply Men’s 
Exhibition you must know that I have not time to go 
into this matter as I would like. 

Will say briefly that I believe the stage is all set for 
a wonderful exhibition at Buffalo and Atlanta. The 
latter place in conjunction with the convention of the 
Southern Association of Ice Cream Manufacturers, and 
at which the Dixie Flyers will be on the firing line. Red 


J. L. NELSON, 
C. Nelson Mfg. Co.—A Jack Rabbit. 


, R. C. ROACH 
N. A. Kennedy Supply Co., 


THEI C E WORE 2UM Sie LEW. 


HERE’S MORE ‘‘HUSH”’ COPY. 
Is Glitch Passing Out I. O. U.’s? 


The Ice Cream Review: 


Your recent letter stated that a certain kind of 
‘“copy’’? was desired for your next issue in order to 
boost the coming state conventions. We do not know 
just what kind of ‘‘eopy’’ you refer to, but if it should 
be that your readers want assurance of the value these 
meetings will be to them, I believe it would be demon- 
strated by the preparation most of the leading ice 
cream men are making in order to attend. 

The writer just returned from a short trip in Okla- 
homa. Of course, down there the ice cream men do 
not have an opportunity to forget their state conven- 
tion for the very simple reason that Clarence Hauk 
will not let them forget it. As soon as the 1920 meet- 
ing was over, he began talking for 1921. He does 
things besides talk, though—he works—and I do not 


ED. E. TRIMBLE, 
Cone Co.—A Jack Rabbit. 


Joplin 


A Jack Rabbit. 


Stewart and Peter Miller are working hard to put this 
over big and we know that spells success. 

The other conventions following the Southern have 
been nicely arranged as to dates so as to have no con- 
flict. This we have accomplished by co-operating with 
the various state officers. 

I have been in recent touch with the Texas and Okla- 
homa officers and the usual big meeting is expected at 
both of these conventions. 

Now as to Kansas, this will be pulled off in Kansas 
City, Baltimore Hotel, December 15th and 16th. I have 
recently held a meeting with the program committee of 
the ice cream manufacturers and also with the entertain- 
ment committee of the Jack Rabbits and everything is 
mapped out for a record breaking Kansas convention. 

I am just in receipt of a letter from President Man- 
ley advising that the members so much approve the co- 
operation of the Jack Rabbits that they have set aside 
the first afternoon of their meeting for the Jack Rab- 
bits. I would advise the Rabbits to be primed for a 
talk because many of them will be put through the third 
degree and expected to tell why is who. 

I want every Jack Rabbit to be present at this meet- 
ing and those not present will be subject to a fine, un- 
less a valid excuse is fortheoming. 


J. L. NELSON, President. 
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hesitate to say that every detail of the next conven- 
tion will be properly attended to. Further press agent 
work will no doubt be done by friend Clarence. 

Now, as to the Texas convention: This needs ab- 
solutely no boosting. Every ice cream man in Texas 
will be there as usual. Every supply man who can 
possibly make an excuse to his sales manager for go- 
ing will be there. This attitude seems to be sort of 
‘‘permanent’’ with all of them. No sooner is one 
year’s meeting over than they start arranging their 
route so as to come back a year later. 

While I stated above that this convention needed 
no boosting, I’ll let you in on a little ‘‘inside stuff’’ if 
you will not give me away. Ted Robinson, on a recent 
visit to Chicago, someway or other acquired the title 
to the city hall of that place. Now, everyone knows 
that Ted is busy enough with Mistletoe without run- 
nine polities in Chicago, so it is reliably reported that 
he intends to dispose of his foreign interests and take 
over, for three days, the entire city of Ft. Worth, 
which, in my opinion, means that the ice cream and 
supply men can consider the place the same as their 
own during this period. . 

This is quite a sacrifice on the part of Mr. Robinson 
for it is a well known fact that the plot of ground oe- 
cupied by the Chicago. city hall is very. valuable, and 
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“Wasted ““STERLING’’ Ice and Refrigerating Equipment 


"FOR SERVICE 


is found where mechanical 
refrigeration or ice making 
is used. Drop usa line and 
we will refer you to USERS 
with whom you may com- 
municate, or see our PLANT 


in OPERATION. 


Our SATISFIED CUS- 
TOMERS are our best sales- 
men. It is essential to get 
ready now for next year’s 
business.. 


UNITED IRON WORKS, Inc., Kansas City, Mo. 


Sales Offices and Representatives 


Exchange Bank Bldg. . 402 Andrews Bidg., 612 Bh he Bldzg., 
ST. PAUL, MINN. DALLAS, TEXAS, ULSA, OKLA. 

415 No. Howard St., 415 Gravier St., xs United Bank Ps tok 
BALTIMORE, MD. NEW ORLEANS, LA. SIOUX CITY, 

1539 Sixteenth St., Hoosier Ice Machine Works, 
DENVER, COLO. EVANSVILLE, IND. 


CARAMALA wowipuat 
CARAMALA, the favor compelling flavor, is now, most universally used. Since 


its first appearance on the market CARAMALA has enjoyed a distinct, individual 
favor by both the ice cream maker and the consuming public 


IT IS A TRADE- STIMULATOR 


CARAMALA Ice Cream is always in season. It produces a smooth, rich, firm 
cream with a peculiar pleasing flavor that the consuming public likes. “Give me 
Caramala Ice Cream,’’ is the universal demand and is evidence of the fact, that 
once Caramala Ice Cream is eaten, “‘they call for it again.”’ 


LET US PROVE ITS MERITS 


Send in your trial order, and if any Caramala claim we make is not sustained 


by your Caramala experience, simply return us the shipment Caramala Signs like these 
within 30 days at our expense. furnished. They help in- 
crease your business, 
REX EXTRACT CO. 
MANUFACTURERS 
257 Pacific Street, Brooklyn, New York City 


E Fog Fonne nes 
Reg. U. S. Pat. Off, 
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when he sacrifices it just in order to be able to open 
wide the gates of Ft. Worth hospitality, we certainly 
should show our appreciation by bringing along suffi- 
cient cash so that should our luck not be with us we 
will not have to give him an I. O. U., for, while he 
might accept them from prominent police chiefs over 
the country, he may not want to accept ours. 

After writing all that I have, I hardly feel lke tak- 
ing more of your space to tell about the Kansas con- 
vention. I would like for everyone to know, however, 
that Kansas City thoroughly appreciates the associa- 
tion directors’ decision to hold the meeting here, and 
with the true Kansas City spirit will endeavor to show 
that appreciation in a more practical way when you 
come as our guests. 

KARL R. ZIMMER. 


LOE -GREAM SHREVE 


ness is conducted largely due to the co-operation 
brought about by association work. 


Very truly yours, 


W. 'M. B. SINE. 


* * * 


DES MOINES PEOPLE EAT HUGE AMOUNT 
OF ICE CREAM. 


Des Moines ate its way through an ice cream moun- 
tain, and then loosened its belt the first cool day in 
October for another gastronomic excavation. 

The public appetite lapped up enough of the cloying 
sweet but succulent combination of sugar and milk to 
float a small battle ship. 

Wholesale houses will not take time these post rush 
days to count gallons or add figures. 


WwW. KF. HUNT, 
Arbuckle Bros.—A Jack Rabbit. 


THIS ANSWERS — ‘‘DOES IT PAY?’’ 


It is now open season for ice cream conventions, and 
we thank you for the nice little notice you have given 
our West Virginia meeting, on the 21st and 22nd of 
this month. 

These metings do a great deal of good. First, for 
the benefit derived from meeting and talking with 
more experienced men in the business. Getting new 
ideas and absorbing enthusiasm. 

Second, the meeting on congenial ground with com- 
petitors. It makes an opening for better understand- 
ing with one another. 

Third, the displays of machinery and equipment, 
new inventions and methods are well worth the price 
of admission. 

Fourth, the meeting with supply men on an equal 
basis brings about a spirit of co-operation that does a 
great deal of good besides making warm and influen- 
tial friends. 

To show you what our company thinks about con- 
ventions, we sent nine plant managers to Minneapolis, 
and propose to send several to Atlanta. Of course 
everybody in the state interested in the ice cream busi- 
ness will attend our own little state convention at 
Wheeling, to which we individually and jointly invite 
the trade from neighboring states. 

I consider the wonderful growth of the ice cream 
business and the present high plane on which the busi- 


KARL R. 
Menasha Ptg. and Carton Co., 
A Jack Rabbit. 


ZIMMER, 


H. M. STARR, 
Dairy Equipment Co., 
A Jack Rabbit. 


Meyer 


“About 20,000 gallons within five months,’’ one 
ventures. 

‘‘Much more than that,’’ the wholesaler replies in- 
differently. 


Even the federal tax collector cannot give figures. 

‘‘Figure on 50 cents for tax on each gallon and one 
can get the amount Uncle Sam received as his share,”’ 
he advises. 

Even Uncle Sam can not estimate without a handy 
adder just what the total amount of ice cream eaten in 
Des Moines this summer is.—Des Moines (Ia.) News. 


Sg 


DIXON HAS NO SMALL HOPES. 
The Ice Cream Review: 
Fayetteville, N. C., Oct. 31, 1921. 


The officers of the North Carolina Ice Cream Manu- 
facturers’ Association will attend the convention in At- 
lanta November 28th to December 1st, and the writer 
has the promise of almost 100 per cent attendance of 
the rest of the members. 

Owing to the limited number of southern repre- 
sentatives at the National Convention in Minneapolis, 
I feel safe in saying it will be the largest and the best 
attended convention ever held in the South. 


NORTH RELIES ICE CREAM MFRS. ASS N 
‘A. E. Dixon, Secretary... 
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FOR OVER 20 YEARS 


We have specialized on 
Vanilla Extracts 
and Vanilla Compounds. 


We guarantee to improve your Flavor with a saving in cost 


Proprietors of “VANOLEUM.” The Original Concentrated Vanilla Flavor. 
We warn the trade against worthless imitations having similar sounding 
names claiming to be ‘“‘the same as Vanoleum.”’ 


Corrizo Extract Company 


211-215 West 20th Street NEW YORK, N. Y. 


MENASHA 


ICE CREAM CARTONS 


help increase brick cream sales 


Write for Samples 


MENASHA PRINTING & CARTON COMPANY 


MENASHA WISCONSIN 
CHICAGO NEW YORK CLEVELAND KANSAS CITY 
1606 Conway Bldg. 200 5th Ave. 755 Hippodrome 307 Scarritt 
Bldg., Annex Arcade Bldg. 


LOS ANGELES—421 I. W., Helman Bldg. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


107 


108 


sooveeeynuyuvnvenceeyeayovongneneeuouagesacoeeacauvaocanoeevc ueeeenseseopocanesenegvee aetna ede 


Texas Ice Cream 
Supplymen’s 


a —wortn | ASsociation 
December President— 
G. F. BIEN, 
Fort Worth, Tex. 
Secretary— 
J. B. HUFF, 


Prall-Huff Co., 
Fort Worth, Tex. 


BAT OO 
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YOU TELL ’EM, TEXAS, YOU’VE GOT THE BULL. 
The Ice Cream Review, Milwaukee. 


Gentlemen :—-As the cool, bracing winds begin to 
reach us from up about your ‘neck o the woods’ it 
starts our thoughts to running in the general direction 


FRANK B. WESTER, 
He Leads the Ice Cream Manu- 
facturers. 


of SOME GOOD CONVENTION, and about this is just 
what I beg leave to tell you. . 

The fourteenth annual cenvention of Texas Ice 
Cream Manufacturers will positively SHOW at the 
TEXAS HOTEL at our Panther (not Badger) city 
Ft. Worth, December 7th, 8th and 9th. 

Now it you know of anybody that has a good case 
of the DUMPS just advise said party to be on hand 
for this occasion and this bunch will absolutely have 
the cure to take care of the very worst cases. 

The Texas is the very newest and possibly the best 
hotel in the state, and we are assured of ample and 
first-class quarters for all that may come. 

We assure you of a very instructive and interest- 
ing program, and as to the entertainment features, it is 
needless to say that the Texas boys always DO that 
their own way, which is usually pronounced unani- 
mously as THE VERY BEST. 

The very best plants in the South can be found in 
Dallas and Ft. Worth. Come to see them. There will 
be plenty of time to inspect them all. 

As president of the Texas Association I extend to 
all those interested in the ice cream game in any way 
to be with us at the above mentioned time and place. 


J. B. HUF, 
Prall-Huff Co.—The Texas Supply 
Men’s Secretary. 


THE ICE CREAM REVIEW 


You will never regret the time and money spent, and 
we guarantee you will have memories (possibly marks 
too) that will stay with you for some time to come. 

Trusting your good and instructive paper shall have 
its usual representative with us, I am, 


Very truly yours, 
FRANK B. WESTER, President. 


* * * 


The Ice Cream Review: 

As requested in your letter of Oct. 3, I mailed you 
my photograph. Just what you wanted it for was not 
explained in your letter. However, when it has served 
its purpose please return, so it may again continue in 
its function as an exterminator of all manner of little 
pests that usually inhabit the home. 

Business has been ‘‘rotten’’? thank you, but the 
elouds are clearing away and we are looking forward 
to a bright future, as inquiries are coming in almost 
daily. 

The whole plains country looks much better than it 


G. F. BEIN, 
York Engineering & Supply Co., 
He Leads the Texas Supply Men. 


did a few months ago. The imerease in the prices of 
eotton and oil have had a very stimulating effect and 
as soon as some of the great problems that are now 
confronting the country are definitely disposed of, we 
will get back into our old groove and everything will 
run along as before. 

Fort Worth is particularly fortunate, as we now 
have a hotel, The Texas, that is second to none in the 
eountry, which will bring many conventions here that 
have passed us up in the past for lack of proper ac- 
commodations. The large packing houses, nine oil re- 
fineries, a $5,000,000 government Helium gas plant, 
grain elevators and the largest artificial reservoir in 
the country, covering 9000 acres, which insures an am- 
ple supply of water for years to come, for domestic and 
manufacturing purposes. Of course you have heard 
of our baseball team, pennant winners of last year, and 
both of this year’s split season, also the Dixie cham- 
pionship of 1920 and 1921, surely we have many things 
to be thankful for. 

We are looking forward to a large attendance of 
ice cream manufacturers, not forgetting the indis- 
pensible supply man, without him all conventions © 
would be a dismal failure. The local contingent will | 
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Tio] 
Ice Cream Packaging 


Machine 


‘Tis: Mojonnier Ice Cream Packaging Machine 


is a LABOR SAVER. It has reduced the labor 

of packaging from twelve to seven opera- 
tions; has reduced number of helpers from seven 
to three; has reduced hardenings from three to 
one. It eliminates pouring into molds, dipping, 
cutting, wrapping and exposure to heat and air 
after hardening, thereby improving quality and 
texture of the brick ice cream. It prevents loss 
of ice cream and does not reduce overrun. The 
hopper is jacketed containing brine coils and out- 
side insulation. Cream has been held in hopper 
for four hours without change. 
Now in successful operation in plants of Goodman- 
J ms American Ice Cream Co., Hydrox Co. and Lawrence 
Mojonnier Ice Cream Packaging Machine Ice Cream Co., Chicago. These three big firms 
Patented December 17, 1918. Process and other patents pending. pack their entire output of three layer bricks on 
the Mojonnier Ice Cream Packaging Machine. 


Sold on either a liberal rental basis or outright sale. 


Write for descriptive circular and prices. 


Nejonnio Bros.C 
Automatic Force feed yuan Co. 
Positive in action.  . LE CY cS I AMET 


Fills exact measured ‘ 
quantity in either MILK ENGINEERS Capacity 1200 per 
uart -or pint | car- ! ul. Chicago hour. Occupies prac- 
(oan carry home #32. W. Jackson Bo 8 tically the same 
pails or round car- Sales Branches: space as 80 quart 
tons. freezer. 


NEW YORK ST. LOUIS ATLANTA SEATTLE COLUMBUS 


Pure Vanillas 


Atlas Pure Vanilla Extracts are 
guaranteed to be of Highest Quality 
and Purity and to give absolute 
satisfaction in each and every case. 


Before placing your next order, let us send you a trial quantity 


Manufactured by 


H. KOHNSTAMM & CoO. 


NEW YORK Established 1851 CHICAGO 
83-93 Park Place 11-13 E. Illinois St. 
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put forth their best efforts to make this meeting a 
memorial one and we hope that all members will bring 
their wives or sweethearts, for without them the event 
would savor of a dinner without garnishment (be that 
what it may). 
Sincerely yours, 
G. F. BEIN. 


* * * 
MILK BY THE YARD. 


. Terrell, Texas, Nov. 4, 1921. 
The Ice Cream Review: 


As per your second request, I am enclosing here- 
with my photo, and if you think it will not wreck your 
printing press go to it. 

I have been at home for several weeks training a 
Junior Mack that arrived just in time to give his con- 
sent for me to go to the dairy show. 

I have just made a hurried trip over a good portion 
of the state recently and, of course, made inquiries 


W,. A. MeFARLING, WwW. 


Meyer Dairy Equipment Co., 
Ex-President, Texas Supply Men, 


about who expected to attend the convention at Ft. 
Worth on Dee. 7, 8, 9, and am very much pleased to 
say to you that from what I can learn it will have a 
full attendance of the manufacturers and I hope the 
supply men will attend equally as well, and as a word 
of inducement for all the supply men to come I am 
eiving them this ‘‘tip’’ in advance, ‘‘Some people down 
here are estimating the corn crop by the gallon in- 
stead of by the bushel. 


I hope I may see you at the convention. 
W. A. (Mack) MC FARLING. 


*% oS #5 


Hats off, boys, to the youngest member of the Mce- 
Farling family and Texas Supply Men. Dame Rumor 
says a baby boy was left at the home of Senator and 
Mrs. W. A. MecFarling in Terrill, Texas, September 
27th. Mother and son are doing well, and Mac is swelled 
up like a poisoned pup. They will have to make him 
president at the next meeting. 


One of the Texas rangers to whom we sent our S. O. 


S. of October 1st took a fall out of the Texas manufac- 
turers. He forgot to sign it. 


L. CASTLE, 
Blanke-Baer Extract & Preserv- 
ing Co—A Texas Supply Man, 


TPES LCE 3G EM Sie ae 


It reminds us of Levinsky at the Jewish wedding, 
An Irishman was there and in some mysterious way a 
fight started. Levinsky, telling about it says, ‘‘I got 
hit with a tomato. It was a cowardly tomato. Do you 
know what a cowardly tomato is? No? One that hits 
you in the back of the neck and runs.’’ 

But here’s his story: 

I have lost my ‘‘Eversharp’’, in fact it is poor policy 
to call on the ice cream manufacturers of Texas with 
an expensive pencil. I have contributed to their office 
supplies all this season. Business is good but its over. 
Will see you at the convention in Fort Worth. 


* * * 


The local members of the Texas Supply Men’s As- 
sociation held a meeting this morning at the Texas 
Hotel, and arranged a program for entertaining all 
attending—members, and members of their families. 
We realize that our last meeting at Waco, set us a pace. 
that will be hard to beat, but we still have a few aces” 


FRED HOLLWEG, 
Thos W. Dunn Co., 
A Texas Supply Man. 


up our sleeves, and you may rest assured we will not 
be found wanting. 


We want to impress on all supply men, as well as 
regular members of the Texas Association, that we 
expect them to bring their wives and daughters, for 
without them the convention would be a dismal fail 
ure. We will have ample housing facilities in our 
new $4,000,000 Texas Hotel, the best of its kind in the 
southwest. 


We have many attractions in and around Ft. Worth 
and the key to the city will be yours on that occasion. 
The dinner dance in the Crystal Ball Room is one of 
the attractions and will be under the supervision of 
the Ladies’ Auxilary, who will bend every effort to 
eonduct it on a high plane. 


We might mention. many other attractions which 
we have planned for your entertainment, but are keep- 
ing for a surprise. Rest assured, however, that 
“Southern hospitality’? will not be found wanting, 
therefore please do not overlook the dates, Dec. 7 to 9, 
inclusive, and help us make this meeting as good or 


even better than our last. Sincerely yours, « 


G. EF BEIN, i 
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Why Pay For Unnecessary Alcohol 


When it is absolutely worthless from a flavoring 
stand point and simply means extra freight? 


Why Pay Freight On Water? 


s,;N EW MEXOCINE 


A Concentrate Eliminating All Wastage 
BEAN VANILLA, VANILLIN, COUMARIN AND TONKA FLAVOR 


It?s Economical 


Use quarter ounce or dessert spoonful to flavor 10 gal. 
batch Ice Cream. Use quarter ounce or teaspoonful to 


M eans Service. 
Economy of use, freight, stock space, etc. 


X tra power for working results. flavor 50 lb. batch Candy. Average cost about one 
Our guarantee of satisfaction. cent, to flavor each gallon of ice cream. 
r an be ae a ice Se a aber tes baking. $7.00 per Pint 

IITA UL A lt el dh ea 5 pints $6.75 per pt. 10 pints $6.50 per pt. 
N o comparison on the market. 5 « #8695 & 500“ 6.00 « 


Exceptional in all merits. Torrie: 2% 10 days. - 30'daye Net 


Samples cheerfully sent on request 


REX EXTRACT COMPANY 


257 PACIFIC STREET BROOKLYN, N. Y. CITY 


Condensed Milk and Milk Powder 


(BY OTTO F. HUNZIKER) 


THE THIRD EDITION of This Book Has Just Come from the Press. 


This work represents a new book from cover to cover. It contains the 
description of the latest equipment and of the most improved methods 
and practices in the manufacture of every marketable line of condensed 
and dried milk products. 


The More Outstanding New Features Are: 


New methods for cooling sweetened Detailed discussion of the commercial 
condensed milk to prevent grittiness manufacture of powdered milk, 
and sugar sediment. 

New methods for sterilizing evaporated Cost of manufacture, composition solu- 
milk to prevent formation of a per- bility, properties, defects and keep- 
manent curd. ing quality of milk powders. 


Viscosity tests. 


Condensing and drying of buttermilk 
by commercially practical methods. 


All other chapters have been revised 
so as to make available such infor- 
mation as wiil be of the greatest ser- 


The use of the Ruff Condenser. ; vice in the successful manufacture 

Description of 20 different processes of and marketing of condensed and 
desiccating milk by the dough-dry- dried milk products under the new 
ing principle, the film-drying prin- and changed conditions of the indus- 
ciple, and the spray-drying principle. try. 


The price of this new and enlarged volume is $5.75 per copy. 


Send your order with remittance to 


The Olsen Publishing Company 


210 Sycamore Street MILWAUKEE, WIS. 
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TEXAS ICE CREAM MANUFACTURERS’ 
ASSOCIATION. 


DaUas, Texas, 
The Ice Cream Review: 

I have your favor of recent date regarding the 
Texas ice cream convention, which will be held in Ft. 
Worth, December 7th, 8th, 9th. Headquarters, Texas 
Hotel. 

Last year the Waco boys pulled a wonderful show, 
and it is going to require some work of the Ft. Worth 
bunch to equal the Waco stunts. However, the boys 
in Cow Town are pretty foxy and are planning to hand 
out a different brand, but promise the kick will be just 
as pronounced. 

The business sessions will be snappy and full of 
good things; things that every ice cream manufactur- 
er should know. The entertainment commitee is going 
strong, and, while not putting out any information, I 
learn that they will not have “‘chickens,’’ as at Waco, 


Nov. 5th, 1921. 


A Texas Supply Man. 
HENRY W. STERN, 
A. Daigger & Co., 


L. D. PAPE, 
Consolidated Wafer Co. 


but 
** quack’ 
of us have 
and don’t know anything about ducks. 
Ft. Worth. 

The officers and directors are working hard to get 
every ice cream manufacturer in Texas to attend this 
convention, and we hope to make their visit. both pleas- 
ant and profitable. 


probably ‘‘ducks;’’ however, they promise the 

> will prove as pleasing as the ‘‘peep.’’ Some 
pleasing recollections of the Waco ‘‘peep”’ 
But you know 


Very truly yours, 
H. F. OWSLEY, 


ICK CREAM AND CREAMERY COMPANIES TO 
CONSOLIDATE. 


Frank D. Chase, Inc., engineers of Chicago, have 
been employed by the Bloomer Cold Storage Company, 
of Couneil Bluffs, Iowa, to analyze thoroughly their 
manufacturing processes and to make a new and im- 
proved layout of their equipment. This work will in- 
clude the consolidation of the former Superior Ice 
Cream Company with the creamery of the Bloomer 
Company. 


Secretary. 
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THE ICE CREAM REVIEW 
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NATIONAL. ORDER 


Address all communi- I 
: yy })\ 
cations to }) Y) 
W. W. WREN WY 
Secretary if 


Fort Worth, Texas 
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PT 


TM COOOL 


The Ice Cream Review: 


The writer is in receipt of your favor of October 
28th, asking for information with reference to the 
meeting of the National Order of White Caps during 
the convention of the Texas Ice Cream Manufacturers’ 
Association, which is to be held in Fort Worth on Dee. 
7) Saand 9;1921% 


Welty! 


M. E. CUTNER, 
A Texas Supply Man. 


St. Louis Gelatine Co. 

The writer is extremely sorry that a great deal of 
information can not be given you on this subject. As 
you perhaps know, the activities of the National Order 
a White Caps are guarded with the greatest secrecy. 

: fact, there is nothing recorded that would enable 


one to cet any information about this Order, as eres 


thing is communicated from mouth to ear. 


I will say, however, that the voyage will be made 
on the evening of December 8th. The good ship UN- 
FERMENTI will weigh her anchor at the auditorium 
of the Chamber of Commerce promptly at eight bells, 
p.m. Chief BUTTERFAT, the skipper, and his mates 
SKIMILKUS, O’SALTUS and AQUA DE CANINE 
will be on board, together with the chief stew ard, 
MINCE PIE A LA MODECUS, to receive all the mem- 
bers of the Order and make them welcome and also to 
take charge of all the land lubbers that dare to set 
their foot on the gang plank. It is advisable for all 
who have not taken this perilous voyage to see that a 
respectable insurance policy is taken out prior to the 
voyage, as the deck is entirely frozen over with ice 
and. the sea is extremely rough. | 

The destiny of this good ship is a Seeret, but we 


m., on the morning of the 9th. 


oO 
Rarer a leg 
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Will Not Freeze Out No Alcohol 


Vanilla Exquinta 


TRADE-MARK 


FINER, STRONGER AND BETTER THAN 
VANILLA EXTRACT 


Economical Pure 


Write today for prices and particulars 


CROWN FRUIT & EXTRACT CO. , Inc. 


418-420 WEST BROADWAY 
New York City, N. Y. 


Denver Office: 
2910 Huron Street 
DENVER, COLORADO 


Pittsburgh Office: 
609 Chamber of Commerce Building 
PITTSBURGH, PA. 


718 N. CURTIS STREET 
CHICAGO, ILL. 


COSCO BRAND 


FRUITS 


aye PACK ERUITS IN NO. 10 


IcE CREAM CRUSHED FRUITS Cc. P. CRUSHED FRUITS IN BULK 


(BULK) IN PKGS. 
COLD PACK STRAWBERRIES 
FLAVORING EXTRACTS, ARTIFI- CONCORD GRAPE -EXTRACT (FOR VANILONG 


CIAL 
TRUE EXTRACTS 
ORANGEADE EXTRACT (FOR 


ICES, SHERBETS AND PUNCHES) 


LIQUID CERTIFIED COLORS 
CERTIFIED DRY COLORS 


TRUE FRUIT PASTES 
CERTIFIED PASTE COLORS 
MARSHMALLOW TOPPING 
COCOA 

BUTTERSCOTCH SUNDAE 
CARAMEL SUNDAE 


SODA FOUNTAIN FRUITS AND PRIVATE LABEL MARSHMALLOW TOPPING FOR JOBBING PURPOSES 


ICES, SHERBETS AND PUNCHES) 
VANILLA COMPOUNDS 
VANILLA EXTRACTS, PURE 
MARVEL PURE VANILLA BEAN 
EXTRACT 


COLORS 


CARAMEL SUGAR COLORING 
BUTTER COLOR ANILINE 


GELATINE 

CITRIC ACID 

GUM, PURE INDIA, POWDERED 

ICE CREAM POWDER 

SOLUBLE SKIM MILK POWDER 
SPRAY 


WALNUT FLAVOR 

MAPLE COSCO CONCENTRATED 
PINEAPPLE JUICE 

QUINTOLS 

EMULSIONS 


NEW YORK ICE CREAM COLOR 


KREMOLIN R. ICE CREAM 
RIPENER AND BINDER 

VANILLA BEANS 

VANILLIN 

COUMARIN 

GLYCERINE 

TARTARIC ACID 
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We also wish to advise that all this may be had for 
the small sum of two bones per. 

I regret very much that I am not able to send you 
a photograph, but in as much as Chief Butterfat 
Loedecker will have his picture in the paper it will 
be sufficient. 

Hoping the writer will be able to have the pleasure 
of meeting you on board this good ship at the date 
mentioned, I am, Very truly yours, 


W. W. WREN. 
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OKLAHOMA ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 
Tulsa, Okla., Oct. 31, 1921. 
The Ice Cream Review: 
A thoroughly up-to-date program is being worked 
out for the Oklahoma Ice Cream Manufacturers Con- 
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The 


Wolfhounds 


C, R, HAUK, President 
524 W. 12th St,, Oklahoma City 


CLAUDE C. DeROCHE 
Secretary 
2 P.O. Box $75 Oklahoma City 


EAM 


IMPORTANT WOLF HOUND REUNION. 


A call issues forth from the lair of the Wolf Hounds 
den, for all brother Wolf Hounds to meet at convention 
with the ice cream men in Oklahoma City, Okla., Dec. 
12, 13 and 14, 1921, at the Huckins Hotel, to discuss the 
many big problems that confront us; and prove to the 
world our claim that the Wolf Hounds are the spirit 
of good cheer, and the happy medium to greater things 
in royal true fellowship. Oh! what a great pleasure it 
is to be hailed by your fellow man with a smile and 
hand shake, that rings true as the greeting of the now 


TTL EEOC 
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J. B. PORTER, 
President, Oklahoma Ice Cream 
Manufacturers’ Association, 


vention in December . The entertainment features, un- 
der direction of C. R. Hauk, president of the Wolf 
Hounds, and associate members, are well under way 
while Secretary Cochran is busy providing the best 
possible talent from an instructive standpoint and a 
full half day session has been set aside for discussion 
of practical questions. 

Indications point to a full attendance of members 
and a number of manufacturers from neighboring 


states as well. 3° .B: PORTER, 
President. 
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MAIER DOESN’T BELIEVE IN SUBSTITUTES. 

We asked J. J. ‘Maier, a worthy Dixie Flyer, and 
member of the Knox & Maier Co. family of Atlanta, for 
his photo. Nothing doing. Boys, we are sorry J. J.’s 
picture isn’t in this issue, but you will see the real 
article at the Atlanta Show. Knox & Maier will have 
a booth in the auditorium, in charge of their C. W. 


Bryan. Register at their booth and get a useful 
souvenir, 


J. M. MORRISSEY, 
De Coursey Creamery Co., 


Cc. R. HAUK, 
President of the Wolf Hounds. 
A Wolf Hound. - 


famous Wolf Hounds extend to all; keep it up boys, 
it is great, oil your joints in your mighty right arms 
because you are going to be called upon in the coming 
convention, to greet the largest gathering of ice cream 
men that ever attended a state ice cream convention in 
the history of this great industry. 

Reservations are pouring in for rooms and space to 
display. Fellows, this year’s convention is going to be 
a Hum-Dinger. Hounds be on your mettle. It sure 
looks good; depression in this part of the country is 
over and forgotten. Wateh Oklahoma step on the gas 
and lead the field in 1922; sharpen your pencils, boys 
(meaning lead pencils, of course,) and be here in Okla- 
homa City December 12th. As to the entertainment, 
well you know the caliber of this end of it, on the quiet 
boys (for men only) the girl in the glass dress will | 
appear in private, at our duteh lunch. Ladies not ad- 
mitted until after this act; of course, if Brother Porter, 
Ward, Solliday and Parker promise to behave they will 
be admitted, under guard of the strong arms of the 
Wolf Hounds’ Kennel Keepers. 

Awaiting your august presence and with greetings 
of good cheer to all, this Thanksgiving Day, we thank 
the Great Heavenly Father for the many, many bless- 


ings of this year. C..R..HAUK,_! 
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HEN you find 
yourself muzzled 
for cash and 
caught with a lot of 
equipment no longer 
needed in your plant, 
try a little classified ad 
in our “Want Depart- 
ment.” They seldom 
fail to bring results. 


SLAYX, 
o 


Two cents a word — fifteen 
cents extra for blind address 


THE OLSEN PUBLISHING Co. 


210 Sycamore Street Milwaukee, Wis. 


Publishers and Printers 
to the Dairy Industry 
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POODLE DOG 
ASSOCIATION 


Address all communications to 
B. OGDEN, JR. - Secretary 
985 26th St., Des Moines, Iowa 
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IT’S BIRDMAN OSTRUM NOW. 
The Ice Cream Review: 

Have your letter of October 29th and thank you 
for invitation to use your column for publication of 
association news. The dates tor the Iowa convention 
have not been definitely fixed and all Poodle Dogs are 
anxiously awaiting notice of those dates so that they 
can plan to evade work at that time. If wives ever 


y 


keep boosters away from a convention, the Poodles are 
all stray dogs, because their attendance is unanimous 
at each Iowa state meeting. As soon as the convention 
dates are definitely fixed, we will all go to work with 
the idea of making the next Iowa state convention the 
most successful to date, which will be going some. 

It occurred to me that many of your readers would 
be interested in reading of the trip made by the Mor- 
ton Salt Company’s flying boat which left Chicago on 
October 12th, and is expected to arrive in New Orleans 


G. B. TAYLOR, 
W. B. Wood Mfg. Co., 
A Texas Supply Man, 


PLEASE MENTION THE 


GEO. F. LESSENHOPP, 
Lessenhopp Supply Co., ; ; 
A Wolf Hound. 


some day this week. This boat visited all of the larger — 
towns en route. We are quite sure that a number of 
readers saw this boat, and that a number of them made 
short trips as passengers. The following story is be- 
ing used by newspapers in a number of larger. towns 
between Chicago and New Orleans. 


A. O. MC CUNE, 
Secretary Poodle Dog Association. 
* * - 


Racing over the very waters which the south hopes 
to see as the course for great ships of tomorrow, the 
ereat blue flying boat of the Morton Salt Co., illustrated 
below, is on its way from Chicago to New Orleans at 
the present writing (Nov. lst), in a flight that is to 
stimulate interest in the Lakes-to-the-Gulf waterway 
project, and demonstrate the possibilities of aircraft as 
aids to business. 

On board are Lieut. Commander Ray P. Applegate, 
U.S. N. R. F., one of the few men in the United States 
holding a Mississippi river pilot’s aerial license, and 
Poodle Dog C. L. Ostrom, of the Morton Salt Co. 

It is their purpose to stop at more than 50 cities and 
villages lying on or near the Mississippi river between 
St. Louis and New Orleans, conferring with local busi- 
ness men and officials in an effort to strengthen trade 
relations between the south and north. 

The vessel will land at several cities where the 
company has business connections and local wholesale 
dealers will be taken for a short spin, after which the 
eraft will be thrown open for the public to inspect. 

The flight of the plane down the Mississippi and Illi- 
nois river valleys marks the beginning of a new era of 
trade getting methods, this being the first time a flying 
boat has been utilized by a business concern for rein- 
forcing the efforts of its varied salesmen. 

The craft followed the course of the sanitary canal 
to Joliet, the Illinois and Michigan canal to La Salle, IIL., 
then down the Illinois river to the Mississippi and St. 
Louis. 

It is not mere coincidence that the flying boat is tak- 
ing the course it is. More than a decade ago, Joy Mor- 
ton, believing that waterways were the solution of most 
merchants’ and producers’ shipping troubles, resurrect- 
ed from the bottom of the Illinois and Mississippi rivers, 
a fleet of old boats, rebuilt them so they were entirely 
seaworthy, and began the shipment of salt from Chicago 


CLAUDE H, DE ROCHE, 


._ Liquid Carbonic Co., 
‘ A Wolf Hound. 
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to Mississippi river points. It was the first time through 
freight has ever been carried from Chicago to Daven- 
port, Iowa, via the Hennepin canal. For three years 
this fleet was kept in operation purely as an experiment 
—long enough to prove that if the waterways were im- 
proved and deepened slightly, merchandise could be car- 
ried quickly and with both profit for the shipper and 
economy for the people. 

Now the flying boat is traversing to the same wa- 
ters, to remind people again, that if the railroads are to 
be prevented from charging excessive rates they must 
have competition in the form of natural waterways and 


eanals. 
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OBSERVATIONS. 
By C. J. Yunker, of Rex Extract Company. 


D. A. Heckler, of Napoleon, O., attended Buffalo 
convention. 

Mr. Felker, of Findlay Dairy Co., Findlay, Ohio, at- 
tended Buffalo convention. 

A. E. Hughes Dairy Co., Bowling Green, O., will 
install a Rapid Bottle Washer. 

Puritan Creamery Co., Norwalk, O., has sold out to 
Norwalk Dairy Company. 

Esmond Dairy Co., of Sandusky, O., will open a 
dairy and ice cream plant at Port Clinton, Ohio... 

C. E. Reiss Iee Cream Co., Peru, Ind., will make 
some improvements to the plants. 

Amboy Creamery Co., Marion, Ind., has finally got 
their new plant in good shape and reports of having 
good business this season. They also have their retail 
store doing business. 

J, Kruse, manager of Clover Leaf Creameries plant 
at Huntington, Ind., just returned home from a visit 
with his folks at Preston, Iowa. 

Watts Bros., Loganport, Ind., has painted the front 
of their factory in gay colors and it looks fine. They 
are hustlers. 

Brown & Gleason, of Van Wert, O., who recently 
ventured into manager of ice cream have sold their 
business to George Brown, who wil! run the plant. 

George Horen, of Toledo Ice Cream Co., Toledo, O., 
attended Buffalo convention. 
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WORTH $5.00 AN ISSUE. 


We are in receipt of a letter from Henry Hoesly 
of Sheboygan, Wis., in which he so highly lauds THE 
ICE CREAM REVIEW that we feel we ought to let 
all our readers in on it. In fact, we feel mighty proud 
of the tribute paid the service which this Review gives 
to its readers. 

The letter reads: 
‘‘Sheboygan, Wis. 
Dear Sir: 

Please find enclosed check for which I wish to re- 
new my subseription to The Ice Cream Review for two 
years. I could not get pleasure out of the trade as an 
ice cream maker without this Review. Some editions 
at various times were singly worth $5.00, say nothing 
of the balance of. editions which totally number 12 per 
year. If everyone took the Ice Cream Review, they 
would not be guessing at their work so much; it would 
mean better ice cream everywhere at all times. 

Trusting I will continue to get The Ice Cream Review 
each month, I am . 

(Signed) HENRY HOESLY.”’’ 
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ROGERS AUTOMATIC 


BRICK MAKER 


Those who saw this new sensation at 
the National Dairy Show realize the 
vital importance of this machine in rela- 
tion to the making of ice cream bricks. 


Rogers Automatic Brick Maker makes 
direct from the freezer 


Perfect 
Quarts, Pints and Individuals 


Individuals made six or eight to the brick and 
more perfect than is possible by the old hand 
or machine cutting method. 


Makes one, two or three-color bricks mechan- 
ically perfect and very accurate in color 
divisions. 


Write for complete circular. 
Other Ladd Specialties: 
The Viscolizer, Blue Line Pres- 


sure Washer, International Milk 
Filter, Electric Branding Iron 


John W. Ladd Company 
** National ray Distributors 
Approved ad Specialties’’ 


fe! a 
DETROIT 2 CLEVELAND 
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Items of Interest for the Ice Cream Manufacturer 


LARGE CONSUMERS MAKING CONTRACTS 
WITH REFINERS. 


Arrangements for Season’s Sugar Supply Made by Big 
Buyers who Abandon Open Market. 


Reports from Facts About Sugar are that some of 
the refiners had started a campaign to make contracts 
with large consumers of refined sugar for the coming 
season were confirmed from various sources. ‘The first 
reports of the kind were to the effect that the American 
was making such contracts, but since then it appears 
that other refiners have followed the same course. 


Direct Arrangements Made. 

Brokers having Chicago connections have found, it 
is said, that several of the largest buyers in that terri- 
tory have been tied up with contracts and are virtually 
eliminated from the open market. In some instances 
it would appear that the contracts have been made di- 
rectly between the refiner and the buyer, while in others 


Some of the eastern refiners are understood to look 
unfavorably on the system of selling sugar under these 
contracts and have refused to make any concession from 
their regular selling terms. 


* * * 


BRITISH MARKET FEATURED BY VIGOROUS 
COMPETITION. 


Sugar Consumption Increasing but Declining Prices 
Restrict Orders from Distributing Trade. 


London, Oct. 25.—Facts About Sugar says that the 
sugar distributors in the United Kingdom are pursuing 
a very cautious course. The general tendency of the 
market has naturally led them to restrict their opera- 
tions and trade stocks are at a very low level. Competi- 
tion is active in this market and British refiners have 
continued to cut their prices to meet quotations on 
American refined. © 


L. A. KLINE, 
Massey & Massey Co. 


A. H. ANDERSON, 
Massey & Massey Co. 


H. E. HOWLAND, 
Meyer Dairy Equipment Co., 


These Boys All Belong to the Wolf Hound Family. 


the arrangement has been made through the agency 
of brokers. 

Most of the contracts are understood to provide for 
the jobber storing shipments from the refiner, for which 
he is allowed a fee of five points to cover warchousing 
and insurance. This, it is pointed out, is tantamount 
to the refiner allowing the jobber a rebate of five points, 
inasmuch as most of the jobbers who shave entered into 
the arrangements have plenty of available storage space 
for the sugars and carry blanket insurance policies. 

Terms of Contracts Vary. 

The terms of the contracts vary in different instances, 
it is said, some making provision for cancellation with 
a specified time of notice and a minimum consumption 
on the part of the buyer, while others, believed to be 
the most numerous, are on the basis of a ‘‘gentleman’s 
agreement’’ between the seller and the buyer. The buy- 
er will be billed aceording to prices ruling the day of 
withdrawal from his warehouse, as is usual on con- 
signment sugars. 


REFINED SUGAR MOVEMENT STALLED > 
BY LACK OF RAWS. 


Eastern Territory Mainly Affected—Resumption 
of Prompt Shipment Probable Soon. 


The refined sugar market, according to Facts About 
Sugar was inactive recently for the reason that Atlantic 
seaboard refiners were unable to fill orders, owing to 
the exhaustion of their supplies of raws. As a conse- 
quence the trade has been marking time, awaiting the 
arrival of further shipments from Cuba which will en- 
able the refineries to resume meltings on a normal seale. 


Result of October Buying. 


This situation is the direct result of a considerable 
expansion in the volume of orders placed by the dis- 
tributing trade during the latter half of October, when 
refiners had allowed their stocks of raws to sink to an _ 
abnormally low level. Most of the refiners state that 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


hiaeies CEN C REAIMeri Ee Vike W 


they expect to be in a position to resume shipments 
on a normal seale immediately, but it is anticipated that 
not until the middle of the month will they catch up 
with orders in hand sufficiently to make possible the 
resumption of prompt shipments. 

While substantial purchases of Cuban centrifugals 
were made by the refiners during the last week in 
October and at the end of the preceding week, and while 
the sugar finance committee has been endeavoring to 
expedite the movement of these sugars, heavy storms 
and delays incidental to the loading and moving of 
cargoes have prevented the arrival of a sufficient ton- 
nage to relieve the situation. 

Situation Considered Abnormal. 

During the period of wartime control shortages were 
chronie in eastern territory at this season of the year 
due to lack of available raw supplies. The present. sit- 
uation is regarded as abnormal in view of the large 
stocks of sugar in Cuba, and is due directly to the fact 
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Sugar Price Fluctuations 


that trade stocks all along the line were allowed to 
decline to a point where they were inadequate to meet 
any acceleration in demand. 

While refiners have been compelled to refuse orders, 
it is stated in trade circles that-no particular hardship 
has been imposed on consumers by this fact, most dis- 
tributors being able to take care of their trade thus far. 
The inereased volume of business offered is attributed 
to a general disposition to take on slightly larger stocks, 
which was encouraged during the latter part of Octo- 
ber by uneasiness over a possible interruption of trans- 
portation on November Ist. It is reported, however, 
that scarcely any of the orders have been withdrawn. 
They are being left in the hands of brokers to be filled 
as soon as possible, a condition which is regarded as 
assuring a fairly active business in refined throughout 
the month. 

The interruption to the movement of refined has been 
limited largely to eastern territory. In the west and 
southwest sugar has been moving freely, as the Louisi- 
ana houses, the best sugar companies and the Pacific 
eoast refiners have been shipping steadily. There has 
been very little transfer.of orders, however, as the 
latter companies have been supplying central and west- 
ern territory for some time, the distribution by Atlantic 
coast refiners having been confined to territory east of 
Chicago. 

* * * 


MR. SPRECKELS VIEWS THE SUGAR SITUATION. 


C. A. Spreckels, president of the Federal Sugar Re- 
fining Company, has left for the Riviera on the Olympic 
and expects to remain away over the winter. 

His views and opinions as the immediate outlook 
were voiced as follows: 

‘“‘T am going to take a bird’s eye view of the situa- 
tion through the telescope. I want to see how it looks 
from outside and how they are going to get out of the 
serape. 

‘“‘There’s no doubt they’re in a scrape and the banks 
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NORTHEY 


Ice Cream Cabinets 


Refrigerators - Coolers 


For All Purposes— Any Size, Style or Finish 


NORTHEY MANUFACTURING CO. 


WATERLOO, IOWA DAIRY SUPPLY HOUSES 


TH VILTER MFG, GO. sci 


You are NOT prepared to 
handle your Season’s Trade 
until you have installed a 


VILTER 
Refrigerating 
Machine 


ReGen 


Twin Cylinder Refrigerating 
Machine, 


EE 


If interested write for bulletins. 


Get Longer Service 


Out of your 
Ice Cream 
and 


Milk Cans . 
RETINNING 


Will Put Dollars in Your Pocket 


We will be pleased to meet 
you at our booth at the 
Exhibition where we have 
some samples to show you. 


Knox & Maier Company 


ATLANTA, GEORGIA 
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are holding the bag. I don’t know whether they’re go- 
ing to try to unload on the producer or the consumer, 
but they won’t succeed either way. 


““Any attempt to control the crop by artificial means 
is going to bring about worse smash than otherwise. 
The plan to defer grinding till February cannot suc- 
ceed. The cane is there to make an even larger crop 
than last year, and as its content is higher in February 
and March than at any other time, delaying the grind- 
ing may even result in a heavier production than other- 
wise. 

‘“We are in a very strong cash position, and if we 
see that artificial means are being used to control sugar 
we can afford to sit back and wait for the smash which 
is sure to come.’’ 


LOUISIANA SUGAR NOW COMING IN. 


New Orleans, La.—The new sugar season in Lousiana 
is now generally under way. Grinding has commenced 
at several of the large plantations and at a number of 
small ones. 


H. C. HORNEMAN, 
Sugar Creek Creamery Co., 
A Dixie Flyer. 


CUBA AND THE U. S. TARIFF. 
In a communication to Facts About Sugar, arguing 


for a reduction in the duty on Cuban sugar, the editor 


remarks that ‘‘one very important and significant point 
is brought out. This is that the tariff it not added to 
the price paid by the United States buyer, but is de- 
ducted from the price received by the Cuban producer. 

‘This fact was clearly illustrated when the emer- 
gency tariff law went into effect at the end of last May, 
as we noted at the time. The last sale of duty-paying 
96 degree test sugar made in the New York market be- 
fore the new law went into effect and the first sale 
after it went into effect were made at exactly the same 
price, despite the advance of sixty cents a hundred that 
had taken place meanwhile in the cost of bringing Cuban 
sugar into the country. Within a few days the price 
went still lower than it had been before the change in 
duty, not, of course, because of the advance in the tariff 
rate but because of other factors that created a declin- 
ing market. 

‘“As has been pointed out in studies of this subject 
which have been published from time to time, the inei- 
dence of the tariff depends entirely upon market con- 
ditions prevailing at any given time. The reason why 


GEO. L. BOKDEKER, 
A White Cap. 
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Cuban producers were unable to increase the selling 
price of their sugar by the amount of the advance in 
the tariff rate last May, when the emergency law went 
into effect, was that the amount of sugar available to 
the United States market was more than it could take. 
In order to hold his position in the market, therefore, it 
was necessary for the Cuban to absorb the increase. 
Had the amount of Cuban sugar available been less than 
was needed to supply the requirements of this market 
and had there been no other foreign grown sugar com- 
peting for the market, the Cuban’s price would have 
risen by the amount of the increase in duty, or by a 
substantial part thereof. 


‘The fact that Cuban producing interests are com- 
pelled to pay out of their own pockets the additional 
duty imposed by the emergency tariff law, which is es- 
timated by the Cuban Commercial Mission to amount 
to $32,000,000 in the course of a year, raises the inter- 
esting question whether, under the conditions that are 
likely to prevail in the near future, Cuba will be able 
at any time to pass along the duty to the purchasers 


H. Y. WOOD, 
Warner-Jenkinson Co., 


A Wolf Hound, 


of her sugar. Now that Cuba’s crop has inereased to 
nearly 4,000,000 tons and is unlikely, except under offi- 
cial restrictions, to fall as low as 2,500,000 tons, it ap- 
pears improbable that the Cuban producer will be able 
to add the duty to his selling price. With domestic 
production in the United States amounting to 2,000,000 
tons and Cuban production at any figure in excess of 
2,500,000 tons, it is obvious that with all this sugar 
seeking the United States market, which is capable of 
consuming a little over 4,000,000 tons, Cuba will not 
be able to shift the duty to the purchaser. Only an 
increase in the consuming power of the United States 
or a decrease in the available supply of sugar ean change 
this condition. 


‘At the present moment the price commanded in the 
New York market by sugar grown within the United 
States is approximately 1.55 cents a pound higher than 
the price received by the Cuban producer, although the 
tariff paid by the Cuban sugar is 1.60 cents. To sell 
his product the domestic producer is compelled to yield 
a small part of his nominal protection. At times during 
the past few months the difference between the domestie 
price and Cuban parity has been much greater than 
this. Similarly, full-duty paying sugar has sold recently 
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“Wacho” Can Straightener 


Convinces Many of 
its Practicability and 
Efficiency 


O CONVINCING was the demonstration of the 
WACHO Can Straightener at the National 
Dairy Show—so positively did it satisfy ev- 

ery one who saw it in operation, removing dents 
from bodies of cans and making necks and covers 
fit like new—so sure were no few old experienced 
men whose business depends on the handling of 
milk cans, that the working principle of the Wacho 
Can Straightener is right and actually completely 
straightens a can noiselessly in less than one min- 
ute, that these same big men in the industry who 
have tried the crude means of straightening cans 
heretofore available, have placed orders with us 
for these machines as quickly as we can get them 
to their factories. 


Their names will be furnished on request. 


If you were unable to see for yourself what a quick 
job the Wacho Can Straightener makes of remov- 
ing dents in cans, how simple and safe it is to 
operate and how noiselessly it does its work, we 
want to tell you more about it or prove to you in 
your own plant its usefulness and practicability. 


Write for circular and whether 
interested in a demonstration. 


Manitowoc Plating Works 


Manufacturer ‘‘Wacho’’ Can Straightening Machine 
Rebuilding, Retinning and Manufacturing of Ice 


Cream Cans, Milk Cans and Special Dairy Supplies. 
Years of Satisfactory Tinning Service to the Dairy Trade. 


MANITOWOC WISCONSIN 


Our Retinning Service is Complete 


Despite the fact that you have been disap- Retinning and Rebuilding will make you 
pointed in the past on retinning work, and are of an “enthusiastic believer’’ just as it has 
the opinion that it is neither economical nor others. Just one trial order will convince 
practical, we are confident “MANITOWOC” and convert you. 


SATISFACTION GUARANTEED 
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at a cost and freight price of 2.75 cents, against a cost 
and freight price for Cubas of 2.625 cents, the Cuban 
producer finding it necessary to yield all but twelve 
points of his forty-point preferential in order to find 
purchasers for his output. 


‘Not only is it impossible under conditions such as 
now exist for the seller of duty paying sugar to add 
the duty to his price, but it is equally impossible for 
the protected producer to obtain the full amount of his 
nominal protection. The United States producer finds 
it impossible to maintain his price at the full margin 
above the Cuban quotation nominally provided by the 
tariff law and the Cuban producer is compelled to yield 
the greater part of his nominal preference over full-duty 
paying sugars. 

‘‘Nevertheless the existence of these preferences is 
unquestionably helpful both to the native producer and 
to the Cuban producer in meeting outside competition. 
If the difference in the amount of duty paid measures 


LOUIS S. BELITZER, 
National Mruit Flavor Co., 
A Jack Rabbit. 


accurately the difference in cost of production, all will 
compete on equal terms. If it is greater or less than 
the difference in cost of production, the favored interest 
will gradually increase its share in the total volume of 
sales. As a practical business problem, therefore, the 
fixing of a tariff becomes a question of adjusting the 
terms on which the various sugars available to a given 
market are allowed to compete. The exact determina- 
tion of the rate which will make competition possible 
on unreasonably even terms can be reached only by 
definite information as to relative costs of production. 

3eheving that intelligent treatment of the tariff 
depends upon the full presentation of the facts and a 
right understanding of their application, we are glad 
to give space to views and arguments on all sides of 


the question.’’ 
* * 


FUTURES DELINE AGAIN. 


Trading on the New York sugar exchange showed 
a further decline in raw sugar prices during the first 
week in November; there was no trading in refined 
sugar futures. The range of raw prices was as follows: 


WwW. H. MURPHY, 
A Jack Rabbit. 
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JULY 6 ates eee Se tee Pik cer ek krone ears 2.60 2.40 2.45 
Septem Der. es. ruc. Save) Mes BAe oe 2.65 2.00 2.50 


AGREE TO REDUCE RATES. 


Bastern trunk line railroads are preparing to reduce 
freight rates on sugar from Atlantic seaboard points 
to Chicago and other competitive points in central ter- 
ritory. It is understood that the reductions were agreed 
upon at a conference held in New York between trunk 
line officials and representatives of a number of the 
eastern refiners. 

The proposed changes, it is understood, will bring 
rates from seaboard points into central territory down 
to the level of rates from New Orleans, with exceptions 
as to certain points. 


HUGH D. HARRINGTON, 
Consumers’ Gelatine Co., 
A Wolf Hound, 


MORE LAWSUITS OVER PAYMENTS 
FOR HIGH PRICED SUGARS. 


Suits to collect on 1920 contracts for the sale of 
sugar at 22.50 cents continue to be filed by the Amer- 
ican Sugar Refining Company. The latest actions an- 
nounced are against Cate & Woodward, of Providence, 
R. L., for the sum of $50,000, and against A. E. Brauns 
ot Iron Mountain, Mich., formerly doing business under 
the name of Brauns & Van, for $21,000. The quantity 
of sugar involved in the last mentioned ease is 340 bar- 
rels, it is stated. 

% % a 


A DISCUSSION ON INVISIBLE SUGAR SUPPLIES. 


Editorilizing on the factor of invisible supplies, we 
find the following in Facts About Sugar: 

‘‘Tn discussions of the sugar situation a factor that 
looms large and comes in for much comment is the 
existence in Cuba of stocks at ports and interior points 
approximately a million tons above the average for this 
season of the year. A consideration of equal importance 
that is seldom mentioned is the entire absence of in- 
visible supplies, not only in the United States but 
throughout the world. Such invisible supplies in the 
hands of distributors, speculators and consumers norm- 
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ally amount to 500,000 to 750,000 tons in the United 
States alone. For the world they probably average 
1,500,000 to 2,000,000 tons. 

“In the middle of 1920, when the long continued 
decline in the price of sugar set in, invisible stocks in 
the United States were probably at the highest point 
they ever had reached. Developments since that time 
have demonstrated that a great amount of hoarding 
by consumers had gone on during the period of war- 
time control and this was followed during the early 
months of last year by heavy accumulations of stocks 
on the part of distributors, operators seeking speculative 
profits, and manufacturers using sugar as a raw mater- 
ial for their products. The consequence, when the de- 
cline in prices set in, was that the ordinary channels 
of outlet were blocked and sugar backed up in the hands 
of producers. 

‘*With the progress of time these invisible supplies 
have been gradually absorbed until they have entirely 
disappeared. They have not been replaced because 
neither dealer nor consumer has seen in prevailing 
conditions any compelling reason for carrying even 
his normal volume of supplies. Having experienced 
severe losses on his sugar purchases during the past 
year and a half and being thrown into more or less 
uncertainty regarding the probable future course of 
the market by conflicting statements as to controlling 
influences, the distributor has felt that his only safe 
course was to limit his stock to the requirements of 
day-to-day orders. The extent to which this practice 
has been earried is illustrated by a recent experience 
of the writer in visiting one of the principal distribut- 
ing points of the country. He was informed that jobbers 
in that Gity were making it a practice to. purchase only 
against orders actually received and were not carrying 
‘a single barrel of sugar over from one day to the next. 
Similarly, wholesalers and retailers were ordering only 
to meet actual requirements for a few days at a time. 
They preferred to take the risk of running entirely out 
of supplies rather than to take a possible loss through 
a further decline in prices. 


‘“‘The significanee of the depletion of invisible sup- 
plies under conditions such as now exist is that it paves 
the way for a rapid readjustment in the outward and 
visible state of the industry concerned. The assumption 
frequently made in connection with the sugar market 
that two to three years will be required to bring supply 
and demand back to a normal balance overlooks the 
-bearing of this important factor. Considering the low 
state of supplies actually in trade channels throughout 
the world, it would be easily possible for the situation 
to be completely changed and accumulated stocks in 
producers’ hands to be dispersed within a few months. 
In this particular instance it is probable that the change 
from present conditions will be retarded somewhat by 
Kurope’s difficulties in finding satisfactory means of 
payment and the consequent necessity that European 
countries will be under of continuing to limit their pur- 
chases to a volume much below their normal require- 
ments. 


On the other hand, it is possible that the situation 
may be cleared up much more quickly than even the 
most optimistic members of the industry now hope for. 
It is significant that the only part of the world in which 
a considerable oversupply exists is Cuba. In the anal- 
ogous case of cotton, where the oversupply was confined 
te the United States, the developments of the past two 
months have shown an almost complete reversal of con- 
ditions. Should it become evident within the next three 
or four months that Cuba’s coming crop is to be only 
two-thirds as large as that of the past season, this fact 
alone is likely to give the signal for an active buying 


Highest Purity 


MADE IN AMERICA 
For Quality Buyers 


You can't forget the satisfac- 
tion which unfailingly follows 
the use of Chalmers’ Gelatine. 


CHALMERS GELATINE 


SALES CORP. 
RICHMOND VIRGINIA 


CONDENSED MILK 
MACHINERY 


The Better Kind 


We teach you to make 
condensed milk. 


C. E. ROGERS 


Builders of Better Condensing Equipment 
8731 Witt St. Detroit, Mich. 


DULUTH 


PCG. Shipping Tubs 


Are Cream Savers 


Our Eastern Style Tubs, 29 in. high, give plenty 
of packing room for your long shipments. 


Features which insure dur- 
ability are: 


1. Standard width _ staves, 
133/70. Ine thick, of ses 
lect Washington Fir. 


. Top and bottom hoops of 


1%-in. 16-gauge gal- 
vanized iron. 


. Heavy bottom construc- 

tion, beer keg’ type, 
which insures added 
strength. 


. Beehler 4%4-in. 
galvanized handles. 


heavy 


Write for our special terms for 
early delivery 


DULUTH COOPERAGE CO. 


DULUTH MINNESOTA 
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movement, directed to: the reestablishment of normal 
stocks in distributors’ hands, which would lift from the 
shoulders of producers in Cuba and the United States 
the burden of carrying the great bulk of supplies and 
would rapidly absorb these into customary trade chan- 
nels. 

‘The exhaustion of trade stocks makes it reasonably 
certain that the movement of sugar during the remain- 
der of the year will be heavier than is usually the case 
at this season. At what time a more comprehensive 
buying movement, leading to the replenishment of trade 
stocks will begin and what circumstances will set it 
in motion, however, it is impossible to predict with cer- 
tainty. It is logically to be anticipated whenever buyers 
reach the conclusion that a change in the present appar- 
ent relation of demand and supply is impending, and the 
chanees are that developments from now on will point 
in increasing number toward the realization of a marked 
change in this respect during the coming year.”’ 


viously used which were brought out during the trial of 
the cases. 
Contracts Variously Interpreted. 


The suggestion of a uniform refined contract appears 
first to have been advanced by E. L. Wemple, of the 
Warner refinery, but until recently did not seem to meet 
with much response on the part of other refiners. 

In the meanwhile, however, the refiners have learned 
at their expense that the jurisdiction of various states 
differ and that while their former contracts were upheld 
in some sections, in others the courts took an entirely 
different view of the situation and permitted the buy- 
ers to break their agreements on one ground or another. 

Mr. Wemple’s suggestion has recently been receiv- 
ing more earnest consideration, it is understood, and it 
is known that in some quarters the revision of the con- 
tract, at least, if not the adoption of a, uniform docu- 
ment, is being seriously considered. 


Creamery Package Exhibit 


STANDARD SUGAR CONTRACT FORM 
CONSIDERED BY REFINERS. 


Facts About Sugar Explain Adoption of Uniform 
Document may Result from Court Rulings in 
Actions Involving Validity of Sales. 


As a result of the legal fights that were made by 
buyers in various sections of the country against the 
fulfilment of their alleged contracts for sugar at the 
high prices which prevailed during the middle of last 
year it is quite possible that a standard form of refin- 
ery contract may be adopted by all refiners in the near 
future, this contract beige devised with the idea of 
eliminating weaknesses in the forms of contract pre- 


at the National Dairy Show. 


The Buyer’s Signature. 


Some refiners in the past have been in the habit of 
accepting orders on the signature of the brokers, with- 
out troubling to obtain the signatures of the buyers, 
and while in some states the courts have held that the 
signature of the broker was binding, in others they have 
held the opposite. 

While, of course, it would not be practicable for re- 
finers to obtain signatures before shipment was made in 
cases where immediate shipment was requested, it does 
not appear that there is so much danger of violation 
of contract under these circumstances. On orders for 
delayed shipment, however, it appears possible that -re- 
finers will hereafter insist on the buyer’s signature. © 
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Another point that seems to have been open to more 
than one construction was that relative to the usual 
definition of shipping terms. 

~ “Tmmediate delivery,’’ the trade usually under- 
stands to mean shipment within three days, whereas 
‘Prompt delivery’’ would call for shipment within ten 
days, and so forth. These shipping terms, however, met 
with varying constructions in different courts, with 
the result that in some instances refiners found the law 
would not accept the usual trade construction of the 
terms and held that the seller had defaulted in his 
contract. 


The proposed contract would include a paragraph 
which would make more specific the shipping conditions. 
It is possible also that some clause might be inserted 
to cover possible market fluctuations between the time 
of order and the time of shipment. In the past buyers 
have often called on refiners to allow for market fluc- 
tuations while their sugar may have been in transit and 
these have repeatedly been allowed, although the buyer 
was not strictly entitled to call upon the refiner to take 
the loss entailed by a market decline. 


yp 


BETTER LATE THAN NEVER. 


Not so with Jim Mulligan. He’s always there on 
time. In fact he sometimes sends in his ‘‘bit’’ so early 
that we get it into print a month ahead of time. Here’s 
Jim’s December contribution: 

Am now on my way to meet all the Dixie Flyers 
at Atlanta, Ga., Nov. 28th, where we will have a grand 
and glorious time. Flapping our wings, which occurs 
once a year. And there old father eagle will be de- 
lighted to meet all the old Flyers and then to welcome 
the new ones, to the eagle nest for their protection in 
future and our hearty co-operation as in the past. It’s 
very gratifying to see the good that has been done in 
the past year and the hearty co-operation with the ice 
eream manufacturers over the southwest and _ else- 
where in the United States. Still we must not lose 
sight of the fact of the valuable assistance and hearty 
co-operation of our National Secretary, Robert Ever- 
ett, and the National Salesman Supply Association and 
all the manufacturers whose travelling men should join 
the National Association of Ice Cream Supply Men— 
as well as Dixie Flyers. Its to be hoped that all the 
Ilyers will bring their wives (or sweethearts) with 
them to Atlanta, as we need all the ladies we can get, 
for it takes away that stag feeling and brightens up 
things quite a bit. 

I find trade conditions steady, and outlook for next 
year is good, and all the ice cream manufacturers are 
pretty optimistic. 

While in New Orleans I had the unexpected pleas- 
ure of meeting our old friend, Harry A. Benners, who 
is back in the salt game and is southern salesmanager 
for Jefferson Salt Co., Jefferson Island, La. Harry 
took me over to his office in the United Fruit Company 
building, on St. Charles St., near the St. Charles Hotel, 
and he asked about a number of the old boys that now 
belong to the Dixie Flyers. He will soon be one of 
the new eagies, as he will be with us at Atlanta. Mr. 
Benners has associated with him in the operation of 
the mines two of Louisiana, Ky., most staunch and 
wealthy business men, Mr. Lawrence Jones, of Jones 
Brothers, and Mr. Lysle Bayless, of Bayless Bros. Co., 
both firms of Louisville, Ky., and while operating but 
a short time, they report a nice satisfactory business. 
They also have associated with them 'M. 8. Fiske, who 
will take charge of the Atlanta office in a short time. 


Bee Cre Crescent’’ 


Ice Cream Packing Tubs 


Made right 


Keep tight 


Write For Prices 


Crescent Tub Manufacturing Co. 


Johnson City, Tenn. 


Attention Kansas Ice Cream Manufacturers: 


While attending the Convention do not fail to visit the 
display of the 


Wolf Advertising Company 


Creators of Distinetive Ideas in Advertising 


43 to 51 West 36th Street 
New York City 
Room 219 Baltimore Hotel, December 15-16, 1921 


We carry a complete line of high class advertising displays, cutouts 
and signs for the ice cream and butter manufacturers. 


DAVE STEINER 


Representative for Kansas, Missouri, Oklahoma and Texas 
ember Kansas Ice Cream Association 


St. Louis Office: 726 Victoria Building 


The Significance of the “B” 


The Bee has long been known for its en- 
ergy and constant industry. So has B. Riley 
Hauk, our president, who has had forty years’ 
experience in the Creamery, Dairy and Ice 
Cream Makers’ machinery and supply line. 
Mr. Hauk still has the same old pep, and is 
anxious to serve you by giving you the bene- 
fit of his experience in our line. 


The ‘‘Bee’’ in our trade mark is also sig- 
nificant of the letter ‘“‘B’’ in Mr. Hauk’s name 
‘to distinguish it-from any other company, as 
he is solely connected with and interested 
in the | 
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403 'NORTH MAIN ST. 
Saint Louis,Mo, 


B. RILEY HAUK, President 
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THE ICE, CREAM REV LEW. 


I had the pleasure of meeting him and judged him to 
be a nice clean hustling business man, and was well 
liked by the ice cream manufacturers of the South. So 
let’s wish them success. 

While this may not be printed until after Thanks- 
giving Day, I hope it will be happy for all, but am 
inclined to think that our turkey will be a chicken. 
However, let’s all be thankful that we are to be to- 
gether once more. 

J. W. MULLIGAN. 
as 


SALESMEN’S CLUB MERTING. 


At its annual business meeting in Buffalo, preced- 
ing the Eastern Exhibition, the Salesmen’s Club elect- 
ed the following directors for the ensuing year: R. J. 


Decy, J. E. Graham, W. E. Gray, Jr., G. R. Kleinau, 8... 


W. Mendelsen, P. N. Miller, J. B. Morse, A. A. Senor 
and Thos. J. Stewart. Meeting later in the week this 
new Board of Directors elected the following officers : 
Thos. J. Stewart, president; W. E. Gray, vice-president ; 
A. A. Senor, treasurer. 

It is impossible tio transfer to paper any expression 
of the enthusiasm shown at these meetings. They de- 
veloped into real get-together, do-things-for-each-other- 
and-the-other-fellow affairs. 

Club members swapped ideas on how to get more 
business. They discussed to just what lengths sales- 
men can and should help their customers develop big- 
ger businesses. They told each other their experiences 


9. Gp, 


THE DERFECT ee 


in helping the Club and the Association expand the ice 
cream industry. 

You will receive a report of these meetings in de- 
tail soon. Meantime, if you were not at Buffalo and 
happen to meet up with any member who was, get him 
to tell you about the standing that the Club has gained. 


va 


STATE ASSOCIATION TO WIN PRIZE. 


The state having the largest attendance of ice cream 
manufacturers during the first three days of the At- 
lanta exhibition is to be honored in a unique way. The 
state association will receive a loving cup presented by 
Mr. Geo. White, president of the White Dairy Prod- 
uets Company, Raleigh, N. C. Mr. White is also presi- 
dent if the North Carolina Association of Iee Cream 
Manufacturers. 


cS 


NATIONAL DAIRY COUNCIL MEETING. 
Notice is hereby ‘given that the Annual Meeting of 
the National Dairy Couneil will be held at the Audi- 
torium Hotel, in Chicago, Tuesday, the first day of 
December, 1921, at 10 o’clock in the forenoon. Matters 
of vital importance to the dairy industry will come be- 
fore this meeting. All members of the National Dairy 
Couneil are earnestly requested to be present at this 
meeting. NATIONAL DAIRY COUNCIL, 
M. D. MUNN, President. 
M. O. MAUGHAN, Secretary. 


Booth 146 at the Dairy Show. 
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(PATENT PENDING) 


Paver OUT YOUR INDIVIDUALS 


WITH A SPEED-O-STAMP 


benefit accruing to you in 


OMETHING entirely new—the above photograph will enable you to obtain 
a general conception as well as a commercial 


Shamrock your business. This is positively the more speedy and most sanitary way 
Heart of making individuals. A simple device not requiring skill, for stamping out 
individuals just as fast as your mother used to stamp out the home-made 
Spade doughnuts. HOW IT IS DONE—take quart brick of cream any flavor, depends 
M ti Sh . on color scheme you wish to carry out; cut 6, 7 or 8 slices to quart, then stamp 
YSTLC rine required design out of each piece. At present we are making the above designs 
Masonic only. This patented design was first shown at the Buffalo Show, and owing 
Ag ; to great demand for this complete set we are unable to promise better than 
Kiwanis ninety day. delivery. 


Sit OF VSIXSPORULAREDESIT ONS AT $27.50 


Write Today 


ROSE Pa VANS 


YOUNGSTOWN, OHIO 


Don’t Delay 


THE KANSAS ASSOCIATION OF ICE CREAM 
MANUFACTURERS’ SIXTH ANNUAL 
CONVENTION. 


By B. T. Perkins, Secretary-Treasurer Pittsburg, Kan. 


The sixth annual convention of the Kansas Associa- 
tion of Iee Cream Manufacturers will be held at Hotel 
daltimore, Kansas City, Missouri, Dec. 15 and 16. 

While the program 
is not yet completed 
and ready to publish, 


the committee gives 
the assurance that ev: 
ery éffort is being 


made to secure speak- 
ers with messages of 
vital interest to all 
Kansas and Missouri 
manufacturers, in 
their problems and 
difficulties. In _ar- 
ranging the speakers, 
they are being in- 
formed of the mini- 
mum and maximum 
manufacture of the 
members and_ are 
asked to confine their 
address to this ¢a- 
pacity. 

Mr. Loewenstein, 
secretary of the Na- 
tional Association, has promised to be present and tell 
what the National Association has been doing in the in- 
terest of the industry at large and for the several state 
associations. 


BERT PERKINS 


The report of the proceedings of the National Asso- 
ciation at ‘Minneapolis will be given. 


Prof. A. C. Baer, of Stillwater, Okla., is expected 
to have a part on the program. Those who have heard 
him once, will want to hear him again. 


The Jack Rabbits have been given one-half day and 
one evening on the program. Those who have expert 
enced the conduct of these animals at past conven- 
tions, will realize their ability to entertain. In arrang- 
ing the program and also in past conventions, they 
have insisted on having more time. We are sure that’ 
they have some secret which they will spring, or rather 
a yack-in-the-box surprise. They assure us that what- 
ever their entertainment is, it will be worth the time 
and expense. JI.et’s show these fellows that we can 
stand all of their fun that they are able to corral and 
turn loose, as we realize that any person with the abil- 
ity to put up the sale-talk that those fellows torture us 
with 12 months of each year, can surely put one-half 
day and one evening’s fun and entertainment as a 
soothing balm for what we have suffered the past 
twelve months. 


Those who fail to be present and get their share, 
will loose to that extent. 


An invitation is extended to all manufacturers of 
ice cream, whether or not members of our association. 
Come and he our guests, and before you go away you 
will be a member and ‘one of us, also to all manufac- 
turers out of the state, as none are barred, but we wel- 
come you and we will be pleased to have you as our 
guests. 

A complete program will be sent to all members as 
quickly as printed, and the secretary will be glad to 
send same to anyone requesting it. 
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CALIFORNIA AND SOUTHWESTERN STATES ICE 
CREAM MANUFACTURERS’ ASSOCIATION. 


Our Annual Convention will be held at the Hotel 
Stockton, Stockton, California, December 5 and 6. 

During the week of December 5 to 10, inclusive, 
there will be held a Pacifie Slope Dairy Products Show 
in the Armory Building at Stockton; also during this 
week, the five dairy and creamery organizations of the 
state will hold separate conventions: 


ICE CREAM 
OVER: RUN TESTER 
Wi Hi 


for etter Butter 


ee EB 6g Ine Cream 


| We Ape Here To Explain 


Coster-Peterson Co. Booth at 
Monday and Tuesday, Dee. 5 and 6, California and 
Southwestern States Ice Cream Manufacturers Associa- 


tion. 


oe Bite Not Graphite 


Freezer Gear troubles eliminated and Roller and 
Link Belt Chains wear longer if lubricated with 
**Chainolene’’ 


Write us for full guarantee 


CHAINOLENE MFG. COMPANY 
564 Randolph St. Chicago, Ill. 
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Wednesday, Dec. 7, California Milk Dealers’ Asso- 
ciation. 


Thursday, Dec. 8, California Dairy Council. 


Friday and Saturday, Dec. 9-10, California Cream- 
ery Operators and Butter, Cheese & Ice Cream Makers. 


CALIFORNIA AND SOUTHWESTERN STATES. 
ICE CREAM MANUFACTURERS ASS’N, 
Robert J. Dryden, Sec’y-Treasurer. 


the National Dairy Show. 


ACTIVE COMMITTEES IN FULL CHARGE 
OF STOCKTON CONVENTION. 


Registration and Membership. 


F. B. Fulmer, Miller Creamery Company, Oakland; G. 
M. Smith, Crystal & Gold Nugget Butter Co., San Jose; W.! 
H. Hightower, Acme Ice Cream Company, Visalia. i 
Banquet. if 

K. L. Carver, Crescent Creamery Company, Los Angeles; 
G. H. Ball, Hilert Products Company, Fresno; R. J. Dryden 
Kream of Kream Company, Oakland; Chas. O’Brien, O’- 
Brien’s, San Jose. 

Entertainment. 


C. J. Alfred, Alfred’s Pure Ice Cream Co., Los Angeles; 
L. W. Wilson, Benham Ice Cream Company, Fresno; Harry 
Peacock, Kern County Creamery Company, Bakersfield; Wm. 
Dreyer, Acme Ice Cream Company, San Francisco; P. Mogle- 
son, Fairy Ice Cream Company, San Francisco. 


Supply Men’s Committee. 


J. H. Kugler, Western Confectioner, San Francisco; 
Chas. M. Lee, Lee-Greefkins Company, San Francisco; H. P. 
Jacobsen, Solar Sturges Mfg. Company, San Francisco; Mr. 
J. C. Capron, Menasha Printing & Carton Company, Los 
Angeles; A. N. Henderson, Davis Watkins Company, San 
Francisco. 
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TEXAS BARREL COMPANY EXHIBIT. 


The likeness below is that of Jacob Noodleman, 
president of the Texas Barrel Company. Hight years ago, 
at Houston, Tex., in conjunction with Joe Becker, Mr. 
Noodleman laid the 
beginning of the pres- 
ent plant. They con- 
tinued plodding faith- 
fully for five years 
and then decided to 
extend their manu- 
factures to a more ex- 
tensive field. They 
then began the manu- 
facture of ice cream 
packing tubs. This 
addition soon placed 
his business upon a 
prominent basis, and 
he has now a well 
known and well es- 
tablished firm, manu- 
facturing ice cream 
packing tubs as a 
specialty, and barrels 
and kegs for all pur- 
poses, and is running, 
in conjunction, a re- 
pair shop. 

All visitors to the convention of Ice Cream Manu- 
facturers and Supply Men, to be held at Atlanta, 


THESE ICE CREAM 
- PACKING TUB 


: M ANUFA Cc TUREO ey 


JACOB NOODLEMAN 


THEIR EXHIBIT AT A RECENT SHOW. 


Georgia, Nov. 26th to Dee. 3rd, are extended a most 
cordial invitation to visit the exhibit of the Texas Bar- 
rel Company. 

eb 


IOWA MEETING IN JANUARY. 


The annual convention of the Association of Ice 
Cream Manufacturers of Iowa will be held in Cedar 
Rapids, January 24th and 25th, 1922. A big time is 
promised. P. W. Crowley, the up-to-the-minute sec- 
retary, is working hard on an unusually interesting 
program. The Poodles, under the leadership of Presi- 
dent Gus Bulger and Secretary Art McCune, are on 
their toes, preparing for the big annual entertainment. 
Be there. 


Patented in U. S. 
and Canada 


Boost Your Sales 
the Sanisco Way 


The Handy Sanitary 
Ice Cream Dispenser 
For the Fall and Winter 


Social Season— 


for dispensing ice cream at Dances, 

Parties, Bazaars. There is nothing 

simpler or quicker than the Sanisco 
Ice Cream Sandwich Machine. 


Write for Prices and Circular. 


SANISCO CO. 


MILWAUKEE 
WISCONSIN 


COrk Insulation 


Indispensable for the 


economic operation of the 


Ice Cream Plant 


and the preservation of its 


Products 


Ask our nearest Sales Office for Catalogue 
and References. 


United Cork Companies 


LYNDHURST, N 


Branch Offices: 

NEW YORK CHICAGO PHILADELPHIA 
50 Church Street Westminster Bldg. 1042 Ridge Avenue 
BOSTON CLEVELAND 
268 State Street. 1200 West 9th Street 
Sales Agencies: 

WARREN & BAILEY SEATTLE ASBESTOS FACTORY 

Los Angeles, Cal. Seattle, Wash. 


THE FEDERAL ASBESTOS CO. 
Milwaukee, Wis. 


Mention The Ice Cream Review 
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A. J. MILLER ENTERTAINS. 


While on our way back from the Buffalo show, we 
accepted a very kind invitation from A. J. Miller, of 
the Sanitary Tinning Company, Cleveland, Ohio, to 
stop over for a day’s visit. 

In the morning we visited ihe plant out at 3753-63 
Kast 93rd street. The different processes of re-tinning 
were fully explained to us and the trip proved very 
interesting. In fact, the was those old, rusty milk and 
ice cream cans looked after going through the re-tin- 
ning process put us in mind of the way the fairy made 
Cinderella look after using the magie wand. There 
was just one thing at the plant that we did not inspect 


Yunker Makes His Famous Play. 


fully, and that was ‘‘Mike’’ the watchman, and Mike 
os evidently afraid of the fair sex, for he skidooed 
when we made our appearance, but then, he may have 
been sleeping, for we thought we saw him hurriedly 
putting the finishing touches to his ‘‘toilette’’ as he 
risappeared through the doorway. 

We did full justice to the wonderful chicken din- 
ner and then boarded A. J.’s private sight-seeing car 
and tlook in the sights of Cleveland. We thought it a 
beautiful city. 

In the evening, visitors arrived in the personages 
of David Gundrum, of the Keiner Williams Stamping 
Company, Richmond Hill, N. Y., C. J. Yunker, of To- 
ledo, Ohio, who represents the Rex Extrait Co., and 
R. E. MacFarland, Chicago, Ill. the ‘‘big boy’’ who 
represents Essex Gelatine Company. We adjourned to 
the biliard room where most of us played and some 
of us tried to, only to find out that no one need ever 
expect to surpass Mr. Yunker at that pastime, for he’s 


ICE CREAM BRICK CUTTERS 
and CABINETS 


Write for Circular and Prices 


C.E. PHENICIE 


111 East 34th Street TACOMA, WASH. 


Protective Papers 


For Ice Cream and Candy Makers 


Greaseproof 
Parchmoid 


Glassine 
Vegetable Parchment 
Made by 


Diamond State Fibre Company 


BRIDGEPORT (near Philadelphia) PENNA. 


THE sfrCE WREAM UW Cee 


so good at that game that he lets the bridge accompany 


the cue in chasing the ball to its pocket home in the 
corner. Oh! You ‘Michigan Dairy Boosters, if you had 
seen that play, you would have paid real money for 
the sight. 

We left. at midnight, with the memory of a very 
pleasant day spent through the hospitality of Mr. and 
Mrs. Miller and daughters, Betty and Louise, and we 
hope some time to visit their home on the lake where 
Wwe expect to pass a certain inspection before being ad- 
mitted and where A. J. has iron rings set in a cement 
wall for a reason no one could eer guess. 
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OKLAHOMA ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 


Don’t forget that the annual meeting of the Okla- 
homa Association of Ice Cream Manufacturers will be 
held at Oklahoma City, Okla., with headquarters at 
the Lee-Huckins Hotel, Dec. 12, 13 and 14, 1921. We 
have also heard that the Wolf Hounds are going to 
try to hold some kind of a meeting on the same date 
and place. For fear that they would try to take this 
advantage of us, have mailed notices to all ice cream 
manufacturers, calling. their attention to this fact and 
urging their presence. From replies received it looks - 
now like we are going to have a record crowd of ice 
cream men, and the Hcurds will have to go some if 
they capture this bunch. 

The program will contzin many items of great im- 
portance to all ice cream men, and the success of the 
convention will be just what we make it. 

“‘He profits most who serves the best.’’ 

We welcome anyone interested in the ice cream in- 
dustry to meet with us. 


J. 6. PORTER; 
President. 


M. T. COCHRAN, 
Secretary. 
ah 

FROM CASTLE TO PEDDLER. 

Mr. Peddler: I will be at the state conventions of 
ice cream manufacturers, and I feel sure you will too. 
Let’s all be there. 

BROTHER TRAVELLER CASTLE. 


cla 


ak 


The woman who does not make herself look as pretty 
as possible is guilty of a crime against society. 


Taber Creamery Pumps 


are the most sanitary 
because they are en- 
tirely dissectable. De 
mand a Taber Pump 
from your jobber. If 
he cannot supply you 
we will sell you direct. 
af Address: 


Taber Pump 
Company 
297 Elm Street 
BUFFALO, N. Y. 
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Are You Acquainted? 


It’s the FLAVOR that makes the 
consumer come back for more 


Scientific methods apart from Maylborn Products 
those heretofore employed in- Are Right 


sures a finished product which MAYFLOWER 


retains the Fuil Strength, Bou- Ice Cream Flavoring 


quet and Aroma of the raw $2.75 Per Gal. Bbl. Lots 
; , 26) 6c ceric 66 
material. An uneenmon result $2.50 a 


in the business but the rule with VAN -COM-TON 
MAYBORN PRODUCTS. Ice Cream Flavoring 


Unusually Mature 
You will find our trial order of 10 gallons $3.50 Per Gal. Bbl. Lots 


66 CRU aS 


at barrel price well worth trying. Write. $3.25 5 


The Mayborn Food Products Co. 


CLEVELAND, OHIO 


SPECIAL BULLETIN NO. 17. 
The North Carolina Ice Cream Manufacturers’ S oon P ays f or ] tse ] f— 


Association. then PAYS PROFITS 


It has been reported that the express companies have 
inaugurated the increased estimated weights on ice 
cream shipments. The special instances which have 
been called to the attention of the writer are Smith- 
field, N. C., and Raleigh, where the new rates went in- 
to effect October 10th. 

The express companies have issued these rates with- 
out the consent of the North Carolina Corporation Com- 
mission, and Mr. Womble, the Rate Clerk of the Com- : 
mission, states that no increase has been granted, and 
he has notified the local express agents to cease billing 
the increased weights, and has so notified the superin- 
tendents. 

This bulletin is issued to request the members to 
see that these rates are not put into effect at their 
Stations until the matter has been decided and proper 
notice of the allowance of the increase has been given 
by the North Carolina Corporation Commission, of which 
action, if there should be any, your secretary will be 
promptly notified and will in turn advise you. 


. : 5 ° : The MOJONNIER MILK TESTER is now an es- 
In the meantime data is being collected on this mat- sential in all ice cream plants. 


. = : : With it you can standardize your mix accurately 
ter, and if any member has any information bearing Bee oid .direcks ort tikouch soe dab ber: 
on this subject, kindly forward same to your secretary Write for Hlustrated Booklet No, 14. 


at onee. This is a very important matter, and is not "2 “ Brod | 0, 
to be neglected. Thanking you for your usual co-op- e e 

s : ewenronn (9 npc Ra RAE RTS 
eration, I am, 


A. KE. DIXON, MILK ENGINEERS 
. Chi ° 
Secretary. €39 W. Jackson Boul icag 
. : les Branches: New York, 17 E. 42nd St., Room 929, Atlanta, 301 Bedford Pl 
N. B.—Do not fail to remember the dates covering the sgt 9 St. Louis, 4931 Margaretta Ave., Seattle, 600A Central Bldg. ba 
convention in Atlanta, where we hope the N. C. Ice Cream | Columbus, Ohio, 123 E. Frambes Street 
Manufacturers Association will play the stellar role. 
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THEY DO THINGS UP RIGHT IN ERIE. 


Frankie Biers, of the Erie County Milk Association, 
and the rest of the entertainment committee at the 
15th Annual Convention of the Association of Ice 
Cream Manufacturers of Pennsylvania, held October 
3lst and November Ist, at Erie, Pennsylvania, in the 
Lawrence Hotel, certainly did things up ‘‘brown’’ in 
the way of royally entertaining the guests and making 
things generally pleasant for everybody. 

The gonvention was very well attended and was a 
huge success. The program opened at 9:30 a. m., Mon- 
day, October Ist, by registration. At 1:30 p. m. the 
Address of Welcome was given by Hon. Miles B. Kitts, 
Mayor of Erie. The Response was made by Hon. S. 8. 
Robertson, counsel for the Association. Then followed 
the President’s Address by Robert Crane, Philadelphia, 
Pa. The reports of the secretary, treasurer, directors 
and committees were ably given in turn. ‘‘ Difficulties 
in Enforcing the Pennsylvania Ice Cream Law’’ was 
well handled by Hon. Jas. Foust, Director of Bureau of 
Foods for the State of Pennsylvania. W. J. Stern, 
secretary Wholesale Credti Mens’ Association of Erie, 
delivered an address. Open discussions were held on 
‘‘Sellinge Indiscriminately—Is It Profitable?’’ ‘Who 
Ain’t Got Sand?’’ ‘‘Unfair Practices in Securing Busi- 
ness,’’ and ‘‘ Are We Striving for Gallonage at Expense 
of Profits?’’ Then followed an invitation to the East- 
ern Exhibit which was held in Buffalo, N. Y., October 
3ist to November 5th, given by QO. S. Jordon, president 
of the Association of Ice Cream Supply Men. 

On Monday afternoon a tea was held for visiting 
ladies. On Monday evening a hallowe’en banquet was 
given; the large hall was filled to capacity. After the 
banquet, the hall was cleared and dancing held full 
sway until the wee small hours of the morning. We'll 


Save 
15c per gallon 


Mi 
A better flavored 
product. Overrun 
more easily obtain- 
ed. Surplus con- 
densed and stored. 
These are some of 
the results that 


have been procured 
from using the 


Majonnier 


VACUUM 
Condensing Unit 


Mojonnior-Brcs. Co. 


MILK ENGINEERS 
739 W. Jackson Boul. Chicago 


Sales Branches: New York, 17 E. 42nd St., Room 929, Atlanta, 301 Bedford Place 
St. Louis, 4931 Margaretta Ave., Seattle, 600A Central Bldg. 
Columbus, Ohio, 123 E. Frambes Street 


CHE CE SCRE AM URGE VARGA, 


say this for the ice cream supply men and the manu- 
facturers, they certainly can dance—from the oldest 
down to the youngest—but the funny part of it is that 
the older they are the better they seem tio dance, which 
eoes to prove that the fellows are all live wires. ‘‘Pop”’ 
Crane was there and was being muchly entertained by 
the ladies in attendanee, in fact, well, we don’t like to 
tell on anyone, but we saw three ladies in one corner 
and upon closer observance we also saw ‘‘Pop’’ buried 
there in a big easy chair. Frankie Biers could easily 
be found, for his genial laugh, which is so well known 
to many, rang out in all corners of the room. And 

Davie Gundrum, of 
the Keiner Williams 
Stamping Company, 
Richmond Hill, N. 
Y., was presented to 
the crowd and enter- 
tained them so en- 
chantingly with his 
famous ‘‘Grasshopper’’ dance that we were afraid that 
we would have to take Messrs. Walker, Slater, Jordan 
and the rest of the avoirdupois to the doctor for side- 
stitches. And we are still wondering if that party ever 
found his hat, which he misplaced. Taken all in all, 
the banquet and dance was a rousing success, and the 
following deserve a lot of credit: 

Entertainment Committee—R. H. Arbuckle, D. E. 
Wiseman, F. G. Biers, of Erie County Milk Association; 
L. W. Mathias, W. W. Dart, of Lake Shore Ice Cream 
Company; 8S. Gordon, of Erie Pure Milk Company, and 
P. Pulakos, of Geo. Pulakos & Sons. 

Tuesday’s program began at 9:30 a. m. by a dis- 
cussion by Wm. White, of Grove City, Pa., on ‘‘Possi- 
bilities of Building Milk Supply in Small Dairying 
Community,’’ followed by topies given by Thos. Hall, 
of Harrisburg, Pa., Wm. D. McCormick, of Pittsburgh, 
?a., and an address by J. lL. Shoemacher, of Phila- 
delphia, Pa. Some open discussions were held and the 
convention ended with all attending voting it a great 
success. Practically the whole crowd left for Buffalo, 
N. Y., for the Eastern Convention of Ice Cream Supply 
Men. A vote of thanks is also extended to to W. A. 
Cochran, manager of the Lawrence Hotel, for the many 
courtesies extended the visitors, and when another con- 
vention is held in Erie at the Lawrence Hotel, they 
will all be there. 


“Dance of David.” 


> 
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THE ASSOCIATION OF ICE CREAM MANU- 
FACTURERS OF NEW YORK STATE. 
Syracuse, N. Y., Nov. 5, 1921. 
The Ice Cream Review: 

The 14th annual convention of the Association of 
Tee Cream Manufacturers of the State of New York 
will be held at the Arlington Hotel, Binghamton, N. 
Y., November 30th and December Ist. 

A very interesting program is being arranged cover- 
ing subjects which have been suggested by our mem- 
bers in various parts of the state. The ice cream man- 
ufacturers of Binghamton are making arrangements 
for the convenience and pleasure of our members and 
their wives, and our officers have every reason to be- 
lieve that this will be one of the best conventions ever 
held by our state association. A cordial invitation to 
attend is hereby extended to members of the ice cream 
associations of other states. 

A. M. LE MESSURIER, 
Secretary. 
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Valerius Ice Cream Brick Carton Filler 
No Hands Touch the Ice Cream—Saves Time, Labor and Money 


Fills quarts, pints or one gallon ice cream slabs; 
directly from ice cream freezer into the desired pack- 
ages. No adjustment required for filling either pint 
or quart cartons; in fact, both pints and quarts may 
be run on the machine at the same time. 


Does away entirely with the old method, and the 
unsanitary hand work. The machine completes the 
entire operation automatically, untouched by hand. 
The maximum capacity is 24 quarts, or 48 pints per 
minute. It may be operated as low as 12 pints or 
quarts per minute. 


Little floor space is required. The machine is 2 
feet 2 inches wide, by 8 feet long, by 50 inches high 
to top of hopper. Mounted on large easy rolling cas- 
tors—can be rolled to one side when not in use. Op- 
erated by % H. P. Motor, easily connected with any 
ordinary lamp socket. ; 


A wonderful labor saver. Three girls will op- 
erate it to full capacity on quarts, pints or slabs; 
along with a man to place the filled packages in the 
freezer room. Where freezers are conveniently lo- 
cated, they may be conveyed without extra handling. 
Where only small amount of cream is packed only 
two operators are required to do all the work, from 
making up the cartons to placing in the freezer room. 


_iIt makes no difference whether the operator is 
filling quarts, pints or slabbing one gallon packages— 


DAVIS-WATKINS DAIRYMENS MEG.CO. 


ADDRESS NEAREST SALES OFFICE 


JERSEY CITY, N. J. 
NORTH CHICAGO, ILL. 
KANSAS CITY, MO, 


DENVER, COLO. 
SAN FRANCISCO, €AL, 
SEATTLE, WASH. 


Makers of the Famous Dairymen’s Cans 


the capacity is always the same in gallons per hour. 
If so desired, the operator can reduce this capacity 
100% when filling pint cartons, by feeding only one- 
half as many to the conveying mechanism. 

The cartons best used with this machine are*of 
telescopic type, either locked or stapled ends, with 
preference for stapled ends as these are more easily 
assembled and present a more pleasing appearance 
when the package is filled. The approximate inside 
dimensions of the quart carton are 3% inches wide, 
334 inches long, and 2 5-16 inches deep. Made of ma- 
nilla stock; Paraffined on all sides making them per- 
fectly sanitary. 

Machine filled cartons are. full quarts and full 
pints—are not loose in the package, and easy for the 
consumer to strip and serve. The size of cartons as 
above mentioned are standard, as adopted by the 
large manufacturers. Special machines can be built 
to order, so as to accommodate any desired size pro- 
vided same are of same pattern. 


For further information and prices, just fill in 
the coupon and send it to our nearest sales office. Be 
the first to take advantage of this labor saving sani- 
tary machine in your locality. 


eee a= em = COUPON = 5° =) oo -= 


DAVIS WATKINS 


Send me complete details and the low price on 


‘ the Valerius Ice Cream Brick Carton Filler. 
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DECEMBER 1921 


F there is one resolution the ice cream manufacturer 

should emphasize above all the others, in determin- 
ing upon his list for the New Year, it is the one rela- 
tive to the quality of his product. What the ice cream 
business of this country needs above everything else 
is to raise the standard of quality. We need more good 
ice cream. 

Advertising campaigns are all right, and they are 
indispensable to the business, but they can not bring 
a successful gallonage to any manufacturer unless he 
backs them up with good ice cream. By good ice cream 
we do not mean ice cream that merely complies with 
some pure food law. Such laws are merely for the 
protection of the trade and the consumer. They were 
never intended to build up gallonage. By good ice 
cream we mean ice cream that is so good that when 
the consumer eats it he wants more of it and he wants 
it right away. That is what we call good ice cream. 


Too many ice cream manufacturers worry about 


what their competitors are doing when they ought to be 
worrying about what the consumer is doing. They try 
to make ice cream of a quality that will permit them to 


meet some other fellow’s price instead of making ice 
cream that will tickle the consumer’s palate. 

Such men make the mistake of their lives. They are 
letting their competitors run their business for them 
instead of running their own business. They ought to 
wake up. The consumer is not looking for ‘‘price’’ ice 
cream, at least not the second time and the repeat 
orders are what count. Remember, poor ice cream is 
not responsible for the increased sales of the ice cream 
of the country. Good ice cream is responsible. Why 
fly in the face of the experience of all other food indus- 
tries and try to build up the ice cream business with a 
‘‘price’’ product? It can’t be done! 


h 


EPORTS from the Atlanta Exposition are to the 

effect that business was poor, but the exhibits 
were very fine. Business interests are suffering through- 
out the South on account of the poor cotton crop and 
the ice cream industry feels it keenly. But there are 
better times ahead and the wise business man will hold 
his business together the very best he can. The pen- 
dulum will swing the other way and then he will have 
the facilities and the organization to take care of the 
business that will come his way. 


The ice cream business is still in its infaney the coun- 
try over, but particularly in the Southern states. We 
look for a wonderful growth in that section during the 
next few years. When ice cream factories depended 
upon a local supply of sweet cream most Southern cities 
could not be supplied with ice cream. It has been but 
a very few years since the introduction of machinery 
and methods made it possible to manufacture good ice 
cream without depending upon a local supply of raw 
material. During these very few years there has been 
a splendid development of the business in that section. 
With the coming of better business conditions in general 
we look for the biggest boom in the ice cream business 
in the South that has ever come to any section. 


Ss 


OME ice cream manufacturers follow the practice 

of ‘‘calling in’’ loaned ice cream cabinets during 
the winter months, while others either supply the re- 
tailer with a smaller cabinet or let him keep the larger 
one the year round. We don’t wish to suggest to the 
individual manufacturer how he shall handle this prob- 
lem, but we do feel that there is good argument for 
both methods. 

If the campaign for a larger consumption of ice 
cream during the winter months is going to win every- 
body must employ the same methods of doing business 
the year round. To ‘‘call in’’ any part of the equipment 
during certain months of the year is merely serving 
notice that you give up on sales for that period. Pos- 
sibly this is another reason why many ice cream manu- 
facturers do not furnish cabinets to the retailers. We, 
would like to see a discussion of this subject. What do 
you do? 
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HERE is a bit of advice in a recent issue of 

a chocolate company’s trade bulletin which we 
want to pass on to our readers. This advice is given 
to the retailer, but we feel that it is particularly valu- 
able to the manufacturer who is in the habit of laying 
in big stocks of supplies. This bit of advice is divided 
into three items, as follows: 

Ist. Buy in quantity according to your needs only. 

2nd. Buy more often and keep your stocks new 
and fresh. 

3rd. Don’t let any goods hang around on your 
shelves, they only get stale and eat up your profits. 

Some ice cream manufacturers have the habit of 
buying a season’s supply of materials at one time. They 
try to anticipate their needs and buy heavily during 
the late winter months. Sometimes they guess right 
and sometimes they guess wrong. 

We believe this is a bad practice. There is an 
abundance of supplies which the ice cream manufac- 
turer needs at all times during the year. We feel sure 
that it is better business policy to purchase these sup- 
plies as they are needed instead of laying in large quan- 
tities in anticipation of requirements that may never 
materialize. 

Of course the purchaser may sometimes make money 
by ‘‘playing the market’’ and laying in supplies in ex. 
cess of his needs. He is just as lable to lose money, 
however. We believe that the purchasing of supplies 
as they are needed will tend to stabilize conditions and 
make them more satisfactory for everybody. In other 
words, make the ice cream an all year round business 
just as much as possible. Many ice cream manufactur- 
ers the country over are making an effort to educate 
dealers and consumers to look upon ice cream as an 
all year round food. The tendency is in that direction 
and we believe it will be a good thing for the business 
for the manufacturer to run his business as an all year 
round business just as much as he can. : 


‘ 


N last month’s issue we published the photographs 
of several of the Dixie Flyers, the Texas Association 
of Supply Men, the Wolf Hounds and the Jack Rabbits. 
So far as we can learn only one was disappointed with 
the results. He kicked because his picture didn’t com- 
pare favorably with the good looking ones. We have 
reminded him that he should have sent us a better look- 
ing photograph. The engravet’s art is not sufficiently 
developed to make a sage brush look like an American 
beauty, neither can it make a bricklayer look like a 
lounge lizard. We are glad that all the rest are so good 
looking that they could not fail to be satisfied with 
results. fs 
OLIDAY time is again near at hand and friends 
will soon be exchanging expressions of good will 
and friendship. We take this opportunity to express 
tc our readers our appreciation of their support and 
confidence. We believe there is no trade paper on earth 
that enjoys the good will of its readers to a higher de- 


KANSAS MEETING JAN. 26-27. 
The annual meeting of the Kansas Association of Ice 
Cream Manufacturers will be held January 26-27, 1922, 
instead of December 15-16, as previously announced. 


gree than does The Ice Cream Review. An army of 
friends out on the firing line is the reason for it. 

We would certainly be ungrateful if we did not ap- 
preciate these friends. We not only appreciate them 
kut we feel they are the biggest asset we have in busi- 
ness. To retain them will be our constant effort, and 
we take this opportunity to wish them, one and all, a 
‘Merry Christmas and a Happy New Year. 


“b 


HIS is the time of year when the progressive ice 

cream manufacturer begins laying plans for next 
year’s business. If his business is expanding one of his 
big problems is that of equipment. The old must be 
repaired or replaced and new added to take care of the 
increasing business. 

The question of proper plant refrigeration is always 
an important one. If his refrigeration is inadequate he 
will start in early planning on a new installation. It is 
usually a long drawn out affair and he may have to 
make some extensive changes in his plant arrangement 
in order to take care of the new system. It is none too 
early to plan on next year’s refrigeration plant. 


eb 


N this issue we begin the publication of the reports 

of the conventions of several state associations of 
ice cream manufacturers in addition to the Southern 
Association. There will be more to follow in subsequent 
issues. We urge the reader, who may not be in the habit 
of carefully reading these reports, to do so. He will 
gain a wealth of information that he can get in no other 
way. This is the reason we publish them. 


a 


N another page we publish an excellent paper on 
‘‘Inspection—Is It Worth While?’’ Be sure to 
read it. 


BULLETIN OF EVENTS 


Arkansas Ice Cream Manufacturers Association, Fourth Annual 
Convention, Jan. 10 and 11, 1922, Hotel Marion, Little Rock. 

_ G. A. Meyer, Stuttgart, Ark., Secy. 

Mississippi Association of Ice Cream 
Convention, Jackson, Miss., January 16, 17, 
Brookshire, Meridian, Miss., Secretary. 

Wisconsin Association of Ice Cream Manufacturers, Annual Con- 
vention, Hotel Plankinton, Milwaukee, Wis., January 17-18, 
1922. EF. E. Caughey, Secretary, Madison, Wis. ; 

Louisiana Association of Ice Cream Manufacturers—Annual 
Convention, New Orleans, La., Jan. 19, 1922. Headquarters 
hotel to be announced later. N. F. Manning, Monroe, La., 
Secretary. 

Minnesota State Association of Ice Cream Manufacturers—An- 
nual Convention, Hotel St. Paul, St. Paul, Minn., Jan. 20, 
1922. W. M. Paulson, Minneapolis, Minn., Secretary. 

Association of Ice Cream Manufacturers of Iowa—Annual Con- 
vention, Cedar Rapids, Jan. 24-25, 1922. P. W. Crowley, 709 
Citizens National Bank Bldg., Des Moines, Secretary. 

Kansas Association of Ice Cream Manufacturers—Annual Con- 
vention dates changed to January 26-27, 1922. B. T. Perkins, 
Secy., Pittsburg, Kans. 

Chio Association of Ice Cream Manufacturers—Annual Conven- 
tion, Deshler Hotel, Columbus, Ohio, Jan. 31-Feb. 1, 1922. 
Arthur 8. Burket, 509 Outlook Bldg., Columbus, O., Secretary. 

Michigan Allied Dairy Association—Annual Convention, in Mu- 
nicipal Auditorium at Saginaw, February 14, 15, 16, 17, 
1922. H. D. Wendt, General Secretary, Lansing. 

Nebraska Association of Ice Cream Manufacturers—Annual 
Convention, about April 1, 1922. Room 4, Chamber of Com- 
merce Building, Lincoln, Nebraska. R. W. McGinnis, Secre- 
tary and Treasurer, 1024 O Street, Lincoln, Nebraska. 


Manufacturers—Annual 
£9225 Naps 


6 THE -ICE CREASE LEY, 


Southern Association of Ice Cream Manufacturers 


Proceedings of Annual Convention in Atlanta, November 28 to December 2, 1921. 


Times may be hard—maybe we are in the midst of 
a long period of depression—maybe we are not, but 
judging from the spirit shown at the convention of the 
Southern Association of Iee Cream Manufacturers dur- 
ing the Supply Mens’ Exhibition in Atlanta, the war 
is over and depressions are about as popular in the 
South as last summer’s Panama is in ‘Minnesota. Ice 
cream manufacturers poured into the city of Atlanta 
like a veritable Balveston flood; there seemed to be no 
end of their coming, and along with them they brought 
the real old southern pep, the kind that makes southern 
ice cream conventions so successful. 

A number of very interesting and instructive talks 
were given before the convention. The program was 
opened by Mayor Key of the city of Atlanta. Mayor 


NEBRASKA DATES CHANGED. 


Our Officers and Directors have concluded that they 
will change the previous system of holding the Annual 
Meetings in January. We will hold a business meeting 
at Lincoln Friday afternoon, January 6, and Saturday 
morning, January 7, 1922. Business matters of the 
Association will be taken up and then it will be de- 
cided when the Annual Convention will be held. This 
will be either the latter part of March or the first part 
of April, and in addition it is the intention to hold 
district meetings during April at various central points 
in the State so all members can arrange to attend. 

It was previously announced that the Annual Meet- 
ing would be held January 23, 1922. 

R. W. MC GINNES, 
Sec’y-Treas. Nebraska Association of Ice Cream Mnfrs. 


Key elaborated on the dairy industry of the South, how 
the dairy industry had grown in the Southern states 
and the prosperity which he expects it to enjoy in the 
future. 

Benjamin C. Brown of the New Orleans Ice Cream 
Company, New Orleans, La., responded with a few well 
chosen words as follows: 

Mr. President, Ladies and Gentlemen: Honorable 
Mayor, we are here. I bring greetings to you from 
nine other states. I bring to the heart of the South 
ereetings from the Southern Association of Ice Cream 
Manufacturers, one of the youngest and second largest 
of its kind in this country, and that means the whole 
world. 

It is very gratifying indeed for me to see so many 
here today and when I look back over the few short 
years when some of the older members of this organiza- 
tion and myself gathered together and thought out this 
organization, it is indeed a great pleasure for not only 
myself but I know all the organizers of this body to 
see so many here at this convention. 

We represent today an industry, while it is old na- 
tionally, it is a comparatively young one in this part of 
the country. A business that has grown from a very 
small beginning until today our sales run up into not 
less than $300,000,000 annually, and I believe I am safe 
in saying to you that, within the next ten years. that 
amount will be doubled. The ice cream business as I 
see it in the South is still in its infancy. This can be 
increased materially by the manufacturers throughout 
the South in doing just three things. First, quality; 


making the best possible product that we know how, 
regardless of the cust. Now that is a big question with 
some, but with the larger manufacturer I believe that 
he does not even consider the cost of the product that 
he is putting out. The next thing that will put this 
industry to the front and where it belongs will be the 
service that we render to the public. Now ‘‘service’’ 
of course is a very big word. It covers a multitude of 
not only good things but also a multitude of sins. Then 
one of the outstanding requisites—something that must 
be done is to educate the public in the subject—to eat 
ice cream. You all know that the per capita consump- 
tion of ice cream in the South is not what it should be. 
There are two reasons for that. The people here have 
as much money to buy ice cream with as in the North 
or East, but, first, we must give them the quality. 
Second, they must be educated to eat ice cream. 

How are you going to educate them? Principally 
by advertising. That is the quickest and surest way 
in which to accomplish large sales. So that every man 
in this room will go home and remember these three 
cardinal points. First, Service; second, Quality; then 
third, Advertising—and build his business on those 
three cardinal principles, and I believe it will only be 
a few years until we can double the consumption of ice 
eream south of the Mason and Dixie line. 

Gentlemen, I think that the officers of this associa- 
tion are due great credit indeed for what they have done 
during the past few years. Last year I was unable to 
be present with you at Macon. At the last minute I 
was detained and could not come and I felt pretty 
badly about not being able to join you. I can see here 
today that we are well represented. The officers should 
be congratulated for what they have done in the way 
of getting the ice cream supply men to supply their 
wares in this building. It is a big undertaking for them 
and I believe that we should appreciate every effort 
and give them every support that we possibly can. 

‘‘For its easy enough to be pleasant when life rolls 
on like a song, but the man worth while is the man who 
ean smile when everything goes dead wrong. 

‘‘The test of the heart is trouble and it always comes 
with years, but the man who is worth all the praises 
on earth, is the man who can smile through tears.’’ 

*& * * 


Hon. J. J. Brown, commissioner of agriculture for 
the state of Georgia is a firm believer in ‘‘ quality first, 
last and all the time’’. He is a great friend of the dairy 
industry. His address is in part as follows: 


Address of Mr. J. J. Brown, Commissioner 
of Agriculture of Georgia. 


I assure you that it is with a great deal of pleasure 
that I greet you on this occasion. Just as I went into 
the office this morning our chief clerk called my atten- 
tion to the fact that I was on the board at 11:30 to talk 
tc your convention, and he said ‘‘I want to eall your 
attention to the further fact that it is a very cold sub- 
ject you have to speak on.’’ I said, ‘‘Yes but I want 
to call your attention to the fact that it is a very sweet 
subject,’? and I hope with the two viewpoints we will 
be able to say a few words of encouragement to your 
ereat enterprise. So, Mr. Chairman, I am glad to be 
with you and as custodian of the great agriculture of 
our state I am glad to welcome you into our city. And 
on behalf of those people referred to by Mayor Keyes 
IT want to say that I concur with the Mayor in his state- 
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Trade Mark, Registered 


“‘Low Maintenance Cost’ Ice Cream Cans 


The Weight is in The Plate—All Steel and Tin 


The ° 


GUARANTEE 


i. That no solder, lead or rivets 
are used in the construction 
of Electric Weld Ice Cream 
Cans. 


2. That all Electric Weld cans 
are made of a specially pre- 
pared copper-bearing, rust-re- 
sisting steel known as “‘tin- 
ning’ or ‘‘dairy plate’ and 
made of the same gauge ma- 
terial as specified in our ad- 
vertising. 


3. That all welds, being subject- 
ed to hammer and pressure 
tests, are sound and will not 
crack, break, leak or come 
apart. 


4. That the can is completely 
assembled in the black before 
tinning and that it is coated 
by soaking the entire can in 
one piece in pure “‘straits’”’ tin 
by the old-style hand dip, 
triple coating process. 


5. That Electric Weld cans are 
of exact capacity and that 
each can is carefully examined 
and stamped by our Inspec- 
tion and.Test Department be- 
fore shipping. 


der called for 5000 more. 
bought 14,000; in 1921, 10,000. 


Patent Allowed. 


The Electric Weld Ice Cream Can. 


In 1920 the Horton Ice Cream Co., of New York, bought 2000; in 1921 a repeat or- 
In 1920 the Breyer Ice Cream Co. of Philadelphia, Pa., 
In 1920, Colonial Ice Cream Co., Philadelphia, 
Pa., 1000; in 1921, 30,000. Proof of quality and service in a nut shell. 


The Retinning 
Feature 


Electric Weld Ice Cream Cans 
may be retinned over and over 
again at small cost. They are 
made complete in the black, leak- 
proof and ready for long service. 
Every time you retin an Electric 
Weld you can save approximately 
30 cents. Write for prices, list of 
“Repeat order buyers”? and other 
data pertaining to the Solderless 
Can. 


The 
Non-Deforming 
Lid 


Non-deforming edge keeps the 
lid round. THE RIM: One-piece 
expanded bead rim reinforces and 
protects the can from hard knocks 
and affords a positive grip for 
wet, slippery hands. SEAM: Butt 
welded, solid fusion of the joint 
that will not crack, break or leak. 
BOTTOM: A solid flanged leak 
proof bottom for hard wear and 
tear. No interstices or rolled 
edges to collect dirt. Affords a 
fine grip. Easy to clean. The 
strongest as well as the most 
sanitary bottom, three thicknesses 
soundly welded and solderless. 


John Wood Manufacturing Company 


CONSHOHOCKEN 


Branch Offices: 


CANADIAN JOHN WOOD MANUFACTURING COMPANY 
TORONTO, CANADA 


Cleveland (1841 Carter Road) 


Chicago (320 E. North Water St.) 


Philadelphia (1223 Hamilton St.) 


San Francisco (268 Market St.) 


PENNA. 


Brooklyn (No. 5 Bush Terminal Bldg.) 


Boston (78 W. 2nd St.) 
Los Angeles (1333 E. 7th St.) 


Address All Communications to Home Office, Conshohocken, Pa. 
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ment that we are in a period of our history in Georgia, 
and I feel sure in the South, when we must look to other 
fields than that of cotton as our main money problem. 
And to that end we have introduced diversified farming 
into our state through various branches of our depart- 
ment of agriculture, including the industry of milk and 
milk products as one of our money crops. 

In that connection, we feel a very close association 


with your people, and with that industry which you. 


represent, and I assure you that you may count on the 
department of agriculture of Georgia and its pure food 
department and its dairy department to do everything 
we possibly can to assist you in the great work that 
you are doing as consumers of the products by the peo- 
ple that we represent. 

It is a fact and I was very favorably impressed with 
the suggestion of your secretary, that we are all look- 
ing to the manufacture of a better product if possible. 
Now don’t understand me to say that anyone is not 
manufacturing a good product, but I am sure, gentle- 
men, that the world is willing to consume your product 
and they are willing to give you a margin of profit above 
the cost of production that will make your business 
prosper, and I am sorry that through our food admin- 
istration, in our pure food department, I must state to 
you that in some line of industry we have found a ten- 
dency, to use the cheapest material possible, to meet 
the competition of the gentlemen who became excited 
and cut the price; not being able to meet the price with 
that high grade product which is so essential for the 
permanent promotion of any industry. They have met 
that competition by reducing the cost of the manufac- 
ture of the common product and to that end, gentlemen, 
we have noticed that we have had some little trouble in 
the enforcement of the pure food laws within the state. 


I think it is a mistaken idea at all times to endeavor 
to meet competition in any way by reducing the grade 
or the standard of the common product. So I would 
say that I heartily approve and thank your secretary 
for the suggestion as that matter comes directly under 
our supervision in the enforcement of laws charged to 
our care while commissioner of agriculture; and I be- 
lieve that the ice cream manufacturers, ice cream deal- 
ers, soda fountains and druggists of this country, are 
composed of as high class gentlemen as can be found 
in any line of endeavor in our whole country. There- 
fore, I apprehend that you will have no serious trouble 
in these times of reconstruction in having enforced 
these laws of inferior materials put on the market. Now 
it is true that every line of endeavor has suffered in 
reconstruction after the war. History tells us that it 
has ever been so and ever will be so. But I do not fear 
any evil results, knowing the Southern people as I do, 
and knowing our resourees as I do, I believe that we will 
be able to hold up the high standard of the products that 
we manufacture in the South in every line and meet 
this undesirable competition in these days of recon- 
struction and put them out of business and allow no one 
tc stay in business in competition with us in any line 
that does not measure up in the manufacture of their 
product, whatever it may be. 

I take the same position relative to the farmers of 
our state. I tell the farmers all over our own state and 
through the cotton belt that the world is willing to take 
their product, cotton, at cost plus a reasonable profit. 
Therefore we go before the whole country and ask the 
whole country to assist the agricultural people of Geor- 
gia and of the South in securing for their product cost 
plus a reasonable profit. And I would be untrue to that 
great mass of people who produce the wealth of this 
country if I were not willing as their standard bearer 
to concede to the manufacturer the same as to the far. 


mer a fair margin of profit abov ethe cost of production. 

I think you will find at all times our department does 
not taken into consideration so much the price—that is 
a matter for your judgment; a matter to figure out when 
it comes to overhead expense and expense of distribu- 
tion, ete., it is none of our business, but we do feel as 
we say in the beginning a very deep interest in hold- 
ing this product to the very highest standard possible. 
Doing so, it would cost very little trouble in enforcing 
laws of production and distribution in this state and 
I feel sure that we will have the hearty cooperation of 
your association in helping us to see that every product 
sold in our state measures up to the requirements of the 
very highest possible efficiency and standard. 

I am not going to tax you very long. But gentlemen, 
there are matters of vital importance that touch every 
interest in the South in this day of reconstruction. We 
are suffering now in every line of industry and the 
reason we are suffering in our state is due to the fact 
that the farm products of this state are not bringing 
cost of production. It is impossible for the farmers of 
Georgia to sell their products today at a price that will 
pay the cost of production, so that is an absolute loss 
that has to be sustained. You take the farmer and he 
owes the country merchant, the merchant owes the coun- 
try bank, the country bank owes the city bank and so on. 
All depend upon the price and after that new wealth 
is forced on the market for less than it cost to produce, 
there is a loss, as we said a minute ago, that means a 
oreat deal to some one. Consequently we are endeavor- 
ing today in the great interests of the South to have a 
system of cooperation, and since the world’s great war 
we have realized the necessity of cooperation between 
the United States and the allies across the sea. It has 
become apparent that after the reconstruction period 
we must learn the lesson of cooperation. I predict that 
there will be no institution in this country, including 
the farming interests of this country, that will ever suc- 
ceed in any other line than that of the very closest 
cooperation to make people interested in a common 
industry. 

And so I congratulate you upon this friendly organ- 
ization. Organization does not mean monopoly. It 
does not mean trust. It does not mean to extort from 
the people an unjust and unfair profit, but it does mean 
to so organize that every man who places his money 
in legitimate enterprise can so conduct his business as 
to declare a dividend upon money invested. So I am 
looking forward to a greater day. We are going through 
the dark hour now, but beyond this dark cloud is the 
silver lining and as the mayor said this morning, the 
skies are blue and above all the star of hope is shining. 


While some people may be driven into bankruptcy, 
the spirit of the South is the spirit of America, and, 
gentlemen, we will come back again. Many a good les- 
son will have been taught. While some men will fall 
by the wayside and fail, those men who acted honestly 
will come back again, and I believe that in the very 
near future prosperity will prevail throughout the en- 
tire nation—the great business interests and the great 
banking interests will join hands with the industrial 
interests and will better the economic industries of this 
country, and we will have peace and prosperity in this 
country of ours. 

America I think is the greatest country on earth. 
America has taught the world a lesson. It was America 
that taught Germany the greatest lesson that she has 
ever been taught possibly in her history. And while 
we cannot approve of Germany, yet it has been due to 
Germany’s efficiency and the holding up of her high 
standards of efficiency that made it possible for her to 
hold the world at bay as long as she did and that in 
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Bulk Ice Cream In Package Form 


| Cees in 1920 experiments commenced with the object of developing 
a machine for filling Sealright Containers with ice cream. The demand 
for such a machine came from the manufacturers who had discovered that 
the cylindrical style of package was the best one for keeping cream in fine 
condition. . . In January, 1921, the first machine was installed in Howe’s 
Ice Cream Plant in Rutland, Vt. . . The principle of the Sealright process 
is to displace the air from the package and fill by vacuum—no pressure, spill 
or push is used, and therefore, no loss of yield. . . These machines are now 
in use in seventeen states. Many manufacturers advertise this way of packing 
as their bulk cream. That is just what it is—bulk cream in package form, 
and in one or more flavors. The flavor does not freeze out because Sealright 
Containers are air-tight. . . Werecommend the cylindrical package, but if 
you prefer a square, we have a fine brick box that may be filled on our machines. 


No need to be burdened any longer with the expensive brick method. You can package your 
good bulk ice cream more efficiently, economically and satisfactorily, using an air-tight package 
which keeps the flavor in—a package which stimulates sales. See the following pages. 


SEALRIGHT ICE CREAM 


Fill Sealright Paper Containers with One, 


pe **B”’ Foot Power 


SEALRIGHT COMPANY, Inc. 


Largest Manufacturers in the World of Cylindrical 


FILLING MACHINES 


Two or Three Flavors of Bulk Ice Cream 


The Machine Which 
“Had to Be” 


A simple, rapid, economical, efficient machine which eliminates 
the present expensive, cumbersome brick method—one that 
reduces labor cost, does away entirely with pouring into molds, 
dripping, slabbing, cutting and wrapping. A machine which 
will automatically package bulk ice cream without the necessity 
of the cream being touched by human hands. The Sealright 
Ice Cream Filling Machine has proved to be such a machine in 
every plant where it is in operation. 


A Type Best Suited for Your Plant 


Sealright Ice Cream Filling Machines are furnished in three types—TY PE 
“A”’—motor drive; TYPE “B’—foot power; TYPE “C’’—hand power. 
The first two types come mounted on heavy, strong, vitrified enameled 
cast iron base. Type “C”’ with flat base, with provisions for securely bolting 
on table or work bench. Entire construction throughout is substantial— 
nothing complicated—no intricate parts to cause trouble, delays or petty 
annoyances. Type ““C”’ will fill seven to ten packages per minute. Types 
“A” and “‘B” are more rapid. 


Sealright Filling Machines, and our round and square packages, 

are fully covered and protected by patents. At the low cost for which 

these machines are sold, you cannot afford to be without one. Write 
us for prices. : 


Here is the Cylindrical Package, 


Sealright Liquid-Tight Paper Containers are made in our 
own plant—from the spruce log to the finished product—of 
our famous Fulton Board. Paraffine is pressed into the pores 
of the paper—not coated on. They have double bottoms, 
patented “Inner Seal,’ and reinforced Crimped Flange. 
“Sealrights” are neat, attractive, sanitary, air-tight, non- 
leaking packages. They keep the cream in perfect condition 
with no loss of flavor. There is no “mushy, melting soft 
cream.” Perfect as a container for ice cream. 


See next page for the Sealright 
SQUARE or BRICK PACKAGE 


FULTON, N.Y. 


Liquid Tight Paper Containers 


Type ‘‘A’”’ Motor Drive 


Type ‘°C’? Hand 


alg remove cream, turn uncovered top 
CJdownward and press with both thumbs 
| on bottom as shown in cut. é{his forces 
| cream thru container in voll form-Slice 
| with knife in even Slices by pressing 
,, : on the bottom for each Slice - 


Note how neatly cream is removed from Sealright Containers. Compare this with the mussy scene 
attending the unwrapping of the usual brick—and how much easier it is to serve equal portions. 


Remember—the Sealright Filling Machine will give you a variety 
of fancy centers in both the Round and Square Package 
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This is the Sealright Square or 
66 - batty) Patent 
Brick” Package pein: 
A neat attractive inexpensive square package, filled by Seal- 
right Ice Cream Filling Machines, containing exact measure, 
and solving most efficiently and economically the present brick 
problem. Thus you have your choice of the square package 
or round package for packaging bulk ice cream with Sealright 
Filling Machines. 


@ Be sure to see preceding pages 


SEALRIGHT COMPANY INC., 


FULTON, N. Y. 
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“QUALITY" Ice Cream Cabinets 


surprised visitors at the Buffalo 
Exposition by their superior 
efficiency. 


: The practical demonstration of their 

“Quality” Ice i eritine superiority through- 

Cream Cabinets out the Buffalo Exposition proved 

that they would keep sherbets and 

have proven 50% more effic- ices in perfect condition for many 

ient than other cabinets owing hours beyond what is generally 
to their special construction. considered possible. 

They are insulated on all four 


1 i i SES ed 
sides and bottom with a solid I Sax 
Ee. 


wall of two-inch corkboard i> rameerrivars = 


which is vastly superior to the 
granulated cork commonly 
used as there is absolutely no 
chance of settling down from 
the top. In addition to this 
there is a dead air space be- 
tween the corkboard and the 
outer casing. “Phis combina- 
tion has proven the most effic- 
lent non-conductor of heat and 


cold. They are made in a Our Ouarantee 


modern furniture factory where ; 

: Ei sae Rape at | We guarantee our cabinets to Reep ice 
pe Weve DLOU Ue cream in perfect condition from 24 to 
low selling prices. 36 hours with one packing. If it does 

not, return at our expense and we will 


Write for illustrated refund purchase price. 


circular and prices 


The Grand Rapids Table Company 


GRAND RAPIDS bide MICHIGAN 
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itself will be a great lesson to the American people in 
building on a firm basis everything launched in this 
great country. 

In conclusion, let me say that the department of 
agriculture while it deals with all products, foods, dairy 
products, drugs and narcotics and every industry, it is 
the policy and will be the policy of our department so 
long as I am commissioner, not to retard the progress 
of the great work that you are doing, but to assist you 
and to cooperate with you in making your enterprise 
more prosperous and profitable in the future than in 
the past, to the end that the more of your product you 
sell, the more of the raw product will be sold by the 
farmer and the producer of milk and milk products. It 
is an honorable institution you represent and a coming 
institution. 

After we have fought a hard day’s battle in the 
great work that we are doing and sunset comes at last, 
nothing gives us more pleasure or good wholesome en- 
joyment than to drop into an ice cream parlor, have 
a plate of ice cream and go to our homes and quietly 
rest at the end of a well spent day. 

Now gentlemen we bid you God speed in making 
your association the greatest organization in the South. 
and in making a greater success than ever been achieved 
before. 

My good friend from Macon, J. D. Kinnett, says that 
I did not go quite far enough, and that instead of hay- 
ing our ice cream before we go home that we should 
carry some of it into the home. Being a Southern gen- 
tleman and to the manner, born, I took it for granted 
that no Southern gentleman ever partook of that good 
product that did not carry into his home sufficient 
amount for his wife and children. If you catch a man 
doing such a thing, I request that you report it at once 
to the pure food department, and we will inturn report 
him. 

% * * 


Address of Col. M. D. Munn, of National Dairy Council. 


Col. M. D. Munn, president of the National Dairy 
Council was on the program, but being unable to attend, 
he sent a paper which was read as follows: 

I very much regret my inability to be present and 
personally address the convention of the Southern Asso- 
ciation of Iee Cream Manufacturers, but I wish to ex- 
press my appreciation of the courtesy of your secretary, 


Mr. Clopton, in permitting me to submit a few sugges: _ 


tion to the members of your association in writing. 


It is quite evident that the possibilities of the ice 
cream industry, as well as its importance to human wel- 
fare, are not fully realized by the rank and file of those 
engaged in the manufacture of this essential food. While 
the progress and development of the ice cream industry 
has been repaid during the past five years, and espec- 
ially so during the past two years, that progress has 
been the result of circumstance rather than of construe- 
tive effort. 

So few people even yet realize that when they eat 
a dish of ice cream they are consuming an essential 
food. The impression of most is that they are simply 
gratifying a desire of the palate. 

This condition must be changed before the ice cream 
industry really comes into its own. You men who are 
engaged in the manufacture and distribution of this 
essential food must first of all stop advertising it as a 
luxury, and begin to preach its food value. It is not 
necessary to praise ice cream as a delicacy or to appeal 
to anyone to eat it, because of its delicious flavor. Chil- 
dren, as well as adults, realize fully that ice cream is 


delicious in flavor, and are willing to gratify their taste, 
so far as the luxury part of it is concerned. 

What is necessary beyond this is to educate the con- 
suming public that when they gratify this taste which 
already exists they are supplying their bodies with a 
real food; and it is the dissemination of this knowledge 
that will build the ice cream industry. 

One sees so much colorful advertising on ice cream, 
picturing it as a delicacy and appealing to the palate, 
rather than to the common sense of the consuming pub- 
lic, in an effort to increase its consumption. I attended 
a national gathering of ice cream manufacturers quite 
recently, and noticed a beautifully colored sheet as a 
sample of ice cream advertising, in which a dish of ice 
cream was very tastefully displayed, and on this was 
the statement, ‘‘Real Cake’’. 

I say to you ice cream manufacturers, you must 
change this kind of publicity. What you should say 
is ‘‘Real Food’’ and not ‘‘Real Cake’’. There is ample 
evidence of the fact that ice cream is a real food. Hos- 
pitals furnish this evidence, research in science fur- 
nishes this evidence, and actual every-day experience - 
furnishes it. 

What a message the ice cream industry has upon 
which to build itself, when it has a product that not only 
appeals so strongly to the palate, but at the same time 
furnishes the system with the necessary fuel for health 
and growth! What greater opportunity can any busi- 
ness hope for than the opportunity that lies before the 
ice cream industry, if those engaged in it will only 
arouse themselves and take advantage of it. 

Let me recite the following facts as disclosing the 
possibilities that lie before you in your business: Ac- 
cording to government figures, there were two hun- 
dred and sixty million (260,000,000) gallons of ice cream 
produced during 1920. Undoubtedly these figures are 
too low for the total amount of ice cream manufactured 
during last year. There was. considerable made and 
consumed which doesn’t appear in these government 
figures. Assuming that this amounts to forty million 
additional gallons, which is undoubtedly conservative, 
we would have a total of three hundred million gallons 
for 1920. Using the government figures as to the weight 
per gallon of ice cream, and assuming that there was 
a total of three hundred million gallons manufactured, 
each person in the United States during 1920 consumed 
a little over fourteen pounds of ice cream, or approxi- 
mately eleven quarts. One quart of ice cream supplied 
only six medium sized dishes, so that each person in 
the United States during 1920 consumed sixty-six med- 
ium sized dishes of ice cream. Thus there were nearly 
three hundred days during which the people of the 
United States did not taste ice cream.. 

When you realize that ice cream should be an all 
year round food, does not this present to your mind a 
tremendous opportunity for building your business? We 
must begin to think in terms of a generation and not 
in terms of a day, and we must begi nto speak in terms 
of human welfare and not in terms of taste, in connec- 
tion with your business. 


Permit me to urge you to convince yourselves that 
you are engaged in a business that touches upon human 
health, child welfare, and national prosperity, rather 
than a business that is dependent upon the whims of 
the palate; that when you manufacture and sell your 
product, you are serving child health and growth, rather 
than child taste; and that the more extensively you 
build your business, the more you are serving humanity. © 

In order to thus build your business and render this 
service you must standardize your product and insist 
that all who are engaged in the production and distribu- 
tion of this essential human food, put out a product of 
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UNHEARD OF PRICES 
— ANY QUANTITY— 


Get our prices and compare if 
you want to. Unquestionably, 
you can buy tub plugs from us at 
prices so ridiculously low that it 
will pay to buy for several years 
ahead. 

Our plugs are made in Maine, 
right in the hard wood forests 
section, and nothing but clear hard 
wood is used. They are quality 
plugs — don’t make false conclu- 
sions becatise our prices are low. 

You'll need plugs next spring 
and you can’t get them cheaper 
than these, that’s certain, unless - 
they’re given to you. ‘Use the 
form below to get our surprising 
prices on your requirements. Here 
is a chance to buy plugs—a hund- 
red or a million —at prices you 
never heard of before. 


THREE SIZES 


No’ 1—1% in. top—% in. bottom 
2% in. length. 

No. 2—1% in. top—*%4 in. bottom 
21% in. length. 

No. 3—1¥ in. top—% in. bottom 
2% in. length. 


Mark X if Samples 


are wanted 


Cherry-Basset Company 
33 So Charles St. Baltimore ( Send to ) 


—Oor— nearest 
1106 Arch St., Philadelphia place 
We will probably need, for next season, the following 


quantity of tub plugs: size No. 


1 
Please quote us. No obligations. size No. 2 
3 


size No. 


Wishing You A Merry Christmas 


Name State 
and 


A Prosperous New Year City and Street 
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the very best quality. Then fearlessly tell the consum- 
ing public of its value as a food. 

When we make food comparisons showing ice cream’s 
real position as a food, we must necessarily base that 
claim upon a given quality of product. It should be 
one of the aims of your organization to see that such 
a quality of product is supplied the consuming public ; 
and then proclaim to the public that such is your pur- 
pose. Then educate the public that in supplying such 
a product you are giving them one of the best human 
foods known. 

You may ask, ‘‘How can this be done?’’ My answer 
is, ‘‘Through truthful, forceful, constructive, educa- 
tional propaganda.’’ This propaganda should be dis- 
tributed among womens’ clubs, in the schools, and 
through every health agency and organization that ean 
be reached, and such material should always bear the 
stamp of sincerity and truthfulness of statement. 

Scientific research and investigation, hospital ex- 
perience, medical observation, all supply ample evidence 
which can be used in this educational work, and all that 
you engaged in the industry need do is to see that such 
information is gathered, and set forth in plain, forecful 
language and pictorial representation. | 

The National Dairy Council is supplying material 
to nearly fifty thousand school teachers, red cross nurs- 
es, and home demonstration agents, and other educa- 
tional and health agencies, through which we are spread- 
ing the message of the food value of milk and its prod- 
ucts, including ice cream. The ice cream industry 
should be more materially assisting in this educational 
work than it is doing at the present time. 

We should like to have the members of your organ- 
ization more intimately coordinated with the educa- 
tional work that the National Dairy Council is trying 
to do. 

You can rest assured that it will rebound to your 
benefit in a business way, and at the same time you will 
have the satisfaction of knowing that such effort is for 
the best interests of human welfare. 

Address of W. M. Sidebottom, President. 
The penalty imposed upon the president is that he 


make an address. I suppose that is because of the high 


honor conferred upon him. No doubt a large number 
of the members would like for this to be abolished. 
T know in the present instance, it would meet with my 
approval. 

In opening this convention, it is with a great deal 
of pleasure that I extend to you a hearty welcome and 
hope that you will enjoy every minute of the time. I 
hope that this meeting will prove both pleasant and 
profitable to all present. 

It might be well for us to pause at this point and 
look back for a time. Several years ago a mere handful 
of men, or to be exact not to exceed nine, decided that 
there must be an organization of Ice Cream Manufac- 
turers in the South; that would take care of questions 
and problems that confront the Ice Cream Manufac- 
turer of this section. Upon this decision the Southern 
Association of Ice Cream Manufacturers was organized. 
In the beginning the Association was composed of Ice 
Cream Manufacturers and Supply Men traveling in 
this territory. 

The first year was a hard struggle to hold the or- 
ganization together, but with that determination so well 
known of our Southern manufacturers, they continued 
to work hard early and late for its suecess. Three years 
ago the association had grown to such an extent that 
the supply men decided to withdraw and form an or- 
ganization of their own; so today as we are opening 
our ninth annual convention, you see before you this 


great big southern association, and our world renowned 
Dixie Flyers: We also have with us several state organ- 
izations and visitors from Oklahoma, Texas and various 
other states. ) 

Notwithstanding the wonderful growth of our asso- 
ciation, we have not begun to grow in number nor im- 
portance, if each of us will decide to do something for 
the association; so let us all pull together for its success. 

At Macon last year the association selected Little 
Rock, Ark., as the place for this meeting, and quite a 
number of our members had reason to believe and 
hoped that the national association would hold their 
meeting somewhere in the South, but after the poll was 
taken ‘Minneapolis, Minn., was seclected as the meeting 
place. 

Shortly after this the national association of supply 
men decided, if agreeable and if it could possibly be 
arranged, they would hold one of their famous exhibits 
in the South, in connection with the meeting of the 
Southern Association. After a great deal of corres- 
pondence and a trip, this was arranged, and our meet- 
ing changed from Little Rock to Atlanta. After you 
have attended the meeting and visited this magnificent 
display, I will leave it to your judgment as to whether 
this change was wisely made. 

It was my pleasure to attend several group meetings 
in Tennessee and Kentucky, and while everything was 
not accomplished, I feel sure that a great deal of good 
resulted from them. 

I also had the honor and pleasure of representing 
the National association, as a representative from the 
Southern association, to the meeting of the chamber of 
commerce of the U. S. A. at Atlantic City. Also repre- 
sented the Southern Association in the directors meet- 
ing of the National Association at Minneapolis, and just 
here I wish to express regrets that there were so few 
members. from the southern territory. 

We all know that the ice cream industry depends 
upon weather conditions, in fact, you hear so many 
say ‘‘Give me good weather in the spring and summer 
and I will get the business’’ but we must also have 
favorable business conditions. 

Since the war all lines of business and industries 
have had their seasons of depression and shrinkage in 
volume and profit. The ice cream industry held its 
own until after July Ist, then it seemed that it took 
a great slump, and has continued up to the present 
time. I am of the opinion that after January Ist, 1922, 
business conditions in almost every line will show a 
decided change, and with the opening of spring we may 
expect our industry to improve with the rest. 

When business is good and profits are large, we may 
think we do not need organization, but when a slump 
or depression strikes us we begin to think more of it. 
Just now our business needs it and we should strive 
more than ever to keep up a strong organization in 
state, group, section and national. Every year in some 
of our states we have a meeting of the legislature; then 
it is when we need a state organization. Then we have 
our troubles and problems in group and sections for 
their consideration. Then comes our big national asso- 
ciation, that takes care of the big problems. 

We talk about organization, cooperation, code of bus- 
iness ethics, of fair prices and methods. Why all this 
use of big words unless they have a meaning. 

Organization, without giving some of our time to the 
problems involved, has no meaning. We have a lot 
of good members who pay their dues promptly and at- 
tend the meetings and have a good time, but who never 
read a paper, discuss questions or problems, or offer 
any suggestions for the benefit of their fellow members. 
We all have troubles and problems each year, and if we 
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Standard Equipment for Ice Cream Plants 


Immediate Shipment from Chicago or St. Paul 


Creasey Ice Breaker Every manufacturer of ice 


cream, large or small, 
needs this sturdy machine. Built over-size throughout—stands up 
under hardest service you can give it. 


The size of the broken ice can be regulated by the use of fine or 
coarse combs—furnished with 
each machine—which prevent 
passage of the ice until it is 
broken to a certain fineness. 
This is a special feature, and 
one of great value. Picks are 


come detached when in operation. 
nuts to work loose. 


signed for the greatest efficiency in cooling the 
eylinder and arranged to ‘avoid all clogging 
and stopping. The brine flow is controlled by 
a valve of sfecial design which gives complete 
ee a of the rapidity of the freezing process. 


U. S. Freezers are made in 40, 60, 80, 100, 120, and 160 quart capacities; 
there is a size that will exactly meet your needs. 


A handsome and practical machine that will pay for itself repeatedly 
in your plant. Let us give you further details and prices. 


Have You This Catalog? 


It is one of the most complete catalogs of ice cream machinery 
and supplies ever published, You will find between its covers ™ 

the best of the things made by many of America’s leading manufacturers 
—a, valuable book for reference. We'll gladly send you copy on request 
—without obligation. 


Twin City Branch: 2490-4 University Ave., St. Paul 


A HBarber Creamery Supply | Co. 
302 WAustin Ave., Chicagec 


easily removed from drum when necessary, but they cannot be- 
No rivet heads or bolts or 


More than 16,000 Creasey Breakers in use; why not 
put one to work in YOUR plant? 


U. S. Brine Freezer 


A large capacity freezer, heavily built throughout, 
with ample bearings and large gears. Furnished for 
either belt or motor drive, or can be converted from 
one to the other in your own factory when desired. 
Electric machine equipped with 3 H. P. motor. 


The hinged cylinder cover is standard on all sizes of U. S. Freezers; makes 
them quickly accessible for cleaning. The brine jacket passages are de- 


AHLBARBER CREAMERY SUPPLY (0 


300-306 WEST AUSTIN AVE., CHICAGO. 


A. H. Barber Creamery 
Supply Co., Chicago. 
Gentlemen: Please send us 
complete information about: 
; LiCreasey Ice Breaker 
f£JU. S. Brine Freezer 
iCopy of your Catalog No. 
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would share our experience with each other, we might 
talk about organizations. 

Cooperation is our slogan, but what does it mean? 
We may attend our meetings, pass resolutions, appoimt 
committees, and return to our homes, but if we do not 
do something for our fellow competitor, then we had 
just as well take down our slogan. 

Code-of-business ethies is a very high sounding word. 
We adopted a set of ethics at our last meeting. It 
means that we take upon ourselves a moral obligation 
to practice fair methods, not only in buying but in 
selling and coming in contact with our competitors. I 
am calling your attention to this matter, so that if we 
ever expect to amount to anything as an association, we 
must begin to do things. Think it over. 

Our future—What may we expect of it? Let us plan 
something and do it. There are so.many problems and 
questions for us to solve, I would recommend that your 
coming president appoint some committee to take care 
of these matters. 

I wish to compliment Mr. Clopton, our present sec- 
retary and treasurer, and say that he has at all times 
been ready and willing to do anything that was needed, 
but he is like the rest of us; when the busy season comes, 
he must attend to his own affair. Is it not time that 
we plan for a reserve fund like the national association 
have, so we may secure the service of a man who can 
give all his time to the work of the association? 

I have said more than I intended, but before closing, 
wish to thank each and every one of the members for 
their hearty support and especially the officers and 
directors. 

I trust the members will take an active part in the 
discussion of papers that will be read at this meeting, 
for without their discussion we lose the benefit of them. 

I hope all will enjoy every meeting and entertain- 
ment and return to our various homes with high hopes 
for a great big business next year. 

* * * 


Paul C. Mojonnier of Mojonnier Bros. Co., Chicago, 
spoke on the subject of ‘‘A New Era in Packaged Ice 
Cream.’’ Mr. Mojonnier brought out the same points 
as in his address before the National Association in 
Minneapolis, which was published in the October num- 
ber of The Ice Cream Review. 

% * z 


Remarks by W. M. Sidebottom. 


About three years ago we gave up the service of de- 
livering ice cream to families. Since that time we have 
endeavored to make up that loss through the dealer 
and this past year our business increased in the city 
and we had a shrinkage in the country. 

We are trying to make it so easy for the dealer to 
distribute ice cream that it will be just as easy to sell 
a pint of ice cream as a box of Uneeda biscuits. We 
are putting up ice cream in pints, solid blocks, separate 
flavors, strawberries during the season, ete. Then we 
put out three flavor blocks. We are making the price 
to dealers so that they will make more in that way than 
in the old way. We have found some dealers who would 
not take time to open a quart of ice cream where he 
would open a dozen bottles of Cocoa Cola; so we have 
put out packages in pints. If a man comes in and wants 
2, pint, he can get it in vanilla, strawberry or the three 
flavors. 

This is not going to take the place of bulk, as some 
at this convention contend. But we try to make it easy 
for the dealers to handle this ice cream and make him 
see the profit and benefit, and in our advertisements we 
try to eall the attention of the public to the nearest 
dealer. We have got different points in the city where 


we have especially good advertisements and draw the 
attention to special dealers and we have found that it 
has increased the business and it will increase the busi- 
ness. 

Heretofore manufacturers could not make less than 
a brick. A family of three or four will eat a quart one 
day but they get tired of it perhaps, where if they can 
eet a pint they will have it every day, and this has 
been our plan to increase the business and we have found 
it very satisfactory. We are looking forward next 
year to doubling our business in that way. 


% * * , 
THE SQUARE DEAL. 


Address of Oliver S. Jordan, president of the Associ- 
ation of Ice Cream Supply Men, before Southern As- 
sociation of Ice Cream Manufacturers: 

There is not a little justification for our ministers 
and educators and public men who have been saying 
that the world is coming into a new day. Of course it 
is still the same old world of struggle and conflicting 
interests. But it is a world of broader vision- than it 
used to be—there is more of the square deal in it. 

‘‘Eiverything is fair in love and war’’ is a proverb 
almost as old as the race, as I suppose we all know. It 
embodies in a few short words a conception of phil- 
osophy and ethics that has been practiced, instinctively, 
ever since the cave-man days. It had its most recent 
demonstration in the last war, when new and atrocious 
means of combat were developed, and although frowned 
upon by the world at large, were adopted by both sides. 
It was war, and anything was fair. 

Yet, no one can deny that some sort of a new day is 
at hand, nevertheless, for our own statesmen and those 
of half the world besides are now, for the first time in 
history, really and sincerely trying to look at the other 
man’s problems, the other man’s affairs, and the other 
man’s interests to the end that there may be mutual 
protection and the guaranteeing of general prosperity. 
If, four or five years ago, some one had stated to the 
German chemists who were developing poison gas that 
in the year 1921 representatives of the powers of the 
world would be conferring on the voluntary scrapping 
of battle fleets, there would have been a laugh. Yet we 
are now applying the square deal of mutual prosperity 
and mutual protection to that very thing. 

Although the little proverb about love and war says 
nothing about business, yet we all know that for cen- 
turies business has been considered more or less as just 
a commercial form of war. The buyer has been the 
seller’s enemy; the seller has been the buyer’s oppon- 
ent. It has been a war not of march and siege, but of 
bluff and misrepresentation; a war not of army ma- 
neuvers and artillery concentrations, but of personal 
strategems. This is not meant as an indictment of busi- 
ness, which is of course the underlying cornerstone of 
civilization. I do not mean that busniess men have all 
been liars or that trade and commerce are essentially 
and necessarily corrupt. I mean that you all know to 
be true: that practices have been countenanced by the 
best of men in business that would not find a place in 
the dealings of these same men with their friends or so- 
cial intimates in matters in which business did not en- 
ter. 

There is another saying, possibly not so well known 
as the one I have quoted, which the old Romans origi- 
nated. The Romans, if you recall your ancient history, 
were noted not alone for military conquest and the lay- 
ing down of laws which have affected legal practice 
even until today. They were also very energetic com- 
mercial promoters. They planted trading colonies, on 
distant shores, and they had business dealings with the 
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Nelson (ratentea) lee Cream Cabinets: 


‘‘Confessed The Best When Put to Test’’ 


are constructed along scientific and practical lines to con- 
serve ice and salt supplies and keep the ice cream in perfect 
condition until sold. The manufacturers have devoted 
thirty years of study and experiment toward the building 
of the best possible ice cream 

cabinets for the manufactur- C. Nelson Brick Cabinet 
ing trade. Each particular gare enh hs 

make of cabinet of the , 
Nelson line 
is sold with a 
guarantee and 
On: Ae pba nor 
 Y GHavitist: Be 
Satisfied’’ 


Three 
Compartment 
Cabinet 


Bee Gin This Proposition Will Interest You 


with 
Ice Rail 


Any responsible ice cream manufacturer—particularly wholesale ice 
cream manufacturers and dealers—may order from 1 to 100 Nelson 
patented Ice Cream Cabinets, place them in practical use, and after 
30 days, if not entirely satisfactory, return at our expense for 
freight, both ways. 


Can any manufacturer offer a more liberal or fair proposition? 
You owe it to yourself to thoroughly investigate the price, 
merits and construction of the Nelson Patented Ice Cream 
Cabinets before making any further purchase. 


Plan on your season’s requirements now, and 


have your supply on hand when needed. 


C. Nelson Manufacturing Co. 


Patented Nov. 11, 1919—1321120 2308 Division St. . St. Louis, Mo. 
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peoples of every corner of the then known world. Yet 
these Romans who laid down what in general were the 
most just laws that ever up to then had been known, 
also contributed from their conception of what was fair 
in business this contradictory maxim to the nations fol- 
lowing them: ‘‘Let the buyer beware!’’ 

It was up to the buyer. If he could be fooled, lied 
to, cheated, bulldozed, misinformed—all very well. The 
more was the credit to the seller. Business was a war 
without quarter and the victim was the buyer. 

This spirit prevailed throughout all commercial un- 
dertakings for centuries. It prevailed through the mid- 


dle ages. It prevailed throughout England’s period of 
colonization. It was always the buyer who must needs 
beware, 


It prevailed in this country to such an extent that I 
can safely say that the fathers of every man present in 
this room can remember the day when a man in need 
cf a suit of clothes could not go down Broadway in New 
York, for instance, or the principal street of any other 
American city and spend his money with the confidence 
that he was getting what his money called for. There 
was no such thing as a one-price system. <A salesman 
sized up a customer as he entered the door of the store. 
He quoted him whatever price he thought the customer 
could stand. The customer perhaps haggled and ob- 
tained concessions. But haggle as he might he could 
not really know that he was buying goods at the seller’s 
normal price. It was the same old story: ‘‘Let the buy- 
er beware.”’ 

Every one of the gentlemen present can remember 
when the same sort of conditions prevailed more or less 
openly in some degree in the ice cream industry. Every 
one of us here present can probably cite other American 
industries in which similar conditions prevail openly 
today. The general manager of one of the large com- 
panies of the Association of Ice Cream Supply Men, a 
company incorporated at more than a million dollars 
and doing a country wide business, informs me that he 
would not employ as a salesman any man who has had 
previous sales experience in a certain industry, which I 
will not mention, because such men cannot be weaned 
from practices that are not fair. That particular indus- 
try, is shot full of unfair practices, of commercial brib- 
ery, of transactions under cover—it is an industry in 
which the buyer has to beware of every cent he spends. 
Many of you here can recall instances in which your 
purchases of supplies or equipment or machinery have 
been unfortunate. It is not right to deem every unfor- 
tunate purchase is a result of misrepresentation on the 
part of the seller. The buyer’s own mind is often not 
clear on what he needs. It frequently happens that a 
buyer incorrectly confers, without checking the matter 
up, that certain goods purchased will accomplish cer- 
tain purposes. But such cases aside, there are many 
nen here who have doubtless been, to be blunt, ““stung’’ 
se purchases they have made, and they have had no re- 

ress. 

I said when I began speaking that our public men 
and leaders of thought have some justification for say- 
ing that the world is entering a new day. I mentioned 
the amazing instance of co-operation that is now being 
witnessed in Washington. I believe I can also refer to 
a circumstance concerning the ice cream industry that 
is of the same character—and that is the adoption by 
the Association of Ice Cream Supply Men of its fair 
practice code. 

The limitation of armament conference in Washing- 
ton is taking some of the unfairness out of war. It is 
limiting the extent to which national belligerency ean 
geo. The fair practices code of the association of which 
I have the honor of being president is taking the un- 


fairness out of business between seller and buyer in the 
ice cream industry. It is definitely and in the interests 
of justice limiting the nature of transactions between 
supply man and manufacturer. 


I explained to you last year the operation of this 
code, how it affects you as an ice cream man. I explained 
to you then how, although it does’ not offer a direct 
nioney redress to the buyer, it in fact, offers all of that 
and in addition a moral redress of even greater signific- 
ance. I explained to you then how it did not signify 
a belief by the Association of Ice Cream Supply Men 
that its members alone sold goods honestly or any ef- 
fort by the association to obtain the exclusive business 
of the ice.cream industry. Many houses for years acted 
honorably in their relations with you. Some of them 
are now in the association and some are not. In or out 
such houses are equally honorable and to be trusted. But 
the fair practices code for the first time in the history 
of your industry, openly and with all the authority that 
national organization can command offers protection to 
the buyer. It changes the old motto of ‘‘Let the buyer 
beware’’ that has prevailed for so many centuries to a 
new one: ‘‘Let the buyer be safe!’’ 

I want to leave you with some words not my own. 
As president of the Association of Ice Cream Supply 
Men I naturally take very much to heart its actions. I 
believe in the association; I know the constructiveness 
of its methods and its worthiness of its motives. But I 
wish to let you hear from a source that has no interest 
whatever in the association, not even an unselfish, im- 
personal interest, and that is a publication representing 
the greatest organization of business in the world, the 
Chamber of Commerce of the United States. This Na- 
tional Chamber of Commerce publishes a monthly maga- 
zine which ranks as one of the three foremost business 
monthlies of the country, which is read by the greatest 
executives in America and which is to be found in the 
offices of the most progressive business organizations 
everywhere. The magazine is called ‘‘The Nation’s 
Business,’’ and is doubtless known to all of you. 

This magazine in its November issue carries an ar- 
ticle showing traces of great research among industrial 
organizations in the country and into industrial prac- 
tices, headed ‘‘The Right Side of Trade Associations.”’ 
Perhaps twenty large industrial associations in the 
country are mentioned by name, representing industries 
whose manufacturing investments and annual products 
run into billions of dollars, such industries as the gigan- 
tic rubber, paper and pulp, silk and metal industries. 
Among these great industrial organizations, this article 
cites conspicuously—not for its size but for the effeets 
its policies are having not merely upon your industry, 
but upon the general public welfare—the Association 
of Ice Cream Supply ‘Men. Let me read you what it 
says: 

‘*A vast amount of the work of trade associations 
lends directly to the public benefit. An. association 
which adopts and enforces a code of business ethics does 
so primarily for the guidance of its members, but a sec- 
ondary but inevitable result is that the public is pro- 
tected. The fair practices code of the Association of 
Iee Cream Supply Men furnishes a ready illustration. 


- Here are some things forbidden: 


‘‘1. Misbranding of articles as regards materials 
or ingredients; ‘Inferential misbranding,’ i. e., using 
trade names or descriptive terms of unadulterated or 
genuine goods. 

“*3. Commercial bribery of customers by money, 
long-term credits, not in keeping with trade custom, ex- 
cessive entertaining or any other means. 

“11. Selling food or a product to be put into food 
which, because of its nature or method of manufacture 
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“We will serve ice cream 


Why not—even though the snow is falling and genuine 
wintry weather prevailsP Why should folks deny themselves, 
at any time, the pleasure ice cream affordsP Why cling to 
the old idea that ice cream is a summer dish associated only 
with warm weather? More and more are folks forming the 
wholesome habit of eating ice cream in any season. ‘“‘We 
will serve ice cream,” seems a perfectly natural remark for 
the hostess to make, regardless of season...... This habit 
of serving ice cream in winter is due largely to the fact that 
ICChG Lalit SaAdessO, COOU".: Jsevens We are not unmindful 
of the part flavor plays in making ice cream taste good; and, 
of course, B-F Vanilla, and minor flavors, must at all times 
be so correct in quality that when used folks will gladly say, 
“We will serve ice cream’”—America’s favorite dish through- 
out the year. 


The Boerner-Fry Company 


Manufacturers of High Grade Exiracts 
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When a "Feller” 
Doesn't Need a Friend 


Goodness is assured by 


Pure J Food 
Gelatine 


It efficiently and uniformly distributes both 
moisture and flavor, insuring smooth velvety 
texture, free from ice and milk-sugar crystals. 


There's a grade for every purpose. Ask 
us about them. 


The United Chemical & Organic Products Co. 


4200 So. Marshfield Ave. 21727 Broadway 
Chicago, lll. New Work City 


“'uUCOPCO Comes Packed in Red Drums” 
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or for any other reason, violated a local, state or federal 
ordinance of law.’’ 

When a publication of this sort speaks of the associ- 
ation in such a manner, even its president can have a 
little more to say. 

Gentlemen, the Association of Ice Cream Supply 
Men, is your friend, the protector of your dollars and a 
constant and unceasing stimulator of your industry. 

* * * 


Paper given before Southern Association Meeting 
By Geo. L. H. White, Raliegh, N. C. 


Mr. President, Gentlemen: I desire to forego the 
usual apology for the fact that I am not endowed with 
the art of speech making, for after all its a useless state- 
ment and your knowledge of the fact in advance of my 
talk would not alter or improve the situation, for if I 
were blessed with the gift of oratory I probably would 
not be an ice cream manufacturer (can you imagine 
such a loss to the industry) however, I do wish to apolo- 
gize for my manuscript and if you will make yourselves 
ecmfortable for the next two hours I will unfold to you 
the nrysteries of this lengthy document. Before begin- 
ning - request our President to permit any of you, who 
desire to do so, to pass out. 


The subject assigned me by your Pera and accom- 
modating Secretary (so accommodating he would not 
accept my refusal of a place on your program) is one 
that has been more freely discussed by organizations 
of ice cream manufacturers than perhaps any other sub- 
ject and deservedly so as it is one of the most important 
matters with which we have to contend. I am afraid I 
will be unable to register any new complaints, offer 
solutions for your old truobles or enlighten you to any 
extent and believe that before I have proceeded very 
far in my remarks that Friend Clopton will feel as the 
little boy who lead a yoke of oxen home after the days 
work in the fields. Following the road he came to a 
fence, here he usually tied the oxen to a stake while 
he removed the bars of the gate but someone had re- 
moved the stake and the boy unconsciously tied the 
lines to his own leg and proceeded to let down the bars, 
when the oxen saw the bars down they made a dash 
for home and of course dragged the unfortunate boy to 
the stable lot. When he was sufficiently recovered his 
father asked him if he did not know better, ‘‘ Yes,”’ 
replied the boy, ‘‘I had not gone two miles before I 
discovered my mistake.’’ Likely friend Clopton will 
realize his mistake before I conclude. 


I want to depart from the usual point of view when 
discussing the express situation and instead of taking 
the matter up from the general theme will try to talk 
to you about local conditions with which we all have 
to contend, the things which perplex and worry us every 
day in the year. Heretofore we have dealt with the big 
things of the situation, instead of the minor details and 
consequently we have made only limited progress in 
making the express service what we would like to have 
it. It is admitted that express companies like all other 
organizations of similar magnitude have apparently 
little regard for the individual that comprises the vast 
army of contrbiutors to their profitable existence but 
through such agencies as our association we have been 
enabled to command the attention of their officials and 
their consideration as well. 

This is one of the many benefits of organized asso- 
ciations. 

The express situation affords no end of argument. 
I find certain conditions are better in some sections 
than in others but after all is said and done will we 
get the relief that we think is right and just by con- 
tinually criticizing them in conventions and other like 
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places or should we decide the corrective measures to 
relieve our numerous complaints and present them to 
proper officials for their consideration? The latter plan 
has proven best in the North Carolina Association and 
eonditions while not normal, are greatly improved. 


I sometimes feel that the sone we used to sing 
‘““These’s a whole lot of good in every bad little girl’’, 
could be rearranged to fit the express situation. With- 
out them what would your business be today? And if 
the same measuring stick was as vigorously applied to 
your business and my business, my opinion is that con- 
sidering the comparative size, we are as careless as we 
think they are. The proposition as I see it is one of 
adopting a future policy of establishing a committee on 
this important matter to send out questionnaires to as- 
certain the nature of the various complaints of our sev- 
eral members, then compile these and present them to 
the proper express official for their consideration. If 
this measure does not bring the desired relief we might 
employ more drastic steps and present our complaint 
tc the several corporation commissions. As previously 
stated the North Carolina association adopted this plan 
and we presented our complaints to the superintendents 
of our territory and secured their cooperation which 
brought about marked improvement in the existing con- 
ditions. 


From information gathered previously I assume that 
lecal conditions are generally accepted as being fairly 
good. The trouble most of us have is from a source 
largely made up of the agents in small towns, my ob- 
servations have caused me to reach the conclusion that 
those men or women, as the case may be, are usually 
overworked, being railroad agent, express and ticket 
agent, telegraph operator, ete. Now then the question 
of relief from the hardships caused by their apparent 
neglect and lack of attention to duties. Some of you 
address them communications, balling them out for ex- 
isting conditions. Do you think this method has a ten- 
deney to improve the service and cooporation you get 
from this particular agent? Certainly not. 


During the early months of this year the American 
Railway Express officials appeared before the North 
Carolina Corporation Commission requesting that they 
be granted an increase in the estimated weights of ice 
cream, as approved by the Interstate Commerce Com- 
mission, our association was notified of this request and 
took immediate steps to prevent the granting of this 
inerease. We asked for time to prepare our argument 
and as a result the matter has been allowed to go until 
this time without disposition. On Nov. Ist it came to 
eur notice that the express companies, both the Ameri- 
can and the South Eastern, had put the new rates into 
effect, based on the increase in estimated weights re- 
quested. We made appeal to the Corporation Commis- 
sion and the new rate was immediately withdrawn. 
Similar action in every state where the increase is re- 
quested is important, for once established it will be 
difficult to change it. 


Where shipments are not dispatched on the train 
intended and the next train will be too late for the con- 
venience of the customer. Do you take this cream 
back? We do, on condition that our customer be noti- 
fied by wire at the expense of the express company, that 
the fault was with them, the express company also pay- 
ing us a stated price which represents our profit on 
the amount involved. 


Our greatest source of trouble with express compan- 
ies is the apparent careless handling and breaking up 
of tubs. In each case we ascertain from the number on 
the tub the amount of service it has rendered. If it 
proves an old tub whose period of usefulness is naturally 
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limited, we pass it up, if on the other hand it proves 
otherwise we file our claim and get results. 

Another matter which causes us to feel unkindly 
toward the express companies is the matter of returns 
on C. O. D. shipments, this is one condition where we 
deal directly with the agent and is one fo the conditions 
we attempted to remedy through our negotiations with 
the express officials. 

During the past season we have experienced less 
trouble from this source than formerly. 

The different phases I have tried to bring up for 
your consideration are mostly of a personal and local 
nature, however, just as important, for such conditions 
do exist. Speaking generally—express rates are too 
high and should be readjusted so that normal industrial 
conditions of all kinds would be more quickly reestab- 
lished. Labor costs have been reduced, there is a great 
decrease in the cost of general supplies and equipment, 
which makes for a lower cost of operation for the ex- 
press companies, so why should not express rates also 
be reduced. 

In conclusion, I desire to again make reference, to 
the importance of adopting such corrective measures, 
for the relief of conditions affecting our business, 
through failures of the express companies and until 
we make united effort based upon facts, we will not 
accomplish anything if we cuss and discuss the matter 
to the end of time. Lets make this an outstanding fea- 
ture of our association work for the next year, and take 
the initiative for making it far reaching in effect. 


= % % 
HOW TO STANDARDIZE THE ICE CREAM MIX. 


By R. M. Washburn, Director of Laboratories, 
International Dry Milk Co., Minneapolis, Minn. 


Being scientific is just being exact and careful in 
all work done, applying to it all the facts obtainable, 
keeping a record and noting in an unbiased manner the 
results obtained, in order that the same mistake shall 
not be made the second time. In this way the greatest 
progress may be made. 

Ice cream making started on the scientifie road about 
10 years ago. Greater progress in the science, and the 
art too, for that matter, of making ice cream has been 
made in the last decade than during all time prior to 
1910. This is saying a lot for those faithful and prog- 
ressive men who have been on the firing line of this 
industry during this period, when we remember that 
ice cream making was introduced to America during 


Washington’s first term as president and had been 
known in Europe in some form for centuries back. 

The ice cream which has built business for both 
manufacturer and retailer and which has contributed 
so largely, in my belief, to the health and well being of 
children because of the growth stimulating vitamines, 
was, and is, scientifically made. And this does not mean 
tricky combinations of useless material, but just the 
reverse, the building up of the ice cream mixture by 
the addition of more milk solids so that it becomes to 
a yet greater degree a useful food. 


In America, about one-third of our school children 
are physically below par and mentally backward. This 
is an astonishing condition in the light of the fact that 
about 97 per cent of this great group of children can 
be cured of their backward condition by drinking milk, 
or eating other dairy products, such as cheese, butter 
and ice eream. Any child who cannot be induced to 
drink milk should be fed ice cream in liberal amounts. 


What Ice Cream is Made Of. 


Ice cream is about six-sevenths dairy product and 
one-seventh sugar, yet we find, on close examination, 
that milk or cream is made up of no less than five quite 
distinct classes of food compounds and that these in- 
eredients vary quite materially in the different com- 
modities which are regularly used in making ice cream. 
For instance, milk may vary 100 per cent in its fat con- 
tent, or in other words, from 3 to 6 per cent and still 
be pure milk in all cases. And cream varies in the dif- 
ferent cities from 15 per cent to 40 per cent fat, depend- 
ing upon local customs and demands. Evaporated milk 
may have practically no fat, or it may have as high as 
7 per cent or 8 per cent, while the total solid matter 
may vary from 25 per cent to 40 per cent, again depend- 
ing upon trade demands. Some evaporated milk con- 
tains sugar for its preservation and is called condensed 
milk. Such milk usually has about 27 to 28 per cent 
total milk solids and from 42 to 45 per cent sugar in 
addition. Powdered milk may have practically no fat, 
or it may have as much as 28 per cent, and butter so 
cften used in enriching the ice cream compound, varies 
from 80 to 85 per cent fat. Manifestly, in order that 
the resulting mixture or compound may be uniform 
from day to day and best meet the tastes of the ma- 
jority of consumers, a knowledge of the composition of 
these various ice cream ingredients is necessary. 
Though there is some variation, the following table will 
give the average composition: 


Average Composition and Weight Per Gallon. 


Per Cent Per Cent 

Fat Milk 
"Water ater ee cf Meee ee 0.00 0.00 
MIKA, 2 oe re ee geet ete cece 0.02 8.91 
TL KS orden tee ae ee ee ee 3.00 8.64 
AVITLK. oe. e ctic ne cca ere: ICE 4.00 8.55 
Milk 5.00 8.48 
Cream ak. cede fa eee ee 15.00 Mapik 
Cream Ales Aja 18.00 fiegwit 
CREAMS piste & Gieke Cee eee 20.00 ede 
Gream: i. .48c oh cack eh ee 25.00 6.68 
COT OA Sat esc ac chelioe’s Pomeee oe ee ened ans 30.00 6.24 
Or ea igi wycecsecs aes es reh ee 35.00 5.69 
Creams nm [SU oackctaree es eee 40.00 5.35 
iva porated. wVitlikes jenn cee 7.00 20.00 
Sweetened Cond. Whole Milk... 8.00 23.00 
Skim, Condensed ss. a0. eee eee 0.00 26.70 
Skim (Milk Powdereh. ee eee ene ee 97.00 
Whole Milk Powder:..-7...... 26.00 72.00 
Granulated Sugar? scm. aa Ren tic aks 
Invert’ SUZSr SVT... eer Fe 
Corn Sugarvelepee cee eee 85. 
Corn SyrwUpey.ceeiee eae ee Lee 
Gelatine.” ago ok. soe ae ee eee As! 
Butter, Unsalted 2 ~ -e eeee 83.00 
Buttery Oi] 38. eee eee 100.00 


Weight 
Per Cent Total Specific Per Gallon 
Sugar Solids Gravity lbs. 
0.00 0.00 1.000 8.3216 
0.00 8.93 1.037 8.6295 
0.00 11.64 1.034 8.6045 
0.00 12255 1.032 8.5879 
0.00 13.46 IL esl 8.5796 
0.00 22.57 1.018 8.4714 
0.00 Zip eoek 1.015 8.4564 
0.00 Dike les 1.013 8.4298 
0.00 31.68 1.008 8.3882 
0.00 36.24 1.004 8.3549 
0.00 40.79 .999 8.3133 
0.00 45.35 995 8.2800 
0.00 27.00 1.065 8.8500 
42.00 73.00 Nene s 9.1538 
0.00 26.70 1.100 9.1538 
0.00 97.00 oie Ge hl A eee 
0.00 98.00: Rl a eee ee ear, hier es 
100.00 100.00 7.5000 
71.50 71.50 10.0000 
PsA 90:00. cep eee Chee eek. 3, 
82.00 Pe See oy |e rr 
0.00 9.030 .0 cee Oe es ees as 
hoe RL Sao) | 
100.00 7.5000 
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Guaranteed Food Products 


Gelatine 

India Gum 
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Fairy Cream Powder 
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Write for Price List 


W.B. Wood Mfg. Company 
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By-combining three or more of the above mentioned 
substances, combinations almost without number, may 
be made. A suggestion as to the best method of work- 
ing out the combination, the examples in No. 2 are of- 
fered. 


PA ES DOE | COREAAIMBAICEAV ae 


dairy compounds which may be used quite satisfactori- 
ly. In doing this it is preferable that the butter be 
melted, that the curd, and water, and salt, if any be 
present, may settle out, the butter oil only being used. 

Table No. 4 illustrates the manner in which these 


Table No. 2. Trial Mix No. 1. 


Per Cent 
Gal. Lbs Fat Lbs. Fat 
Cream er. sere eee 60 501.0 30.0 150.3 
IM ilies... Sikes chetens, cpemeke seemers 40 344.0 4.0 13.76 
SULA lees wee eee ee ad 142.0. ene Ba 
Gelatine Vance renre eck iar ae 4.0 
Gelatine Water ....... 3 25.0 
BIE VOT Sek, eee eee 5.0 
1021.0 164.06 
164.06 + 1021 — 16.06 per cent fat. 
60.67 + 1021 — 5.94 per cent skim solids. 
142 + 1021 = 13.90 per cent sugar. 
370.33 + 1021 = 36.27 per cent total solids. 


It will be noted that in this trial every item except 
sugar is wrong. The fat is too high and the skim solids 
too low. The total solids are high enough but the high 
percentage of the expensive butterfat ingredient makes 
the cost of the mix too high for the average market. 
These conditions are best corrected by introducing 


Per Cent 
Skim Lbs. Skim Per Cent Lbs. Per Cent Lbs. 
Solids Solids Sugar Sugar AW, has. 
6.24 31.26 4 ; 86.24 181.56 
8.55 29.41 ce te nie 12.55 43.17 
eaeae 100.0 142.0 100.00 142.0 
Bey oe ve 90.00 3.6 
60.67 100.0 142.0 370.33 


substances may be compounded. 


This is a particularly easy problem to compute be- 
cause in a 1000 lb. batch if 12.2 per cent fat be desired, 
122 lbs. of butter oil would be used: if 13 per cent sugar 
is desired, 130 Ibs. would be used: likewise with the 
gelatine and flavor, all these being added together and 
the amount subtracted from 1000 will give us the num- 
ber of pounds of water required to complete the com- 
pound. 


Table No. 3. 


Per Cent Fat 
Gal. Lbs Fat Lbs. 
Crea iiwens..5 Meee eee 40 334.0 30.0 100.2 
WRU U eR Oe BM, oa OMS airy ec 40 344.0 4.0 13.76 
Condensed Wh. Milk... 20 180.0 7.6 13.68 
DPUCAT Me sce ee ek eee ie 150.0 Aust ake 
Gelatine -1, 285 ee soe Pe 4.0 
Gelatine Water ....... 2 17.0 
UAV OV gcaan aca e aot tee” Fee aees ae 5.0 
1034.0 127.64 


whole milk and condensed milk, very much as shown in 
Trial No. 2 (Table No. 3). 


127.64 + 1034.0 = 12.3 per cent fat. 

86.25 + 1034.0 = 8.4 per cent skim solids. 
150.0 + 1034.0 = 14.50 per cent sugar. 
367.49 + 1034.0 = 35.54 per cent total solids. 


This combination satisfies every requirement so far 
as chemical composition is concerned. The fat 12.3 
per cent is nicely above the 12.0 per cent requirement. 
The sugar 14.5 per cent might be said to be a little high, 
but it is a cheap ingredient at present prices and most 
consumers relish a goodly amount; and the total solids, 
30.04 per cent are ample to produce a quality article and 
a true food product. 


Using Butter, Skim Powder and Water. 

In many places cream in sufficient quantities cannot 
be secured at all times and this shortage often occurs 
during seasons of greatest ice cream consumption. To 
meet these conditions, the use of sweet butter and skim 
powder have been resorted to. It is possible, by the 
use of proper machinery and methods, to reconstruct 


Per Cent Lbs. 

Skim — Skim Per Cent Lbs. Per Cent Lbs. 
Solids Solids Sugar Sugar ADA: AiaSe 
6.24 20.84 Vee See 36.24 121.04 
8.55 OR dl. 12.55 43.17 
20.00 36.00 ree asec 27.60 49.88 
mae aes 100.0 150.0 100.00 150.0 

Wie hs a Fane 8 90.00 3.6 
§6.25 150.0 367.49 


To make this at all practical, however, the ice cream 
manufacturer must be equipped with some sort of hom- 
ogenizing or emulsifying apparatus and these machines 
cost money to buy, to operate and to maintain. Many 
2, druggist, confectioner and small ice cream manufac- 
turer, would be able to do a good business if there could 
‘but be manufactured a single powder which should con- 
tain all the cream and condensed milk, the sugar and 
all other minor compounds needed in making standard 
ice cream. Such a powder is now a fact. It is being 
manufactured and is for sale to all ice cream manufac- 
turrers in non-dairy sections of the country. 


Ice Cream From Powdered Mix. 

What is this powdered mix? Answer. A dry pow- 
der made chiefly of ice cream and sugar, which may be 
made into standard ice cream by adding water and 
freezing. 

To make a single 10 gallon batch of ice cream, it 
is necessary simply to dissolve about 161% lbs. of pow- 
dered mix in 30 lbs. water, temperature 130 to 135 de- 
grees, then cool to about 40 degrees and let stand over 


Table No. 4. 
Lbs. % Lbs. To Lbs. 
Lbs. % Fat Fat Sugar Sugar AW TS ARISE Price Cost 
Skint —Powaer sade ones 100.0 Sy hae Pe an Rasen 100.0 122.0 Sa Se eK 
Bitters Oiler. < tun ie eee E220 100.0 122.0 97.0 97.0 
Wa ter iAiiercgeus eoeenet oer. 639.0 paeiae threes a Ae Siecers 5 ee Bi ctare 
Ua ice Otel oe int a boas ere 130.0 00-0" 130.0 100.0 130.0 
Gelatinetiecs sete sucks ieee 4.0 «Tae SS ae 90.0 BR 
Hla VOT: one ua eatin oe 5.0 ashes 
100.0 122.0 130.0 352.6 
122.0 + 1000 = 12.2% Fat. night to age. Freeze as usual, giving it about 95 per 
130.000 ween ‘ eent to 98 per cent. yield. The invention and manufac- 
352.6 = 1000 = 35.26% Solids. p oer te 


bo 6 + 1000 Cost per pound. 


ture of this new powder places in the hands of the small 
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dealers a chance to compete with the big ones without 
going to the impossible expense of homogenizing, pas- 
teurizing, and much cold storing expense. 

The special advantages in using powdered mix are: 
stock always at hand to meet sudden demands; stock 
never sour; already pasteurized, homogenized, and fully 
standardized to meet public health and competitive re- 
quirements for the various states. All these benefits 
and at less cost when, machinery investment, heat, 
power, labor and quantity are considered, than the nat- 
ural or reconstructed goods. 

Standardizing Viscosity. 

No freshly prepared mix is ready to freeze and give 
results. It is too loose and sloppy, but let it stand 
cold 24 to 48 hours and it will regain the viscosity lost 
in pasteurization and homogenization. This regaining 
of viscosity seems to be due to the action of acid, or 
better, some good ice cream improver which has the ef- 
fect of reuniting the threads and shreds and filaments 
of casein into an interlocking mass of entanglements. 
The use of an improver or controller places in the hands 
of the ice cream maker the means for producing high 
orade and uniform from day to day. 

Sandy or Grainy Ice Cream. 

The condition came with high solids and is. caused 
by the erystalization of milk, sugar or lactose, and this 
in turn takes place because present in quantities greater 
than can be held in solution at so low a temperature 
as demanded in ice cream. While there is probably but 
one cause for sandiness, there are several contributing 
causes. These may be briefly set out as follows: 

A. Use of condensed milk that has been condensed 
too much, or some that has been chilled or even par- 
tially frozen after being made, or condensed milk that 
has been made up into such from skim powder and 
water, in which the powder had not fully dissolved, 
but had left a hard core—grain from the powder. 
Though pasteurization of the mix will usually straighten 
out these difficulties. . 

B. Some manufacturers are practically compelled 
1o use skim powder instead of condensed milk and some 
process and conditions produce skim powder that does 
not go fully into solution, but merely becomes soft and 
gelatinous on the surface of the many grains, while hold- 
ing a hard core at the center, which core starts trouble. 
Fortunately the very nature of powdered mix prevents 
this core business, or in other words, powdered mix dis- 
solves perfectly and that is 3 to 4 minutes after the 
powder has been added to the water according to direc- 
tions. 

C. Temperature warmer than zero F. tends to en- 
courage the formation of sandy grains—keep the ice 
eream frozen hard. 


D. Some manufacturers complain of more trouble 
from sandiness in the spring season. Whether this is 
due to a change in the relative proportion of the solids 
of the milk produced on new grass, or to the warm 
weather, and consequently slight souring, or to both, 
is not certain. 

The only sure cure for sandiness known to the writer 
is to lower the total solids in the mix about 33.00 per 
cent and to follow this by a lessened yield or swell. For 
example, when a 38 per cent T. S. is given 100 yield, 
there will remain in a gallon of finished ice cream 1.62 
Ibs. of food solids. Whereas, if a 33 per cent T. S. mix 
is given an 80 per cent yield, there will be 1.65 Ibs. 
solids per gallon. This latter will stand up better, dish 
out better, eat better, than the former, and will not be 
anywhere nearly as likely to become sandy. <A 34 
per cent to 35 per cent T. S. and a 90 per cent to 95 
per sor yield is generally safe and produces a quantity 
article. 


NEW YORK STATE CONVENTION. 

The fourteenth annual convention of the Association 
of Ice Cream Manufacturers of New York State was 
held November 30-December 1 at Binghamton, N. Y., 
and in point of attendance the convention was one of 
the largest in their history. One hundred and forty- 
three active and associate members and friends were 
present. The subjects discussed were of great interest 
and gave much food for thought. The ice cream manu- 
facturers of Binghamton extended every courtesy to 
the attendants and they will all be glad when it is time 
to turn to Binghamton for another convention. 

On Wednesday the convention opened at 11 A. M. by 
an address of weleome, given by Hon. Thos. A. Wilson, 
mayor of Binghamton. This was followed by the report 
of the secretary, A. M. LeMessurier of Syracuse, N. Y. 
After the report of the treasurer, E. A. G. Intemann, Jr., 
New York, the appointment of committees finished the 
morning session. 

The afternoon session opened at 2 P. M. by an ad- 
dress given by President Wm. Palmer, of Buffalo. Fol- 
lowing this address the topic of ‘‘Are We Selling Ice 
Cream or Service,’’ by L. M. MeGinley of the Inter- 
national Ice Cream Co., of Schenectady, was ably 
handled, ‘‘Horses and Wagons, Gas or Electric Trucks,’’ 
by Leon J. Loezere, of the Hoefler Ice Cream Co., of 
Buffalo, and ‘‘How Far Can We Truck and Pack,’’ by 
H. D. Sanford of the Best Ice Cream Co., at Syracuse, 
were next on the program. 

The evening entertainment was held at the Hotel 
Arlington. A banquet was in session. 


Thursday’s program opened in the morning by C. E. 
Kilburn, of Kirk-Maher Co., Malone. His subject was 
‘‘Disadvantages in Dealers Handling the Product of 
More Than One Manufacturer.’’ ‘‘The Value of Ice 
Cream in the Diet’’ was given by H. M. Lemkuhl of the 
Rochester Ice Cream Co., Rochester. Walter I. L. Dun- 
ean, the well known New York representative for the 
Elyria Enameled Products Co., gave an interesting 
speech on ‘‘New Machinery.’’ 

At noon the Binghamton Manufacturers gave a 
luncheon party at the factory of the Endicott-Johnson 
Co. 

At the afternoon session, Chas. G. Morris opened the 
program with a speech on ‘‘The National Association: 
Its Purposes and Advantages.’’ Alex G. Hoefler fol- 
lowed with ‘‘The Proposed Code of Ethies.’’ Mr. Hoefler 
is chairman of the national committee on ethies. ‘‘Criti- 
cisms and Suggestions’’ was offered by Thos. D. Cutler. 


The directors elected the following officers: Wm. 
Palmer, Buffalo, N. Y., president; V. F. Jovey, Schenec- 
tady, N. Y., vice president; EK. A. G. Intemann, Jr. New 
York, treasurer; A. M. LeMessurier, Syracuse, N. Y., sec- 
retary. 

The directors are: Amos Hill, Amsterdam, N. Y.; K. 
D. Hodskin, Binghamton, N. Y.; V. F. Hovey, Schenec- 
tady, N. Y.; E. A. G. Intemann, Jr., New York; C. E. 
Kilburn, Malone, N. Y.; A. M. LeMessurier, Syracuse, 
N. Y.; H. H. O’Beirne, New York; Wm. Palmer, Buffalo, 
N. Y ., and P. J. Smith, Glens Falls, N. Y. 

Mr. Wm. Palmer, Buffalo, the president of the New 
York association, is also a director of the National As- 
sociation of Ice Cream Manufacturers. 

Floor discussions were interesting and profitable and 
benefits were derived from the ideas expressed by the 
other fellow’s experience. 

The splendid convention closed with an evening 
theater party given by the Binghamton manufacturers. 

More reports on this convention will be published 
in a later issue of The Ice Cream Review. 
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200 Manufacturers For Cleaner, 
Purer, Better Ice Cream! 


Approximately 200 ice cream manufacturers of the United States and Canada 
are pledged to make cleaner, better, purer ice cream. 


They are heeding the United States Department of Agriculture admonition 
that air is a disastrous ingredient. So, they are making their ice cream with- 
out air. 


A chain is only as strong as its weakest link. A manufactured food product 
is only as pure as its least pure ingredient. _ 


Air is loaded with dirt, dust and germs. Whip filthy air into your 100% pure 
mix and you do not purify the air, but you do contaminate the mix. 


It was an epidemic caused by infected ice cream that started Prof. W. P. Heath 
experimenting to find a way to make ice cream without air. That epidemic 
was fatal to two and nearly so to one hundred others. Yet, the plant where 
this happened was one of the cleanest, finest, most modern ice cream factories 
in the world. But it happened, just the same. 


The advantage in making ice cream the HEATH-WAY is not alone a question 
of improved flavor — although that counts. It is not alone a question of 
greater advertising value — although that helps. It is not alone a question 
of finer texture and better standing up quality — although they count. It is 
primarily a question of WHETHER OR NOT YOU WANT TO CONTINUE 
MAKING ICE CREAM WITH AIR THAT IS NEVER CLEAN AND OFTEN 
DANGEROUSLY IMPURE. 


You owe it to yourself to protect your product. You owe it to your dealers 
to protect their product. You owe-it to the people who eat your ice cream 
to protect them — all of them — from this lurking danger which exists in the 
air you are whipping into your freezers. 


TWO HUNDRED progressive manufacturers have seen the light. Surely 
you also want the latest that science offers. 


Then get in touch with us. You have much to learn about Heathmade Ice 
Cream. Let us tell you about our method. It does not require any change in 
your present methods of manufacture or mix. Write to us NOW. 


Heathmade Carbonated Products Co. 


Sole Licensors of Heath Patents for Making Heathmade 
Carbonated Ice Cream 


618 Wrigley Building 
400 North Michigan Boulevard CHICAGO 
CANADIAN OFFICE 


Carbonated Products, Ltd. 
510 McKinnon Bldg. Toronto, Can. 
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North Carolina Ice Cream Manufacturers Association 


Proceedings of Annual Convention held in Atlanta, Ga., November 28 to December 2, 1921 


We have heard of state associations having a 100 
per cent attendance of their membership at annual 
meetings, but we do not recall of ever having heard of 
a state association holding their annual meeting in a 
neighboring state with 100 per cent of their member- 
ship in attendance. However, this was the case when 
the roll call was read at the opening of the annual 
meeting of the North Carolina Ice Cream Manufactur- 
ers’ Association, which was held at Atlanta, Georgia, 
November 28th to December 2nd, in connection with 
the Southern Association of Ice Cream Manufacturers’ 
‘onvention. It must have been very gratifying to the 
officers of this association to have the loyalty of their 
membership so well proven by everyone attending this 
annual meeting, and especially when held out of their 
own state. This goes to show what can be done by 
faithful and honest work of the officers of an organiza- 
tion, supported by the co-operation of its membership. 


Souvenir presented to those in attendance at the North Carolina 

Convention. Jug contains the real “spirit” found in the hills 

of North Carolina. Wonder if that is the way they get the 
100 per cent? 


The several meetings held by the association were 
more along the line of business meetings and therefore 
the usual program with lengthy speeches was done 
away with. The following is the annual talk given by 
President George L. H. White: 

ae 
REPORT OF PRESIDENT TO NORTH CAROLINA 
ASSOCIATION. 

The officers of the North Carolina Ice Cream Manu- 
facturers Association, decided to hold our annual con- 
vention here in Atlanta, in connection with the South- 
ern Association, after first securing expressions from 
our membership, and while we cannot hope to devote 
as much time to matters concerning our own association 
as at previous meetings, we should be able to take up 
every important subject pertaining to our work, For 
the reason that the program of the Southern Associa- 
tion is such an excellent one, affording oportunity to 
hear many noted and experienced speakers we have 
decided not to attempt any special program for our 
meeting. I shall briefly outline to you now, a summary 
oi our efforts and accomplishments during the past year. 


The board of directors of your association met in 
Raleigh on February 18th and prepared the following 
recommendations, ‘‘We, the members of the board of 
directors of the North Carolina Ice Cream Manufactur- 
ers Association in session in Raleigh this February 
1$th 1921, do hereby recommend to the North Carolina 
department of agriculture that they seek to obtain leg- 
islative authority from the 1921 session of the general 
assembly, now in session, for the enforcement of the 
fcllowing suggestions: 


(1) The reduction of present fruit ice cream butter 
fat standard to 6 per cent. 


(2) Compulsory pasteurization of all dairy products 
eoing into the making of ice cream. 


(3) Enactment of a law governing the cleansing and 
returning of milk and ice cream containers. 


(4) Authority to establish inspection of all ice cream 
plants. 


Signed: W. S. Obenchain, R. P. Blanton, John O. 
Royall, J. H. Pope, A. E. Dixon, Geo. L. H. White. 


This being the culmination of our discussion of these 
various questions at our last annual meeting. 


A conference was held with Mr. W. M. Allen, state 
food chemist, at which time we presented the above ree- 
ommendations, as a result, articles three and four have 
since become laws, article one will be acted upon at the 
December meeting of the board of agriculture. The 
second article is problematical but I trust will be incor- 
porated in our laws at some future date. 


A conference was also held with superintendent 
Egleston of the American Railway Express Company 
with whom we discussed the express situation and ar- 
ranged for sending out a questionnaire to the member- 
ship of the association to secure information concerning 
unsatisfactory service, the data secured as a result, was 
compiled and sent to Mr. Egleston who caused all agents 
and employes of his company in his territory to be noti- 
fied of our several.complaints. An improvement in the 
service indicated the value of his cooperation. 


The express companies made application to the North 
Carolina Corporation Commission to secure the increase 
of rates in estimated weights of ice cream but before 
this application was decided upon we requested a hear- 
ing, which was promised, but the case has not been eall- 
ed. On Nov. Ist the new rate was put into effect but 
was recalled as soon as the matter was brought to the 
attention of the commission, 


We have made combined efforts to bring about the 
abolishment of war tax on ice cream as it should not 
be classed as a luxury but an essential. 


The matter of establishing a course in ice cream 
making at State College is progressing slowly but I be- 
lieve we will see it in existance within a few years. 


I want to thank each of you for your hearty response 
and cooperation in making our annual custom of sup- 
plying the orphanages in the state with ice cream on 
Thanksgiving Day a success and hope that the pleasant 
custom originating in our association will soon be 


adopted by every state and that by 1923 will become 
national. 


The association has secured several new associated 
members this year, but I regret to state our active list 
has not increased. ; 

The officers of the association request that more in- 
terest be shown in the work of the organization during 
the following year. In cooperation there is progress. 
Tn progress success. Your suggestions, complaints and 
criticisms are desired for our mutual benefit. 

From information I have secured I am positive the 
membership has improved the quality of its product. 
Mr. Allen has advised me that the limited number sam- 
pies found under standard is encouraging. We all ap- 
preciate the benefit to be derived from quality goods. 


In conelusion I desire to thank Mr. Dixon for his 
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Saves 10c a Gallon 


That is the saving a shipper 
just reports who uses the 


D-C IceLessExpress 
Container 


Well hardened ice cream will keep in 
perfect condition in these containers for 
}2 hours. We guarantee that, and on 
the basis of the most trying conditions. 
In a fairly cool place, 24 hours without 
ice and still in perfect condition, is 
nothing extraordinary for ice cream in 
the D-C Iceless Express Container. 


What Would it Save for You? 


Their light weight gains a remarkable reduc- 
tion in express charges. Saves ice, salt, tubs 
and the labor of packing. 


~Converts D-C Shipping con- 
D-C tamer iitoean cabinet. © A 
ate : practical, inexpensive device 
Refrigerating that serves a good many 
over opportunities for savings and 
extending business. 


Let us send you prices on these containers. 
We will also show you some practical ways 
in which they help to develop business. 


Decy IceLess Express Container Co. 


Incorporated 


TIMES BUILDING) Room 1001 NEW YORK, N.Y. 
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untiring efforts and valuable assistance in the work 
of the association during the past year. 

LOOKING BACKWARD. 

By A. E. Dixon, Secretary. 


Some one has truly said ‘‘Today is the yesterday of 
Tomorrow,’’ and we have been taught to look forward 
and forget the past, but somehow your secretary in 
looking back over the past year in connection with your 
association, has recollections of courtesies and coopora- 
tion from the membership that is most pleasant. It is 
something he does not wish to forget, and he would lke 
tv take this opportunity to thank each one for his assist- 
ance during the year. 

In reviewing the work for the year, twenty bulletins 
have been issued at random, dwelling upon anything 
that was thought to be of interest to the industry. This 
bulletin feature could be made most interesting by the 


THE ICK CREAM REVIEW 
IS OFFICIAL ORGAN. 


RESOLUTION ADOPTED AT NORTH 
CAROLINA ASSOCIATION MEETING 


Owing to the fact that the Ice Cream Review 
is an Associate member of our Organization, it 
is deemed proper that they become our official 
organ, and after sundry discussion the follow- 
ing resolution was introduced by Mr. Corning 
and seconded by Mr. Obenshain: 


“Resolved: That the Ice Cream Review be 
made the official organ of our Association for 
the ensuing year, and that they be so notified.’’ 


The motion was carried unanimously. 


members sending in contributions of any nature relative 
to the industry, and have same issued as a bulletin. 
These contributions could be made a medium of ex- 
change as to opinions or discussions, and besides it 
would relieve the secretary of being the author of all 
of them. This plan seems to hold wonderful opportun- 
ities, and I would be glad to see it. developed in this 
manner, and I will assist in every way in carrying it 
out. At the end of the next year, no doubt, its devel- 
opment would bring out something that would show 
greater results and a larger scope of action. 

It was my intention in writing this article to go into 
details of each bulletin, but I soon realized this would 
require too much of your time, and then it occurred to 
me it would be a good idea to publish them in pamphlet 
form, together with the proceedings of our business 
meeting, so that every member would have one for ref- 
erence. However, it is necessary to again call your 
attention to the most prominent bulletins in order to 
show you what has been accomplished by your organiza- 
tion in its efforts, which, I am proud to say, have not 
been futile. 


Selecting the most important I find bulletin No. 2 
covers an extract from a letter from the N. C. Corpora- 
tion Commission relative to the application of the ex- 
press company for increased billing weights on ice 
cream. The express companies were to ask the corpora- 
tion commission for in increase, which they failed to do, 
but took it upon themselves to increase the billing 
weights. When the matter was called to the attention 


of the corporation commission, they stated no authority 


had been given the express companies to increase the 


estimated weights, and the express companies were or- 
dered to discontinue billing at the increased weights. 
The matter is still in abeyance with the corporation 
commission. The Interstate Commerce Commission has 
eranted this increase in estimated weights in interstate 
shipments, and the express companies are very anxious 
to have this ruling apply to all intrastate shipments as 
well. This increase in estimated weights will cost the 
customer nearly 15 per cent more in express. Your sec- 
retary feels that this is not the time for any increase, 
but rather a decrease in rates, and if the association 
Wisnes to oppose this increase, the matter should be 
settled now. 


Bulletin No. 5. During the session of the general 
assembly an effort was made to have a ‘‘bad check”’ 
law passed, and it was introduced by the representative 
from Cumberland, but the committee never allowed it 
to be considered. The following is a copy of the pro- 
posed law, and if any one can improve it and have it 
passed at the extra session, it would prove of much 
benefit to everyone. 


An Amendment Referring to the Giving of Worthless 
Checks. 


The general assembly of North Carolina do enact: 

1. That Section 340, chapter 975 of the public laws 
of 1907 and amendment thereto, with reference to the 
giving of worthless checks, be and the same is hereby 
amended to read as follows: And upon conviction 
shall be fined in the sum of not less than the amount 
named in the said worthless check so given, or impris- 
oned for a period of not less than sixty days, or both 
at the descretion of the court; and the court may, also 
ai its descretion, in addition to the above penalty, re- 
quire the giver of such worthless check to pay the 
drawee of said check a sum equal in the amount named 
therein. 


2. That this amendment be in force from and after 
its ratification. 

There is no conclusive evidence to the contrary, but 
the banks do not seem to be very enthusiastic over the 
passage of such an act. 

Bulletin No. 6. At a meeting of the board of direc- 
tors in Raleigh, N. C. on February 18, 1921, with six 
members of the board present, the following resolution 
was passed : 

‘“We, the members of the Board of Directors of the 
N. C. Ice Cream Mfrs. Association, in session in Ra- 
leigh this February 18th, 1921, do hereby recommend 
to the N. C. department of agriculture that they seek 
to obtain legislative authority from the 1921 session 
of the general assembly, now in session, for the enforce- 
ment of the following suggestions: 

1. The reduction of the present fruit ice cream but- 
terfat standard to 6 per cent. 

2. Compulsory pasteurization of all dairy products 
going into the making of ice cream. 

3. Enactment of a law governing the cleansing and 
returning of milk and ice cream containers. 

4, Authority to establish inspection of all ice cream 
plants. | 

Signed: W. 8. Obenchain, R. P. Blanton, John O. 
Royall, A. EK. Dixon, Geo. L. H. White, Jno. W. Pope. 

Mr. Allen, the state chemist, met with us, and was 
most cordial and enthusiastic as to the enactment of 
this resolution. Each secticn was discussed, and it was 
agreed that sections 1, 3 and 4 could be put into effect, 
but that section 2 would require some study on the part 
ot the department before it could be made effective. 
On articles 1, 2 and 3 no progress have been made, but 
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More Money In Every Sale 


There’s more profit for you when you sell ice 
cream out of an ECONOMY CABINET— 
because it costs you less for icing. Then it 
costs less in the first place and wears longer 
than most other cabinets, so it saves you money 
all the time. 


“THE ECONOMY” 


Ice Cream Cabinet 


is fast taking the place of more expensive styles 
because it appeals to careful dealers. Made in 
mahogany and other finishes and coated with 
waterproof varnish. Insulation is finely graded 
granulated cork, protected by waterproof felt. 
Picture shows an Economy Metal Lined Cabinet. 
Made in from one to four compartments, 12 to 
20 quarts. 


Ask about 
“ECONOMY” 
Packing Tubs 
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Write or wire for catalog 
and prices. Prompt ship- 
ment if you order at once. 
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a law was passed in the general assembly relative to the 
sanitary conditions of ice cream plants, providing for 
the inspection of each plant, and also providing a pen- 
alty for anyone violating same. There has been some 
trouble in enforcing this law owing to the lack of an 
appropriation and the scarcity of inspectors, however 
we think this can be oyercome and by next spring it 
should be in good working order. It is most important 
that you give this law your cooperation, for it will help 
you in many ways, not the least of which is the elimina- 
tion of unsanitary and undesirable manufacturers. This 
is one of the most important laws relative to the indus- 
try ever placed on the statute books, and can be made 
of great use to us, if properly enforced. The secretary 
has a limited number of copies of this act which he will 
be glad to give to anyone desiring same. 

The next bulletin of importance is bulletin No. 7, 
as to securing new members. This year on solicitation 
we enrolled ten new members, but your secretary thinks 
we should have at least fifty good working members in 
our association by January 1, 1923. It has been sug- 
gested, and the matter has been taken up with our mem- 
bers, that we take the creameries in our association also, 
as the interests are so closely allied. We have several 
combination creamery and ice cream plants in our asso- 
ciation, and I think possibly it would be a good idea 
tc let some of the creameries join also. In connection 
with the new members I wish to state that one of them 
has certainly gone out of the way to do everything pos- 
sible for us, and has granted every request. The writer 
is referring to the Olsen Publishing Company, who own 
and publish the Ice Cream Review. Had the pleasure 
of meeting Mr. Olsen, the publisher, in Minneapolis at 
the National convention, and he stated he would meet 
with us here. I think it would be a good plan to make 
the Ice Cream Review our official organ instead of the 
Tee Cream Trade Journal, for while Mr. Cutler has 
been very nice, he has not been as active in our welfare 
as Mr. Olsen. However, this matter is for you to decide. 


Bulletin No. 9 refers to the reduction of the butter- 
fat standard in fruit creams, which was the first section 
in the resolution passed by your Board of Directors in 
Raleigh on Feb. 18th. It would seem when the matter 
came up before the department of agriculture, it was 
decided to postpone any action until December. The 
committee being made up almost entirely of farmers, 
they contended nothing should be done to reduce the 
demand for dairy products. They,further inquired as 
to the butterfat standards of other states and other in- 
formation before acting upon this matter. During the 
year no case has been reported of any ice cream manu- 
facturer making cream below standard, and just wheth- 
er and agitation of this would be wise just now is prob- 
jematieal. 


The internal revenue tax is covered in Bulletin No. 
12, and again called to your attention in Bulletin No. 
16. Your secretary has continuously written our rep- 
resentatives in congress and both senators, urging the 
repeal, and has also taken the matter up with secretary 
of the treasury Mellon, who replied on August 8th, en- 
closing a copy of his letter to the chairman of the com- 
mittee on ways and means, and referring especially to 
section 3 of said letter, in which he advocated the repeal 
of this tax. Secretary of the treasury Mellon also stat- 
ed a copy of his letter was being forwarded to Senator 
Penrose, chairman of the committee of finance, and I 
have no doubt but that the matter will be favorably 
considered. In this connection, your secretary also 
wrote approximately 350 letters to retail dealers, urg- 
ing that they take the matter up, with their representa- 
tives in congress. The law repealing this tax has been 
passed by the senate and is now before the house con- 


ferees, and I have no doubt that the ‘‘nuisance tax’’ 
will be abolished. 


One of the most admirable undertakings of our asso- 
ciation is the custom of donating cream to the orphan- 
ages of the state on Thanksgiving day. ‘Two thousand, 
seven hundred and sixty-two children were suppled 
this year, and I think I can state they were abundantly 
supplied, for the secretary’s office has found that the 
members of the association were not only willing to give 
the amount they were asked to donate, but in many in- 
stances they voluntarily increased their allotment. 


At our convention in Raleigh last December, after 
the treat had been made the orphanages of the state for 
the first time, it was unanimously voted that we make 
this custom permanent, and by the generous cooperation 
of the membership this year it is shown that this pledge 
was not made by men carried away by the enthusiasm 
of the moment, but made by men strong in purpose, 
animated by the spirit of service and helpfulness. 

The custom is such an admirable one, and has met 
with such universal approval, it is the wish of your offi- 
ecers—and I feel sure I speak for the entire member- 
ship—to see it spread to other states, and in due time 
become a national movement. The amount of cream 
each manufacturer is asked to contribute is small, and 
they are many times repaid by the knowledge of the 
happiness given these unfortunate children, who, bereft 
of a mother’s love and fatherly care, are denied so many 
of the pleasures and joys of childhood, which makes 
the treat of ice cream the more enjoyable. 

These are a few of the salient points undertaken by 
your association during the past year. In concluding 
a review of the year’s work, we wish to state that be- 
tween 1800 and 2000 pieces of mail have left our office, 
besides the 350 letters as an appeal to the retailers re- 
questing their cooperation in having the ‘‘nuisance tax’ } 
on the sales of ice cream repealed. 

During the year our town and county passed through 
an interesting experience, which sooner or later those 
who have not already done so, will have to solve. When 
our legislator, Mr. Kennedy, failed with the bad check 
law, he, being a good church member, turned his activi- 
ties to securing the Blue Sunday law. An old law over 
100 years old was resurrected, and the following amend- 
ment was tacked on: 

““Work in ordinary calling on Sunday forbidden. 
On the Lord’s Day, commonly called Sunday, no trades- 
men, articifer, plumber, laborer or other person shall 
upon land or water, do or exercise any labor, business 
or work of his ordinary calling, works of necessity and 
charity alone excepted, nor employ himself in hunting, 
fishing or fowling, nor the use of any game, sport or 
play, upon pain that every person so offending, being 
of the age of fourteen years and upward, shall forfeit 
and pay one dollar.’’ At the last session of the legisla- 
ture legislator Kennedy passed his now famous amend- 


ment, changing the punishment to a fine or imprison- 


ment in the descretion of the court. 

The consequence was that practically no one was 
permitted to do anything but breathe. We enlisted 
the local paper, and the plan of taking a straw ballot 
in the county was conceived. Ballots were placed at 
all the leading drug stores, hotels, etc., and from every 
section of the county the votes poured in, giving the 
idea of the sentiment of the people. The result was 
overwhelmingly in favor of a sane Sunday as follows: 

1. Shall the sale of drugs be permitted on Sunday? 
Yes, 1637; No. .25. 

2. Shall the sale of cigars and tobacco be permitted 
on Sunday? Yes 1349; No 259. 

3. Shall the sale of ice be permitted on Sunday? 
Yes 1576; No 71. 
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Billy Bell 
on the 


Witness 
Stand 


Lawyer: ‘‘Remember, Billy; 
you are under oath; weigh your 
words carefully. Now do you 
mean to tell this Court that 
your ‘545’ vanilla is absolutely 
the best vanilla ever offered at 
the price?”’ 


Billy: ‘‘I do mean to say that 
very thing; and what’s more I 
have never failed to PROVE IT 
to the satisfaction of every cus- 
tomer who has given 545 a real 
test.’’ 


Lawyer: ‘‘But, Billy, don’t you 
know that there are more than 
57 other ‘varieties’ of vanilla— 
all of them making the same 
claim?’’ 


Billy: ‘‘Sure they make the 
same claim, or their salesmen 
do; and it was the salesmen of 
other lines who were the first to 
prove to me that I had struck it 
exactly right in my formula 
and my process. One by one, 
dozens of them have either 
hinted or come out flat-footed 
that they wanted to sell my 545 
instead of their lines.”’ 


( 


Lawyer: ‘‘ You say your formu- 
la and your process? Will you 
tell the Court just what you 
mean?’’ 


Billy: ‘‘T’ll tell my formula— 
or part of it—but the process is 
my own little secret. My 545 
Vanilla is 38% straight vanilla 
extract, made from a blend of 
Bourbon and Mexican bean. 
The other 62% is vanillin, cou- 
marin, essential oils, fruit fla- 
vors and other things. The va- 
nilla extract gives the real 
vanilla flavor; the vanillin and 
coumarin give this flavor a 
permanence and a kick, while 
my other ingredients give 
545 a delicious individuality 
that makes the consuming pub- 
lie crazy for more and more of 
that same good ice cream they 
got before.’’ 


39 


Lawyer: ‘‘Do you expect us to 
believe that?’’ 


Billy: ‘‘ Will you believe your 
own tasters? Here (passing 
out some cones). Test it for 
yourselves, ”’ 


Lawyers, Court and Jury: 
“You WIN, Billy.’’ 


The ‘‘Court” of Popular Favor 


Everywhere and always decides in favor of ‘‘545’’—a Vanilla so highly concentrated that 2 qts. 
flavors a 100 gallon Dairy mix—or fully 200 gallons of finished ice cream. 


Let us send you a 2 qt. test sample for $1.90—the barrel price, or a 50 gal. barrel at $3.80 per 


gallon. 


THE TISCO COMPANY 2. 


Wm. M. BELL, President 


Lake St., Chicago, IIl. 
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Standard Equipment 


VincolsZen 


The Viscolizer continues to be stand- 
ard equipment universally used, in 
manufacturing plants throughout the 
United States, primarily because its 
wonderful performance has given uni- 
versal satisfaction. 


The merits of the Viscolizer have be- 
come established facts to those who 
are well posted. The sturdy construc- 
tion of the machine frees the users 
from breakdowns. A very hard and 
non-scoring Viscolite metal is used for 
the valves. 


The option to the buyer of the Differ- 
ential or Fixed Orifice valve, or the 
Automatic Pressure Regulating Valve 
on the Viscolizer and the fact that the 
Viscolizer is made in all sizes and 
to fit all requirements, gives the pur- 
chasers an opportunity to select a ma- 
chine which will ideally fit his require- 
ments. 


Delivers more product in a given time. 
Costs less to operate and less to maintain. — 


Lasts longer, depreciates less and com- 
mands a higher resale price. 


Rogers’ Ice Cream Brick-Maker, Too 
John W. Ladd Company 


DETROIT CLEVELAND 


Cherry -Bassett Company 


BALTIMORE PHILADELPHIA 


4. Shall the sale of gasoline and lubricating oils be 
permitted on Sunday? Yes 1487; No 188. 

5. Shall garages and livery stables be allowed to 
operate on Sundays? Yes 1343; No 260. 

6. Shall hotels, restaurants and cafes be permitted 
to remain open on Sunday? Yes 1603; No 40. 

7. Shall taxis be permitted to operate on Sundays? 
Yes 1467; No 152. 

8. Shall the telephone be permitted to operate on 
Sundays? Yes 1598; No 29. 

9. Shall the sale of candies, toilet articles and other 
articles usually sold in drug stores be permitted on 
Sunday? Yes 1229; No 354. 

10. Shall the sale of ice cream and soft drinks be 
permitted on Sunday? Yes 1835; No 255. 

11. Shall the sale of newspapers be permitted on 
Sunday? Yes 1490; No 137. 

12. Shall the sale of milk and dairy products be 
permitted on Sunday? Yes 1601; No 44. 

No attention was ever paid to the enforcement, and 
it is now a dead letter. 


To all those who are interested in the matter and: 


wish to know all the propaganda of the advocates of 
Blue Sunday, I refer them to the Anti-Blue Law League 
of America. I purchased a number of these member- 
ships, and placed them where I thought they would do 
the most good. 


* * * 


SECRETARY AND TREASURER’S REPORT. 


Inceme. 


Balance on hand December 1920..... $697.32 
Dies collected. Vie eerie $962.50 
Checks returned) .-..72 2.00% 50.00 912.50 
Membership lists sold ..... 6.00 
$1.615.82 
Expenses. 
Stenographers services, report of 
Convention, ete ah... ieee $ 67.50 
Directors traveling expenses ......... 48.35 
Convention at Raleigh, Dec. 1920...... 592.50 
Printed reports of Convention 
sent each member ............ 25.00 
‘Advertising matter sent each Active mem- 
ber from The Natl. Dairy Council 20.00 
Office expenses, stationery, stamps, etc. 70.00 
Telegrams and Telephone ........... 36.03 
Dues for 1921 to Natl. Association... ... 25.00 
Expense of Natl. Director ...$321.08 
UGH pect. eae cl oe 128.08 192.28 
Subscription to ‘“‘Sweets’’ magazine .... 1.00 
List of Ice Cream Mfrs. and 
Creameries in the State....... 2.00 1,080.19 
BAAN CE. trate: esa ie atte Geet een enact eee ee eke es eae $525.63 
MEMBERSHIP REPORT FOR 1921. 
Active Members. 
Mem bershipepecro,l OA OF ences ste Rey: sien 18 
New members secured during year......... oe ted 
Members. lost. Gurin fey Car cece Fond 6. «eke 3 
(NCULVEEINGM DOES 6 etteowin eee ele de coc cs eevee CO eB 18 
Associate Members. 
mepiberehipy, Deco, 1920). ve. i. wed oe Dae oe 14 
New members secured during year ......... 10 24 
MenTDOrselLOstodmiN a ViCAL cess ..c « c.ciaicee hoe 3 
ASSOCIA TOMIICUTDCLS a. 5S. eranstine cee seers tee 2d 
Ota eMLeM WOLD <<a cuenta) ape cme chai tenseewen ates 39 


% * % 
NEW ELECTED OFFICERS AND DIRECTORS. 


The following were elected to fill the respective 
offices for the ensuing year: 

President, L. A. Corning, Hamlet, N. C.; V.-Presi- 
dent, H. E. Cortland, Greensboro, N. C.; Secretary and 
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UNION PUMPS 
~SIMPLEX-DUPLEX- TRIPLEX 


 SSTEAM or POWER _. 
CONDENSERS-CENTRIFUGALS-COMPRESSOR 


is 


UNION STEAM PUMP CO, 


BATTLE CREEK.MICH,, U.S.A. 


WHERE THERE’S A WELL THERE’S A WAY—AND HERE ARE 
OUR 26 BEST ANSWERS TO ANY PUMP QUESTION 


PON MWe lJAdd BCOM DAM yy acu mala sar Seaton # Gans Detroit WREUTY =I ASSeCL. COMLDAUTIA autre cies cleleleiaelee she Baltimore 
Bessire& Cowl, ..2 Atlanta, Indianapolis, Louisville SS lamice mV fie Gomes UPD Lye GOm oss shes is sis)e) aioe Says St. Louis 
Gowing-Dietrich Company..... Syracuse, New York J. G. Cherry Company...Cedar Rapids and St. Paul 
Wright-Ziegler Company..... Boston, Massachusetts Dairy Machinery Co., Inc......% Seattle, Washington 
Dairymen!s Sup, ds Con. Co. 4... vate yes Pittsburgh, Pa. HPaLeLyrise Dairy 1c COay. (SUD. COs cs cic miccme + oe 
Oskes & Bur cers e545 2s es eb Cattaraugus, New York Sed Ce ai ear iceeio Cincinnati and Columbus 
R. G. Wright & Company........ Buffalo, New York Huey & Philp Hdwe. Co............... Dallas, Texas 
Alberta Dairy Sup. Ltd......... Edmonton, Canada Se ich ca Gucig Ge anode Cite, Me. 
saya oe eae Ries © an eae Cae Meyer Dairy Equipment Co................. St. Louis 
tity, ST UIOMOD Oe eee e rece ane oronto, Canada MolGniiion ee rOotLherse kota, febhaeyi cis. eek oaks Chicago 
Baker, Hamilton & Pacific Co......... San Francisco NEGIITO O «Sc Or sell: hate gee et mes eens ou Portland, Oregon 
fic Wak MSER aed AGvesiig, Soy, Meter ele oes os Poe Chicago CMTE AP ERO Or Ste PR ere tnt ciaed siaitteay cid yor oh Detroit 
Beatrice Creamery Company....... Denver, Colorado OMS OWED Er ‘COsiberek sits ieveiecsts » Los Angeles, California 


VISCOLIZERS TOO! 
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Treasurer, A. E. Dixon, Fayetteville, N. ne Board of 
Directors, cine elas White, Raleigh, N. C.; L. A. Corn- 
ing, Hamlet, Os> Wade Shuford, Hickory, a BSE I 
H. Baer, Teen N. Gti Be Cartland, Greensboro, 

N. C.; W. H. Barker, Norfolk, Va. 


RESOLUTIONS. 


Resolved, that the use of any fat or oil not derived from 
milk, as a substitute for the whole or any part of the milk 
fats in ice cream is not legitimate or proper variation of the 
ingredients which may be used in ice cream mix, variations, 
selections and modifications among the usual ingredients 
are desirable in our efforts to meet the desires and even the 
caprices of our customers, but we condemn the use of any 
substitute for the vitamine-bearing milk products. 


Whereas, in the past, members of this association have 
in many cases suffered unnecessary loss, owing to lack of 
proper credit information from fellow-members doing or 
having done business with the same customer. This com- 
mittee recommends the adoption of the following as a means 
of protection of our mutual interests in the future. 


For the purposes of this resolution, the name of this 
credit organization shall be “‘The Carolina Ice Cream Manu- 
facturers Credit Association”’. 


lst. Resolved that when an account being sold on an 
open basis by any member of this association shall have be- 
come delinquent to the extent that it appears unwise to 
continue further deliveries on this basis, it shall be incum- 
bent upon said member to report this fact to the secretary. 

2nd. When reporting, explanation should be made as to 
just what efforts have been made to collect and if the cus- 
tomer’s refusal to pay is based upon an unjust claim or 
financial inability, also amount must be stated. 

3rd. If a customer who has been reported delinquent and 
undesirable by a member of this association shall make sat- 
isfactory settlement and again become entitled to credit 
extension, this fact shall be reported to the secretary by the 
member filing the original complaint. 

4th. If any member shall have reason to believe that 
a report on a given customer was not made in good faith he 
may submit his complain to the secretary for investigation 
and special report. 

5th. Any member declining to furnish the reports from 
the association shall not be eligible to receive the reports 
from the other members. 

6th. In order that the work of our efficient secretary 
shall be reduced to reasonable limits by reason of this addi- 
tional service, this committee recommends that each member 
install a card system for handling credit information and 
keep this up-to-date as notices are received from the secre- 
tary, avoiding unnecessary correspondence. 

Respectfully submitted for your consideration. 


L. A. CORNING, 
Ss. H. SHARRARD, 
CHAS. E. LANDRETH, 


Committee. 
Secretary to send out these notices on 15th and 1st each 
month from April to October and thereafter once a month. 


REVERBERATIONS. 
November 28th to December 2nd. 


1. Good morning, Mr. Corning! 

2. George, how could you do it! 

3. Old man Pope met his Waterloo in Gumpert’s 
room. 


4. The husband The Wife And The Lover. 


5. Did Mr. Pope have his hands manicured? We’ll 
say he did. 


6. Little Brown Jug. 


Popular, eh! 
7. Some one reported that the Siameese Twins were 


there. No, only White and Obenshain. 
_ 8. They say Royall left young Royall at home one 
night. We wonder why. 


9. And Dixon went to the ‘‘Broadway. Whirls’’ 
TWICE. 


10. A new invention: Did you hear Shuford tell 
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the ladies about grafting pig-tails on apple trees and 
producing sausages? 

11. They say Atlanta loves Sherman, only he was a 
little careless with fire. 


12. Dear Members: Can you tell me who made the 
remark they didn’t care about the morning after so long 
as they weren’t deprived of the night before? What’s. 
that, Cartland? 


13. Who is the champion Blockade runner? 

14. And the big Baer was there with the little Baer. 
15. Cartland was there too, tho mostly absent. 
Thank you boys, for a good time. 


Your Secretary, 
A. E. DIXON. 
“b 


ATLANTA. 


November 28th to December 2nd. 
When the new moon, lucky symbol, 
Smiles on mellow Georgia soil, 
To that hustling, thronged “‘Gate City’’— 
Left behind all thoughts of toil— 
Gather men from all the country, 
Up from Texas, down from Maine; 
Georgia ‘‘Cracker’’ and ‘‘Sandlappers,”’ 
“Tar Heels’’—-purposes the same. 


’Tis the Ice Cream Man’s Convention 
That these pleasured throngs attend; 
Ice Cream rules, and words here spoken 
Flash the country, end to end. 

But there is a deeper meaning: 
To our South an honor high, 
And we, who love her with devotion, 
Extol her beauties to the sky. 


We'll show the pilgrim from the Northland, 
The visitor from out the West, 
That risen from her war-time ruins 
Our Southland stands, lovely and best. 
Larger, richer, more progressive, 
Freed from oppression’s hateful chain, 
Now like a Queen in all her beauty, 
Long in her subjects’ hearts she’ll reign.. 


Pals and comrades, our SUPPLY MEN, 
Oft esteemed the best of “‘Friend,’’ 
Let Ice Cream Manufacturers 
Thank them for the help they lend. 
Thank them, too, for hours of pleasure, 
For all they’ve giv’n in happiness, 
And here’s a toast we all join gladly: 
“The best Luck always; with SUCCESS!” 


Chosen Atlanta, favorite daughter, 

To entertain the visiting throng, 

And she is waiting, expectantly, 
As for a lover, tarried long. 

She clothes herself in robes of splendor 
With light and beauty ’broidered in, 

And as a jewel upon her bosom 

Her ‘‘Welcome’”’ to the Ice Cream Men. 


Skyscrapers high against the skyline, 
Emblems of Commerce’s mighty power, 
And placing Knowledge above riches, 
Structures to Education tower. 
Ne’er stopping in the path of rogrese™s 
By flames and ruins still unmoved, 
A wond’rous land of rare achievement— 
Atlanta fair, city beloved. 
E. DELLINGER, 
N. C. Ice Cream Mfrs. Association. 


Pa 
A small cash investment and the services of a live 
young man in the ice cream business are what many 
proprietors are in need of. You can locate good op- 
portunities through a Review Want Ad. 
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Let us send you 
samples @ prices 
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Gelatine 


U S GELATINE is a clear crystal 

e\7¢ like product made particularly 
for the ice cream trade. It is free of 
odor and dissolves with a smoothness 
that defies comparison. 


Asa stabilizer for ice cream, U.S.Gelatine 
is a distinct product of superior merit. 


A two million dollar plant of the most 
modern and sanitary construction, espe- 
clally devoted to the manufacture of 
gelatine is your guarantee of a permanent, 
reliablesupply ofahighly uniform product. 


The fact that U.S.Gelatine is not a bone 
gelatine but a.“‘calf’’ gelatine accounts 
for its superior texture and fine quality 
of ice cream it helps to make. 


UNITED STATES GELATINE COMPANY 


MILWAUKEE, WISCONSIN 
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Exclusive Rights on the Crushes will 


Speed up your winter sales 


ARD’S Orange-Crush, Lemon-Crush and 

Lime-Crushe Si cez=Crcam 
point the way to a great increase in your winter 
gallonage. ‘The newness, novelty and extra de- 
liciousness of these fruit flavors are just what 
you need to keep your. sales going and growing 
during the cold months when you want business 
the most. 


As delicious carbonated drinks, the “Crushes” 
have won first place in public esteem. ‘They are 


Compounds. 


better known and oftener called for than any 
other fruit-flavored drinks in the world. 


As Ice Cream and Sherbet flavors, the “Crushes” 
are rapidly becoming as popular as are the 
drinks. Many of America’s leading manufac- 
turers have adopted them as standard, featuring 
them in bricks and bulk. 

The exclusive rights on the “Crushes” in your 
territory will mean a great gain in prestige and 
profit—a big boost in your volume this winter. 


Reasons Why These Flavors Are Money-Makers 


The “Crush” compounds are genuine. They 
give to ice cream and sherbets that richness of 
flavor, fragrance and color possible only where 
real citrus fruit flavors are used. ‘They are uni- 
form, giving you full control of flavor ,and 
color. They will not freeze out. No addition- 
al color is necessary. 


In the “Crushes” you have six big opportuni- 
ties—three ice creams and three sherbets. Use 
them in plain ice creams and sherbets or as 
layers in bricks. Also to impart extra delicious- 
ness to other flavors. 


The “Crush” drinks have always been backed 
by intensive ‘advertising and selling co-opera- 
tion,. Uhe same will be true of Cie ee 
Creams and Sherbets. Consider the tremendous 
value of joining your business with these nation- 
ally advertised brands—best known and most 
popular fruit flavors in the world. 


Some Good Territories 
Still Open 
Your territory may not be yet taken. 
you to write us for full particulars. 
coupon below and mail it today. 


We invite 
Fill out the 


ORANGE-CRUSH COMPANY, Plant and Laboratories, CHICAGO 


Research Laboratories, Los Angeles. 


“Orange-Crush is the best 


orange flavoring we have ever used.” 


—Arctic Ice Cream Company 


Wilmington, N. C. 
May 12, 1921 


English Address; 47 Gt. Tower St., London, E. C.3. Im Canada; Orange-Crush Co., Ltd., Winnipeg. 


| Sign a and Send this Cousete Now coer 


ORANGE-CRUSH COMPANY 
314 W. Superior St., Chicago 


Send us, without obligation, details regarding ex- 
elusive rights in our territory on Ward’s Orange- 
Crush, Lemon-Crush and Lime-Crush Compounds for 
flavoring Ice-Cream and Sherbets. 


INGTIIG. Oech cs. one ce etevtenie a tac ee nae vests, cus pf are stilt het tena ae 


Street BQigd NO:9 cic meekaletansevwe tore fore ee sivoneueltigm ote een Senne eae meee 


TOW ANG “Statesas ces scus sus ted ate tales Seok vad bae Sue ties ely ene eae nn aoe 


ICR12 
| A ATCA 


PiieesrOr Ve COCREAM “REVIEW 


CALIFORNIA PLANT PUTS OUT WORLD’S 
LARGEST ICE CREAM BRICK. 


Forty-one and three-quarters gallons of ice cream, 
made up of 2000 individual bricks and frozen into one 
giant master-brick, elaborately decorated with ice 
cream trimmings to look like a cake, was the achieve- 
ment of the Acme Ice Cream Company, of Visalia, 
California, recently, an advertising stunt that attract- 
ed considerable attention. 

The monster brick was the gift of Charles W. High- 
tower and William Dreyer, proprietors of the Acme 
plant, to Tulare Lodge, 1425, B. P. O. E., when the 
Tulare Elks entertained 2000 brothers from all parts 
of the San Joaquin valley at a venison banquet. It is 
believed to be unique in the history of ice cream making. 

The frozen treat measured thirty-two inches long, 
twenty-six inches wide and eighteen inches high, con- 
taining forty-one and three-fourths gallons of ice 
eream and weighed 380 pounds. The decorative de- 
signs, the work of Mr. Dreyer, included on the top, 
a perfect elk’s head and antlers, the letters B. P.. O. 
K. and ‘‘Tulare Lodge 1425,’’ on one end a flag in red, 
white and blue and on the other end and sides the 
eloeck and other Elk emblems, all in colored ice cream. 
A special container had to be built to ship the big 
brick from Visalia to Tulare, and its manufacture 
and handling involved many problems new to the ice 
cream industry. ‘The brick, served during the dessert 
course of the dinner, was cut and distributed to the 
nearly 2000 guests in less than ten minutes, and at- 
tracted even more attention than did the venison which 
formed the basis of the banquet.—Western Confec- 
tioner. 
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DAVENPORT ICE CREAM CO. BUYS BARR DAIRY 
COMPANY. 


The purchase of the Barr Dairy Co. interests at 518- 
520 Brady street by the Davenport Ice Cream company, 
209-211 Hast Second street, Davenport, Iowa, and the 
merger of the two concerns into one plant, was an- 
nounced Oct. 6th. 

The Barr Dairy Co., its real estate and all assets, 
were first purchased by Chas. S. Brady of Rock Island, 


Til. An immediate transfer was then made to the Daven- 


port Ice Cream company. 

The two merged businesses will hereafter be conduct- 
ed at 518-520 Brady street. The idea of the combina- 
tion is to reduce overhead expenses and at the same 
time increase the quality of the product, thus giving 
customers the advantage of both quality and price. 

The Brady street site is an ideal plant and is equip- 
ped with the latest and most improved machinery. The 
names of both firms will be maintained in the consoli- 
dation, and both well established brands of ice cream, 
the ‘‘Bar brand’’ and ‘‘Banquet brand’’ will continue 


to be manufactured. The Second street plant will be- 


closed. 

The sale of the Barr Dairy Co. interests include prop- 
erty, equipment, book accounts, good will and all other 
assets. 

The combined plant will have a daily capacity of 
8,000 gallons of ice cream. 

The application of the Davenport Ice Cream com- 
pany, authorizing it to increase its capital stock to 
$100,000, has been approved by the secretary of state. 
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Blindness to our own imperfections is one of the 
greatest blessings kind Providence has bestowed. 


Why Redwood should be used for 
Ice Cream Cabinets and | 
Refrigerators 


Properties which make Redwood 
unrivalled for these purposes 


in, is the test of refrigerator worth. 

This is directly dependent on the 
insulating quality of the materials, from 
which it is made. After experimenting 
with many kinds of wood, leading manu- 
facturers of ice cream cabinets, refrigera- 
tors and cold storage plants have adopted 
Redwood for the following reasons: 


Aes to keep heat out and cold 


Redwood is a remarkable insulator 


The structure of Redwood is distinguished 
for the regularity in size and shape of iis 
sap cells, and for the uniformity of tex- 
ture they give. When the sap is dried out, 
these cells become air pockets—layer on 
layer of them—vwhich act as almost perfect 
insulators to heat. With a freezing tem- 
perature on one side of a Redwood board, 
the other side remains at room tempera- 
ture—-does not sweat. 


Redwood properly dried is 
‘still’ wood 


Properly dried Redwood does not warp, 
swell, or shrink. Redwood ‘‘stays put’’— 
joints tight—no bulging or leaking. 


Redwood does not rot 


Every fibre of Redwood is impregnated 
with a natural preservative which pre- 
vents decay from moisture. Acid and al- 
kali solutions, salts and oils do not de- 
stroy Redwood. Insects and worms do 
not attack Redwood. 


Redwood is easy to work and can 
be given any finish desired 


With true grain, soft, light in weight and 
unusually free from knots, splits and other 
blemishes, Redwood can be manufactured 
to any dimensions desired with a minimum 
of labor and a minimum of waste. Its uni- 
form cell structure provides excellent sur- 
faces for holding paint or varnish— 
enables Redwood to be given any finish de- 
sired. 


Write our Chicago office for Booklet 3 
“Redwood Manufactured Products.” 


¢ Pacific Lumber G. 


2 f : LLINO 
ANREDWOOD 
2082 McCormick Building, Chicago 
New York City, N. Y. 


THE PACIFIC LUMBER CO. 


San Francisco, Calif. Los Angeles, Calif. 


Export Company 
A. F. THANE & CO. 
40 Rector Street 311 California Street 
New York City San Francisco 
The largest manufacturers and distributors of California Redwood 
Members of the California Redwood Association 
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Refrigerator Trucks in Ice Cream Delivery 


HE use of motor trucks in the delivery of ice cream 
and ice has probably called forth as much, or more 
discussion than any other specialized service of 

the motor. 

Years ago it was often the subject of controversy in 
the ice cream and ice industries. The frequency of stops 
and starts, the special equipment for handling the loads 
and other questions entered into the argument. But 
great advances have been made in the adaptation of 
motor trucks. Men whose business requires specialized 
hauling service have learned how to use them. Today 
trucks are proving their efficiency and their economy 
beyond question in all the transportation and. delivery 
work of lines involving refrigeration. 


One of the finest examples is the fleet of Transport 
Trucks in the service of the Consumers Ice & Creamery 
Company of Detroit. It is a success that may well be 
observed for the progress that has been made in equip- 
ment, as well as the extension of trade radius, time and 
money saving and other advantages that obtain generally 
with the use of the truck. This fleet of six trucks was 
recently supplied to the Con- 
sumers Ice & Creamery Co., by 
Bennet Williamson Co., Trans- 
port distributors at Detroit. 


Records show that each truck 
makes an average daily run of 
fifty miles. Four of them are 
equipped with trailers, two 
with closed bodies for 2,000 
lb. loads are used for delivering 
to customers in outlying dis- 
tricts. 

The bodies of those trucks 
equipped with trailers are 14 
feet long, approximately 5 
feet wide and 5 feet high, in- 
side measurement. The walls 
are built of 2-inch slab cork, 
between 34-inch dressed and 
matched, making a well approx- 
imately 31% inches thick. The 
floor and top of the body are 
of the same construction. Floor 
is fitted with an ice chute, which 
delivers ice to rear of trailer 
in a box underneath the floor 
of the body. This 
boxtas thus just 
about knee high 
from the ground 
and allows the 
driver to fill his 
ice pails with a 
minimum of la- 
bor, and without 
the trouble _ of 
climbing into the 


body. The salt 
boxes are on 
either side of the 
door in the rear 


end of the body 
with outside open- 
ings as will be 
noted from the 
photograph. 

The tractors 
which draw these 


PLEASE MENTION THE ICE CREAM REVIEW 


trailers are constructed from the standard 24% ton 
Transport chassis with a very short wheelbase to per- 
mit of a small turning radius for easy maneuvering of 
the outfit. The total length of tractor and trailer is 
about 24 feet and it can be turned around in this space. 
Another reason for the tractor and trailer idea is to 
take advantage of the drawbar pull of the truck. As 
mentioned the truck is rated to carry 214 tons, yet 
when the trailer is loaded to capacity the total gross 
weight of tractor and trailer is 25,000 lbs. and the 
tractor starts and draws the load with ease. An in- 
genious 5th wheel arrangement is mounted on the.trac- 
tor frame and the trailer is coupled to this by a king 
pin. This prevents binding when the outfit is working 
over rough roads, and insures that the two wheels of 
the trailer will track properly with the rear wheels of 
the tractor. So as to give proper traction, about a third 
of the gross trailer weight rests on the tractor frame. 
This keeps the tractor wheels firmly on the road and 
frevents spinning. 

By pulling a latch on the 5th wheel the trailer may 
be disconnected, and can pe 
fitted with a jack supporting 
arrangement so it can be left 
standing for loading furposes 
while the tractor may be 
hitched to another trailer. The 
fullest use of this idea would 
allow one tractor to serve sev- 
eral trailers; also it allows the 
uncoupling of the tractors for 
repairs without iaying up the 

_ trailer, saves garage roum, as 
the trailers may stand out- 
doors, ete. 

It is found that the insula- 
tion of the bodies makes them 


very practical refrigerators, 
and very little ice is lost 
through melting. In _ fact, 


loads have been left in the 
bodies overnight with no de- 
terioration. A folding step on 
the rear of the trailer closes 
the ice box when folded up, and 
when let down, allows the 
driver to get into and out of 
the trailer with 
little trouble. * 
The loading of 
these trucks is an 
interesting opera- 
tion. The truck is 
driven up to the 
loading platform 
and the eans of 
ice cream loaded 
through the door 
in the rear of the 
body. In the cen- 
ter of the roof of 
truck body is a 
small door 12 in. 
Square, which, by 
means of a tele- 
scope chute, is 
connected with ice 
erusher located 
above loading 
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“Builders of Equipment 
of Practical Efficiency”’ 


Vertical Condensed 
Milk Cooler 


with suspended .coil, always rotating 
from bottom<up, not only frees your 
product from effects of air - ACT- 
ieee tak RELEASES AND EXPELS 


CANS ONCE FILLED, stay filled. 


Quick draining facilities—readily accessible 
at all times—Absolutely Sanitary. 


Prevents sand and grittiness. 


Flavor control positive from 
Chemical standpoint. 


Elimination of stuffing boxes. 


Requires very little power to operate, occupies only 
one half usual floor space. 


Write us today and we will gladly forward 
complete information. 


se Creamery Machinery Company 


eat: of “‘Equipment of Practical Efficiency’’ 
BLOOMFIELD, OAKLAND, CALIF. 


° he 
ark. Morit Southern Representative 
BLANKE MFG. & SUPPLY CO., St. Louis, Mo. 
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dock, and crushed ice is in this way delivered to in- 
terior of truck body, thoroughly covering the ice cream 
cans, thus protecting the cream and also furnishing the 
customer’s supply of ice. The customer gets complete 
equipment from the Consumers Ice & Creamery Co.— 
ice cream, cabinet and supply of ice. 

S. S. Gould, Vice-President of the Consumers, says 
that an accurate record of operating maintenance ex- 
pense is being kept on the fleet. While as yet this does 
not cover a long period it shows conclusively the profit 
as well as the superiority of service of trucks in this 
work. 

For emergency and special deliveries, small Trans- 
port Trucks with closed bodies and pneumatic tires are 
used. These trucks also serve the outlying districts 
where the stops are scattered, and as they make about 
25 miles per hour, they form the necessary adjunct to 
the regular delivery system to make the system complete 
and enable the consumers to serve all customers with 
dispatch. 


Pasteurization and Temperature Control 


From a Bulletin Issued by The Foxboro Co., 
Foxboro, Mass. 


It is only recently that the importance of proper 
pasteurization in creameries and milk plants has been 
adequately realized. Employed furtively at first, as 
a trade secret for the preservation of milk, it has grad- 
ually risen to be one of the most honorable, useful, and 
necessary processes for the safeguarding of the publie 
health. It is now known that proper pasteurization 
destroys the disease-producing bacilli of tuberculosis, 
typhoid, diphtheria, dysentery, scarlet fever, ete., which 
sometimes lurk in raw milk. 


In these two directions, then, pasteurization has in- 
disputably proved its value—(a) it increases the keep- 
ing quality of the milk and thus saves money that would 


GRAND RAPIDS rae - 


Art Miller’s Booth at the Buffalo Show. 


“CHANGE THAT, YOU OLD THUCKER.’’ 


The supervisor of a school was trying to prove that 
children are lacking in observation. 

To the children he said, ‘‘Now, children, tell me a 
number to put on the board.’’ 

Some child said, ‘‘Thirty-six.’’ 
wrote sixty-three. 

He asked for another number and seventy-six was 
given. He wrote sixty-seven. 

When a third number was asked a child who appar- 
ently had paid no attention called out, ‘‘Theventy-thev- 
en. Change that, you old thucker.”’ 


The supervisor 


be lost by too rapid souring; and (b) it destroys all 
pathogenic organisms in the milk and thus saves lives 
which would be lost by disease. 


There is a third direction, however, in which the 
growing practice of pasteurization has produced good 
results. It has created in the mind of the progressive 
dairyman—whether his chief interest is in market milk, 
butter, cheese, ice cream, or condensed milk—an active 
desire to maintain sanitary equipment, and a sense of 
the fundamental importance of temperature, humidity, 
and pressure throughout his whole plant, and of the 
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Brine Ice Cream Freezers | 


HE manufacturer of Emery Thompson machines began 

making Brine Ice Cream Freezers when the Ice Cream 

Industry was still in its infancy. ‘The ever close attention 
and methods employed today represent a long unsurpassed ex- 
perience in the development of the finer and heavier brine 
freezers. 


Full open space for brine circulation, automatic cream con- 
trol valves, solid steel cut gear, heavy drawn nickel silver 
cylinders are some of the improvements that go to make and 
emphasize the Emery Thompson as a big, fine, heavy produc- 
tion freezer. 


Write for catalog and special photograph of our big ma- 
chines. 


Emery Thompson Machine & Supply Company 


271-275 Rider Avenue 6-8 Canal Place (Bronx) NEW YORK CITY 
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necessity for accurate recording instruments that will 
give him the requisite knowledge of conditions. 


Temperature Control. 


Next to the cleanliness of the milk, the most impor- 
tant factor in pasteurization is the control of the tem- 
perature. When temperature variability may run the 
cream line and even change the chemical properties 
of the milk, it is readily seen that absolute temperature 
control is a necessity. Except for the very small plant, 
hand control is impossible; and even there the expense 
of keeping a man constantly at the steam valves comes 
high, and for accuracy and dependability, however com- 
petent he may be, a man can not be compared to a high- 
grade instrument. With thermometers and automatic 
temperature recorder-controllers installed, the tempera- 
tures of the pasteurizers, tanks, holders, coolers, ster- 
ilizers, vats, ripeners, vacuum pans, and every other 
equipment in the plant can be held to any desired de- 


If ice cream is not frozen sufficiently, it will be watery 
and grainy. If the cream for butter making is too warm, 
the butter will be soft and have a poor body. If the 
cream is too cold, it will not churn at all, or very 
slowly. 

Successful. storage of milk products depends upon 
the maintenance of uniform temperatures. If the tem- 
perature’ fluctuates, the products will not keep. Bad 
flavors, poor body and textures develop quickly under 
poor storage conditions. 


Humidity. 


The influence of humidity on dairy operations is not 
So wide in its scope as that of temperature. It is, never- 
theless, important. In cheese making, correct humidity 
is necessary for the functioning of the ripening agency. 
If the humidity is too low, there is too much evaporation, 
which will cause unnecessary losses. It is impossible to 
manufacture milk powder if the humidity is too high; 


At the Buffalo Show. 


gree; and an accurate record furnished of the tempera- 
ture during the whole process from the time the milk 
is dumped into storage tanks, or receiving vats, until 
the final product is shipped to the market. 


Milk Products. 


It would be a mistake to conclude that temperature 
control is concerned only with the handling of whole 
milk. It enters into every process in the manufacture 
of milk products. The quality and stability of the fin- 
ished product is dependent upon its flavor, body, tex- 
ture, and appearance. The flavor is largely affected by 
bacterial growth, which in turn is controlled by tem- 
perature. High temperatures will cause bad or undesir- 
able flavors, while low temperatures may cause a lack 
of flavor. 


Body, texture, and appearance are determined by 
moisture content and process of manufacture, both of 
which are largely controlled by temperature. If cheese 
is heated too much, it will be dry, hard, and crumbly. 


and the successful storage of milk products not hermeti- 
cally sealed often depends upon the proper humidity. 


Pressure. 


Pressure is not altogether a power-plant question. 
It is, of course, necessary for the boiler room to gener- 
ate sufficient power, but how is that power to be used? 
A constant steam pressure is required for the success- 
ful operation of many machines, such as the centrifugal 
separator. Also it is necessary to run the ice cream 
mix through the homogenizer at a certain specified pres- 
sure. Other processes call for carefully regulated pres- 
sures. 

The Power Plant. 


When considering the installation of indicating and 
recording instruments, the power plant must not be 
overlooked. The cost of fuel may run higher than that 
of any other item in the operating expense; and the 
waste of steam and water, brine and ammonia, may 
more than offset the economical administration of other 
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—Excello 


The Strong, 
Sanitary, 

Easy Handling, 
Ice Cream Can 


UNDREDS of ice cream manufacturers told us what 

H they wanted an ice cream can to be — and after sev- 

eral years of trial we produced it in Excello. Read Excel- 

_lo’s list of virtues and see if they are not exactly what you 
wanted—made to order. 


-STRONG—to stand the wear speck of solder anywhere no 
enieteare ati hardest service. seams, cracks or joints to open 
CMRENTUPEAGR Y-—the “inside up; interior free from welds. 


LEAKPROOF—euaranteed to 
ces stay so for the life of the can. 
contaminating. No shar» eor- HOMOGENOUS — no parts to 
ners or hard-to-get-at angles. pull off, loosen up or ok 
EASY HANDLING—top and erevices. LONG WEARING— 
bottom edges smoothly round. with a special life-renewing 
ed. SOLDERLESS, JOINT- feature. And above all, SUR- 
LESS, WELDLESS—not a PRISINGLY LOW PRICED. 


We also manufacture Brick Tanks, Brick 
Slabs, Ice Cream Pails and Tubs, Milk Cans 
and Small Churns. Details on request. 


Solar-Sturges Mfg. Co. 


smooth, easy-cleaning, non- 


General Offices: Congress and Green Streets, Chicago, Ill. 
WAREHOUSES 

Chieago, Il. New Orleans, La. Syracuse, N. Y. a braska, 
New York, N. Y. Binghamton, N. Wis Tacoma, Wash. pe eee eines: : 
Atlanta, Ga. Pittsburgh, Pa. Columbus, O. St. Louis, Mo. 
Cincinnati, O. Portland, Ore. Seattle, Wash Kansas City, Mo. 
Mason City, Ia. St. Paul, Minn. Cleveland, Ohio. Detroit, Mich. 
Modesto, Calif. San Francisco, Calif. Dallas, Texas. ¢ 


Ce= _A 72 
ICE CREAM CANS 
LJVJ ASFA. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


48 LH ESMICE (CREAM enlew 


departments. It can not, therefore, be over-emphasized 
that efficiency and economy in the power plant are fully 
as important as the control of temperature and pressure 
in the milk-handling rooms, and that they are just as 
easily attained. 

All this applies not only to large modern plants 
of complex character, but also to the small plant with 
its inadequate and, sometimes, antiquated equipment. 
Indeed, such small plants often offer even greater oppor- 
‘tunities for improvement and economy through the in- 
stallation of the proper instruments. Whether the boil- 
ers and refrigerating machines are old or new, large or 
small, the operators should be provided with high-grade 
indicating and recording instruments, in order that they 
may have at all times sufficient information about con- 
ditions to maintain a high efficiency and to prevent the 
loss of costly heat units. 


Choice of Instruments. 


Finally, the choice of instruments both in the milk- 
handling rooms and in the power plant should be de- 
termined by a consideration of kind, quantity and qual- 
ity. To overload a small plant with instruments that 
can not be used to advantage is to gain nothing but ex- 
pense; yet it is just as shortsighted to attempt to do 
without those that are really essential to establish a 
high plant standard. In order to make the installation 
of instruments an investment rather than an expense, 
study the performance of the plant itself, note the vari- 
able conditions which effect efficiency, and then deter- 
mine what instruments are needed. 
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ATTENTION, PROSPECTIVE ADVERTISERS! 


Read the testimonial of a well-known cooperage com- 
pany and always bear in mind that old saying, ‘‘You 
can save money by not eating; and yeu can save money 
by not advertising,’’ but one is about as practical as 
the other. In one you starve the body; in the other you 
shut out the big returns in business; it isn’t being fair 
to either. Your advertising placed with us will bring 
the same results it did for the Duluth Cooperage Co., 
at Duluth, Minn. 

‘November 15th, 1921. 
‘*Olsen Publishing Co. : 


‘“We have been very well satisfied with your maga- 
zine, and especially pleased with the advertising re- 
turns. ke 

Yours very truly, 
(Signed) DULUTH COOPERAGE CO. 
Per 8. V..B., Mer ”’ 


RUFF CONDENSING EVAPORATOR ATTRACTS 
ATTENTION AT DAIRY SHOW. 


The 1922 Special Model No. 6 Ruff Condensing 
Evaporator, manufactured by the Cream Production 
Company, Port Huron, Michigan, created more than 
usual interest at the Dairy Show and the congratula- 
tions received by the exhibitors on the many improve- 
ments point to a very successful year. 

Among the many improvements noted, was that the 
steam cylinders in the new model machines are sta- 
tionary and do not revolve like the previous models, 
the material being composed of a composition of nickel 
and tin alloy, a perfectly sanitary, nearly a white met- 
al, having no zink in its makeup, the cylinders having 
a 14 inch shell, and will last a lifetime. The heating 
area on the new model has been greatly increased, thus 
giving full capacity with 10 or 15 pounds steam pres- 
sure, in comparison of 30 to 40 pounds as used on 
the old models, all machines are fitted with large steam 
inlets which make the application of exhaust steam 
practicable resulting in a great economy in the cost 
of fuel, where exhaust steam is available. 


The next noted and important improvement is the 
four revolving wooden scrapers which have replaced 
the two stationary metal scrapers and with only mod- 
erate speed the milk is wiped from the heated shell 
100 per cent faster, keeping the cylinders perfectly 
clean without causing any friction whatever. 

In summing up all improvements, the new machine 
is now built at least 100 per cent stronger, its non- 
corrosive sanitary metal cylinders will last a life-time, 
the lower required steam pressure helps to economize 
the fuel bill and further reduces the heat on the ecyl- 
inder shell, this, and the 100 per cent more wiping 
by the revolving scraper enables the operator to make 
a first class grade of finished product without affect- 
ing the albumen even using a much lower grade of 
milk than is ordinarily fit for making condensed milk. 
Further, the revolving scrapers wonderfully assist in 
the agitation and breaks up the foaming of the milk. 

The Ruff Evaporator & Process is without question 
the only evaporator of its kind. It is claimed that its 
particular manner of operation tends to remove strong 
taints from the milk, such as garlic and other unde- 
sirable flavors often found in the milk delivered to the 
creameries in the different seasons. The machine re- 
quires less labor to clean and is of perfect, sanitary 
construction. 

The Ruff Evaporator has also proven itself a suc- 
cessful pasteurizer and the manufacturer guarantees 
to raise the score on ice cream mix and eream for 
table use or making into butter. 


SOUTHERN TINNING COMPANY 
RETINNERS 


Johnson City 


Tennessee 


We solicit your correspondence and business on the basis of PROMPT 
SERVICE, BEST OF WORKMANSHIP AND MATERIAL, 
REASONABLE CHARGES AND THE SAVING WE CAN MAKE 
FOR YOU. We will gladly retin a sample can for you, free. 


“WE MAKE NEW ONES OUT OF OLD ONES” 
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Advertising Service 
Built on Facts 


Ee founded—namely that of serving only one 

e4 account in a given territory—has been 

4 the motivating power behind our suc- 

cesses of the past twelve years. The few accounts 

that may come to us in the future will be met and 

served with a comprehensive experience, based on 

an understanding of conditions in the Ice Cream 
business the country over. 


Our complete 1922 campaign is now on display. 
If you are located in a territory we do not already 
serve we are interested in proving that our adver- 
tising service—built to meet your individual require- 
ments—will act as an energizing force in stimulating 
sales and increasing good will during the coming 
year. Use the coupon. 


BARKER, DUFF & MORRIS 


Ice Cream Advertising Headquarters 
PITTSBURGH : PENNA. 


Barker, Durr & Morris 
PittsBuRGH, PENNA, 


Would like to have an outline of your 1922 Advertising Plans. 


NAME 
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‘“‘AMERICA’S GREATEST FOOD DESSERT.”’ 


The following clipping is from the New Orleans 
Times-Picayune. It shows how a live ice cream manu- 
facturer can stir up interest in his product ‘‘ America’s 
Greatest Food Desserts,’’ descriptive of ice cream, 
might be used in a national way by ice cream manufac- 


turers. Why not make it as well known to the people 
of this country as ‘‘Say it with flowers?’’ Here is the 
clipping: 


‘America’s Greatest Food Dessert’’ is going to be- 
come Louisiana’s winter nourishment, if the ice cream 
plans of E. B. Geisel, recently appointed manager of 


Seen at the Buffalo Show. 


the local Anheuser-Busch plant, are carried into effect. 

Mr. Geisel is the author of the phrase ‘‘ America’s 
Greatest Food Dessert’’ descriptive of ice cream, but 
Mr. Geisel, who has spent seventeen years merchandis- 
ing Anheuser-Busch products in various parts of the 
United States, is not satisfied to see Orleanians eat ice 
cream merely as a hot season refreshment. Mr. Geisel 


believes that ice cream, first of all, is a great fiood and 
that there is no reason why this food luxury is not ap- 
preciated and eaten all the year round in New Orleans 
as it is in the North. 

Speaking of the ice cream trade as he found it here 
on his arrival from Boston, Mr. Geisel said: 


CHICAGO ST. LOUIS 

NEW YORK MILWAUKEE 
PHILADELPHIA LOS ANGELES 
BUFFALO SAN FRANCISCO 
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Clarkson Gelatine Worle 


Superior in Purity 
Economical in Price 


“Tee cream retailers have lost thousands of dollars 
worth of winter trade, for the eating of ice cream dur- 
ing the cool months is an undeveloped custom in New 
Orleans. I believe that when the people of New Or- 
leans learn to eat more ice cream that is rich in butter 
fat and so free from water that it is always smooth and 
pleasing even on the coldest day, that the retail ice 
cream dealers of New Orleans will awake to find a 
great source of additional winter revenue open to them. 


‘‘Tee cream is always a refreshment. But real ice 
cream, the kind that lives up to a high analysis of but- 


ter fats, is more than a refreshment. It is the richest 
of foods. It is recommended by food specialists every- 
where, prescribed in hospitals and in the North prac- 
tically as much ice cream is sold there in winter, than 
is sold here at any time. 


‘“When the people of New Orleans have learned to 
look upon ice cream as a winter food instead of a 
passing Summer refreshment, Orleanians will be eating 
a better food and retailers of ice cream will have found 
a new volume cf business. The point to be brought 
home to the people of New Orleans is that winter is 
the time to eat it for food.’’ 


Manufacturers of 


FOOD GELATINES 


Write Us Regarding Our Supreme Pure Food Gelatine 


No Better Stabilizer 


Odorless and Tasteless 
Uniformity Always 


WE GUARANTEE TO SHOW YOU A SAVING 


WRITING TO ADVERTISERS 
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Money Can’t Buy a Better Machine 
Than the Gaulin Homogenizer 


HE owner of a Gaulin 

Homogenizer is assured 

that regardless of what he 
spends, he cannot purchase a 
finer built or more efficient 
Homogenizer. 


The Original 


The Gaulin was the orginal 
machine in America designed 
for making products homo- 
geneousorviscous. Although 
its wonderful efficiency at- 
tracted a nuinber of compet- 
itors, it has been as impossible 
for the imitator to equal the 
performance of the Gaulin as 
it isfor an imitation diamond 
to equal the brilliancy of the 
genuine. 


Made with Painstaking Care 


The working parts of the Gaulin are made with the same painstaking care as 
those of the finest custom built automobile and of as fine selected materials. Its excel- 
lent construction is reflected in the long life of the machine, many of them having been 
in use ten years or more. 


i 
| 


Se 


The Gaulin Spring Homogenizing Valve 


The Gaulin Homogenizer is the only machine equipped with the Gaulin Spring 
Homogenizing Head which homogenizes all parts uniformly fine. Furthermore, this is 
the only machine by which the whole mix can be homogenized at a pressure of 4,000 
Ibs. and the pressure maintained without the constant attention of an operator. 

Write for interesting booklet entitled “The Story of the Homogenizer.” 


, Manufactured by 
THE MANTON-GAULIN MFG. CO., 11 Elkins St., Boston, Mass. 


Distributed by 


THE CREAMERY PACKAGE MFG. COMPANY 


CREAMERY MACHINERY SALES BRANCHES—(Write to nearest one) ICE CREAM MAKING 


MILK AND CREAM Chicago, Il. 61-67 W. Kinzie St. Philadelphia, Pa. 1907 Market St. MACHINERY 
= Buffalo, N. Y., 133-137 EH. Swan St. Portland, Oreg., 6- 4 ron ‘ =e = 
HANDLING MACHINERY Kansas dag bea W.12th a San Francisco, Cal., Ree ey, ae REFRIGERATING SYSTEMS 
eer Minneapolis, Minn.,318-20 3d St. N. Toledo, Ohio, if i air ; J 
CHEESE MAKING Omaha, Neb. 113-15-17 So. 10th St. Waterloo, Ia. 406-8 Sycamore st. , DAIRY MACHINERY 


MACHINERY . AND SUPPLIES 
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REPORT OF THE NATIONAL SECRETARY. 
Chicago, Illinois, October 1, 1921 
Mr. Chairman 
Gentlemen of the Convention: 
I take pleasure in submitting herewith a report of my 
work as your Secretary during the past twelve months: 


FINANCIAL REPORT 


Cashion. hand Octobercl elo 20 sean ceteeciets tae ae $ 3,283.89 
RECEIPTS: 
Actives mem DOrs..c cre eemeoiee, saekeneaene $$22,969.76 
Associate. members” he eae. ae ae 2,575.00 
State eAssociatlons ee iar erin aan 705.00 
Coste Accounting slormswe tecnica es 231.15 
Interest on Liberty Bonds and Bank 
Balances Foot k. cia hs eee eee UGansy, (Al) 
Membership listsit.s.cstss ence beter el oie 55.00 
Miscellaneous receipts ............ 1.00 $27,292.61 
$30,576.50 
DISBURSEMENTS: 
Printing 1920 Convention Proceedings $ 639.50 
1920 Convention Expenses ......... 314.00 
Badges for 1920 Convention ....... Boles 
Reporting 1920 Convention ........ 212.89 
Badges for 1921 Convention ...%... 216.00 
Reprints of Moore Bill hearings ..... 105.08 
National Dairy Products Committee.. 2,000.00 
U.S. Chamber of Commerce dues .... 90.00 
Attorneys’ fees Glacifer Express case 7,500.00 
Briefs & Glacifer Express Case..... 93.90 
Cost sAccountin2s Forme... cies seein 129.40 
Postage and office supplies ........ 715.50 
Press (ClLippin See. eee oh sees oe ee 10.00 
Printing sand Sstationeryi ese erie 1,039.89 
HxchanZecon> GHECKSari esc Eoeierornoene Deere 
Salaries and traveling expenses..... 6,451.76 
Membership Certificates ........... 249.16 
Refunds account overpayment of dues 250.00 
iberty Bonds Purchased esnswin cc 5,883.10 $26,285.19 
Cash in hands of Treasurer October 1,1921...... $ 4,291.31 


UNPAID DUES: 
1020 Active members in arrears as follows: 
GS Classes Ja pands Claas Wie 


(19:20 @e$i.0% 192i @ o/c) as Geen o Ose meant So toro G 
1106" Class 4“U?——1.92 1 21@ 5252.5 Ao .wekaneen cans cere 2,650.00 
49 Class elo — 1:92 1 eS. 5 OUR eee eee eee 200.00 
1 Classi BAY 119 20 21'9 2 $5 U0 meee eee erent she 1,000.00 
Total iiss leach tout Gee code ee eR kre ete tote $4,165.00 
6 Associate members in arrears for 1921 @ $25 $ 150.00 
2 State Associations in arrears for 1921 @ $25 50.00 
1 State Associations balance for 1921 ........ 15.00 
Total.) Me wck-coehs cee liek ame etets ot Ceeinaeone Bereta aieaaes $4,380.00 
MEMBERSHIP REPORT 

ACTIVE MEMBERS: 
Mémbership POCts els ALO ZO ct creteeeks «ei Memer ir apc esl. ce tcrtene 502 
Members secured #idurine® Oo 2Ay.ee cect. ened scien oiensmees ators 96 
598 
Gost during 1 9.21 eae ous cee oe eee Casares Tena eee 26 
Total Active membership) OctoH 1921s ear. oceans 572 


THE HYGIENIC CLEANSER 


OT only loosens dirt, fatty films Be grease,— 

but softens the hardest water—dissolving the 
particles quickly, rinses perfectly and leaves everything 
sweet and clean with little effort and at small cost. 


Write for prices and free trial offer 


This membership is divided into classes as follows: 


Class’ AC—— $500 dies oc... . ste yao ele et euemetteueue if 
Glassi:Gv——" 350 "dues. .5 so .0..u-)'s cueuekeneneienemone 1 
Glass oH 7=— 932.5 LUGS o.55c) < ccscleys, 08s) oo tal emenaneene 1 
Class J2—— 3.00 GUes 2.¥5.. <., cles -lece ciaieie enema: 1 
Classik —— ZITO ACWeS Vales. s one 4, dekh ene eee V2 
Class Li ’—— 250° GUGS. . % « « s1 @ sielens) 5) eieaneiem name 6 
@lass .Mv=— 22:5 dues... 3.  « <pemousnamens te memonents il 
Class: -IN7—— 2.0.0, Gil@S) soca fon cite tee eee 5 
OlassatOv—— 175 GUS ik <6. oreteuskee emer) one Remememe 2 
Class P?—— 1:50 Gwes \...).. 5... isin cienen eis nemenenes 6 
Classi’ @O’——" 125 Cues 3... « dealers see enema 10 
Glass"*R’—— 100 dues ... Wie. so steele) alien aoe 16 
@lassifS”——. 75: GOS” . cele als ene tencenseneeneme nena aye 
Class: “T’—— 50 \dUWeS) & is. 4.0 ane tous nen 51 
Class ““Ui'—— 825: dues’. .<. 4 6 cle seaeemarentnetenaens 426 
572 

ASSOCIATE MEMBERS: 
Membership’ Oct. 1,192.0 .. 2.5.6 ss wm elet eile Ohnie meme 101 
Members secured during 1921 . 2. i... «sos iieeene 17 
118 
WOStMGUTINE ) V.GAT os. <x wi tie eit 5-21 fe ie) ite tee ee 10 
Total Associate membership Oct. 1, 1921. 108 

STATE ASSOCIATIONS: 
Members Oct. 1; 19.20.01. 0.4 ov tote % te fo tole folley once een 25 
Members secured during. 1921...2.<5 20 wales seen 6 
31 
MOSTLY DIS 19 DT oy, ani ww -+ wyten Rilo. fl tote te te ee 2 


Total State Assn: membership Oct. 1, 1921.. 29 
GENERAL REPORT 


During the period covered by this report ten bulletins 
were sent out, as well as a number of circular letters. 


These bulletins and letters covered a wide range of 
subjects. 

Bulletin No. 37 directed attention to a new income tax 
ruling dealing with the valuation of inventories, as well as 
notice of the discontinuance of food licenses under the Food 
Administration, and also gave'a review of general business 
conditions as reported by the Federal Reserve Board. With 
this bulletin was also enclosed copy of the constitution and 
by-laws revised to October 14, 1920. 


Bulletin No. 388 referred to our Uniform Cost Account- 
ing System, again urging upon members the desirability of 
adopting the system. 

Bulletin No. 39 referred to the application of the Ameri- 
can Railway Express Co. for change in estimated weight on 
Ice Cream Shipments, calling special attention to the denial 
of the request of the carriers for an advance on returned ~ 
empties; it also made mention of the rescinding of the double 
tagging rule. 

Bulletin No. 40 referred to new income tax regulations 
covering the proper classification of traveling expenses, the 
tax on dues to commercial organizations, and the filing of 
income tax returns. It also called attention to the fact 


that binders for bulletins could be secured through the 
Secretary’s office, and gave further information in regard 
to double tagging. 


41 referred to some Treasury Decisions, 


Bulletin No. 
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(ae TOR CREAM. REVIEW 


\ \ YE wish to express our appreciation for 

the large number of inquiries and 
orders we have received from old established 
ice cream manufacturers within the last few 
months. It is very gratifying to the men 


who have labored arduously to perfect this 
better vanilla. 


We are justly proud of the results our 
customers have obtained since standardizing 
on C. W. Brand Vanilla. It 1s gratifying to 
us to know that we really are in a position to 
help other progressive manufacturers to pro- 
duce ice cream that will taste better. 


The consumer will go past one store to 
buy ice cream at another if the other man’s 
ice cream tastes better. 


The Widlar Company of Cleveland, 
Ohio, who manufacture C. W. Brand Vanilla, 
will be glad to show you that your ice cream 
can really be made to taste better. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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setting forth the proper method of valuing inventories under 
the revenue law. 


Bulletin No. 42 referred to the work of the Committee 
on Research Laboratory, quoting a communication from 
Chairman A. B. Gardiner of that Committee asking mem- 
bers to present their views and suggestions with regard to 
the Laboratory. National Dairy Council leaflets were also 
sent with this bulletin, and mention was made of the new 
membership certificates issued by the Association. 

Bulletin No. 43 dealt with the work of the War Finance 
Corporation in granting loans to finance the export of con- 
densed milk and other milk products; it also gave informa- 
tion as to the Federal Reserve Board’s review of business 
conditions. 


setting forth the activities of the Association’s Committee 
on Tax Revision. With this bulletin was also enclosed copy 
of membership list revised to April 1, 1921. 


The Secretary’s office also addressed the franked envel- 
opes for Dr. O. E. Williams of the Department of Agricul- 
ture, in order that he might send to our members copies of 
the Department’s publication entitled “Sandy Crystals in 
Ice Cream: Their Separation and Identification”’. 

These various bulletins prompted a large number of 
inquiries for additional information on many of the sub- 
jects referred to. The volume of correspondence has in- 
creased tremendously during the past year and has covered 
a great variety of matter. The increased correspondence, 
however, is particularly gratifying, indicating, as it does, the 


Where “Delft” Was Exhibited at the Buffalo Show. 


Bulletin No. 44 referred to developments in the express 
classification matter, to Department of Agriculture publica- 
tion, and to reprint from the Journal of Dairy Scfence, this 
reprint being copy of an address delivered by Dr. O. E. 
Williams of the Dairy Division, U. S. Department of Agri- 
culture, entitled ‘‘Proportioning the Ingredients for Ice 
‘Cream and other Frozen Products (the Balance Method).”’ 

Bulletin No. 45 made further reference to the attitude of 
the National Association regarding the use of foreign fats 
as substitutes for milk fats in Ice Cream, asking that mem- 
bers report any instances of this nature coming to their 
notice. 

Bulletin No. 46 referred to new income tax rulings on 
depreciation and refund of taxes erroneously collected, also 


The new way—a child’s play 


The Vilter Mfg. Co., Milwaukee, Wis. 
Chas. Zoller Co. 


fact that the mebers were appreciative of the service the Sec- 
retary’s office was endeavoring to render. 

A review of the correspondence in our files indicates that 
between twelve and fifteen thousand letters were written 
during the past year, this being in addition to circular let- 
ters, requests for payment of dues, etc., ete. Many of the 
communications received from members referred to matters 
that necessitated a great deal of detail work in obtaining 
the desired information. 

I attended the conventions of the Illinois, Indiana, Ohio, 
Michigan, Wisconsin and Minnesota associations, as well as 
a special meeting of the latter association at Duluth and the 
express hearings of the Ohio Association, the Wisconsin Asso- 
ciation and the Minnesota Association, also several trips to 


Adds Years to Life of Your Condensers 


Braun Condenser Paint is sold only in original 
trade-marked packages with labels attached. 
Itissa PERFECT SCALE REMOVE 


5 and 10 Gal. Cans, $2.50 per gal. 
Bbls. and Half Bbls., $2.25 per gal. 


Put upin 5 and 10 gallon cans, barrels and half barrels. 


MANUFACTURED BY 


The American Paint & Button Company 


ARKANSAS CITY, KANSAS 
DISTRIBUTING POINTS 
The Ruemmeli Dawley Mfg. Co., 3900 Chouteau Ave., St., Louis, Mo. 


, 205 Prince St., New York City ‘The Doermann-Roehrer Co., 318 E. 3rd St., Cincinnati, Ohio. 
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If your name and ice cream were a familiar 
sight on the poster boards, 


If they could attract the public’s attention by 
their size (19x9 feet) and their striking color 
harmony, 


If they could hold this attention thru their 
artistic design and individuality, 


If your advertisement on the boards could be 
changed each month for a new one equally good, 


If no other manufacturer in your territory 
could use such posters as these, Atty. 


ee 5) AND DELicioy _— 
—Your sales would take a big jump, wouldn’t inl cormimieremea) 3: 


they? ee ee 


Every one of these “‘if’s” can come true for 
you. Just write for full information on the 
newest Nordhem art posters—every one an 
original Nordhem poster de luxe— 


and every one 
a “Bell-ringer”/ 


IVAN -B-NORDHEM COMPANY 


Advertising and Selling Service for Ice Cream Manufacturers 


8 West 40th Street - -~ ~ New York City 
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In Constant Operation 


For Five Years 


in the plant of E. B. Higley & Company, Mason 


City, lowa,—that in itself should be recommenda- 


tion enough,—but read what 
the users have to say. 


‘“We have had a Manning 
Can Washer in constant opera- 
tion in our plant for five years 
and are pleased to advise that 
it has and still is giving us 
splendid service and _ satisfac- 
tion. There are several points 
that we like about this ma- 
chine. It is simple, effective 
and easily operated and the 
initial cost is less than any 
other good washer that we 
know of on the market.”’ 


MANNING 
MANUFACTURING 
COMPANY 


Rutland Vermont 


[efi A hiAfiAl 


E 
sores Cee ees 


The Washer That Grips 


The Can 


the Twin Cities looking after Convention arrangements. 
All of these conventions and meetings I attended at my own 


expense. ‘ 
A’ persistent campaign for increased membership was 


kept up during the year, as a result of which ninety-six new 
active members have been obtained. 

You will therefore observe, from the number of new 
memberships obtained, from the results of our continued 
activity in the collection of dues, and from the financial 
report as read, that the Secretary’s office has been more 
than self-sustaining during the past year. 

In conclusion I wish to thank the officers, members of the 
Executive Committee, Directors and members of the Asso- 
ciation for their kind co-operation during the past twelve 


months. Respectfully submitted, 


N. LOEWENSTEIN, 
Secretary. 


Gs 


EASTERN ICE CREAM EXHIBITION. 


No event of greater interest to the ice cream indus- 
try of the country has ever been known than the Third 
Annual Eastern Exhibition of the Association of Ice 
Cream Supply Men, heralded for months as the largest 
exposition of ice cream manufacturing, essentials ever 
known, which came to a successful close November 5th 
in Buffalo. The exhibition lasted a full week and was 
held in the Elmwood Music Hall. 


In attendance, the exhibition rivalled any that ever 
has been held in the service of the ice cream industry. 
Approximately 1,250 persons signed their names at the 
registration booth, giving their affiliation with the manu- 
facture of ice cream. Of this number a few less than 
700 registered from various ice cream plants. 


One hundred four separate displays made up the 
exhibition. Exhibitors’ plants and offices according to 
the exhibition directory are located in fourteen states. 
An inspection of the same program reveals that the 
products and services ready for inspection. originated 
or produced in states literally from coast to coast, some 
of the exhibitors being distributors of products other 
than their own. 

The 650 ice cream men registering traveled to Buf- 
falo from twenty states and four Canadian provinces. 
The exact states represented were: Colorado, Connecti- 
eut, District of Columbia, Illinois, Indiana, Maine, Mary- 
land, Massachusetts, Michigan, Minnesota, Missouri, 
New Hampshire, New York, New Jersey, Ohio, Pennsyl- 
vania, Rhode Island, Vermont, West Virginia, Wiscon- 
sin; the provinces, New Brunswick, Nova Scotia, On- 
tario and Quebec. 

Considerable interest was evoked by displays of new 
machinery developments. The exhibition ineluded also 
some very interesting developments in refrigeration, 
both for packaging and for the bulk delivery of ice 
cream. The management announced before the exhibi- 
tion that 150 varieties of products or services would be 
displayed or explained on the floor. 

The week’s program included a stag attended by 
more than 500 men Tuesday night and on the same eve- 
ning a theater party for nearly 100 ladies, a subseription 
dinner, vaudeville and dance on Thursday evening, at- 
tended by 400 men and women, and a dance Friday 
night, all of this entertainment being held in the La- 
fayette Hotel. 


SORE TT AARNE SA ca TS 


3 A practical treatise for engineers. 
Audel’s This book is the most eompiate work 
6s on the subject of refrigeration and 
hnswe rs on ice making on the market today. 690 
pages. Half leather binding. 
Refri ion’ 
e rigeration OLSEN PUBLISHING CO. 

210 Sycamore St. Milwaukee, Wis. 


Sent Prepaid on Receipt of $2.00. 
(SGOT ID TES. AR a een | 
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Making the Public 
Want Ice Cream 


Pictures of pretty girls in hammocks, fairies, mules 
kicking darkies, etc., are very clever and nice but they 
don’t make the public want ice-cream. 


The outstanding merit of Mathews ice-cream mer- 
chandising plan is that it’s founded and grounded on 
the one idea of “make the people want ice-cream.” 


You can’t show actual ice-cream sundaes in your deal- 
ers windows—too perishable! but you can, by mir- 
aculously truthful illustrations make “‘let’s have ice 
cream” the household word in your city. 


Some manufacturers complain “‘we can’t get our dealers 
to use ice-cream display material!’ Of course not— 
the display advertising wasn’t built right—yow wouldn’t 
use it if you were the dealer. 


But—he will use display material that makes the 
people want ice-cream—unless he’s blinded to more 
profits—and not many dealers are that! 


The sooner you talk to the Mathews man, the sooner 
you'll start the stream of greater profits in your direc- 
tion. 


FREDERICK C. MATHEWS COMPANY 


“SERVANTS TO THE DAIRY INDUSTRY” 


PaO BOX 834 DETROULS MICE. 
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OKLAHOMA ICE CREAM SHORT COURSE. 


December 26 to December 31, 1921, Stillwater, Okla., 
A. & M. College. 


Come to Stillwater for the fourth annual ice cream 
week. 

Every ice cream factory in Oklahoma is expected to 
send at least one man and a packer of ice cream for 
the scoring demonstration. Your two-gallon can of ice 
eream should reach Stillwater not later than December 
17th. The ice cream makers in attendance will partici- 
pate in the scoring on Wednesday, December 26th. R. 
M. Washburn of St. Paul will be one of the outside lec- 
turers. 

Course of Study. 


Part 1. (For New Students.) 
a. Standardization of ice cream mixes. 
b. Pasteurization and emulsification of mixes. 
e. Making and freezing of mixes in the ice cream 
laboratory. 
d. Testing of milk, cream, ice cream for butterfat 
and solids. 
e. Testing for acidity for pasteurization. 
f. Scoring of ice cream. 
Part II. (For Old Students). 
a. Review of standardization of mixes. 
b. Laboratory tests of various kinds. 
e. Practical tests for gelatine, gums, improvers and 
flavors. 
d. Tests of skimmilk powder and condensed milk. 
e. Scoring of ice cream. 


Attendance at the short course is not limited to Okla- 
homa students. Ice cream makers from anywhere are 
welcome to attend. 


‘If you cannot attend personally and want to send 
your ice cream to be scored, you are welcome to do so. 


This year’s short course will be the biggest event for 
the ice cream industry of Oklahoma. 
A. C. BAER, 


Professor of Dairying. 


“b 


ICE CREAM MEN ADMONISHED. 


It has long been acknowledged by medical men that 
ice cream has value as food. Long before their 
acknowledgment the American consumer had appre- 
ciated the fact for himself without needing to be told 
by doctors or other experts as to health. Hence the rise 
of ice cream from the rank of a luxury to the stand- 
ing of a necessity, almost. 

The sale of ice cream has become virtually univer- 
sal in the great cities and in the little hamlets of the en- 
tire country. Go where one will, the ice cream cone has 
become a ubiquitous utility. Yet the large-scale makers 
of this sweetly chilly necessity scarcely seem to realize 
that publicity is as needed and desirable for this neces- 
sary food as for any other superior product. Paul 
Heath of Chicago gave them a needed push when he 
informed the Seattle convention of the Pacific Associa- 
tion of Manufacturers of Ice Cream that advertising 
is as indispensable to their industry as to any other. 

Why firms producing ice cream of superior quality 
should require to be thus advised appears almost unex- 
plainable. Its varieties are limitless. If its maker de- 
sires to expand his business and make it more profitable, 
the need of publicity is as great for him as for any other 
manufacturer.—Spokane (Wash.) Spokesman Review. 


Perfect 
Refrigeration 


Means Mechanical Refrigeration — effi- 
elent, reliable and economical—The Baker 
System. 


In the modern ice cream factory where 
maximum output and quality are consid- 
ered—absolute control of temperatures—in 
the stock room—the mixing vat—the freez- 
ers—the hardening room—is essential. You 
have this control of even just-right compere 
tures with 


The Baker System 


Baker refrigerating engineers are at your 
service—they will help you solve your prob- 
lems. We are justly proud of the fact that 
for years through the efficiency of Baker 
engineers and Baker mechanics fifty per 
cent of our installations have been made 
directly or indirectly through the recom- 
mendations of our customers—owners of The 
Baker System of Perfect Refrigeration. 

Write us about your problem—no obliga- 
tions. - 


Ask for Bulletin 65-D. It’s Free 


Baker Ice Machine Co., Inc. 
Omaha, Neb. 


Offices in 18 Cities—Write for Address of 
Nearest Office. 
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DIRECT EXPANSION MILK COOLERS. 


An unskilled laborer in a Chicago machine shop came 
to his foreman several months ago. He held in his 
hand a round ball. In his illiterate way he told the 
foreman that by using this ball for a bearing, friction 
of moving parts might be reduced. Thus it appears 
that this man had rediscovered the principal of the 
ball-bearing. He was totally ignorant of the fact that 
ball-bearings have been in use for years. 

Now dairymen are not in the same elass as this 
laborer, but they do sometimes get quite a shock when 
they hear of equipment which has been used success- 
fully for years and which they could have employed 
to good advantage. A good illustration in point is the 
use of direct expansion milk coolers. 

There are two general methods of cooling milk; by 
circulation of chilled brine; and by direct expansion. 
The latter is the latest development and is not so well 
known. . 

The direct expansion system, as its name implies, 
consists in expanding the ammonia directly into the 
milk cooler. This differs from the brine circulating 
system in which the brine in tanks, surrounds the 
coils containing the expanding ammonia. As the brine 
is cooled proper circulating machinery pumps it to the 
cooler. This decidedly round-about operation has sev- 
eral recognized weaknesses. The large brine cooling 
tank and the circulating machinery are expensive to 
install and thereafter are a constant maintenance 
charge. They are a useless step in the cycle of refrig- 
eration and are a growing expense. 

Direct expansion for milk coolers is not new. In 
the early development of the refrigerating industry it 
was tried out. As might be expected in a new science 


Built for the 
Freezer Room 


Air tight, water tight, 
steam tight, sensitive work- 
ing parts entirely enclosed. 
Ruggedly built to withstand 
hard usage in the freezer 
room. 


Mojonnier 


Ice Cream 


Overrun Tester 


accurate and instantaneous 
method of testing the over- 
run while the ice cream is 
still in the freezer, enabling 
the operator to control his 


output. 

Sold direct or through your 
jobber. 

Write for illustrated circu- 
lar. 


Mojonnier Bros. Co. 


MILK ENGINEERS 
739 W. Jackson Boul. 


Process 
Apparatus pat- 


and 
ents pending. 
Beware of in- 5 
fringements. Chicago 
Sales Branch Offices: New York, 79 Sherman Ave.; 
Atlanta, 301 Bedford Place; St. Louis, 4931 Mar- 
garetta Ave.; Seattle, 600A Central Bldg. 


there were difficulties in its application. Following 
the line of least resistance the brine circulating system, 
which was easier to control, came into almost general 
use. The main objection to direct expansion coolers 
was experienced in adjusting the proper flow of am- 
monia to the coolers. Since the flow of the milk was 
constantly varying it was necessary to hand regulate 
the expansion of the ammonia to correspond to these 
changes. Usually this meant constant attention. Care- 
less regulation resulted in freezing the milk to the 
cooler and permitted liquid refrigerant to pass to the 
compressor. ‘These difficulties seemed insurmountable 
and therefore resulted in general abandonment of the 
system. 

But the principle of direct expansion coolers was 
right. Engineers agreed that the brine tank, the ex- 
tra piping, the circulating machinery and the constant 
care, played no necessary part in the refrigerating 
operation. For years the efforts of these engineers 
were directed towards solving this problem. TF ore- 
most in their activity the Refrigerating Specialties Co., 
of Chicago, carried on extensive experiments which 
finally resulted in the development of the Monogram 
‘“Type Al’? ammonia pressure regulator. 

This regulator properly proportions the expansion 
of the refrigerant in the cooler in proper ratio to the 
work to be accomplished. When the milk runs freely 
more ammonia is expanded. When it runs slowly the 
amount is reduced. The danger of frozen milk is in 
this manner eliminated and the possibility of lquid 
refrigerant damaging the compressor is reduced to a 
minimum. 

One large concern, manufacturing dairy products, 
has used these regulators for the last four years. They 
are standard equipment now on all their direct expan- 
sion installations. These people frankly admit that all 
their success with direct expansion coolers can be laid 
to these regulators. That is a strong endorsement, and 
dairymen figuring on new equipment or on overhaul- 
ing their plants will do well to get in touch with the 
Refrigerating Specialties Co. and let their engineers 
figure on their requirements. 
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CORNER STONE LAID AT ALLENTOWN M. & G. 
PLANT. 


The corner stone was laid on November 26th at the 
immense new plant of the M. & G. Ice Cream Co. of 
Allentown, Pa. It was less than two months before this 
date that the ground was broken and rapid progress is 
being made. The God of Elements was not very favor- 
able as there was much unpleasantness from aloft, but it 
did not dampen the dauntless spirit of the men back of 
this enterprise and the cornerstone laying was carried 
to a successful conclusion with ‘‘Sunshine Ahead’’ as 
the slogan. Hundreds of school children were present 
and the president of the company, John G. Mealey, of- 
fered prizes for the best essays on their impressions of 
the affair. They were also treated to all the ice crea 
they could eat. : 


The plant will be worth a half million dollars. The 
excavations are complete and substantial foundations 
are up. Everything is solid stone and conerete in line 
with a structure that will be absolutely fireproof. 


The laying of the cornerstone was followed by a 
luncheon given by President Measley at the Hotel Tray- 
lor to the directors of the company and business asso- 
ciates. The delicious luncheon was topped off with 
bricks of M. & G. ice cream. 
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TWO IMPORTANT FACTS 
TO REMEMBER ABOUT 
(GUMPERT’S ICE CREAM IMPROVER 


ue 


It is as beneficial 
in aged mixes as 


in fresh mixes. 


2, 


It is not a szbsti- 
tute for natural 
ripening but a 
supplement to it. 


S.GUMPERT & CO., Bush Terminal, BROOKLYN, N.Y. 
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A Most Practical One-Floor Ice Cream Factory 


HE Tauber Absopure Ice Cream Plant, Chicago, is 
one of the most unique ice cream manufacturing 
outlays in the country. Its completeness in every 


detail is quite out of the ordinary. A location of beauty, 


refinement and pleasant atmosphere was selected for the 
plant. On either side are factory buildings, the archi- 
tects for which duly respected the district’s wish to 
maintain an unusually good appearance. The Tauber 
plant matches the surroundings. It is a red brick build- 
ing of 280 feet frontage. 

The interior of the plant, its layout, its machinery 
and facilities express the owners’ evident intention—to 


—_—__. 


batch mixer, which, of course, gives the Tauber product 
the advantage of assured safety through double pas- 
teurization. 


Alongside of the Manning mixer is a No. 2 viscolizer. 
The mix goes in at 145 degrees Fahrenheit. A pressure 
of 2,000 pounds to the square inch makes the mass into 
a smooth, even mix and thoroughly distributes and 
breaks up the particles of butterfat. This process as- 
sures a creamy, smooth taste to the final product. 

The mix runs by gravity over a Simplex cooler, is 
brought down to the normal temperature and run into 
Pfaudler glass lined storage tanks to age. These tanks 
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Where Tauber Absopure Ice Cream Is Made. 


utilize the most advanced methods to make the highest 
grade ice cream that can be made. The layout of this 
plant was engineered and the equipment complete was 
supplied by the A. H. Barber Creamery Supply Com- 
pany, Chicago. 

The best evidence of the satisfaction the Barber 
equipment has given is the tremendous success the Tau- 
ber business has enjoyed. It has necessitated extension 
until the present maximum capacity of the plant’s fa- 
cilities have been reached. 
Plans for utilizing the ad- 
ditional 154 feet of front- 
age are in process of devel- 
opment. Not a detail was 
overlooked by Barber when 
laying out this better ice 
cream plant. 

A complete laboratory, 
equipped with a Mojonnier 
testing outfit safeguards 
the quality of ingredients 
used and assures uniform- 
ity of product. 

The ice cream mix is 
made and pasteurized in 
the motor driven Manning 


are equipped with a motor driven agitator and brine 
spray jacket so that the temperature can be constantly 
held at a low point. 


When the mix is ready to be frozen it is carried to 
the five U. 8. freezers by a Jensen motor driven centri- 
fugal pump. Each freezer turns out ten gallons every 
twelve minutes and is equipped with a Mojonnier over- 
run tester so that every batch is tested for weight be- 
fore being sent to the hardening room. 

No waste, either of 
time or material is per- 
mitted in the Tauber plant. 
Credit must be given the A. 
H. Barber Creamery Sup- 
ply Company for prescrib- 
ing a process of manufac- 
ture as smooth as the prod- 
uct itself. Nothing is 
handled twice and every- 
thing is on one floor. The 
usual waste in cutting the 
ice cream into bricks is 
eliminated. <A special cut- 
ting table that ‘‘saves the 
pieces’’ is used. 

All piping is of tinned 
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The Maine Creamery Co. Says: 


“They Are Very Satisfactory” 


After installing one U. S. Heavy 
Duty Ajax (100 Quart Size) 


Freezer, this Company ordered 
three more. The four freezer in- ee Maine CHEme Panncne Vettone 
stallation shown below was made ICE. Crviae SAS: Co. 
possible only by the very satis- ; = 
factory service rendered by the Ae ee ee RRS ay wi 
first U. S. Heavy Duty Freezer Sis. rvece ee, 22a 
these people installed and thor- 270 Union Aves” Corp,, 
oughly tried out in actual use hee ee MN. Y,, 
in their plant before ordering Rigs 
the other three. Recently you instariad 1o8ard to the 4 ~ 199 
they wrote us as_ follows: Ore very satisfactory” Plant last June, ea ca Hae 
Ys that they 


At first they do MOTe and was 


In regard to the four 100 quart 
freezers which you instalied in our new 
plant last June, will say, that they are 
very satisfactory. They do more and 
better work than we anticipated. 


Latest Improvements 


New Gravity Operated Auto- 
matic Batch Weighing Reser- 
voir — Improved Rotary Disc 
Sub- 


Brine Control Valve 
stantial Fruit Hopper and 
Peep Hole cast in one piece 
with the cylinder head — 
Simplified Cream Valve and 


Passages. 


Write at once for complete information 


U. S. FREEZER & MACHINE CORPORATION 


Union Avenue and Frost Street BROOKLYN, N. Y. 


Representatives and Distributors in All Parts of the United States and Canada. 
May we not arrange to have one call on you? 
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copper with sanitary fittings. The refrigeration is fur- 
nished from three Howe machines and one York—used 
in the 100-ton-a-day Tauber ice making plant. 


Pfandler Glass Lined Tanks Are Part of Tauber’s 
Practical Equipment. 


va 


If you give a fiddle to a fool, don’t complain about 
the music afterwards. 

% * * 

People who imagine that because order is Heaven’s 
first law it gives them a right to order their earthly 
neighbors around, are as badly mistaken as though 
they had taken a drink of water with the idea that 
there was gin in the glass. 


DON'T RE-TIN 


until you have seen our work. We are 
specialists in retining. Ship us a few cans 
at our expense and be convinced what real 
tinning is. 

LIMITED—ONEK WAY FREIGHT AL- 
LOWED ON THREE HUNDRED CANS OR 
MORE. 


CEDAR RAPIDS TINNING AND 
GALVANIZING CO. 
CEDAR RAPIDS 


IOWA 


ICE CREAM SALESMEN STRENGTHEN 
NATIONAL CLUB. 

Aside from the actual exhibition of ice cream ma- 
chinery, services, equipment and supplies held in But- 
falo by The Association of Ice Cream Supply Men the 
Week of October 31st, the greatest interest among rep- 
resentatives of the industry was in the annual business 
meeting of the Salesmen’s Club, an auxiliary to The As- 
sociation of Ice Cream Supply Men. 

This club has approximately 500 members traveling 
the country from coast to coast and calling on prac- 
tically every ice cream man in the country. The fol- 
lowing directors for the ensuing year were elected: R. 
J. Decy, J. E. Graham, W. E. Gray, Jr., G. R. Kleinau, 
S. W. Mendelsen, P. N. Miller, J. B. Morse, A. A. Senor, 
Thos. J. Stewart. The new directors subsequently 
elected Thos. J. Stewart of Milligan & Higgins, presi- 
dent; W. E. Gray, Jr., Elyria Enameled Products Co., 
vice president, and A. A. Senor of the National Paint 
and Varnish Co., treasurer. President Stewart later an- 
nounced the appointment of Jay Kugler of the Western 
Confectioner; J. W. Mulligan, of Rex Extract Co.; HE. K. 
Slater, of The Ice Cream Review, and J. E. Simpson, of 
the Elyria Enameled Products Co., as regional field 
representatives for, respectively, the Pacific, south, the 
west central states and the east central states. 

The Association of Ice Cream Supply Men an- 
nounced the awarding of four prizes to salesmen with 
the most creditable records of work well done for the 
Salesmen’s Club and the expansion of the ice cream in- 
dustry in the preceding twelve months. The winners of 
the awards are: C. J. Yuncker, of the Rex Extract Co.; 
J. W. Mulligan, of the Rex Extract Co.; A. A. Senor, of 
the National Paint & Varnish Co., and S. W. Mendelsen, 
of The Daigger Corporation. 


h 


FRIENDS HONOR R. J. DECY. 

Led by Albert McDougall of the Allman Gas Engine 
and Machine Co., twenty-four friends of R. J. Decy, re- 
tiring president of the Salesmen’s Club of The Asso- 
ciation of Ice Cream Supply Men, gave a surprise din- 
ner to Mr. Decy in the Hotel Lafayette in Buffalo, Sat- 
urday evening, October 30th. O. S. Jordan, president 
of The Association of Ice Cream Supply Men; Dr. Wil- 
bur Wright, president of the Sealright Co.; H. M. Col- 
man, of the Essex Gelatine Co.; Andrew Thompson, of 
the Emery Thompson Machine and Supply Co.; B. B. 
Scott, H. W. Stern, of the Daigger Corporation; John H. 
Mulholland, of the John H. Mulholland Co.; Howard W. 
Black, of the Widlar Co., and F. E. Hollweg, of Thos. W. 
Dunn Co., were among the fifteen or more persons offer- 
ing toatsts to the surprised guest of honor. 
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with its staff of engineers and salesmen, ex- 
tends the season’s greetings and thanks for 
the biggest year of business in its history. We 
hope to share a prosperous 1922 with you. 
Yours for service, 


B. Riley Hauk 


President 
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FLAVOR YOUR ICE CREAM WITH 


‘““CREMILLA’”’ is better, smoother, 
creamier and of richer flavor than the 
finest grade of pure vanilla; and it’s 
more economical. 


““CREMILLA”’ is so concentrated as to 
make it the best flavor to use with homo- 


genized cream; one-third to one-half oz. 
flavors perfectly 10 gallons of cream (one 
to one and a half pints for 500 gallons.) 


Trial gallon by express on request. After 
fair trial, if you don’t like it, send back 
what’s left and pay us nothing. 


National Fruit Flavor Co. 
NEW ORLEANS, U. S. A. 
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Ice Cream Men of West Virginia Held Big Convention 


HE Ice Cream Manufacturers of the State of West 
Virginia picked a cold day for their convention, 
but the affair was a huge success, it being one of 

the largest ever held by the ice cream manufactur- 
ers of that state. On Nov. 21st, 125 delegates had regis- 
tered at the Twelfth Annual Convention held at the 
Windsor Hotel. All cities in West Virginia and cities 
of Eastern Ohio and Western Pennsylvania were repre- 
sented. Registration was made during the morning by 
Secretary C. F. Jamison of Huntington, W. Va., and the 
afternoon was devoted to a business session, marked by 
several good addresses. At 5:30 a big banquet was 
served at Morgan’s Inn, near West Alexander. 

President W. M. B. Sine of Clarksburg, opened the 
program at the first day’s session, and his address was 
well received. He spoke of the methods being used by 
the ice cream manufacturers in meeting post-war con- 
ditions and of the prospect for the future. Better and 
bigger business is in. sight for all kinds of business, he 
declared. 

Then followed the reports of the secretary and the 
members of the board of directors. 

Secretary C. F. Jamison, of Huntington, W. Va., 
made the report of what had been accomplished dur- 
ing the past year. He spoke of the ice cream consump- 
tion having tripled in the past ten years in the state of 
West Virginia, and he declared that people now realize 
its food value. ‘‘Ice cream has become such an indis- 
pensable food that few, if any, do without ‘a dish a 
day.’ It is interesting to note,’’ he stated, ‘‘the fine 
effect ice cream has upon the human body. Ice cream, 
the kind made now-a-days, is one of the real essential 
nourishments to be had upon the market of health. I 
find that the ice cream consumption in the territory of 
the John’s Company’’ (Mr. Jamison is with the John’s 
Ice Cream Co. of Huntington) ‘‘is about as large as that 
of bread. Children prefer ice cream, the real whole- 
some kind, to other kinds of food. It is human nature 
for them to continue to eat it when they grow older. 
From early infancy people learn that ice cream is really 
indispensable. ’’ 

The first formal speaker introduced was Roy B. Nay- 
lor of Wheeling. His topic was, ‘‘These Are Not Hard 
Times, But the Passing of Soft Times.’’ Mr. H. C. 
Ogden, also of Wheeling, spoke on the subject of ‘‘Why 
the Gross Sales Tax Should Be Repealed,’’ speaking of 
the unfairness and inequalities of the measure passed re- 
cently by the state legislature as being detrimental to 
business conditions. H. G. Bradley, of Bluefield, man- 


Protective Papers 
For Ice Cream and Candy Makers 


Glassine 
Vegetable Parchment 
; Made by 


Diamond State Fib:e Company 


Greaseproof 
Parchmoid 


BRIDGEPORT (near Philadelphia) PENNA. 
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ager of the Husband’s Dairy Company, chose as his sub- 
ject, ‘‘Inereasing the Per Capita Consumption of Ice 
Cream in West Virginia.’’ He pointed out three of the 
biggest items for increasing the per capita consumption 
—advertising, reduced prices: and forcing the distribu- 
tors to accept less profit. His address was one of the 
big successes of the day. 


An open forum session was held and many of the 
delegates participated. 


The program for the second day of the convention 
was equally interesting and successful. Speeches were 
made by J. H. Schindler of Telling-Belle-Vernon Co. of 
Cleveland, Ohio; J. T. McCann of the Imperial Ice 
Cream Co., of Wheeling, W. Va.; S. B. Haffner of Elkins 
Storage and Provision Co., Elkins, W. Va.; and O. 8S. 
Jordan, president of the Association of Ice Cream Sup- 
ply Men of New York handled the subject of *‘A Square 
Deal’’ very well; and the speeches were very well re- 
ceived. 


S. B. Haffner, vice-president of the association, in his 
address on the retail price of ice cream, said: ‘‘The re- 
tail price of ice cream when sold in sundaes, ice cream 
sodas, ete., is too high. The retailers, m many in- 
stances, have not reduced the price of ice cream served 
in confectioneries despite the fact that the wholesale 
pric has come down. To my mind it is unreasonable to 
ask a person to pay 15 or 20 cents for a little ice cream 
with a bit of syrup poured over it. The other day my 
daughter told me she paid 18 cents for an ice cream 
soda, and she added that she didn’t intend buying any 
more until the price came down. When members of 
your own family will not buy your product because it 
is too high in price, it is certainly an indication that 
the general public feels the same way about it. A few 
years ago, confectioners were serving nearly twice as 
much ice cream in sodas as they are serving now, and 
they received ten cents for them.’’ It was also sug- 
gested that an educational campaign should be instituted 
among retailers on the question of serving ice cream, 
some members holding the opinion that the confection- 
ers are not making an undue profit from the sale of ice 
eream as at present dispensed. 


C. A. Lutz, of the Look Creek Bottling Co., of Mac- 
Donald, W. Va., who deals mostly with residents of the 
coal fields of the southern end of the state, says, ‘‘As 
much ice cream is consumed in the coal fields as in the 
thickly populated cities as compared with the numbers. 
I have found that the sale of ice cream in the company 


are the most sanitary 
because they are en- 
tirely dissectable. De 
mand a Taber Pump 
from your jobber. If 
he cannot supply you 
we will sell you direct. 
a Address: 


Taber Pump 
Company 
297 Elm Street 


BUFFALO, N. Y. 
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Standardization of Ice Cream 
By Weight Per Unit Volume 


De Raef weight standardizer tells you 


at a glance the correct weight per gallon, 


ne 
eaten) ——"DERAEF ICE CREay 
PATENTS PENDING WEIGHT STANDARDIZER 


while the ice cream 


is still in the freezer, 


giving the ice cream 


maker full control 
ofa standard weight 
per gallon as wellas 


a given over-run. 


No weights—no charts—no counter balances 
—no telescopic cups — no adjustments — no 
magnifying glass to read dial—no figuring— 
always ready for operator—water proof and 
rust proof. 


Works automatically—reading can be made 
ten feet away—large black figures on white dial. 
Will give correct weight per gallon of ice 
cream, regardless of weight per gallon of mix. 


De Raef Ice Cream Weight Standardizer circular 
sent on application to the Ice Cream Department 


N. A. KENNEDY SUPPLY COMPANY 


KANSAS CITY MISSOURI 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


68 LHE ICE CREAMRIREVTEW 


stores of the coal fields is just as large as in soda par- 
lors m the cities.’’ 

Open forum session was again held, followed by the 
election of officers for the coming year. ‘The officers 
elected are as follows: W. M. B. Sine, Charleston, W. 
Va., president; S. B. Haffner, Elkins, W. Va., vice 
president ; C. F. Jamison, Huntington, W. Va., secretary- 
treasurer. Directors—W. M. B. Sine, Charleston, W. 
Va.; H. G. Bradley, Bluefield, W. Va.; D. P. Wickline, 
Mullens, W. Va.; 8S. B. Haffner, Elkins, W. Va.; G. W. 
Shettler, Wheeling, W. Va.; J. H. Cline, Charleston, 
W. Va.; F. A. Hummell, MacDonald, W. Va. 
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KENTUCKY WANTS NATIONAL DAIRY SHOW. 


Editor, The Ice Cream Review: 
Lexington, Ky. 

There is a feeling that the next National Dairy 
Show should be held in the South, for the South needs 
the stimulus that this exposition brings to any com- 
munity where it is held. We people of Kentucky feel 
that Louisville is the logical place for it. The state 
fair grounds have ample facilities for housing it now, 
since the big exposition building has been built. This 
building is as big as the building used at St. Paul. The 
floor space and the balcony will take care of the ex- 
hibits of dairy supply houses and of an educational 
character. The livestock ampitheatre is one of the 
largest and best in the United States. All this equip- 
ment, together with the barns, have been offered by the 
State Fair Board. 

Louisville is easily accessible to the entire South, 
and it is easily reached from points in the North also. 
It seems that the horse show has not been a grand suc- 
cess at past Nationals. JUouisville will show visitors 
what a real horse show is, and also it will show what 
a valuable financial adjunct the horse show can be made 
to the National Dairy Show. 

The National has been held in the far east (Massa- 
chusetts) the central north (Chicago and Columbus), 
and the northwest (St. Paul). The South needs this 
show, and it is the purpose of the people here to make 
a substantial offer for it for next October. Dairy sup- 
ply houses and manufacturers of dairy equipment will 
appreciate the importance of exhibiting their wares to 
Southern people, for this section is fast expanding as 
a dairy center. New creameries, milk depots and ice 
cream factories are being erected in all parts of the 
South. Louisville is the place where Northern thrift 
meets Southern hlospitality. It is desired that all who 
will aid in this effort should lend their influence now. 


J. J. HOOPER, 
Professor of Animal Husbandry in charge, Dairying. 


NORTHEY 


Ice Cream Cabinets 
Refrigerators - Coolers 


For All Purposes— Any Size, Style or Finish 


NORTHEY MANUFACTURING CO. 


DAIRY SUPPLY HOUSES 
139 PARK AVENUE WATERLOO, IOWA 


ANNUAL CONVENTION AND DAIRY SHOW OF 
MICHIGAN ALLIED DAIRY ASSOCIATION, 
SAGINAW, FEB. 14-17, 1922. 


Affiliations. The Michigan Allied Dairy Association 
numbers among its affiliations all branches of the dairy 
industry in Michigan. Itemized they are: (1) creamery 
butter manufactures, (2) cheese manufacturers, (3) con- 
densed milk and milk powder manufacturers, (4) mar- 
ket milk distributors, (5) ice cream manufacturers, (6) 
producers, represented by the Michigan Milk Producers 
Association and the state farm bureau, and (7) dairy 
machinery, equipment and supply firms, represented by 
the Michigan ‘‘Dairy Boosters’’ Association. 

Annual Convention. At the annual meeting and con- 
vention of the association a general program is carried 
out, and in addition there are sectional meetings of the 
several affiliated units of the organization. The cream 
of available material will be obtained for the several 
unit programs, with special head-liners for the general 
program. 

Convention Exhibits. Educational exhibits of the 
state, the U. S. department of agriculture and of the 
Michigan Agricultural college will be featured. A com- 
plete line of commercial dairy machinery, equipment 


and supplies will also be shown, using the Saginaw mu- 


nicipal auditorium, which building is ideally suited for 
a joint convention and show such as is being planned. 

Attendance Expected. A special ‘‘drive’’ has been 
planned designed to build up a large attendance of 
both producers and manufacturers of milk and milk 
products in Michigan. In this connection the associa- 
tion will have the active cooperation of the state farm 
bureau, working through the county agents in each 
county. Agencies, only indirectly interested in the in- 
dustry, such as the railroads, have also come forward 
with substantial offers to assist in giving publicity, and 
urging the value of the convention and show. 

Cooperation the Word. The prevailing industrial 
depression, especially as it affects the value of farm 
crops, has again proven the stability of the dairy indus- 
try, and the need for the further building of this most 
important branch of agriculture, is therefore empha- 
sized. This can only be accomplished through the com- 
bined effort and cooperation of all interested. 


HEADQUARTERS ESTABLISHED. 

The World’s Dairy Congress Association has estab- 
lished headquarters at 426 Star Building, Eleventh and 
Pennsylvania Avenue, Washington, D. C., where H. E. 
Norman, President, will welcome callers and communi- 
cations from any who are interested in plans for the 
coming Congress. 


Attention Arkansas Ice Cream Manufacturers: 
**Sure I Will Be There’”’ 


With the display of 


WOLF ADVERTISING COMPANY 


Creators of Distinctive Ideas in Advertising 
45 West 18th Street, New York City 
Room 320 Marion Hotel, January 10-11, 1922 


We carry a complete line of high class advertising displays, cutouts 
and signs for the ice cream and butter manufacturers. 


DAVE STEINER 


Representive for Arkansas, Kansas, Missouri, Oklahoma and Texas 
Member Kansas Ice Cream Association 
St. Louis Office: 726 Victoria Building 
Write for Prices and Samples 
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IT “IRONS OUT” 
THE WRINKLES 


UST like a flat iron smooths out the wrinkles 
J in the laundry, so will the Wacho Can 

Straightener remove the dents in your 
cans. Just as simple to operate as any 
mechanical household ironing machine. Just 
as efficient. 


The Wacho Can Straightener removes 66 79 
dents from body, neck and eover—quickly— 
noiselessly—does it in your own plant and at 


a very insignificant cost per can. ( ‘an 


Write for circular and whether 


interested 5 a demonstration. 3 Str aight en er 
Manitowoc Plating Works 9202: #2 


cans that indicates ‘full capacity” 


Manufacturer ‘‘Wacho’”’ Can Straightening Machine 2a tbe quantity you pay for. 
Rebuilding, Retinning and Manufacturing of Ice ‘ ; 

Cream Cans, Milk Cans and Special Dairy Supplies. Getting all you pay for tS a SUTEC 
Years of Satisfactory Tinning Service to the Dairy Trade. 


way of increasing your profits. 


MANITOWOC WISCONSIN 


We Do Retinning 


There is a consider- 
able saving in having 
your cans retinned, 
especially when we do 
it under our policy of 
‘Satisfaction Guaran- 
teed.”’ 


The increased life added to your cans when retinned the Manitowoc way, 
many times offsets the cost of retinning. 


Let us tell you more about our retinning service and give you an esti- 
mate on the number of cans you have to be retinned. 
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A NEW MOTOR DRIVEN BABCOCK TESTER. 


The manufacturers of the Crepaco motor driven Bab- 
cock tester claim this machine is an improvement in 
many ways over other motor driven testers. Its par- 
ticular advantage is that it has an adjustable speed ar- 
rangement which enables the operator to start slowly 
and then gradually increase the speed until the desired 
revolution per minute is attained, thus avoiding the 
breakage of bottles and loss of material. 


The New Electric Motor Driven Crepaco Babcock Tester Show- 
ing Adjustable Speed Arrangement. 


Another feature of the Crepaco is that both the tester 
proper and the motor are mounted on the same base, 
thus avoiding vibration and insuring constant alignment. 

This machine is supplied in two types, 1. e., type No. 
1 electric motor drive only and type No. 2, combination 
hand and electric power drive. The latter type was de- 
signed for use when intended to be driven chiefly by 
electric power, but it can also be operated by hand 
power when so desired. When it is desired to drive this 
machine by electric motor, all of the hand driving 
mechanism may be completely thrown out of gear by the 
loosening of a single hand screw. When desired to be 
changed back to hand power drive, it is just as easily 
replaced in gear. 


2’’ SANITARY VIKING PUMP 
THE UNIVERSAL PUMP 
For Milk, Brine, Water or Foods 


VIKING PUMP COMPANY, Cedar Falls, Ia. 


The tester proper is the regular type C Crepaco Bab- 
cock tester and is supplied in either 8, 12 or 24 bottle 
for 6 inch bottle sizes. All gears in this tester are en- 
eased and at the top of machine. They are milled in spe- 
cial milling machines, are absolutely accurate and there- 
fore practically noiseless. The outfit can be obtained 
with or without glassware as desired. 

When desired the outfit is furnished with a three- 
legged tester stand which is very convenient as it gives 
the tester a firm foundation and raises it to a convenient 
height for operation. 

For further details our readers are invited to write 
The Creamery Package Manufacturing Company, 61 W. 
Kinzie St., Chicago, who are manufacturing this outfit. 
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CALIFORNIA ICE CREAM 
SCORING CONTEST. 


At Stockton this year, in conjunc- 
tion with the Pacific Slope Dairy 
Products Show, there will be an ex- 
hibit of ice cream from manufactur- 
ers to compete for complimentary 
medals to be awarded by the show. 

These entries will ‘all be scored, 
using the newly approved score card 
of the University of California. The 
judging will be under the direction of 
the Pacific Slope airy Products 
Show. The construction of the score 
card used, makes it possible to exhibit 
so-called ‘‘Standard’’ ice cream. 

Each exhibit will be placed in a 
cabinet which will contain the entry 
number. A score ecard with the final 
results will be placed above each exhibit. This will make 
it possible for all manufacturers to examine each ex- 
hibit and make comparisons with the score. 

The educational value of this program is without a 
doubt the most valuable thing which has been under- 
taken for improving and standardizing the quality of 
ice cream. 

Please refer to my letter of recent date for further 
instructions as to entries. 


CALIFORNIA AND SOUTHWESTERN STATES 
ICE CREAM MANUFACTURERS’ ASSN., 


By Robert J. Dryden, Sec.-Treas. 
eb 


No business is so prosperous that parsimony cannot 
hurt it. 
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ODOOOODOOOOOCOOOOOD 


RE-TINNING MILK AND 
ICE CREAM CANS 
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MAKE YOUR CAN SANITARY 


Now is the time to have your old cans retinned, 
all double coated, so do not throw your old cans 
away, sent us a sample so we can show you 
: what we can do to it. 


SANITARY TINNING & MFG. CO. 
3757 E. 93rd St., CLEVELAND, 0. 
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SERVICE—NOT: JUST EQUIPMENT 
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Here are a few of the Elyria Glass 
Enameled Steel Tanks which help 
reduce costs and increase efficiency 
in the French Brothers Bauer 
Company Plant. 


Why “Did French Brothers Bauer Install 
Twenty-five Elyria Tanks? 


OMPLETE endorsement of Elyria Glass Enameled Steel Equipment by French 

Brothers Bauer Company of Cincinnati is proof of its superior merit. Twenty- 
five tanks—ranging in size from s00-gallons to 2000-gallons capacity—increase efh- 
ciency, lower costs and simplify operations in the handling of Milk, Ice Cream and 
Dairy Products. Typical of every other installation— 
the Elyria Tanks in the French Brothers Bauer Com- 
Facts pany Plant were installed with the definite, proven 
idea of reducing cost and increasing plant capacity. 
That they have done so in this case, and that they can 
effect similiar economies in your plant, can be demon- 
strated to you after an inspection of your operations 
has been made. 


Elyria Tanks are easy to 
clean and keep clean; El- 
yria Glass Enamel will not 
crack or chip: it neither 


gives flavor to the product 
or takes flavor unto itself; 
it has no crevices where 
germs may gather; it per- 
mits of no leakage or con- 
tamination. 


A detailed plan of operations used by French Brothers Bauer 
and a complete description of Elyria Tanks will be sent 
upon receipt of your request. Write for Elyria proof now. 


ELYRIA ENAMELED PRODUCTS COMPANY, ELYRIA, OHIO 


FLYR ix GLASS ENAMELED 
STEEL EQUIPMENT 
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Ins pec ttoniveamles 


It Worth While 


By H. LEE KOENIG, Assistant Manager in Charge of Inspection, John Wood Manufacturing Co., Conshohocken, Pa. 


We have up to about nine months ago been in a 
period of feverish industrial activity, a period when the 
demand for manufactured products greatly exceeded 
the supply and most anything that was produced could 
be disposed of without question. As it invariably happens 
when a great demand 
exists, the buying 
public were not prone 
to be as discriminating 
as to quality as they 
might have been, and 
consequently a large 
number of manufac- 
turers marketed their 
product successfully 
with no apparent op- 
position from the pur- 
chaser. There was 
then a large supply of 
orders and a dearth 
of manufacturers, so 


practically anything 
that functioned at all 
got by, 


Conditions are now 
exactly opposite and 
there are four or five 
manufacturers to ev- 
ery order. You can 
purchase your requirements anywhere, any time from 
four or five different sources of supply. Expressed in 
a few words, we have a ‘‘buyer’s market’’ with all 
that that conveys to the manufacturer—a discriminat- 
ing, critical and hard to please public made so by this 
complete reversal of conditions. 

What must we do to meet this changed order of 
affairs is the almost universal ery of the man who de- 
sires to keep his plant running at least part of the 
time and who is greatly troubled by the increasing de- 
mands of his customers as to quality and their inces- 
sant criticism of his manufactured product. 


H. LEE KOENIG 


Let us examine this question a little before we pro-. 


ceed and see if we can find out why these customers 
are more eritical than usual and why goods that suited 
them once will not suit them again. Is it because the 
product itself is not right or is it the usual come back 
of the man who either does not care to buy or who de- 
sires to push his advantage? 


Now it may be the latter reason in a few cases, but 
in a vast majority of instances, it is solely because the 
good times in the past made so by an almost inexhausti- 
ble demand, eliminated many a just criticism. A great 
many manufacturers boldly marketed their products, 
knowing that they contained defects that were not re- 
moved simply because there was no great demand for 
their removel. The customer was only too glad to get 
what we ordered, be it what it may. Old and tried man- 
ufacturers following the lines of least résistance, allowed 
their products to dwindle in efficiency. Old time stand- 
ards were lowered or done away with altogether; all 
barriers being removed before the ever increasing ery 
of production which almost entirely drowned the faint 
protest of the buying public. It was during this stage 
that the word ‘‘efficiency,’’ as applied to manufactured 
articles lost almost its entire significance. 

Now who was to blame? Was it the manufacturer 
entirely or was he just simply a victim of circumstances 
he could not control? Remember, in business ecireles it 
was a far greater crime to throw a customer down en- 
tirely in not delivering his order than it was to send him 
something which, by reason of lack of time, was not 
quite as good as it should be. 

A great many manufacturers chose the lesser of the 
two evils and owing to the great pressure exerted by the 
buying public, sent from their plants merchandise far 
below its normal standard. 

Then there were other circumstances which tended 
to lower this standard. Labor, restless under high wage 
and unusual working conditions constantly moved from 
plant to plant wherever the highest wage ‘prevailed. 
New and sometimes very inefficient men had to be em- 
ployed to fill their places, so this immense labor ‘‘turn- 
over’’ simply added to the difficulties of manufacture. 

Not only was labor constantly on the move, but 
where it did stop it was very poor material. Much has 
been written on this phase of the subject alone, and yet 
the half has only been told. We need simply to mention 
it. All that we are interested in at present is how the 
various manufacturers in this country are endeavoring 
to “‘come back’’ to pre-war efficiency, not particularly 
with the causes which led to the poor quality of their 
product. The fact remains that they must now, in order 
to meet this extremely competitive market, manufacture 
merchandise that possesses the requirements which ful- 
fill these changed conditions. 

An inspection system of some kind which will effect- 


JAMISONS’ 


“NOEQUAL” REVOLVING DOOR 


is making can-passing easier in Ice Cream 
Plants and Creameries everywhere. 


It passes Ice Cream and Milk Cans back 
and forth without loss of temperature— 
and requires but one person to operate 
when fitted with unloading device. 


Standard 5-Gallon sizes in stock. 
Send for Catalog No. 10 and Prices 


Jamison Cold Storage Door Co. 


Formerly 
Jones Cold Store Door Co. 


HAGERSTOWN MARYLAND, U.S. A. 
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COCOA POWDER 


Quality, Flavor and Color 
unsurpassed. Best results 
in ice cream making can 
be obtained by the use of 
Stollwerck Cocoa Powder. 


Prices and samples upon request 


Packed in 25 and 50 lb. drums Also barrels and cases — 


PLANT OF THE STOLLWERCK CHOCOLATE CO. 
STAMFORD, CONN. 


BRANCHES: 
NEW YORK BOSTON CHICAGO KANSAS CITY 
SAN FRANCISCO SALT LAKE CITY SEATTLE PORTLAND, ORE, 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


74 THEL ICE CREAaeREVIEW 


What Factor Decides 
You To Buy? 


You don’t buy a Batch Mixer 
merely because you like the color 
it’s painted. Even the price, al- 
though of great importance, 
should not be the deciding factor. 


What you want is service, and 
service for the most part depends 
upon raw materials and workman- 
ship. 


It is our honest belief that the 
Manning Batch Mixer is the most 
carefully built vat on the market 
today. The raw materials used 
are the best we can buy. 


The first cost — low as it is — 
is practically the last. 


MANNING 
MANUFACTURING 
COMPANY 


Ruthland, Vermont 
Ui SaaS 


Perfect in Workmanship 


ually separate the wheat from the chaff is absolutely 
necessary in all manufacturing institutions. There must 
be lines drawn and standards raised in order that not 
only the customer be protected but the plant put in a 
position to market their product effectively and eco- 
nomiecally. 


A well known manufacturer who for years had been 
an ardent supporter of this policy stated that in his 
plant inspection must first, protect the customer by with- 
holding anything from him not of the highest quality ; 
second, that it must protect the plant, for business will 
not continue to come to an organization which permits 
faulty work to slide through, and last, that it is the duty 
of inspection to investigate and correct those defects 
which render the work unfit to pass and thus eliminate 
as much as possible the scrap heap and its attendant loss. 

If these three duties are the proper function of in- 
spection what then should be the attitude of the execu- 
tives and the employees toward a system of this kind, 
for one can readily see that the decisions rendered, are 
far reaching and come in close contact with practically 
every department. 

Concerning the attitude of the, executives, little 
need be said. If they originate the department they 
must believe in it, and believing in it they must con- 
sistently back it. The common mistake is to pit inspec- 
tion against production, with a view of obtaining the 
best out of each department and possibly a middle 
course which is half way between big volume and poor 
quality and small volume and high quality. The fal- 
lacy of this is two fold, first, there is absolutely no rea- 
son why big volume and high quality should not go 
together, and second because a lack of team work will 
ruin any enterprise, be its organization what it may. 

Production and inspection must work hand in hand, 
their purposes are ,one and the same. Perhaps one 
does lean a little more to the efficiency of the product, 
while the other leans more to volume, but where vol- 
ume and efficiency run together there will be found the 
highest type of industrial organization. 

The attitude of the men toward the inspection De- 
partment is largely the attitude of the executive heads. 
Let the foreman take kindly to having their work su- 
pervised and the men will absorb the idea readily. It 
the co-operation of the men is obtained, the success of 
the department is assured without question. 

The writer wants to state here that very few plants 
were entirely without some inspection organization, but 
we do believe that practically none of them had this 
department remain steady under the terrifie produc- 
tion period that we passed through last year. Practi-— 
eally all organizations of this kind broke under the 
heavy pressure and now these must be rebuilt again 
and the barriers made strong enough to withstand. 

Let us get back to the old standards of efficiency, if 
necessary, re-establish our old specifications both on 
our raw materials and our finished product. Refuse to 
accept defective and unreliable merchandise in the 
shape of raw materials for the production of our com- 
modities and we will stand a much better chance of 
turning out good work ourselves. Let everybody start 
striving for the best and the best will come,—it is in- 
evitable. 

Some times it has been stated that inspection ham- 
pers production, that it impedes progress and raises 
costs, but the biggest successes in the manufacturing 
world would not so express themselves. Picture to 
yourself the produetion of the Ford car under any 
other system than that of rigid inspection of compo- 
nent part. Make these component parts right, so that 
each and every one will properly fit and the entire as- 
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The Crescent Creamery Co., Los Angeles, has 
standardized on Pfaudler Equipment. In 1916 
they installed the three storage tanks shown in 
the lower view. Since then increased capacity 
has led them to equip with the storage and weight 
tanks shown in the upper views. The illustra- 
tions do not include the Pfaudler buttermilk tanks 
and pasteurizers also at this plant. 


Va Guipping hroughou aad 


There is a growing tendency among. dairy and ice cream companies, building 
new plants to specify Pfaudler Equipment throughout — or plants increasing 
their capacities, to add Pfaudler units. 


A M ae Our tanks are equipped with many labor-saving devices, which make them easy 
a erry to operate. Men naturally prefer this type of equipment. 


2 d When we lay out a plant for you, there is minimum amount of sanitary piping 
Amas ana a used,—the tanks are placed at convenient points easily accessible to save foot- 
: steps, and unnecessary handling. Advance planning is done for possible future 
Happy increase in business, so that the installation of new equipment will not involve 

- undue tearing up of your plant. There are other ways in which we can save 


N ; Y you money and inconvenience in such layout work, 
!@W ear Write us for details. There is no obligation. 


“Wie PEUDLEROO. 


CThe World's Largest Makers of Glass Lined Steel Equipment 
ROCHESTER, N. U. 


NEW YORK CITY CHICAGO SAN FRANCISCO 
LONDON, England SUDNEJ, Australia 


AATY TuB Co 
Ce SAANUPACTURED a, Ores ™ 
“la SCHOTT BROTHERS co. 4 
a West SALEM,OHIO f 


irom ‘the 4 
Originator 


We are the originators and patentees of 
this quality ice cream tub cover. No 
royalties to pay—no infringements to 
guard against. All good reasons why 


Schott Brothers 
Quality Tub Covers 
Aire Lower in Price 


CThe fact that after six years as users, original 
buyers of Quality Tub Covers send in repeat 
orders each season for new tub covers, should be 
proof enough for you to investigate the quality, 
price and serviceability of Quality Tub Covers. 


THE QUALITY TUB CODER COMES TO YOU COMPLETE 
WITH STAPLES, TIE STRINGS AND YOUR ADVERTISEMENT 


Write for Prices Now 


THE SCHOTT BROS. COMPANY 


“If Made from Canvas We Make It” 
WEST SALEM OHIO 
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sembly will be complete and rapid. The only way to 
get this efficiency is to set up a standard, work to it, 
eliminating by a process of rejection, those parts which 
do not measure up. 

It has been the experience of the writer, that the 
only condition under which costs were raised was 
where inspection was first installed in plants which 
heretofore had had no supervision of this kind. In one 
particular instance the costs did go up on account of 
rejection of defective material but only for the length 
of time it took the plant to really produce an efficient 
article. When that was done, the volume became so 


We must then establish our standards of efficiency, 
for if we are going to work to something we must have 
a fixed and definite idea of just what that something is. 
These standards will generally take the form of speci- 
fications, first as to finished and semi-finished products 
and raw materials. If our commodities are of such na- 
ture that tests must be applied in order to demonstrate 
their efficiency, the specifications of these tests must be 
thoroughly gone into and tabulated. After all these 
preliminaries are accomplished and we have a fixed and 
definite idea of just what we are going after, we should 
take a few steps in that general direction. 


Partial View of 


heavy that costs of production took quite a downward 
slide until finally at the finish of five months they were 
about half as much as at the beginning. It is far easier 
and really cheaper to make things right than to make 
them wrong when once you get the big idea. 

Let us assume that we are installing a system of this 
kind in a plant which heretofore had no organization of 
this nature, and naturally the first thing to do would be 
to acquaint the foreman and men with the idea, how it 
works and what it means in final reduced costs and 
efficiency. Much depends upon how well this idea is 
“‘put across’’ for the initial steps of inspection are 
strewn with many a stumbling block, and the more the 
ground work is fully covered in this respect, the faster 
will be the progress of the department. 


Southern Exhibition of Association of Ice Cream Supply Men, Atlanta, Georgia, November 28-December 2. 


A few men should be chosen from the list of the 
workmen, say one in each department, who will have 
supervision over the quality of the work, not how fast 
it is turned out, that is the foreman’s particular job, 
but how good it is when finally produced. 

We want to say right here that it is generally better 
to pick men to start with from among the plant em- 
ployees themselves, than to go outside for them, first, 
because they are generally more familiar with the prod- 
uct being manufactured, and second, because the de- 
partment being somewhat of an innovation, these men 
will probably fit in better with the shop organization. 
After the inspection department is fully organized and 
functioning efficiently, this procedure need not be so 
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closely followed and new men from the outside can 
very well be employed. 

There is another situation which will loom up next 
and which, in our opinion, is most vital and that is the 
quality of the first inspection. Very often this deter- 
mines the initial success or failure of the whole scheme. 

Although the writer is a close inherent of the prin- 
ciple of ‘‘hewing to the line, letting the chips fall 
where they will,’’ he does not recommend this position 
at the initial installation of a competent inspection sys- 
tem in a plant which heretofore was entirely without 
an organization of this kind. 

It will be found that a wholesale rejection at the be- 
einning will do more to discourage the men and even 
more so the executive organization than anything that 
could happen and it all may simmer down to the old 
plan of manufacturing as heretofore without inspec- 
tion. 


It is impossible to raise the standard of a plant in a 
day and while the specifications and ideals we work to 
should be of the highest order, their interpretation at 
first should be exceedingly liberal. 

In one plant which fell under the writer’s observa- 
tion, after six months of inspection, the rejections were 
only 10 per cent of what they were at the beginning 
and still the inspectors were rejecting at the expira- 
tion of that time, the same class of workmanship they 
were formerly accepting, so much had the standards of 
efficiency been raised. When this method is tried out 
even half way efficiently, the results are far more effec- 
tive than when the lines are drawn so closely at the 
beginning. 

After a certain period of time depending on cirecum- 
stances and conditions the inspection can be gradually 
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Rippey’s Powdered Foamolin 


Simply mix Rippey’s Powdered 
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increased from simply an inspection of the finished 
article, to an inspection of component parts, then grad- 
ually extend to the raw materials, as these really are 
the fundamental basis of all manufacture. If these are 
not right, it is useless to try and make the product 
right. It is difficult to give hard and fast rules for the 
growth of an organization of this kind on account of 
so many conditions affecting the situation, but one prin- 
ciple above all others must be followed and that is, 
‘‘make haste slowly.’’ 

We repeat, nothing is so disturbing to the peace 
and serenity of a manufacturing establishment than 
the wholesale rejection of their manufactured product 
at, the initial installation of an inspection department. 
If the product heretofore had functioned at all, even 
though the need of an increased efficiency is absolutely 
necessary, raise the standards slowly and this only can 
be done by a most liberal interpretation of the specifi- 
cations. 

Full reports of all inspection are necessary not only 
to fully acquaint the management with all the details 
of the work, but to afford a basis of comparison of effi- 
ciency of different time periods. It is not necessary in 
this article to go into the form of these reports as these 
will vary in every plant in which the principle is ap- 
plied. It may be in a later article the writer will go in- 
to this more fully. All that need be said here, is that 
they must correctly tabulate every defect, the total 
number of articles inspected, the percentage rejection 
of every defect and the percentage rejection of the 
whole. <A close study can thus be made of the causes 
of these defects, why they exist and remedies suggest- 
ed for their elimination. 

These reports should be made out each day for 
every department and filed for future reference. Copies 
should be given to each foreman for his personal atten- 
tion and when they want and ask for these, one can 
rest assured they have at last gotten the big idea of 
efficiency and co-operation. 

Now one word as to the attitude of the inspectors 
toward the plant and their co-operation in general, for 
that feeling must be two sided and not all in one direc- 
tion. To any executive installing an inspection system 
we can only say, choose well your men. They must be 
sincere, fair and impartial, reasonable and willing to 
discuss peacefully any question concerning their work 
and their decisions. 

It is extremely wise to make this department an- 
swerable only to the general manager; it must not un- 


der any circumstances be under any production de- 


partment. Avoid choosing men who are apt to have a 
‘holier than thou’”’ feeling, an arbitrary attitude, a dis- 
position not in accordance with perfect plant harmony, 
and you will go a long way toward insuring the success 
of the new department. 

Let me drop you a little word right here. If, my 
reader, you by chance should be chosen any time in 
your career to originate a department of this kind in 
a plant where the idea is a new one, let me warn you, 
that you will not have an easy time, your path will be 
rough and rocky; how rocky it is depends to a great 
extent on how diplomatically you attack the problem. 

At first you will be eyed with suspicion and dis- 
trust, not only by the foremen but also by the men, and 
it is up to you to disarm this attitude. Show them 
plainly, that by pointing out the defects and tabulating 
them, you only show their prominence in relation to 
the whole product, not with a view of calling attention 
to the shop’s shortcomings but withthe loftier pur- 
pose of higher standards and better workmanship all 
around. 
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This is your worst battle and if you win it success- 
fully your path from then on will be much easier. In 
one plant which fell under the writer’s notice this was 
the main point of issue, but when the men were con- 
vineed that the attack was on the work and not on 
them, there was comparative smooth sailing. Co-ope- 
ration is the keynote of this system, as well as it is of 
all systems, and co-operation must exist in order to 
insure its success. 


In conclusion, and the writer feels that he has bare- 
ly skimmed the subject, we have only to look at some 
of our great and growing industries who have adopted 
this plan to the fullest extent in order to answer our 
question as to whether inspection pays. It not only 
pays, but it is absolutely necessary for the preservation 
of any industrial enterprise, and even more so now 
than ever before. Sooner or later if bad work con- 
tinues to go out, the products of other competitive 
plants will supercede those of the old established firms 
who feel that they are making a product which is good 
enough to get by with. 

Let us endeavor, therefore, in order to meet this 
competitive market, these changed conditions, to orig- 
inate a system of close supervision over our manufac- 
tured products, so that the firm we represent may sail 
through successfully these stormy seas of business and 
financial perplexity and live to enjoy the ‘‘good times’’ 
which we fully believe are in store for us all in the 
near future. 

b 


LADD’S NEW CATALOG. 


The John W. Ladd Company, Detroit, Mich., have 
sent out letters to their customers in which they say: 


““We are very much pleased to send you herewith our 
new catalog showing a complete line of machinery, 
equipment and supplies for all branches of the dairy 
industry. Our desire is that you use this catalog as a 
text-book, in solving your problems, and if any ques- 
tions arise which the information given in our catalog 
does not answer, write to us promptly. 

‘Since this catalog is part of the service which we 
wish to render you, use us both freely. 

‘‘ Appreciating any and all of your favors, whether 
large or small, and assuring you that the smallest order 
will receive our very best and most prompt attention, 
we remain, Yours very truly, 


JOHN W. LADD COMPANY.”’ 


Along with this letter goes one of the finest dairy 
machinery catalogs the John W. Ladd Company has 
ever put out. It contains illustrations and descriptions 
of every conceivable piece of machinery and equipment 
necessary for the ice cream, milk, butter and cheese 
manufacturing trades. This catalog is truly a text-book 
and solves many dairy manufacturing problems. 

A copy will be sent to anyone who is interested, upon 
request. 

“hb 


NORTH CAROLINA ASSOCIATION ACTIVE. 


In the October issue of The Ice Cream Review we 
published a North Carolina law, recently enacted, en- 
titled, ‘‘An Act to Require Sanitary Conditions in Ice 
Cream Plants, Creameries and Cheese Factories. ’’ 

This law was passed as the result of active efforts by 
The North Carolina Ice Cream Manufacturers’ Associa- 
tion, of which Geo. L. H: White, of Raleigh, is president 
and A. E. Dixon, Fayetteville, is secretary. They are 
to be commended for their progressive work. 
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A simple and reliable device 
for determining the freezing 
gain or “ over-run" in ice cream 


A tester of exceptional value as a 
means of checking freezer efficiency. 
Shows deficiencies caused by improper 
refrigeration or handling of mix. Un- 
der normal conditions it enables ice 
cream makers to control freezing gain 
in accordance with solids content of 
raw material,—producing a finished ice 
eream uniform in texture and food 


value. 


Absolutely fool-proof. No adjustment to make. 


Easy and quick to operate. 


The durability, simplicity and reason- 
able price of Petersen’s Ice Cream Gain 
Indicator entitles it to a place in every 
ice cream plant. Fully guaranteed as 
to materials, workmanship and effi- 
ciency. 


Order to-day through your 
supply house or direct from us. 


Coster-Petersen Co. 


2531-33 Homer St. 


Chicago, Ill. 
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NO HANDS TOUCH ICE CREAM TURNED OUT BY 
VALERIUS FILLER. 


There is now offered on the market the new Val- 
erius ice cream brick carton filler, which fills quarts, 
pints or one gallon ice cream slabs directly from the 
ice cream freezer into the desired packages, which saves 
time, labor and money and during which process no 
hands touch the ice cream. Either pint or quart car- 
tons can be filled with no adjustment required—quarts 
and pints may be run on the machine at the same time. 
This filler does away with the old method and the un- 
sanitary hand work and is operated automatically, un- 
touched by hand. The maximum capacity is 24 quarts, 
or 48 pints per minute and may be operated as low as 
12 pints or quarts per minute. The machine is 2 feet 
2 inches by 8 feet and is 50 inches high to the top of the 
hopper, therefore, little floor space is required. It is 


= . 


mounted on large, easy-rolling casters and can be easily 
pushed aside when not in use. It is operated by one- 
half horsepower motor, easily connected with any ordi- 
nary lamp socket. 

Three girls can operate the machine to full capacity 
on quarts, pints or slabs; along with a man to place the 
filled packages in the freezer room. If only a small 
amount of cream is packed, only two operators are re- 
quired to do the work, from making up the cartons to 
placing in the freezer room. The capacity is always 
the same whether the operator is filling quarts, pints 
or slabbing one gallon packages, in capacity of gallon- 
age per hour. The operator can reduce the capacity 
100 per cent when filling pint cartons by feeding only 
one-half’ as many to the conveying mechanism. 

The cartons used to the best advantage with this 
machine are of telescopic type, either locked or stapled 
ends, with a pieference for stapled ends as these are 
easier to assmble and are of a nicer appearance when 
the package is filled. The approximate inside dimen- 
sions of the uart carton are 31% inches wide, 334 inches 
long, and 2 5-16 inches deep. They are made of manilla 
stock, paraffined on all sides making them perfectly 
sanitary. 

The cartons filled on the machine are full quarts 
and pints, are not loose in the package, and are easy 
for the consumer to strip and serve. The size of the 
cartons are standard, as adopted by the large manu- 
facturers. Special machines are built to accommodate 
any desired size provided the machines are of the same 
pattern. The Davis-Watkins Dairymen’s Manufactur- 
ing Company, 130 North Wells St., Chicago, Ill., have 
this machine for distribution. 


(CE "OR BOY ae LEW, 


SOME FACTS AND FIGURES. 


The department of agriculture, division of foods and 
dairies, have secured and analyzed 246 samples of ice 
cream during the period from April ist, 1921, to Dee. 
1st, 1921. Out of these samples, 24 were found to be 
illegal for reason of running below the standard of 8 
per cent milk fat. The total average of the 246 samples 
was 11.03 per cent milk fat. The 24 samples below 
standard, averaged 6.67 per cent, while the 222 samples 
above standard, averaged 12.13 per cent. 

Regarding sanitation of ice cream manufacturing 
plants, we have inspected a great number throughout 
the state and find them as a whole, very good, but in 
some of the individual places, we have found quite a 
large percentage of unsanitary condition, such as, not 
having proper drainage to take care of refuse from 
manufacturing room, and cleaning equipment, bad 
floors, bad light and ventilation, dirty stairways and 
surroundings, slimy dashers in mixing machines, store- 
rooms, many flies, syrups, sugar and flavoring spilt on 
the floors, rusty ice cream cans being used and in many 
cases dirty cans being returned from dealers. 

Too much dependency is being put on tag that is 
placed on cream cans for the percentage of butter fat, 
as in some eases it has been found that manufacturer 
has had the correct percentage of mix, but the cream 
was-not an 18 per cent, 20 or 22 as represented by the 
tag, thereby bringing his ice cream fat below required 
standard. This is a point the manufacturer should bear 
in mind and keep continually testing the raw cream 
that is purchased outside. 

The department issued 344 licenses for wholesale 
and 694 licenses for retail ice cream business for 1921. 


COL. C. C. MINER, 
Assistant Superintendent, 
Division of Foods and Dairies. 
b 
MINNESOTA STATE CONVENTION 

Although our state convention closely follows the 
rational convention recently held in Minneapolis, we 
want all of our friends to know that an effort is being 
put forth to make this one of the most interesting state 
meetings we have ever held. 

Constantly changing conditions bring forth new 
problems which must be solved. Local problems can 
be discussed only at state meetings. 

We want everyone interested in this district to be 
with us. Remember the convention date—Friday, Jan- 
uary 20th—at the St. Paul Hotel, St. Paul, Minnesota. 

Let me eall your attention to the fact that this is 
immediately following the Wisconsin convention of Jan- 
uary 17th and 18th and directly precedes the Iowa con- 
vention of January 25th and 26th. 

We are going to mix business with pleasure. Follow- 
ing the day’s business session there will be an evening’s 
entertainment. Come and be with us. 


Minnesota Assn. of Ice Cream Mnfrs. 
W. M. PAULSON, See., 


oa 


BAKER ICE MACHINE CO., INC., OF OMAHA, OPEN 
FORT WORTH BRANCH. 


In order to properly serve their increasing trade in 
that territory, the Baker Ice Machine Co., Ine., 'of 
Omaha, have opened up a branch house in Fort Worth, 
Texas., at 207 Front St. Mr. J. HE. Rasmussen, vice 
president of the company, will be in charge, and Messrs. 
Angell and Kauffman will represent the firm in the ter- 
ritory. 
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No Wonder They Smile! 


—for ice cream stabilized by ESSEX Gelatine looks as 
delicious and wholesome as it invariably proves to be. No 
separation of fats from the milk and its water content— 
hence perfect digestibility and no ice splinters. 


Your customers will wish their friends to try an ice cream 
that is uniform; pure; smooth as the cream it is made from! 


ESSEX GELATINE COMPANY 


Manufacturers 
BOSTON. MASSACHUSETTS 


Warehouses for Service 


708 So. Delaware Ave., 175 South St. 400 So. Broadway, 
PHILADELPHIA NEW YORK ST. LOUIS 


Board of Trade Bldg. 2nd & Brannan Sts. 
CHICAGO SAN FRANCISCO 
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NEWS ABOUT SUGAR 


Items of Interest for the Ice Cream Manufacturer 


HAVEMEYER BELIEVES SUGAR INDUSTRY HAS 
PASSED CRISIS. 


It is the belief of Horace Havemeyer, of New York, 
director of the Amalgamated Sugar Company, that 
America’s sugar industry has passed through a crisis 
and is now with its feet upon the ground. 

Mr. Havemeyer recently finished a two weeks’ in- 
spection of the western sugar factories in which he is 
interested. He expresses the optimistic report that the 
worst is over and there is a very bright future for the 
industry. — 

* * * 

With the October returns at hand, on refined im- 
ports, in Facts About Sugar, completing the figures for 
the first ten months of 1921, a total importation of 
2,554,742 tons is shown, of which 2,023,938 tons were 
supplied by Cuba, 134,124 tons were duty free sugars 
from the Philippine and Virgin islands, and 216,679 
tons were full duty sugars, largely from Santo Domin- 
go. This is a good deal smaller than the importation in 
the corresponding period of 1920 and 1919, (but is 
larger than that of preceding years, as the following 
table in tons of 2,000 pounds) indicates: 


U. S. Sugar Imports. 


Year— October Ten months 
1921. 2st... s ee eae 180,984 2,554,742 
1920. 154... .:. . «eee 135,853 3,639,149 
1919 3.0.4... «i eee 285,635 3,196,070 
1918° 3, 2... (eee ee 148,457 2,381,918 
1913... eee ee 89,419 2,396,665 
191G. 5... ew. eee ee 169,014 2,507,231 
A915) oe Oh ee 94,251 2,394,399 


Standard granulated at the beginning of December 
was quoted at 5.30 cents, less 2 per cent, and plantation 
oranulated from 4.50 to 4.75 cents. 


* * % 
New Plan to Relieve Market. 


Havana, Nov. 22.—A bill providing for the taking 
eff of the world’s market of 1,200,000 tons of Cuba’s 
surplus supply of sugar of the 1920-21 crop by turning 
it into aleohol or other derived products, or destroying 
it, was introduced in the House of Representatives on 
November 22. 

The bill proposes that the sugar shall be taken over 
by the Cuban government, which shall indemnify the 
owners on the basis of a valuation of 2 cents a pound, 
in warehouse. To provide the needed funds, the bill 
proposes a tax of 20 cents a bag on all sugar manufac- 
tured in Cuba. Clauses are inserted providing for the 
punishment of those who. may try to conceal produe- 


tion. 
* * * 


Supply Outlook for the Coming Year. 


Now that the cane grinding season of 1920-21 has 
reached its end in Cuba with a total output of 3,935,000 
tons, or only 32,000 tons less than the crop of 1918-19 
which was the largest ever produced in the island, says 
Facts About Sugar, it beeomes possible to form a fairly 
reliable comparison of the supply situation confronting 
the United States market at the end of November, 1921, 
as compared with that of one year ago. 


Two contrasting features immediately appear in a 
comparison of this kind. While actually one neutral- 
izes the other, they do not eually affect trade sentiment 
for the reason that one is invariably emphasized in dis- 
cussion of the situation, while the other, more frequent- 
ly than not, is entirely overlooked. In every review of 
eurrent conditions chief attention is directed to the fact 
that unshipped stocks in Cuba are a million tons great- 
er today than one year ago.- On the other hand, sup- 
plies in the hands of refiners and distributors in the 
United States, were a million tons greater at the end 
of November, 1920, than they are at the present time. 
In striking contrast to the congestion of raw and re- 
fined supplies throughout the trade a year ago is the 
fact that such stocks at the present time are at an ab- 
normally low level. Were it not for the free movement 
of domestic sugars, including beet granulated. Louisi- 
ana cane, and the refined product of Hawaii shipped 
through San Francisco, there would exist at the pres- 
ent moment an actual trade shortage, due to the fact 
that refiners and distributors had allowed their sup- 
plies to become virtually exhausted. 

Moreover, at the end of November, 1920, Porto Rico 
still had on hand 50,000 tons of unsold sugar, while at 
present the supplies to come from this quarter are only 
12,000 to 14,000 tons. The actual quantity of old crop 
sugars available to this market, therefore, is less than 
it was a year ago. ; 

Turning now to new crop supplies, we find that the 
beet sugar crop now in the making is 10 to 15 per cent 
below that of last year, while a considerably larger per- 
centage of the current output has been marketed. 
Larger sales of Louisiana sugar this year have offset the 
increase in the crop and leave the amount still to be dis- 
posed of about the same as a year ago. While harvest- 
ing and grinding of Hawali’s and Porto Rico’s crops 
is still to begin, it is known that the 1921-22 output in 
these territories will be ten per cent or more below that 
of the past year. Supplies from al! these sources re- 
maining to be marketed during the coming season will 
be roundly 300,000 tons less than at the corresponding 
date a year ago. 

Cuba’s crop for the coming season is admittedly an 
indeterminate quantity. Plans for the limitation of pro- 
duction by delaying the grinding season have been wide- 
ly discussed, but no definite action in this direction has 
been decided upon and possibly none will be taken. It 
is known, however, that a considerable number of mills 
in Cuba will be unable to grind and the falling off in 
production from this cause is estimated by well informed 
authorities at approximately 20 per cent, which would 
reduce the crop to roundly 3,200,000 tons. Even with a 
Cuban outturn of 3,500,000 tons, the total amount of 
sugar available to United States markets during the 
coming year will be over a million tons less than in the 
twelvemonth now ending, amounting to about 6,000,000 
instead of 7,200,000 tons. While the supplies to be 
reckoned on for the coming year, even though we place 
the Cuban crop at a figure somewhat higher than it is 
likely to attain, promise to be substantially less than a 
year ago, they still represent more than this market can 
absorb. ; 

With supplies from various sources, including two- 
thirds of the unsold stocks in Cuba, amounting to 2,650,- 
000 tons and a possible consumption of 4,300,000 tons, 
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Uuletide Ice Cream — Hudson Flavored 


HAT a Christmas dinner it 

will be! What joyous, glad- 
some, happy expectancy prevails. 
With what loving care and plan- 
ning Mother has worked to make 
‘‘her’’? Christmas dinner .one we 
shall always remember — every- 
thing must be just right; the best, 
the purest, ves ‘‘just lovely.”’ . . . 
And, of course, when we have en- 
joyed the repast, and the table ‘is 
cleared for that which especially the 
children have eagerly awaited—the 
ice eream—Mother still worries a 
little and hopes that it will be so 


temptinely good, so deliciously and 
delicately flavored as to further en- 
hance the joyous spirit at the Christ- 
mas dinner table and, thus make 
more complete her day. 


Need we state here how much it means 
that your Christmas Ice Cream carries 
with it that delicate, subtle, indescribable 
vanilla flavor, the perfume of the cream, 
which lingers like the wafted aroma of 
lilac in the early spring breezes. Know 
this, tho; for many, many past Christmas 
dinners, Hudson's Vanilla Flavors were 
always of that essence of quality which 
made the Christmas Ice Cream perfect. 


The Hudson Manufacturing Company 


119-121 North Union Avenue 
CHICAGS 
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the United States market will be able to take from Cuba 
for its own use 1,650,000 tons, or, including probable ex- 
ports of refined, a total of slightly over 2,000,000 tons. 
Of course a part of Cuba’s crop, and possibly a consid- 
erably larger amount than was so disposed of during the 
past year, will find a market in Europe. Assuming that 
a million tons of Cuban sugar can be marketed in this 
quarter, consisting of 400,000 tons to be exported from 
the United States as refined and 600,000 tons to be sold 
direet as raws, we find that Cuba ean look with assur- 
ance to the sale of 2,600,000 tons, in addition to the un- 
sold stocks of old crop sugars now on hand. 

Karly in the present year the writer prepared an es- 
timate showing that Cuba could expect to find a market 
in the United States and elsewhere for approximately 
2,600,000 tons during 1921, in addition to the carry-over 
of old stocks. With only one month. of this period re- 
maining it seems probable that this forecast will be ful- 
filled almost to the letter. The prospect for the coming 
year indicates a probable market for an equal quantity, 
in addition to the large supply of old crop now on hand. 
Assuming that Cuba will hold the United States market 
against outside sugars and in addition will contend vig- 
orously for a substantial share of the European trade, 
a crop of 3,000,000 tons would not leave an excessive 
stock to be carried over at the end of next year and 
might be wholly absorbed, but from present indications 
a production much in exeess of this figure will mean a 
continuance of depressed conditions and unprofitable 
low prices. 

* * * 


Futures Market Coming to be Used by Producers in 
Disposing of Their Output. 


On the old principle of the ill wind, it seems as if the 
sugar world is to benefit in at least one direction from 
the disturbed conditions that have prevailed during the 
past year in Facts About Sugar. For the first time, in- 
dications are, the sugar producer has started to realize 
the value of trading in futures, and the records of the 
New York Coffee and Sugar Exchange show that numer- 
ous producers have been utilizing this trade agency re- 
cently to dispose of at least part of their future pro- 
duction. 

Trading in Larger Lots. 


In the past few weeks transactions materially larger 
than have ordinarily marked the operations of the ex- 
change have been recorded, sales of 20 lots, or 1,000 tons, 
and over having been made on the floor of the exchange. 

Prior to this the average transaction consisted of one 
or two, or possibly five lots, and it was evident from the 
size of the contracts that an actual delivery of raw sugar 
was not the primary consideration in the transaction. 

The larger sales recently made for positions as dis- 
tant as next May, on the other hand, have been con- 
strued in sugar circles as representing offerings of sugar 
producers anxious to assure themselves of a certain mar- 
ket for their product as it came along. 


The rules of the exchange prevent the publication or 
collection of figures showing the bulk of transactions 
from day to day, and it was consequently impossible to 
obtain an accurate record of the large transactions. 
Officials of the exchange, however, admitted that the vol- 
ume of business had been of more importance than pre- 
viously, and went as far as to vouchsafe the information 
that in one day’s trading recently over 9,000 tons of 
sugar had changed hands. 


Buying for Foreign Account. 


It would seem from the statement of exchange offi- 
cials that the buying interest has been scattered, a good 


deal of the buying being done by foreign countries, 
though presumably not by Europe in the main. 

There was an appreciable spread between December 
quotations and those of other months at the end of the 
current. week, short interests apparently trying to cover 
on this month. The range of raw prices was as follows: 


High Low Latest 
Decermber >. 4. 2p eee 2.380 2.26 Doo 
PAUP Vatu CA eee 2.30 pies |) 2.22 
WATCH sens toat. wo). ee eee 2s 2.19 ye 
Veh Sigg colons elo «sks chee ates 2.34 2.30 2.00 
A RS Peet MEH eo 5 2.43 Doo 2.43 
DEDLEMVeLn.. 7h ee bee 2.50 2.49 2.50 


Only three transactions in refined were recorded dur- 
ing the week up to the time of writing, these being in 
November at 5.65, 5.50 and 5.60 respectively. 


“b 
ICE CREAM TRAVELS OVER 2700 MILES. 
The Esmond Dairy Co. of Sandusky, Ohio, made a 


shipment of five gallons of ice cream to The Pacifie Ice 
Cream Manufacturers’ Association sixth annual econven- 


‘tion, held at Seattle, Wash., November 14-15-16, which 


caused no httle comment and attention. 

The ice cream was made on Monday, Nov. 7th, held 
in the ageing tank until Wednesday, Nov. 9th, and 
shipped on Thursday, Nov. 10th. Mr. Watson, director 
of traffic of the American Railway Express Co. at Cleve- 
land, arranged to have the ice cream re-iced and prop- 
erly eared for enroute; re-icings were made at Chicago, 
Minneapolis, Fargo and othér points west. 

Mr. Jos. E. Dunne, president of the Pacific lee Cream 
Manufacturers Association, appointed a committee to 
score this ice cream. The score card used was a copy of 
the ecards used by Mr. O. E. Williams, ice cream special- 
ist in the U. S. Department of Agriculture at Washing- 
ton, D. C.; the ice cream scored 97. The committee was 
composed of Mr. Frank Hardy of the Buttereup Ice 
Cream Co., Spokane, Wash.; Mr. Joe Breckel, of the 
Maid O’Wanna Ice Cream Co. of Vancouver, and Mr. 
Paul Gregory of Salem, Ore. 

The ice cream was on the road about six days and 
seven nights, having traveled over 2700 miles and ar- 
rived at Seattle in perfect condition. It was scored as 


follows: 
Hil ayior fittest) ai ta eee ee 45 points 
POR UNOs ok ic oa eee ee ee ee 22 points 
GO Very Mis Sn. ere dsl, Aes Enea eee 10 points 
Appearance «+ 4.24 eee eee 10 . points 
GOlOt ss Cis Rae Tal. p aeeae eee eee 5 points 
Package: 2. Me cae ee eee 5 points 


“Ninety-seven points were allowed out of a possible 
100. 

The success of this shipment clearly proves that the 
flavor will not freeze out; and the fact that the can of 
ice cream was full when it arrived at its destination, 
proves beyond a doubt the stabilizing qualities of gela- 
tine. 

The Esmond Dairy Company standardizes their ice 
cream at 1014 per cent butterfat, the state law being 8 
per cent and 35 per cent total solids. Their mix is held in 
Elyria glass enamel tanks of which they have two 3,000 
gallons capacity. The C. W. brand vanilla and the Essex 
brand gelatine were used in the packer of ice cream 
sent to the coast. 

This shipment clearly demonstrates the fact that the 
ice cream business is widening in its scope of possi- 
bilities. In a few years from now 1t may be possible for 
eastern tourists to go to sunny California to spend the 
winter and have their favorite brand of ice cream 
shipped from the east to grace their table in the west. 
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IOWA CONVENTION. 


The twelfth annual convention of the Association 
of Ice Cream Manufacturers of Iowa will be held at 
Cedar Rapids, January 24th and 25th. This has been 
made a two, instead of a three-day session, which is in 
line with the new spirit of business economy and it is 
intended that as much shall be accomplished in the two 
days as is usually put through in three, by opening the 
sessions earlier and on time, and making them intense 
and snappy. 

An interesting and valuable program is being ar- 
ranged. lJowa ice cream conventions have gained a 
wonderful reputation for their genercsity of sociability 
and for the sound business benefits derived from them 
and this meeting will be no exception. 

Special arrangements will be made to properly en- 
tertain the ladies and to show them a good time. They 
are becoming a regular and necessary part of the Iowa 
meetings and as a result of their attendance and par- 
ticipation many are becoming enthusiastically interested 
in the industry. 

I believe that every manufacturer in Iowa, whether 
a member of the Association or not, should attend this 
meeting. There are problems confronting members in- 
dividually and the industry as a whole that can be solved 
only by concerted consideration and opinions freely dis- 
eussed as is made possible in a meeting of this char- 
acter. 

This is the opportunity of competitors to renew 
friendships, to iron out difficulties and misunderstand- 
ings and to exchange ideas; this is the place to rejuve- 
nate, to pep up and get ready for the next season’s 
campaign, for unless all signs fail, every manufacturer 
will, before the next season is over, need all the pep he 
ean generate himself or borrow from his neighbor, so it 
behooves everybody to be at Cedar Rapids, January 
24th and 25th. As there are only two days, better ar- 
rive the day before and be ready to get off with both 
feet at the start. 

The Poodle Dogs will be on hand to greet and treat 
us and do their usual generous share toward making 


the meeting a success and a winner. 
W. 8S. WILCOX, President. 


‘ 


; NO FIVE DAYS LAW IN OREGON. 

There was some discussion in The Ice Cream Review 
some time ago regarding the law in the State of Oregon 
which required retailers to return empty ice cream con- 
tainers to the manufacturer within five days after date 
of shipment to the retailer. 

We have been informed by Mr. J. T. Dunne, of the 
Hazelwood Ice Cream Company of Portland, Oregon, 
that the clause pertaining to the five days limit was 
omitted from the law recently passed. It appears that 
it was the intention of the sponsors of this bill to include 
the clause relative to the five days limit, but that 
through some unaccountable error was omitted. 


‘ 
DALLAS, TEXAS, FIRMS CHANGE HANDS. 


An important business change is reported from Dal- 
las, Texas. The Crystal Ice Cream Company and the 
C. W. Smith Iee Cream Company of that city have been 
purchased by the M. B. Ise Kream Company of Waco 
through General Manager McLendon. The C. W. Smith 
plant will be dismantled and business transacted at 
the Crystal Ice Cream Company plant under the firm 
name of The M. B. Ise Kream Company. Mr. H. F. 
Owsley, formerly of the Crystal plant, will be in charge 
of the consolidated business. 
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LOWER EXPRESS 
RATES —— 


Comparative Costs Old Method and New 
Method for Interstate Shipments 


25 Miles 25-37 37-50 50-100 100-150 
or Less Miles Miles Miles Miles 


Iced Tub Incl. 


War Tax ... Sic 89c 94c $1.14 $1.33 
Glacifer Incl. 

War Tax ... 49c 52c¢ 56c 68c 78c 
Saving ..... 382c 37¢ 38C 46¢ 5dC 


Would not this enable you to get back that 
customer you lost because of high express rates? 


The Glacifer Dry Packer 


(Patented) 
is the only solution. 


THE GLACIFER CO. 


102 Merrimac St. Boston, Mass. 


rol AY-ON’ 
TUB COVERS 


BEST IN EVERY TEST 


SOLD BY ALL DEALERS 


CANVAS PRODUCTS CORPORATION 
FOND DU LAC, WISCONSIN 
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THE BARBER COMPANY DEMONSTRATE THE 
ROGERS’ BRICK MAKING MACHINE. 


One of the features of the Illinois convention was a 
demonstration of the Rogers’ brick filling machine, ar- 
ranged by the A. H. Barber Creamery Supply Co., 
through the courtesy of Mr. Mark Shanks of the Stand- 
ard Ice Cream Co. 

A large number of the out of town members of the 
association availed themselves of the opportunity of go- 
ing out to the splendid plant of the Standard Company 
early Wednesday morning to see this remarkable ma- 
chine. 

The simplicity of the machine and the accuracy 
with which it does the work was a surprise to everyone. 
The machine first filled the Neopolitan brick with a 
very even distribution of the three colors. It also filled 


individuals nested in a quart carton, with the same ab- 
Bricks put up the day before and 


solute accuracy. 


R. W. FURNAS HAD MOST POPULAR BOOTH. 

The accompanying picture is of the booth occupied 
by the R. W. Furnas Ice Cream Company of Indian- 
apolis, Indiana, at the industrial exposition held in that 
city in October. 

The ice cream trade was one of the best presented 
at this convention which was held under the auspices 
of the manufacturers’ committee of the Indianapolis 
Chamber of Commerce. The exposition was open only 
to exhibitors whose products were made in Indianapolis. 

One of the most valuable results of the show was 
the change from pessimism or near pessimism to op- 
timism. Direct sales were made in a volume that 
proved the crisis has passed. 

A charge of fifty cents was made for entrance and 
approximately 200,000 persons saw the exhibit. 

W. R. Kemper was in charge of the R. W. Furnace 
Company’s booth. The exhibit was the cause of many 


hardened were examined, and all were impressed with 
the splendid appearance of the brick, as well as their 
excellent quality. The fact that the quality of Mr. 
Shanks’ ice cream was approved of was evidenced by 
the substantial amount consumed by visitors. 

After the Neopolitan demonstration, Mr. Shanks 
very kindly put up for the benefit of the visitors a one 
eolor cream with cherries in it, and the machine did 
the same excellent work on that. Besides the repre- 
sentatives of the Barber organization were present Mr. 
Don Rogers, and Mr. John W. Ladd, the general dis- 
tributor of the machine. 

PN 


ak 


IN THE HALL OF FAME. 

The discoverer of ice cream is certainly entitled to 
his niche in the Hall of Fame, and it is merely careless- 
ness on the part of the millions, whose palates he tickled, 
that he is not there.. Somebody had better get busy and 
find some ancestors of Sambo Johnson so that his like- 
ness can be made immortal. 
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near-panics as the company gave away approximately 
5,000 bricks of ice cream a day. On the morning which 
was given over to school children, the company was 
compelled to stop giving away ice cream, the police 
fearing some of the children might be hurt in the 
scramble. The company showed ice cream in the mak- 
ing and displayed some of the most modern machinery 
used in the business. 

The exposition was a great success and all exhibitors 
were well pleased with the results of the crowds around 
the ice cream booth of the Furnas Ice Cream Company 
certainly demonstrated that had they the money to buy, 
they still had the appetite. 


ay 
Pa 


Innocence would need no guardian if curiosity was 
not a leading feature in our mental make-up. 


* * * 


Industry is more apt to lament that more was. not 
accomplished than to boast of what has been done. 
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“READY” 


BOXES 


are specially treated two-piece boxes, 
which eliminates handling and wrap- 


ping. No parchment bags necessary 
with the Cardy “READY” Brick Box. 


dipping in warm water same as the tin 
moulds or by cutting down sides with 
sharp knife. Will save all the ex- 
pense of collecting and washing of tin 
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_ Box needs no folding or tucking in of moulds. 
-ends. Boxes come nested, and ready to 
‘use—saving space and freight. The Cardy “READY” Brick Box. 1s 

the only brick box on the market that 
can be packed in salt and ice without 
injury — water-proof, moisture-proof, 


and will not soak up aad become soft. 


Filled directly from Freezer by hand 
or with Rogers or Mojonnier Ma- 
chines. Cream can be removed by 


Let us tell you more about the advan- 
tages of this new ‘‘Ready’’ Brick Box. 


Cardy Ice Cream Box Company 


214 Arlington St. Chelsea, Mass. 


Ice Cream Pails in New and Attractive Design 


Our Ice Cream Pails are made from the very best stock obtainable, 
highly sanitary, and printed with new and snappy designs in one 
or two colors. 
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Organization Results in Favorable Publicity for the 
Ice Cream Industry 


By ROBERTS EVERETT, Secretary-Manager, Association of Ice Cream Supply Men. 


OT since the first few years of its history when 
prosecutions for the violation of various pure 
food statutes, often unjustifiable,. marked the 
month to month history of the ice cream industry and 
brought consequent newspaper attention, has the gen- 
eral press of the country devoted so much space and 
comment to this business of ice cream as it has recently. 

This publicity, it can be noted with gratification, is 
practically entirely favorable today. Ice cream prices 
still evoke some criticism and complaint in print, but 
in almost every case such press attention relates merely 
to local conditions. The publicity now being received 
by the industry as a whole is of a character not known 
before. 

The Association of Ice Cream Supply Men recently 
issued a folder reproducing some press stories of recent 
dates, and listing cities the newspapers of which have 
carried articles concerning the development of the ice 
cream business. The folder also lists a number of other 
industries, the trade publications of which are watching 
events in the ice cream industry with interest and com- 
plimentary comment. 

The most notable instance cited by the Association 
of publicity received by the industry is that of an arti- 
ele in the New York Tribune of October 30th, 1921, 
under a two-column heading, ‘‘Ice Cream Supply Men 
Codify Business Ethies,’’ which is as follows: 


‘‘Fair Practice Rules Govern Relations of Seller and 
Buyer as Well as Competitors. 


‘‘Business ethics, because of the unethical conduct 
of many buyers and sellers that have come to lhght 
within the last two years of wild business fluctuation, 
are receiving considerable attention among commercial 
organizations. A flood of ‘cancellation and return bu- 
reaus,’’ of special committees and bureaus established 
in various industries for the adjustment of disputes be- 
tween buyers and sellers have come into being. All of 
these movements have accomplished something in the 
direction of elevating business to a higher plane. 

‘*A new method of attack, however, has been devised 
by the Association of Ice Cream Supply Men, which has 
put into operation what is known as a ‘fair practices 
code.’ This code consists of forty rules, fourteen of 
which govern the relations of the seller against the 
buyer and twenty-six, governing competitive action. 

‘““The code was drawn up by a committee consisting 
of O. S. Jordan, of Brown & Shaw, New York; B. B. 
Scott, Providence, R. I.; L. B. Ismon, of the Essex Gel- 
atine Company, Boston; K. W. Schantz, Buffalo; H. H. 
Miller, Miller Industries Company, Canton, Ohio, and 
Roberts Everett, secretary of the association. 

It has become almost a business axiom that unethi- 
cal conduct in business harms not only the one at whom 
the unethical action was aimed, but the perpetrator 
and his competitors as well. In other words, the entire 
industry feels the reaction. For this reason, where con- 
centrated opinion can be gathered in trade associations, 
the elimination of unfair and unethical conduct has 
loomed large. 

“The new code of fair practices governs the transac- 
tions of companies with an invested capital exceeding 
#100,000,000, with an industry spending $200,000,000 
this year in merchandise and labor bills. The compan- 
ies in the association include all the allied trades upon 


which the ice cream manufacturing industry is depend- 
ent for machinery, equipment, supplies and special ser- 
vices. Although several of the rules laid down in the 
code apply particularly to the ice cream supply busi- 
ness, the majority are broad enough to apply to almost 
any line of industrial endeavor. The code already has 
aroused much interest among other trade associations 
and is serving as a model for other codes now in pro- 
eess of formation. Violation of the code, which proved 
provides grounds for the expulsion of the offending 
member from the association attended by full publicity. 

The Tribune then reproduces the Fair Practices Code 
of the Association. 

Another noteworthy instancing of the ice cream in- 
dustry is contained in an article. ‘“The Right Side of 
Trade Associations,’’ in The Nation’s Business of No- 
vember 1921. This is also cited by the association. The 
Nation’s Business as the organ of the chamber of com- 
merce of the United States, according to O. S. Jordan, 
president of the association, reaches the desks of many 
thousands of the country’s leading business men and 
industrial executives. The Nation’s Business’ reference 
to the ice cream industry and the association is, as re- 
produced in the leaflet: 

‘*. . . a vast amount of the work of trade associa- 
tions does lend directly to the public benefit. An asso- 
ciation which adopts and enforces a code of business 
ethics does so primarily for the guidance of its mem- 
bers, but a secondary but inevitable result is that the 
public is protected. The fair practices code of the As- 
sociation of Ice Cream Supply Men furnishes a ready 
illustration. Here are some things forbidden: 

‘TI. Misbranding of articles as regards materials or 
ingredients: ‘inferential misbranding,’ i. e., using trade 
names or descriptive terms which simulate trade names 
or descriptive terms of unadulterated or genuine goods. 

“*3. Commercial .bribery of customers by money, 
long-term credits, not in keeping with trade custom, 
excessive entertaining or any other means. 

“TI. Selling food or a product to be put into food 
which, because of its nature or method of manufacture 
or for any other reason, violates a local, state or federal 
ordinance or law. 

Still further comment from the press is reproduced 
in an article from the Atlanta Constitution of Septem- 
ber 18th, 1921. This article under the heading of ‘‘Fair 
Practices Code of Big Body,’’ says: 

‘‘One of the most encouraging things in connection 
with economic conditions in this country is the fact 
that we hear more every day about trade codes, fair 
practices, etc. In defferent industries the members of 
different organizations, of their own free will, are draw- 
ing up agreements whereby they can give their buyers 
more protection. 

“Perhaps one of the most interesting and effective 
codes of ethics now in force is that of an organization 
known as the Association of Iee Cream Supply Men. 
This organization has incorporated in a __ little 
pamphlet known as its ‘Fair Practices Code,’ 
some governing merchandising regulations that should 
be of interest to every business man, whether interested 
in the production of ice cream and ice cream manufac- 
turing machinery or not. 

Selling below cost to one particular firm, bribery 
of customers’ employees, misbranding articles, distribu- 
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tion of samples of a better grade than the actual prod- 
uet—these are just a few of the acts of commercial 
thievery tabooed by the ice cream supply organization, 
which represents the leading manufacturers of various 
kinds of machinery and equipment, from motor deliv- 
ery vehicles to ice picks. 

“Tt governs its members’ advertising policies, per- 
mitting of no false claims. It will not allow its members 
to pay jobbers’ representatives bonuses for pushing 
their particular products to the neglect of a competi- 
tor’s 

‘““One of the most remarkable edicts, showing the 
ereat care taken in combating trade evils, is the ruling 
against allowing the members to. ‘excessively entertain 

eetive buyers.’ 

‘*Tn all of its regulations against questionable sales- 
manship the effort plainly stands out to make manu- 
facturers make honest goods and sell them on their 
merits. 

‘“To see if these articles of trade have been a suc- 
cess it is only necessary to call attention to the remark- 
able success that has attended the activities of this 
association’s members in the last couple of years.’’ 

According to this leaflet, newspapers in the following 
cities, among numerous others, have paid the tribute 
of news articles to the work of the Association of Ice 
Cream Supply Men in behalf of the continent’s ice cream 
industry: Chicago, Boston, Milwaukee, Portland, Phil- 
adelphia, Baltimore, Allentown, Hartford, Bridgeport, 
Portland, Middletown, Waterbury, Syracuse, Toledo, St. 
Paul, Sioux Falls, St. Louis, Council Bluffs, Dayton, 


© @ 

Sanitation 
S e 

San Francisco, Grand Rapids, Decatur, Memphis, Lan- ervice 

sing, Duluth, New Orleans, Nashville, Denver, Atlantic 


City, Cincinnati, Watertown, Charleston, Columbus, E 

Knoxville, Dallas, Mobile, Pensacola, Chattanooga, conomy 
Athens, Elmira, Buffalo. According to the same author- 
ity, trade publications of the creamery, metal, dairy, 
bottling, drug, confectionery baking and kindred fields ey 
are commenting from time to time on the results that or- Thru fundamentals on which Spe- 
ganization is producing in the ice cream industry. cialty Brass Sanitary fittings and 

specialties are built. 


A most complete stock of Sani- 


TO THE MEMBERS OF THE WISCONSIN ASSOCIA- tary fittings always on hand. Tf 

TION OF ICE CREAM MANUFACTURERS. you need a rush order just wire 

The Wisconsin Association of Ice Cream Manufac- ‘“Snecialty Brass—Kenosha.’’ If 
turers will hold their annual convention at Milwaukee, _ oe ie ertiet 

Hotel Plankinton, under date of January 17 and 18, Oe MRS es Hehe ae oh 


of your piping system or addition 
you will want our complete list of 
fittings for your reference write 


1922. 

I think it is more important than ever before that 
each manufacturer attend this convention. We are con- 
fronted with problems today that mean much to our in- ror one. 
dustry and ean only be solved by organization. It be- 
hooves ev ery manufacturer to bring these problems up 
before our convention meetings and try and have them 
discussed to your satisfaction. 


Y ate. oo = Wc) 20y ° 
Co-operation is badly needed by all manufacturers Write for prices.on your requirements and 
today. New factories are springing up every day and purilitiohenectalties far dciry 
it is up to all of us to get these manufacturers to at- manufacturing plants 


tend our convention and join our association so they 
may see some of the difficulties confronting the ice 
cream manufacturer. 

The officers of the association are trying hard to pre- 
pare an interesting program and the ‘‘Badger Flyers’’ 
are furnishing an elaborate entertainment. 

Don’t say you can’t spare the time to attend, “sob be SPECIALT Y BRASS CO. 
there. 

We will all be there — join us. 


KENOSHA, WIS. ALBION, N. Y. 
D~SMETH; 
President. 
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CORRESPONDENCE SCHOOL. 


Editor Ice Cream Review: Answering the appeal 
for help found on page 152 of the September issue, I 
would say that the trouble lies in one of two causes, pos- 
sibly both. First, I do not believe they are freezing the 
cream enough before pulling. A cream pulled too soon 
and packed in salt and ice, will ice just as he describes. 
The fact that only part of the cream ices makes me be- 
lieve that this is the whole trouble, because his ice cream 
maker pulls some so very soft or sloppy and some which 
is well frozen. Then, too, I notice he says that he pours 
it in five-gallon cans instead of drawing direct into the 
five-gallon cans and putting immediately into the ice. 

Second, there is no good reason why his cream should 
be allowed to get soft after once hardening. I would 
eall that carelessness. However, that will give him his 
icy cream just as described. I would suggest that he pay 
special attention to having every batch pulled when 
well frozen, not before, and that he have the ice there 
to keep the cream hard, even if he has to hold a larger 
stock of ice. If well covered it will not melt much. 
Neither fast hardening nor slow hardening would have 
the effect he describes, but cream not frozen enough 
will show the same result as mentioned, whether packed 
in salt and ice or put in a hardening room. 


EK. LOVE. 
548 Colyton St., Los Angeles, Calif. 


* * ® 


The following was furnished an ice cream manufac- 
turer as a suggestion as to a talk he contemplated giving 
to people not familiar with the manufacture of ice 
cream: 

‘‘Gelatines of an organic nature, similar to milk, 
cream, butter, ete., all coming from the same origin, the 
cow. It is an asset and not in any way detrimental when 
used in confection products. For reason that it is regu- 
lated as to mineral properties, bacterial content and any 
other objectionable features, by the National Pure Food 
laws, manufacturers are stopped from selling any grade 
of their gelatine that does not comply with specifications 
of said laws. It is used in a large number of articles, a 
few of which are globules and capsules, marshmallows, 
jellied tongue, jellied fruit, jams, jelly powders, such as 
Jello, Jiffy Jell, ete., glazing of nuts, ice cream. 

“Tn the latter product it is used in order to emulsify 
or distribute the moisture content of the ice cream mix- 
ture, thereby preventing the moisture when frozen with 
the mixture from becoming ice crystals, or lumpy ice 
cream. 

‘‘Iee cream that leaves a starchy taste and sticks to 
the roof of a person’s mouth is caused from using fillers, 
such as corn starch. Gelatine is a binder and not a filler. 
Cnly a very small amount of gelatine is required, about 
three to four ounces per ten gallons of ice cream. 

‘‘A great many people will say, why not make ice 
cream like we do at home, but if they would stop to 
consider the fact that to make an ice cream of this eali- 
ber you must use entirely 30 or 40 per cent cream, which 
would naturally make the price per gallon prohibitive 
from a commercial standpoint.’’ 


* * * 


AN INTERESTING DISCUSSION ON GELATINE. 


Very naturally we took an interest in Professor 
Burke's article in the September Ice Cream Review, on 
Gelatine. 

There is one little point in it that we do not agree 
at all on, and that is the matter of temperature to be 
used for dissolving. We put a printed notice in every 
barrel of our gelatine, suggesting to the user that they 


soak the gelatine in as near one gallon of water as pos- 
sible, and then heat the solution to 180 degrees F. 

We have been making gelatine a good many years, 
and we are quite confident in telling people that this 
temperature will not hurt the gelatine. Of course, it is 
not to be expected that they are going to keep it at that 
temperature hours at a time. It will not affect the jelly 
strength at all. 

It does insure the product being very thoroughly dis- 
solved, and in addition, makes it a commercially sterile 
gelatine when going to the mix. Any temperature under 
180 wiil not sterilize gelatine, as extensive tests showed 
some years ago when it was looked into. 

We are very glad to offer the above as food for 
thought as our recommendations have been a help in 
many cases, and our experience is such as to warrant our 
advocating these principles every year. 

L. B. ISMON, 
Manager Essex Gelatine Company. 

Reply: I was very much interested in receiving your 
letter relative to my article on Gelatine, which ap- 
peared in the August Ice Cream Review. I note that - 
you take exception to my statement regarding the tem- . 
perature to be used for dissolving gelatine, and in this 
connection I wish to call your attention again to my 
statement along this line, which reads as follows: ‘At 
a temperature of about 140 degrees F. gelatine usually 
begins to lose some of its solidifying powers, yet the 
loss is so slight as to be negligible. Indeed, the writer 
has heated some solutions of the better grades of gela- 
tine to a temperature of 170 degrees F. before adding 
these to ice cream mixes without any noticeable detri- 
mental effects. However, for ice cream making it is not 
advisable to heat gelatine to a higher temperature than 
necessary to insure a good solution with the mix.’’ 

If it so happens that your gelatine will form a better 
solution with the ice cream mix, as you state, at 180 de- 
erees F. then that is the temperature of course which 
you should recommend and this, you will notice, follows 
right along with my last sentence. As far as the gela- 
tinizing power be affected at a temperature of 140 de- 
grees F. or over I beg to refer you to an interesting 
study made by C. R. Smith and published in the journal 
of the American Chemical Society, February, 1919, vol- 
ume 41, page 135, entitled, ‘‘Mutarotation of Gelatine.’’ 
Also to an article by Rennosuke Shoji, published in the 
Biological Journel for November, 1919, volume 13, No. 3, 
entitled, ‘‘Studies on Coagulation.’’ 

Experiences of these men, and also the writer, have 
shown that gelatine will be slightly affected with re- 
gards to it’s gelatinizing power when subjected to this 
high temperature, and the higher the temperature the 
greater the effect. You make mention of the fact that 
you advceate soaking gelatine in a gallon of water and 
then heating it to 180 degrees F. before adding it to the 
ice cream. This process has been tried time and time 
again by the writer, who has heated gelatine to as high 
as 180 degrees F. with no noticeable detrimental effects 
if the gelatine be added immediately to the ice cream 
as soon as it is brought to this temperature; however, I 
desire to call your attention to the fact that at the pres- 
ent time it is customary in most of the leading ice cream 
plants to add gelatine to the ice cream mix before pas- 
teurization and thus dissolve it along with the other con- 
stituents in the mix. 

Now if the ice cream mix were to be heated to 180 
degrees F. the resulting product would suffer from a 
very pronounced scorched flavor. Experiments by the 
writer, which, by the way, you will find-in the June, 
1920, issue of The Ice Cream Review, page 94, under the 
title of ‘‘Some Gelatine Experiments,’’ will prove that 
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“In the service of the ice 
cream industry... .” 


The Association of Ice Cream Supply Men in that 
service protects the ice cream business of the 
country in its purchases... . 


Extends its influence 
Assists its organizing efforts . 


Increases its opportunities for testing 
and comparing goods 


Makes easier the adoption of scientific 
methods and equipment 


Serves in every legitimate way its ad- 
vancement, its enlargement, the cement- . 
ing of its foundations in the continent's 
daily life. 


In such a name, the service of the ice cream 
indusiry, is The Association of Ice Cream Supply 
Men organized and its whole energy expended 


The Seal 


gle Avo © CLAGLON:- OF 
ICE CREAM SUPPLY MEN 


1328 BROADWAU NEW YORK 


of Safety 
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the better ice cream is made when gelatine is not pre- 
pared previous to adding to the mix but added to the 
mix and pasteurizing along with it. 

You make mention of the fact that any temperature 
under 180 degrees F. will not sterilize gelatine as exten- 
tive tests showed some years ago when it was looked 
into. I would like very much to see those tests if you 
have them on file. In this connection I would like to 
state further that temperatures of 180 degrees will not 
sterilize any material in the true sense of the word. It 
is simply a high pasteurization temperature for complete 
sterilization of any liquid product which, as a rule con- 
tains spores of bacteria, a temperature of 212 degrees 
F. (boiling) for six or seven hours would be required. 

You speak- of commercially sterile gelatine and in 
this connection [ suppose you refer to gelatine which 
contains no vegetative form of bacteria. I suppose we 
could speak of pasteurized milk as commercially 
sterile milk or could use the term of commercially ster- 
ile ice cream mix if we were speaking of this product, 
however, the germs which really have a detrimental ef- 
fect on ice cream or other dairy products are not, as a 
rule, the spore formers but rather the non-spore form- 
ers and these I think you will find are readily killed at 
a temperature of 145 degrees F. for thirty minutes, 
which is the pasteurization temperature and as I state 
the temperature used in most up-to-date ice cream plants 
for heating and pasteurizing their mix containing gela- 
tine. 

I thank you very much for writing this letter to me 
and I assure you that I am greatly interested in both 
the welfare of the ice cream manufacturer and the gela- 
tine manufacturer. In fact I intend to have an article 
on the Wonderful Food Value of Gelatine in The Ice 
Cream Review in the near future. 

A. D. BURKE. 


* * * 


Editor’s Note: We will be glad to have other readers 
of The Ice Cream Review write us their opinions on this 
subject. 


SOUTHERN EXHIBITION GIVES DIXIE ICE CREAM 
MEN GREAT OPPORTUNITY. 


The Southern Exhibition of the Association of Ice 
Cream Supply Men was held in the Auditorium-Armory, 
Atlanta, Ga., November 28th to December 2nd inclusive. 
Ninety-two exhibitors occupying 123 booths partici- 
pated, their displays filling the South’s largest building 
for such purposes. 

The exhibition was held conjointly with annual con- 
ventions of the Southern Association of Ice Cream Man- 
ufacturers, the North Carolina Association of Ice Cream 
Manufacturers and the ‘Twri-State Association of 
Ice Cream Manufacturers of Alabama, South Carolina 
and Georgia. The registration totaled 750 persons affil- 
lated with the ice cream industry of which 200 were 
owners or executives of ice cream plants in the follow- 
ing twenty States: Alabama, Arkansas, Florida, Georg- 
ia, Ulinois, Indiana, Kentucky, Louisiana, Maryland, 
Minnesota, Mississippi, Missouri, New York, North Car- 
olina, Ohio, Oklahoma, South Carolina, Tennessee, Texas 
and Virginia. 

The exhibition opened Monday morning, November 
28th. Monday night a meeting of the Salesmen’s Club 
of the Association of Ice Cream Supply Men was held 
in the Piedmont Hotel, attended by 250 persons, at 
which Thos. J. Stewart, president of the club presided. 

Tuesday was featured by a well attended dance given 
on the roof garden of the Ansley Hotel by the Dixie 
Flyers, an organization of Southern supply salesmen 
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auxiliary to the Southern Association of Ice Cream 
Manufacturers. 

Wednesday the ladies of ice cream men and supply 
men attended a luncheon as guests of the Dixie Flyers 
and in the evening were theatre guests of the Associa- 
tion of Ice Cream Supply Men. The ladies also on ‘the 
same day made up a motor party driving through and 
about Atlanta, Atlanta ice cream manufacturers acting 
as hosts. The Dixie Flyers in a meeting the preceding 
day elected B. B. Scott, Providence, R. I., president 
and P. N. Miller, Jr., Birmingham, Ala., vice-president. 

Thursday a Southern Ice Cream dinner, entertain- 
ment and dance was held under the joint auspices of 
the Southern Association of Ice Cream Manufacturers 
and the Association of Ice Cream Supply Men, W. M. 
Sidebottom, Jr., and O. 8. Jordan, presidents of the 
respective organizations acting as toastmasters. Speak- 
ers of honor following the dinner were Governor Thos. 
W. Hardwick of Georgia and Herbert Clay, president 
of the State Senate of Georgia. 

‘‘The Southern Exhibition was promoted and man- 
aged,’’ according to O. S. Jordan, president of the As- 
sociation of Ice Cream Supply Men, ‘‘in order to give 
the South, a section that has been the last to show broad 
signs of recovery from the great industrial depression 
of several months ago, but which on the contrary en- 
jeys the most favorable ice cream weather in the coun- 
try and has before it perhaps greater unrealized possi- 
bilities in ice cream than any other region—to show 
this wide section the latest developments in the modern- 
ized production and merchandising of ice cream, be- 
lieving the providing of such opportunities to be the 
ereatest service possible at this time and in present con- 
ditions to the national ice cream industry as a whole. 
We believe this purpose to have been justified by the 
Southern Exhibition and are glad to have the realization 
that our organization has been of aid.’’ 


ob 


ICE CREAM IN A CHOCOLATE KIMONA. 


The idea and popularity of the chocolate bar has 
eventually found itself developed as a sales promoter 
for the ice cream trade. 

Right now the Central West is alive with interest 
in this new style ice cream product. It is a slab of 
brick ice cream about one inch square dipped in an 
especially prepared chocolate and then put in a 
fcil wrapper. These chocolate covered ‘‘ice cream bars’’ 
are then packed in paper boxes or cartons, one or two 
dozen to the box, and handled in regular ice cream 
packers. The bars retail at 10¢ and are sold to dealers 
at about 80c a dozen bars. This leaves the manufac- 
turer a fair margin for the extra trouble and makes it 
attractive for retailers to feature the confection. So 
far much push has not been needed to win the favor 
of the public and it has been a long day since anything 
has sprung into such immediate favor as ice cream in 
this chocolate coated bar form. 

Ice cream in this latest fashion can find sale, es- 
pecially at this season of the year, through a good many 
avenues that bulk ice cream would not be handled. At 
cigar counters, news stands or on railroad trains, choco- 
late coated ice cream will prove a popular confection. 

The manufacturing equipment needed is not elabor- 
ate and no doubt as the demand increases and becomes 
known nationally, considerable improvement will be 
made to effect a lower cost of putting up ice cream in 
this form. 

This chocolate coated ice cream bar is only another 
demonstration of the possibilities of promoting ice 
cream sales and the fundamental popularity of ice cream 
itself. 
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Ruff Milk 


The Ruff 
Process has 
no equal 
when you © 
consider 
Quality and 
Economy. 


Condensing Evaporator 
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STROUDSBURG 
CREAMERIES | CHERRY VALLEY P.O. BOX 615 
SAND HILL 


STROUDSBURG CREAMERY Co. 
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Sept, 10, I921., 


The Cream Production Company, 
Port Huron, Mich. 


Gentlemen: 


Having used one of your Condensers for sometime, 
we are so well pleased with its merits and the product that 
it produces that we gladly recommend same to all that might 
te desirous of turning their skim and surplus milk into 
money. 


At this time of the year we are using our whole 
milk and tutter, and ty condensing it slightly we get the 
finest mix, and the test ice cream ever produced. 


We find that ty using your Condenser that we are 
saving the money, you claimed we would. 


Yours very truly, 


Stroudsburg Creamery Co. 
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Your correspondence solicited 


THE CREAM PRODUCTION COMPANY 


PORT HURON 


B. Trudell &C » Montreal b ‘ 
Pad oben React Rind eJabber: Tod : Cras MICHIGAN 


Construction of Our 
“Zero Brick’ Cabinet 


STYLE No.5 
STYLE No.4 


AnImportant Part of Your Equipment 


T is to the advantage of any manufacturer to .recog- 
nize the true importance of the ice cream cabinet 
and the necessity for employing only the kind which 

will afford perfect preservation of his product on an 
economical basis. 


For many years, Grand Rapids Ice Cream Cabinets have 
demonstrated in actual service that they are the answer to 
the ice cream cabinet question. ‘They are constructed 
with a thorough understanding of the qualities which a 
cabinet must have in order to effect ice conservation and 
withstand the action of the refrigerating agents. 


Standardizing on Grand Rapids Ice Cream Cabinets is a 
step which leads to saving expense and promoting all 
around satisfaction. 


GRAND RAPIDS CABINET COMPANY 


Successors to CHOCOLATE COOLER COMPANY 


55-59 Alabama Avenue N.W. GRAND RAPIDS, MICH. 


New England Sales Office and Warehouse, MERROW BROS., Inc., 44 N. Market St., BOSTON, MASS- 


33 So. Charles St., BALTIMORE, MD. 
South Eastern Sales Office and Warehouse, CHERRY-BASSETT co. } 1106 Arch Street, PHILADELPHIA, PA. 


North Western Sales Office and Warehouse, A. C. BLACK, 515 Lumber Exchange, MINNEAPOLIS, MINN. 
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VALERIUS JOINS DAVIS-WATKINS 
ORGANIZATION. 


Mr. T. L. Valerius, Fort Atkinson, Wis., one of the 
best known designers and inventors of dairy machinery 
in the country, has resigned his position with the Cream- 

ery Package Mfg. Co., 

a position he held for 
24 years, to accept a 
position with the 
Davis-Watkins Dairy- 
mens Mfg. Co. 

Mr. Valerius is well 
known throughout the 
dairy world as an ex- 
pert of rare ability in 
properly laying out 
complete milk  han- 
dling plants. He has 
originated and devel- 
oped many new ideas 
for some of the largest 
ice cream and milk 
handling plants in 
‘and about our large 
cities. His principal 
work, however, has 
been connected with 
the invention and de- 
velopment of milk 
pasteurizing machinery, ice cream freezers, brick cut- 
ting and carton filling machines, combined butter churns 
and workers, bottle filling, capping and washing ma- 
chines, milk and ice cream can washers, cheese making 
equipment, milk heaters, coolers, ete., ete. 

In addition to this work, Mr. Valerius has had com- 
plete charge of the construction of these machines. He 
has actually built them, and put them into service for 
eustomers. This has given him a wide practical knowl- 
edge, such as can only be gained as the result of many 
years hard and efficient work. He will now use this 
practical knowledge in helping the Davis-Watkins or- 
ganization with the building of the most modern and 
efficient dairy equipment and machinery in their four 
large factories. 

_ Mr. Valerius plans to continue his policy of keeping 
in close and constant personal contact with those men 
who are interested in the development of new equipment 
which must reduce the cost. of handling and improve the 
product. Work of this sort builds customer satisfaction, 
which ean be oftained in no other way. It is an expert 
service, such as cannot be secured from any outside 
source, other than the manufacturing company properly 
equipped with men having wide practical knowledge of 
the problems and how best to handle them. 


Se 


MAY ESTABLISH BRANCH IN EUROPE. 


Mr. Arthur Mory, of the Mory Ice Cream Co., Ap- 
pleton, Wis., set sail on November 25th for Europe, 
where he will look over the manufacturing field rela- 
tive to establishing a branch of the Mory Ice Cream Co. 
There are few, if any, ice cream factories in Europe and 
the ice cream that is offered is of a very inferior na- 
ture and it is believed that a taste for the American 
product can be created and that there is a bright future 
for an American ice cream concern in Europe. Mr. Mory 
will make his headquarters in Paris for several months. 
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T. L. VALERIUS 


You cannot clear your conscience by straining it. 


Get Them 


From 


Your 


Supplyman 
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SANITARY 
CAN LINERS 


These Dealers Sell Them: 


The Creamery Package Mfg. Co., 
and Branches. 
The Schmitz Supply Co. - - - St. Paul, Minn. 
Al EL Arnold & Bro. ~ - Chicago, T1l. 
N. A. Kennedy Supply Co, Kansas City, Oklahoma City 
Je GasCherry Co: Cedar Rapids, Ia., and Branches 
A. H. Barber Creamery Supply Co; - Chicago, Ill. 
The Dairy Supply Co. - Minneapolis, Minn 
Peaslee-Gaulbert Co. - - - Louisville, Ky. 
J. W. Allen & Co. - - - - - Chicago, Ill. 
Spurbeck Lambert Co. - - - - Algona, Iowa 
The Maas, Keefe Co. - - - - St. Paul. Minn. 
The Crandall Pettee Co. - 5 New York, N. ae, 
Dairymen’s Supply & Construction Co: Pittsburgh, 
Owatonna Creamery Supply Co. - Owatonna, Mine 
Davis Watkins Dairymen’s Mfg. Co., No. Chicago, Tl. 
and Branches. 
Meyer Dairy Equipment Co. - St. Louis, Mo. 
Liebers Farm Equipment Co. - Lincoln, Nebr. 
Dairy Machinery Co. - - - Seattle, Wash. 
Consumers’ Gelatine Co. - - St. Louis, Mo. 
Chicago, Tid. 


The Crane Co. - - - 
Cherry-Bassett Co. - Baltimore, Md. 
Denver, Colo. 


The Hurley Co. - - - 
Hawkeye Supply Co. - Mason City, Iowa 
The Hudson Mfg. Co. - - Chicago, Ill. 
Chapman & Smith Co, - - Chicago, Ill. 
Kennedy & Parsons Co. Sioux City, Iowa 
and Omaha, Nebr. 
E. B. Adams Co. - - - - Washington, D. C. 
Monroe & Crisell - - Portiand, Oregon 
El Paso Butcher & Dairy Supply Co., El Paso, Tex. 
Gowing Dietrich Co. - - "Syracuse, INSYi 
H. C. Schranck Co. - ~ Milwaukee, Wis. 
Northwestern Bakers & Conf, Co., Minneapolis, Minn. 


Chicago, ~ E.; 
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Association of Ice Cream Manufacturers of Pennsylvania 


Proceedings of Annual Convention held at Erie, October 31, 1921. 


President Crane introduces J. B. Arbuckle, of Erie, 
Pennsylvania. 

Mr. Arbuckle: Mr. President, Ladies and Gentlemen 
of this Association, the local manufacturers greet you 
upon this occasion, and thank you for having Erie as 
the place for holding this meeting, which we hope will 
be a source of pleasure and profit to you. 

I am admonished to make my remarks short, so will 
say this——we have a gentleman present whom I have 
known for many years, a man brought up on the farm, 
and who knows its associations. I have the pleasure 
of introducing to you the Hon. Miles B. Kitts, mayor of 
the city of Erie. (Applause). é 

Mayor Kitts: Mr. Arbuckle, Mr. Chairman, and 
Ladies and Gentlemen: I am sure it pleases me greatly 
to be introduced by such a staunch citizen of this com- 
munity as Mr. Arbuckle. When my father used to 
bring me to town to market, I remember listening at- 
tentively to what Mr. Arbuckle and my father said to 
each other. I have known Mr. Arbuckle all my life, 
and it is indeed a pleasure to receive this introduction 
from him. 


I am glad the chairman has admonished everyone 
to make short speeches. I have been so occupied with 
matters of state, church and office, I haven’t had time 
to think of preparing a speech, so my few rambling re- 
marks this afternoon will be extemporaneous. I have 
been staying temporarily at the hotel, and have 
watched the arrival of the delegates and the business 
of the convention, and you look to me like real business 
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men. It is the duty of the Mayor, whenever a conven- 
tion meets in the city to extend the hand of fellowship 
and give a sort’of welcome address. We have many 
conventions in this city, and I am always glad to have 
people from north, east, west and south meet with us, 
especially Pennsylvanians, 


It is not necessary to go into the history of Erie, but 
I do want to say that in the last ten or fifteen years 
the city has taken on a new life. I remember the street 
markets, stone pavements I believe in the market 
houses, where milk, cream, butter and everything was 
sold at one time, with no regard to regulating the com- 
modity or the purity of the product. 


One of the greatest civil engineering problems in 
any city of the size of Erie, I believe, is the Mill Creek 
tube; and you will do well to go up to 19th and French 
streets, up near the Erie County Milk Association, and 
see the gigantic work now under process of construc- 
tion. I would also like to have you visit the Soldiers’ 
and Sailors’ Home, down’ where the vessels come in 
from the Great Lakes. At that point you will see an 
exact replica of Anthony Wayne’s block house, and 
here the land is almost hallowed with the foot prints of 
men like Washington, Lafayette, and other heroes in 
the early struggles during the French and Indian wars. 
West, there is Gridley Park, and a monument on Cas- 
cade Park, in honor of the great hero, of whom Dewey 
said, ‘‘You may fire, Gridley, when you are ready.’’ 
I am referring to Capt. C. M. ‘Gridley, of Spanish war 
fame. Down at the foot of State street we have just 
completed a pavement and sidewalks to the steamboat 
landing. Here on the left you will see a replica of 
Perry’s flagship, in which he won the battle of Lake 
Erie in the War of 1812. It is an exact replica of the 
boat sunk in Misery Bay one hundred years ago, and 
raised and reconstructed for the 100th anniversary of 
the battle, the Perry Centennial. The public library 
contains many relies of interest and education, which 
I cannot enumerate here. 


We hope in the course of two or three years, when 
you come back to this city, to have a new depot. We 
got the contract through a few days ago, and the offi- 
cials of several railway companies and other parties 
concerned assured us that they would start operations 
on the first day of April, 1922. When you get out at 
the depot, it makes you think we have a very ordinary 
town, indeed; but I am proud of Erie, proud of its 
erowth, and proud of its people; and, as mayor of the 
City of Erie, I take pleasure in extending a hearty wel- 
come to this convention of business men. 


The manufacture of ice cream is in my estimation 
a very important industry, in its relations bringing in 
other milk products. There is no greater pleasure to 
me than going out on the farm and beat the hired man 
at milking. We do it by hand, too. I take a great in- 
terest in dairying, because I feel that from the soil I 
received enough strength to battle with the problems 
of life. Now, gentlemen, I have with me the great key 
to the city of Erie, which I am going to present to the 
chairman, (Presents a large gilded key tied with rib- 
bon to the chairman, with the applause of the associa- 
tion). Gentlemen, I don’t want you to in any way 
mistake this presentation. It will not unlock cellars. 

Thanking you for the privilege of extending this 
address of welcome, which has been rather rambling, 
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Mojonni 


Ice Cream Packaging 


Machine 


HE Mojonnier,Ice Cream Packaging Machine 

is a LABOR SAVER. It has reduced the labor 

of packaging from twelve to seven opera- 
tions; has reduced number of helpers from seven 
to three; has reduced hardenings from three to 
one. It eliminates pouring into molds, dipping, 
cutting, wrapping and exposure to heat and air 
after hardening, thereby improving quality and 
texture of the brick ice cream. It prevents loss 
of ice cream and does not reduce overrun. The 
hopper is jacketed containing brine coils and out- 
side insulation. Cream has been held in hopper 
for four hours without change. 
Now in successful operation in plants of Goodman- 
American Ice Cream Co., Hydrox Co. and Lawrence 
Ice Cream Co., Chicago. These three big firms 
pack their entire output of three layer bricks on 
the Mojonnier Ice Cream Packaging Machine, 


Mojonnier Ice Cream Packaging Machine 
Patented December 17, 1918. Process and other patents pending. 
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from lack of preparation, I will close. I thank you. 
(Applause). 

Chairman Crane: Does this include a free ride in the 
hurry-up wagon? 

The Mayor: If you keep that key in your possession 
anything of that kind will fade away in the dim moon- 
light. 

Hon. 8. 8. Robertson responded to the Mayor: It 
gives me great pleasure, in the name of the Association, 
to thank the Mayor for the cordial weleome which he 
has extended to us. Erie to me is not a new place at 
all. I am thoroughly acquainted with it, as I come 
every year to Chautauqua, and almost invariably stop 
off at this beautiful city. 


I can searcely remember a time in the history of 
the institution with which I have the honor to be con- 
nected, that we have not depended upon Erie for sup- 
plies and machinery. I might say also that our insti- 
tution is closely connected with and interested in a 
new industry which we have started in Erie, which 
ultimately promises to be one of the big industries of 
the city in the near future. To my mind Erie is des- 
tined to be a very great city. Its progress in the last 
10 or 15 years, to which the mayor has referred as pre- 
dominant will, because of the natural advantages it 
has, and the knowledge which its sons are exhibiting, 
be a great manufacturing center. 


I have the honor to be a friend of one of Hrie’s 
great citizens. This man finally found his true place 
from serving on the local bench, and was elevated to 
the Supreme Bench of the State of Pennsylvania. He 
is a gentleman whose modesty, fortunately for the citi- 
zens of Pennsylvania, wase not strong enough to entirely 
obseure the character which Supreme Justice Walling 
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has. (Applause). So I have a good many ties, one might 
say, with Erie. 
and giving us this weleome. (Applause). 

Chairman Crane: I will ask Mr. Robertson to read 
the Chairman’s address, owing to my inability to do it 
myself. 


I thank the Mayor for coming here 


Mr. Robertson: For the past several years I have | 
been, as you all know, somewhat less closely in touch — 


with you than I used to be, less well posted in regard 
to your day-to-day affairs; not so well informed about 


the details of change and progress in the industry. — 


For this reason, perhaps, you will think I ought to con- 
fine myself at this time to a simple greeting to old 
friends and leave you, with your more intimate knowl- 
edge of conditions as they are today, to find your clear 
road to further progress in the industry and continuing 
and greater scecess collectively and individually. 
But I have come to realize, as some day you will 
too, that as to some matters relating to our business we 
see with greater clearness after we are drawn away and 
become less directly concerned in them, just as our 


elder statesmen often see clearer, as to things political, — 
than our younger men, whose sense of proportion is. 


thrown off balance by the very keeness of their inter- 
est. 
with which it concerns itself, and for that very reason 
may, and often does, see things somewhat out of focus. 


We ‘‘oldsters’’ on the other hand, push a thing from — 
us to see it clearly, whether it is the page of a book or 


a fact or a principle of business. 

We hear that there is a widespread and growing 
feeling, maybe some of you share it, that too much 
new competition is springing up, that too much new 
capital is flowing into our field, and that the cause is. 
too much education, a too liberal and too wide dissemi- 
nation of knowledge about the processes, conditions. 
and possibilities of our industry. Well, that is noth- 
ing new, it is the oldest bugaboo of business, of all 
business that has been proved a thing of straw over 
and over again and laid away, only to be dragged up. 
again whenever weather conditions gave us a bad sea- 
son or when we experienced other set-backs less easy 
to explain. 

It is even being said now, if I am not misinformed, 
that all our trade associations are too active in spread- 
ing knowledge of our business, and that if we are to. 
continue our meetings at all it should be behind closed 
doors. It is being said, too, that exhibitions, such as. 
those of the Supply Men and the National Dairy Show, 
are all wrong because they tend to create competition 
for us. All that is not new either, it is simply one of 
the ways in which the same old bugaboo presents it- 
self from time to time. 

Looking back, I can recall times when that bugaboo: 
affected me in much the same way that it is affecting 
some of our friends today. But I know now that I was. 
helped, not hurt; that to dam back the flow of knowl- 
edge in those days would have been hurtful and would 
be as hurtful now. 

Let us consider a little the history of our industry 
since the organization of this Association, which fol- 
lowed closely upon the organization of our National 
Association. In those days the best of us had but little 
knowledge of our products and our business compared 
with what we have today, and of the possibilities of de- 
velopment we really had no realization. We though 
we had a big industry when it was taken all together; 
but the output of ten of our leading plants of today 


will easily match, if not overmatch, the total output of 


all the plants in the country in that day, and in total 


output our industry has increased to all of ten times: 
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what it was then. To look back to the comparative 
crudity of our plants and methods is almost appalling, 
and I’ll not dwell on that subject. In any case, most 
of you, if not all of you, are as familiar as I am with 
the improvements and developments from that day to 


this. All this change in the brief period of 15 or 16 
years. You'll agree with me that it is little short of 
marvelous. 


And how did it all come about? Chiefly through 
the dissemination of knowledge about our industry, 
which has always been one of the main objects, pro- 
fessed or implied, of all our associations, national and 
state. Whenever the policy of pursuing that aim has 
been questioned and looked into, it has always been 
found that the advantages so far outweighed the dis- 
advantages that the disadvantages counted not at all. 
Of course, competitors were strengthened in many 
cases, but it made them better competitors. Equally 
of course new competition was created, new capital and 
new blood drawn in. Were any of us hurt, ever? I 
ean’t recall a single ease. I am absolutely confident 
that without a single exception we were benefitted, and 
increasingly benefitted as knowledge increased and was 
spread about among us. We all grew, some beyond 
their wildest dreams, in spite of (perhaps in part be- 
cause of) increased and increasing competition. Com- 
petition spurred us, and we went back, and back again 
to our conventions and our exhibitions, and even to our 
competitors themselves for the newer knowledge that 
would enable us not only to meet the most progressive 
competition, but to continue our own growth. 

I doubt that any ice cream manufacturer would say, 
that any can say, he builded alone, that he got no help 
from the rest of us. I doubt that any of us can say we 
gave more than we received of help; indeed, I am sure 
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that we progressed as we have progressed in 15 years 
only because we all worked for the good of all, con- 
tributing each a little and each gaining much. 


Out of competition ill-feeling arises some times, and 
even bitterness. But these pass, and the older we grow 
the surer we are that they will pass. There remain 
always the fundamental facts that progress in any in- 
dustry cannot continue without continuing increase in 
knowledge nor without a more or less constant inflow 
of new blood and new eapital. 


So I say in this, perhaps my last message, continue 
your seeking for knowledge, continue trading, openly 
and freely, your little for the aggregate much of your 
fellow-manufacturers, and put behind you once and for 
all the bogey of increasing competition. Dam up the 
stream of knowledge and you will not only slow up 
your own pace but will invite unintelligent competition. 
Were I a young man again and making my start I 
should fear nothing else as much as I should fear un- 
intelligent competition. 

You are gathered here today to discuss many topies 
relating to our industry. About them we still lack 
something of full knowledge; otherwise your program 
committee would not have brought them forward. If 
what I have said helps but a little to stimulate discus- 
sion of these topics, to bring out facts known to some 
of you and hidden to others, then I shall know that my 
message has.gone home, (Applause). 


Chairman Crane: I thank you. 


Chairman Crane introduces Hon. Jas. Foust, Di- 
rector of the Bureau of Foods, State of Pennsylvania. 
Subject, ‘‘Difficulties in Enforcing the Pennsylvania 
Iee Cream Law.’’ — 


Mr. Foust: Mr. President and Members of the As- 
sociation: I assure you that I enjoy the privilege of 
meeting with you again. There are three conventions 
I always particularly note. One is the Specialty Manu- 
facturers Association, another the Wholesale Grocers 
Association, and third the Association of Ice Cream 
Manufacturers. I wish that all the branches. of the 
trade were connected with some organization of this 
kind. It makes it much easier for any controlling body 
to administer the laws under its supervision, if every 
ice cream manufacturer in Pennsylvania belongs to this 
association. You would be a great help to one another, 
your industry would grow with leaps and bounds, be- 
cause, instead of a feeling of jealousy and envy exist- 
ing in the membership and the trade you would get to- 
gether in these conventions and get to know each other 
and become helpful to each other; for when you are 
helping your competitor in business, you are helping 
yourself. Those are some of the things we need to 
think about. These are trying times in which we are 
now living, in fact people in all conditions I believe, 
need to know themselves and get real well acquainted 
with each other. Just now you business men need to 
watch your accounts as you never watched them be- 
fore, because this readjustment period is not over. I 
might say there is a man in our department who is in 
the ice cream business, who was tellmg me of some of 
the accounts he had, one in particular that he was ¢car- 
rying of several thousand dollars,—money that they 
got for products that he made and gold to them, turned 
it into cash right away, and have held his money for 
nearly a year. I said to him, ‘‘You need to have somic- 
one go into court and ask for a trustee to be appointed 
to look after and manage your affairs.’’ And I want 
to say, my friends, there is something to this. If a man 
isn’t worth the money you are trusting him with in 
representing your goods, you had better not sell him, 
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and do less business. On the other hand, if a man is 
worth it, carry him, for of course we have to carry one 
another. But you can’t pay for material and carry 
people along who are doing business on your money, 
taking your goods and converting them into money 
and existing on it. 

I will go back to the point where I said I am sorry 
every ice cream manufacturer is not a member of the 
association. We would get to know each other, under- 
stand each other, tell each other how to make a better 
product and how to please the people, how to increase 
the consumption of ice cream; for the best advertise- 
ment that any ice cream manufacturer can put out to 
the world is the quality of the product he makes. I 
don’t care where your factory is, or where the store is. 
If you make a better product than somebody else, the 
people will find it, and go there and pay the price to 
get it. 

Since the last meeting I have been in touch with 
the secretary of your association and the legislative 
committee, trying to work out some questions we are 
confronted with, and I think we are now in shape to 
handle them. I am going to suggest that when the 
legislature meets again, we amend our ice cream law 
at one point. It is only a very brief amendment, but 
will make doubly sure. One question I know is bother- 
ing some of you, if not all more or less, is to make it 
unlawful to manufacture or sell ice cream containing 
any foreign fat or oils. That is the only thing I can 
think of that is necessary to be amended and made a 
part of the ice cream law of this state. 

In order to better protect the legitimate ice cream 
industry, and incidentally the consuming public, (ap- 
plause) some months ago, while the legislature was in 
session, I suggested to Mr. — —that he make three 
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grades of ice cream-—one a normal ice cream, to be 
known as No. 1; a second containing ten per cent but- 
terfat and five per cent cocoanut oil, known as No. 2, 
and a third to be made from skim milk and all cocoa- 
nut oil. I suggested we send them out to our chemists, 
one of them at Erie, one at State College, one at Scran- 
ton, and one at Philadelphia and Pittsburgh; and tell 
them to find out and determine the percentage of but- 
terfat, and if they were in any way adulterated. Dr. 
LaWall, of Philadelphia, reported the following results 
from the examination of Nos. 1, 2 and 3: 


No. 1, tetal fat presente ee 10.42 
No. Z, total fat” present... een 15.41 
NO2-3,. total fat present” 22 ea 


I will read you Dr. Treat’s letter: “‘My Dear Mr. 
Foust: I submit herewith a report on the several sam- 
ples of ice cream submitted by the Iee Cream Co. 
These samples were received in a very bad state, just 
before the close of laboratory hours on Saturday, the 
7th. I have learned indirectly that neglect of an em- 
ployee of the postoffice was the cause of the delay. All 
the samples were badly soured and coagulated, and the 
container of No. 3 was broken and most of the material 
lost, and what small amount was retained, was soaked 
into the paper and walls of the container. Since the 
fat and the other locals did not with any certainty ab- 
sorb at the same rate,—that is, in the same proportion, 
I did not undertake to determine the quantity of fat 
present in that mixture. Indeed, we had difficulty in 
securing from it a small amount of the fat for chemical 
examination, and it was altogether too small to carry 
out the examination strictly in parallel with No.’s 1 
and 2. 

All of the samples showed soured eurd, and had the 
odors more or less of sour milk products. In the case 
of No. 1, it is clear that the fat of this mixture is com- 
posed of normal butterfat. Yet, owing to the wide 
range extracted, by the tone of it, the presence of a 
small amount of foreign fat is not altogether excluded. 

In the case of No. 3, this fat was obtained in a clear, 
slightly yellowish oil. The refractive index is that of 
butterfat and palm olive oil, the only other oil having 
a refractive index lower than butterfat. The quantities 
of fat were so small that it was impossible to obtain 
for No. 8 the same quantities as used in the tests for 
No.’s 1 and 2, only 21% grains being obtainable. How- 
ever, it shows that the fatty material used in No. 3 is 
cocoanut oil, with little or no butterfat, suggesting a 
proportion of all skim milk products, and some stiffen- 
ing agent or agents. 

In the case of No. 2, the fat had little more color 
than No. 3. It was not, However, brown by the action 
of acid. It had some slight butter odor, but not nearly 
so marked as in the case of No. 1. The question nat- 
urally arises, what foreign fat, added to butterfat, 
would tend to produce the qualities determined in the 
ease of No. 2. The only fat whose presence would 
produce the changes of this character in certain in- 
dexed numbers is cocoanut oil, and I come then to the 
conclusion that No. 2 is a mixture of butterfat and 
cocoanut oil. When I come to figure out the quantity 
in which cocoanut oil has been added to the butterfat 
my data does not bring me to identically the same con- 
clusions. The properties are so similar it is impossible, 
and the only way we ean proceed is by the method of 
approximation. ”’ 

NOTE—The figures and technical analysis given in 
the letter are here omitted. 

Mr. Foust: I think we get this out of the report: 
first, that all of the mixtures were sour; second, that 
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some of them possessed undesirable odors; third, that 
in the case of some of the fats, when the chemical analy- 
sis is applied, it doesn’t determine the exact propor- 
tions in which they art present in the mixture,—that 
is, the proportion in which cocoanut oil is mixed with 
butterfat. He does determine, however, that in one 
case there is butterfat, in another there is less, and in 
the third very little. Other cases than that of Dr. 
Treat, of State College, were approximately the same: 
No. 1 being normal, No. 2 was 24 butterfat and 44 
cocoanut oil, No. 3 was skim milk and cocoanut oil. 
There is no question but we can determine them with- 
out any doubt whatever; but to separate the fats and 
determine the proportions is not an easy thing for a 
chemist to determine. That will not be necessary if 
you will just put an amendment to our ice cream law, 
that it shall not contain any foreign fat, when we will 
only have to determine its presence. Now, we have to 
determine the percentage of butterfat—it must have 
a fixed amount of butterfat. So far as any other fat 
is concerned, just where we would be at I am not pre- 
pared to say. It must have the legal amount of butter- 
fat fixed by the Act in order to make it lawful to sell. 
Therefore, under our present law, they can’t sell it 
unless they put in over and above the amount of but- 
terfat finished ice cream must have. I don’t think we 
need have any fear of trouble until the next legislature 
meets, then I think the legislature ought to be instruct- 
ed to amend this law upon the one point,—prohibiting 
the manufacture and sale of ice cream in Pennsylvania 
if it contains any foreign fat or oil. That, to my mind, 
would make our law stronger, easier for our chemists, 
and easier to prove in court. We would not have to 
separate and determine the quantities of butterfat and 
eocoanut oil or any other oil that might be used. We 
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have this summer, as well as last summer, been watch- 
ing this very closely in the Middle West, where they 
have been using it some; and I have reports,—only re- 
ports,—that in some of the New England states it has 
been used some, but we have not found any in Penn- 
sylvania, containing foreign fats or oils, although we 
have been looking for it ever since we learned that 
cocoanut oil was being so extensively used for so many 
purposes in connection with by-products of all sorts. 
Cocoanut oil, as a matter of fact, is one of the things 
used in the manufacture of oleomargarine, also many 
other food purposes; and we don’t want it to get into 
our ice cream or our milk products. We have three 
laws we need to strengthen and make a little more spe- 
cific, so as to make them easier to enforce, easier for 
our experts, and better, of course, all round for the con- 
suming public. 


Forty years ago, the ice cream industry was very 
small, and ice cream was eaten two or three months 
in the year by the classes. It is now an every-day diet, 
and eaten every day by the masses. So when we think 
of the ice cream industry in this country, representing 
one hundred fifty million dollars, just think where it is 
going to go to, when this country gets real bone dry. 
There is going to be more ice cream eaten, people are 
eoing to have more money to buy ice cream with for 
their families and themselves, we are going to be a 
better people, and the ice cream business is going to 
erow with leaps and bounds. Then your industry will 
not represent one hundred fifty million dollars, but will 
represent many times that amount. It is really in its 
infaney yet. So it is up to the ice cream manufactur- 
ers, by standing together, using the help of each other 
and the co-operation of each other, to continue as you 
have in the past to improve the quality of your prod- 
uct. As a result, no one ean tell but that instead of 
being eaten for dessert at dinner, people will start to 
eat ice cream for breakfast, and, indeed, three times 
a day. (Applause). 

I want to say, Mr. President, and members of the 
association, I am glad to be here today, and if there is 
any question or any problem confronting you in which 
I can help you where I have the tools to work with, 
help you to push your business ahead, make your prod- 
uct better, help you in your trade problems or in any 
way, I want you to be perfectly frank right here and 
now to state some of them. I am here to co-operate 
with you and want every one of you to co-operate with 
me. If you know anybody selling ice cream that you 
think don’t meet the requirements of the law. Drop 
me a note,—we will be very glad to have it. This is a 
very large state, and ice cream is sold in thousands of 
places. We don’t have many men to go out and appre- 
hend all who are not complying with the law, but we 
do the best we can with the number of men available; 
so any information you can give, any assistance you 
ean render, I assure you I will ao all I ean to see that 
our law is enforced and its provisions respected by 
everyone connected with the trade. While I am doing 
that, I am also protecting the consuming public of over 
eight and a half million people here. That is what the 
law is for, the protection of the people, but while we 
are protecting them, we are also protecting the indus- 
try, so if there is any branch of the industry not com- 
plying with this law, then it is our duty to see that it 
complies with the law and to enforce the penalty of 
the law in the regular way and through the proper 
channel. 

If there is anyone who desires to ask questions, I 
will be very glad to answer. (Applause). One ques- 
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tion that comes to me,—-how much should a freezer of 
ice cream vary if a test is made, from the bottom of a 
two gallon freezer of cream, that your retail dealer is 
selling out of? Say you take a pint out of the bottom, 
a pint out of the middle and a pint out of the top,— 
how much will it vary. I have been going into that 
somewhat, and I am confused myself. Unless someone 
can show me I am wrong, with proper mixing in the 
factory, that mixture when frozen, will not vary one 
per cent in butterfat. Does anyone take exception? 


Mr. W. E. Hoffman (Tyrone): We don’t know ex- 
actly the amount, but it varies greatly. Every test we 
make seems to differ. J notice in reading the reports 
of Dr. Lawall and Dr. Freer that there is a difference 
of two per cent in butterfat in those samples as be- 
tween the two analyses. Now, these are samples taken 
at the same time I suppose, and if they vary, they show 
what will happen. 


Mr. Foust: I will say this, I trust you will bear in 
mind these were samples taken and sent Thursday, and 
that it was a mixture not frozen, and they never got 
the mixture until Saturday. Then again, as I said, to 
separate the fats and determine the proportions, is 
quite different from determining that nothing but but- 
terfat is present. So there is no question but that but- 
terfat can be very accurately determined, but where 
you mix butterfat and some other fat, is not so easy to 
determine the proportion of each. Now, I have talked 
to our chemists about it, and there is much of interest 
entering into it. Suppose you sell a freezer of ice 
eream which eventually melts, and you bring it back 
and re-freeze it. That is bad practice, and ought not 
to be done. I don’t believe any member of the asso- 
ciation would do that, but there are some people in the 
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industry who possibly do that, and that will make a 
difference. 

I don’t know what your system is of filling the cans, 
but if always well mixed when you do your freezing, 
and the mixture well above our standard, there is no 
danger of any trouble from the top, middle or bottom 
of the freezer varying to any extent as to butterfat 
content. 

Chairman Crane: You will remember the meeting 
in Harrisburg, when we were there to frame that bill, 
and get down to a standard, President Pierce told us it 
would take forty gallons to determine the exact amount 
of butterfat. 

Mr. Foust: I don’t remember that. 


Chairman Crane: Acting on your suggestion, I will 
appoint the following Legislative Committee: 8. 8. 
Robertson, chairman ; A ames W. Neuman, Thomas Hall, 
W. E. Hoffman. 


Chairman Crane introduces Ex-Mayor W. J. Stern, 
secretary of the Wholesale Credit Mens’ Association of 
Erie. 

Mr. Stern: A few days ago I was ealled by a friend 
of mine saying, ‘‘I want you to come over Monday or 
Tuesday, and talk about our credit association in Erie. 
I told him I would, and now I haven’t had a chance to 
think about it since that time. Your president wanted 
me to speak on the several articles which he had 
marked in that report. I haven’t had a chance to look 
over it, and will have to glance at it. 

When I stand on the corner and see the trucks of 
ice cream go by I think of the wonderful strides in this 
industry. I don’t think I am so very old, but thirty- 
five years ago, when we used to buy ice cream for the 
girls it was a great treat, and a fellow who earned five 
or six dollars a week, if he could afford to take her out 
and buy her a fifteen cent dish of ice cream, was doing 
well. : 

I remember Franklin’s, colored family, had a 
place on West 6th street, where the Erie Club now 
stands. They charged fifteen cents, and if a fellow had 
any money he went to Franklin’s and as he was 
the whole thing in doing it. 

In reeling around, I see the empty ice cream cans 
and I thinkit remarkable how they have gone about 
specializing and have built up a wonderful industry. 
That is only one phase of it,—another is that twenty- 
two million gallons have been made in Pennsylvania 
to October of last year and thirty-five million dollars 
invested in the industry. When I was a boy I don’t 
suppose there was two hundred thousand dollars in- 
vested in it in Pennsylvania. 

Some firm in Erie advertises ‘‘Eat a Plate of Ice 
Cream Every Day.’’ I think many people in Erie eat 
ice cream every day. I was reading an article in some 
magazine about the prohibition question. The article 
was rather neutral,—spoke about the effects of alcohol 
in the system, and then went on to say that possibly 
people were eating too many sweet things, too much 
ice cream and confectionery and making their own al- 
cohol. I hope you won’t have the same trouble. We 
have got to have some vent, you know. 


About this credit business, I don’t think it is gen- 
erally known just how great our state of Pennsylvania 
is. Here are two hundred people here today represent- 
ing a great industry, a new industry you might say. 
I don’t think the people are conscious of what this 
means, or what we have in Pennsylvania. They would 
not even give a second thought to it as an agricultural 
state, although it ranks third ; in agriculture. Just think 
what a help. you are to those farmers, think what it 
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means to those dairies,—the ice cream you make for 
the people. The forests of forty years ago are cut 
down, and you find herds of cattle where those forests 
used to be, and the farmers building up a nice industry 
in the dairy business. I want to say this is a great 
thing for the people, and a great thing for the state. 
Here in Erie we have a Wholesale Credit Mens’ As- 
sociation. In that, or will be, every wholesale dealer in 
all lines in the city of Erie. Now, these men have 
thought of such an association for years, have met once 
a month and talked things over in a way,—the people 
to whom they were selling goods, some would write 
letters, which the secretary would read, and somebody 
say, ‘‘He is good”’ or ‘‘He is slow’’ or “‘He pays me 
every month.’’ There was no general report of any 
kind. Now, the wholesale dealers of Erie are deter- 
mined upon having a proper system of giving credit. 
They want to ascertain first of all ‘‘How much does 
everybody owe they sell to?’’ That is, after all, the 
key to the whole thing. When you are selling goods, 
you can better determine whether you should sell a 
man if you know what he owes. So we are doing this 
now, establishing a system in our office by which every 
dealer in Erie who belongs to the association,—and I 
hope every dealer will belong,—will get a report on the 
first day of November, giving the names of all the cus- 
tomers in Erie and contiguous territory, telling what 
each customer owes. We will list the parties name and 
address, and there will be twelve divisions, so that for 
each month in the year will be an account of what the 
debtor owes to the trade. Each member of our associa- 
tion will have a key number and we will put down 
according ao key number what each party owes on the 
first day of November and what jobber, so we will 
know what each dealer in Erie owes to the different 
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jobbing concerns in the city of Erie. We believe that 
is the basis of all credit,—what a man owes and how he 
stands financially. 

To give an illustration of how little a debtor knows 
as to what he owes, I went to a store two weeks ago, 
and said, ‘‘I am representing the Wholesale Credit 
Mens’ Association of Erie, and have come here to ask 
you a few questions. First of all, ‘‘What do you owe?”’ 
He ‘said, ‘‘ About $800.”’, I said, “It Do teld youre 
party has $1,610 against you, would you believe it?’’ 
He said, ‘‘Oh my, no.’’ I said, ‘‘ You certainly do, you 
owe $1,610.’’ Before we got through, I found he owed - 
$2,000, when he thought he owed $800. Now that fel- 
low is actually insolvent and didn’t know it, nor did 
the wholesalers of Erie. 

Another case: I asked a man what he owed, and he 
said, $2,600. I said, ‘‘I have a bill against you for 
$4,000,’’ and when I got through that man I ascer- 
tained owed $6,800 when he thought he owed $2,600. 
Now, we believe that where you find a man is slow pay, 
or not paying his bills, if you call our office and ascer- 
tain what that man owes, you will know in future 
whether to keep him on your books. That is the most 
important thing, and where such a man goes out, the 
quicker the better. 

Now you may say ‘‘ We can’t have this correct, that 
there is a lack of honor.’’ I told the members that I 
wanted an exact statement of what debtors owed each 
month, and I would give that information right from 
the office. All this will mean a tremendous responsi- 
bility when you stop to think there are about 60 or 70 
jobbers of all kinds in the city of Erie, each one of them 
having a line of customers; and a tremendous amount . 
of work to have in our office. Yet, it will be worked 
out with much benefit to the trade. 

I don’t know how you handle your collections, but I 
say you can’t be too careful. We have passed through 
such a period of prosperity, with people living way be- 
yond their means, many of them are very indifferent 
about how they stand,—in fact I believe two-thirds of 
them don’t know how they do stand. For instance, a 
fellow saves up two or three hundred, and the first 
thing you know he buys an automobile and has a pretty 
good time. He moves into a more expensive place, buys 
a lot of fancy, things, and the consequences is that to- 
day all these fellows are running behind in their bills, 
and are using the creditors to carry them. I believe we 
are going to have great results by this system we are 
installing. Surely it will be a place of turning, for 
how much better our dealers will feel when starting 
credit, they can call our office and find out how much a 
party owes. . : 

We expect also to size up business conditions, and 
make a report as we see these conditions. We are go- 
ing to try it all out here, and if I should be so fortu- 
nate as to live another year, and you so fortunate as 
to come back to Erie another year, and my friends in- 
vite me to speak again, I may be able to tell you a lot 
more of how this thing can be worked out. I believe 
that this system of ours will ‘save its patrons many 
thousands of dollars every year, besides doing away 
with a great many cases where they have been working 
in the dark. First of all in my estimation, it is a mat- 
ter of whether a man is entitled to credit. If a man is 
absolutely solvent and of good reputation, has money 
back of him, and is worthy of credit, well and good. 
On the other hand, if he is slow pay, he wants to be 
looked after very carefully. 

I don’t know as there is anything else to say other 
than we are going to work hard to bring this into a 
successful work. I am glad to have had the oppor- 
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tunity to come here this afternoon. I appreciate for 
the City of Erie what a convention of this kind means. 


Chairman Crane: The Chair has to announce for the 
next part of the program an open discussion ‘of the 
printed collection system, and while we have Mr. Stern 
here, perhaps he can suggest something, so we will open 
the topic. 

Mr. Stern: I will be glad to stay and answer any 
questions. 


Mr. O. S. Jordan (New York): What is your idea 
on the moral credit question? You know, when you 
vo to a bank to borrow money, there is a certain ele- 
ment taken into consideration, that is,— just a moral 
credit, or moral risk? 

Mr. Stern: I think there is a whole lot in that, and 
will answer this way—a man who makes a good moral 
risk is usually a very desirable customer. In fact, some 
of our very best men started in a very small way, 
young men of excellent habits, great industry, and hav- 
ing very little money, and yet they have been worthy 
of being helped. A young man as a rule, will always 
know what he owes, and keeps track of his bills, be- 
cause he knows the only way to get credit is to pay his 
bills. He is always watching his business and he keeps 
his books and accounts in proper shape and is always 
attending to business. He doesn’t spend more than he 
takes in. That fellow is a mighty good risk. You go 
to his place of business and see this fellow working 
hard, and his wife working hard with him. Such a 
fellow usually pays his bills and will succeed where the 
fellow who has no morals or reputation will go under. 
Does that answer the question? 

Mr. Jordan: It does in a measure. I will quote a 
man in the insurance business,—the New York Life. 
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He said that where they had preferred risks, and where 
several men were examined, if he were to stand on 
Broadway and take every thousandth man that came 
along, those would be a better risk than the investiga- 
tions they had. In my experience I have found that 
the moral risk has been better than Bradstreet. 

Another case you exemplified of where a man keeps. 
his place of business in good order. Yet, you have got 
to know your man, for if you rely absolutely on credit 
information, you are following a shadow. 


Mr. Stern: Let me say this, that the moral risk you 
mention is a great factor up to a certain point. You 
know that if a man has some basis for eredit, owns 
property and has money, that he is generally a safer 
risk than the man upon whose honesty you depend. 
Some times that man, who is a very good moral risk, 
becomes unfortunate. He intends to pay, but can’t pay, 
and has nothing back of him. I would say the moral 
risk is a great factor in the extension of credit, but 
should be carried only to a certain point. If a man 
has nothing, has a few bills, but is paying them, he 
is entitled to a short line of credit, because something 
might happen that he. can’t forsee. A man who has 
property or something back of him, if anything hap- 
pens, he can be made to pay. I think in dealing with 
anybody, you ought to consider the moral feature. It 
is a great factor, and as such must be considered. 


Chairman Crane: You all know that every circus 
has a side show, so as a side show, I want to call on the 
manager of this side show, Mr. Jordan. 


Mr. O. S. Jordan (President Association of Ice 
Cream Supply Men): I notice that I was billed here to 
extend an invitation to visit the display of the Associa- 
tion of Ice Cream Supply Men. It has been impressed 
upon my mind what does a man mean who ostensibly 
goes to the convention and yet doesn’t come to the 
meetings. Between the remarks of Mr. Stern and Mr. 
Foust, if you stop to think, will show you the broad 
minded manner in which they look at things. Mr. Rob- 
ertson mentioned something which I understood re- 
ferred to inviting competition. Take in the history of 
your own business, whenever there was excessive com- 
petition, or what you deemed excessive competition, 
that was the stimulation of your industry. You found 
that you did just as much business, if not more, than 
the other fellow, or did most as much. Now that the 
Association of Iee Cream Supply Men are allied with 
the Pennsylvania Association, never in the history of 
any line of business was there a better example of 
friendship, understanding and co-operation between 
buyer and seller, for the ice cream manufacturers real- 
ize they are sellers as well as buyers. So we have dove- 
tailed in to the extent we are one great brotherhood. 


The Association of Ice Cream Supply Men welcome 
you, gentlemen, to Buffalo. We are in Buffalo with one 
of the greatest shows, one of the greatest ‘exhibits, 
something that will dignify the ice cream industry. 
Men like myself, who were associated with the indus- 
try thirty years ago, when it grew up from a little hand 
machine, realize the importance of the industry, and 
our part is to dignify it. When the New York Tribune 
will come out with a half page devoted to the ice cream 
industry you men must understand you are being 
brought to a point where if you don’t have co-opera- 
tion, if you don’t have this feeling, it will take fifty 
years to do it. 

With the spirit of co-operation in mind, I want all 
of you when you adjourn, when you have finished en- 
tertaining or enjoying the hospitality of Erie peaple, 
knowing as I do that they will more than go the limit 
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being one of the finest bunches in this country, (ap- 
plause) come with us to Buffalo. While there has been 
rather a misconception of the time this meeting was 
to adjourn, from the cireular, we thinking it would be 
over at 12 o’clock noon tomorrow, so as to have all of 
you gentlemen adjourn to Buffalo and get there at 
6:25, we understand that there is to be something of 
an entertainment tomorrow afternoon, and plans made 
so that you will get into Buffalo at-9 p.m. It doesn’t 
make any difference whether you get there at 6 or 9 
o’clock so far as the Supply Men are concerned,—they 
will be at the depot to welcome you and the gates are 
wide open. Tomorrow night a stag and smoker was 
planned, with a theater party for the ladies. On Wed- 
nesday, through the courtesy of the Buffalo ice cream 
manufacturers, the ladies will be entertained by a drive 
through Buffalo, and there will be a special movie pic- 
ture shown, and a dance afterwards. On Thursday will 
be a dinner, an absolutely clean vaudeville and wind- 
ing up with a dance. 

I will say. we have one of the most beautiful dis- 
plays, more varified and more of them than we have 
ever had before; and as President of the supply men, 
and by invitation of the president and secretary of the 
association, I weleome you, and assure you that it will 
be one to be remembered. (Applause). 


Mr. Hoeffler (Hoeffler Ice Cream Co., Buffalo,): I 
want to follow for just a trifle, what Mr. Jordan has 
said. I was fairly amazed yesterday afternoon at my 
first visit to Music Hall to see the wonderful exhibit 
they have ready for you. It is something that eclipses 


anything that has ever been put before us, and any- 
one who doesn’t go to Buffalo for that purpose alone 
is going to miss a treat. 
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So far as the entertainment features are concerned, | 
the manufacturers of the city will of course, do their 
best, but there is very little left for us to do, as the 
program of the supply men is so varied, something do- 
ing every minute, that I trust you will come in a body. 

Chairman Crane: We have to get out at a certain 
time, and I want to appoint some committees, and I 
want them to get together and report at the beginning 
of tomorrow’s meeting. I will appoint 

On Resolutions: Hon. 8. 8. Robertson, B. R. Walker, 
Wm. H. Duff. 

On Auditing: W. H. List, Jr., D. KE. Wiseman, Geo. 
Brink. 

On Nomination of Directors: M. D. Hoffman, Clark 
Dixon, Calvin Leichtman. 

It will be up to this committee to elect somebody to 
take my place, as I have now been with you fifteen 
years. 

Adjournment to 9:30 Tuesday morning, November 
1, 1921. 


et 


MORNING SESSION, 9:30, NOV. 1, 1921. 
Secretary’s Report (J. W. Neuman, York, Pa.) 


New active members since last meeting: Penn Ice 
Cream Co., Glenside, Pa.; B. Lasearis, Union City, Pa.; 
The Perfection Dairy Co., Kent, Ohio; Puritan Ice 
Cream Co., Newark, N. J.; C. A. Tharp & Son, Shamo- 
kin, Pa.; Yoenglings Iee Cream, Pottsville, Pa. 

New associate members since last meeting: Arbue- 
kle Bros., Pittsburgh, Pa.; Keystone Fruit products Co., 
Cincinatti, Ohio; Menasha Printing & Carton Co., Me- 
nasha, Wis.; Parker Vanilla Products Co., Baltimore, 
Md.; B. L. Roman & Co., Canton, Ohio; Frank A. Smith, 
Harrisburg, Pa.; Bellville Condensed Milk Co., Bell- 
ville, Pa.; Solar-Sturges Mfg. Co., Columbus, Ohio; 
Orange Crush Co., Chicago, [ll.; Bryan-Duvall Co., Ine., 
New York. 

Resignations received during 1921: Pennsylvania 
Chocolate Co., J. L. Westbrook, J. H. Huston Company, 
Inec., French Bros. & Bauer, Widlar Co., Cleveland, O. 

Reports of the Secretary and Treasurer were read 
and approved. 

Chairman Crane introduces Thomas Hall, of Russ 
Bros., Harrisburg, who talks upon the subject of ‘‘Mi- 
croscopic and Thermal Analysis of the Texture of Ice 
Cream.’’ 


NOTE—Mr. Hall’s paper, which he read in econnec- 
tion with an enlarged chart, was not handed in for the 
minutes, as it was necessary to revise it before doing 
so. Mr. Hall arranged to send this paper on direct to 
the journal. He closed his paper with the applause 
of the association. 

Howard A. Hartzell (Easton, Pa.): I think the 
thanks of the association ought to be extended to Mr. 
Hall for that very able talk. I move a rising vote of 
thanks be given him. 

Chairman Crane: The motion is before the house, 
that a rising vote of thanks be given Mr. Hall. Motion 
seconded, and unanimously carried. 


Report of Directors. 


(Read by W. E. Hoffman, of Tyrone, Pa.) 

Mr. President, and Members of the Association: 
Your Board of Directors met for organization at At- 
lantic City, immediately after the convention ad- 
journed, and elected all the old officers. 

November, 1920, the Board met in Philadelphia to 
take steps to prevent unfavorable legislation. On mo- 
tion, the President was directed to appoint a committee 
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to look after same. Messrs. Neuman, Hall and Hoff- 
man were appointed. 

The committee met January 6, 1921, with the Penn- 
sylvania Dairy Council and the Ice Cream Manufactur- 
ers’ Association to frame a bill prohibiting the use of 
foreign fats in milk, cream and ice cream. The bill was 
introduced by Representative Cook, and passed the 
House. Your committee attended the hearing before 
the Senate committee, April 7th, 1921, but unfortunate- 
ly the bill was killed by that committee. A bill cover- 
ing the same points has been introduced in Congress, 
and we hope to have a national law passed that will 
take this product off the market. 

The board met in Philadelphia to select a place of 
meeting. Altoona and Erie were considered, and Erie 
was selected and the dates Oct. 31 and Nov. 1 fixed, so 
that we could attend the Supply Men’s show at Buffalo 
the same week. Messrs. Walker, Neuman and Hoff- 
man were appointed a committee to go to Erie and 
make the necessary arrangements. 

The committee came to Hrie Sept. 10th, and, in con- 
junction with the members here, arranged for this con- 
vention. 

Messrs. Reick, Neuman and Hoffman attended the 
National Convention at Minneapolis, and, following the 
lead of the National Association strongly recommended 
a resolution condemning the use of foreign fats, and 
that this association give all the assistance in its power 
to the proper authorities, in prosecuting any person or 
firm discovered using the same. 

Chairman Crane: What do you want done with this 
report ? 

Motion it be accepted, and seconded. Motion ear- 
ried, and report ordered filed. 


Committee on Nominations Reports. 
(Mr. M. D. Huffman.) 


The following members have been nominated to 
serve as Directors for the coming year: 

W. 4H. List, Jr., Newark, N. J.; Robert Crane, Phila- 
delphia; E. Walker, Warren; Harry Breyer, Philadel- 
phia; Howard A. Hartzell, Easton; W. E. Hoffman, Ty- 
rone; J. W. Neuman, York; E. E. Rieck, Pittsburgh; 
F. M. Slater, Sharpsburg. 

Chairman Crane: What shall be done with this? 

Mr. Rieck (Pittsburgh): Moves that the Secretary 
east one ballot, which motion was duly seconded, and 
carried. 

Hon. 8S. S. Robertson: On every occasion where a 
convention has been held, it has always been helped out 


TILES LCE SO REAMseR EY EA 


by local men in the particular place where the conven-— 
tion was held. I don’t remember a single occasion, 
however, in which such extraordinary exertions were 
put forth, as has been done in this case of our visit to 
Erie. 

First, I am told that there was an organization of 
the local men here, who, sinking all their differences, if 
they had any, united in a common effort to make the 
visiting members of the association welcome to Erie. 
They met us at the station as you know, looked after 
our- accommodations before we came here, and then 
they brought their influence to bear upon the Mayor 
and other good citizens of the city to join in the wel- 
come which they had prepared for us; and last night 
they furnished a magnificent banquet at great expense, 
to which they not only invited members of the associa- 
tion, but their families. All this without regard to the 
trouble involved in preparing it, or without regard to 
the cost of the entertainment. 

So it has been thought proper that we should extend 
to these gentlemen a vote of thanks for their great gen- 
erosity, and for the pains to which they put themselves 
to make our entertainment here, and this convention an 
overwhelming success, as it has been. I therefore move 
you, Mr. Chairman, that a rising vote of thanks be ex- 
tended to the gentlemen and the companies in question. 


Chairman Crane: What shall we do with this mo- 
tion? 

Motion seconded, and unanimously carried with ap- 
plause. 


Chairman Crane: Introduces Mr. Wm. White, of 
the Grove City Creamery, Grove City, Pa., subject, 
‘‘Pogsibilities of Building Milk Supply in Small Dairy- 
ing Community.’’ 

Mr. White: Mr. President, and Members of the As- 
sociation: From some of the conversation I have heard 
around the convention, I think more people are inter- 
ested in the subject of disposing of the surplus product. 
However, it is up to me to talk on the possibility of pro- 
viding more raw material, and in doing so I am not go- 
ing to discuss the various possibilities applicable to your 
location, but will relate what has been done in Grove 
City. 

Prior to the establishment of the creamery at Grove 
City, in May, 1915, the rural community round there 
was somewhat backward, and not very prosperous. 
There were a few cows there, but very poor—in fact, 
as a whole, would be classed as serubs. When the 
creamery was established in May, 1915, many of the 
farmers were skeptical about patronizing it, and dur- 
ing the first month of its operation only fifty-four 
brought milk or cream to the plant. However, each 
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month showed more patrons, and before the end of the 
first year the number of patrons had increased to 380. 


The Dairy Division of the United States Department 
of Agriculture had a decided conviction that in a com- 
munity where there was a good market for milk and 
cream, and where the natural conditions favored dairy- 
ing, a field man would greatly stimulate and put real 
life into the dairying community, and here the farm- 
ers were not producing any one group, and the taxes 
and income on the farm were very low, it seemed that 
this community would be an ideal location, and they 
transferred one of their experienced field men to Grove 
City. 

When he arrived and looked over the field, he found 
very little indication of scientific dairying. He first 
realized that one of the things needed would be better 
cows. I have already mentioned that most of those 
there were scrubs. There were two ways of going about 
this—either purchase them, or make an effort to get a 
few good cows in there and breed good stock. To have 
a few good cows would be a good thing, so that the rest 
of the community could see what a good cow was. So 
he talked good cows to the farmers, but they said they 
had no money to spend on dairy stock. They went to a 
banker, a gentleman interested in the establishment of 
the creamery, and talked good cows to him. This bank- 
er was a man of vision who saw the possibilities of de- 
veloping good business for himself, right at home, and 
at the same time assist the farmers in developing their 
dairy stock. Arrangements were therefore made where 
by th bank was to loan money to the farmers on their 
personal note, but only for the purchase of cows. When 
the first cows were brought in, the bank arranged to 
have one cow go to a farm, and this proved a very good 
plan. So these first farmers each got a real good cow, 
pure bred, which he took home, feeling that he had an 
aristocrat of the dairy family. Naturally, that good 
eow, which he had paid good money for, got the best 
stall, the best feed and the best care; and quite as 
naturally the cow responded to that treatment and pro- 
duced well. So the farmer was thoroughly sold on good 
cows, and wanted more. More cows were brought in— 
earload after carload, and eventually the farmers be- 
came convineed that their scrubs should be disposed of 
and be replaced with good cows. 

With a good cow, it is necessary to have a good bull, 
so the subject of bulls came up. The farmers didn’t feel 
like coming across individually with the money to buy 
good bulls—couldn’t afford it. So the plan was resorted 
to which has been followed in a good many communi- 
ties, that of forming a bull association. Some thirty 
farmers in Grove City were interested in Holsteins, all 
having a few, or wanting some. These were divided 
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into four blocks, each farmer subscribing $75, which 
made the fund sufficiently large to purchase four very 
good Holstein bulls, one being placed in each block, 
where the 6, 7 and 8 farmers in the block could use this 
one bull on their entire herd, whether purebred or not. 
After two years, the bulls were changd round to pre- 
vent in-breeding, and at the end of another two years — 
were again changed. Thus on an initial expenditure of 
$75, these 25 or 30 farmers have used a very good sire 
fer eight years. 

A Jersey Bull Association was also formed on the 
same plan as the Holstein association. Naturally, the 
question comes up, ‘‘How good are these cows—how are 
they doing?’’ To answer that question a cow testing as- 
sociation was formed, with which you are probably all 
familiar. The test has been one day per month at each 
farm, where the milk is weighed from each cow for two 
milkings, and that one day test taken as an average for 
the month. At the end of the first year, the average test 
on the production per cow for the year was 5,000 lbs. of 
milk and 225 lbs. of butterfat. This association has just 
completed its fourth year, and the average per cow for 
the fourth year was 6,300 lbs. of milk and 300 lbs. of 
butterfat. This increased production per cow per year, 
compared with the rate of production for the first year, 
shows that the same number of cows produced twenty 
thousand dollars worth of milk more than the first year. 
During the first year only five herds churned 300 pounds 
of butterfat per cow, but the fourth year eighteen herds 
churned 300 pounds of butterfat per cow, per year. Dur- 
ing the first year only eleven cows exceeded 400 pounds 
of butterfat, but last year 42 cows exceeded that. Re- 
sults like that make the farmer see the dollars and cents 
of it, and they are therefore sold on this question of 
good cows, not only from the standpoint of milk pro- 
duction, but also from the standpoint of the profit to be 
made from raising and selling good stock. One farmer 
bought a purebred cow when the second ecarload came 
in, paying $225 for her. He had that cow for four years, 
bred to a purebred bull, selling her and her offspring for 
$1,425. During that time, he was of course getting milk 
from the cow, and perhaps one of her heifers. Another 
farmer brought in Jerseys, a bull and five cows, paying 
$3,000 for them. His health failed him recently, and he 
sold these cows, with their offspring, for $7,000. So 
the farmers around Grove City are strong for pure- 
bred stock. 


Another thing that was done to stimulate interest 
along the idea of increasing production was to inter- 
est the boys and girls on the farms in good calves. The 
field man, through the co-operation of the local banker, 
established a calf club, the banker financing it, so that 
boys and girls on the farms bought purebred stock, and 
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joined the calf club. They took home their calves, very 
proud of the fact, as all farm boys and girls are espe- 
cially proud of anything they can call their own. When 
these were of breeding age, they were bred to purebred 
bulls, and pretty soon these members of the calf club 
had producing cows, and calves from those cows. In a 
great many instances, the interest of the boy or girl in 
purebred stock caused the farmer himself to become in- 
terested, whereupon he would turn his herd into high 
producers. In one case a man had a very poor herd 
of scrubs. He had two sons who had joined the calf 
club, and after these calves got to the breeding age, this 
farmer came to the field man and told him he wanted 
those heifers bred to the best bull that was available. 
The field man recommended a certain bull to this farmer 
who had kept nothing but scrubs, and who paid a serv- 
ice fee of fifty dollars for each of those heifers to be 
bred to this fine bull. That farmer is today developing 
into one of the progressive farmers of the community, 
and is a producer of purebred stock, which all started 
with those boys joining the calf club. Of course this 
development on the farms has been noted by increased 
receipts of milk and cream at the creamery. During 
the first year of its operation the butterfat received ran 
a little over 150,000 pounds, and last year nearly 
reached 600,000 pounds. During the first year only 
183,000 pounds of milk were received, but later an ad- 
dition was made to the plant, and arrangements made 
for the manufacture of cheese. The new addition pro- 
vided more than the original floor space, and last year 
6,000,000 pounds of milk were received—an increase of 
several hundred per cent. 


This field man stationed there by the Dairy Divi- 
sion was there only two years, when he left to go to 
another and bigger field. After he had been gone for 
a few months the people in the community began to 
feel his loss, and realized that they couldn’t afford to 
be without a field man, so arrangements were made to 
get a field man on the job again. The farmers didn’t 
feel able to carry it themselves, but with the assistance 
of the creamery and the Commercial Club, they em- 
ployed a field man, who, by the way, is the one originally 
sent, so things are once more going ahead at full speed. 

In developing dairying at Grove City it was felt de- 
sirable to have the herds tuberculin tested, and over 
half have had their herds tested and accredited as being 
tubereulin free according to the plan of the state and 
federal departments. This accredited herd association, 
which has been formed and had their herds tested, also 
includes in its program the sale of surplus dairy stock. 
Every year, for the past five years about, this associa- 
tion, together with the creamery. has held a dairy. show. 
This last year at the show were 305 purebred tuberculin 
tested dairy animals shown. Some five thousand people 
attended this little exhibition. 

Because of the fact that the creamery was in the 
town, and is the scene around which the development is 
taking place, and because of the fact that every man 
had his residence in the town, as was also the banker, the 
farmers have become affiliated with the town more 
closely than before. Also because of this dairy develop- 
ment the farmers have been getting a check from the 
creamery once a month, so that they have had more 
money to spend, and the merchants report that the farm- 
ers have bought more and better merchandise, paying 
for their purchases with cash instead of asking for 
credit. The town is strong for development, because ev- 
ery business man is profiting by it, and the banker has 
increased his deposits within the last five years by a 
million dollars, one-half of that being in the hands of 
the farmers. 
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The Commercial Club of Grove City are a good, live 
bunch, and they have taken a great interest in develop- 
ing the dairying round there; also have invited the farm- 
ers to become members. Now fifty are members, some 
of them very active. The Ladies’ Auxiliary of the Com- 
mercial Club, known as the Women’s Civic League, also 
has a good many members who take an active part. So 
the development of the dairy business has brought the 
farmer into town and taken the town interests out to 
the farmer, all of which is developing a community 
spirit. Anything to be done in connection with farm 
development is entered into by more than the farmers, 
in fact the whole town. In preparing the dairy show, 
for instance, there were two clean-up days, and the 
business men of the town went out and helped the farm- 
ers prepare the grounds. This association has pur- 
chased five acres of ground as a permanent home, and 
as soon as circumstances will permit, will erect a pa- 
villion. 

What has been done in Grove City is a matter of co- 
operation between the farmer, the merchant and the 
banker. It would appear that something could be ac- 
complished in any community where there is a good 
market for dairy products, and where the people are 
willing to co-operate and push the proposition. (Ap- 
plause. ) 

Chairman Crane: Is this creamery co-operative? 


Mr. White: It is owned mostly by stockholders in 
town. There are some farmers that own stock. 

Chairman Crane: The government is not interested? 

Mr. White: The government has a 15-year agreement 
with that creamery and in that agreement it provides for 
supervising the operation of the plant, and a certain 
part of the building is used by the operating division 
for investigating the work. Several men are stationed 
there. The government doesn’t own the plant, or put 
any money into it. 

Chairman Crane: Is a certain amount of the expense 
borne by the government? 

Mr, White: No, the only money the government pays 
to the creamery is the equivalent of the rental for the 
part their department uses. They have laboratories, and 
.an experimental creamery room. 

Mr. Robertson: Did the government do something in 
the way of assisting in the beginning? 

Mr. White: The government started it, yes. It was 
at the request of the government, and with the agree- 
ment that the government should supervise the opera- 
tion of the plant, that the thing was started. 

Mr. Robertson: The point was, it wasn’t financed by 
the people? 

Mr. White: No, the government started it because 
they wanted a place to do investigation work on a com- 
mercial scale, 

Chairman Crane: If some of us wanted to do like- 
wise, is there such an opportunity? 

Mr. White: That would not be the case, because the 
government needs only one plant for investigation work. 

Chairman Crane: Calls upon J. L. Shoemacher, of 
the Crane Ice Cream Co., Philadelphia, who addresses 
the conventnon as follows: 

Mr. Shoemacher: Mr. President, Friends and Fel- 
low Members: First, I want to thank all the kind friends 
who helped me search for my hat last evening. I have 
to announce that I found it this morning. 

One of the beatitudes is ‘‘blessed is the man who 


7) 


makes short speeches, for he shall be asked again,’’ so 
J will not attempt to make any formal talk, but will just 
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pass on to you a few thoughts now going through my 
mind. 

I wonder if you realize what this association means 
-—what this industry means to the country. Every big 
industry passes through three stages—first, develop- 
ment; second, competition; third, co-operation. There 
are many men in this room who have seen this busi- 
ness from its inception, and who can remember the 
time when the ice cream soda brought ice cream before 
the people as a cheap article of food; and they can re- 
member when the ice cream cone further popularized it. 
We are now searching for something else to further ex- 
tend its popularity. 

I know some of you have come to this convention, 
and have asked yourselves, ‘‘what does this Pennsyl- 
vania convention mean to me?’’ It means to you and 
to me just exactly what you put in and what you give 
it. Your officers, your directors, can’t make this asso- 
ciation. This association is just as big as the individual 
members in the industry make it; and I ean say to you 
in all seriousness that the growth of any industry in 
this country has been measured by the strength of its 
association. Possibly the biggest example before us is 
the California Fruit Growers’ Association. I trust and 
hope this industry will not have to be brought together 
for the same reason as was that. You know there is 
nothing that brings a family or community together 
like trouble or death. Brothers who have been estranged 
for years will be united, and the same thing over in 
Dayton, Ohio, will save Patterson from the penitentiary, 
and make him a benefactor.’ It was trouble that brought 
the California Fruit Growers together—they had to 
stick together or see the industry go by the board. We 
have an industry here, developed like that was, by co- 
operation and competition. If there is any message we 
should take from these splendid topics, it seems to me 
to be this—that this industry is today in competition, 
and that it remains with us as men in the business to 
determine how long it is going to be before we come 
into such co-operation. What advantage is it to the in- 
dustry if I take a customer from a competitor; what 
advantage is it if I get other people to use ice cream 
who have used it before? What advantage if I devise 
some new way of selling or distributing if I cannot de- 
vise new methods and new uses for ice cream? 

I wish I had the brains to be able to determine what 
the next development of this industry will be. I firmly 
believe that something will come along in the next year 
or two. As during the days of the Centennial in Phila- 
delphia, when ice cream was made popular, we hear a 
lot today about that word service. I don’t care what 
your relations or politics are, you look up and worship 
some man whose life has meant service to the world,— 
some man who as a stellar light, has in history rendered 
something to their fellow men. If you go to the bot- 
tom of your heart, you will find there is one thing we 
are striving for,—business; and the keynote of business 
is service. The more you give, the more you get; and 
the more you take away from somebody else, the less 
vou get. 

For countless centuries men have been fighting one 
another,—from the time of stones and clubs until they 
have got to this miserable poison gas of the war; and 
we can point out men who have built their reputation on 
the bodies of those they have trodden down. It seems 
to me we have come to a degree of intelligence, when all 
sensible thinking men will see the future of this world 
of industry we are so vitally interested in,—see that it 
depends upon a knowledge of the method of co-opera- 
tion. First, co-operation and service to the community, 
because the community will regard us just to the degree 
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we render service. You can’t put anything over on the 
public, if you try to, you ean’t get anything out of it; 
but if you render to the people a real service, you will 
get your reward. If instead of merely talking about it 
we honestly try to bring this period of competition into 
one of co-operation we will find this industry more 
quickly attaining the goal to which it is entitled, a goal 
to which it has been leaning for the past fifteen years. 

There is no question but that the ice cream business 
stimulates the milk business. It has created a business 
whereby the over-supply of milk in the summer time is 
used; and in the winter time, and when not produced so 
abundantly, it goes to the milk people. So the industry 
is rendering a service to every man who is producing 
milk, and if we will come to that point where we are 
willing to try to bring about co-operation in our indus- 
try, the more industry will prosper, and each member 
must of necessity prosper accordingly. 


So folks, I just simply plead with you this one thing, 
—here in Pennsylvania we make possibly 22 million gal- 
lons of ice cream. Let us make this Pennsylvania Asso- 
ciation the biggest thing in the United States; let us by 
the conduct of our business, attract the attention of 
other states in the Union so that they will believe the 
state of Pennsylvania the finest state in the Union. (Ap- 
plause). 


Mr. Hartzell: Mr. President, and when I say it I hope 
it will be as long as this Association lasts,—I want to 
make a motion that we give a rising vote of thanks to 
the gentleman who just made this address. 


Chairman Crane: What will you do about this mo- 
tion? 

Motion seconded, and unanimously carried. 

Chairman Crane introduces Geo. M. Brink (Potts- 
ville) who speaks on ‘‘Benefits of Regional Ice Cream 
Associations. ’’ 


Mr. Brink: Mr. President and Members of the Asso- 
ciation, as Secretary of the Central East Ice Cream Asso- 
ciation, I want to toot the horn for our members, so I 
have prepared a little. stuff here entitled, ‘‘Benefits De- 
rived from Regional Associations. ’’ 

The benefits derived from regional associations are 
numerous and of various kinds. These benefits can best 
be summed up under the following heads,—adjustments, 
advertising, arbitration, compilation of trade informa- 
tion, cost accounting, elimination of excess varieties, 
elimination of abuses in trade practices, labor problems, 
insurance matters, investigations, (both technical and 
practical) legal advice, market reports, production prob- 
lems, research work, standardization, technical informa- 
tion and traffic work, (both express and freight) and 
last but not least establishing good fellowship among 
competitive manufacturers. 

In all probability the Central East Ice Cream Asso- 
ciation can be looked up to as a good example of bene- 
fits derived; this association having stood as a body, the 
acid test for almost two years. We have had several ups 
and downs, but have always come through with colors 
flying high. One of the biggest benefits that have been 
derived has been the fact of meeting a competitor face 
to face and holding a friendly conversation, thus allow- 
ing each to study the other, and the result has been a 
permanent friendship. Before this association was or- 
ganized in this district, the competitor’s usual method 
of talking about another was in an unprintable way. 
Today, you will find this condition practically elimi- 
nated in the district we cover, which includes the fol- 
lowing counties: Franklin, Chester, Northumberland, 
Northampton, Cumberland, Montgomery, Carbon, York, 
Perks, Lebanon, Lehigh, Lancaster, Luzern, Dauphin, 


Speed Up 


Your Brick Cutting Dept. 
with a “New Era’”’ 


Cuts standard ice cream 
slabs from moulds into 
quarts, pints or any size 
desired, as fast as the oper- 
ator can release the ice 
cream from the moulds. 


Absolutely Uniform 


and unfailingly accurate is 
the ‘‘New Era” Ice Cream 
Brick Cutter. It’s simplic- 
ity, speed and accuracy. 


Reduces Costs 


Our circulars tell all about 
this simple, practical ma- 
chine. Get one. 


The New Era Company 
Oshkosh, Wis. 


146 Merritt St. 
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Schuylkill. We have found that to take in a larger area 
brings about many difficulties. It is a well known fact 
that commercial conditions differ largely when you 
travel from one territory to another, and that is the rea- 
son that a small association with set rules cannot dictate 
for a large area. 

This association has several examples of the good 
work that has been accomplished. As a general condi- 
tion in our region, you will not find what may be termed 
“fover advertising.’’ For instance, if a customer comes 
to a manufacturer and asks for a large, elaborate elec- 
tric sign or else lose his business, the manufacturer 
knows that he can stand fast and not give this sign, be- 
cause his competitors would not do so. Another exam- 
ple, is the matter of loaning money to a customer to get 
his trade, and as an example of what has actually hap- 
pened in our association I will quote something like this: 
A customer called a certain manufacturer and asked him 
to loan $500 in cash so that he might further his busi- 
ness. The manufacturer refused to grant this request 
and was immediately informed that his competitor 
would do it, and that he, the manufacturer, should have 
his cabinets removed, thus signifying he was out the 
trade. The first manufacturer immediately called the 
other fellow who was said to have made this arrange- 
ment, and learned from him that it was not. true. Had 
this man not been an association member, this would not 
have been done, or maybe the customer would have car- 
ried out his $500 proposition. As it stands now, the cus- 
tomer could not use the manufacturer as a bank, nor 
would the first manufacturer lose the trade by having 
the customer try to jockey him. 

Undoubtedly the small manufacturer has reaped a 
larger benefit from this association than some of the 
larger ones. It is a well known fact that the small man- 
ufacturer could not stand the overhead of an elaborate 
cost system, thus doing a business more or less in the 
dark and allowing the customer to use a club on him, 
beating him down in his price, even below what his ma- 
terial would cost. The larger manufacturers in the As- 
sociation have been good enough, and they should be, 
to give the small fellow cost values, which enable him 
to get an approximate cost of his own material without 
any overhead attached to it. By doing these favors for 
one another, it can readily be seen that the customers 
in this region are being canvassed and sold to on a qual- 
ity and service basis, and not a price proposition. 

On matters of arbitration as to troubles that arise 
between competitive manufacturers, we have appointed 
a man in each district to listen to the arguments and ad- 
just the difficulties to the satisfaction of both parties 
concerned. It has usually been found that when trou- 
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bles exist between manufacturers, it is a case of the cus- 
tomer being a better buyer than the manufacturer is a 
seller. In many instances too numerous to mention, 
these arbitrators have stopped the customers from bull- 
dozing the manufacturer and having him almost give 
his product away by threatening that if this fellow 
would not give him what he wanted. This association 
has been instrumental in keeping legislation that had to 
do with our industry, within reasonable bounds. 


We did good work at the time the auto license fee 
was to be raised; also at the time our so-called competi- 
tors tried to put over their cocoanut fat proposition. 
The Pennsylvania State Association should thank the 
Central East Ice Cream Association for bringing forth 
such a man as Thomas Hall, of the Russ Bros. Iee Cream 
Co., who undoubtedly would not have come forth to the 
front had it not been for this association. With very 
few exceptions, we have met each month in different 
cities, at the option of the membership. We-have had 
outsiders make addresses, but with such wonderful tal- 
ent in our own association, it is very rarely that we have 
to go outside for men to lecture and talk on subjects in 
which we are interested. 

This association has been termed ‘‘a price-fixing as- 
sociation.’’ This is absolutely wrong and untrue. Our 
main object is to eliminate unfair practices and methods 
of making business, and to place the ice cream industry 
as a whole, on the highest plane possible. 


The friendship established among our members can 


‘never be destroyed. We have grown to know one an- 


other by our first names, and each treats the other as a 
man. 


Some subjects to be taken up that lay on our asso- 
ciation desks at the present time are: The rental charge 
per hole for cabinet service to a customer; our idea be- 
ing to try and abolish the customer’s using of too large 
a cabinet for the size business they do. Another is the 
matter of establishing a trade credit bureau, and a third 
a central purchasing and pricing bureau in regard to 
raw materials and supplies. As regards cabinets, one of 
our members had just been compelled to buy three car- 
loads of cabinets, which not only broke his heart, but 
busted his pocketbook. He remarked, ‘‘How am I going 
to get my living?’”’ In our association, the idea was pro- 
posed of charging a rental per hole in the cabinets 
placed in stores,—take the interest on our investment, 
depreciation, labor, ete., and apply that on the renting 
of the cabinet, charging each customer a rental on a: 
monthly basis. Our association is going to try and put 
that over, but you can’t put it over unless you have an 
association like the Central East, that will stick togeth- 
er. I hope by the time we meet again, we will have these 


Why TAG-BAKS 
Bring Your Tubs Back 


is best explained by the special patented construction of 
the TAG-BAK itself and by those who have used them. 


The projection on the back is the little device that lets the tag slip in easily and prevents 
Only a sharp pointed tool; deliberately inserted in the 


the tag from coming out again. 
tag can remove it from the TAG-BAK System. 


Learn more about the TAG-BAK System thru one of our circulars—write 


TAG-BAK, 183 Ogden Ave., Milwaukee, Wis. 
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things working, so I can tell you how they are working 
out. 

Now, I want to plead with some of you fellows about 
putting free regional associations in your district. As 
a general average, I have found that a man puts out 75 
pounds of ice and 15 pounds of salt for every 15 gallons 
of ice cream. You can’t find that in the Central dis- 
trict. We don’t go to another man’s customer and say, 
“‘Here, we will give you so much.’’ I defy anybody go- 
ing into the Central District and find our association 
doing that. We are sticking together on that, also on 
our advertising. We don’t paint a man’s building, re- 
furnish his store, or finance him,—that is not being done. 
We are giving a customer all he ean figure on, and mak- 
ing a legitimate profit. We are not at each other’s 
throats. When this or that happens, we go to the tele- 
phone and say, ‘‘Did you ‘promise this man this or 
that?’’ and he says, ‘‘No.’’ And when that man says 
‘‘No’’ who is an association member, we know he means 
no. 

We have no price fixing association in our district,— 
have a price variation of from $1 to $1.40 for the same 
kind of service. But we are staying clean, and not go- 
ing out and saying this or the other fellow is a dirty 
bum, and he is using this thing or that, or other things 
that are unfair. We are meeting on the level, and do- 
ing business in a clean way. I want to say to you we 
are going over the top, going to save money for each 
of our members, and give the customer dollar for dollar 
for what he is paying. I don’t see why you can’t have 
such an association in Philadelphia, Pittsburgh or Erie, 
and I hope next year we will have several instead of one. 
Applause). 


Chairman Crane introduces Mr. L. M. Hendler, of 
Baltimore, who addresses the Association on the subject, 
‘**Boosting Winter Business.’’ 


Mr. Hendler: I am not surprised at President Crane 
ealling on me. He is just getting back something I owe 
him. [I arrived a little late, but early enough to hear 
the gentleman talk about co-operation. 

I started in the ice cream business with some of the 
older fellows, when we used hand grinders, and I have 
been fairly successful. I have been able to make a good 
_ living, provide for my family, drive an automobile. I 
think I have got about everything the Good Lord owes 
me, and the world doesn’t owe me a thing. I have done 
that through what I thought was co-operation, but I 
have reached the point now where I have decided I am 
not going to try and reform anybody else,—I am going 
to let them go to h—Il, as they please. 


We are today in Baltimore giving what we feel is a 
fair price for good ice cream. I believe that every man 
here knows that at one time we made the poorest ice 
cream in the United States, but we did the best we could 
at the price we were getting, and you have got to give 
us credit for being able to come from 50¢ ice cream to 
$1.20,—that was the hole we had to climb out of. When 

our Philadelphia friends were getting 80c and 90c¢ we 
were getting 50¢c and 60c. Today our friends in Phila- 
delphia are kicking one another over the door steps for 
$1, and we are still getting $1.20. 


Competition was getting so that I had about decided 
to give up, when we decided to take stock of ourselves. 
Whether here, or in Baltimore, co-operation is not going 
to be a success; you will not do certain things; you can 
talk all you please, but unless deep in your heart you 
are going to do these things, your association will not 
be a success. We thought we were co-operating in Bal- 
timore. Some of you men have interests in Baltimore, 
which possibly should be looked after before they go to 
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Think what it would mean to you to 
ask thousands of customers their first 
choice of fruit, and flavors, and then 
offer those same customers a combina- 
tion of a dozen or more of those first — 
choice fruits and flavors, made into a 
Supremely Delicious Ice Cream. 


Blanke - Baer 
Honey Fruit Salad 


The Marvelous Fruit Combination means much in 
overcoming Winter Selling difficulties as Honey Fruit 
Salads adds to your Ice Cream just the Fruit and 
Flavor your customers want. 


Put up in gallons cans, 10 gal. 
kegs, + bbls. and bbls. 


Don’t lose time or wait for sample. 
Order TODAY a ease (6 gal. cans) of 
this heavenly mixture. You'll be sur- 
prised at wonderful results and low 
cost. 


Blanke-Baer Extract & Preserving Co. 
3230 South Kings Highway 
ST. LOUIS, MO. 
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THE TEXAS 
BARREL 
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most durable Ice 


Cream Tub on the 


market. Sizes in 
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Our 29 inch five gallon tub prevents cream 
from melting at the top. A cream saver. 


Specially prepared bottom so constructed as 
to withstand extremely rough treatment. 
CABINET TUBS SPECIALTY 
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HOUSTON, TEXAS 
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The King of Ice Cream 
Vanilla Flavors 
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Will Not Freeze or Cook Out. 


4% Oz., 7c. Flavors, 5% Gal. Mix of Ice Cream 
3 Drams, 10c. Flavors, 100 Pounds of Candy 


Many Satisfied Users 


Packed Per Pint 
1 Pint Bottle ee oe aeeatpO.U00 
5 Pint Bottles. ; : , f 4,50 


ORDER NOW 


Price 


Guaranteed to please or money back 


Downey -Turnquist & Co. 


Manufacturing Chemists and Importers 


Makers True Fruit Extracts 
SODA WATER FLAVORS 


537 N. Dearborn St. CHICAGO, ILL. 


the devil. They have the same conditions there as in 
Philadelphia. I say these things openly, because that 
has been my method, and so as to benefit the entire asso- 
ciation here. We are not in business for our health, but 
profit; and unless you fellows take stock among your- 
selves first, all this association and ¢co-operation talk 
doesn’t amount to a damn. 


As I said before, I am not much of a talker, but I 
can argue a question much better than I ean talk. So I 
am willing to take up and discuss this subject, but so 
far as making a speech is concerned, I can’t do it. 


Mr. Rieck: What do you think ought to be done? 

Mr. Hendler: Take stock of ourselves first. 

Mr. List: How are you going to do that? 

Mr. Hendler: Down deep in your hearts you know 
whether you are doing right or wrong. I am not the 
most honest fellow in the world,—ecan do a trick as well 
as anybody else, and anybody who thinks he ean pull a 
trick on me, is kicking me and defying me to go and pull 
a trick on him,—that is just exactly what he is doing. 

Question: Are they underselling you in Baltimore? 

Answer: That is a pretty broad question. 

Q. Are they cutting prices? 

A. We have four prices: 90c to $1.20. 

Q. We have five: $1 to $1.50. 

A. When you sell that ice cream at one price, and 


another ice cream at another, it is a question of getting 
down to quality. 


Q. What is the idea of so many different grades? 
A. You can’t sell any person quality ice cream at a 
low price. You cut quality until you go out of busmess. 


(). I understand Philadelphia is hauling ice cream 
to New York? 


A. Because they can’t get enough out of it in Phil- 
adelphia. I believe all Philadelphia manufacturers deem 
they are not making a great. deal of money out of it, at 
$1 per gallon. I heard a man say the other day ‘‘They 
want to make the dealer pay for their business out of 
the dealer’s business.’’ If a man wants an electric sign 
he comes to you and says, ‘‘If you don’t give it to me 
the other fellow will.’’ Putting two and two together, 
the other fellow won’t do it. Of course, there are two 
ways of looking at an electric sign, and it. is all right 
if a man has enough business to justify it. Whether 
you put it in electric signs, bill posters or newspapers — 
doesn’t make any difference, but when I paint a man’s 
place, and he is my customer; then my competitor comes 
along and gives him $50 for that same place, after I have 
painted it, that is where you are stepping on my corns. 
That is what the association is for. 


Mr. Rieck: Don’t look at me, I don’t belong in Phila- 


_delphia. 


Mr. Hendler: Do you know why I look at you? I 
like to look at a fellow who has good sense enough not 
to do those things. 


Mr. Rieck: But you might create a wrong impression. 


Mr. Hendler: You are a good scout. You know how 
it is. Here is a cabinet over here. Some salesmen don’t 
know a thing. It is ‘‘Whose ice cream are you using? 
Oh, that fellow Rieck? He just put in a beautiful cabi- 
net for a fellow two blocks away, painted a sign on his 
wall, fixed his windows.’’ That is the kind of feeling 
that causes trouble. He may say ‘‘The water is all over 
your floor. Why don’t you get them to connect that to 
the sewer,—we did that for the fellow down the 
street?’’ ‘“You ought to see the cabinets we put in. You 
don’t have to have that counter there at all, as this 
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eabinet comes as a counter and everything else.’’ Those 
are the things that get you into trouble, and those are 
conditions you have got to take stock for among your- 
selves. 

I heard the remark here about a charge for the ser- 
vice and cabinets, and about the only time people get 
together is when somebody has died. When the ice 
eream people get close to death, then they realize some- 
thing has got to be done. In Baltimore we got pretty 
close to death, so we formed a little association and de- 
cided to charge a fine of one cent per gallon for every 
gallon he sold, to the first fellow who jumped the price. 
We put a service charge on every customer, and I be- 
lieve it is one of the best things we ever did. We charge 
every man $2 per week for service. That regulates his 
price, and if he uses 25 gallons of ice cream a week, his 
ice cream costs him 8e per gallon for additional service. 
If he uses 100 gallons, it costs him le per gallon. That 
took eare of the big customer at a little lower figure. It 
took eare of the situation as easily as anything we could 
do, and there wasn’t a great deal of bookkeeping. 

At one time we made three flavors—vanilla, straw- 
berry and cherry. Today we are making six known 
flavors, and a couple with names nobody knows. We 
run strawberry, cherry, vanilla, peach, and two private 
brands. We run extra names and oczasionally drop out 
a flavor. Something has got to be done to give the fel- 
low a little better service, and I am frank to admit I 
would do it myself. 

Some of the manufacturers give to the trade indi- 
vidual bricks—vanilla, strawberry, cherry. Now, if you 
give a fellow those individual bricks, price doesn’t mean 
anything at all. When we were near death, at 60¢ a gal- 
lon, we formed our little association, we got together, 
and we never made so much money in our lives as we 
made after that. 


Mr. Rieck: Does your association still exist? 
Mr. Hendler: No. Some of our patrons died, some 


went out of business, ete., and we are now waiting for 
another death. 


Mr. Rieck: Couldn’t vou get the new fellows to con- 
sider it? 

Mr. Hendler: I don’t think it has gone so far that 
something couldn’t be done, but I wouldn’t want Balti- 
more to be held up as an example to the rest of the 
world. The salesman is the one who is responsible for 
it, you know. (Applause). 


Chairman Crane closes the session, with announcing 
and having read a telegram from Wm. D. McCormick, 
Pittsburgh, Pa., regretting his inability to attend the 
convention. 

Adjournment. 
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NEW BASIC FRUIT PRODUCTS. 

Puyallup, Wash., is in the midst of a most wonderful 
valley stretching from the foot of Mount Rainier, whose 
summit is cold-storaged with a perpetual ice crop cover- 
ing fifty square miles. Rimmed in by three distinct 
ranges of foot-hills, and influenced by the great Puget 
Sound, the Puyallup Valley is favored with an equitable 
temperature the year around. 

The research laboratory of the Puyallup & Sumner 
Fruit Growers Canning Co., Puyallup, Wash., is inereas- 
ing the efficiency of its laboratory equipment. This de- 
partment, under the direction of Dr. W. S. Beekman, 
will investigate the basic by-products of bush fruits. 

Over ten million pounds of bush fruits are handled 
annually through the Puyallup & Sumner Fruit Grow- 
ers’ canneries. 


Can You Answer 
These Simple 


Questions 
on Refrigeration ? 


How may refrigerator 
machines be classi- 
fied? 


What are the different 
forms of compressors? 
What conditions make 
top expansion desir- 
able and what bottom? 


What is the first pro- 
cess in pumping out 


expansion coils? 


Could a single cylin- 
der, d ou ble-acting 
compressor be Kept in 
service while being 
repaired? 


If Not— You Need a 
Copy of This Book 


A practical book that should be 
handy wherever mechanical 
refrigeration is employed. 


Send $2.00 Today 
and Get a Copy. 


FOR SALE BY 


The Olsen Publishing Co. 


210 Sycamore Street 
Milwaukee, Wis. 
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SPECIALTY BRASS COMPANY HAD COMPLETE 
FITTINGS ON DISPLAY. 
The Specialty Brass Company, of Kenosha, Wis., 


had a most complete and interesting line of sanitary 
creamery fittings at the National Dairy Show; and sev- 
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ment in the milk is quickly and accurately located in a~ 


few moments’ time. A patent has been applied for on 
this machine by the inventor. 

A no-foam ean filler, which is considered an im- 
provement on the older type, in that it can be taken 
apart and cleaned in the proper way, attracted no 


eral new innovations in fittings were shown at their at- 
tractively decorated booth. 

One of the new accessories was a strainer used 
where large quanities of milk are taken care of, princi- 
pally on homogenizers and such other machines. 


A sediment tester was on display which was de- 
signed by Mr. Kendall, of Potsdam, N. Y. The sedi- 


This filler facilitates 


small attention at the show. 
cleaning regardless of condition and misuse, as in some 
of the older types it is most impossible to take them 
apart and clean in the proper way. 

Drains for ice cream cabinets and a new sanitary 
check valve were shown. 


Mr. Chas. Anderson had charge of the display. 


ICE CREAM IS KING. 


According to statistics presented by the National As- 
sociation of Ice Cream Manufacturers since prohibition 
the consumption of ice cream in this country has in- 
creased by 100,000,000 gallons a year. In other words, 
instead of putting a foot on the rail and ordering three 
fingers of bottled in bond, the citizen in search of re- 
freshments, strolls into a soda emporium, studies the list 
of flavors as keenly as he used to ask ‘‘ What brands do 
you serve,’’ and once served ladels his order into his in- 
terior, instead of pouring it down at a gulp, with a 
chaser and wry face to follow. 


It’s a good sign, every way you take it. It pays the 


farmer better to feed his grain to cows and sell his milk 
to the ice cream maker than to sell his corn or rye to 
the distillery, and 100,000,000 gallons of ice cream a year 
requires a lot of cows to produce the necessary milk. 


And the ice cream business is a better business all 


around than the corner saloon. 


‘‘But,’’ says the man on the other side of the prohi- 
bition fence, ‘‘there is not a kick or a punch in a whole 
gallon of ice cream,’’ and that, brother, is why the ice 
cream box is more popular with the wife and kiddies 
than the old-fashioned ‘‘package’’ some folks used to 
take home.—Harrisburg (Pa.) Telegram. 
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OBSERVATIONS. 
By C. J. Yuncker, of Rex Extract Company. 
Buckeye Dairy Co., Marion, O., is now making ice 
eream. Mr. BK. A. Williams is the proprietor. 
* * *% 
Salem Sanitary Milk Co., Salem, O., will install an ice 
cream plant. Mr. Smith is the buyer. 
* * * 
Mr. Mitchell, formerly with Tiffin Pure Milk Co., 


Tiffin, O., has taken a position with the Seneca Dairy 
Co., Fostoria, Ohio. 
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* * * 


The Paige Dairy Co., Toledo, O., is building a new 


addition to their dairy plant. 
; *% * * 


C. O. Wells Creamery Co., Crestline, O., will install a 
new ice tank and cold storage room. 
* * * 


Mr. and Mrs. Chas. Beardsly are spending a vacation 
with relatives in North Carolina. Mr. Beardsly is man- 
ager and buyer of the C. O. Wells Creamery Co., of 
Crestline, Ohio. 

* * * 

Sanitary Tinning Co., Cleveland, O., will have an ex- 
hibit in Booth 32 at Michigan Show in Saginaw, Mich., 
February, 1922. Mr. A. J. Miller will see to the booth. 

= * * * 

Bryan Ice Cream Co., Bryan, O., just purchased a 

two-ton Wilson truck to add to their fleet of automobiles. 
* * * 


Esmond Dairy Co., of Sandusky, O., will erect a 
creamery and condensed milk plant at. Fulton and Rail- 
road Sts., Port Clinton, O., the building will be three 
stories. Ice cream for wholesale trade will also be made 
in the plant. It is also expected that they will later man- 
ufacture artificial ice. Mr. R. E. Miller will be tixe 
manager. 

* * * 

The A. E. Hughes Dairy Co., Bowling Green, O., has 
installed a Rapid Bottle Washer in their milk derart- 
ment. They are making other improvements. 


* * * 


The prize winners for the Ice Cream Supply Men’s 
Salesman Club was announced in Buffalo, N. Y., during 
the convention there last week. They are as follows: 
C. J. Yuneker, Toledo, O., first prize; J. W. Mulligan, 
Louisville, Ky., second prize; A. A. Senor, Cleveland, 
Q., third prize; S. W- Mendelson, Chicago, Il., fourth 
prize. The first and second winners represent Rex Ex- 
tract Co., Brooklyn, N. Y.; third winner represents Na- 
tional Paint and Varnish Co., Cleveland, O.; the fourth 
winner represents A. Daigger & Co., Chicago, Ill. The 


PERFECT ONES . 


INDIVIDUALS 


— SURE 


? 
: 


Rogers’ Automatic 
Ice Cream Brick Maker 


Fills individuals—either 6, 7 or 8 
to the quart so perfectly they 
can be taken from the carton 
and sold or served in the original 
package. 


Filling quarts, pints or individuals at 
the rate of 4 gallons per minute bricks 
can be made in 


One, Two or Three Colors 


At a single operation and color divisions 
are perfectly defined. 


Viscolizers Too! 


John W. Ladd Company 


Distributors 
Specialties’’ 


CLEVELAND 
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Salesmen’s Club held a meeting on Friday night when 
Mr. Yuneker made a speech to them. 
*% * * 

Mr. Chas. A. Beall, President of Rex Extract Co., 
Brooklyn, N. Y., and his southern representative, Mr. 
J. W. Mulligan, attended the Atlanta convention as the 
firm had an exhibit there. 

% * * 

Look out now and make arrangements to attend the 
Michigan Allied Dairy Convention in February, 14th to 
17th, 1922, for the show will be a good one and have 
plenty of exhibits there. Let us all be there. 

* * + 


All ice cream manufacturers, cheese manufacturers, 
dairies and creameries in Ohio and Indiana, especially 


SOUTHERN Gon ven niin 
CREAM © SUPPLY MEN _ASSN © 
‘ATLANTA ~~ : 


HON: 1921 


those who are located along the state lines, should at- 
tend the Michigan Allied Dairy Convention and show 
at Saginaw, Mich., on February 14th to 17th, 1922, and 
get acquainted with the manufacturers in Michigan go 
as to know each other more and work closer together. 
You will see a show with nice exhibits, for Michigan 
has always had good exhibits. You will no doubt find 
the attendance will be good and surely will enjoy your- 
selves while there. Think this over and see if you can 
not attend this show. 
* * * 

The City Pure Milk & Ice Cream Co., 

pool, Q., 


Kast Liver- 
will erect a modern plant for their business. 
¥ * * 


C. J. W. Smith, Detroit, Mich., representative for 
Creamery Package Manufacturing Co., also secretary 
ot Michigan Dairy | 500sters, has fad his hands full as 
Mrs. Smith has had a long spell of sickness. 
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The Shore Acres Creamery Co., Pontiac, Mich., are 
thinking of building an ice cream plant. 


* % *% 


The Widlar Co., Cleveland, O., will have an exhibit 
at the ‘Michigan show at Saginaw, Mich., 
1922. Howard Black will take care of the booth. 


* ey 8 


Rex Extract Co., Brooklyn, N. Y., will have an ex- 
hibit at the Michigan show to be held at Saginaw, Mich., 
in February, 1922. Their representative, C. J. Yuncker, 
will take care of the booth. He invites you to make 
their booth your headquarters while attending the show. 


A. J. Miller of Sanitary Tinning Co., 


Cleveland, O.; 
Howard W. Black of Widlar Co., 


Cleveland, O.; A. E. 


ICE. 


McFarland, Chicago, Ill., who sells Essex gelantine, will 
be at Michigan convention as usual, 


Some of the salesmen returning on their way home 
from the Buffalo convention stopped off at Cleveland, 
O., Sunday night and were entertained at the home of 
A. J» Miller of the Sanitary Tinning Co., and they all 
had a good time, as Mr. and Mrs. Miller know how to 
entertain their friends. Of course ‘Miller would make 
you split your sides a laughing for he is such a hearty 


laugher himself. 
* * * 


Mansfield Pure Milk Co., Mansfield, O., will install 
new boilers in their plant, also build a new cold storage 
room and make some other improvements. . Sam 
Isaly has become the buyer for the firm, taking the 
place of his father, as buyer. Mr- William Isaly has 
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and sugar sediment. 


manent curd. 
Viscosity tests. 


210 Sycamore Street 


been on the sick list but is now able to be around the 
plant. 
*¥ * ¥ 
The Defiance Ice Cream Co., Defiance, O., purchased 
the Defiance Dairy Co. plant and added it to their busi- 
ness. W. C. Hopkins and Geo. Watts are the new 
managers. 
* * * * 
The American Ice Cream Co., Cincinnati, O., will 


remodel their plant. 
: * * * 


Mr. W. D. Axtell, formerly with the Esmond Dairy 
Co. and also the Martin Ice Cream Factory at Sandusky, 


O., is now manager of the Dickson Creamery Co., Mans- 
field, O. 
* * * 
Dairy Products Co., Bucyrus, O., has completed the 
new two story brick addition to their plant and also 
has added a cheese plant to their business. 


* *% % 


The Paige Dairy Co., of Toledo, O., is building a 
two story brick building all up to date for a branch 
dairy and ice cream plant in Mansfield, O. It is being 
built on Franklin St. 

* * * 

A. D. Baumhart, Vermilion, O., is planning to build 
a new building for his ice cream plant. His business 
has grown so large that he needs more room. 


* % * 
Mr. Charles Isaly, manager, and Mr. W. H. Yuncker, 
Salesman for the Isaly Dairy Co., Marion, O., made a 


trip to Maine for deer, and as both are good hunters, 
they came back home with a deer each. 


New methods for cooling sweetened 
condensed milk to prevent grittiness 


New methods for sterilizing evaporated 
milk to prevent rormation of a per- 


Condensing and drying of buttermilk 
by commercially practical methods. 


The use of the Ruff Condenser. 

Description of 20 different processes of 
desiccating milk by the dough-dry- 
ing principle, the film-drying prin- 
ciple, and the spray-drying principle. 


Condensed Milk and Milk Powder 


(BY OTTO F. HUNZIKER) 


THE THIRD EDITION of This Book Has Just Come from the Press. 


This work represents a new book from cover to cover. 
description of the latest equipment and of the most improved methods 
and practices in the manufacture of every marketable line of condensed 
and dried milk products. 


It contains the 


The More Outstanding New Features Are: 


Detailed discussion of the commercial 
manufacture of powdered milk. 


Cost of manufacture, composition solu- 
bility, properties, defects and keep- 
ing quality of milk powders. 


All other chapters have been revised 
so as to make available such infor- 
mation as will be of the greatest ser- 
vice in the successful manufacture 
and marketing. of -condensed and 
dried milk preducts under the new 
ee changed conditions of the indus- 
ry. 


The price of this new and enlarged volume is $5.75 per copy. 


Send your order with remittance to 


The Olsen Publishing Company 


MILWAUKEE, WIS. 


The Ice Cream Review editor’s sidekick is some 
writer. Come to Saginaw for convention and see the 
happy bunch who attends it for they are hustlers. 
he following people attended the convention at Buffalo, 


Cline, Cline Ice Cream Co., Athens, O. 

Schmidt, Cline Ice Cream Co., Athens, O. 

Conklin, Fleming Ice. Cream Co., Bay City, Mich. 

. M. Ely, Piper Ice Cream Co., Kalamazoo, Mich. 

. H, Fleming, Fleming Ice Cream Co., Jackson, Mich. 

Chester A. Francke, E. D. Francke & Sons, Saginaw, Mich. 

A. J. MeColgan, M. & B. Ice Cream Co., Saginaw, Mich. 

R. J.. Colgan, M. & B. Ice Cream Co:, Saginaw, Mich. 

A. E. Williams, A. BE. Williams Ice Cream Co., Saginaw, Mich. 

John Hanway, Raeher Dairy Co., Saginaw, Mich. 

W. G. Ginch, M.'& B. Ice Cream Co., Saginaw, Mich. 

Chas. Dinger, Fred Sanders, Detroit, Mich. 

. Miller, Fred Sanders, Detroit, Mich. 

. F. Wallace, Fred Sanders, Detroit, Mich. 

Meacham, Detroit Creamery Co., Detroit, Mich. 

. F. Petria, Detroit Creamery Co., Detroit, Mich. 

KF. Tayler, Detroit Creamery Co., Detroit, Mich. 

. F. Kelly, Kelly Ice Cream Co., Grand Rapids, Mich. 

J. Schminder, Connor Ice Cream Co., Owosso, Mich. 

R. Replogle, Arctic Ice Cream Co., Detroit, Mich. 

. F. Zeller, Arctic Ice Cream Co., Detroit, Mich. 

D. Lyon, Connor Ice Cream Co., Owosso, Mich. 

. Markle, Thumb Creamery Co., Bad Axe, Mich. 

. F. Roberts, Fleming Ice Cream. Co., Jackson, Mich. 

Frank Komminsk, White Mountain Creamery Co., Lima, O. 

Harry Komminsk, White Mountain Creamery Co., New Bre- 
men, O. 

FF. H. Hook, Sanitary Milk Products Co., Canton, O. 

L. H. Noaker, Noaker Ice Cream Co., Canton, O. 

A. Rothenackers, Noaker Ice Cream Co., Canton, O. 

R. W. Scarlott, Noaker Ice Cream Co., Canton, O. 

J. H. Andrews, Sanitary Milk Co., Canton, O. 
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. W. Booman, Sanitary Milk Co., Canton, O. 

. H. Fuestone, Noaker Ice Cream Co., Canton, O. 
Mr. Bennet, Red Wing Corporation, Dayton, O. 
Mr. Sutermeister, Rtd Wing Corporation, Dayton, O. 
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J. W. Edwards, Gem City Ice Cream Co., Dayton, O. 

L. E. Ellis, Gem City Ice Cream Co., Dayton, O. 

Joseph Evans, Youngstown Sanitary Milk Co., Youngstown, 
Ohio, 

A. B. Osler, Moores & Ross Milk Co., Columbus, O. 

J. W. Swisher, Moores & Ross Milk Co., Columbus, O. 

T. C. Edwards, Moores & Ross Milk Co., Columbus, O. 

Geo. Horen, The Ohio-Toledo Ice Cream Co., Toledo, O. 

D. Sanford, The Ohio-Toledo Ice Cream Co., Toledo, O. 

L. W. Webber, Crockery City Ice Cream Co., East Liverpool, 
Ohio. 

Vv. V. Holmer, Furnas Ice Cream Co., Columbus, O. 

Everett Antrim, Furnas Ice Cream Co., Columbus, O. 

R. C. Davenport, Furnas Ice Cream Co., Akron, O. 

R. Mendenhall, Furnas Ice Cream Co., Akron, O. 

S. R. Smith, Mt. Healthy, O. 

O. W. Gleason, Bryan Ice ream Co., Bryan, O. 


THE J.B.FORD CO. 
WYANDOTTE CLEANERS 


At the Southern Exhibition, Atlanta, 


Ed. Frappier, Bryan Ice Cream Co., Bryan, O. 

R. M. Jewell, Jewell Ice Cream Co., Mt. Vernon, O. 
Wm. R. Lyons, Boss Ice Cream Co., Alliance, O. 

E. Lindsay, Geneva Dairy Co., Geneva, O. 

A. A. Brust, Chillicothe Bottling Works, Chillicothe, O. 
I. S. Phelpin, The Conneaut Creamery Co., Conneaut, O. 
L. D. Upson, The Conneaut Creamery Co., Conneaut, O. 
B. Marchiono, American Ice Cream Co., Cincinnati, O. 
R. E. Frizzell, Telling-Belle-Vernon Co., Cleveland, O. 
J. F. Mullen, Telling-Belle-Vernon Co., Cleveland, O. 

R. EK. Kershaw, Telling-Belle-Vernon Co., Cleveland, O. 
W. H. Thompson, French Bros. Bauer Co., Cincinnati, O. 
H. W. Loeser, L. Baum Ice Cream Co., Cleveland, O. 

S. Francke, Kokomo Creamery Co., Kokomo, Ind. 

John L. Taylor, Model Ice Cream Co., Terre Haute, Ind. 
Robert Taylor, Model Ice Cream Co., Terre Haute, Ind. 
W. L. Jones, Furnas Ice Cream Co., Ft. Wayne, Ind. 
Verne Schlosser, Schlosser Bros., Ft. Wayne, Ind. 

B. W. Mahmen, Schlosser Bros., Ft. Wayne, Ind. 

Elmer King, Schlosser Bros., Ft. Wayne, Ind. 

H. Schlosser, Schlosser Bros., Ft. Wayne, Ind, 


Koch bai De LE BEY I DIX O mV ELON WE Sere a 


PRINTING 


UT Treen 


MAGAZINES AND HOUSE ORGANS 
CONVENTION PROCEEDINGS 


IGH grade work 

at reasonable 
prices. Send usa 
sample of what you 
want and we will 
quote you prices. 


MAILING FOLDERS—CATALOGUES 
CIRCULARS—LETTERHEADS 
BUSINESS CARDS — BILL HEADS 
STATEMENTS — ENVELOPES 


TECUORONDEDECREAOOCHEUOOUADERCEOEORGODNCRONOEDERUGUEOUONORUSOECEOEOSCSOSOREOEOORCEGE®” -COCUSOHCECOCHOOONGEOUOOSNEECQUREEEGREEOEROSUEOESEGEOEEEOESEEOED 


THE OLSEN PUBLISHING CO., 210 Sycamore St., Milwaukee 


THE 1CECOREA MAR LVALEW, 


W. S. Howard, Terhune Creamery Co., Muncie, Ind. 
A. E. Jones, Furnas Ice Cream Co., South Bend, Ind. 
G. P. Cowan, Arctic Ice Cream Co., Detroit, Mich. 


NOT A ‘‘FLYER’’ BUT A “‘BOOSTER.’’ 


C. J. W. Smith, secretary of the Michigan Dairy 
Boosters, and Detroit representative for the Creamery 
Package Manufacturing Company, wrote us a letter 
and informed us that we had titled his picture in the 
November issue of The Ice Cream Review a ‘‘Dixie 
Flyer’’ when he was just a ‘‘ Michigan Dairy Booster” 
and was proud of it. So we make this correction, folks, 
to let you know that he is not a Flyer but a Booster, 
though we’ll wager he could do both if he were called 
upon. 

The letter reads as follows: ‘‘Hurrah! Also Huroo! 
IT see on page 26 of the November Ice Cream Review 
1 am all pictured and listed as ‘A Dixie Flyer.’ That’s 
good, and I would be glad to be one of them, especially 
as I see our friend Adolph Skinner, who really is a 
‘Dixie Flyer,’ is set in on the same page. 

‘“‘The Dixie Flyers are all good fellows, and while 
I am proud to be so listed, still, however, notwithstand- 
ing and what is more to the point, I am really not en- 
titled to that honor. As a matter of fact, I am a ‘Michi- 
ean Dairy Booster’ and proud of it. And don’t forget 
we are boosting for the biggest and best ever conven- 
tion at Saginaw, Mich., February 14-17, 1922. Floor 
space is being taken rapidly. Secretary Wendt tells 
me he is now worrying because there is a probability 
there will not be space enough and late comers will be 
disappointed. 

‘‘We are going to have a real exhibit of machinery 
and supplies by the creamery, ice cream and dairy sup- 
ply houses. 

‘““‘The program promises to be exceptionally fine. A 
banquet and smoker are also on the list. Not a combi- 
nation, but a real banquet put on by the Allied Dairy 
Association and a smoker by the Boosters. 

Brother Yunker of the Rex Extract Company writes 
that he has taken space 31—also space 30 for the Wid- 
lar Company of Cleveland—and space 32 for the Sani- 
tary Tinning Company of Cleveland. That’s the spirit 
that makes the Michigan Boosters-’’ 


os 


BRING THE LADIES. 


Secretary Caughey of the Wisconsin Association of 
Ice Cream Manufacturers has authorized us to state that 
special arrangements will be made for entertaining the 
ladies at the January convention. Bring them along. 

The annual meeting will be held at Hotel Plankinton, 
Milwaukee, January 17-18. Secretary Caughey and 
President Smith are both working on a good instructive 
program which we expect to be able to publish in next 
issue. 

It has also been reported that Secretary Harwood, of 
the ‘‘Badger Flyers,’’ and his committee are busy work- 
ing on the entertainment program to be given by that 
live organization during the convention. We could tell 
you right here about some of the ‘‘flying stunts’’ that 
Harwood is spending many a night’s sleep over, for in- 
stance, how can a Badger fly.’? But we are not going 
to let the cat out of the bag. All we ean say, there is 
going to be plenty of fun and entertainment on tap. 
Come and see for yourself. 


es 
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If whistlers are allowed to go to Heaven a second 
rebellion may occur. 
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Powdered Milk Market Report for November, 1921 


By Bureau of Markets and Crop Estimates, United States Department of Agriculture. 
Prices Paid for Raw Material Delivered During October, 1921, F. 0. B. Factory. 


 —————————— 
Whole Milk 
Geographic Buttermilk Skimmilk 
Sections Price Butterfat Allowance per gallon per cwt 
per CWT Basis 0.1 p. c. fat 

OA IBS EG a eee $2.21 a 4.5 ae Ms 
Middle Atlantic ........... 2.07—2.23 3.5 4——5 cae 8 
rE A TIANCIC i. erec e010 anes 0) 1.90 3.5 nol 8 
meeNorth Central... ....+. 0. 1.70—2.00 ond 4——5 ae ae 
WweeNorth Central.......... 1.82—2.14 Belt a8 34 —.8 10 
BEN CON ITAL cis oo sie wee ee | oe Site ion: Ce 
PUGPEIWIESLOLN Who. ciecc 0.0 ees o a's | 1.85 one 5 
Southwestern .............| 2.10—2.34 3.5—4.0 | ome 


Manufacturers’ Wholesale Selling Prices During October. 


The wholesale prices given below are based on rep orts of manufacturers covering actual sales made to job- 
bers, wholesale grocers, and similar buyers on basis of cash or short time credit with freight included to dis- 
tributing point in each section. 


Prices in the column headed ‘‘Range of Prices’’ are the highest and lowest reported by all firms. 
Those given under ‘‘Bulk of Sales’’ are the highest and lowest reported by different firms as the ‘‘bulk of 
sales’’ prices. 


Whole Milk Skim Milk Buttermilk 
Powder Powder - Dried ~ 
| Bulk of Bulk of Bulk of 
P Range Sales Range Sales Range Sales 
Geographic of Prices of Prices of Prices 
Sections Prices Fresh Prices Fresh Prices Fresh 
Goods Goods Goods 
N. BE. GASGH<co aheverw ie ess | Cee, One ed ort | eh ae Tie ee eae ee en 12% 12% 
Blk ee sie ois 27-34 27-34 916-14 9%-13 8-12% 8-121%4 
Sere Case... ...ss 40—43 40—43 18—23 18-23 11% 11% 
utketc.t oS: 27-34 27-34 LoL Az lis 6.4-12% 6.6-11% 
Bee er OAS... tess 55 SO RMI SUN nk aa lak Rusted yes 11% 11% 
Bate ee é 27-45 27-34 10-13 10213 11-12% tiie rat, 
MeN Ost Case. . isc. s s 55 55 11% 11% 10%-11.9 10%-11.9 
13470 Bien nekleeedeniger 27-34 28—3 714-13 | 7145-13 5%-12% 5%-11% 
RanNcOs Case sii. ..... 55 [oho ey ie eee see REe A rane ee! TOio= 1156 101%4-11.6 
BuLKss. css & 3 | 27—45 eo: 61%4-13 6 %-13 3%-11% 31%-11% 
8. C. GASOe c.s4.6 G8 ie oe PR hg FG saps arte, I ei eg ee ee ms 10% 10% 
Blk ss. we 28-34 28—34 8-13 | 10-13 6%-12% 6144-111 
INGEN Gd (CABO. 5s). d's </0 | Ahora Brice, Waste ayes 20 20 10% 10% 
UWL Keretetere elete | 28-35 29—35 7%,-14 74%-14 73,-12% 10N3=1155 
MeN = CASO... 266 cere AM ue geiteec Biase se Ue bel ein aye BAe rr alle cal ee meme oe Race a ek | ce ere 10-10% 10-10% 
Bulk.. : 35—40 | 35 7-14 | 7-14 | 5%-11% 6—-11% 


NOTE—Bulk goods includes that sold in barrels and drums. Case goods includes that sold in tin containers. 


NOTE-Skimmilk powder for export trade was reported at 814c to 13c per Ib., f. a. s. Atlantic seaboard and 13c per 
lb., f. a. s. Pacific seaboard. if 


New England (1)—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island and Connecticut. Mid- 
dle Atlantic (2)—-New York, New Jersey, Pennsylvania. South Atlantic (3)—Delaware, Maryland, Dist. of Co- 
lumbia, Virginia, West. Virginia, North Carolina, South Carolina, Georgia and Florida. East North Central 
(4) Ohio, Indiana, Illinois, Michigan and Wisconsin. West North Central (5)—Minnesota, Iowa, Missouri, 
North Dakota, South Dakota, Nebraska and Kansas, South Central (6)—Kentucky, Tennessee, Alabama, Miss- 
issippi, Louisiana, Texas, Oklahoma and Arkansas. Northwestern (7)—Montana, Wyoming, Idaho, Wash- 
ington and Oregon. Southwestern (8)—Colorado, New Mexico, Arizona, Nevada, Utah and California. — 


(Continued on Page 133) 
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Condensed and Evaporated Milk Market Report 


By Bureau of Markets and Crop Estimates, U. 8. Department of Agriculture. 


Manufacturers Wholesale Selling Prices of 


Condensed and Evaporated Milk (October) 


The wholesale prices given below are based on reports made by manufacturers covering actual sales of 
condensed and evaporated milk to jobbers, wholesale grocers and similar buyers, delivered at man- 


ufacturers’ distributing points on basis of cash or short time credit. 


Foreign prices are given as F. O. B., 


or F. A. §., points of export in section in which sales were made. 


Geographic Sweetened Condensed, Bulk, Per Cwt. Unsweetened Evaporated, Bulk Per Cwt. 
Sections Unskimmed Skimmed Unskimmed Skimmed i‘ 
New England— | | | 
RANVey Giake estes cuche,0 we euekotenene 9.05—11.00 S00 S50 | RG Sib rane tote eee es 
AVOLALE oa bus ae settee 9.74 5.86 | 4.00 
Mid. Atlantic— | 
Range rod aspirate 9.00—11.00 4.00—7.50 | 8.25—12.16 2.26—7.40 
AVOTALC nic cele tnceusuee eons 10.06 5.34 9.74 | 4.12 
So. Atlantic— | | 
IWYACE oid a Gibs:  typtd o eottlore We 9.05—11.00 | es MRE SUE eS Sie EB ee tel tia. te ees tee oc miccyte Oo 
PAV OPA SO veieieos shai bone ae | 9.89 5.80 10.28 | 4.00 
BH. N. Central— | | 
RANBO ead se he amebensieae te es | 8 .50—11.00 4.00—7.50 6.45—10.00 | 2.50—6.50 
AVOTAZC U.S. «os che cles eee eae | 9.56 5.49 8.01 | 4.34 
W. N. Central— | | | 
RAN Ses cote sees: Sictebelen Menlcestete 8.50—11.00 | 6. 00—7.50 8.33—10.46 | seas ee ea 
AVCTAZEr Ns cg. ease ea s 9.41 Gets | 9.40 | 3.88 
So. Central— | | 
Ran ee eros cians Ver tcems aeteometons 9.05—11.00 6. 80—7..50° fo a See. 9) eo eee 
AVOTA LC ve. css ote cutnte te toes amen | 9.85 (228) | | 3.50 
No. Western— | | | | 
RANE CM ss ab areta te ened Sol on | §.05—12.00 dae) | 4.55 
INVOTAZOw << ote os cro Uhrvate teen 10.39 63, OU =D Ol Slt eiets tema eee rccaeaeee 4.20-—4.95 
So. Western— | | ? | | 
PUAN 2 OMe. ss los ote cusses eee ee 9.05—9.50 6. 80—7.50 fe 2. “Veen ones Ee Pee 
AVOTAE OE .2). 3 sietectener esses ener 9.28 he 0s pre | 
United States— | 
RAN OPE cis oerceel reese erento aye 8, 50— 1:22.00 4.00—7.50 6.45—12.16 | 2.26—7.40 
IN VOLTA SMe aie 2 octane enone ener he 9.79 5.92 8.82 | 4.19 


~ New England—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island, Connecticut, Middle Atlan- 


tic—New York, New Jersey, Pennsylvania. 


ginia, West Virginia, North Carolina, South Carolina, 
West North Central—Minnesota, Iowa, Missouri, North Dakota, South 
South Central—Kentucky, Tennessee, Alabama, Mississippi, Louisiana, Texas, 


ana, Illinois, Michigan, Wisconsin. 
Dakota, Nebraska, Kansas. 
Oklahoma, Arkansas. 


North Western—Montana, Wyoming, Idaho, Washington, Oregon. 


South Atlantic—Delaware, Maryland, District of Columbia, Vir- 


Georgia, Florida. East North Central — Ohio, Indi- 


South Western— 


Colorado, New Mexico, Arizona, Utah, Nevada, California. 


RELATIVELY HEAVY PRODUCTION OF CONDENSED AND EVAPORATED MILK FINDS BUT 
MODERATE DEMAND. 


Condensed and evaporated milk markets are still 
featured more or less unsatisfactory trading conditions, 
with the November demand apparently offering little 
support beyond the very moderate movement which 
has continued to take place. From nowhere are there 
encouraging reports indicating a domestic or export de- 
mand which seem sufficient to absorb this season’s pro- 
duction of canned milk. Export buying seems to be 
limited mostly to relief agencies, but latest available 
export figures indicate a marked. falling off even of 
this class of business. This outlet is recognized to be of 
a temporary nature only and cannot be depended upon 
indefinitely. Other export business is difficult because 
of unsettled foreign trade conditions, making it more 
of a problem as to how the anticipated production is to 
be disposed of. The domestic outlet has been somewhat 
enlarged through advertising, but even with retailers 
in some quarters featuring the goods at attractively 
low prices the lessened purchasing power of the public 
presents itself as a new factor to contend with. The 
pressure of this condition has been felt mostly by the 
less known brands, although numerous manufacturers 
indicate that their standard brands have been affected. 


Late figures on production are not available, and it can- 
not be stated definitely whether production is being ma- 
terially curtailed, but there is talk around to that ef- 
fect. It appears that at present prices other manufac- 
tured milk products would offer considerable competi- 
tion. Milk production has kept up remarkably well 
for the season, favored by the mild fall, and in ecer- 
tain districts the surplus is reported to be quite heavy. 
The advent of winter weather will materially reduce 
this, although there-are said to be plentiful supplies of 
cheap feed in some of the principal producing sections. 


Lighter Exports for Relief Purposes. 


The October figures furnish the latest available ex- 
port data, and show that but for a lighter movement the 
heaviest shipments continued to be made to the same 
countries as during August and September. However, 
exports to Germany were materially reduced during 
October, especially evaporated milk. As in September, 
exports of condensed constituted only about one-third 
of those of evaporated goods. In 1920 the reverse took 
place, the shipments of condensed goods being much the 
heavier. October exports this year of both classes of 
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MANUFACTURERS UNSOLD STOCKS OF CONDENS ED AND EVAPORATED MILK 


Includes all stocks held by manufacturers which were not sold or usider contract for delivery on unfilled 


orders. - 
Total Unsold Stocks Comparison of Unsold Stores |% Inc. or Dec. 
Commodity AGREE ge eS ee rT Nov. 1, 1921 

; F ct. 1, ONeeds over 

| yirms ponds AES | Pounds Pounds Nov. 1, 1920 
Condensed Case Goods ........ | 14 22,065,660 | 14 | 24,918,366 | 22,065,660 | — 50 
Condensed Bulk Goods ........ 41 13,914,646 | 39 I P15,592,927 | - 13,914,646 | =— 46 
Evaporated Case Goods ...... | 33 66,203,586 | 32 | 54,100,739 | 66,203,586 | — 51 
Evaporated Bulk Goods ...... 26 689,951 | 24 | 670,553 | 689,251 | +106 
SUPERVISE Ie he conan ats one cue sie eta | 102,873,043 | | 95,282,585 | 102,873,843 | — 50 


UNFILLED ORDERS FOR CONDENSED AND EVAPORATED MILK 


Includes the amounts of each commodity for which orders have been received by manufacturers whose 


orders were in excess cf their unsold stocks. 


Total Unfilled Orders 


Noweela toes 
Commodity 

Firms | Pounds 
Condensed Case Goods ...... | 1 | 290,006 
Condensed Bulk Goods ....... | SS Ue iste ace ae ee 
Evaporated Case Goods ...... | 4 | 347,120 
Evaporated Bulk Goods ...... | fie er 

NSE aaa eee es | | 637, 120 


MONTHLY POWDERED MILK MARKET 
REPORT. 
(Concluded from Page 131) 


Manufacturers’ Total Stocks of Powdered Milk. 


Includes all stocks held by manufacturers reporting 
whether their own or stock of others; whether on 
their own premises; in storage; or in transit (unsold) 
for warehouse consignment; and whether sold or con- 
tracted for sale but not delivered. 


TABLE I. 
Total Stocks of Powdered Milk Products. 
Commodity Code Pounds Pounds 
Nov. 1, 1921 Nov. 1, 1920 

Whole Milk Powder....Case 317,011 479,692 
: Bulk 790,843 856,692 
Skim Milk Powder...... Case 70,661 474,103 
Bulk 7,880,743 10,898,232 
Perici siidnevilk Powder. Case  3....03..5 > wee etieen 
Bulk 25,091 20,200 
Oream Powder. ........ CAscmee pette W's ga Smee on oA g 
Bulk 82,114 60,040 
Dried Buttermilk ...... WASO meee ect areca ne meh eee ave charts 
Bulk’ 2,358,585 SH esa LZ 
Manufacturers’ Unsold Stocks of Powdered Milk. 


‘Includes that portion of stocks reported in Table L 
not covered by current sales or future delivery contracts. 
TABLE II. 

, NOTE-Bulk goods includes that sold in barrels aad 


drums. Case goods includes that sold in tin containers. 
r | Unsold Stocks of Powdered Milk Products. 
Commodity Code Pounds Pounds 
Nov. 1, 1921 Nov. 1, 1920 
Whole Milk Powder ....Case STRO1l ee “pete 
> ig cea Bulk 685,443 49,500 
Skim: Milk Powder,..... Case 70,661 
Bulk 6,146,126 4,589,425 
gact. PeteMic Powder, Cara, oe Oe ee, i> 
Bulk 25, 391 Spade, Ube: ae 
Cream Powder 5s ee CASO Pee aed pee ora 5 
Bulk SIT A ihee pe tera tars. ois 
Dried Buttermilk Pe ethics is CAS GS Bree teks as SM eee 
Bulk 2,099,185 700,228 


: *Do not include stocks of one large firm included last 
month. 


For Same Firms Reporting 


Comparison of Unfilled Orders % Inc. or Dec. 


IN Oval sma) 

Ps Oct. 1, 1921 Nov. 1, 1921 over 
Firms Pounds Pounds Nov. 1, 1920 

1 iY oo Roe aes | 290,000 | — 85 

as (oS ea as ae eae ae eee —100 

4 | 836,234 347,120 | +100 

af eee othe ig oa GAO mone say 

l 836,234 | 637,120 | — 79 


EXPORTS OF CONDENSED AND EVAPORATED 
MILK FROM THE UNITED STATES. 


Condensed Evaporated 

Lbs. ; Lbs. 
Eotal, ,Oetoberse! 92am, see. 8,371,371 23,860,235 
Dota Octoberiel 9.20. 4 va.cen sce 991651615015 3,985,640 
dans Octobers ines 192152. cee S088 hop O4 168,939,432 
eu OCTOUEI A Ul Ca ei 2\) eee te O49 ho, ba 119,629,810 


EXPORTS OF POWDERED MILK FROM THE UNITED 
STATES DURING SEPTEMBER, 1921. 


Total exports, October, 1921 1,014,625 pounds 


TotalmexporismOctoben: 5 U92 Orem cts) vee set 62,486 pounds 
Jaiilarv-OClOOersal Nn Cae tl 9:2 cletn ee ecitewis eens aps 8,180,744 pounds 
Janvairy-OCLODETeLNCryas 920) see seen ie Srehare 2,271,140 pounds 


RELATIVELY HEAVY PRODUCTION OF CON- 
_ DENSED AND EVAPORATED MILK FINDS 
BUT MODERATE DEMAND. 


(Continued from page 132) 


goods were considerably heavier than those of October, 
1920, approximately an increase of 12,000,000 Ibs., but 
the total movement for the first ten months of the year 
lags behind the similar period for-1920 by some 125,- 
000, 000 Ibs. 

Comparisons of the stéeks held by manufacturers 
show that they were close to 50 per cent lighter on No- 
vember 1, 1921, than on November 1, 1920. This is also 
true of unsold stocks. Comparison with the previous 
month reveals slightly lower total stocks, but heavier 
unsold stocks. Figures showing this comparison appear 
in the accompanying tables. The relatively heavier 
movement of case evaporated during the past few 
months may have contributed to more interest in the 
manufacture of this class of goods, for from a compari- 
son made of the total stocks of firms which reported on 
both November 1 and October 1, it is noted that stocks. 
of evaporated were heavier on November 1 and stocks 
of condensed were lighter than the previous month. Just 
the reverse was true in August and September. 
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LE ee OE eek An ele EW 


A Mammoth Gelta Gin cc. ace ora 


The Ice Cream Review Editor Enjoys a Trip Through the United States Gelatine Plant at Carrollville, Wis. 


For a long time we have wanted to see gelatine made. 
We have a well-developed bump of curiosity anyway, 
and then we have heard so much about gelatine in years 
past, pro and con, that we just naturally wanted to get 
some first-hand information. 

Our work used to bring us in close touch with the 
high dignitaries in food control work, in the different 


—— 


sug! 


SIUPEESES 


we could ‘‘fliver’’ rather than pay railroad fares. 

We went to Carrollville, Wisconsin, and we surely 
‘foot an eyeful.’’ The pictures accompanying this ar- 
ticle will give the reader some idea of the magnitude of 
the business of the United States Gelatine Company, but 
they can’t tell the whole story. Neither can we, but we 
want to give you some of our impressions. We were 


The $2,000,000 Plant at Carrollville, Wisconsin, 


states and in the nation, and we recall the time, not 
many years ago, when to accuse an ice cream manufac- 
turer of using gelatine in his product was to accuse him 
of a serious crime. Some of these men still like to refer 
to gelatine as ‘‘an adulterant,’’ ‘‘a filler,’’ ‘‘a stretcher”’ 
or an aid to ‘‘air blowing.’’ It is hard for them to re- 
cede entirely from the position they took in the early 
stages of ice cream making. 


cordially received by Mr. H. W. Luscher, secretary of 
the company, and Mr. Carleton Bates, superintendent. 

We asked Mr. Luscher if he couldn’t tell us some- 
thing about the business that would be of interest to the 
readers of The Ice Cream Review and he replied, ‘‘I 
don’t know what there is to say about gelatine. Gela- 
tine is gelatine ana that is all there is to it.’’ After our 
visit through the plant with Mr. Bates we were forced 


The Processing Room, 610 Big Tanks Where the Gelatine Stock 
Is Held for 14 Weeks, 


Gelatine is now looked upon by everybody, not only 
as necessary to commercial ice cream making, but as a 
most valuable food element. 

So we wanted to see it made and in these days of 
high travelling costs it was the most natural thing in 
the world for us to go for information to a place where 
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“Cook House” Where the “Boilings” 


Gelatine Run Off. 


Are Made and the 


to the conciusion that Mr. Luscher would starve to death 
in the newspaper business. 

The main plant is 357 feet wide and 500 feet long, 
made of solid concrete and is absolutely fireproof. 
White tile and white enamel walls and ceilings and ter- 
razo floors are found in most of the departments and 
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Here’s A 
Xmas Suggestion 


For You 


For creamery 
operators, but- 
termakers, 
cheese makers. 


Yearly sub- 
seription $2.00. 


Yy 


Se CT ee a 


COS ELROD SEES 


§ MILK DEALER y 


For city milk 
dealers, milk 
plant or con- 
flensary opera- 
tors. 


Yearly sub- 
seription $2.00. 


For ice cream 
makers, 


Yearly sub- 
scription $2.00. 


oneesceeansceansegsovomnorenncecenst 


FOR THE BUT- 
TER MAKER, 


FOR THE 
CHEESE MAKER. 


FOR THE MILK 
PLANT OP- 
ERATOR. 


FOR THE ICE 
CREAM MAKER. 


managers or operators of dairy establishments 

find a lasting appreciation for a yearly sub- 
scription to one of these publications or a copy of a 
good book on milk, butter, cheese or ice cream? 


\ ,' Y OULD not your friends, who are secretaries, 


We can start subscriptions with January numbers 
and mail books promptly so you can forward them 
in time for Xmas—Just the thing for Dairy Stu- 
dents. There is no time for delay. 


FOR THE BUTTERMAKER 


Buttermakers’ Short Course.. 


ES MCLE Wh) ie ata e Slot. fuyoleneiete, cuatavsler ouelomoyor atte, aie etauai's $2.00 
Smith’s Computer 

HOrmMerl yey Seltand yay babl@ema onecs-en ethic hears ete 3.00 
Modern Buttermaking and Dairy Arithmetic 

TS PONLG yc memes ta atsome orate tetera ash) le erst eifeler octets, carey onelPa) eproucore-oi.e 1.50 
The Preparation and Care of Starters 

Ibi ADRK IDIROSK ON, Une oro u op pio Oil BOO OO OC Oe oe eure 25 
Smith’s Butterfat Computer, o.oo os ie. i oie is ede ee tee 2.00 
Dairy Bacteriology 

Bye RUSS Gee ELAS E'S aac sue cus etees <oeiseueligce a WheSey stele sue Dreyencke 1.60 
Book of Butter 

ByniG Uh Eee a cciwcacrttstatene steal cncner sister erste isle eee theme ticle terete 2.00 
The Butter Industry 

1S Ve EVOL OS, Hine EET Zi CW ix recenersnerw scohauetere ereiacere, <. « attusLeretone opie 


FOR THE CHEESEMAKER 
Cheese Making 


BYe, DECKEE= SA NAMUUS My ai rasreretae-e cost OloLe sie: oft) oicgetanedsLele Ghmietons $1.90 
Maney Cheese in America 

ES Veo, PAULO Ne aiecreteoece Cre teadecenes Seaau cians, foacesys: edie aie ee aicemayanere ye B15 
Seience and Practice of Cheesemaking 

BY EVANS VAC weal Gi: WO Wi ere cee 1 laeeraie © cote aceh ous) daeuaieie. ce 2.20 
Book of Cheese 

ES yee N@ Tne Gon aS Kxcmetete gs cis or cue ns eetereren theese) n: ochueee o) ebene sepeiel’ a /p'/a 2.00 


FOR THE MILK DEALER. 
The Story of Milk 


By oOonans De LredéerikS@mh ce. .r-. <5 cers sieietensin epovs.e)etele 8s vce $1.75 
The Examination of Milk for Public Health Purposes 

By loseplt (Racer hs Ue Cater chic ons crtiele ethic aretene¥e eiatuhale.s 75 
Productive Dairying 

By enotss Re NASW ASL DULIN, 585 cls senpecele arees ccrrehen use @ aca alate 2.50 
City Milk Supply 

Bye LrOrattOmNe w.LOM bab Ker orc cists cieiclete. cies. e 5: ets. s: e/erete 5.00 
Condensed Milk and Milk Powder 

Byer TOLMOR EM, HUN ZIK Ore te aa aa oc ctelenthis s eueeunis eels endo 5.75 
The Milk Question 

TS Vie Vi age EVO SOMA ca siale date hord sl obate rarer skelnletearaiteng aise tiler a cals rps) 
Dairy Technology 

Byes Parser ¢ & OW. Nit Geecstors merety starer oes oerara craiel ste cai ete a atte 2.00 
Pasteurization of Milk 

Bye harlesn bas KL DOUT IME ete ialescs otoretelis ec Sere alt oe este siete 1525 
Principles and Practice of Milk Hygiene 

ES Vide ISL OTM yeyien ek oie eas iar eo el at airs nad Sowa ue torohaes LePe ouai ee a cake whys 4.00 
The Common Sense of. the Milk Question 

ES Vad OL Tia Dia Os vey ane ee oieuereie, oisdetenre okene RRC he CHER 2.00 
Testing Milk and Its Products 

EB yaarr linet Ole Som WiOll aus wales ciel otter ae! se dever em erkoa olereiaiecas 1.50 
The Newer Knowledge of Nutrition 

Bye Hie Ve C COLI Spr. achat natmere e: oeugielecarts eo Gyro ate: ers hc 2.50 
Modern Methods of Testing Milk and Milk Products 

EES Vie EG TUS ea Te CoV Cy ogee tates folie, g) nica, overs silensie cous) SG) avelais 1.40 
The Price of Milk 

Bytely det Kan 2. e PAD aicve rs, atave: sterol sie) lrar SieTe weiss cet 2.00 


FOR ICE CREAM MEN 


The Manufacture of Ice Cream and Ices 


By7J. Asirandsen and) im. Ay Markham toon en. . 6 aee $2.25 
Tee Cream and Candy Makers’ Guide.................. 1.65 
An Iee Cream Laboratory Guide 

By W. We hisk and EH. -B) Bllenberger. ..... 240.6606 .90 
The Book of Ice Cream 

TD VPN VAN eee ELS Hote tent visi 'sisslrens @ Mea eRAN RA Wate co ae. clone acetone a a relanat 3.2) 
Standard Recipes for Ice Cream Makers 

TS Yt VAULT itera me chee eheticed. sistst ote lo ieeiuee eieesilereter ehebalehsa,.0 1.25 
Audel’s Answers on Refrigeration. ........,...00.0000. 2.00 
The Modern Motor Truck 

Vo VACCOLMW a ALO: OI. JS. AAG, Bis. ca aise, oie 6 e818 em sles Fog 5.00 


SEND YOUR ORDER NOW. 


THE OLSEN PUBLISHING ComMPANY 


210 SYCAMORE STREET 


MILWAUKEE, WIS. 
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every means known to modern architecture have been 
employed to make the plant and equipment absolutely 
sanitary and practical. We got our first shock upon en- 
tering the big room where 610 holding vats, each 514x7x 
11 feet, lie ‘‘side by each’’ and containing from two to 
five million pounds of gelatine ‘‘stock’’ in the process 
of cleansing and purifying. The ‘‘stock’’ is held in 
these vats for 14 weeks, being occasionally moved from 
one vat to another to permit constant cleaning. The dif- 
ferent vats are reached by huge grab buckets which 
travel on mono I beam rails, of which there are 10,680 
feet installed. 

Along both sides of this large room are twenty-four 
washing mills, each twenty feet in diameter and five and 
one-half feet deep. A mammoth filter purifies the water 
for this big plant and they use 9,000,000 gallons of water 


THE ICE CREAM REVIEW 


a special ‘‘blend’’ or ‘‘mix’’ and are separated to avoid 
the possibility of error. Each blend is made up of sev- 
eral ‘‘runs’’ and individual boilings are rarely put upon 
the market. The different ‘‘runs’’ or “‘boilings’’ are 
blended so as to get uniformity in grade, viscosity, jelly 
strength, clarification, color and physical appearance, in 
fact, ‘standardization in everything. 


A fully equipped laboratory is one of the features of 
this modern plant and is one of the most essential fea- 
tures as well, inasmuch as the manufacture of high- 
erade gelatine is a constant fight against bacteria 
erowth. The product furnishes an ideal medium for 
bacteria propagation, hence the necessity of the best pos- 
sible equipment to insure sanitation. 

The company has branch offices in New York, Chi- 
cago, Cincinnati, and Grand Rapids, Mich. The follow- 


A Section of the Condensing and Evaporating Room Where 12 
Big Elyria Glass Lined Tanks Are Installed. 


daily. An industrial railway system furnishes all the 
transfer facilities not furnished by the overhead system 

After the 14 weeks’ period of processing and cleans- 
ing the ‘‘stoeck’’ goes to the ‘‘cookhouse’’ on the second 
floor where there are 50 cook kettles, seven and one- 
half deep by seven and one-half inches diameter. 
Twenty-five kettles are in use while the other 25 are 


being cleaned. The boiling of the stock in these big™ 


kettles extracts the gelatine which is drawn off. Sue- 
cessive boilings—four in all—follow at higher tempera- 
tures and eae hsuecessive ‘‘run’’ shows, of course, less 
jelly strength. Dump ears travel from kettle to kettle 
so that the highest labor efficiency is obtained. 

Twelve big Elyria glass lined tanks, six and one- 
half feet in diameter and twelve feet long are installed 
in the evaporating and condensing room, as well as 
four mammoth Swenson evaporators made of special 
cast aluminum. Glass lined Elyria piping is used 
throughout for handling the liquid gelatine. 

Cooling of the condensed product congeals and forms 
the gelatine which is carried in thin sheets from the 
refrigerating machines by long belts on to wire nets, 
and thence to the drying rooms. Eight big drying tun- 
nels, 15 feet wide, and 614 feet high and 100 feet long 
furnish drying facilities. Two especially constructed 
Davis-Watkins pre-coolers add to the efficiency of the 
operation. From the big drying rooms, which are heat- 
ed by warm, purified air, the sheets of gelatine go to 
the grinding rooms where the gelatine is prepared for 
market. There are five of these rooms, each turning out 


A Section of the Storage Room Furnishing Facilities for Hold- 
ing 5,000 Barrels of Gelatine Ready for Shipment. 


ing representatives call on the trade in the sections men- 
tioned : 
Hans P. Johnson, Wisconsin, 
M. C. Patton, Wisconsin. 
Wm. C. Valentine, Chicago (Branch Manager). 


Ralph Garvey, Illinois and Missouri. 
Fred Volkman, Illinois. 


T. W. Steward, Michigan and Cangaan 
Manager at Grand Rapids). 
R. P. Driscol, Michigan and Indiana. 


C. H. Nieman, Ohio and Kentucky. 
eer at Cincinnati). 


Herman Schwandt, Southern States. 

W. J. Grothaus, Southern States. 

W. HE. Hughes, New (Branch Manager at New York 
City.) 

J. K. Upham, New York and Pennsylvania. 

Harold Cooper, New England States. 

F. W. Baker, Jr., New England States. 


Minnesota, Lowa. 


(Branen 


(Branch Mana- 


The trip through the modern plant was a revela- 
tion to us and we only wish that every reader of The Ice 
‘ream Review might enjoy seeing this necessary food 
article manufactured. It would do the layman good too. 
He would better understand the merits of gelatine as a 
food product and would be impressed by the extreme 
care taken in its manufacture. 
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PROF. BAER’S INQUIRY 
DEPARTMENT 
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ATOLL LU ooo oo LL 


Dear Sir:—What do -you think of the following ice 
eream formula? 

12 lb. sugar, 1 lb. gelatine and flavor (12 oz. gel. 
and 4 oz. flavor). 

87 lb. of 14 per cent cream (made with cream, about 
3C per cent, and skimmilk). In an upright 40 qt. freezer 
what speed should be used to get a good overrun? It 
takes about 52 lbs. to make a 10 gal batch. G.R. J. 


Reply: I am glad to give you below in Table No. 
No. 1 the analysis of your ice cream mix. 


Ingredients Fat Serum Solids Total Solids 
12.0 lb. sugar 11.40 
1.0 lbs. filler and vanilla SD 
87.0 lbs. 14 % cream 12.08 6.68 18.86 
100.0 Ibs. mix 12.18 6.68 30.01 


You will notice that you have a total solids content 
of 30 per cent and about 18.5 per cent milk solids. You 
stated that you are getting ten gallons of ice cream from 
about fifty-two Ibs. of mix. This is all you should expect 
from your mix containing only 30 per cent total solids. 
You could very easily improve your formula by adding 
2 per cent milk serum solids either in the form of con- 
densed milk or skimmilk powder and that would assure 
you a little higher overrun, and I believe also a little 
better ice cream. 

% * % 

Dear Sir:—Will you kindly make an analysis of the 
enclosed note, as to fat, solids, ete. How are the propor- 
tions? We do mostly a family and some Hotel trade— 
and make a high grade ice cream, that is we try to. 

10 cans 20 per cent cream, 5 cans 40 per cent cream, 
4 cans 8 per cent condensed, 3 cans skim condensed, 11 
cans 4 per cent milk, 495 lbs. sugar, 12 Ibs. gelatine. 

This batch is pasteurized and homogenized. 

diate 

Reply: You will find an analysis of your ice cream 
formula given below in Table No. 1. 

Table No. 1. 
Ingredients Fat Ser.Sol. Total Sol. 


10 cans—840 lbs. 20 % cream... 168.00 59.81 227.81 
5 cans—400 lbs. 40% cream... 160.00 21.36 181.36 


4 cans—360 Ibs. 8% condensed 25.8 64.80 90.60 
3 cans—270 lbs. skim condensed ..... 45.90 45.90 
11 cans—946 lbs. 4% milk..... 37.84 80.82 118.66 
SIS SALT. tee cist. Uhr ctite eo Stee De rater 470.25 
emu som POLALITG cisvers ists sisis wie. ocey lla G. soe ea Ber 11.40 
BMPS SONI chs citi oc eke 6 Sie asthe 391.64 272.69 1145.98 
BReTMPCON Gate rgh) osc eke occ cease ot e''s ES 8.206 34.5 
Per cent) stgar soe. kes 14.8 


You will easily see that you have a formula which 
Should give you excellent results for your family and 
hotel trade. If, however, you are doing any fountain 
business I believe your ice cream would be too sweet, 
containing, as you notice, 14.8% sugar. Your ice cream 
formula is also pretty well balanced for butter fat and 
other milk solids. You have perhaps noticed a number 
of times that I have recommended at least 20% milk 
solids. Your formula figures out 19:98%. 

* * * 


Dear Sir:—I would like to ask you to analyze the 
following ice cream mixes for me if you please. 

304 lbs. 20% cream, 72 lbs. unsweetened skim con- 
densed, 56 lbs. sugar, % lb. I. C. powder, 10 lbs. gelatine 


Highest Purity 


Giff 
/ 
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BEEHLER STEEL HANDLES 
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ICE CREAM TUBS 


No. B-86 
If your Supply House cannot deliver 
write direct to Factory 
Manufacturers of Complete 
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BEEHLER STEEL PRODUCTS Co. 
ST. LOUIS, MO. 
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MADE IN AMERICA 
For Quality Buyers 


Si.) 


HHT SS You can't forget the satisfac- 
HS tion which unfailingly follows 
UH i) the use of Chalmers Gelatine. 


CHALMERS GELATINE 


SALES CORP. 


RICHMOND VIRGINIA 


CONDENSED MILK 
MACHINERY 


The Better Kind 


We teach you to make 
condensed milk. 


Cc. E. ROGERS 


Builders of Better Condensing Equipment 
8731 Witt St. Detroit, Mich. 
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and water, 4 lbs. skimmilk powder, 1% oz. flavor van- 


illa, 3 oz. color. 
How much finished ice cream should each formula 


make? A tee sie & by 
Reply: I have analyzed your two ice cream form- 
ulas for you and you will find the figures given below in 
formulas No. 1 and No. 2. 
Formula No. 1. 
Ingredients Fat Serum Solids Total Solids 
204.0 lbs. cream 20%.... 52.80 18.78 71.58 
64.0 lbs. evaporated 8% 5.12 iba ew) 16.64 
40.0. lbs. milk 3.5%..... 1.40 Baws Ata 
5 G.0% Lbs. SULA ee eel nea eae sen Dee 53.20 
10.0 lbs. skimmilk powder... Re 3.80 
4.0 lbs. skimmilk powder..... 3.80 3.80 
.5 lbs. ice cream powder.. Sve .45 
.2 lbs. vanilla & color 05 
AVS ST LDS ya TK © eon teiatrcmonome rs 59.32 37.42 154.24 
Ber Gente tuner beac catene 13.28 825 Shiodt 
Formula No. 2. 
Ingredients Fat Serum Solids Total Solids 
304.0 lbs. 20% cream ... 60.80 21.72 82.52 
72.0-.1bs. Skim cond. 2%% 19.44 19.44 
56.0, LbSaSWkane wer. ee Seater Soe are 53.20 
1020 Tbss celatinwdc *waleree..n.- ewes 3.80 
4.0 lbs. skimmilk powder..... 3.80 3.80 
.5 lbs. ice cream powder..... ares 45 
.2 lbs. vanilla & color .05 
AAG Meal OS aL aecione leesosteccee 60.80 44.96 163.26 
POPreCON Ls ie och ateksatevre be eG 10.0 BORD 


With either of these formulas you should be able 
to secure a gallon of ice cream for each 4.7 lbs. of mix. 
You can easily caleulate how much ice cream you should 
get from either of the two mixes. I suggest that in 
order to make the calculation of your mixes more simple 
you try to figure out both of these formulas, or either 
one which you intend to use, on a 500 lb. basis. That is, 
making the total number of pounds of ingredients weigh 
500 Ibs. instead of a fraction like 438.7 lbs. By doimg 
this you will easily know what the per cent of fat and 
solids are in each mix. 

* % * 

Dear Sir:—I am well pleased with the people I am 
working for now. My employer is very much pleased 
over my work although I do not have charge of the 
plant. He told me as soon as I could get hold of the 
plant and understand the work and machinery he would 
like me to go ahead. 

Have found out considerable about formulas but 
don’t quite get on to mixes over 1,000 lbs., also do not 
understand how you figure on condensed milk in the 
Review you give 35 lbs. of condensed milk, 40 per cent 
sugar, 8 per cent fat. You figure 2.80 fat, that I under- 
stand; but your serum solids 6.10, total solids 22.90. 
I don’t. Is this condensed milk sweetened? Also do 
you figure the 35 lbs. condensed double the amount of 
raw milk? 


Mr. gave me the formulas that he had and I 
have worked them out satisfactorily. 

I am.° hy. 0. 

Reply: I have your recent letter and I am glad to 


know that you are satisfied with the position at 
I should be glad to have you come to Stillwater for a 
week or longer as I am sure you could spend the time 
very profitably and learn a good deal about the cal- 
culation of ice cream mixes, and about other matters 
which would probably help you when the season opens 
next spring. : 

Referring to the caleulation in your letter relative 
to the solids in 35 lbs. condensed milk, the calculation 
was made as follows: 35 multiplied by 8 per cent 
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amounts to 2.8 lbs. of fat; 35 multiplied by 40 per cent — 


amounts to 14 lbs. sugar solids; 85 multiplied by 18 per 
cent amounts to 6.3 lbs. serum solids; which makes a 
total of 2.80 plus 14 plus 6.30 or 23.10. This caleula- 
tion is made on the basis that the condensed milk con- 
tains 8 per cent butterfat, 40 per cent sugar, and 18 per 
cent serum solids. 

If you should decide to come to Stillwater for a week 
the only expense you would have would be for your 
board and room as there would be no fee attached to 
such a course. Board and room would possibly cost 
you $2.00 per day. 

* * * 

Dear Sir:—Will you kindly tell me through your 
column what effect ordinary soda has on yield, when 
added to the mix at the freezer? 

How long should it take to freeze a run in a Perfec- 
tion freezer, brine at 19° and obtain the best overrun? 
With brine at 10° we find the cream freezes too soon to 
incorporate air. Should it be whipped before turning 
the brine on, or allowed to freeze with brine valve half 
open? 


Is air whipped out of cream by prolonged agitation’ 


in the freezer after it has reached the proper point for 
drawing? . GAGs 


Reply: Replying to your inquiry regarding the 
effect which ordinary baking soda has on the yield when 
added to the mix at the freezer I am glad to say that 
this soda should have absolutely no effect on the yield 
and there is every reason that the addition of this soda 
should be prohibited. 

If your mix is handled correctly, aged properly, after 
mixing and pasteurizing you should have no difficulti 
in securing the proper yield. If you have trouble in 
this respect I should. be glad to have you tell me exactly 
how you prepare your mix and handle it before freezing. 

Ordinarily it should. not take over ten to twelve 
minutes to freeze a batch in the freezer. If your ice 
cream mix is in the right physical condition it should 
not be necessary to whip it in the freezer before turn- 
ing on the brine. The ice cream should not be over 
frozen in the freezer. If agitated too long and frozen 
too hard the yield will be less than when the ice cream 
is drawn at the proper stage. 

* * * 


Dear Sir:—We are wanting to make our ice cream 
better by using more butterfat, and we have been ex- 
perimenting along this line, but for some reason we 
cannot make any headway. We. were sure we could 
get advise from you so we are writing to you in regard 
to this matter. 


Say for instance a ten gallon batch, our ingredients 
as follows: 3% gal. cows milk (part Jersey), 7% Ibs. 
sugar, 1 cup gelatine, 1 oz. meloine, 1 tablespoon Olio- 
Venild, 1% gal. evaporated or condensed milk. The 
brand of this milk is Plow Boy and is said to contain 
25.54 per cent solids and 7.8 per cent butterfat. 

Drug stores say our cream is not of the standard. 

Please send us formula and also please give this 
formula so as to have the correct per cent of butterfat 
and correct per cent of solids that the standard cream 
ought to have, and the state laws require. 

How many pounds in a 10 gallon mix? 
gallons in 100 pound mix? 

If there are any charges on these formulas let us 
know and we will forward same. 


How many 


Ve TXCr Ge 


Reply: Replying to your recent letter with request 
for analysis of your ice cream formula, I have figured 
over your ice cream mix and you will find the calcula- 
tions given below in Table No. 1. 
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Table No. 1. 


Ingredients Fat Serum Solids Total Solids 
3% gal. or 30 lbs. 4% milk. 1.2 2.5 Oat 
1% gal. or 13.2 lbs. evap 78% 1.3 2.4 a8 
MUD SeESULAL. coca snes 0 2 ocece : te 7.07 
1.0 lbs. gel., mel. and flavor ... eee .50 
MEO MLDS sre ata oc cxscss ss eee 2.20 4.9 14.70 
PPOTMeCON Causes leche os else 4.3 9.4 28.4 


You will notice that your ice cream tests only 4.3 
per cent butterfat and with total solids of 28.4 per cent. 
You understand of course, that your ice cream is not 
up to your state standard. I suggest that you try the 
mix given below in Table No. 2. 


Table No. 2. 


PeeO MLDS CSULAT ose es cicce os Scat Siekss Seo) 
seeal, 26.4 evap: milk..... 2.05 4.75 6.80 
14.0 lbs. 30% cream ..... 4.2 .86 5.06 
44.6 lbs. 4% milk ....... 1.8 3.81 5.61 
PIMOS: a TOLX 3 ec. Cone os 8.05 9752 Bye eit ¢ 


This, you will notice, tests 8 per cent butterfat and 
about 31 per cent total solids. I am sure that you will 
have no difficulty in making a satisfactory ice cream 
with the mix in Table No. 2. It is best to work with 
a mix of this kind on a basis of exactly 100 Ibs. because 
in that case the number of pounds of butterfat, serum 
solids and total solids also represents the percentage 
of these ingredients. One gallon of this mix will weigh 
8.8 pounds. 

Trusting that this information will assist you in 
making a better quality of ice cream. 

ee 

Dear Sir:—I want you to give me a formula for a 

100 lb. mix of 8 per cent butterfat ice cream. I want 
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MANUFACTURERS 
MILWAUKEE WIS. 


to use Carnation brand milk 8 per cent and 4 per cent 
cows milk. I have something like 500 lbs. of Purity 
powder on hand and if they will help would like to use 
them too. Let me hear from you at once. Can I make 
good ice cream by just using Carnation milk 8 per cent. 
cows milk 4 per cent, gelatine, Purity powder, flavor 
and sugar? BeBe. 

- Reply: I have your letter of recent date with a re- 
quest for the formula of a 100 lb. mix containing 8 per 
cent butterfat ice cream which you wanted calculated 
by using condensed milk 8 per cent and sweet milk 4 
per cent. This will absolutely be impossible and you 
will have to use either some cream or some sweet butter 
to bring up the butterfat. 

Kindly advise me which of these two ingredients 
you desire to use and I will suggest a formula for you. 


b 


BOHEMIA 


I am tired of the garrets 
All crowded with junk, 
Where smock covered aliens 
Talk futurist bunk. 
I am tired of the ‘‘tam’’ 
Crowning frowsy bobbed hair, 
The easels and paint pots, 
The onion-kissed air. 
I am tired of the models 
Who hate so to eat— 
So goodbye forever 
Bohemia Street. 

Al. 8. 
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Mobile, Ala..——The Columbia Ice Cream Co. have made 
extensive improvements lately and the purchase of a five or 
ten ton refrigerating machine is soon to be considered by Mr. 
Betha, the manager. 

Montgomery, Ala.—The Mellilotus Creamery Co. has or- 
ganized with W. L. Lancaster, president; B. F. Miller, vice- 
president and manager; J. T. Fowler, Jr., secretary and 
treasurer and will go into the manufacture of ice cream. 

Little Rock, Ark.—The Clem Cream Co. has incorporated 
at $50,000. It will engage in the manufacture of ice cream. 

Searcy, Ark.—Searcy is to have an ice cream factory. 
The owner and manager of the Kensett ice cream factory will 
move same to Searcy and it will be operated in connection 
with the ice company. Ben Grisham is the owner and a resi- 
dent of Kensett. 

Fort Smith, Ark.—Enlargement of the Ward Ice Cream 
plant is forecasted as J. Ward has purchased an additional 
lot. 

Brentwood, Calif—-The Oakland Ice Cream Co. of Oak- 
land has purchased the ice cream manufacturing plant of 
George Davis. : 

Chico, Calif—The Ellamore Ice Cream Company of 
Marysville plans to be represented in Chico with a $15,000 
factory. The company also plans to erect factories at Red- 
ding and Sacramento. 

Los Angeles, Calif.—A $700,000 ice cream plant will be 
erected. This new company will be headed by W. E. Keller 
of the Globe Milling Co., and by A. A. Comey. 

Redding, Calif—-The Ellamore Candy Co. of Marysville 
is reported to have decided to put in an ice cream factory 
and creamery in Redding, the total cost of the building and 
equipment to be $57,000. 

Stockton, Calif.—The Gloria Ice Cream Company are add- 
ing 12,000 square feet to their plant and the cost will be in 
excess of 325,000. 

Greenville, S. Car.—The Carolina Ice Cream Co. of Green- 
ville, S. C., has incorporated with capital stock of $75,000. 
C. M. McGhee is president; J. G. Sherrer is vice president, 
and L. EH. Girardeau is secretary and treasurer. The com- 
pany has purchased the plants of the Garrison Ice Cream Co. 
at Greenville and of McKay Ice-Cream Co., at Anderson, and 
will operate both plants. The main office will be at Green- 
ville. 

Wilmington, Del.—The Quaker Ice Cream Co. has incor- 
porated at $250,000. 

Tallahassee, Fla.—The Leon County Milk Co., purchased 
the plant o fthe Purity Milk Company of Jacksonville in 
Tallahassee and will install machinery for the manufacture 
of ice cream. 

Macon, Ga.—A corporation is the result of the merging of 
the Kinnett Coal & Ice Co., The Odom Ice Cream Co., and 
the Purity Ice Cream Co. The capital stock of the new Kin- 
nett-Odom Company is valued at $400,000. 

Waycross, Ga.—B. J. Ford, owner of the Glynn Ice Cream 
Co. of Brunswick, Ga., announces that he will open a new 
ice cream factory in Waycross. 

Belleview, Ia.-—Not long ago the Bellevue Co-operative 
creamery had an over supply of ice cream on hand and they 
gave the youngsters a treat. Fifty-five gallons were con- 
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sumed in less time than it takes to tell it and the children 
will long remember their treat. 

Muscatine, Ia.—The Leu & Stein Ice Cream Company 
has started clearing a site for a new factory which will cost 
$20,000. 

Sioux Rapids, Ia.—F. R. Ballantyne has sold his ice cream 
business to Howard Sawyer. Mr. Ballantyne intends to 
resume the business in some larger city. 

Pocatello, Idaho.—The American Ice Cream Co. is plan- 
ning the erection of a new $10,000 ice cream ‘factory, to be 
ready for the spring trade. The site has already been 
selected. i 

Twin Falls, Idaho.—The Sterling Dairy Products Com- 
pany intends to purchase complete equipment for the addi- 
tion of a wholesale and retail pasteurized milk department 
to its ice cream and butter factory. 

Chicago, T1l.—Kosmos Ice Company is adding a plant to 
its buildings for the manufacture of ice cream. They expect 
to. have it in operation in the very near future. 

Chicago, Ill.—The Kosmos Ice Cream Co. has increased 
its capital stock from $50,000 to $75,000. 

Rock Island, Dl.—O. G. Sturtevant, president of the 
Sturtevant, Wright and Wagner Dairy Company and Chas. 
E. Baker a former employe of the S. W. W. Co. of Beloit, 
Wis., have increased the capital stock of the Sturtevant- 
Baker Ice Cream factory at Rock Island, Ill., from $70,000 
to $250,000, and will begin construction soon of a $200,000 
factory in the Illinois city. The. Rock Island factory uses 
eight motor trucks to handle deliveries and is one of the 
largest industries of its kind in the district. C. EK. Beker 
is the active manager. 

Springfield, Il. —Marshall & Lawrence Co. has cheead 
hands and is now called the Capital City Ice Cream Co. Mr. 
Schuze is manager of the new concern. 

Providence, R. I.—The Puritan Ice Cream Co. will move 
into their new plant in the spring of 1922. 

Hikhart, Ind.—The Phend Dairy Company will purchase 
some new milk wagons. The company uses horse-drawn 
equipment. 

Fort Wayne, Ind.—The Fort Wayne Dairy Co. has re- 
cently elected Mr. King as their new manager. 

Laurens, Ia.—A new co-operative creamery company is 
being organized at Laurens. It has purchased the ice cream 
factory and creamery of J. G. Hinn and is now open for 
business. Tom Edge is president. 

Lawrenceburg, Ind.—The Batesville Ice Cream Co., has 
incorporated with a paid capital stock of $30,000. The 
officers are: president, Louis Goyert; vice-president, Daniel 
W. Foley; secretary, Louis Goyert; treasurer and general 
manager, Wm. B. Goyert. 

Monticello, Ind.—Mack & Company have sold their Monti- 
cello ice cream factory to C. R. Byers. 

South Bend, Ind.—The Reliable Dairy Co. has incorpor- 
ated with a capital stock of $100,000. The incorporators are 
G. C. Palmer, W. H. Palmer and I. D. Shirk. The company 
will manufacture ice cream. 

Garden City, Kas.—C. E. Nuttle has purchased the rink 
building and will convert it into an ice cream factory. 

Goodland, Kas.—D. W. Dillingham, secretary and treas- 
urer of the Dillingham Ice Cream Mfg. Co., of Otis, Colo., 
expects to locate in Goodland and transfer his company there. 

Kansas City, Kas.—The DeCoursey Creamery Company 
is building an addition to their plant sized 50x40. The 
structure is of two story brick and will cost $20,000. The 
addition will give more room for the ice cream department 
and thereby enable them to handle a larger volume in the 
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Make more ice cream 
for less money! 


Our Business is to Show You How 


A thorough knowledge of ice cream making, together 
with our long experience in simplifying a wide variety of 
manufacturing operations, enables us to analyze your 
plant and offer practical suggestions for its improvement. 


If you want to extend your present factory or build a 
new one, our staff of engineers can design low cost, high 
efficiency quarters for you that will make every foot of 


floor space pay dividends. 


It will pay you to get in touch with us. 


FRANK D. CHASE, Inc., Engineers 


645 North Michigan Avenue, Chicago, IIl. 


1922 season. A new 100 quart freezer, together with the 
battery of other freezers, will turn out a volume of 5,000 
gallons per day. 

Kansas City, Kan.—The Atwood Ice Cream Company has 
begun the erection of a one-story and basement building, to 
be occupied next summer. : 

Manhattan, Kans.—A new ice cream factory will open 
here Dec. 3rd. The contract for the erection of the new 
building has been let to a Marysville, Kans., firm. 

Pratt, Kans.—The Kaufman creamery is installing a 
York compressor, size 7144x7% hardening rooms, to hold 
3,000 gallons of ice cream, butter storage for 40,000 lbs. of 
butter, and a No. 8 Perfection churn is also being installed. 

Ashland, Ky.—The Imperial Ice Cream Company, of 
Clarksburg, W. Va., will build a new plant this winter at 
Ashland, Ky., as well as in Huntington, W. Va. 

Newport, Ky.-—It is planned to manufacture ice cream 
next spring at the Feldman Milk and Cream Company. 

Lowell, Mass.—The Cameron Ice Cream Company’s new 
plant is now ready for occupancy. 

North Adams, Mass.—The Country Maid Ice Cream Co., 
of which C. H. Mauser is proprietor, is now building a new 
plant and will equip it fully. 

Webster, Mass. —The Nectar Products Company will have 
a new ice cream. plant. 

Worcester, Mass.—An ice cream plant will be built by 
the C. Brigham Company. 

Pontiac, Mich.—An ice cream plant will be added to the 
Shore Acres Creamery Company, according to F. W. Lam- 
bert, manager. 

Port Huron, Mich.—The Carlisle Ice Cream Company is 
erecting a new two story concrete building which will be 
used for the manufacture of ice cream. 

Minneapolis, Minn.—The Northwestern Ice Cream Com- 
pany will begin work-on an ice cream factory next March. 
G. A. Ball, president of the Ball Pharmacy, is interested. 
The building will cost about $100,000. 

Minneapolis, Minn.—A five story brick and concrete cold 
storage plant will be built by the Kemp Ice Cream Co. 

Northfield, Minn.—The manufacture of ice cream at 
Northfield will begin in the near future by the Twin Cities 
Milk Producers’ Association. They will cater to the trade 
in and around Northfield. 
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St. Paul, Minn.—The Creamery Package Mfg. Co., of 
Chicago, Ill., will build a new factory and warehouse in 
St. Paul. The cost will be about $120,000. 

Rochester, Minn.—The Cairo Food Products and Dairy 
Manufacturing Co., of Cairo, Ill., will manufacture ice cream 
in the Schuster Brewing Company building at Rochester. 

Jefferson City, Mo.—The Weber Ice Cream Co. is planning: 
to build another plant in the state of Missouri in addition to 
their plants in Jefferson City, Moberly and Sedalia. 

Kansas City, Mo.—The Okey Ice Cream Company has 
chartered with $10,000. 

Louisana, Mo.—The Weber Ice Cream Co. recently added 
equipment and will distribute milk hereafter; bottle crates 
and bottles are soon to be purchased. 

Neosho, Mo.—The Quality Ice Cream Company, of Tulsa, 
Okla., have leased and remodeled the creamery building at 
Neosho. 

St. Joseph, Mo.—The Thomson Ice Cream Company has 
been compelled, owing to a big increase in business, to 
occupy larger quarters. Their new plant is on 15th street. 

St. Joseph, Mo.—The Thomsen Ice Cream Company is 
now in their new home. 

David City, Nebr.—J. G. Duncan and Arnold Reid will 
soon have their ice cream factory ready. It was purchased 
from Tom Case and several changes made. 

Minot, N. D.—Campbell & Tompkins have been succeed- 
ed by the Purity Ice Cream and Dairy Company. 

Trenton, N. J.—An incorporation for $100,000 has been 
formed by the Hildebrecht Ice Cream Co. C. F. Hildebrecht, 
A. B. Hildebrecht and Wm. H. Titus, of Trenton, are inter- 
ested parties. 

Albany, N. Y.—The Albany Ice Cream Co. is planning to 
erect a two-story brick addition to their present plant, which 
will involve an expenditure of $20,000. 

Amsterdam, N. Y.—The Kirk-Naher Company has pur- 
chased the ice cream plant and business of Messrs. Hill, 
Marks & Heath. The business will be continued under the 
name of-The Amsterdam Ice Cream Co., Inc. The company 
is capitalized at $75,000. Mr. H. L. Hadlock will manage 
the organization. 

Buffalo, N. Y.—The capital stock of the Rich Ice Cream 
Co. of Buffalo has been increased from one to two hundred 
thousand dollars. 
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Elmira, N. ¥Y.—The Nestles Ice Cream Co. is planning to 
build a plant in Elmira, N. Y. This company is now operat- 
ing a large plant in Ithaca, N. Y. 

Freeport, N. Y.—Fire destroyed the ice cream factory of 
H. Wiebold. The loss includes the damage to machinery 
and has not been determined but will run into thousands, 
it is estimated. Origin of the fire is unknown. 

Schenectady, N. Y.—The Presto Ice Cream Equipment 
Corporation has incorporated with a capital stock of $10,000. 
W. L. and F. X. Daly, F. Hovey and A. E. Bishop are in- 
terested. 

Bryan, O.—The Bryan Ice Cream Company intend adding 
two freezers to their present equipment. 

Cincinnati, O.—The DeHaven Ice Cream Company will 
have a two-story structure, 60x100 feet, with equipment, 
costing about $75,000 in all. 

Cincinnati, O.—The DeHaven Ice Cream Co. will build a 
new ice cream plant and will be in operation about January 
1st. Mr. Connolly and Mr. DeHaven are members of the 
concern. 

Columbus, O.—The Furns Ice Cream Company has pur- 
chased the ground south of its present factory for the pur- 
pose of building an up-to-date garage and storage building. 
No better indication can be given of the steady growth of 
this firm than the present expansion which makes it one of 
the finest and largest ice cream plants in the state. 

Cresline, O.—-C. O. Wells Creamery Company will add a 
freezer, ice tank and cold storage room to their creamery for 
the manufacture of ice cream. 

Dayton, O.—-Plants at Piqua and Xenia, O., have been 
opened by the Red Wing Ice Cream Corporation. 

Defiance, Ohio—The Defiance Ice Cream Co. has incor- 
porated for $25,000. The officers are: W. C. Hopkins, presi- 
dent; L. W. Hopkins, vice president; G. E. Watts, secretary 
and treasurer. They plan to make improvements on plant 
and to build a new plant later. 

East Liverpool, O.—Ambrose E. Webber, manager of the 
City Pure Milk and Ice Cream Co., announces that the com- 
pany is preparing to erect a modern ice cream plant. 

Findlay, O.—The Findlay Dairy Company will soon add 
some glass lined tanks and two new freezers to their plant. 

Port Clinton, O.—The Esmond Dairy Co., of Sandusky, 
O., will manufacture ice cream in a branch plant which will 
be opened in Port Clinton. An artificial ice plant will be es- 
tablished also. 

London, O.—The London Creamery plans within the next 
year to enter the ice cream manufacturing business. 

Miami, Okla.—Harry Plummer purchased the Miami Ice 
Cream factory. He was the superintendent of the Miami Ice 
Company. 

_ Mansfield, O.—The Paige Dairy Company, of Toledo, is 
erecting a two-story building, of brick, on Franklin St., in 
Mansfield. 

Mansfield, O.—The Mansfield Pure Milk Co. is intending 
to add two 60 H. P. boilers and will also have a new cold 
Eves room. Sam Isaly is the competent buyer for the 
plant. 

Marion, O.—The Buckeye Dairy Company, of which FE. A. 
Williams is proprietor, are now manufacturing ice cream. 

Norwalk, O.—Gelatines and extracts just now are what 
the Norwalk Dairy Company is mostly concerned about. 

Norwood, O.—Mr. F. A. Huck, the buyer for the Norwood 
Ice Cream Co., will soon purchase a brick cutter and an ice 
cream sandwich machine. 

Salem, O.—The Salem Sanitary Milk Co. is adding an 
ice cream department to their plant and will purchase ‘a 
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freezer, cans, tubs and other necessary equipment for the full 
equipment of same. 

Springfield, O.—The Purity Ice Cream Co. is building an 
addition to the plant and will purchase new cabinets. 

Springfield, O.—The Springfield Dairy Products Company 
will soon purchase a full line of supplies. 

Vermillion, O.—Improvements and a new building for the 
ice cream plant of A. D. Baumhert are now being made. 

Purcell, Okla.—A 40 quart brine freezer is the next addi- 
tion which the Binner Ice Cream Company will make to their 
equipment in the ice cream plant of that company. 

Charleroi, Pa.—One of the most complete and up-to-date 
ice cream manufacturing plants will be erected in Charleroi 
by Calistic & Sons. 

DuBois, Pa.—Smith Brothers will erect a new ice cream 
plant. 

Kittanning, Pa.—F. F. Bowling, G. R. Schnars and others 
are interested in a corporation to be called the Kittanning 
Pure Milk Company. They will manufacture ice cream. 

Lancaster, Pa.—The Lancaster Sanitary Milk Company 
will build a three story building to be used as an ice cream 
factory. 

Milton, Pa.—The Pleasant Valley Creamery Co. will soon 
install piping for their hardening room. Electric signs, street 
signs, tubs and cabinets will also be added to the ice cream 
department. 

Osceola Mills, Pa..—An incorporation has been formed by 
W. R. Swett, A. Britton, F. D. Askey, T. C. Estep and G. M. 
Estep called Superior Ice Cream Corporation. They will 
manufacture ice cream. 

Scranton, Pa.—The M. G. Ice Cream Co. broke ground 
for the erection of one of the largest ice cream plants in 
eastern Pennsylvania. John Mealey, president of the com- 
pany, presided at the ceremony, which attracted much at- 
tention in Scranton. 

Tarentum, Pa.—Ganoe and Lee, of the Ganoe and Lee 
Ice Cream Company, have severed partnership, Mr. Ganoe re- 
taining control of the business. 

El Paso, Tex.—About January 1st the Sanitary Ice Cream 
Company of Cisco, Texas, will be moved to El Paso, and @ 
new name will be decided upon. A new building is being 
erected and a twenty-five ton ice plant will be in connection. 

Huntsville, Tex.—Huntsville is to have an ice cream 
factory in the near future. Messrs. J. H. and J. V. Ash of 
Conroe, Texas are interested in the project. 

Corpus Christi, Tex.—Plans have been consummated for 
a large two-story concrete building to be occupied by an ice 
cream factory. 

Sweetwater, Tex._-The Abilene Ice Cream Co., of Abilene, 
Texas, will have a new ice cream plant in Sweetwater. 

Roanoke, Va.—The Westover Dairy Co. will open an addi- 
tion to their plant and will indulge in the manufacture 
of ice cream in the spring. 

Richmond, Va.—The Horn Ice Cream Co. has purchased 
a $100,000 ice cream plant. i 

Spokane, Wash.—The Curlew Creamery Company of Cur- 
lew, Wash., will build an ice cream plant in Spokane in the 
spring. They also have a factory at Chewelah, Wash., and 
at Grand Forks and Nelson, British Columbia. John J. 
Helphrey, of Curlew, is president, Ira Carter, of Chewelah, 
is Manager. 

Monroe, Wis.—The J. Gempeler Company has purchased 
five cheese cellars of the Badger Cheese Company and will 
go into the manufacture of ice cream. The plant will be 
ready in about two months time. Jacob Gempeler, Jr., is 
principal owner and manager of the Gempeler Company. 
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Ice Tools Suitable for Harvesting 500 Tons of Ice 


The Ice Cream, Soda Fountain and Confectionery Trade appreciate the value 
of a good cold storage and plenty of Ice during the summer. 
tools suggested here are suitable for harvesting 100 to 500 tons of Ice.— 
Everyone gathering Ice can afford his own outfit. 

Place your order early. 


The set of 


WE MANUFACTURE 


Iee Elevators and Conveyors, Ice Tools, Hoists, 
tee Crushers, 
Machinery 
Buckets, Chain, Chutes, etc. 


Crushed Ice 
for all 


Carts, Conveying, 
purposes, Wagon Leaders, 


Gifford-\Woo 


Hudson, N. Y. 
New York 
Buffalo 


lood (0. 


Chicago 
Boston 
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Ashland, W. Va.—The Imperial Ice Cream Company of 
Parkersburg, W. Va., will also build a plant at Ashland, 
the contract has already been awarded. A. G. Sine is presi- 
dent of the company, W. M. B. Sine, general manager, Geo. 
W. Strong, vice-president, and J. H. Randolph is secretary 
and treasurer. The company has factories at Wheeling, 
Parkersburg, Clarksburg, Fairmont, Cumberland, Md., and 
Steubenville, Ohio. 

Huntington, W. Va.—The Imperial Ice Cream Company 
of Parkersburg, W. Va., and operating a chain of factories 
in West Virginia, Maryland and Ohio, will begin the erec- 
tion of a modern factory in Huntington immediately. A. G. 
Sine, Parkersburg, is president. The plant will have a daily 
capacity of 4,000 gallons and storage capacity of 12,000. 

Antigo, Wis.—The Howe Creamery Company, which has 
been established in a portion of the old Citizens’ Brewing 
Company building is now installing machinery for the manu- 
facture of ice cream. O. W. Johnson is a member of the 
company. A ten-ton ice machine and a 40-quart.freezer have 
been purchased, which will give a capacity of 400 gallons 
daily. An expert ice cream maker has been engaged. 

Cumberland, Wis.—Officers of the company of the Cum- 
berland Creamery announce that they will also manufacture 
ice cream in their new plant which is soon to be erected. 

Kenosha, Wis.—A. C. Blommer, manager of the Blommer 
Ice Cream Co., of Milwaukee, Wis., opened a new branch 
factory which is one of the finest of its Kind in the west, at 
Kenosha recently. 

Milwaukee, Wis.—The Luick Ice Cream Co. is building a 
five-story addition to its plant. 

Dallas, Texas.——The plants of Smith’s Ice Cream factory 
and the Crystal Ice Cream Company have been purchased by 
the M. B. Ise Kream Co. of Waco, Tex., and the two Dallas 
plants will be consolidated under the name of M. B. Ise 
Kream Company of Dallas. A. P. McLendon is the president. 

San Diego, Calif.—-The Globe A-1 Grain and Milling Co. is 
branching out into the ice cream manufacturing business. 
They propose to operate a plant in San Diego. Three new 
plants will be erected, the principal new plant will be in Los 
Angeles. The president, Will E. Keller, has been interested 
in the manufacture of ice for some years past and his ex- 
perience in the ice business led to the ice cream project. 

Berlin, Wis.—The Berlin Ice Cream and Dairy Products 
Co., which has been operating in a factory building, is soon to 
have a new location. Other property has been purchased and 
a general renovation is in process preparatory to occupying 
the new place. 

Waukon, Ia.—L. B. Stilwell purchased the Waukon Ice 
Cream factory from Thompson & Hansmeier. New modern 
machinery will be installed and the present equipment will 
be overhauled. The Purity Ice Cream Manufacturing Co. will 
be the name of the new company. 

Forest City, Ia—F. R. Ballentyne of Sioux Rapids will 
put in an up-to-date ice cream freezing plant equipment 
which will necessitate an expenditure of over $10,000 in his 
‘plant which will be established in Forest City. 

Minneapolis, Minn.—Installation of a new ice cream 
manufacturing plant at the University Farm at an approxi- 
mate cost of $3,500 is now completed and the plant is in 
operation. 

Fairmont, Minn.—The Fairmont Ice Cream Company has 
started a second addition of its plant. The new addition will 
be 20x30 feet with full basement and when completed will 
represent an investment of more than $5,000. 


‘b 


NEW STAFF MEMBER FOR MATHEWS COMPANY 
FROM PACIFIC COAST. 


The ‘‘Servants to the Dairy Industry’’ announce 
that Miss P. A. Grant, of Vancouver, B. C., has recéntly 
joined their staff. Miss Grant has for some years past 
been advertising manager of the Fraser Valley Dairies, 
Ltd., of Vancouver, one of the largest milk distribut- 
ing and ice cream manufacturing organizations on the 
Pacific coast. Prior to this connection she had been as- 
scciated with advertising agency work, publishing and 
department store advertising. Thus she brings to her 
hew work a useful fund of practical experience as well 
as a fine record for successful achievement, and the 
Frederick C. Mathews Company are to be congratulated 
on their policy of building an organization that not 
only knows the perplexing selling problems of the dairy 
industry, but also knows how to solve them. 


Beenie OR EAM SRE VT EW 


Have Your Tubs 
This Protection? 


When your packers are dragged 
along over rough concrete floors—flung 
around as so much junk by the express 
companies, and given innumerable se- 
vere bumps when unloading from 
trucks,—what is there to protect the 
bottom against the ‘‘springing’’ this 
vicious abuse sooner or later must 
cause? 

The Roman Reinforcing Hoop Ice 
Cream Tub Protector is ample protec- 
tion. A substantial metal rim that 
needs no tools to apply except those 
illustrated. 

These Protecting Hoops have proved 
their worth wherever employed. They 
will do the same for you. 

Write for circular and prices. 


The B. L. Roman Mfg. Co. 


608 Cherry Avenue, N. E. 
Canton, Ohio 
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ANNUAL MEETING, NATIONAL DAIRY COUNCIL. 


The National Dairy Council held its annual meeting 
December Ist, 1921. The meeting was held at the Audi- 
torium Hotel, Chicago, and was largely attended. Rep- 
resentatives were there from every branch of the dairy 
industry. Considerable enthusiasm was manifest re- 
garding the council work. 


M. D. Munn, president, first of all outlined briefly 
the status of the dairy industry at the present time and 
the favorable financial conditions existing among dairy- 
men compared with other interests of agriculture. Mr. 
Munn commented on the work of some of the manufac- 
turers and dealers of socalled substitutes for dairy prod- 
ucts featuring the need of the dairy industry to inform 
the public as to the truth. 


HE SOE YORE AM WE LEW 


tion convention and the American Medical convention, | 
Pageant of Progress, and the National Dairy Show, and 
numerous others. 

Representatives of the National Dairy Council have 
spoken during the past year at over fifteen hundred 
(1,500) meetings. 

The ‘‘Milk Fairies’’ play has been staged in over 
one thousand (1,000) schools. 

There are now engaged in milk and dairy products 
campaign work thirty-three (33) National Dairy Council 
workers, twenty of them engaged in nutrition and edu- 
cation work, and thirteen in ‘‘Milk Fairies’’ work. 

The National Dairy Council has been instrumental in 
organizing a system of serving milk in schools for 
health’s sake, during the past year. Thousands of chil- 


Following Mr. Munns’ report came the secretary’s 
report which showed that the National Dairy Council 
during the past year has been co-operating with and 
supplying literature to more than 40,000 school teachers, 
Red Cross nurses, and other educational agencies and 
leaders. 


The report showed that over four million (4,000,000) 
pieces of literature have been distributed by the National 
Dairy Council during the past year. Furthermore, the 
Council has participated in milk and dairy products 
campaigns in more than one hundred (100) cities, coun- 
ties and towns. Among these are such cities as Phila- 
delphia, Cleveland, Minneapolis, St. Paul, Youngstown, 
Canton, Bloomington, Trenton, Wilmington, and many 
others. 

During the past year the National Dairy Council has 
prepared considerable new material including a series 
of four 24-sheet billboard posters with others in course 
of preparation; also three moving picture films and a 
series of moving picture slides; also three mechanical 
devices, one of which has been shown very extensively 
in which milk rings the bell. 


During the past year the National Dairy Council has 
had exhibits at numerous national conventions and some 
state conventions and fairs. The National Dairy Coun- 
cil had exhibits at the National Educational Associa- 


Sealright Co. Exhibit at the Southern 


Exhibition, Atlanta. 


dren are now being weighed and measured and taught 
health habits. 

The work of the National Dairy Council, according 
to the Secretary’s report now under way, consists of— 

First, the organization and promotion of additional 
local dairy products campaigns; 

Second, the continuation of national publicity 
through the schools, women’s clubs, the press, and vari- 
ous conventions and meetings. Additional material will 
be prepared, one piece being a 32-page booklet by Dr. 
BK. V. McCollum, entitled ‘‘Child Health Demonstra- 
tion,’’ and another booklet on butter. 


Following this report came an address by Mrs. Ira 
Couch Wood, director of the Elizabeth McCormick Me- 
morial ‘Fund, a national organization promoting child 
health. Mrs. Wood spoke very complimentary of the 
work of the National Dairy Council and of the desire of 
her organization to work along hand in hand with the 
National Dairy Council. Mrs. Wood presented in a very 
pleasing and forceful manner the conditions of under- 
nourishment and how to overcome them, outlining the 
general program of health for children. 

Following Mrs. Wood came Miss Louise Fitzgerald, 
in charge of the National Dairy Council Nutrition and 
Milk Fairy Play workers, who outlined in a very in- 
structive way the milk campaign work now being con- 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


PRESICE SCREAM REVIEW 145 


Trade Mark Registered, U. S. Patent Office. 
Patent Allowed Russell Stover Co., Chicago 


What Is Eskimo Pie 


Ask any one of these Ice HESE are but a few of the 


Cream Manufacturers: many ice cream manufac- 
Picks Renee Mansfield: "and turers who have so far taken out 
Blommer—all of Milwaukee. a license from the Russell Stover 
Hutchinson Purity Ice Cream —. Co, to manufacture Eskimo Pie. 


Company—Des Moines, Iowa: 


Harding Cream Co., Fairmont 


Creamery Co—Omaha: Any reliable manufacturer of ice 


B cream may secure license from 
Beatrice Creamery Company ; : 
—Dubuque, Iowa. us-to manufacture Eskimo Pie. 


Eskimo Pie will keep increasing your Winter 
Sales. The uniform contract provisions under 
which Eskimo Pie is sold standardizes the quality, 
size, shape and wrapper, and insures uniform sell- 
ing prices and a satisfactory profit to retailer and 
manufacturer. No exclusive contracts granted. 


Sooner or later you will be called upon to meet the demand for 
this product. Get in touch with us at once and enjoy the benefits 
of increased winter business. 


WRITE 


RUSSELL STOVER CO., Mallers Bldg., Chicago, Ill. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


146 


ducted by the National Dairy Council, using St. Paul 
and Minneapolis as examples. 

After a brief recess for a dairy lunch, Mr. Robert 
Balderston, secretary of the Philadelphia Inter-State 
Dairy Council, spoke of the milk and dairy products 
campaign work being conducted in Philadelphia and sur- 
rounding cities. The campaign is financed equally by 
the producers and the dealers, each contributing 1 cent 
per 100 pounds on all milk sold or purchased. The cam- 
paign is conducted as all other campaigns—purely as a 
health measure, through the schools, women’s clubs, and 
other organizations. The campaign is a continuous 
campaign. 

Next came a very instructive talk by Dr. C. W. Lar- 
son, chief of the Dairy Division at Washington, D. C. 
Dr. Larson illustrated by graphic chart the trend of the 
dairy industry, and stated that the American nation 
should consume much larger quantities of dairy prod- 
ucts than are now consumed. The United States ranks 
way down the list among nations in the consumption 
of dairy products. Dr. Larson commented very highly 
on the work of the National Dairy Council, stating that 
the secretary would have been unable to make a state- 
ment that 100,000,000 more pounds of butter were manu- 
factured during the first ten months of 1921 than in 
the corresponding period of 1920, with less in storage 
now than a year ago, without the National Dairy Coun- 
cil having done some wonderful work. 


Following Dr. Larson came Dr. E. V. McCollum, who 
gave a powerful talk on the need of using more dairy 
products in the diet. Dr. McCollum is recognized as 
the foremost authority on nutrition in the world today. 
He outlined very clearly and emphatically the present 
status of nutrition; also how earlier peoples lived and 
their daily diets. Dr. McCollum pointed out very plain- 
ly that if the American nation expected to maintain its 
high standard of mentality and physical development 
that it is very necessary that we, as a nation, consume 
more dairy products and leafy vegetables. At the close 
of Dr. McCollum’s talk the large attendance present 
gave him a rising vote of thanks. President Munn re- 
ferred to him as the ‘‘keystone’’ of the dairy industry. 


The following were elected to constitute the board 
of directors: H. G. Van Pelt, W. B. Wanzer, E. M. 
Bailey, John LeFeber, H. 8. Johnson, J. A. McLean, 
Frank Lowden, T. H. MeInnerney, T. B. Lewis, W. F. 
Luick, J. A. Walker, A. E. Wilkinson, C. Bechtelheimer, 
H. EK. McClintock, R. W. Balderston, W. P. B. Lock- 
wood, E. M. Harmon, H. D. Wendt, S. H. Greene, E. S. 
Brigham, J. J. Farrell, A. EK. Haecker, Mr. Engle, W. C. 
Davis, E. W. Chandler, C. M. Burdette, S. J. Van Kuren, 
W.S. Moserip, D. D. Aitken H. E. Van Norman, Fred 
Pabst, M. D. Campbell, M. D. Munn, W. A. West. 


°*s Not Graphite 


Freezer Gear troubles eliminated and Roller and 
Link Belt Chains wear longer if lubricated with 
**Chainolene’’ 


Write us for full guarantee 


CHAINOLENE MFG. COMPANY 
564 Randolph St. Chicago, Ill. 
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The executive committee which was elected consists 
of the following: D. D. Aitken, A. E. Wilkinson, H. G. 
Van Pelt, W. C. Davis, T. H. McInnerney, John LeFeber, 
M. D. Munn, W. B. Wanzer, J. A. Walker. 

The officers elected were as follows: President, M. 
D. Munn; vice president, J. A. Walker; treasurer, T. A. 
Borman; assistant treasurer, C. T. Hays; secretary, M. 
O. Maughan. 

A summary of the financial report showed the fol- 


lowing : INCOME. 
Malk Producers. . 24: doses + feces $ 7,509.21 
Butter Manufacturers... 6... +s = eee 18,427.95 
Milk: Distributors: <2... G9)... 42. ee 1,319.10 
Ice Cream Manufacturers <.....:.5. 2 epee 3,037.00 
Dairy Machinery Supply Dealers ........... 32,966.70 
Barn Equipment... . 52.0... %.. «: » see 200.00 
Miscellaneous ..... 2... 3% 2 2. sy « «ee “100.00 
Sale of educational literature... ...7.g..emenee 50,162.69 
Total income for 10 months ending 
Oct; 31,1921 08 ae $113,722.65 
DISBURSEMENTS. 


Preparation and distribution of literature... .$42,519.41 
Salaries and expenses of officers and field 


WOrkers . 00+ scce sce ce n sci s UR en 26,101.96 
Office labor). 2c... o<4 2 ais ee ones eee ee 6,041.98 
Stationery... sass bes wet ple ee ne 678.56 
Postage 2. oes ses eis le arsenate ole le ee ee 1,430.92 
Telephone and telegraph .......%....:00m09 872.65 
Office supply and expense.........40..+.-00- 428.25 
Rent es esheets eed Oe ole aie oe rn 3,819.28 
Lhighte™.)., 05.5... a cen es sm ete ee 82.40 
Miscellaneous «... -... 520.lei> oe 1 34,23 
Pageant, Shows, Exhibitions... . 5.2 see 3,799.22 

Total disbursements for 10 months ending 

Oct. 31,1921... a) $ 85,768.86 
Leaving a balance to income account........$ 27,953.79 


All present were of the opinion that the time is ripe 
for every man engaged in this industry to recognize the 
opportunities and possibilities lying ahead. Had it not 
been for the educational work conducted by the National 
Dairy Council and other organizations along similar 
lines, such as the Dairy Division at Washington, the 
dairymen would possibly be facing at the present time 
a financial crisis such as is being faced by the corn pro- 
ducers, the wheat growers, hog raisers, and by all other 
branches of agriculture. 

The work of the National Dairy Council has a big 
future. The best move on the part of every man en- 
gaged in this industry is to support this big movement, 
which will mean increased profits for the industry and 
improved child welfare and national development. 


y 


RUSSELL STOVER CO., PROMOTERS OF 
ESKIMO PIE. 


Those who were not at the Ilinois Iee Cream Manu- 
facturers Convention. at Chicago this month, have no 
doubt heard a lot about Eskimo Pie and many are won- 
dering how this name and the product it represents 
sprung into the limelight of the ice cream industry so 
rapidly. 

We are informed that a trade-mark registry has been 
secured for the name Eskimo Pie by the Russell Stover 


Company, havin goffices at the Mallers Building, Chi- 


cago. They are the promoters of the chocolate coated 
ice cream bar under this name, contracting with ice 
cream manufacturers for the use of it. Ice eream 
manufacturers interested in this product can learn more 
about it by writing the promoters. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


Poo LOR CREAM” REVIEW 


147 


PACIFIC ICE CREAM MANUFACTURERS HOLD 
SIXTH ANNUAL CONVENTION. 


The sixth annual convention of the Pacific Ice Cream 
Manufacturers’ Association, held at the New Washing- 
ton Hotel, Seattle, Wash., November 14, 15 and 16th 
was a rousing success. 

Twenty-two new members were added to the associ- 

ation at the time, while fifteen additional came in since 
the meeting a year ago, and that is ‘‘going some’’ for 
that territory. Four of the new members are Canadian 
manufacturers, which speaks well for the friends across 


Proposed Plant of the M. & G. Ice Cream Co., (See Page 60). 


the line, and there was a very nice delegation from Cali- 
fornia also. 


The attendance was fine and the convention program 
was quite up to the previous year’s program at Port- 
land, while the entertainment far surpassed it. There 
was nothing undone to make the members and guests 
feel at home and the Seattle ladies’ committee were 
wonderful hostesses to the visiting ladies. 


A little disappointment was felt at not having some 
of the speakers present; illness prevented a few appear- 
ances. 

Monday morning’s session began with registration. 
This was followed by ‘‘America’’ preceding the address 
of welcome to Seattle given by Mayor Hugh 'M. Cald- 
well; response by F. N. Martin; president’s address by 
J. E. Dunne; report of the secretary by Bert H. Walker ; 
report of the treasurer by A. F. Bird and the appoint- 
ment of committees. 

The afternoon session opened with a speech by Paul 
Heath of the Heathmade Carbonated Products Com- 
pany, Chicago, IIl., ‘‘A Year’s Progress.’’ <A. R. Fer- 
nald of the Frederick C. Mathews Company of Detroit, 
Mich., chose ‘‘Broad-Minded Advertising’’ for his sub- 
jest. Nettie May Miller, of Oakland, Calif., contributed 
“‘A Talk by a Silent Partner.”’ 

In the evening ‘‘The Ice Cream Mix’’ met in the 
hotel and were conveyed in automobiles to the Seattle 
Yacht Club; where informal dancing was enjoyed. 

Tuesday’s session began in the morning by a talk, 
‘*Silent Salesmen in Ice Cream,’’ by W. R. W. Nichols 
of Garrett & Co., San Francisco, Calif.; followed by 
“‘Creating New Business,’’ given by H. C. Stokes of 
the Stokes Ice Cream Company of Seattle, Wash.; W. 
P. Abel of the Impruv-Mix Company, New York City, 
spoke on ‘‘Ice Cream Improvers—Do They Improve?’’ 
“‘California’s Fight Against Selling Ice Cream by 
Weight,’’ by Robert J. Dryden of the Dryden Corpora- 
tion, Oakland, Calif., was a paper read due to Mr. Dry- 
den’s inability to attend. ‘‘Long Distance Delivery by 


Auto and Its Cost,’’ was handled by W. C. Robb of the 
Puyallup Ice Cream Company, Puyallup, Wash. 


Tuesday afternoon’s session was ushered in by ‘‘The 
Ice Cream Business in Idaho,’’ by J. R: Brown of the 
Farmers’ Co-operative Creamery, Payette, Idaho. This 
was followed by ‘‘Importance of Progress in Applied 
Refrigeration,’’ by J. C. Corbin of Seattle, Wash., Henry 
W. Stern of A. Daigger & Co., Chicago, Ill., spoke on 
‘“How to Put Pep Into Production and Profits.’’? Mr. L. 
Q. Thayer of Delft Gelatine Co., New York City, was 
unable to attend, but sent in his paper on‘‘ Let’s Under- 
stand Gelatine.’’ ‘‘Consisteney, Thou 
Are a Jewel,’’ was given by Frank 
Flood of the Broadview Dairy, Spokane, 
Wash. ‘‘Cabinets, Containers and Re- 
Icing,’’ was chosen by H. C. Schmidt for 
his talk. Mr. Schmidt is with the Mu- 
tual Creamery Co. of Seattle. 

Tuesday evening the ladies were en- 
tertained at a theater party and the men 
adjourned to the Automobile Club, 
where the supply men and _ western 
Washington ice cream manufacturers 
were the hosts at the biggest night, it is 
whispered, ever featured at an ice cream 
men’s convention. 

Wednesday morning’s session began 
with ‘‘Echoes from the National Conven- 
tion,’’ by F. N. Martin of the Hazelwood 
Company, Ltd., Spokane, Wash. Then 
followed ‘‘Modern Accounting Methods 
in Iee Cream Industry,’’ by C. B. Ter- 
williger, a certified accountant of Port- 
land, Ore. F. KE. Miller of the Miller Creamery 
Company of Oakland, Calif., favored with ‘‘Co-opera- 
tion With the Public.’’ Dr. 8. A. Huntington selected 
“Knowing Milk for Quality’s Sake.’? Dr. Huntington 
is connected with the Royal Ice Cream Company of Ta- 
eoma, Wash. Wyn Morris of Barker, Duff & Morris, 
Pittsburgh, Pa., gave a speech on ‘‘Observation,’’ and 
the speech of ‘‘Bacterial Control,’’ given by E. G. 
Emery of Bellingham, Wash., ended the morning pro- 
eram. 

At the afternoon session on Wednesday the report 
of the auditing committee was given, followed by the 
reports of the resolutions committee and nominating 
committee. The election of officers was as follows: 

W. V. S. Robb, Seattle, Wash., president; G. W. 
Weatherley, Portland, Ore., first vice-president; D. M. 
Dorman, Los Angeles, Cal., second vice-president; A. F. 
Bird, Seattle, Wash., third vice-president; Bert H. 
Walker, Tacoma, Wash., secretary; Jay H. Kugler, San 
Francisco, Cal., field secretary. 

The directors are: W. V. S. Robb, Seattle, Wash. ; 
G. W. Weatherley, Portland, Wash.; F. N. Martin, Spo- 
kane, Wash.; J. E. Dunne, Portland, Ore.; A. F. Bird, 
Seattle, Wash.; G. S. Helphrey, Sand Point, Idaho; H. 
B. H. Hirsch, Butte, Mont.; V. A. Sampsell, Billings, 
Mont.; S. J. Simonson, Yakima, Wash.; H. C. Stokes, 
Seattle, Wash.; D. M. Dorman, Los Angeles, Cal.; Bert 
Ii. Walker, Tacoma, Wash. 

The annual banquet of the Pacific Ice Cream Manu- 
facturers’ Association was held on Wednesday evening 
and a full evening of royal entertainment completed 
the very successful convention given by an association 
which Bert H. Walker, the secretary, still maintains is 
the best state association in the country. It will be 
our pleasure, in subsequent issues, to publish some of 
the addresses delivered at the convention. 


2? 
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STO LEE 


Associations of Ice Cream Manufacturers and Affiliated Bodies 


eM nT 


NATIONAL ASSOCIATIONS. 


NATIONAL ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., Charles G. Morris, New Haven, Conn. 
Secy., N. Loewenstein, 155 No. Clark St., Chicago, Ill. 


NATIONAL ASSOCIATION OF ICE CREAM SUPPLY MEN. 
Pres.. Oliver S. Jordan, 29 Broadway, New York, N. Y. 
Secy., Roberts Everett, 1328 Broadway, New York, N. Y. 


STATE ASSOCIATIONS. 


ARKANSAS ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres., J. R. Jones, Little Rock. 
Secy., G. A. Meyer, Stuttgart. 


ARIZONA ASSOCIATION OF ICE 
Pres., D. A. Donofris, Phoenix. 
Secy., Charles LePine, Douglas. 


CREAM MANUFACTURERS. 


CALIFORNIA ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres., L. W. Wilson, Benham Ice Cream Co., Fresno, Calif. 
Secy., R. J. Dryden, 5702 San Pablo Ave., Oakland. 


CONNECTICUT ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres., John Semon, 110 Bristol St., New Haven. 
Secy., C. E. McEnroe, 72 West Main St., New Britain. 


ILLINOIS ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., L. W. Roszell, Roszell Ice Cream Co., Peoria, 1. 
Secy., N. Loewenstein, 155 No. Clark St., Chicago. 


INDIANA ICE CREAM MANUFACTURERS ASSOCIATION. 
Pres. A. ©: Holly, Lalayette, 
Secy., C. A. Reeves, Indianapolis. 


ASSOCIATION OF ICE CREAM MANUFACTURERS OF IOWA. 
Pres., W. S. Wilcox, care E. B. Higley & Co., Mason Ciieys 
Secy., B. T. Crowley, 709 Citizens National Bank Bldg., Des 

Moines, Ia. 


KANSAS ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., J. R. Manley, Topeka Pure Milk Co., Topeka. 
Secy., B. T. Perkins, Pittsburg. 


LOUISIANA ASSOCIATION OF 1CE CREAM MANUFACTURERS. 
Pres., W. W. Campbell, Campbell’s Ice Cream Co., Shreveport. 
Secy., N. F. Manning, Watson & Aven, Monroe. 


MICHIGAN ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., Albert Williams, West Saginaw. 
Secy., W. H. Bechtel, Caro. 


ASSOCIATION OF ICE CREAM MNERS. OF MARYLAND. 
Pres., L. M. Hendler, Baltimore and Hast Sts., Baltimore. 
Secy., J. Z. Davidson, 612 No. Carey St., Baltimore. 


MINNESOTA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., J. E. Woolsey, Minneapolis. 
Secy., W. M. Paulson, 2830 Colfax Ave. South, Minneapolis. 


MISSISSIPPI ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres., P. L. Farrell, Brookhaven. 
Secy., N. D. Brookshier, Meridian. 


MISSOURI ASSOCIATION OF ICE CREAM MANUFACTURERS. 


Pres., George A. Bang, St. Louis. 
Secy., H. E. Schottmueller, Carpenter Ice Cream Co., St. Louis. 


NEBRASKA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., Howard Graham, Omaha, Neb. 
Secy., R. W. McGinnis, Fremont. 


ASSOCIATION OF ICE CREAM MNFRS. OF NEW YORK STATE. 
Pres., Wm. Palmer, Suite 6, Buffalo Ins. Co. Bldg., Buffalo. 
Secy., A. M. Le Messurier, Box 676, Syracuse, N. Y. 


NORTH CAROLINA ICE CREAM MANUFACTURERS ASSN, 
Pres., L. A.-Corning, Hamlet, N. C. , 
Secy., A. E. Dixon, Carolina Ice Cream Co., Fayetteville. 


NORTH DAKOTA ICE CREAM MANUFACTURERS ASS’N, 
Pres., Frank O. Knerr, Frank O. Knerr Dairy Co., Fargo. 
Secy., O. A. Amundson, Bridgman-Russell Co., Jamestown. 


OHIO ASSOCIATION OF ICE CREAM MANUFACTURERS, 
Pres., L. J. Noaker, Noaker Ice Cream Co., Canton. 
Secy., A. S. Burkett, 415 Spahr Bldg., Columbus. 


OKLAHOMA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., J. B. Porter, 310 West ist St., Tulsa, 
Secy., M. T. Cochran, Altus Ice Cream Co., Altus. 


ASSOCIATION OF ICE CREAM MNERS, OF PENNSYLVANIA. 
Pres., Robert Crane, Crane Ice Cream Co., Philadelphia. 
Secy., James W. Neuman, H. L. Neuman Co., York. 


TENNESSEE ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., W. M. Sidebottom, 145 Sixth Ave. No. Nashville. 
Secy., Geo. A. Decker, John Decker & Son, Nashville. 


TEXAS ICE CREAM MANUFACTURERS ASSOCIATION. 
Pres., Frank B. Wester, Wester Bros. Cry., Sulphur Springs. 
Secy., H. F. Owsley, Crystal Ice Cream Co., Dallas. 


VIRGINIA ICE CREAM MANUFACTURERS ASSOCIATION. 
Pres., I. H. Fill, Purity Ice Cream Co., Richmond. 
Secy., L. K. Shepherd, Riehmond. 


ICE CREAM MANUFACTURERS’ ASSN. OF WEST VIRGINIA. 
Pres., W. M. B. Sine, Imperial Ice Cream Co., Clarksburg. 
Secy.. C. F. Jamison, Huntington. 


WISCONSIN ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., D. D. Smith, Sessions Ice Cream Co., Fond du Lac. 
» Secy., Frank Caughey, Mansfield-Caughey Co., Madison. 


REGIONAL ASSOCIATIONS. 


NEW ENGLAND ASSOCIATION OF ICE CREAM MNFRS. 
Pres., John Semon, New Haven, Conn. 
Secy., George W. Kenison, Lawrence, Mass. 


PACIFIC ICE CREAM MANUFACTURERS? 
Presiayeeve 1S! Robb, Seattle, Wash. 
Secy., Bert H. Walker, Royal Ice Cream Co., Tacoma, Wash. 


ROCKY MOUNTAIN STATES ICE CREAM MNERS. ASSN. 


Pres., H. J. Walsmith, Corbett Ice Cream Co.. 
Secy., D. W. Thomas, Pay Peape cue 


ASSOCIATION. 


521 Chamber of Com. Bldg., Denver, Colo. 


SOUTHERN ASSOCIATION OF ICE CREAM MANUFACTURERS. 


Pres., W. M. Sidebottom, 145 Sixth Ave. No., Nashville, Tenn. 
Secy., J. W. Clopton, Decatur Ice Cream Co., Decatur, Ala, 


TRI-STATE ASSOCIATION OF ICE CREAM MANUFACTURERS. 
(Georgia, South Carolina, Alabama.) 


Pres. Modi Costa, Costa Ice Cream Co., Athens. Ga. . 
Secy., John Sancken, Georgia Carolina Dairy Co., Augusta, Ga. 


AFFILIATED BODIES. 


NEBRASKA CORN HUSKERS (NEBRASKA) 
Pres., J. R. Freitag, Boerner-Frey Co., Iowa City, Iowa. 


Secy., George A. Lessenhop, G. F. Lessenhop & Sons, Inc., 
Lincoln, Nebr. 


HOOSIER WILD CATS (INDIANA) 


Pres., Edwin J. Small, J. B. Ford Co., Indianapolis, Ind. 
Secy., H. A. Stevens, 717 Railway Exchange, Chicago, IIl. 


POODLE DOG ASSOCIATION 
Pres., Gus H. Bulger, 5677 Waterman Ave., St. Louis, Mo. 
Secy.. Arthur O. McCune, Morton Salt Co., Chicago, Ill. 

KANSAS JACK RABBITS (IXANSAS) 

Press) J: L. Nelson, C. Nelson Mfg. Co., St. Louis, Mo. 
Secy., Edwin F. Weill, 514 N.GYo Life Bldg., Kansas City, Mo. 

MICHIGAN DAIRY BOOSTERS (MICHIGAN) 

Pres., R. J. Ellwanger, John W. Ladd Co., Detroit. 
Secy., C. J. W. Smith, Creamery Package Mfg. Co., Detroit. 

MISSOURI MULES (MISSOURI) 


Pres., F, E. Sutemeier, Warner Jenkinson Co., St. Loui 
Secy., J. L, Nelson, C. Nelson Mfg. Co., St. Louis. Sri 


(IOWA)—Official Barkers. 


OKLAHOMA WOLF HOUNDS (OKLAHOMA) 


Pres., C. R. Hauk, 524 West 12th St., Oklahoma City, Okla. 
Secy.. Claude C. DeRoche, Box 575, Oklahoma City, Okla. 


NATIONAL ORDER OF WHITE CAPS (TEXAS) 


Pres., George L. Boedeker, Dallas, Texas. 
Secy., W. W. Wren, Fort Worth, Texas. 


TEXAS ICE CREAM SUPPLY MEN’S ASSOCIATION (TEXAS) . 
Pres., G. F. Bein, Fort Worth, Texas. 
Secy., J. B. Huff, Prall-Huff Co., Fort Worth, Texas. 


BADGER FLYERS (WISCONSIN) 


Pres., Robert Carswell, 773 So. Smith Ave., St. Paul, Minn. 
Secy., O. E. Harwood, A. H. Barber Creamery Sup. Co., Chicago. 


DIXIE FLYERS (SOUTHERN ASSOCIATION) 


Pres., P. N. Miller, Jr, 29138 11th Ave., Birmingham, Ala. 
Secy., T. J. Stewart, Mercantile Library Bldg., Cincinnati, O. 


OTHER ASSOCIATIONS. 


CANADIAN ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., W. H. Foster, Hamilton, Ont. 
Secy., T. A. Burke, Hamilton, Ont. 
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HELP WANTED 


WANTED—Ice cream maker; capable 
man, who understands manufacturing; 
good opportunity for hustler. Would pre- 
fer one who could invest to some extent. 
Write fully experience, age, etc., in first 
letter. Address: R-87, Ice Cream Review. 

12-21 


“LIVE WIRE” not afraid of work who 
thorcughly understands the game, is open 
for engagement. If your business is in 
a run-down condition or competition too 
keen, I’ll put it on a paying basis again. 
Will locate anywhere. Address: R-88, 
Ice Cream Review. 12-21 


WANTED MANAGER—A practical ice 
eream man in new up to date fiactory in 
city of 40.000 in Oklahoma. Must thor- 
oughlv understand ice cream business and 
be able to invest two or three thousand 
dollars in business. Address: R-106, Ice 
Cream Review. 12-21 


HELP WANTED—Fine opening for 
young man with capital enough to make 
him interested. Must know manufactur- 
ing and selling end of the ice cream busi- 
ness. New refrigerating plant, capacity 
350 gallons, value $15,000 unencumbered. 
Three railroads. One-half block from ex- 
press office. Ten thousand people within 
four miles. Richest fruit and_ trucking 
section in Florida. Owner more interested 
in other business and wants to be away 
at least three months every summer. Will 
eventually turn over entire management. 
More machinery needed for making com- 
mercial ice cream. Present business prin- 
cipally retail and family. Explain fully 
your qualifications, how much money you 
could put in business and wages expected 
to start. Sias Ice Cream Company, Brad- 
entown, Fla. 12-21 

SALESMEN WANTED—An opening in 
several desirable territories—established 
line to wholesale ice cream manufactur- 
ers—worth while opportunity for A No. 1] 
men who are two-fisted fellows with 
money-making ability. Give complete de- 
tails in first letter. Chicago factory. Ad- 
dress: R-89, Ice Cream Review. 12-21 


WANTED—Position with party con- 
.templating the installation of dry milk 
machinery; 8 years’ experience in instal- 
ling equipment and condensing and dry- 
ing of milk. Address: R-91, Ice Cream 
Review. 2-21 


ADVERTISING MAN—Competent to 
handle the advertising for an ice cream 
eoncern. Must be qualified to edit copy, 
analyze conditions, create ideas and fol- 
low up advertising leads. At present all 


eopy is prepared and campaign directed_ 


by an agency. Material is bought from 
various sources. Give previous experi- 
ence, qualifications, age, references and 
salary expected in first letter. Address: 
R-95, Ice Cream Review. 12-21 


- PRODUCTION SUPERINTENDENT—An 
ice cream concern with several plants 
throughout the South requires the serv- 
ices of a man competent to inspect and 
superintend the manufacturing at the 
various plants, which necessitates being 
away from home at least four or five 
days every week. He must know the ice 
eream business and freezing methods 
thoroughly and be able to figure solids, 
fat and overrun. This is a man’s job with 
plenty of opportunity for promotion. 
State experience and qualifications in de- 
tail in first letter, also age, whether mar- 
ried or single, references and salary ex- 
pected. Reply to R-96, Ice Cream Scan: 


SALESMEN WANTED—Some desirable 
territories are open in the East and Mid- 
dle West states for the sale of the 
“Glacifer Dry Packer for Shipping Ice 
Gream.”’ Commission business only, with 
protected territory. For the present it 
may be handled as a side line. We want 
an unusually high type of salesman who 
can produce results. Acquaintance with 
the trade desirable, but not necessary. 
Interviews will be arranged after Janu- 
ary ist. Tell us all about yourself in 
your first letter, which will be treated 
confidentially, what you have done, are 
doing and territory now covered. The 
Glacifer Company, 102 Merrimac St., Bos- 


ton. 12-21 Ice Cream Review. 


PLEASE MENTION THE ICE CREAM REVIEW 


Orders for this Depart- 
ment must reach our 
Office not later than 


the 10th of the month. Z 
Orders received after EZ 
that datewillbecarried of Z 
over to the following ae 


months issue. 


“WANT” AND 
eG) Re SAL i” 


Notices will be published at the rate of 
2 cents per word, cash with order. For 
blind address 15 cents extra. 


NOTE: Names and addresses of adver- 
tisers using blind address cannot be fur- 
nished direct from this office. The adver- 
tiser can be reached only by using the 
key number and addressing your reply 
care of “The Ice Cream Review.” 


> 


NOTICE. 


The Tee Cream Review disclaims any 
responsibility for the reliability of parties 
advertising in the Want and For Sale De- 
partment, nor for the truthfulness of 
statements made in such advertisements. 
In answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our subscribers are re 
quested to assist us in keeping unreliable 
parties from advertising by reporting any 
suspicious dealings to us at once. 


WANTED—First class salesman to sell 
a full line of materials to ice cream and 
candy manufacturers. Great opportunity 
for man who is able to produce. The 


Wexmar Co., 2712 Montrose Ave., Chicago, - 


ints 2-22 


HIGH GRADE ICE CREAM MAKER, 
capable all around dairyman, open for 
engagement. Thirty years’ practical ex- 
perience, expert on testing, standardizing, 
pasteurizing milk, cream. Thoroughly 
experienced in all departments inside, and 
outside work, steam, refrigeration; good 
mechanic; reliable; best of references. 
Will guarantee to save and make you 
money in your plant. Desire position with 
reliable firm. Address: R-48, Ice Cream 
Review. 7-21tf 


POSITION WANTED—By thoroughly 
experienced person who understands mod- 
ern methods of ice cream making, as 
superintendent or ice cream maker. Ad- 
dress: R-68, Ice Cream Review. 12-21 


POSITION WANTED—By up to date 


ice cream maker. Wholesale or retail. 
Understands all methods, also care of 
eold storage plants. First class refer- 
ences. State wages in first letter. Ad- 
dress: Wm. Williams, Necedah, Wis., 
Box 183. 12-21 


POSITION WANTED—As a well known 
member of Supply Men’s Association I 
cannot openly lend my name to recom- 
mend a man for managerial and buyer’s 
position, but I have in mind a man who 
knows as much all around about the sci- 
entific and practical side of the retail 
milk and wholesale ice cream city and 


_ country as any manager I have met in 25 


years travel all about the country, he is 
of the highest type of executive. He is 
well situated but. might make a_ change 
of location, 29 years’ experience. Nothing 


under $7,500 or $10,000 considered. Ad- 

dress: R-92, Ice Cream Reviews) 1 1-22 

POSITION WANTED—By ice cream 

maker with broad experience in large 

plants. Good references. Seana git Seba. 
12-2 


(— DEPARTMENT 


POSITION WANTED—By a 
seven years’ practical , 
ing commercial and fancy ice cream and 
sherbets. Have just completed a con- 
tract with a plant in a large Texas city 
where the output was 1,200 gallons daily. 
Am experienced in the use of all ma- 
chinery used in modern plant, including 
refrigerators. Can furnish references re- 
garding abiuity to handle the help found 
in modern plants as, well as the making 


. man with 
experience in mak- 


OL Na real quality product. Write H. M., 
200 Bird St., San Angelo, Texas. 12-21 


POSITION WANTED—As _ superintend- 
ent or plant foreman in up-to-date ice 
cream or combination plant. Understand 
all latest methods in mixing, freezing, 
homogenizing, pasteurizing, testing, 
standardizing and _ refrigeration. Dairy 
school course. Married. Age 28. Can 
come on short notice. Best references. 
State salary and describe plant in first 
letter. South preferred. Address: R-100 
Ice Cream Review. 12-21 

POSITION WANTED—As ice 
maker; 10 years’ experience. 
handling 3,000 gallons a day. 


cream 
Capable of 
Address: 


maker, who knows the business in all of 


its branches. Also ice making and re- 
frigeration, in all of its branches. Can 
come on short notice. W. A. Waring, 
Barton, Md; Box 51. 12-21 


POSITION WANTED—Ice cream 


maker 


and general creamery man of ten years’ 
experience would like position as ice 
. cream maker or take charge of. plant. 


Can also handle refrigeration machinery. 
Address: R-103, Ice Cream Review. 12-21 

POSITION WANTED—As an ice cream 
maker or superintendent; 25 years’ ex- 


perience in the business; expert at brick 
ice cream, also good salesman. Address: 
R-107, Ice Cream Review. 


12-21 


YOR SALE—Wholesale ice cream, milk 
and sweet cream business and equip- 
ment, located in best city in Iowa. Doing 
a good business. Write for information. 
Address: R-85, Ice Cream Review. 12-21 

FOR SALE—Controlling interest in 
prosperous ice cream business in live 
Wisconsin manufacturing city. Would 
consider as trade northern lakes prop- 
erty, improved or unimproved, in Wiscon- 


sin, having summer resort possibiilties. 
Excellent opportunity—good reason for 
selling. Address: R-105, Ice Cream Re- 
view. 1-22 


FOR SALE—An ice cream factory, with 
two brick buildings, each building is 25 
by 60 feet. A good paying business in a 
city of 5,000, with two railroads. For 
information write W. J. Booton, Elk City, 
Okla, Box" 5 EL. 12-21 

FOR SALE—Cheese factory. If you 
want to buy a factory write to us. We 
have some in Taylor, Clark, and Mara- 
thon counties in prices from $4,200 up to 
$11,000, all are located in the Clover Belt 
of Wisconsin. For any information write 
to F. D. Steinert, Abbotsford, Wisconsin. 


3-22 
MACHINERY AND SUPPLIES AND 


BOILERS, NEW AND SECOND HAND— 
Electric Motors, Engines, Pumps, Pipes and 
fittings, Valves, Belting, Shafting, Bearings 
and Pulleys. Money Saving prices. Harris 


Machinery Co., Minneapolis, Minn. 12-20tf 


FOR SALE—One 40-quart belt-driven 
Emory Thompson ice cream freezer in 
good condition. Freezer is being removed 


to install a motor driven machine. Will 
sell at a bargain. Carolina Ice Cream 
Co., Fayetteville, No. Car. 12-21 


FOR SALE—Three new Cherry model 
“TI” 60-quart freezers; motor driven. Rich 
Ice Cream Co., Buffalo, N. Y. 3-21tf 


FOR SALE—De Laval No. 1 belt drive 
emulsor, used very little. Original cost, 
$400; The Bloomington Ice 


1000-gal. copper tinned Cherry ice cream 
batch mixer with direct connected A. C: 


220-volt, 38-phase, 60-cycle motor. Im- 
mediate shipment. Address: Box 250, 
Ilyria, O. 9-21tf 


WHEN WRITING TO ADVERTISERS 
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FOR SALE—4 new glass lined steel FOR SALE—About 800 2-gallon ca- FOR SALE—3 80-quart Miller and 4 40- — 
tanks, 7 ft. diameter, 8 ft. long inside; pacity brick molds. Can make an attrac- quart Fort Atkinson motor drive freezers, 
2,200 gal. capacity. Can be taken apart in tive price. Lawrence Ice Cream Co., 937 equal to new; also other makes of belt 
middle, $200 F. O. B. cars. The Genevieve W. 2ist St., Chicago, Il. _ 12-21 and motor drive freezers; two, three, five 


Cry. Co., Ste. Genevieve, Mo. 12-21 


FOR SALE—Cottage cheese in one, two 
or five tub lots, shipped date of make. 
Rock Lake Creamery, Lake Mills, Wis. 1-21 

75-TON MOTOR DRIVEN ice machines, 
over 1 75-ton York horizontal refrigerat- 


tion; used 
$800.00 cash. 


FOR SALE—2 500 gallon, 54 inch 1-D 
upright, open jacketed, glass lined Pfaud- 
ler mixing tanks with motors; Al condi- 
only a few 

Lawrence Ice Cream Co., 
937 W. 21st St., Chicago, Ill. 


hundred and thousand gallon vats, 80, 200 
and 400 gallon homogenizers; very attrac- 
tive prices. Send for complete list. Phil- 
adelphia Retinning Co., North Philadel- 
phia, Pa. 12-2t 


FOR SALE—One 6-ton vertical enclosed 


months; price 


12-21 


ing machine, motor driven, and 1 75-ton 
De La Vergne horizontal ice machine, mo- 
tor driven, including high side. $18,000 
for both machines loaded on cars; hardly 
been used. Charles S. Jacobowitz, 1382 


er, 100 gallon size; good as new. 


Niagara St., Buffalo, N. DS ak MEN, ate pleat 
~ FOR SALE—1, No. 1 DeLaval Emulsor, 
good as new, new bowl, spindles and 
bearings; 12 Babcock tester, 8, 10, 12 bot- 


in Pennsylvania 
Ice Cream Review. 


FOR SALE—Ruff condenser, 
No. 6 machine; used one season. 


= Z ; Frick Compressor with high side, com- 

FOR SALE—Cherry upright heen mix- ieten used but 6 montheieeere as new. 

rairle W. C. Hardy, 1215 Filbe : i - 

du Chien Cry Co., Prairie du Chien, Wis. yhia, Pa Ag 5. PRR ee dae ree 
12.200 eee 

: FOR SALE—One six-ton creamery 

two-roll, package machine with high side complete, 

Located also hardening room coils. Can be seen 

plant. Address: epee at work every day. Fertig Creamery, 


tle sizes: 1 24 bottle Crepaco Babcock 
tester; 1 24 bottle Wizard Babcock tester, 
1 Toledo Print scale, good as new; 1 small 
Blackmer Pump, bronze, % inch connec- 


Excellent 
while, $600.00. 
Review. 


tions; 1 Jensen Bronze Sanitary 1% inch 
connection pump; 1 Trahern Iron 1 inch 


FOR SALE—800 gallon C. P. coil vat. = == —— 
condition. 
Address: R-99, Ice pee 


FOR SALE—Mojonnier Over Run Test- 


Shelbyville, Ind. 12-21 


Used only short 


WANTED TO BUY 


WANTED TO BUY—Established whole- 
sale ice cream plant. Must be good ship- 


2-21 


connection pump; 1 Farrington enameled er, guaranteed as good as new, 50 per ping point. Address: Box 296, Claremont, 
moisture oven; 1 continuous double disc cent _less than cost price. Price $150.00, Il. * 12-21 
ice cream freezer, 100 gallon capacity, net F. O. B., Kansas City, Mo. Address: WANTED EQUIPMENT—Three or four 
with counter shaft and pulleys; 1 250 R-97, Ice Cream Review. 12-21 thousand pound tubular milk cooler, dou- 
gallon Wizard disc vat; 1 Ventura 18 inch FOR SALE—The following good ice ble end milk bottler, for pints and quarts. 
wall suction fan (new); 1 12 bottle cream equipment: Cabinets, cans, tubs, Milk bottle washer, rinser and sterilizer; 
Troemner cream scale. Ottawa Condens- vats, viscolizer, ice cream freezer, ice 350 gallon Jensen batch pasteurizer. Ad- 
ing Co., Ottawa, Kans. 4-22 machines, flavors, ice breakers, motors, vise price, present condition and make. 
FOR SALE—One 100 gallon belt drive automobile trucks and wagons. For in- Address: R-102, Ice Cream Review. 

Viscolizer, in perfect condition, $500.00. formation apply Kelly-Lester Milk Com- 12-21 
Will give terms if desired. R. J. Wade pany, Twelfth and Pine Streets, Philadel- WANTED .TO BUY—Used 40-quart 
& Co., 208 So. Canal St., Chicago, Hl. phia, Pa. os } 1-22 horizontal brine freezer, belt driven, same 

: 34721 FOR SALE—Three Cherry 40-quart must be in good running order. Give 
FOR SALE—Meyer refrigerator body, brine freezers, belt drive. All in first full particulars in first letter. Address: 
No. 202, Type A, for 2%-8 ton chassis, class condition. Overhauled last year. R-93, Ice Cream Review. 12-21 
used April to October this year, perfect We are replacing with larger size Cherry WANTED TO BUY—HBHstablished ice 
condition but too small for route. Im- _ freezers. Will sell, one, two or three to cream plant. Middle west preferred. De- 
mediate delivery. White Dairy Products first bidder. Address: R-104, Ice Cream _ scribe fully in reply. Address: R-90, Ice 
Co., Raleigh, N. C. 1-22 Review. 4-22 Cream Review. 1-22 


yyy nay nyunnnnoquytonvvnvnvouovavunssunnnguouygrvaynengpiGUOn40 4400000000 UON EEA 


The 


Wolfhounds 


C, R, HAUK, President 
524 W. 12th St,, Oklahoma City 


CLAUDE C. DeROCHE 
Secretary 


P.O. Box 575 Oklahoma City 
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‘““YOUNGEST WOLF HOUND’’ NOW HAS A 
BABY SISTER. 

At the last annual meeting of the Oklahoma Wolf 
Hounds ‘‘the youngest wolf hound in captivity,’’ Mas- 
ter Benjamin Ralph Hauk, was duly initiated. ‘‘Ben”’ 
has been revelling in his honors but now he must at 
least share them with a baby sister who came to visit 
him on Nov. 21st and who evidently intends to stay. 
Ren and the new Wolf Houndette make their home with 
Mr. and Mrs. C. R. Hauk, of St. Louis. Congratulations, 


folks! 
ee 


COPY OF TELEGRAM TO SECRETARY 
OF WOLF HOUNDS. 
Fort ‘Worth, Texas, Dec. 10, 1921 
Mr. DeRoache, See. Oklahoma Wolf Hounds, 
Oklahoma City, Okla. 

After full consideration am compelled to resign my 
position as official. Nurse of Wolf Hounds. 

Noting the new addition to the Hank family I do 
not feel that I can do the position justice. Have a white 
elephant on my hands here in Texas. 

Suggest that a committee of six, with Pete Miller 
as chairman be appointed to assume duties of the posi- 
tion I have had honor to hold. 

M. S. PENNYPACKER. 


eb 
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ILLINOIS ICE CREAM MANUFACTURERS 
HOLD CONVENTION. 
The Illinois Association of Ice Cream Manufacturers 
held their twenty-second annual convention in the Sher- 
man Hotel, Chicago, Tll., December 6-7. The attend- 


TTT 
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TTL 
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ance was large and the program was an interesting one. 
The following officers were elected: L. W. Roszell, 
Peoria, Ill., president; A. D. Cunningham, Chicago, IL, 
vice president; N. Loewenstein, Chicago, Ill., secretary ; 
EK. L. Joehl, Alton, Ill., treasurer. 

The directors are: The officers, F. W. Holmes, Man- 
teno, Ill.; A. A. Chapell, Chicago, Il.; G. E. Thompson, 
Chicago, IIl. ; 

National Director: W. A. Schwindeler, Quiney, III. 

A more complete report of the convention proceed- 
ings will be published in the January number of The 
Ice Cream Review. 
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FOIL WRAPPERS FOR ICE CREAM. 


With the advent of ice cream being sold in the popu- 
lar “‘chocolate bar style,’’ a new field is also opened 
for the foil wrapper. Much experimentation was neces- 
sary to make foil wrappers adaptable to the various 
products they were intended to wrap. 

Today aluminum foil, on account of its lightness and 
inherent nature that keeps it from rusting, has prob- 
ably found its widest use for wrapping confections and 
food products. 

The Milwaukee Printing Company, with offices and 
a modern equipped plant at 377 Florida Street, Mil- 
waukee, Wis., have developed a large line of wrappers 
for the confectionery and food trade known as ‘‘Radio”’ 
wrappers and the progressiveness of this concern will 
no doubt secure a good share of the wrapper business 
resulting from this new departure in the ice cream in- 
dustry. 

ef 


WHY THE KANSAS MEETING WAS POSTPONED. 
The Iee Cream Review: 

Owing to a small pox epidemic which prevails in 
Kansas City, the convention of the Kansas Association 
of Ice Cream Manufacturers has been postponed until 
some time in January. 

B. T. PERKINS, Secy., 
Kansas Assn. of Iee Cream Mnfrs. 
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Davis-Watkins 
@acaloe No. 6 


This catalog is the result of many years work, and the experience of many 
men, working together to build the best milk handling equipment which can be, 
and is produced. The information recorded is that of experts in each line. If you 
operate a milk plant, creamery or ice cream factory, you should have it handy. 


Here is a list of the Sections: 


SECTION ONE Milk Cans, Ice Cream Cans, Can Washers, Can Fillers, 
Can Strainers, Dippers, Brick Moulds, etc. 


SECTION TWO Bottle Fillers and Cappers, Valves, Rubbers, ete. 


SECTION THREE Milk Pasteurizers, Heaters, Holders, Coolers, Coil Vats, 
Milk Tanks, Receiving Vats, etc. 


SECTION FOUR Pressure Bottle Washers, Small Washers, Turbine Wash- 
ers, Brush Washers, ‘Tanks, Brushes, etc. 


SECTION FIVE Milk Pumps, Sanitary Fittings, Bottle Cases, etc. 


SECTION SIX Butter Churns and Workers, Cream Ripeners, Batch Pas- 
teurizers, Starter Cans, Weigh Tanks, ‘Testers, etc. 


SECTION SEVEN Small Butter Making Outfits, Churns and Workers, Print- 
ers, Cartons, Coolers, etc. 


SECTION EIGHT Ice Cream Freezers, Homogenizers, Batch Mixers, Emul- 
sors, Brine Outfits, Carton Fillers, etc. 


Perhaps the complete catalog contains many things you are not interested in. 
With this in mind we are also printing the eight sections in separate books. You 
can have the whole catalog in one book or any of the several sections. It is up to 
you to tell us what you want sent.. 

If one or more of the Sections will answer your purpose, we would prefer to 
send them, as the complete catalog costs us more money. However, if you are 
interested in all that pertains to milk handling, you should by all means have a 
copy of the complete catalog so you can study it over as you have time. 

Write us on a postal card or in a letter: “Send me the Davis-Watkins Cata- 
log No. 6” or “Send me Sections . 


Davis-Watkins Dairymen’s Mfg. Co. 
130 No. Wells St., Chicago, Il. 
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JANUARY 1922 


T’S a little late to talk about New Year resolutions, 

and to wish you a Happy New Year, but that isn’t 
the editor’s fault. New Years comes too early. How- 
ever, we are still sentimentally reminiscent, but we are 
not counting the mistakes of last year—simply because 
we don’t believe in that sort of thing. We would rather 
build air castles any time than to worry about last year’s 
errors. So we are wondering what 1922 has in store 
for the men in the ice cream industry. 

That probably depends a good deal upon us. Busi- 
ness prophets are all telling us that the new year is 
going to bring about a big revival in business and that 
we are about due to get ‘‘out of the woods,’’ so to speak. 

We have a ‘‘hunch’’ that these fellows are right, but 
we advise the man who wants more business in 1922 not 
to expect that Dame Fortune is going to come along and 
throw it into his lap of her own free will and accord. 
Conditions are not going to change so much and so good 
that business is going to come very fast for the man 
who doesn’t hustle for it. 

We believe, however, that the man or the firm who 
goes out after business the way business men used to 
go after it before the world war, will get it. The war 
spoiled lots of folks. Business came go easily that they 
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didn’t have to hustle for it. Then the reaction came in 
and the change was so violent that they gave up. They 
are still waiting for ‘‘good times’’ to come back. The 
kind of ‘‘good times’’ they are looking for will not come 
back unless another war comes on. We believe that 
normal, honest-to-goodness good times are just ahead, 
but we have got to hustle if we catch up with them. 
The ice cream manufacturer or the ice cream supply 
man who wants to do a bigger business in 1922 than 
ever before can do it if he plans accordingly. The busi- 
ness is in sight, but he must go after it ‘‘hammer and 


tongs.’’ 
e Je 


HE elimination of the government tax on soda foun- 

tain sales will undoubtedly result in inereased sales 
of ice cream. This increase may not be marked on aec- 
count of unfavorable business conditions, but as the 
situation improves tax-free ice cream will surely find 
favor among the consumers of the country. The kid who 
has been hanging on to his nickel waiting for Dad to 
give him another penny so that he can buy a cone has 
no occasion to wait longer. He will not get a nickel as 
often as he once did, but the old times will return and 
the consumption of ice cream cones will again help to 
swell the total. 

We believe that there never was so good a time be- 
fore to push the sale of good ice cream. The tax bar- 
rier has been removed and it was more than a financial 
barrier—it was a sentimental barrier as well. There is 
no question but what the consumer of ice cream resented 
this tax more than other forms of taxation. The action 
of many retailers in boosting their profits, using the tax 
as an excuse, helped to aggravate that resentment. Peo- 
ple refrained from buying ice cream cones and ice cream 
dishes many times because they felt they were being 
imposed upon. : 

Now, with the tax removed, old time prices will re- 
turn, as a general thing, and consumers will feel that 
they have won their fight. They will spend their money 
more freely and will be boosters for ice cream instead of 
being enemies. 

The progressive ice cream manufacturer is going to 
take advantage of this changed attitude on the part of 
the buying public to ‘‘sell’’ his ice cream in every way 
at his command. He will spend more money on adver- 
tising than he ever did before. He will ‘‘sell’’ ice cream 
in general to his people and will then ‘‘sell’’ his particu- 
lar brand of ice cream. If he backs it up with quality 
and service he stands to win great results. We believe 
the time is ripe for such an advertising campaign in 
every community. Don’t wait until hot weather to do it, 
either. .Get your people in the habit of eating ice cream 
as a food and a dessert, not merely to cool themselves 
off in hot weather. fe 


HE next few weeks will conclude the series of 

state conventions that are being held over the coun- 
try. If your state convention is still ahead, don’t let 
anything short of sickness keep you from being there. 
It will be time and money well invested. 
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HE ice cream manufacturers in a few of the states 

in the Middle West set apart only one day in the 
year for a convention. They reach town in the morning 
and take a train home in the evening. They spend the 
hours between talking business. They call it a day and 
go away. 

Now, we believe in attending to business during busi- 
ness hours, but this kind of an arrangement doesn’t 
leave any time for play and social intercourse. Yes, 
that’s it, we are arguing for a two or three days’ con- 
vention and we believe it is the proper thing to do. 
*“All work and no play makes Jack a dull boy,’’ and 
a convention that doesn’t afford opportunities for the 
delegates to loosen up a little and be sociable is—well, 
it isn’t our idea of a real ice cream manufacturers’ 
convention. 


Ask the Texas ice cream manufacturer, for instance, 
when he arrives, whether he could get done in one day. 


‘He would probably tell you that a three days conven- 


tion is none too long and he wouldn’t bother to leave 
home for a one day’s meeting. The Oklahoma man 
would tell you the same thing. These men would ask, 
*‘How about the White Caps and the Longhorns and the 
Wolf Hounds, where would they come in?’’ The man 
in Kansas would tell you that a successful convention 
would be impossible without the Jack Rabbits. Then 
there are the Cornhuskers in Nebraska, the Poodle Dogs 
in Iowa, the Badger Flyers in Wisconsin, the Hoosier 
Wild Cats in Indiana, and the Dairy Boosters in Michi- 
gan. No ice cream manufacturer in those states would 
want to attend a convention without them. 


These auxiliary associations are impossible in those 
states where a one day’s meeting is held. They operate 
only during play hours and these play hours are essen- 
tial to the best interests of the ice cream manufactur- 
ers’ association. Of this we are firmly convinced and 


we suggest to the officers of those state associations 


where one day meetings are held to enlarge their pro- 
gram next year and use at least two days. The Ice 
Cream Review stands ready to help you in any way it 
ean to make your annual convention a bigger thing. It 
will increase your attendance and increase the useful- 
ness of your organization. Qe 


HEN the secretary of your association asks you 
to ‘“‘please remit’? for your dues it is well to 
keep in mind that right there you can help him in the 
good work he is doing. We realize that for the ‘‘jiner”’ 
this is the most expensive time of the year. In addition 
to the holiday demand upon his suffering wallet, his 
dues are due. He gets a notice from the secretaries of 
the various lodges, clubs and associations to which he 
belongs that his membership will be worth just about 
as much as a last year’s bird’s nest if he doesn’t pay up 
within a certain definite period. Of course the informa- 
tion is conveyed to him in more brotherly language, but 
it means the same thing. 
When you get a notice from the secretary of your 
trade organization give it ‘‘preferred position’’ among 
the pile of bills that you intend to pay when you have 
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recovered from the demands of Christmas time. Don’t 
let your membership lapse or even worry the secretary 
with a delay. When he is spending time trying to col- 
lect delayed dues he can not be spending time doing 
constructive work for you and for your organization. 
The most encouraging message of all the year that it is 
possible for you to send him is, ‘‘Here are my dues.’’ 


eb 


SKIMO PIE.’’ Who hasn’t heard about it? Surely 

no ice cream manufacturer. Probably nothing 

since the advent of the ice cream cone and the ice cream 

sandwich has stirred up a like interest, not only among 

ice cream manufacturers and retailers, but among all 
classes of consumers as well. 

Some folks think that chocolate covered ice cream is 
but a passing faney and hesitate to adopt it as a regu- 
lar product, but we feel they are making a mistake. We 
are strongly in favor of any product that will mean a 
larger consumption of ice cream and enable the ice 
cream manufacturer to run his business at a loss a less 
number of months during the year. One large ice 
cream manufacturer testifies that the manufacture of 
Eskimo Pies enabled him to show a profit in December, 
the first time in the history of his business. 

Why not use such a legitimate means of increasing 
the consumption of ice cream? Why not give the people 
what they want, especially when it can be done at a good 
profit? We believe the ice cream manufacturer who does 
not seize upon every opportunity to develop his business 
is standing in his own light. 
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N THE Ice Cream Review office we feel that this issue 

if just about the most interesting one that we have 
ever pubilshed. Notice the volume of news regarding 
the activities of the various associations of ice cream 
manufacturers and of the supply men. Pages and pages 
of live reading matter of real interest to the men in the 
business. We call special attention to this issue, not to 
pat ourselves on the back, but to make sure that you 
will not let the size of the paper discourage you from 
reading every page carefully. Hach page has something 
that will imterest you. 


BULLETIN OF EVENTS 


Wisconsin Association of Ice Cream Manufacturers, Annual Con- 
vention, Hotel Plankinton, Milwaukee, Wis., January 17-18, 
1922. EF. E. Caughey, Secretary, Madison, Wis. 

Louisiana Association of Ice Cream Manufacturers—Annual 
Convention, New Orleans, La., Jan. 19, 1922. Headquarters 
hotel to be announced later. N. F. Manning, Monroe, La., 
Secretary. 

Minnesota State Association of Ice Cream Manufacturers—An- 
nual Convention, Hotel St. Paul, St. Paul, Minn., Jan. 20, 
1922. W. M. Paulson, Minneapolis, Minn., Secretary. 

Association of Ice Cream Manufacturers of Iowa—Annual Con- 
vention, Cedar Rapids, Jan. 24-25, 1922. P. W. Crowley, 709 
Citizens National Bank Bldg., Des Moines, Secretary. 

Kansas Association of Iee Cream Manufacturers—Annual Con- 
vention dates changed to January 26-27, 1922. B. T. Perkins, 
Secy., Pittsburg, Kans. . 


Ohio Association of Ice Cream Manufacturers—Annual Conven- 
tion, Deshler Hotel, Columbus, Ohio, Jan. 31-Feb. 1, 1922. 
Arthur S. Burket, 509 Outlook Bldg., Columbus, O., Secretary. 


Michigan Allied Dairy Association—Annual Convention, in Mu- 
nicipal Auditorium at Saginaw, February 14, 15, 16, 17, 
1922. H. D. Wendt, General Secretary, Lansing. 


Nebraska Association of Ice Cream Manufacturers—Annual 
Convention, about April 1, 1922. Room 4, Chamber of Com- 
merce Building, Lincoln, Nebraska. R. W. McGinnis, Secre- 
tary and Treasurer, 1024 O Street, Lincoln, Nebraska. 
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Wisconsin’s Convention at Milwaukee Expects 


We’ve written up so many conventions for this issue 
and now that we are down to the last one (and it’s far 


from being the least im- 
portant — being in the 
‘home town’’) we've 
nearly run out of gas. 
Chap at the next desk sug- 
gests that we try ether— 
but this not being a dental 
parlor — suggestion _ was 
‘“serapped.”’ 

The main idea is to urge 
you all to attend—the best 
way, in our estimation, to 
get all you fellows and 
your wives over to this 
‘‘Bx-Beer’’ city of ours 
for a nice little vacation 
trip and the best time ever 
to get some of the newest 
ideas in the ice cream in- 
dustry—is to call to your 
attention the BADGER 
FLYERS ‘‘Rogues’ Gal- 
lery’’ we have printed in 
this issue of THE ICH 
CREAM REVIEW for 
your special pleasure. 
These are the men you all 
want to meet—they are 
the boys who will be able 
to help you out in the com- 
ing heavy ice cream sea- 
son, they are the ones who 
will help swell the all-year 
sales in ice cream in the 
state of Wisconsin. 


When the spacious mez- 
zanine floor of the Hotel 


ROBERT CARSWELL, 


J. G. Cherry Co. 
President. 


Large Attendance 


J.BROWN, 


Photo, 81. 


City Hall Square With City Hall. 


A. 


H. 


~ 


oO. E. HARWOOD, 
Barber Creamery Supply Co. 
Secretary. 


The Badger Flyers’ Officers. 
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Plankinton throws open its portals and session halls for 
the opening meeting of the Wisconsin Association of Ice 


Cream Manufacturers—we 
want you all to be pres- 
ent when the rcll is called 
—in fact, we want it to be 
so crowded that we shall 
be obliged to seat some 
outside the doors—noth- 
ing will please us more. 
Don’t disappoint us, for 
we have YOU particularly 
pictured in mind and we 
shall miss you even before 
the roll is called if you 
don’t attend. Don’t for- 
geet the dates—January 
17-18. Don’t forget the 
place — HOTEL PLANK- 
INTON. Don’t forget the 
city—MILW AUKER. And 
last, but not least—DON’T 
FORGET THE LADIES. 
We have something in 
store for their entertain- 
ment—something they will 
like and enjoy, and now 
that Christmas is over, you 
fellows will be on the safe 
side. 


Next to New York and 
Chicago, MILWAUKEE is 
the greatest convention 
city in America. We en- 
tertain many conventions; 
you have read all about 
them in the newspapers. 
We are now perparing to 
entertain you; don’t dis- 


GEORGE H. SWITS, 
Morton Salt Co. 
Vice-President. 


ADVERTISERS 


PRESICE CREAM .REVIEW 


‘¢, RIVETLESS—SOLDERLESS 
“LOW MAINTENANCE COST” 
(he ICE CREAM CANS 


Lid No. 18 gauge, an- 
nealed, will not split. 


Handle No. 14 
electrically welded. 


gauge, 


Non-deforming edge stays 
round, fits well. 


Strong top edge % inch 
solid metal, will not crack 
or open. (No solder.) 


Rim, one piece expanded 
bead—welded, Good grip, 


Closed Joint, no solder, 
Edge spun tight 
against cylinder. 


Smooth welded seam, no 
golder, no lead, no rivets. 


Smooth perfect joint, no 
solder 


Cylinder, No: 18 gauge. 


Solid flanged bottom 3/16 
inch thick. Can’t leak. 


No interstices or raw 
edges to cut or collect dirt, 
good grip. 


RECLAIMING 1000 CANS? SOLDERLESS? THEN SAVE $300! 


The Retinning Feature of Rivetless—Solderless Ice Cream Cans is too 
Important to Overlook. Ask Your Retinner. Write for Our 
New Low Prices Stating How Many Cans You Need. 


JOHN WOOD MFG. CO. Conshohocken, Pa. 


CHICAGO OFFICE (320 E. North Water St.) CLEVELAND OFFICE (1841 Carter Road) BOSTON (60 Pemberton Sq.) 
BROOKLYN (No. 5 Bush Terminal Bld.) OAKLAND, CAL. (35 Cypress St.) 
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appoint us for we\have planned long and hard for 
your benefit and entertainment. 

During the twelve months from September 1, 1920, 
to September 1, 1921, Milwaukee entertained 346 con- 
ventions, the total attendance at these conventions was 
527,230 persons. We want the ice cream manufacturers 
and supply men of the state of Wisconsin, and all other 
states, are also very welcome, to co-operate with us and 
help make this 1922 meeting one long to be remembered. 
Never was the opportunity to do good for the association 
members and other fellow manufacturers of ice cream of 


tions—you will find your visit here very enjoyable—the © 
city offers no end of entertainment, and right at the con- 
vention on the evening of ihe 17th of January, we prom- 
ise you a big surprise—don't fail to attend—we are not 
letting the cat out of the bag but are keeping it all a 
dark seeret in hopes that it will offer a little inducement 
for YOU to come. We promise you four hours of the 
finest entertainment you have ever had the pleasure of 
witnessing, and if you don’t come you'll be sorry when 
the other fellow comes back and tells you about the fine 


time he had. 
The Hotel Plankin- 


bas . 


the state of Wisconsin, 
who, we hope, will 
soon join our associa- 
tion, better than at the 
present time of the re- 


construction of busi- 
ness conditions. Ice 
eream making has 


grown to be a mighty 
powerful industry and 
there are problems 
which come up from 
time to time which 
must be made clear to 
the manufacturer if he 
is going to make his 
ice cream of a better 
grade — these prob- 
lems find the real place 
for discussion in no 
better place than right 
in the convention 
meetings. We cannot 
urge upon you strong- 
ly enough to attend so 
that you may be bene- 
fited by the many valuable suggestions that are offered 
at just such meetings as these conventions afford. It is 
very vital to the suecess of your business that you at- 
tend. The association is constantly on the alert to help 
its members—that is what these organizations are for— 
surely once a year is not asking too much of you manu- 
facturers to come to the convention—they are for your 
benefit and for your good. 

Milwaukee is the metropolis city of Wisconsm—noted 
for its hospitality, good cheer and excellent acecommoda- 


WwW. H. 


CoP. 
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The Court of Honor, Grand Avenue. 


MURPHY, 
M’NAMARA, WwW. H. Murphy Co. 
Morton Salt Co. 


These Badger Flyers Will Be at the Milwaukee Meeting. 


ton, convention head- 
quarters, is one of Mil- 
waukee’s better hotels, 
noted for its hospital- 
ity, Just rates and the 
rule that guests must 
be pleased. You will 
find its spaciousness 
and elegance pleasing 
to the eye—you will 
enjoy eating in the 
beautiful Sk y-room 
which boasts of the 
best grill-room orches- 
tra in the city of Mil- 
waukee. 

Directly opposite 
the Court of Honor 
pictured in connection 
with this article, you 
will find a public mu- 
seum which is consid- 
ered one of the finest 
in the world. The 
; ladies will enjoy a 
visit there—they can linger for hours and see interesting 
things which have been salvaged from out of the ages. 

Every ice cream manufacturer who is a member of 
an ice cream manufacturers’ association will agree that 
the benefits he has received from belonging to the as- 
sociation have been a most wonderful factor in helping 
him to increase his business to the proportions that it 
now has attained. A prominent president of a certain 
association of ice cream manufacturers once made the 
remark that ‘‘he has never come away from a conven- 


P. COURTESY, 
Hudson Manufacturing Co. 
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Once Again Our 


“NO-SWET” CABINET 


has proven to be the most efficient and economical 
Cabinet for Ice Cream Manufacturers. At the Atlanta 
Show, the Jessup and Antrim Ice Cream Company of 
that city attended all cabinets used and gave it as their 
unbiased opion that our Cabinets were superior to all 
others. For low even temperature and perfect refrigera- 
ation coupled with minimum comsumption they stand 
supreme. . Add to this the “None-Swet” feature and 
and what more is desired. 


They are made in a modern factory in Grand Rapids 
“The Furniture City’? where skilled woodworkers are the 
rule. Standardization and the latest type machinery 
enable us to produce them at competitive prices. 


Write For Particulars 


GRAND RAPIDS TABLE CO. 


Grand Rapids Michigan 


J.-G. CHERRY CO. S. M. NORMAN JAMES M. DECKER CO. 
Seep aul Minn. Atlanta, Ga. Baltimore, Md. 
726 Atlanta Trust Bldg. 322 S. Hanover St. 
Northwestern Rep. . Southern Rep. Atlantic States Rep. 
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tion without feeling that the benefits he had received 
from meeting the wonderful aggregation of enthusiastic 
and successful ice cream manufacturers did not fill him 
with enthusiasm and make him fully believe that he was 
connected with one of the greatest industries in this 
great United States of America.’? The manufacturer 
who does not avail himself of the opportunity of attend- 
ing his state convention is not doing himself or his busi- 
ness justice. Every live ice cream manufacturer in the 
state will be in Milwaukee for the 17th and 18th of Jan- 
uary—every man that is alive to his opportunity will be 
found in attendance—every man, young or old, who 
wants to get out of his rut should be found at this con- 
vention—every man who wants to broaden his vision in 
order to serve his customers better will be found among 
us on these dates. We promise him food for thought. 

THE STATE CONVENTION is the place to meet and 
exchange views and get the latest ideas from the most 
progressive people in the ice cream line—every manufac- 
turer will be well repaid by attending. A prominent 
man who has been president of a southern state associa- 
tion of ice cream manufacturers stated that ‘‘he would 
probably be working at one tub and can today had he 
not attended conventions and heard the men who know, 
speak.’’ Therefore, we invite all you one tub and freez- 
er ice cream manufacturers to the convention that we 
may help you grow, and you bigger fellows in the in- 
dustry, we want you, too, so that we may help you grow 
even bigger. WE’LL SEE YOU AT THE CONVEN- 
TION IN MILWAUKEE ON JANUARY 17-18! 


* * * 


P. Courtesy of the Hudson Manufacturing Company 
of Chicago, Ill, is as courteous as his name for didn’t 
he send us the last picture of himself for this issue of 
The Review? He’s a well-known Badger Flyer and will 
be on deck at the Wisconsin convention in January like 
a rubber duck and will take your orders for flavors in 
the politest manner you ever witnessed for will not your 
order by signed ‘‘Courtesy?’’? Come over to the con- 
vention, all you Wisconsin ice cream manufacturers, 
and get better acquainted with the Sunday manners of 
all these regular fellows and see what a good time they 
can show you—for remember so far you have seen only 
the business side of these chaps. We promise you a 


a 


= 


WwW. M. LASHER, 
Morton Salt Co. 
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H. BERNHEIM, 


H. Kohnstamm 


humdinger of a time and we’ll guarantee you 


won’t 
regret the trip. 


% * * 


J. T. Purves, representative out of Appleton, Wis., 
for the Creamery Package Company of Chicago, will be 
at the Wisconsin convention of ice cream manufactur: 
ers which will be held at the Plankinton hotel on Jan- 
uary 17-18. We certainly appreciate the way these 
boys turned out in sending us their photos—and most 
cf those sent were the only ones the family possessed 
and we appreciate the favor of loaning them to us all 
the more for that reason. Take the ease of J. T., for 
instance—they only had the one in existence—but they 
kindly sent it to us admonishing us to take extra care 
of same and to carefully preserve and return to Mrs. 
J. T. We did that—and we are patiently waiting for 
the convention date so that we may compare this good 
looking picture with said gentleman and then tell him 


he hasn’t aged a bit since we last saw him (incidentally | 


Get 


we are going to bump his hip at the same time). 

9 
ats * * * 

Do you know who the boy is in the bag of salt? Of 
course you do recognize H. O. Fitch who travels out of 
the Milwaukee territory, representing the Morton Salt 
Company of Chicago, Ill. And he’s a Badger Flyer, 
too, and he’s flying over to the Wisconsin ice cream 
men’s convention at Milwaukee in January, and we'll 
be glad to see him. We only ask that he doesn’t come 
salted like he is in the picture—now this isn’t an invi- 
tation to come pickled instead of salted—we only meant 
that we don’t want anyone salted down at the conven- 
tion—we want them to lay aside all cares and enjoy the 
excellent program that will be in force at the “‘doings.”’ 
We are going to have a nice program of acts in singing 
and dancing and won’t Harry come out of that bag of 
salt life size, though, when he sees them! 


J. G. Cherry Company boys, who are Badger Flyers, 
will be at the Wisconsin convention and they’re a lively 
crowd too—and if you haven’t met these ‘‘cherries’’ 
before you’ll certainly have to meet them then. There’s 
A. W. Campbell, who travels out of Beaver Dam, Wis., 
and W. R. Maguire (NOTICE: W. R. the Sidekick got 
your name correct this time, eh?) who travels out of 
Milwaukee, and then there’s the honorable president of 


R. S. DAMUTH, 


& Co. J. G. Cherry Co. 


These Badger Flyers Will Be at the Milwaukee Meeting. 
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We Can Supply You With Every- 
thing Needed to Make Eskimo Pie 


Let us help you get into the manufacture of Eskimo Pie, the latest ice 
cream confection. It requires very little in addition to your present 
equipment to make these delicious bars of chocolate coated ice cream. 


To cut up the frozen ice cream into bars, 
a J there is nothing more suitable than the New 
Tlie Te Era Brick Cutter. It 
ane is an inexpensive ma- 
chine, very simple in 
. construction and op- 
| eration and a fast 
, | leeworker. A-direct ae 
SS — alae connected motor or Ae 
a belt supplies the Table Dipping Chocolate Pan 
motive power. 


Your present brick slabs can be used if you choose, or we can promptly supply you 
with special shallow slabs of heavy tin. 

To prepare the chocolate coating a melting panis needed. It may be possible 
to utilize your gelatine melter 
for this, or we can outfit you 
with a regular chocolate pan. 


Finally you must have a 
table chocolate pan for dipping. 
Our pans can be fitted into any 
table; steam or electricity fur- 
nishes the heat. 


Write us at once. Let us 
tell you just how the New Era 
Cutter handles the cutting. Let 
us explain fully about the other 
equipment. Act at once; the 
Eskimo Pie idea is taking a 
tremendous hold on the public. 
We will reply promptly. 


CHERRY-~BASSETT COMPANY 


PHILADELPHIA BALTIMORE 
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EK. A. PFEIFFER, SOL. ZEIN, E. PEN OWEN, 
H. Kohnstamm & Co. Donaldson Litho. Co. J. B. Ford Co. 


sal fa aa fa Fe Va fae 


: 


iy 


ia 
sey 


err a ar 


A 


CT hese 
BADGER FLUERS 
will meet and greet you 
at the Milwaukee 
Convention 
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E. R. HANSEN, aS SASS d WAS J. T. PURVIS, 
J. B. Ford Co. Creamery Package Mfg. Co. 


B. L. BUCKINGHAM, J. P. O°PBRIEN, 


: WwW. R. MAGUIRE 
Morton Salt Co. J. B. Ford Co. J. G. Cherry Co. 
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Standard Equipment for Ice Cream Plants 


Immediate Shipment from Chicago or St. Paul 


Creasey Ice Breaker "ry mmutzetue™ of ice 


needs this sturdy machine. Built over-size throughout—stands up 


under hardest service you can give it. 


The size of the broken ice can be regulated by the use of fine or 
coarse combs—furnished with 
each machine—which prevent 
passage of the ice until it is 
‘broken to a certain fineness. 
This is a special feature, 
one of great value. Picks are 
easily removed from drum when necessary, but they cannot be- 
come detached when in operation. No rivet heads or 


nuts to work loose. 


and 


jeu : put one to work in YOUR plant? 


control af the rapidity of the freezing process. 


U. S. Freezers are made in 40, 60, 80, 100, 120, and 160 quart capacities; 


there is a size that will exactly meet your needs. 


A handsome and practical machine that will pay for itself repeatedly 


in your plant. Let us give you further details and prices. 


Have You This Catalog? 


It is one of the most complete catalogs of ice cream machinery 
and supplies ever published. You will find between its covers 


the best of the things made by many of America’s leading manufacturers 
—a valuable book for reference. We'll gladly send you copy on request 


—without obligation. 


Twin City Branch: 2480-4 University Ave., St. Paul 


302 W Austin Ave., Chi 
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A large capacity freezer, heavily built throughout, 
with ample bearings and large gears. 
either belt or motor drive, or can be converted from 
one to the other in your own factory when desired. 
Electric machine equipped with 3 H. P. motor. 


signed for the greatest efficiency in cooling the r 

cylinder and arranged to avoid all clogging 
and stopping. The brine flow is controlled by 
a valve of special design which gives complete 


A.H Barber Cre amety Supply Co. 


S. Brine Freezer 


bolts or 


More than 16,000 Creasey Breakers in use; why not 


Furnished for 


The hinged cylinder cover is standard on all sizes of U. S. Freezers; makes 
them quickly accessible for cleaning. The brine jacket passages are de- 


ss 
_A 


l 


7 
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AH.BARBER CREAMERY SUPPLY (0, 


300-306 WEST AUSTIN AVE., CHICAGO. 


CC Cr 


WRITING TO ADVERTISERS 


A. H. Barber Creamery 
Supply Co., Chicago. 
Gentlemen: Please send us 
complete information about: 
(iCreasey Ice Breaker 
OU. S. Brine Freezer 
oes of your Catalog No. 
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the Badger Flyers of Wisconsin—none other than our 
esteemed friend, Robt. Carswell, who has the St. Paul 
territory. These boys will all help to royally entertain 
the crowd and they are promising some excitement for 
all who attend. 

* cd % 

The following is a little message from H. O. Fitch, 
representative for the Morton Salt Company, Chicago, 
Ill., to the boys who will attend the Wisconsin conven- 
tion of ice cream manufacturers at Milwaukee on Janu- 
ary 17-18: 

‘‘As a member of The Badger Flyers, I will be glad 
to meet again and shake hands with the boys who make 
the frozen goodies, and as we came smiling through a 
healthy season during 1921, let us all put our shoulder 
to the wheel and endeavor to make our good old state 
shine out during 1922 as the best yet.’’ 

HOC EITGOR: 
SCHROEDER LUMBER COMPANY GIVES ASSOCIA- 
TION PRAISE, — 


The Schroeder Lumber Company will be represented 
at the Wisconsin convention of Ice Cream Manufactur- 
ers in January and will be glad to greet old friends and 
to make new ones. The worthy regard which the 
Schroeder Company holds for the association is best 
portrayed in the letter printed below: 

Milwaukee, Wis., Jan. 3, 1922. 
Olsen Publishing Co.: 

We have been identified with the Ice Cream Manu- 
facturers of this state ever since the organization of the 
Wisconsin association. The phenomenal growth of this 
essociation is indeed praise worthy, easily accounted for 
when we recognize the spirit of the men who have 
helped make it a success. We are proud to be identified 
in this movement and would not allow anything to inter- 
fere with our attending the convention. 


JOHN SCHROEDER LUMBER CO., 

B. F. Springer, Secretary. 
A FEW WORDS FROM THE SECRETARY. 

Chicago, Ill., Jan. 4, 1922. 
The third annual meeting of the Wisconsin Badger 
Flyers will be held in connection with the Wisconsin Ice 
Cream Manufacturers at the Plankinton Hotel, Milwau- 

kee, January 17 and 18, 1922. 


H. C. WETZEL, H 
John Schroeder Lumber Co. A 


An entertainment committee consisting of Badger | 
Flyers and ice cream manufacturers residing in Mil- 
waukee, is busy making plans for the entertainment. The 
present plans are to provide a special entertainment for 
the visiting ladies. 

Be sure and see the seeretary at Room 205 and 207 on 
the Mezzanine floor and pay your membership on the 
first day of the meeting, as we must have the money to 
pay for the entertainment during the evening of the 
first meeting day. 

A business session of the Badger Flyers will be held 
in the Ladies’ Club Room, immediately after the close 
of the forenoon meeting of the ice cream manufacturers 


on January 17th. 


Another meeting will be held on January 18th in the 
Ladies’ Club Room, following the forenoon session of the © 
ice cream manufacturers. 

BADGER FLYERS, 
O. E. Harwood, Sec.-Treas. 


* . * 


W. S. Sheley, the well-known representative for S§. 
Gumpert & Co., of Brooklyn, N. Y., who has been trav- 
eling out of the Chicago, I[ll., territory, has changed his 
residence now to St. Paul, Minn., and is covering the 
Minnesota, Wisconsin and the North and South Dakota 
territory. He is a loyal Badger Flyer and will greet, all 
his old friends at the Wisconsin Convention in January. 
Mr. Sheley belongs to several ice cream associations and 
is well known in the middle west states. - . 

* * * 


THROWING A NEW LIGHT ON ICE CREAM. 


Kindly accept my thanks for the return of the photo-— 
graph—but honestly and truly you could have consigned 
it to your waste-paper basket as it was not worth the 
two-cent stamp you paid for its return. 

You ask me to relate a little story that may be of in- 
terest to some member of the state ice cream fraternity 
during the coming convention—well, here it is: 

Several years back while I was shouting the merits 
of Wyandotte from the housetops, I had occasion to 
make a drive from Wausau to Merrill—it was a dark 
and stormy night and the roads were in very bad shape 
—and as a consequence so were myself and flivver. In- 
some unaccountable manner I got off the main drag and 


Salt Cellar. 


These Badger Flyers Will Be at the Milwaukee Meeting. 
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Nelson ceatentea) [ce Cream Cabinets 


‘*Confessed The Best When Put to Test’’ 


are constructed along scientific and practical lines to con- 
serve ice and salt supplies and keep the ice cream in perfect 
condition until sold. The manufacturers have devoted 
thirty years of study and experiment toward the building 
of the best possible ice cream 

cabinets for the manufactur- C. Nelson Brick Cabinet 
ing trade. Each particular Eatetted May 6, 1206 
miakewo! cabinet of the 
Nelson line 
is sold with a 
guarantee and 
on a plan of 
‘“You Must Be 


Satisfied’’ 
Three 
sit? Comes This Proposition Will Interest You 


with | 


¥ Any responsible ice cream manufacturer—particularly wholesale ice 
a se = = cream manufacturers and dealers—may order from 1 to 100 Nelson 
; om. patented Ice Cream Cabinets, place them in practical use, and after 
30 days, if not entirely satisfactory, return at our expense for 

freight, both ways. 

| 

| 

| 


Can any manufacturer offer a more liberal or fair proposition? 
You owe it to yourself to thoroughly investigate the price, 
merits and construction of the Nelson Patented Ice Cream 


. Compartment 
Cabinet 
| 
| Cabinets before making any further purchase. 


Plan on your season’s requirements now, and 


have your supply on hand when needed. 


| = ~ C. Nelson Manufacturing Co. 


Petented Nov. 11, 1919—1321120 2308 Division St. St. Louis, Mo. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


— = = 


16 THREViGR enna o Vive LEW 


before I realized it I was lost completely. No friendly 
passer-by came along to enlighten me so I followed the 
time worn direction—went as far as the first cheese fac- 
tory—then turned to my right as far as the schoolhouse 
—then to the left as far as the red brick church—but all 
in vain—to save my life I could not get back to the main 
road nor could I see the lights of any familiar town. 
Suddenly while I was pausing at a cross-road debating 
which way to turn next—a flash of lightning revealed a 
sign of some description on the fence post. I immediate- 
ly turned my spotlight on same, thinking that I would 
be rewarded by some information that would send me 
on my way rejoicing—but much to my chagrin all the 
information the sign imparted was ‘‘EAT CARVER’S 
ICE CREAM.”’ If Howard Carver’s ears ever burned 
I’ll bet they did at that particular moment—as what I 
said (to myself) was a plenty. It is needless to say that 
Carver, his ice cream and his darned old tin sign were 
consigned to regions where the ice cream business is nil. 

Here’s hoping that the coming convention will be one 
grand success and that all Badger Flyers will be there 
with bells on and that the entertainment they will pro- 
vide will be a humdinger. 


E. PEN. OWEN. 
& 
CAUSES HIM TROUBLE. 

The following is an exact copy of a letter received by 
the Kellogg Ice Cream Co., of Burlington, Wis., recently 
and is just one example of how popular their week-end 
special ice cream is: 

‘‘Burltown, Wese. 
Mister Kellogue: 

Deer Frient: i got your cart by the male man alrite, 
and why for got sake don’t you told me where to find 
this Choclate—Amond Weak-End. i near lost my hied 
from my wife. You don treet me rite, is my money not 
so good as the otter faller. I waist too hour with your 
dealer he look for Chocolate—Amond he holler and 
swear like hail and no find in hees boecks and say soon 
he all sold out. i cum hum my wife shee raise hail say 
my face smell like moonshine and i bain so long shee 
near kilt me. if you dealer all sold out weak end why 
don’t you tell him buy more or my wife take tim to bake 
pie. good bye, your fran. 

(Name Withheld). 


THE BIGGER THE INCREASE THE BIGGER THE — 
BONUS. 
By C. W. Esmond, a ‘‘Servant to the Dairy Industry.’’ 


An ice cream manufacturer in a certain territory is 
stimulating his salesmen with an effective selling plan 
for’ 1922. 


His annual gallonage is Jess than 100,000. 
He has no regular 
salesmen calling on 
the trade but he is in- 
terested in another 
business that has — 
seven men covering 
his territory. These 
men solicit ice cream 
business for him. 

To stimulate real in- 
terest for 1922, how- 
ever, he is putting up 
an attractive bonus 
for inerease in sales in 
each territory. For in- 
stance, Bill Jones cov- 
ers Redwood, Burns 
and Macomb counties. 
Sales of ice cream in 
these counties last 
year amounted to 15,- 
000 gallons. If Bull 
Jones pushes the sales 
up to 20,000 gallons in 
this territory he will get a bonus of two per cent of the 
sales, in addition to his regular salary. He will get one 
per cent if he increases above 15,000 but fails to reach 
20,000. If he inereases above 20,000 he will get 2 per 
cent on the sales up to 25,000, and if he puts it up to 
25,000 or over he will get 3 per cent. These are not the 
exact figures but they illustrate the plan which applies 
in a general way to each man. The quotas, however, 
will be different in each ease, depending on the sales 
in those districts last year. 

I notice that ice cream manufacturers who have tried 
some such bonus or commission plan for stimulating 
their salesmen feel that it pays in a big way. 


Cc. W. ESMOND 


0. H. RUPRECHT, 
Morton Sait Co. 


CHAS. W. 
Crown Fruit & Extract Co. 


A. W. CAMPBELL, 
J. G. Cherry Co. 
President. 


RUSS, 


These Badger Flyers Will Be at the Milwaukee Meeting. 
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The Sealright Process is Correct 


The principle of the Sealright process is 
to displace the air from the package and 
fillby vacaum—no pressure, spill or push 
is used, and therefore no loss of yield. 


Sealright Filling Machines 


Simple—Rapid—Economical— Efficient 


Just a year ago, the first machine was installed in 
Howe’s Ice Cream Plant, Rutland, Vt. Unadvertised, 
and with practically no direct sales solicitations by us, 
demands for this machine became so insistent that 
within a few months we were compelled to make in- 
stallations in seventeen states. Those who visited our 
booths at the National Dairy Show and Ice Cream Sup- 
ply Men’s Hastern and Southern Exhibitions know how 
quickly ice cream men recognized the superior merits 
A Type Best Suited of gee deans ue machine has Ree Se 
in so big a way and with such an amazing rapidity as 

for Your Plant the Sealright Filling Machine. ‘‘The operating prin- 


TYPE “‘B’’ FOOT POWER 


Sealright Ice Cream Filling Machines ciple is correct. It is the simplest, most easily oper- 
are furnished in three types—Type ated, the most durable machine on the floor,’’ say men 


SM \OtormeDLiver= ly pe —b~,. Hoot 
Power; Type ‘‘C’’, Hand Power. ‘A’”’ 
and ‘“‘B’ come mounted on heavy, 


who have made comparisons. 


strong, vitrified enameled cast iron Break away from the cumbersome, costly, involved 
base. “C” has flat base with provisions ‘‘brick system.’’ Put out your good bulk cream in 
for securely bolting on table or work package form—efficiently, economically and_ satisfac- 
bench. We will gladly advise which ; : x Sora, : Eee 
type will be most practical and profit- torily—direct from the freezers. Use Sealright Filling 
able for you to use. Machines and Packages and earn larger profits. 


Sealright Cylindrical Package For Bulk Ice Cream 


Filled with One, Two or Three Flavors and in a Variety of Fancy Centers 


Mannfacturers, in large numbers, have discovered that this cylindrical pack- 
age is the best one for keeping cream in fine condition. Being air-tight, the 
flavor does not freeze out in Sealright Liquid- 
Act Q ick Tight Cylindrical Paper Containers. It was 
c uic from this discovery that demands resulted for 
Place your order early for @ machine that would quickly, economically 
Sealright Filling Machines. gnd_ satisfactorily fill these Sealright Con- 
From present indications we E 
know our capacity to manu- tainers. 


facture these-machines will 
be taxed to the limit in the 


early spring months. Place ° 

eee ewe tso awe can Order Containers Thru Your Jobber 
have machine ready when Write Us For Samples 

you want it. 


SEALRIGHT CO. INC. - Fulton N.Y. 


Largest Manufacturers in the World of Cylindrical Liquid- Tight Paper Containers 


Ruff Milk Condensing Evaporator 


1922 Improved Model Motor Driven 


CHERRY VALLEY P. O. BOX 615 
SAND HILL 


STROUDSBURG CREAMERY Co. 


MANUFACTURERS OF 
ICE CREAM AND CREAMERY BUTTER 
PASTEURIZED MILK AND CREAM A SPECIALTY 


\ STROUDSBURG, PA. 


| STROUDSBURG 


; “SAVES $1010$15 4 
The Ruff ber 5 Sept, 10, T92l.. 
Process has 
no equal The Cream Production Company, 
Port Huron, Mich. 
when you oe 
Having used one of your Condensers for sometime, 


consider we are so well pleased with its merits and the product that 
it produces that we gladly recommend same to all that might 


be desirous of turning their skim and surplus milk into 


Quality and apes: 
At this time of the year we are using our whole 
5 milk and tutter, and ty condensing it slightly we get the 
conomy. inest mix, and the test ice cream ever produced. 


We find that by using your Condenser that we are 
saving the money, you claimed we would. 


Yours very truly, 


Stroudsturg Creamery Co. 


asd A Deb) 


. freds. 
Your correspondence solicited 


THE CREAM PRODUCTION COMPANY 


PORT HURON B. Trudell & Company, Montreal, Quebec MICHIGAN 


Manufacturer and Jobber for Canada 
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Oklahoma Association of Ice Cream Manufacturers 


Proceedings of Annual Convention held in Oklahoma City, December 12, 13, 14, 1921 


The seventh annual convention of the Oklahoma As- 
sociation of Ice Cream Manufacturers, was called to or- 
der by President J. B. Porter, of Tulsa, Okla., at 2:30 
P. M., Monday, December 12th, 1921, at Lee-Huckins 
hotel. Registration showed twenty-nine active mem- 
bers, eight visitors, and wolf hounds present. 

Mayor Walton was unable to be present and Judge 
J. S. Estes, of Oklahoma City, delivered the address of 
welcome. He mentioned the fact that Tulsa was the 
oil city of the state, and that other cities of the state 
excelled in their particular line of industry, but stated 
that Oklahoma City had become the convention city 
as well as the wholesale center of the state, and in be- 
half of Mayor Walton he welcomed the Oklahoma As- 
sociation of Ice Cream Manufacturers to Oklahoma City 
and that he was turning the city over to us. He also 
gave instructions as to how the police might be influ- 
enced should the members desire lenient treatment from 
the department for violation of the jay walking laws. 

Response was made by Mr. D. F. Solliday, of Okla- 
homa City, who thanked Mr. Estes for the welcome 
eiven the association and assured him that all members 
would comply with the jay walking laws but would 
not answer further for the members. 


President’s Address. 


Members, Wolf Hounds and Visitors: 

This is the seventh annual convention of the Okla- 
homa Association of Ice Cream Manufacturers and it 
is indeed gratifying to see the continued increase in 
attendance. While we may never hope to have things 
just as we might like to have them still these meetings 
with their acquaintanceship and good times evidently 
prove profitable or we would not continue to come 
back. 

As I see it, the president’s address should be a sum- 
ming up of the experiences of the past year, together 
with suggestions for discussion as how best to avoid 
the mistakes made and to profit by conditions for the 
coming season. It should be confined to a survey with- 
in the association territory. 


J. J. MEYER, 
Hudson Manufacturing Co. 


Oo. B. CORNISH, 
Creamery Package Mfg. Co. 


The season of 1921 started with bright prospects as 
to prices, supplies, and enthusiasm, but ere long we 
had lost both prices and enthusiasm and low cost of 
supplies only saved many manufacturers from bank- 
ruptey. 

Weather conditions were backward and especially 
sc in June, while the Fourth of July is usually referred 
to as a frost. However, the latter part of the season 
proved unusually long, hot and uniform and _ conse- 
quently profitable where good business tactics were en- 
forced. Estimates for an average over the state would 
show about 75 per cent of the previous year’s gallon- 
age. 

Various trade abuses were allowed to creep in in 
some parts of the territory and will prove a serious 
handicap unless discontinued. Realizing we are still 
in the reconstruction period and the cost of supplies 
are not yet established we should be on guard to recog- 
nize the menace of unfair practices. The standard for 
this season has been the highest ever and shows the re- 
sults of the earnest effort and conscientious work of 
Prof. Baer and assistants. Under the present rating of 
ice cream as essential the public are being rapidly edu- 
cated to its real value and more and more insist on 
standard quality, and the successful manufacturers must 
comply with the demand for best possible product. 


(‘Methods of manufacturing, delivering and selling 
have undergone great changes in a short time. Since 
the government has recognized the value of ice cream 
and furnished scientific information as to proper meth- 
ods of handling and proportions of ingredients improve- 
ment in quality is noticeable everywhere. Owing to 
the high -express rate, together with unsatisfactory 
service, much of the distribution of ice cream is now 
made by truck service, which offers many advantages 
to both shipper and dealer, and bids fair to replace ex- 
press shipments entirely on short hauls. In regard to 
selling methods it would seem we have not improved 
so much as in manufacturing and too much effort and 
too many concessions are made the dealer and not 
enough effort made to exploit the goods to the con- 


Ss. L. GERSBACH, 
Warner-Jenkinson Co. 


These Badger Flyers Will Be at the Milwaukee Meeting. 
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sumers. While many firms have spent liberal appropri- 
ations for advertising the results have not justified the 
expense, however, we must all admit that advertising 
does pay and I hope this subject will be given thorough 
discussion at the proper time. 

Trade revival is well under way and brings with it 
probably more new conditions than in any other line, 
conditions which to be met successfully will require bet- 
ter methods in our business. It was my good fortune 
to hear Prof. McCullom address the ice cream manu- 
facturers at national convention at Minneapolis in 
which he plainly stated their policies and methods were 
not to his hking and could not have his encouragement 


marketing the field must be more-intensively cultivated 
than ever before. 

I want to extend a word of welcome to the supply 
men and assure them we appreciate their help and sup- 
port and welcome their attendance at all regular ses- 
sions of the convention and I also want to urge our 
members to get better acquainted with our visitors from 
neighboring states as well as their fellow members. 

Our secretary has endeavored to arrange a program 
which would prove instructive and interesting to every 
one interested in the ice cream business and so far as 
may be to confine it to plain, practical subjects of every- 
day business. This is your convention and we hope 


until improved. Good business is coming and its profits 
will go to the men and organizations who have recog- 
nized the change and increased the effectiveness of 
their methods. In finance and accounting customary 
practice of long time credits and loose methods must 
give way to prompt collections and quick knowledge of 
accounts. In organization the staff must be trained to 
work as a unit instead of picking up the force from the 
first men applying for a job. In production, such mat- 
ters as purchasing, inventory control, cost finding, per- 
sonnel management, quality and price must be under 
control to assure the success of your business and in 


PAUL C. MOJONNIER, 
Mojonnier Bros. Co, 


SALLY MAHONEY, 
Hudson Manufacturing Co. 


every member will express his views freely so that we 
may all gain new ideas. 

The Wolf Hounds have arranged for entertainment 
for practically all time not devoted to convention mat- 
ters and judging from the clean-cut program of the last 
convention am sure it will be enjoyed and appreciated 
by all. 

President then appointed the following committees: 

Nominating Committee—E. N. Ward, Chairman; H. 
B. Greer, E. L. Lindsay. 

Resolution Committee—D. F. Solliday, Chairman; S. 
P. Lay, A. H. Klump. 


: HUGH J. KRAMPER, 
Armstrong Cork & Insulation Co. 
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Some Things to Consider When Selecting 


TUB HANDLES 


No. B-85 
Patent Applied For 


To Jobbers and Equipment 
Manufacturers 


Our facilities for manufacturing 
metal products are practically un- 
limited. Metal stampings are a 
specialty with us and our long ex- 
perience in this line makes it possible 
for us to offer an economical service 
to users of metal parts. Write us on 
your requirements. 


A sharp bump ona cast ironhandle, 


and the handle is cracked—off. 


And a tub without a handle is like 
a ship without a rudder—it becomes 
awkward to handle, the possibilities 
of spilling are magnified, losses of 
ice are frequent and even the 
dumping of the cream itself results 
from a handle giving way at the 
critical moment of lifting packers 
from delivery trucks. 


Hence the necessity of selecting a 
tub handle that will stand all sorts 
of abuse and be sure to provide a 
handy and positive grip for the 
delivery man. 


Beehler Tub Handles 


Are made from special 
steel of a toughness 
that defies destruction 


They are light in weight, easy to put on, 
and once thoroughly fastened they out- 
live the tub, they are designed to facilitate 
handling. 


Demand Beehler Tub Handles for your 
tubs. If your dealer can’t supply them, 
write direct to us, 


Beehler Steel Products Co. 


Manufacturers of Complete Metal Parts 


St. Louis, Mo. 
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Report of secretary-treasurer read and approved. 
President appointed Mr. S. P. Lay, H. B. Greer and 
E. N. Ward as the auditing committee. 

Mr. Lay, chairman of the executive committee, ad- 
vised that he did not have his report in order and asked 
for more time. 

Mr. Carl Glitseh, chairman of the legislative com- 
mittee, advised that he did not have anything of interest 
to report. 

Report of Express Committee—J. A. Oxley, chair- 
man. Mr.-Oxley not being present Mr. Lay advised 
that his report would be covered by the report of the 
executive committee. 

As your delegate to the national convention I would 
like to bring you a report in which you might find 
scmething profitable. 

The attendance was considered very good as the 
first session opened with about 300 members and as- 
sociate members reporting. 

An excellent program was outlined and earried out 
in full and as it would require too much time to report 
more than the high spots or subjects the detail can be 
read at your leisure in the trade journals. The most 
value of such convention is the information, enthusiasm 
and comparisons to be learned outside the convention 
sessions. 

Following the opening exercises and reports of of- 
ficers the president, Mr. Martin, made an address in 
which he referred to the rapid development of methods 
in manufacture, and to the comparatively small depreci- 
ation and light depression in the ice cream business as 
we dealt in perishables and had light stocks to earry. 
He thinks ice cream should be our national dish even 
as wine is the national drink of France. Attention was 
called to the exorbitant freight and express rates and 
claim made they are exceedingly detrimental to the ice 
cream business. He stressed sanitation as our watch- 
ward and as we cater especially to children our product 
should be right. He also urged that the fight against 
the use of substitutes be continued even more vigorous- 
ly. A paper by Mr. Sine, who seems to have been quite 
successful in building winter sales of ice cream laid part 
of the blame for slow sales in winter, on the dealer, 
who is disposed to get grouchy when frost comes. His 
motto is, ‘Better Service, Richer Product, Advertise.’’ 
This paper started discussion on brick ice cream which 


Cc. T. HOLLINGER, 
Hudson Manufacturing Co. 


FRED E. ERIKSEN, 
Advertising Counsel. 


! 


was again taken up next day. This discussion brought 
out more ideas and more information as to brick ice 
cream than ever before. It was admitted by practically 
all manufacturers that the trade and even their own 
families preferred bulk rather than brick ice cream, 
but few had ever stopped to think or inquire why. After 
discussion, however, they all agreed the public appreci- 
ated the difference in weight or contents without know- 
ing the reason. 

Another discussion which would be of very great 
interest to manufacturers at certain times was in regard 
to sandy ice cream. This trouble has been thoroughly 
threshed out and information to solve the problem can 
now be obtained from several sources. 

An organization report was submitted as to forma- 
tion of. the American Research Institute, to be oper- 
ated jointly by the National Association of Ice Cream 
Manufacturers and the International Milk Dealers’ As- 
sociation. Three objects are set forth—Complete or- 
ganization of a library of all dairy books and publica- 
cations of the world. . 

Institution of commercial ice cream and milk plant 
for research work. 

Establishment of fundamental research work on 
matters relating to public health. 

While these matters seem a long way from the prac- 
tical work of our commercial plants it is easily shown 
why they are needed and the benefits derived, for in- 
stance, in case of an epidemic and suspicion laid at 
door of an ice cream factory it is now hardly possible 
to escape damage even though innocent while a finding 
from such an authority, if innocent, would protect from 
civil damages, at least. When you stop long enough to 
realize the enormous volume of business in connection 
with the dairy industry of which the ice cream business 
represents only 4 per cent the need of such an institu- 
tion is apparent. The U. S. department of agriculture 
market reporter under date of June, 1921, gives the 
total whole milk used in ice cream in 1920, 3,575,000,000 
pounds, and total quantity of ice cream produced in 
1920, 260,000,000 gallons. 

The display of equipment was very complete and 
several machines showing latest ideas in freezing, pack- 
aging, wrapping, and delivering were shown. The most 
striking thing in the way of a freezer was an arrange- 

(Continued on page 78) 


0. S. CHASE, 
The Pfaudler Co. 
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Concentration 


HIS month we approach our thirty-fourth anniver- 

sary. Back in 1888, The Hudson Manufacturing 
Company was established. Our business—Vanilla Prod- 
ucts for the ice cream industry. In those days we knew 
all of our customers by ‘‘first name.’’ Some of these we 
still call by first name; others have ‘‘gone beyond the 
ereat divide.’’ Many of our present customers were mere 
babes and ‘‘kids’’ then, while some had not as yet come 
into this busy world. From a small beginning, nearly a 
generation ago, we have watched the ice cream industry 
erow. We grew with it. Always devoting our time, our 
efforts, our thoughts, our purpose to that of furnishing 
the industry high-grade Vanilla Products all the time. 
Naturally, when you speak of. Hudson’s Famous Ice 
Cream Flavor and Tonka Blend No. 52 Special, ‘‘old 
timers’’ will signify their approval and frankly sound its 
praises—for the name Hudson has always been synony- 
mous to quality vanilla. We concentrated on producing 
quality goods, never wavering to the temptation of cut- 
ting the quality to make the product ‘‘cheaper.’’ This 
policy earned us a reputation we shall not endanger at 
any time. Thru 1922, Hudson must signify, as in the past 
—Quality, Service, Fair Price. .- 


The Hudson Manufacturing Co. 


(Incorporated) 
GABE S. WEGENER, Pres. ESTABLISHED 1888 
VANILLA PRODUCTS 
119-121 No. Union Avenue CHICAGO, U.S. A. 


Hudson's Famous Ice Cream Flavor Vanilla and Tonka Blend No. 52 Special 
$5.00 per gallon in barrels—$5.50 per gallon in kegs 


Hudson's Concentrated Vanilla No. 52—§$25.00 per gallon. Special prices in quantities 
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: 
Ice Cream Manufacturers, Supply Men, Poodle Dogs | 
Will Attend Convention : 


We always look forward to conventions with a great 
deal of pleasure because we have always benefited by 
them and always enjoyed ourselves, too. But if there’s 
one convention we have a little softer spot in our hearts 
for, it’s the Iowa Association. of Ice Cream Manufactur- 
ers’ convention. And do you know why? Haven’t you 
got a sneakin’ idea that it’s because that famous asso- 
ciation of POODLE DOGS is also an Iowa product and 
that they are always on deck and making things hum? 
All you ice cream manufacturers and supply men who 
have previously attended these Iowa conventions, we 
know, will be there again without any urging; but those 
of you who have been lax in attending affairs of this sort 
are the ones we are after. Come away from your home 
town and visit Cedar Rapids on January 24-25 and get 
a lot of good ideas and start life right for the New Year. 
Let the Iowa convention solve your problems for you 
and give you some crackerjack suggestions that will help 
you be successful in business. And above all, get 
acquainted with that live bunch of POODLE DOGS— 
they will show you the time of your life for the two 
days of the convention. You won’t regret the coming— 
make it a little vacation—you ice cream manufacturers 
won’t get time for a vacation next summer, you will all 
be busy taking in the money which we hope 1922 will 
give you an opportunity to make. 

Cedar Rapids is a fine little city of about 45,500 in- 
habitants; as one man said, ‘‘They have 44,496 inhabi- 
tants and 4 ice cream manufacturers’’ there. You will 
find plenty of amusement and you will like the Montrose 
Hotel, too. You will vote it one of the finest hotels for 
courtesy and hospitality that you have ever visited. They 
are preparing to entertain you—come and help make 
this convention one of record attendance. 

Cedar Rapids is located in the center of a circle and 
is one night’s journey from six great cities of the middle 
west, and it’s the city where the women folks only have 
to wear their blankets as far as Chicago or Kansas City 
to find the halls of fashion and the marts of trade, so 
watch your wife at the station for she may decide to 


take a through train to one of these two cities instead 
of pausing at Cedar Rapids for the convention—and we 
need the ladies—for they always help make the conven-| 
tions pleasant and enjoyable. But come to Cedar Rapids, 
fellows—even if you have to walk to get there—but 
there is no need of that mode of conveyance for you can, 
reach the city by railroad or on highways galore and in 
any vehicle except a submarine. 

Cedar Rapids has five of the largest diversified in- 
Gustries in the world and their trade territory embraces 
one hundred ten million hungry people. They feed the 
world with Quaker Oats, Sinclair Hams, Fidelity Bacon, 
Douglas Starch and Corn Oil and they expect after this 
convention to put Iowa’s ice cream on the map forever. 
They say the sun never sets on an Iowa egg; they lay 
more eggs per yard than any place in the world outside 
of Shanghai, China, but the Shanghai rooster does not 
labor under the handicap of the Iowa Housing Law, 
which forbids chickens above the first story. Iowa eggs 
alone out-value the entire orange crop of the United 
States, and don’t forget Iowa’s butter; didn’t they win 
the banner at the National Creamery Buttermakers’ con- 
vention? Ask Minnesota. But nobody loves a statis- 
tician nor cares what he does with his decimals, so just 
let us add that we want you to come to the convention 
and see for yourselves just how much of a benefit it will 
be to your industry and just how much you will enjoy 
the visit. 


These Iowa Poodle Dogs and Iowa Ice Cream Manu- 
facturers are accused of owning more automobiles than 
bathtubs; but who needs as many bathtubs as he has 
automobiles? So when you come to Cedar Rapids let 
the ice cream manufacturer in his Packard and the 
Poodle Dog in his Ford, show you around, but don’t all 
run for the Fords at once. They will drive you around 
a twenty-mile boulevard which encircles the town and 
links up a series of the most beautiful river and wood- 
land parks in America. View the landseaped residen- 
tial districts which total a thousand acres, exquisitely 
wooded, with every lot a park. The Cedar River bisects 


MAURICE STRENITZ, 
Swift & Co. 


These Poodle Dogs Will Be at the Cedar Rapids Convention. 
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G. F. LESSENWOP, 
Lessenhop Supply Co. 


Cc. E. DOWNEY, 
Downey-Turnquist Co. 
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Wood's Gelatine 
IT’S PURE 
Guaranteed Food Products 


Gelatine 

India Gum 

Kreamine 

Fairy Cream Powder 
atte Y UTI ce Cream Flavor) 

A-XXXX Vanilla 

Grinders of Cocoa 


The Most Complete Line on the Market 
Write for Price List 


W.B. Wood Mfg. Company 


Manufacturing Chemists 


ST. LOUIS, MO. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


26 TE REGGE REAM REV PEW | 


hk 
F a 


G. H. BULGER, 
Hudson Manufacturing Co. 
President. 


FRED HOLLWEG, 
Thomas W. Dunn Co. 
Director. 


J. L. NELSON, 
Nelson Manufacturing Co. 
Director. 


L. A. KLINE, 
Massey & Massey Co. 
Vice-President. 
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ANDREW FLEUTSCH, 
Dubuque, Past President, Iowa 
Manufacturers. 
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BEN OGDEN, JR., 
Warner-Jenkinson Co. 
Treasurer. 


WwW. S. HAMILTON, 
J. G Cherry Co. 
Director. 


Cc. L. OSTROM,. 
Morton Salt Co. 
Director. 
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The Colonial Ice Cream Co. 


Have Ordered More 
U. S. Heavy Duty Freezers 


The Colonial Ice Cream is one of the most progressive in their line. They finally decided in 
favor of U. S. Heavy Duty Giant Freezers to replace smaller units of another make only after 
making thorough tests of one of these modern up-to-the-minute Giant Freezers. They had installed 
one of these especially for that purpose on trial, to see what it would do under actual working con- 
ditions. 


They found that a 160-Quart U. S. Heavy Duty Giant Freezer will turn out as many, and some- 
times more 160 quart batches per hour, than other makes of machines of less than half the capacity, 
yet the Giants required no more attention or time on the part of the operators to keep them going 
continually, than did the smaller machines. 


As a result of these tests, they ordered two more, and later another three. The above illustra- 
tion shows the plant with six machines in place.. Recently they have ordered still another three so 
there will shortly be nine altogether. 
i 


By trading in their smaller machines for U. S. Heavy Duty Giants, this Company have doubled 
their production capacity without hiring more help or requiring more floor space. 


The Reason Why 


If you want to know the reason why, and incidentally get the latest information 
about new developments in ice cream freezers, WRITH AT ONCK FOR OUR NEW 
CATALOGUK, just off the press. 


| U.S. FREEZER & MACHINE CORPORATION 


Union Avenue and Frost Street BROOKLYN, N. Y. 


j Representatives and Distributors in All Parts of the United States and Canada. 
; May we not arrange to have one call on you? 
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the city and has transformed a magnificent island into a 
civic center. Of course, if the weather is cold, the Pack- 
ard man is the one to cultivate the acquaintance of. 

They say Cedar Rapids has never had a panic—but 
there will be one when all the ice cream manufactur- 
ers and supply men alight from trains on the morning 
ot January 24th to see the savage splendors and the 
modern Babylon of the Iowa ice cream convention en- 
acted in the little mid-western city which usually is 
satisfied with even, untemperamental life which flows 
like the song of a violin peppered by an occasional 
cashing symphony. But now Cedar Rapids is preparing 
to show you the super-achievements of the ice cream 
industry—so come prepared with your memorandum to 
jot down all the new, helpful and interesting facts with 
which to combat your problems in business. 

Cedar Rapids is a democratic city; it’s a town where 
little, old ladies are helped off the street cars; and is as 
kind to the rich as well as to the poor; it is human, 
with Christian vices and pagan virtues; and they say 
there are a few citizens who even favor the ex-presi- 
dent’s fiftieth point, hght wines and beer. (We hope 
the Poodle Dogs don’t see this last line; we don’t want 
to scare them away from the convention). 

You supply men, who are not members of the Poodle 
Dogs’ Association, will be before you leave that con- 
vention; and you manufacturers of ice cream who are 
not members of the state association—beware—they’ll 
get you. You all think you know what P. D. Q. stands 
for, but you don’t—it stands for joining the POODLE 
DOGS QUICK instead. When you meet all those live, 
good looking men who belong to the Poodle Dogs, you 
will want to join P. D. Q. 

We have tried to describe Cedar Rapids as it is— 
picturesque, progressive and prosperous, healthful, hos- 
pitable and human; a city whose name is a poem; and 
an association of Iowa Poodle Dogs who strive in the 
words of Mark Twain, so to live that even the under- 
takers will be sorry when they die (and that’s going 
some!) 

History has recorded the Poodle Dog Association of 
Towa as the first organization of ice cream supply men 
to adopt THE ICE CREAM REVIEW as their official 
organ—and now the POODLE DOGS have grown to 
be some ‘‘Hounds’’—the story of the origin of their 


H. J. RYNER, 


Perry Packing Co. 


Cc. W. HUTCHINSON, 
Cedar gRapids, Ia., J. G. Cherry Co. 


name can be found elsewhere in this edition. They are 
waiting to greet you one and all at the coming conven- 
tion. 

DON’T FORGET THE DATE—January 24-25— 
DON’T FORGET THE PLACE—Cedar Rapids, la.— 
AND DON’T FORGET THE GIRL—Bring the wife 
along. 
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POODLE DOG 
ASSOCIATION 


Address all communications to 
.OG , JR. - Secretary 
985 26th St., Des Moines, Iowa 
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How the Poodle Dogs Came to Life. 
St. Louis, Mo. 


The Ice Cream Review: 


The Poodle Dogs of Iowa owe a great deal to The 
Ice Cream Review and as president of this organization 
wish to thank you for courtesies extended in your splen- 
did magazine in our behalf. 

I am sure the January issue will be a wonder and 
will look forward to a copy with great pleasure. 

It recalls to my mind the small crowd of supply men 
who had gathered at Waterloo, Iowa, in the fall of 1911, 
to attend the annual state meeting of the ice cream 
manufacturers. After the business session had adjourned 
we visited the various exhibits at the dairy show 
erounds where the meeting also was held. In our ram- 
bles around the grounds we chanced upon a booth op- 
erating a wheel of fortune which sold paddles contain- 
ing several numbers. The wheel was turned and the 
lucky number was called, awarding a prize to the holder. 


Like boys at a county fair with the gambling in- 
stinet, we took many chances and one of us (I cannot 
recall who it was) drew a stuffed Poodle Dog. Not to 
be outdone by this lucky fellow we continued to buy 
paddles until each one was supplied with a Poodle. We 
then went down to the Ellis hotel, decided to call a 
geood-fellowship meeting to become better acquainted; 
the result was the birth of the Iowa Poodle Dogs, by 
unanimous vote, with a membership of about twelve 


Cc. W. HAUENSTEIN, 
Western Rock Salt Co. 
He is going to be a Poodle, 
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The full utilization of plant space is a subject which is demanding, 
greater consideration than ever before. Increased capacity and low- 
er proportionate operative costs are the usual motives for erecting, a 


new plant. . 
Conspicuous among, numerous 
With a certain area of sround space, a cer- other notable features of 
tain volume of business to handle, and a lim- McCORMICK 


Architectural and Engineering 
SERVICE 


plants is the economic utiliza- 


ited amount of money to put into it, owners 
quite naturally want and expect every square 


foot of space to contribute towards maximum tion of space. Areas and cub- 
efficiency of the new or remodeled plant. ic contents are designed in sci- 
entific ratios by our experienc- 
Every foot of unnecessary and useless space ed Engineers after an exhaust- 
adds to the initial cost as well as to the daily | ive study of machinery place- 
. ments, steam, water and sew- 
operative expense. age lines, hght, ventilation and 
Economy of space, therefore, is a most im- the movement of labor. All 
; 5 : ' these factors, which have a vi- 
portant problem, to which prospective build- Plgher mr sconithercconomicel 
ers should give their closest attention. uses of space, are elementary 
considerations executed in ad- 
Prospective Builders may obtain full information rela- vance of the preliminary plans 

tive to the application of MecCORMICK SERVICE first submitted to our clients. 


without obligation. Isn’t it worth investigzating? 


THE McCORMICK COMPANY, Ine. 


Architects and Engineers for 
the Dairy and Ice Cream Industry 


PITTSBURGH 
Century Bld3. NEW YORK 
41 Park Row 


The Supreme Dairy Company, Alliance, Ohio 


co a ym TT OT a a ee ees 
Construction Executed by Your Own Contractor Under the Direction of Our Visiting Superintendents 
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supply men. Today our membership numbers eighty or 
more. 

We are looking forward with great expectations to 
our next meeting of increasing our membership and the 
attendance of every old member making this the great- 
est meeting ever held. 

May 1922 be the most prosperous for all in the in- 
dustry, and with kindest personal regards, I am 

Yours very truly, 
G. H. BULGER, 
President of Poodle Dogs’ Assn. of Iowa. 


N. B.—Dont Forget, Hotel Montrose, Cedar Rapids, 


Towa, Jan. 24 and 25. 


Ernest W. Wupper, with the Downey-Turnquist Co., 
Chicago, IL, sent us his photo on the ‘‘off change’’ that 
he might still be able to use it. We did, and we are 
elad he sent it because he is leaving Milwaukee, the 
home town of The Ice Cream Review, and is now locat- 
ing’ in Minneapolis, Minn., and we shall always have his 
photo, at least, to remember him by. We liked Minne- 
apolis, too, when we went to the Dairy Show, but still 
we think Milwaukee is some town at that; but, when 
opportunity knocks, we suppose we ought not to mourn 
too much over the losing of our resident friends, so we 
wish him God speed and much success in the new loea- 
tion. Mr. Wupper was kind enough to take the trouble 
to hunt for his photo among household goods, which 
were still in the process of being moved—and we appre- 
ciate what a job that was; and say, you Poodle Dogs, 
don’t you think E. W. looks just the same as he did 
some years ago? Downey-Turnquist ice cream and es- 
sential oil flavors seem to agree with him. Look him 
up at the Iowa state convention and give us a report. 


‘‘Danny’’ Webster, the Minneapolis and St. Paul 
salesman for the Elyria Enameled Products Company, 
Elyria, Ohio, promised us that he would ‘‘scramble 
around somewhere in the attic and see if we ean find a 
photograph suitable to grace the pages of your next 
issue of The Ice Cream Review. We certainly trust that 
in case you insert same, it will not injure your circu- 
lation to any great extent,’’ he writes. D. M. evidently 
went to the attic alone and has not been discovered yet, 


L. L. FLICKINGER, 
Ames, Ia., J. G. Cherry Co. 


R. W. 
Massey & Massey Co. 


KELLY, 


for we have not received his picture. But we’ve a good 
picture of him in our mind, fresh from the National 
Dairy Show, for didn’t we visit with him a wee bit each 
day and didn’t we enjoy it? Well, I guess. If you find 
his picture in this issue folks you’ll know friend wife 
found him entangled in a pile of old shoes, and that the 
picture is the ‘‘survival of the fittest’? among the Poodle 
Dogs. If he lives to tell the tale, we’ll expect to see 
him at the Iowa convention. 
* *& ° 


Look around for Fred Hollweg’s picture. Maybe 
you'll find it. Isn’t he natural? We often wonder how 
he can look so well after all these conventions, and the 
evening parties we meet him at, for he takes them in 
and so do we (when the boss lets us go). F. E. beat us 
to a few conventions and one of them was the Seattle 
Show, which we were sorry to ‘‘escape’’ going to but 
the Rocky Mountains sent this little echo back to us 
and whispered that Fred Hollweg was the originator of 
this little joke: 

Son: ‘‘Father, is ice cream technically a butter or 
a cheese?’’ 

Father: ‘‘Cheese it my son, that’s a very daring 
(dairying) question.’’ 

Not so rotton, eh? All this brillianey comes from be- 
ing associated with the Thos. W. Dunn Gelatine Co., we 
suppose. But, wait; maybe it’s because he’s a Poodle 
Dog—golly, we never thought of that. We'll find out 
for sure at Cedar Rapids, at the Iowa convention. 


* * * 


We almost played a little joke on A. W. Zimmer, 
Jr., traveling salesman for the Solar-Sturgis Mfg. Co., 
Chicago, Il., with the aid of ‘‘Dad’’ Zimmer. A. W., Sr., 
sent on the photo of “‘Sonny’’ Zimmer during the lat- 
ter’s absence, (was working his way home for a good 
‘“square’’ on Christmas day, from the South) and we 
were going to surprise him by presenting him with his 
noble countenance all pictured out in the January num- 
ber of The Ice Cream Review, when the eat got out of 
the bag and Junior sent a telegram not to publish said 
(what we really thought was a noble) picture. We can- 
celled the order for the eut upon his promise to send us 
another one. Father Zimmer says that ‘‘these boys just 
at that age mature rather fast and they think they 


A. W. ZIMMER, JR., 
Solar-Sturges Manufacturing Co. 
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Hote OE sOREAM REVIEW 


From left to right: De Laval Cream Separator, De Laval Milk Clarifier and De Laval 


Emulsor in the Missouri Valley Creamery Company’s plant, Washington, Mo. 


—states the Missouri Valley Creamery 
Company. “It makes us entirely inde- 
pendent of the sweet cream supply, 
which feature alone is worth the price. 
We would not care to be without it.” 
Some ice cream makers are using 
the De Laval Emulsor merely to im- 
prove the quality of their product. It 
does this by giving the entire batch a 
most thorough mixing and aeration. 
Others are using it to lower manu- 
facturing costs and assure an ample 


“The De Laval Emulsor has considerably 
improved the quality of our ice cream’ 


supply of cream at all times. ‘The 
De Laval does this, too, by enabling 
them to buy butter and skim milk pow- 
der when they are cheap and storing 
them for future use. ‘These stored 
products are, from day to day, made 
up into real cream of any desired but- 
ter-fat content which whips and swells 
the same as the best “raw” cream. 
Writestoday for the’ De “Laval 
Emulsor Catalog and the book “What 
Users Say of the De Laval Emulsor.” 


The De Laval Separator Company 


NEW YORK 
MONTREAL PETERBOROUGH 


CHICAGO 
WINNIPEG EDMONTON VANCOUVER 


SAN FRANCISCO 


Sooner or later you willusea 


De Laval 
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change more than they have.’’ Take a look for yourself. 


G. L. Matteson, who represents the Creamery Pack- 
age Company, of Chicago, IL., out of the Waterloo, Ia., 
territory, sent us a fine picture of his family, and inci- 
dentally we didn’t find him on the picture until the last 
one for we were busy scanning the lovely countenances 
of a perfectly fine family. But we finally discovered him 
due to the fact that he wrote, ‘‘You will recognize me 
as the fat one with the round wind shields and shiny 
dome sitting at the head of the procession.’’ We found 
him from his accurate description and we had no trouble. 
Sorry we couldn’t publish the picture of the whole fam- 
ily, but we really wanted a few of you to notice ‘‘fath- 
er.’’ Mr. Matteson says he makes no claim to personal 
beauty beyond the ordinary, like most Poedle Dogs who 
depend upon their sales for a living, and he sent us his 
latest and only photo. All kidding aside, Poodlers, he’s 
a good lookin’ fella at that. What say? Say it at the 
Iowa Ice Cream Manufacturers’ Convention in January. 

* * * 

Jos. X. Gubbins, well-known ‘‘Knight of the Grip,’’ 
who was formerly associated with Fred K. Higbie in the 
Kansas Rock Salt Company, has for the past six months 
been affiliated with the Paterson Parchment Paper Co., 
of Passaic, New Jersey. His territory is out of Chicago. 
This Mr. Gubbins is coming to the Wisconsin Ice Cream 
Manufacturers’ Convention, January 17-18, and we are 
looking forward to meeting him with much eagerness. 
We like his name—somehow or other, Gubbins was al- 
ways connected with a round, jolly plum pudding in our 
minds, and that X in his name—well X always did stand 
for mystery, and we like ’em solved. We will find him 
when he comes. Then we’ll already be acquainted for 
the Iowa ice cream convention. 

* * * 


There is one woman left in the world who still cares 
enough about her husband to want to retain his ‘‘best’’ 
and only picture. When we asked the President of the 
Poodle Dogs of Iowa for his physiog for the January 
issue of The Ice Cream Review, he came back and said, 
‘‘T am forwarding my best photo, in fact the only one I 
have. Mrs. Bulger was rather reluctant to let it go, but 
T assured her it would be returned in perfect condition.’’ 
So we took precious care of that picture and returned it 
intact, although there was one young lady here in our 
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office who wanted to keep it after she saw it. We leave 
it to the Poodle Dogs if the women aren’t always telling 
us that ‘‘good men are few and far between now-a-days’’ 
—well—we don’t blame Mrs. B. for appreciating a good 
thing and from the reports we get of this ‘‘hound”’ 
president and his ‘‘kennel,’’ fur will fly pretty lively at 
the livest convention of the season when the Iowa con- 
vention comes off on Jan. 24-25, at Cedar Rapids. Mr. 
Bulger says he thinks the December issue of The Review 
was surely a dandy, and he also says he is proud to be 
included in the January number. ‘‘We want the Poodle 
Dogs ‘to the front’ at all times and leave it to The Re- 
view to keep them there,’’ he writes. We'll be there 
with the bark any time we can help these Poodles along. 


The J, G. Cherry Company, of Cedar Rapids, Ia., has 
quite a number of Poodle Dogs among their list of able 
salesmen. We expect they will all be in attendance at 
the Iowa Convention in January, on the 24th and 25th. 
R. 8. Damuth, L. L. Flickinger, C. W. Hutchinson, W. 8. 
Hamilton and A. Granzow are all Poodlers. They plan 
to make things hum at the live wire convention whreh 
the Iowa State Ice Cream Manufacturers are famed for. 
So many Cherry men, each with a hand in the conven- 
tion doings, are bound to make a success of a gathering, 
and they promise those attending a royal time. 


W. M. Booth, who for fifteen years has represented 
the Crescent Manufacturing Company of Seattle, Wash., 
in Iowa, Minnesota, North and South Dakota, part of 
Wisconsin and part of Michigan, will be in Cedar Rap- 
ids at the Iowa State Convention of Ice Cream Manufac- 
turers with bells on. If he is as liberal with the jug 
as he was with his last photo, none of the Poodle Dogs, 
of which he is a member, will go thirsty, we mean hun- 
ery—’scuse us; for when we asked for W. M.’s picture 
he wrote back that he had ‘sent us the only picture he 
had of himself, and if we could use same we were wel- 
come to it.’ We could use it and to good advantage, and 
we did. Booth and the rest of the Poodlers will show 
everybody attending the Iowa convention in January a 
yelping good time. They want to meet you all there. 

Another well-known famous Iowa Poodle Dog will 
be at the Iowa State Convention in Cedar Rapids when 
the boom of the first big gun announces that the con- 
vention is off. Jas. A. Steiger, representative of Kenne- 


E. W. WUPPER, 
Downey-Turnquist Co. 


JOSEPH X. GUBBINS, 
Paterson Parchment Paper Co. 


A. J. EDHOLM, 
The Pfaudler Co, 
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TRADE MARK .© 
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CThe Fae sells Your Ice-Cream 


Here are 4 Types of Vanilla Flavoring 
that will sell your product 


Gil ete cunN EL A COMPOUND 


is) alle that) the name implies. 


MAMMOTH VANILLA COMPOUND 


Different to Giant but equally strong. 


Nee alee AN D8 OLN KA 
Moderately priced. Hundreds of ice- 
. cream makers swear by it. 
STRAIGHT VANILLA BEAN EXTRACTS 


Mexican, Bourbon, All Bean and Suva. 
Contain 1 lb.of beans in a gallon of extract. 


Inquire about our contract prices. 
ol lo 
RED SEAL COLORS 
Prices for 1922 are materially reduced. Our pure 


certified colors excell in strength and brilliancy. 
Powder, Liquid or Paste. 


RED SEAL RIPENER 


Helps age the mix. Improves your ice-cream. 


| 


WARNER-JENKINSON CO. 
ST. LOUIS 
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dy & Parsons, Omaha, Nebr., is his name. He may be 
named after a piano but he makes a better ‘‘Poodle.”’ 
Everybody in the territory knows Jim and he will be 
ereeting many friends at the convention. 

* * * 


A. J. Edholm, representative out of the Mid-West 
sales office of the Pfaudler Company of Rochester, N. Y., 
is another live Poodle Dog Ky-ute who will be in eaptiv- 
ity at Cedar Rapids on the 24th and 25th of January, at 
the Iowa Ice Cream Manufacturers’ Convention. When 
he sent us his photo, it was hooked up with another, but 
he says his was the one with the ‘‘X’’ over the picture 
and we hope we didn’t look cross-eyed and get the 
wrong one in the Rogues’ Gallery—but there’s one con- 
solation to an uncertainty of this sort and that is if A. J. 
doesn’t like the way the picture ‘‘took’’ he can always 
say it is the other fellow. Mr. Edholm’s territory is 
Minnesota, Iowa, Nebraska and the Dakotas, and he 
manages to keep the firm well represented and muchly 
on the map. A lot of us will be glad to meet him in 
Iowa, but we warn him, some of us have got an awful 
hearty handshake, and we.ask him to remember that the 
‘‘eopper’’ isn’t the only one who ean pinch.”’ 


H. J. Ryner of the Perry Packing Company of Perry, 
Ta., has two titles and we are trying to find out which 
of the two he is the proudest to own. He is an official 
POODLE DOG and an E. P. E.—don’t rack your brains 
trying to figure out what the E. P. E. is for you never 
can guess, although the stuff is fast becoming as famous 
as Monte Carlo—it stands for Esquimo Pie Eater. We 
publish for your perusal a letter received from Mr. 
Ryner—look over the list and find your name among 
those who attended a good, live convention a few years 
back. 

Perry, Iowa. 
The Olsen Publishing Co.: 


Quite accidentally I ran across a clipping from our 
leeal paper, dated Jan. 24, 1918, which brought back 
quite vividly to my mind my first Ice Cream Manufac- 
turers’ Convention, which was held that year, I believe, 
at the old Savery hotel, Des Moines. I arrived at the 
hall just as the bunch were telling the world in stentor- 
ian and not altogether unmusical terms that ‘‘That man 


F. ROSE, G. L 


Swift & Co. 
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. MATTESON, 
Creamery Pkg. Manutacturing Co, 


Corliss was style ali the while.’’ The occasion of that 
particular outburst, as I learned later, being Mr. Cor- 
liss’ invitation extended to the convention to a trolley 
ride of 35 miles to Perry and return. 

That is how it came about that the last session of 
the 1918 convention was held in Perry, in the dining 
room of the Pattee hotel, an honor which brought out 
all the city officials and business men as a glad hand 
committee to welcome the distinguished guests and their 
Poodles. 


The following is a list of those present as it appeared 
in the local paper. You will recognize 90 per cent of 
the names, and I earnestly hope they will all be in 
Cedar Rapids for the big 1922 meet, January 24th and 
25th. Should any hesitate, just tip them off that they 
are now making Eskimo Pie at Cedar Rapids. 


F. E. Fowler, J. H. Beers, Mrs. J. H. Beers, Mrs. W. 
F. Rick, Mary Lewis Chambers, Will A: Schwindeler, 
Mrs. W. A. Schwindeler, Geo. F. Robinson, Ben Ogden, 
Jr., J. H. Lessenhop, E. J. Grundy, Paul Beer, H. J. 
Hayes, George T. Irvin, Sam Middleton, R. I. Crowell, 
A. Fleutsch, A. D. Rippert, W. S. Wilcox, James Allan, 
W. S. Day, Lee Blue, Jim Nelson, H. M. Tyler, Ed. 
Spinna, C. J. Hutchinson, W. W. Hutchinson, J. M. Me- 
Raith, J. W. Schunck, C. E. Gear, J. H. Goeb, Chas. H. 
Willis, C. W. Blixt, L. R. Sanders, G. H. Burkendorff, 
F. G. Buntin, V. E. Sanquist, C. E. Brown, A. O. Me- 
Imne, W. L. Garrett, H. J. Ryner, F. N. Carter, H. V. 
Lansch, C. A. Stevenson, W. A. Faris, Chas. E. Hays, L. 
O. Hausknecht, B. K. Peter, C. B. Madison, Edward 
Hruby, C. J. O’Neil, Albert B. Sidwell, J. L. Figi, Vie- 
tor Hattison, Leroy Corliss, Geo. A. Emery, E. Hartman, 
H. Stein, C. F. Mullarkey, C. W. Hutchinson, E. TT. 
Allen, J. L. Milligan, W. H. Murphy, B. B. Russell, W. 
S. Hamilton, O. J. Wittig, A. F. Ulrich, L. A. Kline, Lee 
Williams, G. H. Bulger, Hugh D. Harrington, Gabe 8. 
Wagener, R. R. Hadley, J. R. Jackson, J. C. Paul, B. 
B. Corliss, Joe Celania, Chas. J. Celania, C. E. Williams, 
W. F. Scholz, Walter Evans, W. E. Clapper, R. O. Orin, 
Rufus P. Jones, Tom Walpole, C. A. Fesselman, T. P. 
Douglas, F. D. Hutchinson. 


Very truly yours, 
H. J. RYNER Se 
P. D., ander eae 
(Poodle Dog and Eskimo Pie Eater), 


E. P. BERGIN, : 
Solar-Sturges Manufacturing Co. 


‘Muality rather than 


O you know of any per- 

manent business success 
established on the theory— 
“Sacrifice quality to meet a 
price which will attract sales?” 
Would you jeopardize your 
business with such a practice? 
True enough, there are extenu- 
ating circumstances— times 
when the temptation is exceed- 
ingly trying. But, really, how 
can any of us hope to fortify 
our business reputation by dis- 
regarding qualityr It takes 
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faith, we’ll admit, and courage, 
to hold fast to “the trust im- 
posed.” Still, are not the leading 
business houses more highly 
regarded by you—those whom 
you know maintain quality ‘‘as 
represented?” Just how much 
faith do you honestly put ina 
product offered at a ‘‘cheap 
price” so you will buy? Let’s 
continue to adhere to quality 
standard for the year 1922. 
We will all profit most. 


CL[he Boerner-Fryu Company 
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ashing of Ice Cream Cans 
Revolutionized 


Hand washing of ice cream cans has never been 


satisfactory. 


It has been unsanitary, slow—costly. 


The R & A Ice Cream Can Washer offers the solution of the 
problem — revolutionizes the washing of ice cream cans. 


6-10 Cans Per Minute 


It washes six cans per minute 
minimum speed and ten cans per 
minute maximum speed. Handles 
alISiZe e Cans LOMm 2 Mtoe ed iis. 
Covers and brick moulds are washed 
with the cans. 


Hand washing of 
ice cream cans 
has never been 
satisfactory. It 
has been unsani- 
tary — slow — 
costly. 


Washes, Rinses, Sterilizes 


The washer is a two compait- 
ment power driven machine. In the 
first compartment the cans receive 5 
washings of solution water at 140 de- 
grees and in the second compartment 
5 rinsings at 190 degrees, followed 
by one sterilizing from jets of fresh 
boiling-hot water. 

The cans are carried through the 
machine in the pockets of star 
wheels. Ne overhead shafting is re- 
quired. 


Clean, ‘‘Sweet,’’ Sterile Cans 


Cans washed by this machine are 
clean, sweet and sterile—far superior 
to cans washed by hand. 

By producing cleaner cans this 
machine heips the manufacturer to 
produce a better and a more whole- 
some product. 

‘The machine will save enough in 
labor to pay for itself. 


RICE & ADAMS CORPORATION 


166-182 Chandler St. Buffalo, New York 


Branch Sales Offices : 
150 Nassau St., New York, N. Y. 
104 So. Michigan Ave., Chicago, Ill. 
52 High St., Malden, Boston, Mass. 


ream 


The machine is of the 
“star wheel” type which 
provides for washing 
the cans as they lay on 
their sides and prevents 
water from coliecting 
in the bottom of the 
ean. There is one “star 
wheel” in each compart- 
ment. The eans_ roll 
thru the machine, so 
that the jets strike all 
parts of the can. 


Specifications 


Pumps. Highly efficient, split 
shell type. 


Tank. 3/16” tank plate, 
welded and galvanized after. 


Hood. 1%” tank plate, weld- 
ed and galvanized after. 


Screening. Heavy gauge gal- 
vanized. 


Equipment. Pressure gauges, 
noiseless water heaters, 
steam and water supply 
pipes, overflow and drain 
pipe, temperature regulator 
for last tank, drain table 
with sloping top for draining 


the clean ecans, dial ther- 
mometers, loose steam ex- 
haust fan, ete. 


Galvanizing. The tanks are 
made of 3/16” steel with 


welded seams dipped in hot _ 


galvanizing after they are 
-mMade -up. This seals the 
joints, prevents rough edges 
and makes the tanks rust- 
proof. 


Labor Required. The mini- 
mum speed requires one at- 
tendant who can both. feed 
and unload the can. The 
maximum speed requires two 
attendants. j 


The wash and rinse wa- 
ter is under 40 to 50 
pounds pressure and is 
directed to every part 
of the can, inside and 
outside, by specially de- 
signed fan shaped jets 
placed at various 
angles. 


Can Washer 


Mojonnier 
Ice Cream Packaging Machines 


are now in use in four large Chicago Ice Cream plants. They package the entire 
output of the one, two and three layer brick ice cream of these big companies. 


Hydrox Company Goodman American Ice Cream Co. Lawrence Ice Cream Co. Carroll Co. 


“SEEING IS BELIEVING.” They Invite Inspection. 


Mojonnier Ice Cream Packaging Machine in Use in Plant of Carroll Co., Chicago 
Patented December 17, 1918. (Process and Other Patents Pending.) 


The Mojonnier Ice Cream Packaging Machine is of the positive force feed type. It discharges 
an exact measured quantity of each flavor into each carton, which when hardened exactly fills 
that carton—no more, no less. 

It fills your standard eartons, lined with parchment liner or without liner or practically any 
other type of carton, including the round containers and ice cream pails and small individuals, 
either 1/10 quart, 4g quart, 1/6 quart, 4% pints, pints, fifths or quarts. 

Fills individuals in one, two or three flavors. 


Sold on either a liberal rental basis or outright sale-—Write for descriptive circular. 


Does not decrease } ° Two Models 
ees ACd. CG. Model A, capacity 1200 
Automatic measured ES) a ES RE Ea < quarts per hour, 


feed type. $2,250.00 
ahs MILK ENGINEERS " Model. BL eapactes Bee 
Floor space 40x96 W. Jackson Boul. Chicago quarts per hour, 
inches. Sales Branches: $1,750.00 


NEW YORK ST. LOUIS ATLANTA SEATTLE COLUMBUS 
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Neil D. Sutton, who represents the Corrizo Extrael 
Company of New York, called at the office personally 
with his photo and said, ‘‘God help you if you don’t 
take good care of that.’’ So we told him the story of 
the young divorced couple and of their words at part- 
ing—the husband said to the wife, ‘‘God bless you if 
you stay away, and God help you if you come back.’’ 
So we decided that we might have to go back with that 
photo and we took dinged good care of it. Say, but 
that man is a fooler on age—we thought him at least 
15 years younger than he really is—he’s got it all over 
the women—in not showing his age. He’ll be at the 
Iowa convention and we would like to have all you good 
friends meet hin. 

b 


DOWNEY’S HAT IN THE RING. 


The Ice Cream Review: 
' Chicago, Illinois. 
We are going to lend our very best efforts to making 

the Iowa, Wisconsin and Michigan ice cream associa- 

tion meetings bigger and better than ever. In addition 
to myself, our Mr. Tucker and Mr. Wupper will be in 
attendance this year. 

We are not only pioneers in these movements, but are 
and have been great believers in co-operation. We have 
seen in the last twenty years the smallest ice cream man- 
ufacturer grow to the very biggest, and we take a cer- 
tain amount of pardonable pride in the great progress 
the ice cream industry has made. 

It is true that we have not been able to give very 

much assistance to the associations the past three years, 
but we are coming back with both feet and full of opti- 
mism for the new year and season. 
Business conditions are no doblt looking up. Labor 
is becoming settled and the general lowering of prices 
on raw material of all kinds which enters into the manu- 
facture and delivery of good ice cream is bound to re- 
sult in that volume that every maker needs, which 
makes the profit. 

Our new price lists for 1922 are now in the press and 
will carry a general reduction in price on many items 
without lowering or reducing our established qualities. 


DOWNEY-TURNQUIST & CO. 
- Per C. E. Downey, President. 


JAMES A. STEIGER, Ww. 
Kennedy & Parsons. 


M. BOOTH, 
Crescent Manufacturing Co. 
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BURDANS TO ADVERTISE HEALTH AND FOOD 
VALUE OF THEIR ICE CREAM. 


Burdan Bros., Lebanon, Pa., are going to advertise 
the health and food value of their ice cream all the year 
around. 

Burdan Brothers first started making ice cream twen- 
ty-two years ago in Pottstown, Pa. Today Burdan Bros. 
have four big establishments at Wilmington, Pottstown, 
Lebanon and Reading, and each plant running most of 
the time to capacity. 

In Burdan Bros. plant, health precautions are carried 
to extremes. This establishment is equipped with the 
latest mechanical apparatus. The equipment is con- 
stantly scrubbed, oiled, sterilized and kept in immacu- 
late condition. 

Mr. C. C. Burdan said: ‘‘Up to the present time ice 
cream has been considered a treat, or confection, for the 
summer time alone. If little Johnnine was a good boy 
he might have a dish of ice cream. Johnnie should have 
his ice cream regularly every day, winter and summer. 

“It would make him grow. My own two boys, for 
instance, big six-footers, owe their health and strength 
to ice cream. They would eat it all the time. 

‘Aunt Jemima pancakes used to be made only in 
winter for no earthly reason. Now a lot of people eat 
Aunt Jemima pancakes the year around because there is 
every reason why they should. 

‘“So it goes. People can eat ice cream in winter now 
—in their warm, cozy homes—and thrive on it.’’ 


& 


TWO ARE NEARLY FROZEN TO DEATH IN 
REFRIGERATOR. 


Stevens Point, Wis——Locked in the refrigerator of 
a local ice cream factory for more than two hours, with 
tke temperature eight degrees below zero, Julian Falka- 
vage and H. J. Daniels escaped from freezing to death 
recently when the former forced his way through a 
window little more than eight inches square. . 

The door slammed shut and locked when the pair 
were inside the refrigerator placing some produce in 
cold storage. Efforts to reopen the door were futile. 

Wearing light clothing, they soon became thoroughly 
chilled and finally decided on the plan which brought 
about their rescue. 


NEIL D. SUTTON, 
Corrizo Extract Co. 


These Poodle Dogs Will Be at the Cedar Rapids Convention. 
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TEXAS ICE CREAM MEET. 


The fourteenth annual convention of the Texas Ice 
Cream Manufacturers’ Association held in Fort Worth, 
Texas, on December 7-8-9, was well attended and proved 
a success in every way. The Texas men always have 
a good convention and their last one was no exception. 

A meeting of the executive committee and the board 
of directors was held the first day. Prior to the con- 
vening of the convention in the afternoon. Following 
the report of the seeretary-treasurer, H. F. Owsley, 
Dallas, H. T. Pangburn, substituting for Frank W. Wes- 
ter, president, who was unable to attend because of ill- 
ness at the afternoon meeting which formally opened 
the convention, delivered the president’s address. 

A. J. Mays spoke on ‘‘Express Claims, Proper Man- 
ner of Filing and How to Prevent,’’ in the absence of 
J. A. Crosswaite of the American Railway Express Com- 
pany of Fort Worth, who was scheduled to make an 
address. 

High labor costs and freight rates, coupled with 
other elements have prevented a reduction in price of 
ice cream, Harry A. Benners, Del Cambre, La., said in 
speaking on ‘‘Salt and the Reason for Present High 
Price.’”? A. J. White of San Antonio spoke on ‘‘Cost 
of Re-Icing and Its Effect Upon Iee Cream Consump- 
tion.’? Mr. Owsley, the secretary, read a paper on 
‘““The Common Interest of Competitors,’’ which was 
scheduled to be read by William A. Cocke of San An- 
tonio, but the paper was written by him and forwarded 
to the secretary, as he was unable to attend. 

S. 8S. Lard of Fort Worth was on the program for 
the second day’s meeting for an address on ‘‘Proper 
Depreciation on Ice Cream Packers, Cans and ‘Trucks.”’ 

One of the principal addresses was by E. H. Golaz, 
chemist in charge of the food and drug bureau, state 
board of health. 

Professor J. W. Ridgeway, also spoke on ‘‘The Value 
of Increased Milk Production to the Ice Cream Manu- 
faeturer.’’ 

A complete report of the proceedings will be pub- 
lished in a later issue of The Ice Cream Review. 

Election of officers resulted in the following: 

Prsident—J. J. Sullivan, Houston, Texas. 

Vice-President—N. C. Matthewson, Marshall, Texas. 
- Secretary-Treasurer—A. J. White, San Antonio, 

exas. 


excuse for non-attendance. 


A board of directors was elected consisting of W. A. 
Cox, San Antonio; A. Rant, El Paso; 8. B. Bonner, 
Temple; M. Thomas, Beaumont; 8S. 8S. Lard, Fort 
Worth; J. D. Carruthers, Wichita Falls; M. -W. Wort- 
man, Waco; J. J. Juscan, Sherman; and George L.- 
Boyd, Sherman. 

The 1922 convention will be held in San Antonio. 


SUA CUVEE AEH 


JACK RABBITS 


ELWIN F. WEIL, Secretary 


514 New York Life Bldg., 


Kansas City Missouri 


TTT 


~~ 
PAT 


HOW TO GET TO THE KANSAS MEETING. 
The Ice Cream Review : . 

Lest you forget, this is to remind you that the Kan- 
sas convention, which was postponed last month, will 
be held at the Baltimore Hotel, Kansas City, Mo., Jan- 
uary 26th and 27th. 

Am reminding you of this early so there will be no 
We want all Jack Rabbits 
present. Am informed that health conditions in Kan- 
sas City are now in first class shape and there need be 
no fear on this account. 

Furthermore, if you attend the Iowa Convention in 
Cedar Rapids on the 24th and 25th inst., you can get 
over to Kansas City in time for the Kansas meeting on 
the 26th. Am arranging with the Rock Island to give 
special service so that there will be no slip-up. You ean 
leave Cedar Rapids 7:00 P. M. on the 25th and, arrive 
in Kansas City next morning at 7:20. The railroad will — 
place a Pullman ear at our disposal in Cedar Rapids and 
have a representative there to look after tickets, berths, 
ete., but they will require twenty-five (25) tickets for 
the special ear, so if you are going to attend Iowa and 
oo to Kansas City, wish you would advise me. 

Invite everybody along the line to the Kansas meet- 
ing. Manufacturers from other states will be welcome. 
Will be disappointed if I do not meet you in Kansas City 
on the dates scheduled. 

Wishing you a prosperous year in 1922, 

Yours very truly, 
J. L. NELSON, 
President, Kansas Jack Rabbits. 


WwW. S. RECTOR, 


Hudson Manufacturing Co. Algona, 


ALBERT F. C. 
Ia, J. G. 


GRANZOW, 


G. S. WEGENER, 
Cherry Co. 


Hudson Manufacturing Co, 


These Poodle Dogs Will Be at the Cedar Rapids Convention. 
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E[he WEIBATCH. 


Ii ra 


HE desire of the up-to-date ice cream manufac- 
turers for some simple method of accurately 
weighing the mix into the freezer has resulted in 

the development and perfection of the WEIBATCH. 
This batch control is now on the market and is in suc- 
cessful operation. The WEIBATCH is a Batch control 
which will automatically weigh, record, and deliver to 
the freezer a definite number of pounds of mix. 


4 is simple in construction, positive in action, accurate 
in results, and neat in appearance. 


Its simplicity of consrtuction make it.a fool-proof ma- 
chine, while its accuracy gives a check on the handling 
of ice cream mix that has heretofore been impossible. 


Every ice cream manufacturer knows that the specific 
eravity of mix is constantly changing, and that any 
measuring device, no matter how accurate it may be in 
volume, is very misleading when checking back against 
the mixing room or the freezer room, 


If you are contemplating installing additional freezers, 
or have a desire to eliminate waste, save time, put out 
a uniform frozen product, by all means ask for our ecir- 
eular, ‘‘What the WEIBATCH will do for you.”’ 


HE MIAM, G- FINGH CO, Inc: 


_ 45 Division Avenue, S. 
GRAND RAPIDS MICHIGAN 
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Big Show and Convention At Saginaw 


The big show and convention at Saginaw, Mich., Feb. 
14-15-16-17, under the auspices of the dairymen’s asso- 
clations organized under the name of the Michigan Al- 
lied Dairy Association, is going to be one of the big- 
gest events of the year in the dairy industry. During 
the course of the show there will be lectures on all sub- 
jects of dairy production and the manufacturing of all 
kinds of dairy products and a fine display of dairy, farm 
and dairy manufacturers’ equipment. A butter scoring 
contest will also be held. 

With but one or two exceptions, this show has always 
had a record attendance and the association is looking 
forward to a record-smashing crowd for the 1922 show. 
Great preparations have been made for the handling and 
entertaining of the crowds and it is estimated that every 
booth will be filled. It had been decided that for last 
year’s show, the supply houses would simply send repre- 
sentatives and not set up an elaborate display of ma- 
chinery such as had been done in other years. But the 
scheme was not as forceful or successful as anticipated 
and this year’s plans are for a full exhibition of the lat- 
est and best dairy equipment that is to be had. The 
Auditorium where the exhibit is to be held, is large and 
spacious and will accommodate to fine advantage the 
very fine display which will be arranged. 

The following affiliated organizations make up the 
Allied Association: Co-operative Association of Cream- 
eries, Exhibitors’ Federation of the Michigan Dairy- 
men’s Association, Michigan Association of Ice Cream 
Manufacturers, Michigan Association of Creamery Own- 
ers and Managers, Michigan Buttermakers’ Association, 
Michigan Guernsey Cattle Club, Michigan Holstein- 
Friesian Associaiton, Michigan Jersey Cattle Club, Michi- 
van Milk Dealers’ Association, Michigan Milk and Dairy 
Inspectors’ Association, Michigan Milk Producers’ As- 
sociation and the Michigan Poultry, Butter & Egg As- 
sociation. As Saginaw is situated in the center of a 
well developed dairy section, it would seem that all these 
associations mentioned would provide a good field for 
a record attendance of visitors interested in any line of 
dairying from A to Z. 

The management will make this convention unique 


WILLIAM G. 
William G, 


FINCH, A 
Fineh Co. 


. T. PRATT, 
Paterson Parchment Paper Co. 


and attractive for a large crowd. Saginaw affords every 
opportunity for a good convention—it draws from the 
whole state. An excellent program will be furnished— 
prizes will be offered in various ways. The meetings 
will be held in the exhibit building in separate rooms; 
this will make it convenient for those attending and will 
also hold the visitors at the convention building. 

The famous MICHIGAN DAIRY BOOSTERS will be 
there stronger than the ‘‘Light Brigade’ and you can 
depend upon a royal welcome and a fine time—no need 
to dwell upon the reputation of these fellows for enter- 
taining—no one ever left a convention where this or- 
eanization held sway and was disappointed. There are 
lots of surprises in store for those attending this year 
and we urge all to be on deck when the show opens on 
February 14th and stick to the finish, for IT’S GOING 
TO BE SOME SHOW. 

Look this issue over carefully and see the fine show- 
ing of boosters for the Michigan convention—you will 
find that all your old friends will be there—these boys 
have come forward and helped THE ICE CREAM RE- 
VIEW to boost for this convention’s suecess—when 
there is loyalty, pep and spirit such as the co- -operation 
these fellows have given us, behind a show it is bound 
{o be a howling success. Predictions are that 1922 will 
be the turning point in business conditions from stag- 
nation to one of bountiful returns—the best way to 
reap YOUR SHARE of success for this year is first of 
all by attending the convention and reaping the bene- 
fits which a show of this sort is bound to teach. Many 
important problems—problems which come up in your 
line of business frequently and which you are not sure 
just how to combat—will be discussed and you will 
carry home many helpful ideas. Men who are experts 
representing every phase of dairy industry that pro- 
duces, manufactures and distributes products which 
contribute to the welfare of practically every man, 
woman and child in the United States, will be in at- 
tendanece. It is important that you realize the neces- 
sity of attending the convention and the meetings of 
the different associations—for knowledge broadens one 
and your business is bound to profit by it. This show 


W. E. STEWART, i 
Swift & Co. 


These Michigan Dairy Boosters Will Be at the Saginaw Meeting. 
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You Need Tin Foil Wrappers When You Make 


ESKIMO PIE 


Use our service in getting out an attractive sales 
making foil wrapper that will help introduce Eskimo 
Pie quickly in your territory. We know how these 
wrappers should be made and can produce them for you 
in large or small quantities at short notice. 


They are made of “Master Metal”, free from lead; 
it makes a _ beautiful package that protects these 
wonderful confections thoroughly. Color printing on 
foil is one of the things we do best, and we furnish 
designs that win friends at sight. 


The country is going wild over Eskimo Pie. The 
demand is spreading over the country like wildfire. 
The Eskimo Pie is one of the most sensationally success- 
ful innovations the ice cream trade has known for years. 


Be the first to introduce these delicious chocolate 
coated foil wrapped ice cream confections in your 
territory and you will reap a harvest. 


Manufacturing rights of Eskimo Pies are controlled 


by Russel Stover Co., Mallers Bldg., Chicago. 
Don’t let anyone beat you to this wonderful new 
opportunity. Start with “Master Metal” wrappers and 


win the market while others are thinking it over. 


Wire today for sample wrappers and prices. 


UNITED STATES FOIL COMPANY 


INCORPORATED 


LOUISVILLE, KENTUCKY 
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R. J. ELLWANGER, Cc. J. W. SMITH, Cc. J. YUNKER, 
John W. Ladd Co. Creamery Package Mfg. Co. Rex Extract Co. 
Director. Secretary-Treasurer. Vice-President. 


Entertainment Committee Man. 


Michigan Dairy Boosters’ Officers, Directors 
and Entertainment Committee. 


: 
CThese are some of the 
men who are boosting for the gs 

SAGINAW MEETING 
to make it the best 

Dairy Convention and 

Dairy Machinery Show 
ever held in 


Mic at 


LLOYD L. HUGHES, 


el een ian enc! 
Hughes Gelatine Co. 


Ss. A. VON JASMUND, 
Director. : Diamond Crystal Salt Co. 


HOWARD W. BLACK, 
The Widlar Co. 
Entertainment Committee. 


H. DBD. WENDT, D. W. SHIEL, 
General Secretary Michigan Allied Sotar-Sturges Manufacturing Co. 
Dairy Association. Entertainment Committee. 
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Billy Bell Says— 
“You Can’t Test Them All” 


If your desire to be a ‘‘good fellow’’ carried you to 
a point where you agreed to test the vanilla of every 
salesman who ealled, you wouldn’t get much of any- 
thing else done. 


And your ice cream customers would soon raise a 
roar because no two batches tasted alike. 


Then, What’s a Poor Fellow to Do? 
Make one batch with 
TISCO ‘‘545”’ 


Taste it; satisfy yourself that it is better than any 
other vanilla you ever used at any price. 


Just this: 


Then get everybody about the plant to taste it with- 
out telling anybody what vanilla you used. You'll see 
their faces light up with surprise and delight. 


Be sure, also, to keep track of the customers you 
supply from that batch; don’t tell them about any 
change in flavor; but watch and see how many of them 
increase their next order. 


What Is ‘‘545’’? 
It is absolutely the best Ice Cream Vanilla ever pro- 
duced by anybody. 


THE TISCO 


Yes, best at any price; because it is exactly the right 
combination of pure vanilla bean (38%) and artificial 
flavors such as vanillin, coumarin, essential oils and 
fruit flavors (62%). 


Better than all vanilla, because the pure bean ex- 
tract is 50% alcohol, and so volatile that it loses flavor 
after the cream stands. 


Much better than all artificial, bseause you have to 
have the true vanilla to give that delicious, palatable 
flavor which is looked for in high grade Ice Cream. 


It’s Best, because we put the 
stuff in the barrel! It’s there, 
brother; and after you once use 
5457’ vou’ll fight before vou al- 
low anybody to even suggest any 
other vanilla at any price—high 
or low. 

Think of it—2 qts: of ‘‘545” 
will flavor 100 gallons of dairy 
mix or from 190 to 220 gallons of 
finished ice cream. We will send 
a 2 qt. test sample for $1.90. The 
barrel price is $3.80 per gallon. 


COMPANY 


Wm. M. Bell, Pres. 


2 E. Lake Street 


CHICAGO 


Northwest Office—523 Metropolitan Life Bldg., Minneapolis, Minn. 


Southwest Office—20S FE. 


Myrtle St., San 


Antonio, Texas. 
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places before men of the dairy industry an opportunity 
to gain knowledge of untold value; and in view of this, 
let every person who can possibly attend, arrange to be 
on deck at the best convention ever held by the Allied 
Associations of Michigan. Let the show, coming as it 
does before the beginning of the spring season’s rush, 
be a vacation trip along with the more serious thoughts 
of benefitting by attending. If every manufacturer in 
the dairy industry would put into operation in his busi- 
ness the many great things that are given him by at- 
tending these conventions, our great industry would be 
still greater than it is. This year, above all others, 
it is highly necessary for all men in the dairy industry 
to know how to handle the situations which must be met 
in these times of reconstruction. This convention will 
be just the place to discuss the corners and angles which 
are constantly coming up so that we may be better able 
to master the difficulties in our business. 

LET US ALL PUT OUR SHOULDER TO THE 
WHEEL and help make this convention a success and 
a record-smasher. The people you will want to meet 
will be there—the old friends you will want to greet 
will be there—take advantage of this opportunity placed 
before you. ALL ABOARD FOR SAGINAW IN FEB- 
RUARY. 


. E 2 s 
Convention Notes. 


Oh, golly, today when word came into the office that 
A. J. Miller, of the Sanitary Tinning Company, Cleve- 
land, O., was going to the Michigan Dairy Show at 
Saginaw on February 14-15-16-17, we sure did acquire 
an awful longing to go too. Know why? Well, ‘‘Mil- 
lauw,’’ has got the funniest laugh and its so catching 
that you have perpetual giggles all the time you are 
with him—he’s a sonofagun all right and the way he 
can tell funny stories would make you want to travel 
way to Saginaw just to listen to him. You know the 
old saying, ‘‘Smile and the World Smiles With You; 
Weep and You Weep Alone?’’ Well, when you are 
with Achilles you do both, for first you grin and then 
you smile and then you laugh and then you roar until 
you weep anyhow—but not from sorrow, just from a 
pain in the ‘‘sugar plum”’ territory. He’ll be at the 
Saginaw show, so if you haven’t met ‘‘Axel’’ and his 
wares, just step right up and get acquainted. 


Vv. G. HARRIS, 
De Laval Separator Co. 
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H. W. STERN, 
A. Daigger & Co. 


C. J. Yunkers is the best little (?) booster we have — 


got on our list. Say we wanted photos of a few of you 


famous Michigan Dairy Boosters and we appealed to — 


C. J., the famous billiard player, and he sent us a whole 
suitcase full of fellows’ pictures with a national reputa- 
tion. (Wait! We didn’t say what for), and they are all 
Dairy Boosters from Michigan. If we can’t get up a 
worthy booster column for the Saginaw show with that 
material and beautiful scenery, we give up. That little 


‘‘ole’’? Rex Extract man is going to be the busiest man. 


at the show, busy seeing that everyone has a good time 
and that everybody is comfortable, and we only hope 
he doesn’t meet ‘Miller until the last day of the show, 
because we once saw him laugh so hard at ‘‘Millauw’s”’ 
jokes that he nearly fell out of his seat and lost his 
dignity. Fact is, we almost did the same thing. Come 


? 


on over to Saginaw, those of you who already know 


Yunkers, and greet him—and those of you who don’t 
know him, come on over and get acquainted with the 
CHAMPION MICHIGAN DAIRY BOOSTER of the 
United States. *  # > -*# 


We certainly expect R. E. MacFarland of the Essex 
Gelatine Company of Boston, Mass., back from his west- 
ern trip in time for the Saginaw show. Why, if ‘‘Maec”’ 
didn’t show up who would wipe the cob-webs off the 
ceiling? (He’s a little short fellow—this is for the 
benefit of those who have not yet had the pleasure of 
meeting him). At that, we wonder why he tarries so 
long out west—can it be that some brunette has at last 
vamped this bachelor six-footer? Gee, we hope not— 
somehow or other we feel he wouldn’t be half as much 
fun if he were married—and besides maybe you say 
Mulholland and Black and a few of the rest of them 
wouldn’t miss him. The latest reports tell us that Mae 
will be at the show, however, so we decided not to worry 
about the other trivial matters. Get acquainted with 
him all you fellows who don’t know him, for you never 
can tell when your decorations may drop from the eeil- 
ing and you will want a stepladder—believe us, then’s 
when Mac comes in handy. 

J. F. Schlick, Jr., of the Kalamazoo Vegetable Parch- 
ment Company, Kalamazoo, Mich., is a staunch MICHI- 
IAN DAIRY BOOSTER and he’ll be at the show in 
January. He sent us his photo and then wrote to tell 


ELMER MACK, 
Menasha Printing & Carton Co. 
These Michigan Dairy Bocsters Will Be at the Saginaw Meeting. 
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Stock 

Forge Shop 
Machine Shop 
Assembly 
Wood Working 
Paint Shop 
Shipping 

Front of Plant 


Sei nlee ohn So oe ee: 


HE Assembly department is only a small 

part of this large C-T Electric truck 

plant. Excepting special G. E. motors de- 
signed by C-T engineers, bearings and springs, 
no finished parts enter the plant. C-T en- 
gineers supervise manufacture from bar steel 
and rough eastings and forgings to the finished 
trucks. Efficient design is preserved through 
uniform and painstaking manufacture. 


COMMERCIAL TRUCK COMPANY 
PHILADELPHIA 


NEW YORK CHICAGO ATLANTA 


Representatives in other principal cities 


Rear wheel drive models—Bantam, 34, 1, 2, 3 and 34%-ton 
Front wheel drive models—3)4 and 5-ton. 
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Cc. GIBSON FORD, JOHN KEATING, JOHN F. SCHLICK, JR., 
Atlantic Gelatine Co. A. H. Arnold & Bro. Kalamazoo Vegetable Parchment Co. 
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Meet these 


BOOSTERS 
at the 
Saginaw Show 


mae 
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E. K. SLATER, Cc. E. ROGERS, 
The Ice Cream Review. Rogers Brick Maker. 


A. J. MILLER, A. A. SENOR, Cc. A. GROVE, 
Sanitary Tinning Co. National Paint & Varnish Co. John W. Ladd Co. 
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Um-m-m Good— 


It takes mighty good ice cream to please 
them, and good ice cream can be made only 
with materials of high quality. 


Manufacturers of good cream realize the 
importance of quality in the gelatin they use. 


Swift & Company possesses many advan- 
tages that permit it to offer good gelatin with 
good service; that is, gelatin of the highest 
quality, graded to your requirements, delivered 
to you when you want it, and at a reason- 
able price. 


We invite your inquiries regarding our 


Swift & Company 
US2A: 
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us that he neglected to place any marks of identification 
upon same. He says, ‘‘The only way you can possibly 
determine who it is, is from the wrapper.’ Why, old 
boy, we didn’t have any trouble at all—the “‘slick”’ 
lookin’ face that peeked out at us when=we unfolded the 
wrapper just spelled Schlick all over—don’t worry, we 
won’t give anyone else credit for that face—it belongs 
to but one man and he shall have it. When we looked 
at his photo, we thought of the kind words he wrote 
us, Saying, ‘‘I want to say now that you are some boost- 
ers for the ice cream business and hope that your efforts 
to boost the ice cream and dairy business will not go 
unrewarded. I hope that all the ice cream people will 
appreciate what you are doing to uplift their business.’’ 
Thanks for ‘‘them’’ kind words, brother, and we hope 
to meet you face to face to thank you at Saginaw in 
February. 
4 % % 

Mr. A. T. Pratt, eastern representative for the Pat- 
erson Parchment Paper Company, ought to be a MICHI- 
GAN DAIRY BOOSTER, don’t you think so, fellows? 
We trust he will at least be at the Saginaw show so that 
we can induce him to become one of us. He is a trusting 
fellow—we know, too, for didn’t he loan us his last 
photo in order that we might have a cut made from 
same? That proves it, doesn’t it? He sent the photo 
on and wrote us, ‘‘I hasten to send you my LAST photo. 
As soon as you are through with it, please return same 
as it is my last and only one. Be as gentle with it as 
you can. Would awfully hate to try and have as good 
a one taken again.’’ Funny how these guys despise 
the picture galleries, isn’t it? Some of ’em, we wager, 
wouldn’t be a movin’ picture actor for anything. Come 
on over to the Michigan show, A. T., and bring your 
parchment paper along and get in swing with the rest 
of us fellows and help boost whether you’re an'M. D. B. 
or not. 

All the fellows who are Michigan Dairy Boosters, 
and a lot who aren’t but ought to be, will all be at the 
Saginaw show in February. Among those who are not, 
are R. J. Decy and A. A. Senor—look their pictures up 
in this issue of the Review and see if you don’t think 
they ought to belong to that association. We wanted to 
favor the bunch by printing the picture of an old mem- 
ber of the Michigan association, Mr. Emery Thompson, 


R. E. 
Essex Gelatine Co. 


MacFARLAND, 


E. G. WEED, 
Foot & Jenks. 
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of the Emery Thompson Machine and Supply Company, 
New York—but his picture seems to be as unobtainable 
as the presidency is for William Jennings Bryan. Mr. 
Decy informs us that Mr. Thompson is too modest to 
entertain any proposition along the lines of having his 
picture published, but that he kindly requested a sub- 
stitute—and the ‘‘sub’’ was no other than our friend 
R. J. and of course we were glad to get it but we really 
did have room for both of them. Really no need of 
putting a fellow like Decy before the limelight because 
he is already as well known as Napoleon or Julius 
Caesar, so we put the well-known sales manager of the 
Emery Thompson Company in this issue just for decor- 
ation instead. * * 


Be sure and look up the photo of that famous ‘‘Gela- 
tine Peddlar,’’ W. E. Stewart, who represents Swift & 
Company gelatine department, Chicago, Ill., out of the 
Grand Rapids, Mich., territory. Don’t let him tell you 
it’s an old picture, cause it isn’t—it was just taken. 
Says he hasn’t had his ‘‘picture taken’’ since Hector 
was a pup and that he had to have a new one taken— 
nice of him, wasn’t it? W. E. is a Michigan Dairy 
Booster and he’ll be at the Saginaw convention and 
we all look forward to meeting him then. 

* * % 


WM. G. FINCH RESIGNS. 


Wm. G. Finch resigned his position with the A. H. 
Barber Creamery Supply Company of Chicago, Il, on 
December Ist, 1921. 

Mr. Finch is now affilated with a new company 
known as Wm. G. Fineh Co., Inc., 45 So. Division St., 
Grand Rapids, Mich. The new company will manufac- 
ture and sell the Weibach and Signid weighing devices. 

The officers of the company are as follows: Wm. G. 
Finch, president; L. R. Finch, vice-president; John S. 
Townsend, vice-president; H. M. Walker, secretary and 
treasurer; W. H. Martineau, vice-president and general 
manager. 

The new company will have a large exhibit at the 
Saginaw, Mich., convention. 

*% * * 


FOR THE NEXT FEW WEEKS LET’S BOOST. 


In regard to the Michigan convention, from all ap- 
pearances it is to be a real winner this year. Every- 


A. C. HASS, 
Thomas W. Dunn Co. 
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Eskimo 
Coating 


No additional Coco Butter or Liquor Required. 


GEO. ZIEGLER Co. 


364-366-368-37 0-37 2-374-376-378-380-382-384 
FLORIDA STREET 


MILWAUKEE, WISCONSIN 


SINCE 1861 


CHOCOLATE 
MANUFACTURERS 
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one in any way connected is putting forth every effort 
to make it a real success. 

I have attended Michigan conventions for about 25 
years, and for years we would speak of the convention 
as the ‘‘Big Michigan Show,’’ as it was a real show, 
and a very close rival to the National show, with a very 
fitting program, very largely attended. 

A few members, for a rumber of years, have been 
of the opinion a good meeting could be held without 
the machinery and supply exhibit; so when the freight 
conditions three years ago were so bad, it was suggested 


again and carried, with the result the interest was large--— 


ly lost in the convention. At the last meeting it was 
voted unanimously to have, for the next convention, one 
of our old time dairy shows, and am very glad to say 
that every effort is now being made to make the 1922 
convention the best ever held in Michigan. 

Nearly all the available space in the large Auditorium 
at Saginaw is sold now and everything is going fine for 
the big show. Let’s all get behind the men, behind the 
man, behind the show—and for the next few weeks, 
<BOOSTI: 

Verys very truly, 
C. A. GROVE. 
* * % 
MICHIGAN DAIRY BOOSTERS NEWS. 
By C. J. Yuncker. 


R. E. MacFarland, representative for the Essex Gela- 
tine Company, is expected to make a speech at the 
Michigan Dairy Boosters’ smoker and he ean do it for 
he knows how. 

* * * 

The editor’s sidekick should attend the ‘Michigan 
convention for there will be lots of snappy news to write 
up for the March issue of The Cream Review. 

% % % 

The Furnas Ice Cream Company, of Columbio, Ohio, 

has increased its stock to $100,000. 


* * * 

The Freeman Dairy Company, of Flint, Mich., is 
opening up a branch plant in Jackson, Mich., and will 
also manufacture ice cream. 

* * * 

Michigan Dairy Company, of Adrian, Mich., 

new firm incorporated for $100,000. 


-his piano playing at the dairy boosters’ smoker, 
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H. S. Adams Creamery Company, of Chillicothe, O., 
has incorporated for $15,000. 
i * * 


* 


LaGrange Co-operative Creamery Co., of LaGrange, 
Ind., is a new firm and has incorporated for $50,000. 
* * % : 


For the Saginaw convention, the floor space is prac- 
tically all sold out and we are afraid some Ss are go- 
ing to be disappointed. 

* * * 

Vincennes Milk & Ice Cream Co., of Vincennes, Ind., 

has increased its capital stock to $250,000. 


The Fort Wayne Dairy Co., Fort Wayne, Ind., has 
taken over the Bash Sanitary Milk Co., and J. M. King 
is the manager. eae 

D. H. Gundrum, representative for the Keiner Wil- 
liams Stamping Co., is expected to attend the Michigan 
convention at Saginaw in February and if he appears, 
he will be expected to help the dairy bcoosters entertain 
at the smoker with some of his dancing, as he is good 


at it and surely those who attend this smoker will en- - 


So let’s trust it to Dave and see him there. 
ee 
The Beechwood Dairy Company, of Marion, Ind., 
is a new incorporation. They are capitalized for 
$10,000. 


joy it. 


% * as 


Foote Bros., of Hillsdale, Mich., who operate a bot- 
tling plant and ice cream company, report a nice busi- 
ness this season and are now painting up and getting 
ready for 1922, as they expect to increase their busi- 
ness. 

Sd e % 

Fred Hollweg, of the Thos. Dunn Co., while at the 
Buffalo convention, partially promised to attend the 
Saginaw convention. We hope he will do so for he will 
find the Michigan boys good and jolly, and a fine bunch, 
and Fred can sure be of help in entertaining them with 
We 
have already put him on the list of entertainers. Trust 
he will come. 

2 % % a 

The Michigan Dairy Boosters will give their smoker 

on Thursday night at the Saginaw convention, at 9 P. 


Cc. W. 
Hazard 


KESTER, 
& Co. 


MARTIN «rt. 
Chr. Hansen’s Labs. 


MEYER, GEORGE ROHRBECK, 


John W. Ladd Co. 
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THE SCHOTT BROTHERS CO. 4 
VEST SALEM OW 7 


Buy 
from the 
Originator 


We are the originators and patentees of 
this quality ice cream tub cover. No 
royalties to pay—no infringements to 
guard against. All good reasons why 


: Schott Brothers 
Quality Tub Covers 
Aire Lower in Price 


CThe fact that after six years as users, original 
buyers of Quality Tub Covers send in repeat 
orders each season for new tub covers, should be 
proof enough for you to investigate the quality, 
price and serviceability of Quality Tub Covers. 


THE QUALITY TUB CODER COMES TO YOU COMPLETE 
WITH STAPLES, TIE STRINGS AND YOUR ADVERTISEMENT 


Write for Prices Now 


CTHE SCHOTT BROS. COMPANY 


“If Made from Canvas We Make It” 
WEST SALEM | OHIO 
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M., January 16th. Be sure to be there for you will en- 
joy it. Then is the time for all to get acquainted with 
each other. 

* * * 


Are you beginning to think about the Saginaw, 
‘Michigan, convention which will be held in the munici- 
pal auditorium on February 14-15-16-17? You should 
not miss it for the Michigan Allied Dairy Association 
is going to give you a fine convention. The manufac- 
turers are going to give you good exhibits; the banquet 
will be fine, for that entertainment committee will see 
tc it that everyone present is pleased; and the smoker 
will be full of pep and enjoyment, for there will be 
vood music, plenty of cigars, and ice cream and cake. 
Remember! We are expecting you there—do your best 
and try not to miss it. 


2% Py 4 
~- a 


Now let’s see how big an attendance the Michigan 
dairy convention can draw at Saginaw. Everybody get 
ready and be there in full force and then go home and 
feel happy that you came and be ready for the big busi- 
ness year of 1922. 


The Findlay Dairy Co., of Findlay, O., will install 

new freezers for 1922. 
* * ¥ 

The Heckler Co., of Napoleon, O., has sold its build- 
ing and has purchased another site to build upon. They 
will begin to build immediately and when their new ice 
eream and bottling plant is completed, they will have 
a model building. They are doing a nice business and 


are hustlers. 
* * *& 


The Defiance Ice Cream Co., of Defiance, O., has 
taken in another partner. On October 6th, 1921, they 
incorporated for $25,000. The officers are: W. C. Hop- 
kins, president; L. W. Hopkins, vice-president; G. E. 
Watts, secretary and treasurer. Later on they will erect 
their own building. They report a fine business. 

Albert Joseph, Upper Sandusky, O., will start to 
build a new brick two-story building for his ice cream 
plant and will make other improvements to his plant. 


N. S. SCHLEY, F. L. CARROLL, 
Milligan & Higgins. 


S. Gumpert & Co. 


Joe Dumit, Upper Sandusky, O., has purchased and 
will install a York Manufacturing Company four-ton 
refrigerator plant. He just completed a new garage. 

* * * 


Elmer Otto, of Sandusky, O., is touring Europe. 


* * ¥ 


The Ashland Sanitary Dairy Co., Ashland, O., has 
just completed a new two-story brick addition to the 
plant which is 50x75 feet in dimensions. They will en- 
large their retail sales room and move the offices to the 
second floor of the original building. They are doing a 
nice business and later will make more extensive im- 
provements, such as enlarging their storage room and 
adding more equipment. 

* * * 


_ E. S. MeGinnis, formerly with Baker Ice Cream 
Company, of Cleveland, O., is now connected with the 
Sweet Clover Dairy Company of Wooster, Ohio. 

* * * 


The Seneca Dairy Co., of Fostoria, O., will re- 
organize. 

Look this issue of The Ice Cream Review over care- 
fully and see the photos of those who will attend the 
Saginaw convention. They are the real MICHIGAN 
DAIRY BOOSTERS and represent reliable firms. 


* * * 


Joe Dumit, Upper Eandusky, O., suffered a heavy 
fire in his fine residence. 
* % * 


The Sweet Clover Dairy Company, Wooster, Ohio, 
has completed its new addition to the building. It is 
two stories high and is 33x100 feet, with a retail room 
32x21 feet, facing North Beaver street. The floors and 
the walls are of white tile, with a marble counter 25 
feet long and under the counter is a 10-hole cabinet 
for ice cream, which is made of porcelain, the tops are 
of German silver. The cabinet is cooled from the re- 
frigeration lines. The refrigerator in the retail room 


is of white tile inside and outside and has white enam- 

eled doors. It is 8 feet high, 12 feet wide, 2 feet deep 

and is also cooled from the refrigeration lines. 
(Continued on page 76) 


They 


M. E. THOMPSON, | 
Creamery Package Mfg. Co. i 
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— WORLD'S LAK GES tetNDIDIDUAL GEEAUINE. FACTORY = 


°duced in the 


STATES W orld’sLargest Gelatine 


Factory, which means 

Uniformity, Purity, Strength at 

GELATINE tie Rieht Price.. Stoclé used 
nea 4 0 1c sot in the manufacture assures a 
CO. bright, clean, odorless Gelatine. 


Its use means a smooth, high 
quality and superior texture 


MILWAUKEE, WIS. Ice Cream. 


ae [UPS SRS Neti 


— LET US SEND YOU SAMPLES AND QUOTE ON YOUR REQUIREMENTS ae 


Bulk Ice Cream 
In oe 


No large investment in equipment. 

Frozen in the package—No dripping or loss. 
No waste space in freezing. 

Same amount frozen as in bulk. 

For local or out of town delivery will hold 
same quantity of ice cream as five gallon 
can with equal icing space. 


Your present cabinets can be used. 


No shrinkage—dealer sells the quantity 
he buys. 


Requires no more attention or icing than 
bulk ice cream. 


Same quality and texture as when it leaves 
the factory. 


Round parchment lined sanitary package. 


the Hunt-Crawford Con 
- Orchard and 14th Street 


COSHOCTON, OHIO 
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EXPRESS TAX EXIT. 


The public will save approximately $1,500,000 a 
month as a result of the elimination of the war tax on 
express shipments, according to George C. Taylor, presi- 
dent of the American Railway Express Company. 

The ‘‘Revenue Act of 1921”’ eliminates the war tax 
of 1 cent on every 20 cents and fractions thereof in 
transportation charges on all express shipments. This 
tax during the year of 1920 amounted to $17,502,918. 
The average transportation charge for each express 
shipment was approximately $1.50 and the average war 
tax for each shipment was 8 cents. 

The elimination of the tax, therefore, will virtually 
amount to a decrease in rates of a little over 5 per cent. 
Mr. Taylor believes that this should have a tendency to 
stimulate business and thereby accelerate the rapidly 
improving conditions throughout the entire country. 

“The American Railway Express Company handles 
approximately one million shipments a day or nearly 
four hundred million shipments a year,’’ Mr. Taylor 
goes on to say. ‘‘The elimination of the tax will re- 
lieve the American Railway Express Company of an 
immense amount of labor which has been involved in 
calculating, entering on way bills and collection of tax, 
not to mention the expense of checking and accounting 
entailed. 

“The treasury department has requested express 
carriers to advise all claimants who have claims pend- 
ing for overcharges or who file such claims after De- 
eember 31st, 1921, that claim for refund of tax should 
be filed on treasury department form No. 46, with the 
commissioner of internal revenue, within four years 
from the time tax was paid, claim being barred by 
statute of limitations if received after such time.’’ 

Mr. Taylor points out that as the revenue act be- 
comes effective January Ist, 1922, the tax on all ship- 
ments forwarded ‘‘prepaid’’ on or before December 
dist, will be collected. On shipments forwarded ‘‘col- 
lect’’ and arriving on or after January Ist, the tax will 
not be assessed.—Educational Service Bureau, Ameri- 
ean Railway Express Co. 

ela 


FROM BEER TO ICE CREAM. 


Pittsburgh Brewing Co., Which Showed Deficit in 1921, 
Has Formed Tech Food Products Co. 


Boston.—When the Eighteenth Amendment was add- 
ed to the Constitution and the Volstead Ac created for 
its enforcement, a great deal of real estate and machin- 
ery was doomed to idleness and the serap heap except in 
instances where new lines of business were undertaken. 
In such a plight was the Pittsburgh Brewing Co. 

For the year ending October 31 the company suffered 
a loss of $667,164 following a $595,317 deficit in the pre- 
ceding fiscal period. 

The company now turns from beer to ice cream. It 
has formed the Tech Food Products Co., which has 
leased two Pittsburgh Brewing Co.’s plants, one to man- 
ufacture ice cream in volume and the other to be a cold 
storage plant. 

In the seven months in which the new concern has 
been operating its sales of ice cream and revenue from 
cold storage, operation amounted to $807,000, on which 
here was a net profit of $96,800 after operating expenses 
and depreciation.—Wall Street Journal. 
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Tell us what you want, or what you have that you 
don’t want, and we’ll fix up a little Ad for you and 
msert it in the next issue of The Ice Cream Review. 


“A Well 
Established Need” 


We bel; 


th 
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We want you to know how Manning users 
like the Manning Can Washer. The above 
letter is a fair sample. Next month we will 
publish a letter froma prominent Wisconsin ice 
cream man. Look for this advertisement—and 
others to come! 


oF he Washer That Grips The Can 


MANNING 
MANUFACTURING COMPANY 
RUTLAND, VERMONT 
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Pacific “Sito pemeeait y — Pro oilers 


Show 


Wonderful Exhibition Held at Stockton California, December, 5-10, 1921 
By F. B. FULMER 


The first annual meeting of the Pacifie Slope Dairy 
Products Show was held in Stockton, Calif., on Dee. 5th 
to 11th inelusive. The show was held in the State Arm- 
ory under the auspices of the California Dairy Council 
and was the first time that the allied dairy interests 
had been grouped to- 
gether. 

There were 36 ex- 
hibits of butter, 14 of 
cheese and 24 of ice 
eream, and _ various 
exhibits of creamery 
and dairy apparatus 
and a large number 
dealing with one or 
more phases of agri- 
culture and food 
products. 

The following or- 
ganizations held con- 
vention sessions dur- 
ing the week: 

California and 
Southwestern States 
Iee Cream Manufac- 
turers’ Association, 
State of California 
Milk Distributors’ As- 
sociation, California 
Dairy Council, California Creamery Operators’ Associa- 
tion, California Butter, Cheese and Ice Cream Makers’ 
Association. 


The California and Southwestern States Ice Cream 
Manufacturers’ convention was held in the Hotel Stock- 
ton while the other organization held their convention 
sessions in the lecture hall of the Armory. 

The show was a success from every standpoint and 
the attendance was all that could be hoped for. The 
Armory floor space proved to be too small to allow ex- 
hibitors to occupy all the room they desired. 

A movement was started to have each organization 
appoint a committee of three to hold a joint meeting 
when plans will be formulated for the next show. 

While the Ice Cream Manufacturers opened their 
convention on Monday, Dee. 5th, the dairy show was 
not formally opened until Tuesday evening in the State 
Armory. The address of welcome was delivered by 
Commissioner D. J. Mathews, the mayor, D. P. Eicke, 


F. B. FULMER 


LIST OF 


Ice Tools 


Suitable for Harvesting 
500 Tons of Ice 


No. 315 8-in,. Ice King Plow. 

No. 412 Plow Rope. 

No. 422 5-ft. Ice Saw. 

No. 444 Splitting Forks. 

No. 457 Calking Bar. 

a Bar Chisel. 

No. 470 te ah Shaver. 

No. 476 Ring Splitting Chisel. ‘ 

No. 500 Line Marker. in% 

No. 505 Scoop Net. 

ae doz. No. 520 4% ft. Ice Hooks. 
1/12 doz. No. 520 6-ft. Ice ‘Hooks: 

1/12 doz. No. 520 12-ft. Ice Hooks. 

1/12 doz. No. 540 24-in. Boston Tongs. 

This list my be ya to if condi- 
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being absent. Mr. Mathews paid a tribute to the dairy. 
men for the excellence of the show and its educational 
value, and expressed the hope that word of its attraé 
tive features would be spread broadeast so that the 
Armory would be thronged the remainder of the week. 
He also expressed the hope that the dairy show would 
be held in Stockton again and that the civie auditorium 
would be completed and available for such events. 


Brief remarks were made by Fred W. Wurster, as- 
sistant manager of the Bank of Italy and Jim Thorp 
prominent cattle breeder of San Joaquin county. Mrs 
Shirley R. Shaw, accompanied by Mrs. J. V. Bird, and 
Master Aronson entertained with vocal solos and an or- 
chestra of eight pieces played selections throughout the 
evening and added life and spirit to the program. 

President David P. Barron, of the University of Cali. 
fornia, was unable to be present and Joel H. Hilder. 
brand, professor of chemistry and a close friend of 
President Bar rows, spoke in the absence of the latter on 
the ‘‘Relationship of the University to Dairying.”’ 

Professor Hilderbrand in speaking of the absence of 
President Barrows said that he felt like a piece of oleo- 
margarine in coming to the dairymen’s convention as ¢ 
substitute for the college president. However, he said 
that his family recognized the food value of milk and 
were using five quarts daily, this amounting to nearly 
half of their monthly allowance for food. He also said 
that he had once lived in Philadelphia, ‘‘the home of ice 
eream,’’ that he had been reared on it and felt qualified 
to speak at such a gathering. 

‘‘Tt is interesting,’’ he said, ‘‘to see the efforts of a 
eroup of men to make out of their business a profession. 
The efforts that the dairymen have put in have fruit in 
the movement to make their business a profession. There 
are different kinds of people in the world; some whe 
work during eight hours to make money to spend after 
the whistle blows, while others take a pride in turning 
out a work of art. 

‘‘Some of you know of the immediate work that the 
university is doing for dairying and other farming im 
terests through its agricultural department, but you 
should realize that there is another kind of conncetion 
between the university and these more practical things. 

‘‘The university stands for the discovery of truth. 
The work that Pasteur did was not fully appreciated at 
the time he was making his investigations, but we know 
that the work he did is very essential to the dairy im- 
dustry at the present time. For a long time no one knew 


Ice Tools Suitable for Harvesting 500 Tons of Ice 


The Ice Cream, Soda Fountain and Confectionery Trade appreciate the value 
of a good cold storage and plenty of Ice during the summer. 
tools suggested here are suitable for harvesting 100 to 500 tons of Ice.— 
Everyone gathering Ice can afford his own outfit. 

Place your order early. 


The set of 


Iee Elevators and Conveyors, Ice Tools, Hoists, 
Tee Crushers, 
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Buckets, Chain, Chutes, ete. 
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“CREMILLA”’ is better, smoother, 
creamier and of richer flavor than the 
finest.grade of pure vanilla; and it’s 
more economical. 


“CREMILLA”’ is so concentrated as to 
make it the best flavor to use with homo- 


FLAVOR YOUR ICE CREAM WITH 


( cemtlla 


genized cream; one-third to one-half oz. 
flavors perfectly 10 gallons of cream (one 
to one and a half pints for 500 gallons.) 


Trial gallon by express on request. After 
fair trial, if you don’t like it, send back 
what’s left and pay us nothing. 


National Fruit Flavor Co. 
NEW ORLEANS, U. S. A. 
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the use of argon, but now the better class of electric 
olobes have this gas in them, instead of using a vacuum, 
and a better and more serviceable light results. Simi- 
larly the uiscovery of vitamines has made us realize 
the value of dairy products because of the value of the 
vitamines they contain. 


‘‘The university is interested in everyday problems. 
It shows its interest in trying to discover new truths, in 
making people more comfortable, happier and giving a 
richer life. Private enterprise cannot take time or money 
to devote to this research the way the university does, 
so the people recognizing its value founds a university, 
endows it liberally with funds in order that it may 
carry on this work.’’ 

Prof. Hilderbrand, who did notable work in France 
during the world war, spent considerable time with gas 
problems. 


Sam H. Green, secretary-manager of the State Dairy 
Council, spoke about the importance of the dairy indus- 
try to California, stated that the annual products 
amounted to $100,000,000. He told of the advantage of 
holding a ‘‘Dairy Show’’ and said that this was the first 
one ever held west of the Missouri river. In choosing 
Stockton as the birthplace of the show, the thought was 
that the exhibit ‘‘should be where the cows get their liy- 
ing’’ and that in Stockton ‘‘we would get the sympathy 
and co-operation of the people.’’ 


The Exhibits. 
The first booth to the right of the main entrance was 


occupied by the J. B. Ford Co., representing the well 
known Wyandotte cleaner and cleanser. 


Following around the outside of the building the 
next exhibit was that of the Pacific Coast Glass Works, 
San Francisco, showing various sizes of milk bottles and 
screw top glass sample jars. 

The Pfandler Co., Rochester, N. Y., exhibited one of 
ee new sanitary ‘outlet valves for their elass-lined 
tanks. 


The Primrose separator was displayed in the Inter- 
national Harvester Co. booth. There were three sizes 
of hand separators and one gasoline engine shown. 

The Premier Machinery Co., Oakland, exhibited one 
U. S. ice cream freezer, a small size Elyria glass-lined 
tank and several of the Taylor recording thermometers 
and a full line of temperature instruments. 

The Pacific Dairy Machinery Co., San Francisco, was 
combined with the Solar Sturges Manufacturing Co. eXx- 
hibit and they had a line of various sized hand separa- 
tors, milk cans, ice cream cans, tin ware, bottle wash- 
ers, hand churn, milk bottles and other creamery appli- 
ances. 


THE VILTER MFG. CO. 


830 Clinton Street 
MILWAUKEE, -- WISCONSIN 


If this small Refrigerating 
Machine is not large enough 
to handle your Ice Cream 
Trade, Remember we build 


Refrigerating 
Machinery 
of any capacity desired. 


Twin Cylinder ae 
Machine. 


The Fresno County Chamber of Commerce had the 
next booth and displayed cartons representing ice cream 
from the Sierra and Benhams’ plants and the Danish 
Creamery’s butter, all of which are manufactured in 
Fresno. 

The Milk Producers’ Association of Central Califor- 
nia, with headquarters and main plant located in Mo- 
desto, had an elaborate exhibit of bottled milk, butter 
and various other milk products in powdered form. 

The dairy industry division of the University of Cali- 
fornia had an attractive exhibit of educational charts 
and display of cheese, showing the exact amount of 
cheese that was manufactured from a given weight of 
milk, starting with skimmilk and advancing in each in- 
stance 1 per cent fat up to and including 4 per cent 
milk. 


H. F. Watkins Co., San Francisco, had a one-ton 
Armstrong ammonia compressor in operation and 
handed out literature dealing with refrigeration and 
dairy apparatus. 

Sonoma and Marion counties had an assortment of 
dairy views and Stanislaus county displayed views rep- 
resenting the dairy industry as manifested by various 
concerns that are manufacturing milk products within 
its confines. 

Kings county had a miniature reproduction of its 
large creameries. Nineteen years ago there were no 
creameries located in the county and now there are nine 
with an output of four and a half million pounds of 
butter the past year. 

The California Dairy Council had a booth filled with 
charts, illustrations and photographs all dealing with 
the general theme of nutrition. 

The State Department of Agriculture, Sacramento, 
had.a large exhibit. There was a demonstration of 
calibrating testing glassware, illustrations of barns, silos 
and well kept premises as well as poorly kept ones. 
Petri plates showing contaminations, recording ther- 
mometers and abuses of same, and demonstrations of af- 
tempted repairs that destroyed their usefulness. The 
main lesson to be drawn from the exhibit was sanitation 
and care. 

The De Laval Pacific Co., San Francisco, had a milk- 
ing machine and its action was illustrated by colored 
electric lights that flashed on and off, cream separa- 
tors, milk clarifiers and other dairy apparatus. 

The Crescent Creamery Co., Los Angeles, had an 
automatic ice cream vending machine on display. A 
dime in the slot, a push on the lever and a package of 
ice cream with a sanitary spoon was delivered to the 
bystander. 

California Tin Plating Works, San Francisco, had 
a milk can cut nearly through and opened out to show 


“Crescent’’ 


Ice Cream Packing Tubs 


Made right 
Keep tight 


Write For Prices 


Crescent Tub Manufacturing Co. 


Johnson City, Tenn. 
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Pittsburgh 


fine EOE CREAM REVIEW 


SERVICE—NOT JUST EQUIPMENT 


This proves it 


“It aftords me much pleasure 
to say to you upon the com- 
pletion of installation of 
Glass Equipment at our 
plant that your represent- 
atives as a whole have been 
on the job, anxious and 
ready at all times to rush 
the work; to do it right and 
satisfy all concerned.” 


Newton-Dowd Company 
J. W. DOWD, PRESIDENT 


RD LO AT a ED a EE I I ET 


Elyria Equipment in the Newton-Dowd 
Plant consists of two z000-Gallon Storage 
Tanks, three 350-Gallon Milk, Pasteurizers, 
one 350-Gallon Butter Milk, Machine and 
one ro00-Gallon Truck Tank—all giving 
complete satisfaction. 


Elyria and Newton-Dowd 


work well together 
NYAS old methods are to be scrapped—when 


new equipment is to be installed—what is the 
best method of procedure? Call in an equipment ex- 
pert [as Newton-Dowd called in Elyria} and let him 
work with you in solving your individual problem. 
The Newton-Dowd Dairy Company of Chicago use 
seven Elyria Tanks to handle complete operations from 
the receiving and collection of milk at the country 
stations to the storage and pasteurization at the city 
plant. A complete survey of the installation, showing 
the plan of operation and the benefits realized, proves 
—beyond doubt—that Elyria Equipment saves money 
for Newton-Dowd as well as it does for every other 
plant that uses it. 


Every Milk and Ice Cream plant has an equipment problem of its own. To 
solve this problem—to install the equipment and to lay out the plan of opera- 
tion best suited to save money and increase plant capacity is the job of Elyria 
Engineers. Write for proof of Elyria superiority. It means money for ‘you. 


ELYRIA ENAMELED PRODUCTS COMPANY, ELYRIA, OHIO 


New York 


Chicago 


San Francisco Los Angeles Canadian Milk Products Limited, Toronto 


ELYR | A GLASS ENAMELED 
: STEEL EQUIPMENT 
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the interior condition of half of it that had been re- 
tinned, while the other half was rusty. 


The Abbott Laboratories, Chicago, had a display of 
livestock remedies and disinfectants. 


The Jensen Creamery Machinery Co., Oakland, ex- 
hibited the Schroeder homogenizer, ice cream cans, 
milk cans, ete. 

Davis Watkins Dairymen’s Supply Co. had one of 
the 100-quart Progress horizontal ice cream freezers. 


The Creamery Package ‘Manufacturing Co. exhibited 
one of their 100-quart Fort Atkinson ice cream freezers. 

C. E. Kimball, San: Francisco, had a display of ce- 
ment stove silos located to the left of the main entrance. 

In the center section, opposite the main entrance, 
was a booth occupied by the Stockton realty board, 
which was maintained in conjunction with the Cham- 
ber of Commerce. Literature of the county was handed 
out and a general information bureau was conducted. 

George W. Prising Co., San Francisco, had a 400- 
eallon Cherry pasteurizer, Simplex separator, ice cream 
eans and tubs and milk cans on display. 

Tell-Greefkenes Co., San Francisco, had a nice line 
of extracts, flavors, cocoa and dried milk in their booth. 

The Associated Milk Producers, Halt, exhibited five 
varieties of cheese, canned skimmilk, candy made from 
skimmilk, bread and pastry made with skimmilk and a 
balanced chicken feed made from skimmilk that was 
evaporated and combined with alfalfa leaves. 

The California Central Creameries exhibited Swiss 
and American cheese, Golden State butter, three varie- 
ties of condensed milk, dried milk in various forms. 
‘‘Kayso,’’ a preparation of casin to spray on fruit trees, 
poultry and hog feed and other milk products. 

They served liberal Swiss cheese sandwiches which 
appeared to be very much appreciated by the throngs 
of people who passed their booth. 

The San Joaquin county exhibit showed a list of the 
dairy manufacturing plants and their products along 
with the dairy feeds made in Stockton by the Sperry 
Flour Company and the Peerless Milling Co. 

The Hughson Condensed Milk Co. exhibited Poppy 
skimmilk in dry form, sweetened condensed milk and 
condensed buttermilk. 

The Gloria Ice Cream Co., Stockton, had an ice cream 
sandwich machine made by the Sanisco Company, Mil- 
waukee, Wis., and served ice cream in that form. 

Last and largest came the wonderful exhibit of the 
U. S. department of agriculture, covering nearly 1,000 
square feet of fidor space. Illustrations showing well 
kept versus poorly kept dairy farms were very impres- 
sive. Figures showing the increased production of cows 
following the use of purebred bulls were shown. Dis- 
eases of cattle and how to combat them, the story of 


clean milk and progressive methods were very interest- 
ing. A striking comparison of production was shown, 
the U. 8. cow giving an annual average of 3,627 pounds 
of milk while the Holland cow produced 7,585 pounds. 
Several concerns had representatives present at the 
show, but owing to lack of space they did not have ex- 
hibits. 
In the lecture room adjoining the exhibit hall, edu- 
cational motion pictures were shown each evening. 
The show formally closed on Saturday evening, Dec. 
10th, and was pronounced by the officials in charge as 
being a complete success. 


IOWA DAIRY SHORT COURSE. 


The annual short course for experienced operators 
is offered during the period of February 8 to 18, 1922. 
This course is divided into six distinct courses, the ice 
cream course being as follows: 


Ii. Ten Day Course for Ice Cream Makers. 
1. Laboratory Practice. 

Standardization of Cream and Mix. 

Homogenization. 

Preparation of Special Ice Creams. 

Brick Ice Cream and Fancy Molds. 

Decoration of Ice Cream. 

Testing and Analysis. 


1 


Lectures. 


Afternoons will be devoted to lectures on the 
following subjects: Standardization, Pasteuriza- 
tion and Homogenization of Cream, Standardiza- 
tion of the Ice Cream Mix, Manufacture of. Various 
Kinds of Frozen Products, Marketing of Ice Cream, 
Daily Records, Losses in the Ice Cream Plant, Ice 
Cream Factory Refrigeration, Bacteria in Relation 
to the Ice Cream Industry, Fermented Milk, Soft 
Cheese Making, Testing of Milk, Cream and Ice 
Cream. 


IV. Ten Day Course in Dairy Bacteriology. 


A laboratory course will be offered in the meth- 
ods of determining the numbers of bacteria in milk, 
cream and ice cream and the numbers of yeasts and 
molds in butter. The dairy bacteriological labora- 
tory will be open during the forenoons nad those 
interested can spend as much time there as they de- 
sire, and then attend the lectures in the other 
courses that may interest them in the afternoon. 


V. Ten Day Course in Testing and Analysis of Dairy 
Products. 


Work in this course will be divided between two 
laboratories. One laboratory is equipped for gen- 
eral work in milk and cream testing, and the other 
for special work in butter and ice cream analysis, 
ete. Students taking this work can attend any of 
the lectures given in the afternoon. 


A laboratory fee of $5.00 is charged for all courses 


For further information, address Dairy Department, 
Iowa State College, Ames, Iowa. 


| PURE VANILLA EXTRACT | 


ATLANTIC IMPORTING CO. 


| 
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“His Standard Measure” 


“When buying gelatine each 
year we still use the ESSEX 
product as our Yard Stick.” 


26 29 36 31 32 33 34 35 


| YARD _ 


This is the expressed opinion of a 
- large and nationally known ice- 
cream manufacturer. 


ESSEX earned this repu- 

tation because of its purity, 

uniform qualities and 
splendid value. 
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MODESTO MILK COMPANY HAS MODERN PLANT. 


The Modesto Milk Co., of Modesto, Calif., maintains 
a modern, up-to-date ice cream department in their large 
plant. Perfection ice cream is manufactured here, and 
the number of trucks used in their service delivery are 
operated with a quickness which insures fresh supplies 
constantly. The territory covered is a wide one, and it 
is easily seen that to cover all this space an efficient or- 
ganization must be maintained. 
- The local plant is capable of making one thousand 
gallons of ice cream daily. Many days this summer 
this capacity has been the output, and even on the cool- 


A NEWSPAPER WRITER FINDS OUT HOW ICE 
CREAM IS MADE. 


The following interesting clipping came to our at- 
tention and is a story of a visit of a newspaper writer 
to an ice cream plant to find out just how ice cream is 
made, and although the article is a little ‘‘off date’’ we 
found it interesting enough to pass on to our readers. 


By Flora McDairmid, Article No. 6 of a Series in Stock- 
ton, Calif., Newspaper. 


‘‘Good, honest beads of sweat upon his brow while 
making ICE! Imagine it, can you? For they make 


Part of a Fleet of Trucks Which Are Used by the Modesto Milk Company to Distribute Perfection Ice Cream. 


est days, no less than five hundred gallons were made. 

Perfection ice cream is manufactured in an ideal spot 
and gets the pick of the richest creams from the best 
dairies. 

John A. Wenger is sales manager, and H. Nyborg is 
superintendent of production. Sales Manager Wenger 
spoke of the ice cream situation as follows: ‘‘We feel 
very encouraged over the future prospects of the ice 
cream business. People have taken ice cream out of the 


luxury class and have placed it where it belongs, in the 
nourishing, healthful food class.’’ 


their own ice over at the Gloria Ice Cream Company, 
and the man was hard at freezing at the time. 

‘‘T chose the manufacture of ice cream this week for 
a distinct reason: I knew it would be intensely interest- 
ing. 

‘““There are three large vats upstairs with large am- 
monia coils running through them. These are not really 
made of ammonia but a solution of the stuff is kept cir- 
culating inside the coils to keep the temperature down. 
Then cream ‘and sugar and gelatine and a few more 
things (they didn’t give me the exact recipe) are mixed 


JAMISONS’ 


“NOEQUAL” REVOLVING DOOR 


is making can-passing easier in Ice Cream 
Plants and Creameries everywhere. 


It passes Ice Cream and Milk Cans back 
and forth without loss of temperature— 
and requires but one person to operate 
when fitted with unloading device. 


Standard 5-Gallon sizes in stock. 


Send for Catalog No. 10 and Prices 


Jamison Cold Storage Door Co. 


Formerly 
Jones Cold Store Door Co. 


HAGERSTOWN MARYLAND, U.S. A. 
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Packing Tubs 
That Will Last 


Tubs of Washington Fir are recognized 
to be absolutely the best for ice cream 
packing use. Fir is used exclusively 
by the Government tor tanks, flumes 
and all other purposes where water 
comes in contact with wood construc- 
FiO ten Wille not, deteriorate - under 
moisture, 9 Experienced ‘shippers are 
showing preference for these tubs that 
will give the longest service. 


“ECONOMY” 
PACKING TUBS 


are fast replacing the less durable makes. They are built from 
carefully selected, clear staves, with strongly constructed bot- 
toms, and are strongly hooped. Stock tubs are green, but can 
be furnished in any color, stenciled and branded as desired. 


“ECONOMY” ICE CREAM 
CABINETS 


can be had in any style, Metal Lined, Tub, or Brick. 
All linings, cylinders and brick containers are 
made of galvanized Armco Ingot Iron. They are 
strongly built, well insulated, and highly finished, 
in mahogany. 


Write or wire for complete catalog and prices. 


Tell us your needs and let us advise you. 


Homer Manufacturing Company 


Homer City Penna. 
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up and pumped into these so-called vats, where such 
mixture can remain for over two weeks before made 
into ice cream. Great Seott and little catfishes, I had no 
idea in the world that cream wouid keep that long 
without souring, but I am assured that it will not only 
keep, but is really much better after having stood that 
long. 

‘‘Wor about every half hour in every twenty-four a 
little engine is started which makes the coils go—I 
haven’t found out the principle by which they work, yet, 
but they seem to keep turning and winding and when 
they get to the end they just kind of drop off—the same 
idea as a barber pole. 

‘‘What a pity, I thought, if anyone should fall into 
the mixture, for there is $700 worth of embryonic ice 
eream in one vat. It, the goo, looks like white velvet, 
draped like you had a lot of it. 

‘‘Connecting from the container are pipes which run 
downstairs to the freezers, so we have to go to the end 
of the room and downstairs. There is a huge swimming 
tank on the second floor—or this was my impression, but 
I was told it contained simply ‘‘surplis’’ water—I have 
no idea why this would be objectionable for swimming 
purposes? 

‘“The freezer man downstairs turns on a little faucet 
or the pipe that the mixture comes through and this 
runs into a freezer, an odd, ecylindrically-shaped thing 
which turns inside and which does the freezing in ap- 
proximately 13 minutes. Forty-eight hundred gallons a 
day are made in these freezers. When the 13 minutes 
have passed into the great beyond, another faucet at 
the base of the freezer is opened and out pours the most 
wonderful looking no-name-to-express-it stuff you ever 
saw. The ice cream being made was strawberry, and it 


Van-MIUL 


The King of Ice Cream 
Vanilla Flavors 


Made Mexican Beans 2 tisea 


Will Not Freeze or Cook Out. 


Flavors, 54% Gal. Mix of Ice Cream 
Flavors, 100 Pounds of Candy 


4% Oz., Te. 
3 Drams, 10c. 


Many Satisfied Users 


Price 
Per Pint 


$5.00 
4.50 


Packed 
1 Pint Bottle 
5 Pint Bottles 


ORDER NOW 


Guaranteed to please or money back 


Downey -Turnquist & Co. 


Manufacturing Chemists and Importers 


Makers True Fruit Extracts 
SODA WATER FLAVORS 


537 N. Dearborn St. CHICAGO, ILL. 


just seemed like pretty pink waterfalls to watch it com- 
ing out. 

‘‘The officiant of these ceremonies certainly has to be 
on the que vive, for he just puts one freezer under to 
catch the heavenly goo, when that fills up and he rushes 
in another. Say! It’s enough to give you nervous pros- 
tration watching him, wondering if the next can is go- 
ing to arrive in time—and it always does. 

‘‘After it is put in the freezers, or on lke cake 
plates (for the ice cream bricks) it, the ice cream, goes 
to the hardening room where it stays until it is shipped 
out. And if you ever want to acquire a stony counte- 
nance, go to the hardening room. ‘There are curtains 
hanging here and there, with little doors opening and 
exiting on all sides, and I learned to stay away from the 
curtains, and if possible, ditch the doors, because behind 
each of them was colder air than the air before. The 
first compartment was colder than anything I ever wit- 
nessed—but I didn’t brag of that long. 

‘‘Come in here—see these are the bricks!’’? And in I 
went; well, I felt my fingernails going blue, and I kind 
of stuttered to ‘Let’s go in there,’ pointing to another 
door. ‘Well, this is much the same thing,’ I was told as 
I gently forced through the door, ‘only a few degrees 
colder!’ I knew I couldn’t last long there so I pointed 
out another door, and do you know that in that awful 
maze each door I picked out had a little more cold air 
behind it than the one before. Giddily my thought wan- 
dered to those wonderful verses of Longfellow, from the 
“Wreck of the Hesperus,’ and that line which says, ‘The 
captain answered never a word; a frozen corpse was he!’ 

‘“‘Then, by some strange coincidence, the superin- 
tendent suggested that we get out, and I seconded, 
thirded and fourthed the suggestion. When we got to 
the first compartment, the one you remember which I 
likened unto the North Pole, or something, he had almost 
to drag me out, for I insisted upon staying and getting 
warm! 

‘““The manufacture of ice cream is a wonderful indus- 
try; ice cream enough for about 200,000 cones being 
made daily. In the making of brick, I forgot to say, 
one layer is poured onto the tray, after that has hard- 
ened, a second color is put on and, if that kind of a 
brick, a third, still later on. 

‘“The flavoring room is one of the most wonderful 
smelling rooms in which I have ever been, and the 
strawberry is the most wonderful tasting taste which has 
ever been in me. I had a dish full of pink ice cream, 
and ate it with one of those little teeny spoons, too, and 
the ice cream was mighty good.”’ 
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EVEN IF 


The loving husband was about to start on a long 
journey. His young wife, a very modern type, stood 
disconsolately on the platform. The whistle blew. He 
gave her a last kiss. 

“‘T’ll write to you,’’ he said, ‘‘from every place we 
stop at on the way.’’ 

‘““Yes, do,’’ she said, ‘‘do, darling, even if it’s only 
a check.’’—Exchange. 


Ss 


If you want a Manager, Superintendent, Expert, 
Chemist, Bacteriologist, Operator, Pasteurizer man or 
help of any kind, ‘‘The Ice Cream Review’’ can help you 
find the best available man. If you want a position, 
‘‘The Ice Cream Review”’ can help you as it has helped 
hundreds of others to secure a good position. 
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Indiana Ice Cream Manufacturers’ Annual Meet 


Lively Meeting held in Claypool Hotel, Indianapolis, December 14, 1921 


The Indiana Manufacturers of Dairy Products 
opened their annual session on December 14th with a 
noon luncheon given at the Claypool hotel, Indianapolis, 
where Mayor Chas. W. Jewett welcomed over one hun- 
dred members of the association to his city. 

He also appealed to those present to lend their as- 
sistance in securing the next National Dairy Show for 
Indianapolis, not alone for the good of the city but more 
so for the entire state of Indiana. Judging from the 
words and mental picture presented by the mayor, one 
would easily form the opinion that Indianapolis would 
be the logical place to hold the Dairy Show. 

After the luncheon the members adjourned to the 
convention hall where the Indiana Ice Cream Manufac- 
turers’ Division annual meeting was properly called to 
order by Bert G. Moore, general president of the allied 
association. He informed the members that Chairman 
J. C. Kreusch of the ice cream manufacturers’ division, 
on account of sickness, was unable to be present. There- 
fore A. P. Holly was chosen as temporary chairman. The 
hall was well filled and the attendance was reported as 
being larger than any preceding meetings. This speaks 
well for Mr. Holly, who is general secretary. 

Unlike other state associations, with the exception of 
Iowa and Michigan, the Indiana Allicd Association em- 
plays a paid secretary, who devotes his entire time to 
the association’s work. Nineteen hundred and twenty- 
one was Mr. Holly’s first year as general secretary, and 
it must have been very gratifying to him to stand be- 
fore such a large gathering, which, in words and other- 
wise, placed the stamp of approval on his work during 


THE TEXAS 
BARREL 
COMPANY 


manufactures the 
most durable Ice 
Cream Tub on the 
market. Sizes in 


half gallon and up. 


Our 29 inch five gallon tub prevents cream 
from melting at the top. A cream saver. 


Specially prepared bottom so constructed as 
to withstand extremely rough treatment. 


CABINET TUBS -SPECIALTY 


Can make immediate delivery—Write for prices 


Texas Barrel Company 
HOUSTON, TEXAS 


the past year. Much success to Mr. A. P. Holly for 1922 
from The Ice Cream Review. 

One of the speakers on the program was Timothy 
Mojonnier, of the Mojonnier Bros. Co., Chicago, Ill., who 
spoke on ‘‘Packaging Iee Cream Directly From the 
Freezer Into the Carton.’’ The following is the address: 


Packaging Ice Cream Directly From the Freezer Into 
the Carton. 


By Timothy Mojonnier, Chicago. 


It is a pleasure to be able to diseuss at this time a 
subject in which all the members of this influential as- 
sociation. are keenly interested. The suecess of the ice 
cream industry is due in a large measure to the fact that 
in the past, new inventions of merit have been put into 
practice by the manufacturers as fast as their advan- 
tages were proved. This is the spirit that will continue 
to make the ice cream industry a great industry. 


Ice Cream Packaging Machine. 


The new era in packaging ice cream is made possible 
by the invention of the ice cream packaging machine, 
which has been placed upon the market during the cur- 
rent year. This machine is the result of years of costly 
research and experimentation. The picneer in this new 
art was Mr. H. J. Retzbach of St. Louis, who spent many 
years, and the savings of a lifetime in the development 
of this idea, and to him was granted basic patents for 
packaging ice cream directly into the cartons. 

This new machine receives the ice cream just as it 
comes from the freezer, and while it is still in the plas- 
tic condition—packages it: directly into the carton, one, 
two or three flavors at a time. The filled cartons are 
then transferred to the hardening room, and the ice 
cream is hardened in the carton, ready for delivery to 
the trade. 

This machine operates entirely automatically. It can 
be located so that the contents of the freezers can be 
discharged directly into the three compartment hopper 
which is refrigerated and insulated, or the contents of 
the freezers can be discharged into suitable cans, and in 
turn, the cans can be dumped into the respective com- 
partments of the hopper. 

From the hopper, the ice cream passes through the 
machine, and into the cartons, in exact predetermined, 
measured amounts, of each flavor. The standard tuck- 
end type of carton is used. This is the type of carton 
now most commonly used, and it. is the type that pos- 
sesses the most advantages over all other types, both 
from the standpoint of the manufacturer and of the con- 
sumer. A parchment bag or a parchment liner is in- 
serted into the cartons before feeding the cartons into 
the machine. By experimentation and by consultation, 
with a large number of manufacturers, we found that the 
use of the parchment bag was greatly desired. The ma- 
jority of the manufacturers consulted favored its use 
since this paralleled their present method of wrapping 
the hardened bricks in parchment liners. It helps to 
prevent leakage both at the time of filling, and at the 
time of removing the ice cream from the carton. There — 
is less slop and waste of ice cream, and but little muss 
upon the part of the consumer when cutting the brick. 


However, any manufacturer who wants to fill his ice 


cream into the carton without using a liner, can accom- 
plish this result by using a properly designed five panel 
carton made of the proper stock and properly paraffned. 

After being filled by the packaging machine, the car- 
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toris ‘are wemnoved, inspected, sealed, transferred to the 
darry-out tray, and the tray removed to the hardening 
voom. If so desired, the cartons ean he passed through 
a tying‘machine after being filled. The best results are 
being obtained by using a galvanized pan to receive the 
filled cartons at the machine. This pan has capacity to 
hold 24 quarts upon the ends. In this pan the sides of 
the cartons are well pressed‘in, and the bricks com- 
pletely retain their square form while hardening. The 
bricks remain in the pan in their hardening room until 
they are delivered to the wagons. 

This machine will fill either pint or quart size cartons 
of the common brick type. By making a slight change, 
it can be made to fill half pint, pint or quart size carry 
home pails. Likewise it can be modified to fill round 
cartons of various sizes. 

One model is geared to deliver twenty quarts per 
minute, or 1200 per hour. Another model is geared to 
deliver 900 quarts per hour. Its limit is governed by 
the ability of the operator to feed in the cartons, or the 
output desired. 

The standard model of this machine will fill any fla- 
vors of ice cream that have passed through the freezers. 
For example, strawberry, cherry, each or any of the 
other common fruits ordinarily used to flavor ice cream, 
if whipped in the freezer with the ice cream, can in turn 
be filled with the packaging machine. Likewise, it will 
fill with fine results, sherbets of the proper composition 
and overrun, along with ice cream. 


Advantages From a Manufacturing Standpoint. 


We have considered what the machine is, how it 
operates, and what it does. Let us now consider some 
of its advantages to the manufacturer. Under the old 
methods, at least twelve operations are necessary in or- 


Condensary and Dairy 
Equipment Manufacturers 


Since 1878 


Vacuum Pans Jacketed 
any Size to and Plain 
meet your Hot Wells 
requirements. 


Jacketed and Plain Kettles. 


Milk and Ice Cream Cans retinned and 
Can life renewed with a heavy 
plating of Straits Tin. 


Rusted 
repaired. 


All Types of Ice Cream Freezers Repaired. 


Our Steel Department fabricates specially designed 
or standard Tanks, Truck Bodies and Tanks 
and Smoke Stacks any size. 


Inquiries invited 


ALOIS AUFRICHTIG COPPER 
& SHEET IRON MFG. CO. 


Service—Efficiency—Economy 


Third & Lombard Sts. St. Louis, Mo. 


der to produce brick ice cream. Each operation re- 
quires labor, or as the engineer would state it, the ex- 
penditure of a given number of motions. The manufac- 
turer pays for each of these motions. 


By means of the packaging machine, the total num- 
ber of operations is reduced from twelve to seven. The 
exact saving in labor that is effected by the new method, 
will vary with the output of the plant, and the manner 
in which the work is organized. In any plant, whether 
large or small, the eight following labor operations are 
dispensed with, under the new method: (1) Labor of 
pouring the ice cream into the molds. (2) Transferring 
the molds to the hardening room. (3) Removing the 
molds from the hardening room to the cutting room. 
(4) Dipping the molds in a hot water tank. (5). Re- 
moving the ice cream from the molds. (6) Cutting the 
slabs into bricks. (7) Wrapping the brick in the parch- 
ment liner. (8) Inserting the hardened brick into the 
carton. 

The packaging machine makes it possible to route 
the brick ice cream through the plant, by the shortest 
and most direct lines, thus saving both time and labor. 


Another advantage from a manufacturing standpoint 
is the saving in ice cream that is effected by the new 
method. Under the old method, there is usually a loss of 
ice cream while transferring from the freezer to the 
molds, due to slopping. There is a loss due to the fact 
that the molds are frequently oversize, to allow for eut- 
ting. There is a loss in cutting the slabs. Conceding 
upon a most conservative basis, the total loss to be five 
per cent, upon an output of 25,000 ‘gallons of brick ice 
cream per year, this means an aggregate of 1,250 gallons 
of ice cream. It is therefore evident that one of the 
ereatest possibilities by the new method from a manu- 
facturing standpoint is the savings in ice eream that it is 
possible to make. A saving, which under the old 
method, resolves itself into a sheer loss. 


Several other manufacturing advantages could be 
enumerated. There is a considerable saving in floor 
space, as against the old method. The new machine oc- 
cupies about the same room as one 80-quart freezer. It 
will gradually replace other equipment now used for 
making bricks, such as molds with covers, tables for 
filling the molds, dipping and cutting equipment, and 
tables for wrapping and packing the bricks. It saves 
nearly half the space now used in the hardening room 
for making bricks, since the space now used for harden- 
ing the ice cream in the molds ean be utilized for hard- 
ening the ice cream in the cartons. At the same time, 
there is a saving in the expense of refrigeration. What 
this amounts to has not been accurately determined, but 
it is bound to be a considerable loss. The refrigeration 
now required to cool the molds, and the mold covers can 
all be saved. The loss of refrigeration that results when 
the molds are transferred into the hardening room can 
all be saved. There is a loss in refrigeration every time 
the doors leading to the hardening room‘are opened; 
with the new method, the loss of refrigeration from this 
cause 1s easily cut in two. Where the practice is fol- 
lowed of hardening the successive layers of ice cream in 
the mold, the loss is directly proportional to the numbers 
of times that the molds are put in, and taken out of the 
hardening room. 


In removing the ice cream from the molds, the layer 
next to the mold usually melts to a considerable extent. 
When the brick has been returned to the carton after 
cutting, this softened layer must be hardened again, and 
this is done at the expense of refrigeration. The manu- 
facturer can double his brick business in the space re- 
quired under the old method, or he ean do the same 
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COCOA POWDER 
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unsurpassed. Best results 
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Stollwerck Cocoa Powder. 
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STAMFORD, CONN. 
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volume of business in half the space. A large saving in 
refrigeration is effected in either case. 


Advantages From a Sales Standpoint. 


We will not consider the advantages of the new 
method from the standpoint of its effect upon the sales 
of ice cream. The question in your mind is: What is 
the effect upon the quality of ice cream to package it 
by this new way? The new machine operates best when 
the ice cream is of heavy viscosity when fed into the 
hopper. As every observing manufacturer knows, this 
is the condition that will produce the best ice cream—a 
product free from large water crystals, and therefore 
smooth to the taste. 


Under the old method, the layer of softened ice cream 
next to the mold surface, usually hardens into a coarse, 
icy or grainy crust, causing the defect commonly known 
as icy bricks. This is caused by the fact that no air can 
be incorporated into the water drops while the bricks are 
being hardened. Under the new method, this difficulty 
is entirely eliminated. The water crystals are all of 
uniform size throughout the brick. The product is most 
pleasing to the taste. The texture and smoothness of 
the product is unexcelled when the ice cream is filled 
directly into the carton, by means of the packaging ma- 
chine, and besides, this result is accomplished without 
any shrinkage in the volume of the brick. 


By the new way, the exposure to the air of the ice 
cream is reduced to a minimum. Its contact with the 
hot water is entirely eliminated. The ice cream is not 
touched by human hands, and its possible contamination 
by contact with the tables, and other equipment, is en- 
tirely avoided. The good flavors are all sealed in. The 
possible bad flavors are all sealed out. These are all 


DULUTH 


C.C. Shipping Tubs 
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4. Beehler 4%-in. heavy 
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early delivery 


DULUTH COOPERAGE CO. 


DULUTH MINNESOTA 
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arguments upon which the manufacturer can capitalize 
in his advertising, and in his sales promotion. 


Packaging Bulk Ice Cream. 


Another advantage is the large possibility that the 
new method offers to package bulk ice cream for the 
dealer. You are all familiar with the present method 
of handling bulk ice cream by the dealer. 


We made a canvass among all the leading dealers of 
Oak Park, Ill., and also among a considerable number of 
ice cream manufacturers, in order to get the viewpoint 
of all concerned, in this problem. This investigation 
disclosed the following facts: 

(1). The consumer buys bulk ice cream in prefer- 
ence to brick ice cream for two principal reasons. First, 
he believes that bulk ice cream has better flavor and bet- 
ter texture than brick ice cream, and in many eases, the 
single flavors are preferred, and the same are not always 
available in brick form. I believe that you will agree 
with me that this view is largely a matter of prejudice 
or of opinion, granting that the brick ice cream is made 
with the same care as is used in the preparation of the 
bulk goods. Second, the consumer believes that in buy- 
ing bulk ice cream, he receives more for his money even 
if he pays a premium of from 30 per cent to 40 per cent 
for the same volume of ice cream. This view is not al- 
ways correct. When the ice cream in the can is frozen 
very hard, it is difficult to avoid air pockets when filling 
the pail, so that in this ease the consumer may get con- 
siderable less than the amount that he bought. The 
quantity in the carton is under the control of the clerk 
who dishes out the ice cream. One clerk may serve more, 
another less than the given volume. When the ice cream 
in. the ean if soft, the consumer benefits, but this is done 
at the loss, and at the expense of the dealer. The ice 
cream in this condition is ‘seldom entirely satisfactory to 
the consumer. 

The average consumer expects only the volume, or 
the weight of any products which he may be buying. The 
satisfied consumer is the one who receives uniform qual- 
ity—that is flavor, texture, body, food value and uni- 
form weight or measure. In other words, equal value 
for his money at every purchase. 

(2) The dealer sells bulk ice cream from necessity 
rather than from choice. He discourages its sale by plac- 
ing a price of from 15 cents to 20 cents per quart over 
the price of brick. He states that even at the increased 
price, his bulk business shows him a loss. One large 
dealer reported a cash loss of $3.50 in the sale of 70 
gallons of bulk ice cream in one day. This did not take 
into consideration the loss in wages and in overhead. 
Had this been packaged at the factory, and sold at 10 
cents a quart profit, he would have realized a profit of 
$28.00 for the day. Sales are lost during the time con- 
sumed in filling the cartons. An expensive clerk, or the 
owner himself have to give their valuable time to this 
menial operation. 


The \dealers interviewed ‘were unanimously of the 


opinion that the logical place to package bulk ice cream 
is in the ice cream factory. One large dealer in Oak 
Park even now has his bulk ice cream put up by hand 
at the factory, and he stated he would buy his ice cream 
only from a factory that would package his bulk cream. 
The majority of them believed that if they sold only 
bulk ice cream packaged at the factory, that the con- 
sumer would accept it, and be satisfied. It might take 
advertising and some educational effort to bring the 
consumer to this viewpoint. 

Every dealer interviewed recognized that bulk ice 
cream packaged at the factory meant to him an assured 
profit per package, and more time to devote to sales. 
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Greater Gallonage 
Plan for it NOW 


Winter-time is a good time to start making Orange-Crush, 
Lemon-Crush and Lime-Crush Iee Creams and Sherbets. If 
you can obtain exclusive rights on these quality flavors you 
ean put new life into your winter business, increase your 
prestige, and gain greater gallonage all through the year. 


Oranges and lemons are the most popular year-round fruits. 
Orange-Crush, Lemon-Crush and Lime-Crush are the fastest 
selling fruit drinks in the world. These same flavors in ice 
ereams and sherbets are rapidly becoming as popular as are 
the famous drinks. 


More than 500 leading ice cream manufacturers now use the 
‘‘Crushes.”’ Steady growth in daily sales proves that ice 
cream buyers want these delightful citrus .flavors and con- 
tinue to buy them in ever-growing volume. 


RANGE-CRUS 


“We like them and so does the trade,”’ writes M. I. Stuart of Spring- 
field, Illinois. “We have had wonderful success with your Orange- 
Crush, Lemon-Crush and Lime-Crush,’’ writes The Weber Ice Cream 
Company of Jefferson City, Mo. Similar praise words come from 
manufacturers in every section. Let us send you proofs. They are 
convincing. 


The “Crush” Compounds make a product of surpassing quality— 
with color, fragrance and flavor so pleasing that repeat orders are 
sure. They are genuine fruit flavors; they will not freeze out; they 
are uniform, giving you control of flavor and color; no additional 
color is necessary. 


Quality, extensive advertising and selling co-operation will win for 
these ice creams and sherbets just as they did for the drinks. 
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MOST MODERN CHOCOLATE AND COCOA PLANT IN THE WORLD 


Your Troubles Are Over 
When You Use “Eline’s’ 


L C. Coating 


In Manufacturing 


Eskimo Pie 


1. C. Coating is a Blend > 
of Pure Whole Milk and 
the Finest Imported Cocoa 
Beans milled to the 
tight consistency to dip 
properly on Ice Cream. 


USE ELINE’S I. C. COATING AND KEEP 
UP A HIGH STANDARD OF QUALITY 


MILWAUKEE ELIN E'S, Inc. WISCONSIN 
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Ice cream is a product that represents a quick turnover. 
As a rule, the dealer receives the cash for the ice cream 
before he has to pay the manufacturer’s bill. He can 
therefore sell it upon a close margin, and still make a 
very satisfactory earning. By handling bulk ice cream 
packaged at the factory, he can make more sales in a 
given time, and thus reduce his help and increase his 
profits. 

(3). The manufacturers interviewed were somewhat 
divided in their opinions. One group assumed the at- 
titude: ‘‘What do we eare if the dealer loses by giving 
over measure? This means more gallons for us.’’ Upon 
close analysis, I believe that the majority of you will 
agree with me that this viewpoint may lead to an er- 
roneous conclusion. The whole fabric of commerce, and 
of human endeavor in its many branches is predicted 
upon the little word ‘‘profit.’’ If the dealer cannot 
make a profit in selling bulk ice cream, eventually the 


stocks. But this would pay, and it would lead to greater 
ice cream sales. 

The same problem has been encountered in nearly all 
other food industries. It seems but a few years since 
packaged oatmeal, packaged soda crackers, packaged 
nearly everything else were unknown. Likewise with 
nearly all kinds of dairy products. Selling to the con- 
sumer in package or containers is now the rule. The 
old order has been reversed. The new era is offering 
equal opportunities to the ice cream manufacturers. 

So in coneluding let me repeat that this new inven- 
tion offers great possibilities to the ice cream manufac- 
turer, to effect large economies in manufacturing, and 
at the same time to greatly increase his sales. 

* * * 

A cordial invitation was extended by Bessire & Com- 
pany to attend a demonstration of the Rogers Automatic 
Ice Cream Brick Maker at the Furnas Ice Cream Co. 


Indiana Manufacturers, 


manufacturers will feel the effects of it. The fact that 
the dealer is even now charging from 30 per cent to 40 
per cent more for bulk than for brick ice cream must 
reduce the sale of the brick. Increase the price and de- 
crease the demand, or decrease the price and increase 
the demand, are the economic rules that govern the 
world over. 

The second group which included the majority of 
the manufacturers interviewed recognized the great pos- 
sibilities in packaging the bulk ice cream for their deal- 
ers. Their bulk ice cream like their brick ice cream 
would reach the consumer under their label. By means 
of the packaging machine the bulk ice cream could be 
packaged at but little if any additional expense over 
the cost of handling bulk ice cream in cans. The wear 
and tear upon the cans, the handling and washing of 
the same would largely affect the carton cost. Increas- 
ing the sale of packaged goods would decrease the unit 
eost thereof. By constructive advertising the consumer 
would soon learn that bulk ice cream packaged at the 
factory has the same quality as bulk ice cream from the 
dealer’s cans. Advertising packaged bulk ice cream to 
Sell at the same price as brick ice cream would be bound 
to increase the consumer’s demand. ‘l'o realize the best 
possibilities would require close co-operation between 
dealer and manufacturer. The dealer would have to be 
provided with a good brick cabinet, and the manufac- 
turer would have to keep the dealer supplied with fresh 


Claypool Hotel, 


Indianapolis. 


Discussions noted below followed the address of Mr. 
Timothy Mojonnier : 

Mr. Edward, Marion, Ind.: How much more money 
can the manufacturer get from the dealer in packaging 
ice cream in pints and quarts, using the earry home 
pails? 

Mr. Mojonnier: I might answer this question some- 
what indirectly. We figured under many different con- 
ditions that the additional cost of packaging ice cream 
in carry home pails as against putting it in cans amounts 
to about six cents a gallon. If the manufacturer would 
charge the dealer ten cents per gallon more, he would 
eet more than under the old method. Under some con- 
ditions, the dealer might want to charge either more or 
less than ten cents per gallon. 

Mr. Atkinson: In figuring this cost, how many gal- 
lons do you figure per day? 

Answer: This varies under a good many different 
conditions. I would say ten cents would be the outside 
limit, even upon as small a gallonage as a few hundred 
packages per run. Obviously the larger the run the 
lower the unit cost will be. 

Mr. Atkinson: What amount do you base this six 
cents on? 

Answer: Up to 100,000 quarts per year. The outside 
limit would probably be about ten cents for a small 


eoneern. (Continued on page 117) 
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MICHIGAN DAIRY BOOSTERS. 
(Continued from page 54) 

also have installed one 30 horsepower Jas. Leffel & Com- 
pany boiler, one 15-ton creamery package refrigerating 
machine, with cold storage room eapacity for 2,000 gal- 
lons of ice cream. They also have a 1,000-pound churn, 
electric drive and a bottle washer and sterilizer, electric 
drive. They now have one of the finest, up-to-date, 
modern and sanitary plants in Ohio for a city of its 
size and they are pr oud of same. The company gave an 
opening for the public recently. 


ie * 


The following is a lst of exhibit space holders to 
date (December ae 1921) for pie Michigan convention 
at Saginaw, February 14-15-16-17 
Solar-Sturgis Manufacturing Co. 

streets, Chicago, Tl. 
Diamond Crystal Salt Co., 

Mich. 


Congress and Green 


501 Weadock street, Saginaw, 


REX EXTRACT C0. 
- FAVORING SPECIALISTS 


WE SES BENIN SP 
BEST BILE 


Wis. 
South, 


United States Gelatine Co., Milwaukee, 

Wm. Finch Co., Inc., 45 Division Ave., 
Rapids, Mich. 

The Cream Production Co., 325 Court St., Port Huron, 
Mich. 

Manitowoe Plating Works, ‘Manitowoc, Wis. 

Elyria Enameled Products Co., Elyria, O. 

A. H. Arnold & Bros., 308 So. Canal St., Chieago, Il. 

Beatrice Creamery Co., 2032 Howard St., Detroit, Mich. 

A. Daigger & Co., 859 No. Franklin St., Chicago, Ill. 

John W. Ladd Co., Detroit, Mich. 

Sanitary Tinning Co., 3757 East 93rd St., Cleveland, O. 


* * * 


SEVEN YEARS AGO. 


The picture below was taken at a ‘Michigan conven- 
tion of dairy and ice cream manufacturers held in Flint, 
Mich., in year of 1915, no doubt it will bring back mem- 
ories of the past and many of those who attended it. 
They can call the pleasant time they had there and R. 


Grand 


Flint, Michigan Show, 1915. 


Colonial Salt Co.., 
Mich. 

Menasha Printing & Carton Co., Menasha, Wis. 

De Laval Separator Co., 165 Broad ay, New York, N. Y. 

kimery TE oupakn Machine Supply Co., 271 Rider Ave., 
New V OD Ree Noe Se 

J.B. Ford Co., Wyandotte, Mich. 

Harold Sinclair, 160 Broadway, New 

Toledo Seale Co., Toledo, O 

Abbot Laboratories, 4753 
Illinois. 

Menasha Wooden Ware Co., Menasha, Wis. 

Massey & Massey Co., 1214 Webster Ave., Chicago, Il. 

National Paint & Varnish Co., Cleveland, O. 

Grand Rapids Manufacturing Co., 432 Bond Ave., 
Rapids, Mich. 

Creamery Package Manufacturing Co., 
Chicago, Ill. 

The Widlar Co., Bolivar Road, Cle -veland, O. 

Rex Extract Co., 257 Pacifie St., 3rooklyn, N. Y. 

Louden Machinery Co., Chicago, Tl. 

stout Crate Co., 373 Broadway, Milwaukee, Wis. 

Thatcher Manufacturing Co., Book Building, 
Mich. 

A. H. Barber Creamery Supply Co., 
Chicago, Tl. 


4 Allen Park, N. E., Grand Rapids, 


York N22 


Ravenswood Ave., Chicago, 


Grand 


61 W. Kinzie St.., 


Detroit, 


300 W. Austin Ave., 


-the convention. 


EK. McFarland, the big boy who sells Essex Gelatine, 
can have another hearty laugh when he sees this pic- 
ture for it will tell him of his experience with the school 
children on that Friday night, for they surely liked 
him so much that they done their best to carry the booth 
and all away and no doubt would have taken Mae along 
with them. He stood there laughing his sides sore and 
he thought it a good time to have some fun while he 
was staying in the booth during C. J. Yuneker’s ab- 
sence for a few minutes. This booth was a popular one 
during the convention and was well lighted with elec- 
tric signs advertising the popular flavor, ‘““CARAMA- 
LA,’’ manufactured ‘by Rex Extract Company, Brook- 
lyn, N. Y., and was headquarters for many who attended 
Yunceker will have a booth at Saginaw 
convention for the Rex Extract Co., where orders for 
““CARAMALA”’ and ‘‘MEXOCINE”’ will be taken. 
Yuneker invites all to call at the booth and make it 
their headquarters while attending the Saginaw con- 

vention in February 14 to 17, 1922. 
* * *& 

LOOKING 500 YEARS AHEAD. 

The Ice Cream Review: 

I have your letter in which you ask that I write a 
letter to boost the Michigan convention. Now, if any 
letter that I could write would boost the convention I 
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THE PCE GCREAM REVIEW 


You Can Now Buy 


For as Low as $850.00 


The men behind the Viscolizer con- 
stantly anticipated the demand for a 
capable machine for increasing viscos- 
ity and have built the Viscolizer of 
such quality and in such quantities, 
and distributed it in a manner so thor- 
ough, as to bring the price of this ma- 
chine down within the purse range of all. 

Capacity Standard 


Per Hour Machine With Motor 
Gals Belt Drive I Mounted 


100 $ 850 
200 1000 Prices 
300 1250 upon 
450 1500 
800 2000 


Great economy—very small repair costs 
—day after day reliability—long life— 
increased production and individual 
excellence of all products viscolized, are 
factors that make the Viscolizer su- 
preme in its field. 


‘“‘There is a Viscolizer Ob ber Near You’’ 


John W. Ladd Company 


Detroit Cleveland 


Cherry-Bassett Company 
Philadelphia 


Baltimore 


certainly would be willing to write thousands of them. 

I note your request for some little story or joke on 
some of our fellow boosters here in Michigan. To tell 
the truth, these Michigan Dairy Boosters are so hard 
to get anything on that it is rather difficult for any 
one to get a joke on them. 

I was just wondering if some of these up-to-date ice 
cream manufacturers ever stop to think how the old 
place is going to look 500 years from now. Will the 
Kk. & K. Ice Cream Company still be turning out the 
best ice cream in the world? Will the future manager 
when he comes into his office for his five-minutes daily 
work look up at your picture, perhaps feeling a bit 
sorry for you and your crude methods, or will he regard 
you as one of the greatest old boys that ever lived? 

Did you ever think what the future historian might 
say about you? It will read something like this, ‘‘It 
appears what is now our principal food was discovered 
sometime during the nineteenth century, but did not 
come into very general use until the latter part of the 
twentieth cenury. Although it appears that as early 
as 1922 the ice cream industry was fairly well organ- 
ized, copies of a trade journal published in Milwaukee, 
Wis., called The Ice Cream Review, now on file in the 
public museum, will convince the most skeptical that 
ice cream was made and eaten during the first quarter 
of the twentieth century. It appears that about the 
middle of that century some of the factories who were 
turning out that product, sacrificed quality for profit 
and were soon swallowed up by their more far-sighted 
competitors. 

Our friend, Harry Geer, of Cadillac, Michigan, says, 
‘‘A future historian will never write that about my fac- 
tory, for years after I smoked my last cigar, taken my 
last drink, eaten my last meal, and the Elks have said 
all the good things they could about me and carefully 
hid all the bad things, for years after my tombstone 
has crumbled into dust, people will still be a 3 Cadil- 
lace ice cream.’ 

We hope so, Harry. 

ae W. G. FINCH. 


OKLAHOMA ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 


(Continued from page 22) 


ment of four freezers so that the mix would remain in 
each freezer but three minutes and then flow into the 
one below it thus saving three-fourths of the time in 
freezing. The display of packaging machines, which 
were shown in actual operation, attracted great, inter- 
est, especially after the discussion on brick ice cream. 
The machines would do all that was claimed for them 
but seemed too large an investment for the volume of 
business in brick ice cream in the average factory, and 
the same was true of the wrapping and tieing machines. 
In the way of containers several new ideas were shown 
especially as to iceless or insulated containers. Some 
of those shown appear practical and will no doubt be 
tried out. 

Much effort was made to enlighten the manufacturer 
in regard to refrigerated delivery equipment but the 
subject is of little interest here. 

The convention was held at Hotel Radisson, Minne- 
apolis, and the dairy show at fair grounds, midway be- 
tween ‘Minneapolis and St. Paul. Every courtesy was 
shown visitors by resident manufacturers of both cities 
and a good impression was created. The climate was 
equally delightful as Oklahoma at that time and pas- 
tures as green as June in this state. Great herds of 
Holstein cattle were in sight on nearly every farm and 
it was easily seen that Oklahoma will require a long time 
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CHERRY BASSETT COMPANY 


Bessire and Company 
Gowing Dietrich Company 
Wright-Ziegler Company 
Dairymen’s Supply & Construction Company 
Oakes & Burger Company 
R. G. Wright & Company 
Alberta Dairy Supply Company 
De Laval Company 
W. A. Drummond Company 
Baker, Hamilton & Pacific Company 
A. H. Barber Creamery Supply Company 
Beatrice Creamery Company 
Blanke Mfg. & Supply Company 
J. G. Cherry Company 
Dairy Machinery Company, Inc. 
Enterprise Dairy & Creamery Sup. Co. 
Huey & Philp Hdwe. Company 
Kennedy & Parsons Company 
N. A. Kennedy Supply Company 
Meyer Dairy Equipment Company 
Mojonnier Bros. Company 
Monroe & Crissell 
C. E. Rogers 
O. J. Weber Company 


JOHN W. LADD COMPANY 


WE CONSIDER#IT A REAL PRIVILEGE TO ONCE MORE REMIND 
VOUS OBIE REPRESENT AGION WE ENJOY, IN 
THIS, ASSOCIATION OF PUMP AND 
VISCOLIZER DISTRIBUTORS 


UNION STEAM PUMP COMPANY 


BATTLE CREEK, MICHIGAN 
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to gain a standing in the dairy industry. The attend- 
ance from the southern states was very light, but one 
representative, I think, each, from Arkansas, Kentucky, 
Louisiana, Texas, and Oklahoma. 


It was admitted by practically all the larger manu- 
facturers that gallonage would be rather less than the 
1920 season and it would seem from certain develop- 
ments as to distributing the product that the industry 
is facing a condition which may mean some radical 
changes in present methods. However, it is thought 
by many that some changes which will no doubt come 
about before another season will increase the amount 
consumed. Probably the most important change will be 
elimination of luxury tax and next will be a more nearly, 
popular price by the dealers, while it is hoped and ex- 
pected financial matters will be in better condition and 
the public more able to gratify their desires. 


While no lack of confidence in the future of the busi- 
ness was expressed, still it was readily seen the manu- 
facturers longest in the business recognize the changes 
taking place, so it behooves every manufacturer to study 
his busin2ss diligently and improve his methods and 
service wherever possible. 


Report of Delegate to Farm Congress—Mr. J. W. 
Parker, Enid, Okla., Chairman: Letter from Mr. Park- 
er was read advising that account of sickness he was 
unable to be present. Consequently no report. 


Tuesday, December 13th, 1921. 


Meeting called to order by President Porter at 10:30 
A. M. He called attention to the fact that Prof. A. C. 
Baer, of Stillwater, Okla., had. honored us for the past 
three or four years with an address and in each in- 
stance he had a message of great importance to the in- 
dustry and that he was sure that he had a great mes- 
sage for us in his address on ‘‘Preparation of Ice Cream 
Mixes.’’ He then introduced Prof. Baer, whose address 
will be printed in a later issue of The Ice Cream Review. 


Mr. J. W. Ridgway of the dairy development de- 
partment of the Mistletoe Creameries, Ft. Worth, Texas, 
gave a Short talk along dairy development. lines. 


DAIRY DEVELOPMENT. 
By Prof. J. W. Ridgway, Ft. Worth, Tex. 


I feel my inability to address an organization of this 
character because from the manufacturing side of ice 
cream I have had very little experience, and know very 
little about that particular subject. I want to assure 
you of my appreciation to the various discussions, and 
say that I have gotten a great deal out of them and feel 
amply repaid for my visit at this time. 


Taber Creamery Pumps 


are the most sanitary 

use they are en- 
tirely dissectable. De 
mand a Taber Pump 
from your jobber. If 
he cannot supply you 
we will sell you direct. 
Address : 


Taber Pump 
Company 


297 Elm Street 


BUFFALO, N. Y. 


I did not come to your city with the expectation of 
attending your convention,—did not know it was in 
progress until last night, and heard that coming out 
of Fort Worth. I was coming up here for a special 
business engagement I have this afternoon and tonight. 


The interests of Texas and Oklahoma are quite iden- 
tical and I bring greetings to you this morning from 
Texas. In fact our interests are so identical at times 
our boundary lines become confused, and we have to 
resort to the courts to know where Oklahoma com- 
mences and Texas leaves off. 

I am devoting my time to dairy production, and as 
usual, they are with me this morning. I will speak to 
you briefly along this line. 

I was connected with the A. & M. College for ten 
years as head of the dairy department, but largely along 
the lines of production. 

The interests of the producer are identical with your 
interests,—things that make for prosperity on the part 
of the producer, and we are passing through at this 
time a rather peculiar and critical condition. Produce, 
as you know, is much higher than under pre-war con- 
ditions and consequently if we have to depend on in- 
dustry as it should be developed, we should give atten- 
tion to this particular point so that the manufacturers. 
will get their share of the income from dairy products. 
T cannot give you off-hand the figures that a dairy man 
ean. He has to spend two and one-half gallons of milk 
with one bushel of corn so that we, as manufacturers, 
must give certain attention to rectify those conditions. 


We must give consideration to the reduction in cost 
of manufacture to the cost of distributing... Our own 
organization during the past twelve months, with all 
brother manufacturers have given much time to this 
matter, both in our manufacturing and sales divisions. 
I cannot see any great improvement in the next two 
years. The purchasing power of the farmer today is 
probably less than two years ago. Now, until that 
purchasing power, which represents from 50 per cent 
to 70 per cent of our nation, we cannot have any great 
improvement in our manufacturing improvements 
whether in ice cream or otherwise. 


The cost of manufacturing must be reduced. I would 
call your attention to that important item again. 


Other things you should direct attention to is in 
rendering the samples to the producer so he can cut 
down the price. You might think it is a far-fetched 
idea on the part of a commercial organization to bring 
about improvement in the costs of production, but it is 
most vital, the raising or increase of the production 
of the individual company, which can come only 
through better companies and better methods and man- 
agement. 


And we are also interesting the boys and girls of our 
state in doing some work in your own state in this im- 
provement of live stock. Last year our organization 
sent four boys to the A. & M. College, and next year 
we will send half a dozen between the ages of 14 and 
18. We are co-operating with both states. 


I understand an Oklahoma county agent is selecting 
30 dairy companies to come out of Texas to Oklahoma. 


I am glad to have the privilege of coming up here 
and meeting you gentlemen, and I hope, too, that some 
time you will come to Texas. 


I will use my best efforts to get Prof, Baer to talk 
to the manufacturers next year. I am very grateful 
for the privilege of having this small space on your 
program and hope to become better acquainted with 
you, and thank you for your attention. 

(Continued on page 141) 
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Money Can’t Buy a Better Machine 
Than the Gaulin Homogenizer 


‘HE owner of a Gaulin 
Homogenizer is assured 
that regardless of what he 

spends, he cannot purchase a 
finer built or more efficient 
Homogenizer. 


The Original 


The Gaulin was the original 
machine in America designed 
for making products homo- 
geneousorviscous. Although 
its wonderful efficiency at- 
tracted a number of compet- 
itors, ithas been as impossible 
for the imitator to equal the 
performance of the Gaulin as 
it is for an imitation diamond 
to equal the brilliancy of the 
genuine. 


Made with Painstaking Care 


The working parts of the Gaulin are made with the same painstaking care as 
those of the finest custom built automobile and of as fine selected materials. Its excel- 
lent construction is reflected in the long life of the machine, many of them having been 
in use ten years or more. 


The Gaulin Spring Homogenizing Valve 


The Gaulin Homogenizer is the only machine equipped with the Gaulin Spring 
Homogenizing Head which homogenizes all parts uniformly fine. Furthermore, this is 
the only machine by which the whole mix can be homogenized at a pressure of 4,000 
Ibs. and the pressure maintained without the constant attention of an operator. 

Write for interesting booklet entitled ‘““The Story of the Homogenizer.” 


Manufactured by 
THE MANTON-GAULIN MFG. CO., 11 Elkins St., Boston, Mass. 


Distributed by 


THE CREAMERY PACKAGE MFG. COMPANY 


CREAMERY MACHINERY SALES BRANCHES—(Write to nearest one) ICE CREAM MAKING 

MILK AND CREAM | MACHINERY 

HANDLING MACHINERY chicago, 61-67 W. Kinzie Street Philadelphia, 1907 Market Street REFRIGERATING SYSTEMS 
CHEESE MAKING u@ale: N- X= 138-127 B. Swan Street Port iraneisce, 699 Battery street DAIRY MACHINERY 


Minneapolis, 318-20 Third St. N. Toledo, Ohio, 119 St. Clair Street 
MACHINERY Omaha, 113-15-17 S. Tenth Street Waterloo, Ia» 406-$ Sycamore St. AND SUPPLIES 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


81 


82 THE DOERR EAM -RE VEE, 


Southward the Course of Dairying Takes its Way 


By JAS. J. HARVEY, Manager Dairy and Ice Cream Department, Bessire & Co., Inc. 


The above paraphrase on the westward course of 
civilization is very apropos of the present southward 
tendency of the dairy industry. 

Not many people of the southland and particularly 
no northerners, unless their business relations are close- 

ly associated with the 
g present status of the 
dairying throughout 
the southern states, 
know of the rapid de- 
velopment that is tak- 
ing place in dairying 


and Dixon line, and 
particularly in the 
states of Alabama, 
Georgia, Florida and 
South Carolina. 

Dairying in the 
South has always 
been carried on in an 
oscillating way, due 
to the general apathy 
of the southern farm- 
er for raising his own 
dairy feed and also to 
the lack of an _ all- 
year-round market 
for his milk and 
eream. His mind has been running in a single furrow 
and his thoughts of farming have always reverted to 
the one-crop system—that of cotton. 

The dairy cow and prosperity have always marched 
hand in hand in all climes, and I believe it no wild con- 
clusion to draw that as dairying properly develops in 
the south, prosperity will increase. Prosperity in finan- 
cial returns is not all the benefit that will accrue. Bet- 
ter nourishment and better health and finally greater 
achievements will follow in the wake of increased 
dairying. 

Dr. E. V. McCollum of the School of Hygiene and 
Public Health of the Johns Hopkins University of Bal- 
timore, who, through his investigations, has done more 
than any man living to encourage the use of milk and 
dairy products in the human diet, says, ‘‘The nations 
that have used large amounts of dairy products in the 
diet are the most efficient and highly developed races 
on the earth,’’ and ‘‘The keeping of dairy animals was 
the greatest factor in the history of the development of 
man from a state of barbarism.’’ So from a health 


JAS. J. HARVEY 


PURE — HIGH GRADE 


GELATINE 


Quick Action Ice Cream Powder 

Special Double Strength Ice Cream Powder 
Pure Powdered Gum 

Ripener Powder 


QUALITY — UNIFORMITY — SERVICE 


St.Louis Gelatine Company 


St. Louis Missouri 


south of the Mason - 


standpoint as well as from all other angles, dairying 
should be extended. 


Now to go back to the theme of this article—Dairy 
Development in the South. I recently had a letter from 
the owner of a large dairy plant in the north, inquiring 
for causes of his inability to sell his product in Florida 
and the south. He stated that when recently he quoted 
his former customers the lowest possible price on his 
product, delivered, they had told him that his prices 
were entirely out of line, and that they had been of- 
fered the same quality product at much lower figures. 
He stated further that he knew of only two points that 
were competitors of his, New York and a large dairy 
product plant in southern Alabama. 


It was necessary for me to inform this owner that 
he was not abreast of the present dairying conditions 
in the south. I told him that business he had formerly 
enjoyed in Florida during the tourist season was gone 
from him, never to return, and that the south was tak- 
ing care of its own. 


I then cited some of the recent strides in dairying 
in Georgia. The first milk condensary in Georgia had 
just been completed in Moultrie, where all kinds of 
condensed milk are now being made. Sweet cream and 
milk are being shipped into Florida from several points 
in this state, which is a new development from last year. 


By far the greatest factor in development of dairy- 
ing in Georgia is the growth of the sour cream movye- 
ment. Six months ago there was not a sour cream sta- 
tion in Georgia. Today there are more than a score and 
they are increasing daily. The cause of this increase 
is the establishing of churning creameries for this sour 
cream. 

Several creameries are now in operation. The last 
one and probably one of the most complete in the state 
is that of the Belmont Dairy Company of Atlanta. Elec- 
trically driven machinery for the conversion of all 
grades of cream into finished butter is now in operation 
in the Belmont plant. Sour cream for churning pur- 
poses is arriving daily from all over the Atlanta section 
of the state. Mr. Zimmer, the owner, states that he has 
no trouble in disposing of his entire make to the local 
trade. Atlanta hotels are advertising the fact that they 
serve “‘Atlanta Maid’’ creamery butter. We predict 
that in two years Georgia will be producing all the but- 
ter she consumes. 


Thus the rapid increase that has been made in the 
last six months in Georgia indicates the southward 
trend of dairying. 


NORTHEY 


Ice Cream Cabinets 
Refrigerators - Coolers 


For All Purposes— Any Size, Style or Finish 


NORTHEY MANUFACTURING CO. 


DAIRY SUPPLY HOUSES 
139 PARK AVENUE WATERLOO, IOWA 
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Construction of Our 
“Zero Brick” Cabinet 


STYLE No.5 
STYLE No.4 


An Important Part of Your Equipment 


T is to the advantage of any manufacturer to recog- 
nize the true importance of the ice cream cabinet 
and the necessity for employing only the kind which 

will afford perfect preservation of his product on an 
economical ‘basis. 


For many years, Grand Rapids Ice Cream Cabinets have 
demonstrated in actual service that they are the answer to* 
the ice cream cabinet question.. They are constructed 
with a thorough understanding of the qualities which a 
cabinet must have in order to effect ice conservation and 
withstand the action of the refrigerating agents. 


Standardizing on Grand Rapids Ice Cream Cabinets is a 
step which leads to saving expense and promoting all 
around satisfaction. 


GRAND RAPIDS CABINET COMPANY 


Successors to CHOCOLATE COOLER COMPANY 


55-59 Alabama Avenue N.W. GRAND RAPIDS, MICH. 


New England Sales Office and Warehouse, MERROW BROS., Inc., 44 N. Market St., BOSTON, MASS- 
South Eastern Sales Office and Warehouse, CHERRY-BASSETT Co.) 33 So. Charles St., BALTIMORE, MD- 


11106 Arch Street, PHILADELPHIA, PA- 
North Western Sales Office and Warehouse, A. C. BLACK, 515 Lumber Exchange, MINNEAPOLIS, MINN: 
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Get Ready for the Minnesota Ice Cream Convention 


The 1922 convention of the Minnesota State Associa- 
tion of Ice Cream Manufacturers will be held in the Ho- 
tel St. Paul, St. Paul, Minn., on January 20th, and it 
promises to be one of the biggest and best in the history 
of the state meetings. A record attendance is expected 
and every ice cream manufacturer in the state is invited, 
whether he belongs to the state association or not—we 
want him to come and get acquainted—we want him to 
enjoy also the benefits reaped by others who belong to 
the association. Let’s get together and air our difficul- 
ties and problems, some other fellow can help us out; 
and let us tell the other fellow of some method whereby 
we have achieved success, and let him benefit by our 
suggestion. Success means co-operation and this is the 
place to exchange ideas and suggestions. 


The Hotel St. Paul, which is to be the convention 
headquarters, is a beautiful new hotel of the most mod- 
ern kind. Visitors will find quarters very comfortable 
and elegant there. Service is the watchword; the cuisine 
is excellent. Come out from the, home town environ- 
ment for a day in the big“city and enjoy yourself—you 
will find the trip both profitable and pleasureable. The 
association is doing its utmost in planning entertainment 


for the many visitors and to make it a convention long 


to be remembered. So den’t disappoint them by not 
coming—pack the old kit bag and show them you appre- 
ciate how they are trying to help you. Minnesota has 
always been deeply interested in all matters pertaining 
to this important industry of the manufacture of ice 
cream, and the conventions heretofore have always been 
loyally represented, thus showing appreciation for the 
efforts which a convention entails. We hope that this 
year the representatives will be equally as loyal and 
show it by their full attendance. The headquarters for 
the ice cream convention is but a short distance from 
the depot and from tne heart of the shopping distriet— 
bring the ladies along and they will find it enjoyable, 
too. 

Visitors will find St. Paul a congenial city. It is the 
Capitol City of Minnesota with a population of 250,000. 
It is called the ‘‘Gateway to the Northwest ;’’ nine rail- 
road systems enter the city and its location on ten auto- 
mobile highways marks it headquarters for travelers. 
It is the home of the State Agricultural College. It is 
the chief distributor of merchandise consumed in its 
trade territory comprising the states of Minnesota, North 
Dakota, South Dakota, and portions of Wisconsin, Iowa, 


The new way—a child’s play 


Nebraska and Upper Michigan. It is the manufacturing 
center of the northwest. The total value of manufac 
tured products yearly is estimated at $215,000,000. St. 
Paul is pre-eminent along educational lines. Don’t you 
think these facts are an inducement for you to come to 
the city to visit once in awhile? Now is the time—CON- 
VENTION TIME—and any manufacturer who fails to 
join in the convention doings is negligent in protecting 
his own interests for we believe that these meetings 
should not be passed up as they are both entertaining 
and edueational. 

Every ice cream manufacturer in the state, no mat- 
ter whether his business is done on a small or large seale, 
should join the state association, as through this asso- 
ciation the manufacturer’s profitable future can be safe- 
euarded. Co come to St. Paul and get acquainted with 
the organization and if you do not already belong, JOIN 
and you will be warmly welcomed and benefited by this 
association. 

Visit the State Capitol in St. Paul. You will find it 
interesting and worth-while.. The building rises majes- 
tically on a height of land on the north edge of the city 
overlooking the down town business district. Cass Gil- 
bert, the famous architect, supervised the building which 
was erected at an expense of $4,500,000. Guides conduct 
parties through the building at regular intervals. Mural 
paintings throughout the building make the trip worth 
while. The Minnesota Historical Society building is 
located opposite the State Capitol. 

Fellow members, and others ,we want each and every 
one of you to realize the value of this annual convention 
for your own progress and the progress of the industry 
of ice cream making. The better you serve the more 
you will profit and the only way to learn how to serve 
better ice cream is by attending the conventions regu- 
larly and keeping up with the times. Do not remain 
home and keep your ideas and difficulties to yourself— 
come to the conventions and give the other fellow the 
benefit_of your ideas and air your difficulties as well and 
as a reward for your co-operation, you will be benefited. 
These conventions are absolutely vital and necessary to 
your progress; your business needs your attendance at 
the convention and at the same time you can benefit by 
getting away from the routine life at home and make 
a little vacation of the trip. This is the best time of the 
year to get a new lease on life and start out right—so — 
don’t disappoint us, we shall look for YOU. 


Adds Years to Life of Your Condensers 


Braun Condenser Paint is sold only in original 
trade-marked packages with labels attached. 
It is a PERFECT SCALE REMOVER, 


5 and 10 Gal. Cans, $2.50 per gal. 
Bbls. and Half Bbls., $2.25 per gal. 


Put upin 5 and 10 gallon cans, barrels and half barrels. 
MANUFACTURED BY 


The American Paint & Button Company 


ARKANSAS CITY, KANSAS 
DISTRIBUTING POINTS 


The Vilter Mfg. Co., Milwaukee, Wis. The Ruemmeli Dawley Mfg. Co., 3900 Chouteau Ave., St., Louis, Mo. 
Chas. Zoller Co., 205 Prince St., New York City The Doermann-Roehrer Co., 318 E. 3rd St., Cincinnati, Ohio. 
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“READY” BRICK 
BOXES 


are specially treated two-piece boxes, 
which eliminates handling and wrap- 
ping. No parchment bags necessary 
with the Cardy “READY” Brick Box. 
Box needs no folding or tucking in of 
ends. Boxes come nested, and ready to 
use—saving space and freight. 


Filled directly from Freezer by hand 
or with Rogers or Mojonnier Ma- 
chines. 


The Cardy “READY” Brick Box 1s 
- the only brick box on the market that 
can be packed in salt and ice without 
injury — water-proof, moisture-preof, 
and will not soak up aad become soft. 


Let us tell you more about the advan- 
tages of this new ‘‘Ready’’ Brick Box. 


Ice Cream Pails in New 
and Attractive Design 


Our Ice Cream Pails are made from the 
‘very best stock obtainable, highly sanitary, 
and printed with new and snappy designs in 
one or two colors. 
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The 


Wolfhounds 


C, R, HAUK, President 
524 W. 12th St,, Oklahoma City 


CLAUDE C. DeROCHE 
= Secretary 
2 P.O. Box 575 Oklahoma City : 
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THE WOLF HOUNDS DO THEMSELVES PROUD. 


Visitors to the Oklahoma City convention of the 
Oklahoma Association of Ice Cream Manufacturers were 
loud in their praises for the entertainment provided by 
the Wolf Hounds. There was something doing all the 
time to enliven the proceedings from Monday morning 
until Wednesday noon. They didn’t stop at giving the 
ice cream manufacturers one entertainment. They gave 
a series of entertainments and they didn’t forget the 
ladies. : 

On Monday they provided a luncheon and matinee 
theater party for the ladies and in the evening both 
ladies and gentlemen were invited to another theater 
party. On Tuesday the ladies were entertained by a 
luncheon and banquet and an auto ride. In the evening 
they were invited to join the men for an entertainment 
after the latter had enjoyed a ‘‘dutch lunch.”’ Follow- 
ing the entertainment all concerned tripped the light 
fantastic toe until the wee’ sma’ hours. 

On Wednesday the ladies were conducted on a 
shopping tour and at noon all joined for a banquet 
luncheon. 

The entertainment program on Tuesday evening, fol- 
lowing the ‘‘duteh lunch for men only’’ deserves spe- 
cial mention. The numbers were all good, but the real 
' ‘hits’? were the Metropolitan Quartet and Miss Dainty 
Dorothy Adrian with her dancing and singing. The 
quartet, consisting of Mrs. Nellie Gothold, soprano; 
Mrs. Helen Heed Brown, contralto; Mr. Horato Reuch, 
tenor, and Mr. Clark Snell, baritone, accompanied by 
Miss Lillian Deehman, pianist, delighted the audience 
with their songs and were called back again and again 
before allowed to quit. Their rendition of an arrange- 
ment from ‘‘Sextet From Lucia’”’ stamped them as real 
artists. 

Little Miss Dainty Dorothy Adrian was sweet 
enough to chew. Now don’t get excited, we are merely 
_ reporting a unanimous verdict instead of registering our 
personal opinion. She is but 10 years old and pretty 
as a picture. She danced with the grace and finish of 
a professional yet with the sweetness of a child. Her 
singing adds to her charm and she, too, was kept real 
busy responding to encores. She was accompanied by 
her mother, Mrs. Clara Adrian, of Los Angeles, who is 
Miss Dorothy’s manager in all things. 


CHICAGO ST. LOUIS 

NEW YORK MILWAUKEE 
PHILADELPHIA LOS ANGELES 
BUFFALO SAN FRANCISCO 


Superior in Purity 
Economical in Price 


The dance following the entertainment was a most 
enjoyable affair and everybody went to bed feeling that 
it was the end of a perfect day. 

Mr. C. R. Hank, who served as president of the Wolf 
Hounds in 1921, was also chairman of the entertainment 
committee and is entitled to a lot of the credit for the 
suecess of the entertainment features. He worked his 
head nearly off, but he can enjoy the satisfaction of a 
duty well performed. 

At the annual meeting held on Wednesday the fol- 
lowing officers for 1922 were elected: 

President—J. Will Carpenter, care Haines-Carpenter 
Dairy Products Co., St. Louis, Mo. 

Vice-President—C. H. De Roche, Liquid Carbonate 
Co., Dallas, Texas. 

Secretary-Treasurer—Otis B. Witte, N. A. Kennedy 
Supply Co., Oklahoma City, Okla. 

Kennel Keeper—Carl R. Zimmer, Menasha Printing 
& Carton Company, Kansas City, Mo. 

It will be noted that the members rewarded their 
efficient secretary, Mr. C. H. De Roche, by electing him 
vice-president, and they probably have other honors 
in view for him. The Wolf Hounds are well started for 
1922. 


* * * 


FROM THE PRESIDENT. :; 
Oklahoma City, Jan. 5, 1922. 
Editor Ice Cream Review: 


I want to take this opportunity to thank all the boys 
who helped make the Oklahoma City meeting such a 
big success. The Wolf Hounds have a big reputation 
tc line up to and it is a big job to entertain those wide 
awake ice cream men in the way they are used to. As 
chairman of the Wolf Hounds’ entertainment commit- 
tee I had some job, but now that it is all over and I have 
eaught up on sleep, I realize more than ever what a 
task I had. I never could have lived through it except 
for the wonderful support I got from the whole pack 
of Wolf Hounds. 

They are the best in the world and I hope that each 
one had the best Christmas he ever had. I also hope 
that he will do more business in 1922 than he is looking 
for, and I realize that will be going some. Now let us 
all get behind the new president of the Wolf Hounds 
and help him put things over big. Mr. President, we 
are with you to a man. Let’s go! 

C. R. HAUK, Ex-President, 
Oklahoma Wolf Hounds. 


& 
Tell us what you want, or what you have that you 


don’t want, and we’ll fix up a little Ad for you and 
insert it in the next issue of The Ice Cream Review. 


Clarkson Gelatine Works 


Manufacturers of 


FOOD GELATINES 


Write Us Regarding Our Supreme Pure Food Gelatine 


No Better Stabilizer 


Odorless and Tasteless 
Uniformity Always 


WE GUARANTEE TO SHOW YOU A SAVING 
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FOR OVER 20 YEARS 


We have specialized on 
Vanilla Extracts 
and Vanilla Compounds. 


We guarantee to improve your Flavor with a saving in cost 


Proprietors of “VANOLEUM.” The Original Concentrated Vanilla Flavor. 
We warn the trade against worthless imitations having similar sounding 
names claiming to be “the same as Vanoleum.”’ 


211-215 West 20th Street 


Corrizo Extract Company 


NEW YORK, N. Y. 


EXPANDING CONSUMPTION. 

From an elaborate study of the sugar situation the 
Trade Service of the Standard Statistics Company 
reaches the conclusion that an extended period of activ- 
ity and prosperity lies immediately ahead of the sugar 
industry, states Facts About Sugar. This conclusion is 
based upon a number of observations, but chiefly upon 
the fact, which the investigator finds to be demonstrated 
by a study of sugar market history, that ‘‘the demand 
for sugar is highly responsive to changes in prices and 
capable of great increase in the quantity demanded, both 
extensively and intensively, if the price be moderate.’’ 
Foreseeing a very moderate price level for sugar during 
the next few years the report anticipates a heavy growth 
in consumption. 

Above a certain price sugar, except in very limited 
quantities, is regarded as a luxury and is purchased 
sparingly by a large part of the populace. With every 
decrease in price they indulge themselves more and more 
liberally. Consumption is encouraged much more by a 
decline from six to five cents a pound than it is, for ex- 
ample, by a fall from twenty to fifteen cents. In the 
opinion of the trade expert referred to sugar is now in a 
price zone which will lead to a much larger consumption. 


a“ 


A VERY PRACTICAL CALENDAR. 

We acknowledge receipt of a very practical calendar 
from The Hudson Manufacturing Co., 119-121 North 
Union Ave., Chicago, importers and manufacturers of 
vanilla products, essential oils, ete. It is not one of 
those little stingy affairs. It is as big as the wife’s 
Christmas shopping list and with figures that even a 
Weary editor can see clear across the office. It is our 
idea of a serviceable calendar. 


Saves 10c 
a Gallon 


That is the saving a shipper 
just reports who uses the 


D-C IceLess Express Container 


Well hardened ice cream will 
keep in perfect condition in 
these containers for 12 hours. 
We guarantee that, and on 
the basis of the most trying 
conditions. In a fairly cool 
place, 24 hours without ice 
and still in perfect condition, 
is nothing extraordinary for 
ice cream in the D-C Icless 
Express Container. 


What Would it Save 
for You? 


Their light weight gains a remarkable 
reduction in express charges. Saves 
ice, salt, tubs and the labor of packing. 


D-C Converts D-C Shipping container 
into a cabinet. A practical, inex- 

Refrigerating pensive device that serves a good 
Cover _many opportunities for savings and 


extending business. 

Let us send you prices on these containers. 
We will also show you some practical way 
in which they help to develop business. 


Decy IceLess Express 
Container Co., Inc. 


TIMES BUILDING 
Room 1001 


NEW YORK, N. Y. 
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News From Far and Near 


CALIFORNIA FLORIDA : 


PAM LULL Le UL 
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Glendale, Cal.—-The Glendale Ice Cream Co. has incor- 
porated for $25,000. W.S., HE. G. and Edw. L. Herring are 
interested parties. 

Los Angeles, Cal.—An ice cream manufacturing concern 
to erect a model plant has been organized. It has been an- 
nounced by the president, Will E. Keller, head of the Globe 
Grain and Milling Company. The name will be the Globe Ice 
Cream Company. A $400,009 plant will be erected, with a 
12,000 daily capacity. The vice-president and general man- 
ager is Mr. Comey; the treasurer, Mr. Hellman, and the sec- 
retary is J. M. O’Brien. Directors of the company are W. E. 
Keller, A. A. Comey, Marco H. Hellman, C. A. Fellows and 
Carl Leonardat. 

Santa Barbara, Cal.—The Danish Creamery and Ice Cream 
Co. filed a certificate for partnership. Alfred Jensen and 
Peter Peterson are the proprietors. 

New Haven, Conn.—M. Pucklin, Morris Tanenbaum, G. B. 
Hall, I. Goldblatt, A. Linkenbach, M. B. Hubbel, J. Johnson, 
Jos. and M. Tannenbaum are forming a new company, called 
the Manor Farm Ice Cream Company. They have incorpor- 
ated for $25,000. , 

Dover, Del.—The New Era Ice Cream Process Corpora- 
tion has been formed for $250,000. 

Augusta, Ga.—The American Ice Cream Co. has been 
purchased by the Georgia-Carolina Ice Cream Co. 

Moultrie, Ga.—The Moultrie Ice and Cold Storage Com- 
pany will build a large ice cream plant, 

Creston, Ia.—The Bloomer Cold Storage Co. purchased 
the Douglas Ice Cream Co. 

Independence, Ia.—The Sanitary Ice Cream Co. is to erect 
a $40,000 plant. 

Keokuk, Ia.—The Keokuk Ice-Cream Company has incor- 
porated. J. W. Peter is president; B. K. Peter is vice-presi- 
dent; M. M. Richardson is second vice-president; H. R. Elting 
is secretary, and F. E. Elting is treasurer and general mana- 
ger of the new company. 

Oxford Junction, Ia.—The Hutchinson Ice Cream Com- 

pany of Cedar Rapids, Ia., has purchased the Iowa Creamery 
of Oxford Junction. Under the new management ice cream 
only will be manufactured, butter manufacturing will be dis- 
continued. E. fT. Barker, the former manager, has been re- 
tained. : 
Oxford Junction, Ia.—The Iowa Creamery Company will 
no longer manufacture butter; the plant» has been sold to 
the Hutchison Ice Cream Company of Cedar Rapids, la. 
Nothing but ice cream will be manufactured in the plant 
hereafter. 

Waterloo, Ia.—The Crowell Company has incorporated; it 
is successor to the Waterloo Ice Cream Company formed 
about nine years ago and which has had a rapid growth in 
business. The capitalization is $200,000 and business will 
be started when $50,000 has been subscribed. The officers 
are Roger I. Crowell, president; D. I. Glasson, vice-president; 
and E. C. Glasson, secretary-treasurer. 

Chicago, Nl.—The Republic Power Co. has been formed 
in Dallas, Texas, for $10,090,000. They will operate ice 
cream plants. A plant is now being established in Chicago. 

Chicago, Ill.—The Lamprake Ice Cream Company has in- 
corporated for $50,000. Ice Cream will be manufactured. 


Donald R. Bryant, Thos. Lamprake and Jas. Perrie are in- 
terested parties. 

* Rockford, Ul.—The Allen Ice Cream Company is in- 
creasing the capacity of its plant. A two-story building is 
being erected. 

Rockford, Ill.—-The Cherry Valley Creamery Co. is pre- 
paring to manufacture ice cream. Operations will be begun 
next spring. 

Streator, Ill.—There will be a new ice cream factory in 
Streator, M. C. Coppins, who is in the ice cream business at 
Wenona, Ill., will be the proprietor. 

Marion, Ind.—The Amboy Creamery Company will re- 
plenish its line of extracts, gelatines and fruits. 

New Castle, Ind.—A power milk bottle washer will soon 
be added to the Jersey Creamery Company’s equipment. 

Kansas City, Kan.—Atwood Ice Cream Company will erect 
a factory building at the cost of $8,000. 

Manhattan, Kansas.—W. H. Chappel, who has purchased 
the equipment of the O-Keh Creamery Company is having 4 
new ice cream factory erected. 

Pittsburg, Kans.—The Pittsburg Candy Company is con- 
templating adding an ice cream department to the candy 
factory. 

Conneaut, O.—Delivery equipment is very likely to be 
added. to the Conneaut Dairy Company. 

Galion, Ohio.—E. H. Weed will operate an ice cream plant. 

Hamilton, O.—A new ice cream plant is being built by 
the Frechtling Dairy Company. New equipment will be 
purchased. 

Salem, O.—The Salem Sistine Milk Company will have 
a new plant in the spring. 

Zanesville, O.—The Crane-Ohio Ice Cream Company has 
begun work on its new factory. 

Anadarko, Okla.—The former owner of the Jersey Ice 
Cream Company, T. L. Whittaker of Birmingham, Ala., 
will open an ice cream plant in Anadarko and a full line 
of equipment will be purchased. 

Okmulgee, Okla. —E. L. Lindsey will build an ice cream 
factory. 

Brooklyn, N. ¥.—-The Philadelphia Ice Cream Company 
has incorporated for $10,000. Geo. Fust, Edw. J. Reidel, 
and Lina Kruse are interested in the project. 

Newark, N. J.—The Robbins Ice Cream Co. expect to have 
theix-new plant in operation by the middle of January. 

Boston, Mass.—Paul Baer, proprietor of the Polar Bear 
Ice Cream Co., will improve and enlarge his plant. 

North Adams, Mass.—The Country Maid Ice Cream Com- 
pany will erect a new plant. C. H. Mausert & Son are the 
owners. 

Hagerstown, Md.—The Sine Ice Cream Commences capi- 
talized at $500,000 with factory and headquarters in Hagers- 
town, has sold out to the Imperial Ice Cream Company, cap- 
italized at $2,000,000, operating seventeen plants in Mary- 
land, Pennsylvania, Virginia, West Virginia, Ohio and Ken- 
tucky. 

Detroit, Mich.--The Freeman Dairy Company broke 
ground for the erection of an ice cream plant. Building and 
equipment will cost $25,000. 

Sauk Center, Minn.—The Pioneer Ice Cream Company has 
been incorporated by four persons at $10,000. 

Neosho, Mo.—A new ice cream plant will be established 
here at once. Negotiations between the milk and cream pro- 
ducers of Neosho and the Quality Ice Cream Company of 
Tulsa, Okla., have been successful. W. G. Russell is inter- 


ested. 
Bradford, Pa.—A new industry will soon be added to 
Bradford; it is to be the Bradford Ice Cream Company, and 


SOUTHERN TINNING COMPANY 


Johnson City 


RETINNERS 


Tennessee 


We solicit your correspondence and business on the basis of PROMPT 


SERVICE, BEST OF WORKMANSHIP AND 


MATERIAL, 


REASONABLE CHARGES AND THE SAVING WE CAN MAKE 
FOR YOU. We will gladly retin a sample can for you, free. 


“WE MAKE NEW ONES OUT ‘OF OED) Chee 
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the plant will be large and modern, 84x47 ft. and one and 
one-half story in height. Daniel L. Gaffney, of Pittsburgh, 
treasurer, is in general charge of arrangements for the new 
plant. They expect to be in operation about March 15th, 
with a complete equipment of modern machinery. R. C. 
Hutchison, Pittsburgh, is president; Fred C. Klussman, Pitts- 
burgh, is vice-president; A. J. Lyon, of Angola, Ind., is sec- 
retary; and Daniel L. Gaffney, of Pittsburgh, is treasurer and 
manager. 

Brookville, Pa.—The Brookville Ice Co. is building a large 
ice cream plant. 

Erie, Pa.—Refrigerator truck bodies will be purchased 
for the Erie Pure Milk Company by Mr. Gordon Spencer. 

Hazelton, Pa.—The Wilkes Barre and Scranton firm of 
Smith & Clark will erect another ice cream factory, to be 
located in Hazelton. 

Kingston, Pa.—A new ice cream plant has just been com- 
pleted by M. F. Fadden and Sons. 

Waynesboro, Pa.—L. M. Greenwalt will build an ice cream 
factory. 

Corsicana, Tex.—The Frick ice Cream Company has in- 
ereased the capital stock from $15,000 to $40,000. 

Chattanooga, Tenn.—The Clover Leaf Company has sold 
its ice cream plant to the Wise Creamery Company. They 
are enlarging the plant. j 

Dallas, Tex.—The Sunbeam Ice Cream Company is now 
in operation. A. Marshall is president. 

Lubbock, Tex.—The Texas Utilities Company, of Plain- 
view, will erect a $30,000 ice cream plant in Lubbock and 
will also enlarge their Plainview building. J. B. Scott is 
the manager of the company. 

Covington, Va.—The Clifton Forge Ice & Bottling Works 
will erect a building for an ice cream factory. 

Staunton, Va.—The Imperial Ice Cream Co. will build a 
branch plant in Staunton. The main plant is in Clarksburg, 
W. Va. The company is also building a plant in Winchester, 
Virginia. 

Clarksburg, W. Va.—The Ken-Kone Company has incor- 
porated for $10,000. Incorporators are Frank Mantell, John 
J. Brady, Frank Sweeken, and Geo. May, all of Connellsville, 
Pa., and Rollo J. Conley, of Fairmont. 

Morgantown, W. Va.—The Morgantown Ice Company has 
obtained a permit for the construction of a large ice cream 
manufacturing plant which will be leased to a manufacturer. 

Beaver Dam, Wis.—Bartelt Bros., proprietors of the Bea- 
ver Ice Cream Company, located at Beaver Dam Junction, 
have purchased ground in Beaver Dam and will erect a new 
ice cream plant. Messrs. E. and A. Bartelt are the proprie- 
tors. 

Burlington, Wis..—The Kellogg Ice Cream Company are 
building an addition to its factory which will give the plant 
an output of 2500 gallons a day. It will be two stories high 
and the new portion will be for hardening and storage. A 
20-ton compressor will be installed. 

Seattle, Wash.—The Velvet Ice Cream Company has in- 
corporated for $150,000. 

eb 


CALIFORNIA AND SOUTHWESTERN STATES AS- 
SOCIATION ELECTS OFFICERS. 


At the seventh annual meeting of the California and 
Southwestern States Icee Cream Manufacturers’ Associa- 
tion, held at Stockton, California, December 5-6, the fol- 
lowing directors and officers were elected: 


Officers: President, L. W. Wilson, Benham Ice Cream 
Company, Fresno, Cal.; Vice-Presideni, C. J. Alfred, of 
Alfred’s Pure Ice Cream Co., Los Angeles, Cal.; Secre- 
tary-Treasurer, Robt. J. Dryden, of the Kream of Kream 
Ice Cream Co., Oakland, Cal. 


Directors: The officers and Harry Peacock, Bakers- 
field, Cal.; S. A. W. Carver, Los Angeles, Cal.; Mr. Alsop, 
Phoenix, Arizona; I. J. Trainor, Sacramento, Cal.; L. J. 
Christopher, Los Angeles, Cal.; F. H. Ames, San Fran- 
cisco, Cal.; E. W. Chism, Reno, Nevada, and Geo. H. 
Platt, of Los Angeles, Cal. 


“h 


When you see a doctor and an undertaker shaking 
hands and slapping one another on the shoulder things 
look dark for the ultimate consumer. 
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DE-RAEF LOOSE LEAF MANUAL 


FOR THE PRACTICAL 


ICE CREAM MANUFACTURER 


the only Manual of its kind published to date, one 
hundred fifty pages devoted to the MILK PRODUCT 
MANUFACTURE, and STANDARDIZATION OF ICE 
CREAM BY WEIGHT PER UNIT VOLUME. 


New Editions will be published from time to 
time and furnished to owners of these Loose 
Leaf Manuals to be inserted, keeping these 
Manuals up to date at all times. 
De-Raef Loose Leaf Manual circular sent on 
application. 

National Distributors. 


N. A. KENNEDY SUPPLY CO. 


KANSAS CITY MISSOURI 


Copyrighted March 26th, 1921—June 10th, 1921. 


DON'T RE-TIN 


until you have seen our work. We are 
specialists in retining. Ship us a few cans 
at our expense and be convinced what real 
tinning is. 

LIMITED—ONE WAY FREIGHT AL- 
LOWED ON THREE HUNDRED CANS OR 
MORE. 


CEDAR RAPIDS TINNING AND 
GALVANIZING CO. 
CEDAR RAPIDS 


IOWA 


Apply as you would a paste--- 
It does away with DRIP and WASTE 


Will add life to your Roller and Link Belt Chains 
and Gears. 


IT’S SOMETHING DIFFERENT 
‘Sold on Trial 


CHAINOLENE MFG. COMPANY 
564 W. Randolph St. Chicago, Ill. 
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WHIRLWIND AUTOMATIC BRICK MAKER. 

The C. E. Rogers Manufacturing Company, of De- 
troit, Mich., are putting out a whirlwind ice cream brick 
machine which makes 1,200 perfect bricks per hour. 

The machine was demonstrated each morning dur- 
ing the Buffalo, N. Y., show and drew interested crowds 
of as high as 200 spectators in one running at the 
Wheat’s Ice Cream Company plant. At the Minneap- 


clis convention of the National Association of Ice Cream 
‘Manufacturers and at the Seattle convention of the Pa- 
cific Iee Cream Manufacturers’ Association, this Rogers 
rotary brick machine attracted its share of attention. 


hour. The Neapolitan bricks are mechanically and ac- 
curately proportioned, the dividing lines between flay- 
ors being sharp and straight. With a special conveyor 
the filled boxes are carried directly to the hardening 
rooms at the same speed of the machine. The amount 
of labor saved is remarkable. Two people can operate 
the machine. One feeds the empty boxes into the ma- 
chine and another closes them as they pass by on the 
way to the hardening rooms. Paraffined cartons do 
away with extra wrapping. The cartons carry the brand 
name and other printed matter and when the package 
is opened by the consumer the cover is removed, the 


Rogers’ Automatie Ice Cream Brick Maker at Work in Seattle, Wash. 


The accompanying illustration shows a demonstra- 
tion of the ice cream brick maker at the plant of the 
Seattle Ice Cream Company and the manufacturers 
present had an opportunity to observe the efficiency of 
the whirlwind machine which turned out the perfect 
bricks at the rate of 1,200 per hour. The machine was 
marvelled at for its simplicity and efficiency. The brick 
maker fills brick cartons in one, two or three colors in 
quarts, pints or in quarts divided into eight individual 
packages, at the rate of flour gallons per minute. The 
cartons are fed into one end of the machine and the ice 
cream at the top, and the bricks come out perfectly 
filled, with their colors accurately laid and ready for 
the hardening room. The capacity of the machine is 
from 1,200 to 1,800 Neapolitan or solid-flavor bricks per 


Protective Papers 
For Ice Cream and Candy Makers 


Glassine 
Vegetable Parchment 
Made by 


Diamond State Fibxe Company 


BRIDGEPORT (near Philadelphia) 


A) 
Greaseproof 
Parchmoid 


PENNA. 


ends are detached and all sides are turned down, leay- 
ing a perfect brick, ready for cutting. 

Mr. Don Rogers of the Rogers Manufacturing Com- 
pany, and Mr. Forrest Harwood of the John W. Ladd 
Company, Detroit, Mich., were in charge of the Seattle 
exhibit. fe 


A BEAUTIFUL SOUVENIR. 


One of the nicest and most practical holiday sou- 
venirs that have come to our desk is the one issued by 
the Purity Iee Cream Co., Russellville, Arkansas. It 
is a document for filing valuable papers, carrying the 
name and address of the recipient and with the ‘‘com- 
pliments of’’ the donor. It is a very attractive, useful 
article for the office man or for the traveler. 


2’’ SANITARY VIKING PUMP 
THE UNIVERSAL PUMP 
For Milk, Brine, Water or Foods 


VIKING PUMP COMPANY, Cedar Falls, Ia. 
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Upper left—Sanitary Milk Products 
Company, Indianapolis, Ind. 


Upper right—Grocer's Dairy Prod- 
ucts Company, Kokomo, Ind. 


Center—Sanitary Milk @ Ice Cream 
Company, Peru, Ind. 


Lower—Union Dairy Co., Chicago 


We have issued two new booklets 
which we want to send to you. 
One describes our ice cream mix- 


er, pasteurizer, aging tank, etc. 
the other, our milk and cream 
Mark the one de- 


pasteurizers. 


In 1900 there was practically no pasteurization of milk, cream, ice cream mix, etc., as we know it. 
Today ninety-one per cent of the milk and a large percentage of other dairy products in America 
are pasteurized. This is a distinct step forward. 


Within the last few years many dairy and ice cream concerns have adopted the Pfaudler system of 
pasteurization in glass,—which is the modern method. 


Our ice cream pasteurizer and mixer does double duty, the one tank being used both for pasteurizing 
and mixing. May we tell you about it? 


Pasteurize in Glass! 


rm — —MAIL THIS—- -— — 


The Pfaudler Co.,Rochester, N. ¥ 

Gentlemen: 

Send booklet ‘Ice Cream 
Equipment” 

Send booklet ‘‘Pasteuriza- 


| tion” 


“Fhe PEXUDLER.CO. 


The World's Largest Makers of Glass Lined Steel Equipment 
ROCHESTER, N. U. 


NEW YORK CITY CHICAGO SAN FRANCISCO 
LONDON, England SYDNEU, Australia 


Send your representative 
No obligation. 


Back of the Best 
Ice Cream, Toppings 
and Marshmallows 


Goed ingredients mean good products. 
Gecd preducts mean big sales. Among 
gelatines there is none purer or su- 
perior to 


Pure Food 
Gelatine 


In ice creams, it efficiently and uni- 
formly distributes both moisture and 
flavor, insuring smooth, velvety tex- 
ture, free from ice and milk-sugar 
erystals, 


In marshmallow work, its uniformity 
and high quality insures a_ product 
unexcelled ior fluffy tenderness and 
long retention of flavor. 


There’s a grade for every purpose, 
Ask for details. 


THE UNITED CHEMICAL & 
ORGANIC PRODUCTS CO. 


4200 S. Marshfield Avenue 401 E. 45th Street 
CHICAGO, ILL. NEW YORK CITY 


“UCOPCO" Comes Sealed in Red Drums 


THE NORTH CAROLINA LOVING CUP. 

The above cup was presented by the North Carolina 
Iee Cream Manufacturers’ Association to the state hav- 
ing the largest delegation at the Southern Ice Cream 
Manufacturers’ Convention, held at Atlanta, Georgia. 

It was a great masterpiece of workmanship and re- 
quired the physical strength of Messrs. Mulligan and 
Abel, a well chosen team of the Dixie Flyers, to hold 
this masterpiece between themselves at heads height 
while Mr. George L. H. White, president of the North 


Admirers of the Loving Cup. 


Carolina Ice Cream ‘Manufacturers’ Association gave 
the following presentation speech: 

“Realizing my inability to make a lengthy speech 
and knowing that. actions speak louder than words, I 
am simply going to present this cup in behalf of the 
North Carolina delegation. 

**You will notice from its size that this cup is large 
enough to speak for itself and were it gifted with the 
power of speech, it would say, ‘I Scream’ (Ice Cream) 
in a loud voice the most cordial greetings from the old 
North State. 

“‘Most of you have heard of that memorable con- 
versation that took place between the governor \of 
North Carolina and the governor of South Carolina 
‘away back yonder in the days of the old South, that 
expression of good fellowship, ‘It’s a long time between 
drinks’ has been echoed around the world. Of course, 
the sentiment conveyed by that expression was ‘It’s a 
long time between visits’ and if this cup could speak 
it would say in behalf of the North Carolina delegation, 
“We hope it will not be long before the old North State 
will have the pleasure of entertaining this convention. ’’ 

“Tt therefore gives me very great pleasure to pre- 
sent this cup to the State of Tennessee, for having the 
largest delegation at this convention, and if this cup 


were to give a toast, it would say, 
‘Here’s to the land of the Long Leaf Pine, 
The summer land where the sun doth shine, 
Where the weak grow strong and the strong grow great, 
Here’s to Down Home in the Old North State.’ ’’ 


Mr. White then with apparent ease presented this 
wonderful token to the Tennessee delegation as this 
State proved to have the largest attendance at the con- 
vention, and therefore, the lucky winner. 

Mr. Sidebottom, of Tennessee, with a well chosen 
Temark accepted the cup as a token and great honor 
and assured the North Carolina delegation as well as 
all ice cream manufacturers and all present that he 
and the Tennessee members would see to it that the 
cup will be well housed and properly used whenever 
_ the Tennessee mémbers had the honor of entertaining the 
Southern Ice Cream Manufacturers’ Convention in the 
state of Tennessee. 
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Reduce Uour Sterilizing Costs the 


Electro 
Chemical 
Way 


Dilironiy samt. water, 

and electricity, the above 

cell will produce sodium 
hypochlorite in five minutes 
time, at a cost of a fraction of a 
cent per gallon at working 
strength. No cheaper or more 
effective disinfectant known. In 
diluted form it has reduced bac- 
terial count from 7,000,000 to 
800 in five minutes. 


Let Us Tell You How 
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The 
Electro Chemical Co. 


Dayton, Ohio 
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May the coming vear exceed 
in Happiness and Wrosperity 


the most sanguine expectations 
of ebery reader of these lines. 


H. KOHNSTAMM & Co. 


Is your package 
easy to remember? 


“Putting the name across” is never an easy job. 
People do not make it a point to remember your 
mame when they see it. But if the package is so 
designed that it will arrest their attention, if it is 
striking — “different” —they will begin to remem- 
ber it after seeing it the second or third time. And 
they will associate your name with your product. 


Any kind of folding box 
for every kind of business 
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Then, too, your package must deliver its con- - 
tents in good condition. And only a house that 
has learned, through long experience how to 
build the best boxes can do both jobs well. 


We have designed and made boxes for exact- 
ing organizations in every branch of business. 
For more than 20 years we have been improv- 
ing the packing methods of business houses 
thruout the country. 


Our service department will be glad to send samples and quote prices. 


The Peerless Paper Box Mfg. Co. 
1137 West 6th Street : Cleveland, Ohio 
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Total output, U. S:—Gallons.s =. 2. cae ee eee 
Total wholesale: factories: .% . -he.. cee cree eee eee 


Total retail make 


Wholesale price @ 31.14 a gallon. tele eee 
Retail value<of total @'.$2:24) a callonse eee eet eon 


Value, wholesale plants 
Wages and salaries, wholesale 
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Total per cent decrease in output for 1921 compared with 1920—-16. 


*1920 price, $1.31 a gallon. 


There will be peculiar interest in this estimate of 
ice cream consumption for 1921 because of the fact that 
many wild and totally false guesses have been made by 
several speakers in recent conventions, and many con- 
cerns interested in 
selling supplies to the 
manufacturers have 
dwelt on the ‘‘ wonder- 
ful’? business done 
during the year with 
the evident idea of ap- 
pearing optimistic. 
There can be no fault 
found with the opti- 
mistic, for we are all 
in that class. This 
estimate is designed to 
be one of cold, hard 
facts, and the figures 
this year have been as 
earefully collected and 
collated as has been 
the case for the last 
ten years. In fact, un- 
usual care has been ex- 
ercised in the gather- 
ing of statistics, for 
the writer knew it had 


L. O. THAYER 


been an unusual year. 

The country has been covered even more thoroughly 
than before, and the number of plants has been almost 
doubled for data which would check the usual repre- 
sentative plants which always have entered into the final 
calculations. It was thought wise to do this because of 
the effort on the part of many as far back as last Sep- 
tember to make it appear that the year 1921 had been a 
record year for sales. Of course that month was far too 
early to gain any true statistics of the business for the 
twelve months. Even at that date the wild guesses were 
far wrong of the actual business done up to that time. 


71920 retail price, $2.48 a gallon. 


1921 1920 Decrease 
216,569,212 257,820,490 41,251,278 
189,261,212 212,960,382 23,699,170 

27,308,000 41,991,709 14,683,709 

$215,757,781 *$278,716,101 $62,958,320 

485,115,034 +638,384,815 153,269,781 

192,714,375 164,578,000 $28,136,375 

158,816,460 172,224,000 13,407,540 
tIncrease. 


It is no easy task to cover the country, with its 4,700 
plants which do a wholesale business, and get a true line 
on the output. For this estimate almost a quarter of 
the plants have reported, and as they were picked for 
their representativeness it is clear that the final estimate 
comes nearer being the true situation than any hit or 
miss generalization covering a portion of any one state. 

There are certain representative men connected with 
associations who have a general idea pretty close to 
being accurate of the conditions in their section, and the 
word of these men goes a long ways toward checking up 
on the individual reports in their section. In this way 
large sections can be covered with more or less of au- 
thority. In some years these men have qualified their 
statements because of uncertainty in their information. 
Not so, for this review. Never have they been more posi- 
tive in their assertions. It is true, also, that the indi- 
vidual reports have been clear and positive. They have 
in 80 per cent of the cases agreed with the general sum- 


- mary of the section reporting by key men. 


No man of wide and general information has stated 
that 1921 saw as much ice cream put out as in 1920. 
The individual reports of a 100 per cent output have 
been cut down to about 5 per cent, and in these cases 
many have given an explanation in order that their 
statements could be believed. It was clear that there 
was some special reason why their output was as large ~ 
as that of 1920. More manufacturers have been frank in 
their statements of loss of volume, and many have given 
the reasons for the loss. Their excuses have made their 
reports all the more believable. 

There are several. reasons for the loss of sales. First, 
and foremost is the holding up of retail prices long after 
the public refused to buy at the war figures. Nearly 
everywhere the retailers kept the same prices as in 1920, 
when everything was at the peak and the public had so 
much money it went crazy trying to spend it. The first 
break that presaged hard times came in October in New 
York. Within two months the publie drew in its purse 
strings, and began to buy more carefully and to deny 
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THE HYGIENIC CLEANSER — 


OT only loosens dirt, fatty films and grease,— 
but softens the hardest water—dissolving the 
particles quickly, rinses perfectly and leaves everything 
sweet and clean with little effort and at small cost. 


Write for prices and free trial offer 


£ 
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MINNEAPOLIS MINN., U. S. A. 
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Capable Engineering— 
included in our service—available for 
your particular need. 


It is urgent that you install 


“STERLING” 


Refrigerating Machinery 
right now so you will be 
prepared for the business 
that will be yours in 1922. 


Think how badly you needed 
this equipment last year— 


You will need it more this 
year. 


UNITED IRON WORKS, Inc., Kansas City, Mo. 


Sales Offices and Representatives 


Exchange Bank Bldg. 402 Andrews Bldgz., : 612 Mayo Bldg., 
ST. PAUL, MINN. DALLAS, ee TULSA, OKLA. 
415 No. Howard St., 415 Gravier 513 United Bank Bldg. 
BALTIMORE, MD. NEW ORLEANS, LA. SIOUX CITY, IA. 
1539 Sixteenth St., Hoosier Ice Machine Works, 
DENVER, COLO. EVANSVILLE, IND. 


KEYSTONE wishes you A Happy New Year! 


You'll Need Keystone Products 
In Fancy Ice Creams 


For Washington’s Birthday For St. Patrick’s Day 


Cherry Ice Cream or Custard made with Whole, eae ORs Rees Eeacapple 


Whole and Broken or Crushed Cherries Whole, Whole and Broken, or Crushed. 


By the inimitable Keystone process the rich, delicious flavor of the fruit is retained so as to 
give your ice creams that ‘“‘we want more” appeal. Processed in our own plant by men 
trained to the wonderful Keystone standards of quality. 

The undeviating KEYSTONE quality at attractive prices enables you to produce the 
highest grade creams at comfortable margins of profit. 


Our enormous capacity enables us fo fill all orders—large or small—promptly. 
Better order now to avoid the “‘last minute rush.’’ 


HAVE YOU TRIED OUR ORANGE PINEAPPLE? 
DEPT. IC—2 


Keystone Fruit Products Co., Cincinnati, Ohio 
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itself luxuries. In spite of the fact that ice cream is a 
food, and in spite of the fact that manufacturers have 
been harping on this line for two years, the public in 
general has not yet fully agreed. It still classes ice 
eream with candy and soft drinks. 


When the break came, and the far-seeing ones were 
expecting hard times, ice cream was being sold, as a 
rule, at from 75 and 90 cents a quart over a wide area 
of the land. A small dish and a sundae was 22 to 28 
cents, with the tax. A soda was 17 cents and no cones 
were sold less than 11 cents. The writer saw the trend 
as early as November and waited for the new year to 
turn, to see if the retailers would take notice and fol- 
low the wholesalers in reducing. They did not, and in 
February a campaign was started to show the retailers 
that they could hold up sales and make more money if 
they would reduce prices. 


The wholesalers saw the light and reductions were 
made all over the land, some of them as much as 15 to 20 
per cent. It was expected that the retailers would pass 
this reduction on to the customers. When it was found 
that the profiteers would not listen to reason various 
methods were tried to make them change their policy. 
Some succeeded, but most of them did not. It was not 
until July that many retailers were compelled to come 
down, and then only because the newspapers began to 
show them up. By late July prices had come down to a 
fitting figure. 

With the spring weather starting early, and with 
good prospects for a good early trade, the wholesalers 
were congratulating themselves. But they saw dwindling 
sales, and month after month they ran behind the volume 
of the previous year. Nearly all over the east and mid- 
dle west the weather was favorable until August. But 


Schroeder Perfection 
Cabinets 


Success in 
1922 


depends on 


efficient and 


economical operation. 


“Insulation is the thing He 


corn SciRocpcr [LUMBER (e 


YA Dozen Cabinets or a Dozer Carloads” 
WALNUT ST. MILWAUKEE.WIS. 


the retailers had done their damage, and the public had 
gotten out of the habit of buying. The weather was un- 
favorable as a year only on the Pacifie coast, which ran 
behind sales as an average fully 30 per cent. This with 
the high retail prices is responsible for the sad showing 
there. There were the usual spotty places where the 
weather took its toll, but until August the conditions 
were average favorable. August was a tough month 
over a wide area of the choice ice cream section. One 
manufacturer, whose output runs around 2,000,000 gal- 
lons, said he had actually lost money in August, and 
he was getting $1.50 a gallon at that. 

Of course, another great reason for the loss of volume 
was the hard times, which rolled clear across the coun- 
try. With so many out of work and with uncertainty, 
families by the million had to figure ahead on buying, 
and ice cream was one of the things that could be dis- 
pensed with. The high prices had made the consumers 
ugly and it is figured that this spite alone is responsible 
for the 16 per cent loss that is recorded. In spite of the 
hard times, had retail prices been as they were in Sep- 
tember, this would have been a record estimate. 

A careful analysis of costs in every section of the 
land proved that the wholesale prices, ranging from 
$1.00 to $1.30 a gallon were reasonable and fair. In 
some sections the $1.40 price was not out of reason. 
Those who stuck to a higher price than this were not 
fair, and they suffered for their greed. The retail prices 
to meet these figures should not have been more than 45 
to 60 cents a quart. Where bricks were sold these rctai! 
prices would provide more than a good profit: where 
bulk was sold they would have been ample. 

Reports from sections proved interesting. New Eng- 
land averaged 78 per cent of 1920; the Atlantic coast 
states as far as Virginia went to 88; from there to Flor- 
ida, 68; from Florida to the Mississippi, 69; the northern 
part of the south, 72; the middle west, east of the Missis- 
sippi, 92; the southwest, 70; the prairie states, 72; the 
mountain states, 70; Pacific coast, 70. 

Had not the great ice cream section from the Atlantic 
to the Mississippi and north of the Mason & Dixon line, 
done as well as it did, the report would be sad indeed. 
The middle west really carried off the banner for 1921. 
As two-thirds of all the ice cream eaten is in the section 
mentioned it brought up the average. 

Everywhere the retailers that make their own ice 
cream were hard hit in volume; they probably made a 
good thing at their prices, but just the same they have 
learned a good lesson. What wouldn’t they have made 
if they had kept up the volume at 15 per cent less price? 
Of course, the item of retail make does not take into 
account the hotels, restaurants and the like, for no one 
can estimate this make. The item means those retail 
stores that sell their own make over the counter. There 
is 2,000,000 gallons of this in and around New York City, 
and the output should have been twice that. 

Canada probably did almost as well last year as the 
preceding one. Ontario and Quebec had three wonderful 
months, the hottest long stretch known in history. Those 
who think they know say that Canada probably turned 
out about 38,000,000 gallons of U.S. size. 

After all it is not the gallonage that counts; it’s the 
het profit. HEven at the wholesale prices the wholesalers 
faced favorable conditions except as to overhead 
charges. This applies only to the big ice eream section. 
Those unfortunates in the south, as a whole, the moun- 
tain and northern section of the Pacific coast had more 
obstacles with which to contend. They faced bad weath- 
er, or lack of spenders, or bad accounts. In spite of the 
set-back, these boys are not discouraged and are hardly. 
blue over the result. If there is any discouragement it is 
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REACE  GREAM -REVLEW. 


For See Denice — 


Ice Cream Tubs 


Buy < Ice Cream Cabinets 
Ice Cream Delivery Pails 


Built by 


Dam meCO@ren AGE: CO. 


MARTINSDVDILLLE, 
Business Established 1869 


The World's Best Food Gelatine 
NEW YORK 


160 Broadway 
‘Price is a relative term—quality always a concrete fact.” 


HAROLD A. SINCLAIR 

A large and critical manufacturer, operating a laboratory and un- 
derstanding gelatine value, recently said: 
“At first I was skeptical of your statement regarding freedom 
from liquefying bacteria, but after using the goods all summer, 


I wish to compliment you upon the achievement and to tell you 
Delft is the finest gelatine I have ever used or analyzed, and am 


Some of the 
REASONS WHY 
you will want 


DELFT GELATINES 
using 34 pounds as against 42 pounds before.’’ 
Why 


This man made a saving of 20% by using Delft, and, of more 
importance, greatly improved the quality of his product. 
Write us for samples and prices. 


South-Western Distributors 


BLANKE MANUFACTURING & SUPPLY CO. 
St. Louis, Mo. 
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Middle-Western Distributors 

ROCKHILL & VIETOR 
FRANK Z. WOODS, Manager. 

180 N. Market St., Chicago, Ill. 


Shrinkage 


Troubles 
WRITING TO ADVERTISERS 


Uniformity 
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in the south, where conditions are sad indeed. Probably 
less than 50 laid by much money; perhaps 100 made a lit- 
tle, and 150 just got by. Several hundred are up against 
it. It was said at the Atlanta exhibit that as a whole the 
south never was so hard hit. 

The year has taught a good lesson to all ice cream 
men. They will be more careful in buying in the future; 
they will seek to lower the overhead more than ever be- 
fore; and they will spend as little for improvements as 
they possibly can. Those who have investigated say that 
those companies which are strong will seek to strengthen 
their position; that many small fellows will drop out, 
or sell out; that the monied concerns will add to their 
chains to advantage, and that there will not be a great 


going ahead with plans to enlarge their business. To get 
around the high cost of shipping branch plants are being 
put in to more closely cover their territory. 

As a rule the larger concerns were fairly well satis- 
fied with the profits for the year. Of course there were 
few such profits as marked the last two years, but most 
zoncerns were satisfied with fair profits and not so large 
that they will have to pay big super-income taxes. 
Large sums for new equipment, especially delivery, were 
spent in 1919 and 1920 to reduce the super tax. For 
1921 the sums were smaller. 

The wise ones are watching the trend of business. 
It is realized that in most big cities there is getting to be 
a jam; competition is at its peak. In some places the 


A ITARY 
Ne 
SEs ECONOMICAL 


At the Southern Exhibition in Atlanta. 


amount of building, as we have been accustomed to see 
each winter. 


There were a few bright spots in the business. The 
prices of ingredients were low and labor was much 


cheaper and a little more efficient. Delivery expense was 
cheaper, and the shipping radius was shortened, thus 
giving the little fellows a better chance than they have 
had for years. The high express rates and the shorten- 
ing of truck delivery has eaused many of the big con- 
cerns to work their own cities more intensively and let 
the country districts go hang. The valuation of plants 
inereased, not because of added investment so much as 
added tax valuations. Taxes are still at the peak, which 
is bad all around. The little relief in war taxes will help 
this year. The rescinding cf luxury taxes for this year 
will help some. The cone business ought to come back. 

In spite of all the adverse conditions and a year that 
was not bright, it is noticed that many big concerns are 


number of plants is too large for all to make a living, 
and the old-timers are tightening up to face the coming 
struggle. Many a city can be named where the fight will 
be fierce, and someone must give way. The plethora of 
plants makes competition so keen that unfair practices 
are ereeping in and the old-timed bitterness is showing 
itself after an absence of many years. This is a bad fea- 
ture that will mark this year. 

It is getting to be a problem for a new comer to find a 
spot that is not covered all too well with ice cream 
plants. The coming struggle will be a battle of money 
and brains. The ereat influx of outside capital has not 
been calculated to steady the industry. In many eases 
these outsiders have had a hard row to hoe. Some are 
just hanging on to see what 1922 will bring forth; many 
are ready to quit. Those who are old established are 
watching for an opportunity to pick off the weak con- 
eerns and reduce competition. The states of New York, 
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Some Questions Worth Considering 


Will you make all the ice you need for next sum- 
mer, or are you going to have to buy ice in the rush 
season at top prices? 

Is your power plant in shape to handle the work 
you expect to do? 

Is your refrigerating equipment prepared to turn 
out next summer’s production ? 

We advise with you on increasing the efficiency 
of your present plant, or will lay out a new and modern 
one for you. 

Possibly you don’t need a new plant—maybe we 
can make the old one do. Let us hear from you if you 
want to do better next season. 


FRANK D. CHASE, Inc., Engineers 


645 North Michigan Avenue, Chicago, III. 


Will Not Freeze Out No Alcohol 


Vanilla Exquinta 


TRADE-MARK 


FINER, STRONGER AND BETTER THAN 
VANILLA EXTRACT 


Economical Pure 
Write today for prices and particulars 


CROWN FRUIT & EXTRACT CO., Inc. 


418-420 WEST BROADWAY 
New York City, N. Y. 
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Pennsylvania, Ohio and Illinois, which sell half the ice 
cream of the country, are covered in every conceivable 
spot with ice cream plants and it is a gamble for anyone 
to start up in any spot. 

For 1921 there was not so much money spent for 
candy and soft drinks as in the year before, and this 
fact worked out to the good of the ice cream business. 
Whether these more or less competitive articles will come 
back is a question to be answered after another twelve 
months have rolled around. 

In all this keen competition one noteworthy has 
shone forth. The quality of ice cream made has been 
improved wonderfully. Never has as much really high 
grade ice cream been turned out as in last year. To in- 
erease sales money has been spent on the mix and more 
intensive sales work. The business is becoming more 
scientific every year in the older sections. It is realized 
that the pennies must be watched now where it used’ to 
be dollars. A difference of a quarter cent a gallon now 
represents a profit oftimes. Everyone is now thinking 
of going after business in the dull months, and there has 
been much discussion. of how to make the plant pay for 
S to 10 months where several years ago no one expected 
it to make a profit for more than six months. 

While many people declare that ice cream is in its 
infaney—more or less true to a certain degree—the bald 
fact faces the industry that the point of ice cream ab- 
sorption by the public is being reached rapidly. For the 
past 8 years the increase in gallonage has been below 10 
per cent yearly; where before that was almost a com- 
mon experience. The greatly enlarged number of plants 
has not produced sales in proportion to their number: 
In fact, 10 years ago, 3,000 plants did within 25 per cent 
of the business that 4,700 did last year. In other words, 
an increase of 58 per cent in number did only 25 more 
oallonage. 
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To inerease sales to the old percentage more inten- 
sive work will have to be done; families will have to be 
interested to use ice cream more for desserts; the fancy 
of the public will have to be attracted; schools must be 
covered better so that the daily diet will include this: 
rare food. There is much to think over by the manu- 
facturers this winter, and upon the result of this think- 
ing depends the suecess of 1922. 
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ELYRIA ICE CREAM MEN DO BIG BUSINESS. 


According to Elyria, Ohio, ice cream and soft drink 
dealers, last summer was the best in the history of the 
city. Two reasons are attributed to the big business: 
the unusually warm weather and prohibition. 

There was more buttermilk drank last summer than 
any corresponding period before. 

‘‘Prohibition has stimulated the soft EPA business 
to a marked extent,’’ said an Elyria dispenser and it has 
also increased the sale of candy,’’ he continued. 

‘‘T have been in business here a great many years, 
and before the event of prohibition some men never en- 
tered my ice cream establishment but now ‘scores of 
those who for years rested their feet upon the brass foot- 
rail now occupy a stool in front of the fountain or a 
chair in a booth in quenching their thirst with ice eream 
or one of the many kickless drinks we serve. 

‘We also have many men customers who were prone 
in the days gone by to eat sweets now buy candy regu- 
larly while some sip coffee as they did the cool steins 
when old J. Bar Lee Corn was most active through the 
land. As the country became dryer our business in- 
creases. ‘It’s an ill wind that blows no good,’ ’’ con- 
tinued the dispenser of drinks without ‘‘sing’’ or 
“Skieke 2 


An Unusual Service 


Efficient — Dependable— Economical 


Upon the compressor—the ‘‘Heart of Mechanical Refrigeration’’ 


— depends 


the efficiency and economical operation of your plant. 


The Baker Two Cylinder Special Double Suction Head Compressor especial- 


ly meets the needs of the ice cream manufacturer. 


So designed that each eylin- 


der can be operated at a different pressure, thus economically producing two 


temperatures with one machine. 


The extremely cold temperatures of the hardening room is 
produced by one cylinder working at low pressure, while 
the more moderate temperatures are obtained with the 


other cylinder at higher pressure. 


Baker 
haustive study of the needs of the 
manufacturers. 


lem. Write us today. 


refrigerating engineers have made an ex- 
ice cream 
We can help solve your prob- 


Baker Ice 
Machine Co., Inc. 


Omaha, 


Neb. 
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| : VERY DURABLE 
Bam Mit HEAVILY RETINNED 
ee | ABSOLUTELY SANITARY 


aE | | z OF CORRECT CAPACITY 


8 PATTERNS 
WRITE FOR CATALOG? - 


GEUDER, PAESCHKE & FREY C2 mucus 


“People not only drink more soft drinks now than 
in the days when Uncle Sam’s domain was wet but they 
eat more often and consequently about the same amount 
of money is kept in circulation that was put into the 
coffers of the saloons. The day is coming when men will 
congregate in soft drink places as they did in saloons, 
when the latter was termed by the alleged liberal ele- 
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ment as the poor man’s club room.’’—Elyria (Ohio) 
Telegram. 
Is this condition prevalent in your home town, too? 
z i R) 
as 
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ICK CREAM DEALERS IN SESSION AT 
WILKES BARRE. 


The improvement in ice cream manufacturing con- 
ditions during the last few years was discussed by Prof. 
Fisk, of Cornell University, who was the principal 
speaker at the conference of the Central-East Ice Cream NE of the Nordhem 
Association held in Wilkes Barre, Pa. Prof. Fisk also “Big 6’’ ice cream 
gave a detailed account of the manufacture of ice cream beg 
today compared with the methods in use before the re- posters.— full-color pe: 
en. , ae ment atures of the entire series 

at scientific research has done towards the re- : 

moval of crystals in ice cream was the subject discussed will be sent on your 
by Thomas Hall, vice-president of the Russ Ice Cream request. 
Company. He said that wonderful progress had been 
made and that within a short time, the manufacture of 
ice cream entirely free from these rough spots would 


he possible. IVAN -B-NORDHEM COMPANY 
At the brief business session preceding the addresses, oa : 
officers were nominated. The next conference of the Advertising and inte reas for 
association will be held at York. Ice Cream Manufacturers | 
On the previous evening the manufacturers and 8 West 4oth Street New Uork City 


their wives enjoyed a banquet in the Sterling —Wilkes 
Barre (Pa.) News. 
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Common Sense 


PA EVIQEMOREAM HREVABW. 


in.Ice Cream Advertisme 


Address of A. R. FERNALD, of the Fredrick C. Mathews Co., Detroit, before the Sixth Annual 
Convention of Pacific Ice Cream Manufacturers’ Association, Nov. 14-16, 1921 


I do not believe that you gentlemen are here to make 
a general study of advertising nor that you will be in- 
terested in a discussion of advertising if it is to cover 
merely fundamental principles generally applied and 
consisting of generalities. 

For this reason I prefer to 
take up the specific applica- 
tion of advertising to your 
own business and problems. 
I will mention the faults 
where I see them and I be- 
lieve you gentlemen are big 
enough and broad minded 
enough to apply only those 
things which apply in your 
particular case and if you can 
make use of them we shall 
feel well repaid. 

First let me say that it is 
high time some ice cream 
manufacturers ceased looking 
upon advertismg merely as 
something you are expected 
to do and from which the results are uncertain and im- 
possible to definitely trace. 

Weak advertising in all lines of trade has for time 
immemorial fallen back on the excuse that advertising 
is so general in character that results cannot 
be checked.. If this were true, the only assurance you 
have that you are wisely investing your money is that 
certain forms of advertising are recognized as good 
mediums of expression and must consequently be right. 
I contend that there are certain forms of advertising 
the results of which are so definitely traceable that 
there is no necessity for taking this chance. 

If I were asked to eriticize the outstanding fault in 
ice cream advertising the country over I would say that 
your greatest fault is lack of plan. 

Fundamentally, plan in any advertismg movement 
is of basic importance and plan should be given at least 
an even break, and in the majority of your businesses 
IT don’t think you have done that. 

There are seven things, any or all of which have a 
chance to lessen or defeat the effectiveness of your ad- 
vertising. 

These seven are: 

(a) Lack of Order in Fixing Appropriation: The 
average advertising appropriation is not an appropria- 
tion at all but rather consists of sums of money 
wrenched from the business at irregular intervals, de- 
pendent very often on the whim of the owner or owners 
rather than an analysis of the need. 

Oddly enough it is also true that this money is 
usually easiest to get when business is good and the ad- 
vertising is least needed. Such a program makes a plan 
of expenditure impossible, promotes waste and brings 
about hurried decisions resulting in many errors of 
judgment. 

(b) Lack of Continuity in Plan and Materials: 
The ‘‘catch as catch can’’ method of appropriation re- 
sults not only in a lack of plan but also in a lack of 
continuity in the materials or advertising text used to 
carry out a campaign. 

Miscellaneous material is purchased, expenditures 
are made in things that have no general connection 
with your campaign. 


A. R. FERNALD 
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Under these circumstances it is rarely possible to 
eet full value from the yearly expenditures. 


(c) Lack of Regularity in Plan and Use: Perhaps 
the greatest drawback in irregularity of plan is the 
fact that your advertising is almost always intermit- 
tent. Instead of the long pull, the secret of most suc- 
cessful advertising, you advertise jerkily. Your heayi- 
est expenditure invariably falls in the Summer season, 
and the Fall and Winter season, when gallonage is most 
needed, is neglected and has no opportunity for de- 
velopment. 


(d) Neglect of Opportunities Offered in Use of 
Properly Prepared Mailing List: It is only in the past 
year or two that some of you have been awakened to 
the fact that your most fertile field for advertising lies 
in intensive mailing lists in which groups of consumers 
ean be influenced to regard your product most favorably 
and through reminders, educated to use it more fre- 
quently than has been their custom. The advantage of 
being able to direct an advertising force to concentrate 
on one group or section is so obvious that it requires 
no defense. I have personally studied and practiced 
the principles of direct advertising for the past fifteen 
years and am thoroughly sold on it both because of its 
flexibility, the privacy of the method, and the fact that 
you can actually check the results. Now the first ques- 
tion you are apt to raise is, ‘‘ Will it work in the ice 
cream business?’’ I am here to say that it will and 
does. To the end that I could bring you proof of this 
in connection with the development of winter gallon- 
age I sent out telegrams about two weeks ago to makers 
who were using direct advertising methods in cities 
varying in size from the second largest in the country 
to towns of twenty-five, eae and one hundred thousand 
population. : 


Here are a few samples of their replies: 


‘We think the direct by mail plan of advertising 
ice cream in the winter months is one of the best meth- 
ods of stimulating business for this season of the year.”’ 


‘‘Regarding winter mail campaigns used last winter. 
Well pleased with results. Many requests for addi- 
tional copies from friends of those to whom campaign 
was mailed. Believe campaign creates interest during 
winter months and holds business up where ordinarily 
drops off. Well worth cost. We stand back of our 
belief by re-ordering.’’ 

‘‘Mail campaign is winner; one of strongest con- 
necting links possible in advertising and sale of ice 
cream. Results entirely satisfactory.’’ 


‘“Consider direct method best means influencing 
housewife to use ice cream in home. Well pleased and 
will continue this year.’’ 

‘‘Without a doubt best medium to reach housewife. 
Wonderful results last season. Increased fully 50 per 
cent and will use again this season. Certain of results.’’ 

‘““Have used campaign and would advise any one 
interested to get busy on mail plans. Figure have in- 
creased our business 100 per cent.”’ 

I am not quoting these as a boost for our own busi- 
ness but to bring forcefully to your attention a hereto- 
Tore neglected field of i ice cream advertising that holds 
vision and forethought to use it. 

(e) Waste in Distribution of Advertising Matter: 
A great deal has been said about waste on advertising 
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Custards Flavors 


Maraschino Cherry Custard 
Mothers Egg Custard 


*“ Acme” Custards An exact reproduction of the EGG or CHERRY. 


: 3 ogee : 
Egg or Cherry pee all of Nature’s delicate FLAVORS and BLENDED 
A delicious Ice Cream of quality distinction. 
Working sample for 40-qt. freeze, 36 cents. 


Bi sque Ice Cream An imitation of the real Walnut or Shelbark with a nutty flavor. 
Served to social and banquets as a special. 
Working sample for 40-qt. freeze, 60 cents. 


Perfecto (Trade-Mark) A tested smoother of special value in the making of smoothe 
and tough Ice Cream. Never fails to give satisfaction. 


Concretes Orange and Lemon Coneretes are made from the finest fruits 
that grow in Northern Sicily. 


Extracts (non-Atcoholic) 36 different kinds of fruit extracts. Special blends of Vanilla. 
Colors Certified colors of all shades, highly concentrated. 


ACME EXTRACT & CHEMICAL WORKS 
Extracts HANOVER, PENNA. Colors 


How to Lower Your Costs of 
Handling Ice Cream Cans 


IRTY cans are piled with open end out, 
D which slants them upward and prevents slop 

from spilling. After washing they are piled 
up with open end in to drain quickly. All the coy- 
ers are put on top, held in by the rail. 
With this specially designed truck your moving, 
storing and counting of cans is reduced to a sim- 
ple, easy job. 


NEF 


Ice Cream Can Trucks 


Ball bearing swivel casters and wide, 814 inch main 
wheels insure easy rolling with the heaviest loads. 


Ca aie Bae Tae ced 


Heavy structural 
angle iron frame, 
entirely  galvan- 
ized. Well finished 
throughout. Top 
cannot sag. Cold 
rolled steel axle. 
Heavy axle collars. 


eRe Na 


% pie sndion ? At POON HT Dk we am a 
re eo i a ee nk eee ee 


Ask us for complete details 
or ask your jobber 


Nutting Truck Co. 


1143 Division St., W., Faribault, Minn. 


ine ging Lae 
3 


Floor Truck 
Specialists 
for 30 Years 


es 
N20 84,5" 
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Rutland 


THE ICE °CREAM REVIEW 


Holding 


Temperature! 


Many users of the Manning 
Batch Mixer have commented on 
the fact that the Manning has 
great holding properties. There's a 
reason for this. The entire body, 
including the covers, 1s insulated 
with l-inch lino-felt. Between the 
lino-felt and the inside copper pan 
a single thickness of waterproof 
paper adds greatly to the insula- 
tion and completely prevents 
sweating. 


Careful attention to similar de- 
tails makes the Manning the most 
perfectly built vat on the market 
today. 


PSNENEE SN 


EQUIPNMEN T 
’ om De ee 


MANNING 
MANUFACTURING 
COMPANY 


U.S. A. 


Perfect In Workmanship! 


Vermont 


_materials and no doubt much of what. has been said is. 
sae: 

After all, if you will regard the matter reasonably, 
lave you ever considered that this is largely your own 
fault? 

These abuses have been brought about by your own 
carelessness and neglect and you are reaping a perfect- 
ly natural result. If you have no plan for distribution, 
you can depend upon it there will always be waste 
and plenty of it. 

Another point I want you to consider is the fact that 
there are certain limits to the life of any piece of ad- 
vertising display material and you are perhaps expect- 
ing too much in the way of continuous display from it. 
Suppose I were to pay eight or nine thousand dollars 
for a single page of advertisement in a certain popular 
weekly magazine. Would I expect every one who se- 
cured a copy to carry it about in their coat pocket 
month after month simply because my advertisement 
was in it? I couldn’t expect that. 


(f) Lack of Interest in Developing Dealers: I be- 
lieve too little interest is taken in the development of 
vour present dealers. You cannot extend this interest 
if you know the dealer only as a name. If I were an 
ice cream manufacturer I should have a complete ree- 
crd of my customers as a part of my permanent files. 
I would kno whow many had fountains, those that were 
open to that development; the extent of their bulk or 
carrying trade; what advertising was suited to the in- 
dividual dealer and all of the things that would give 
me a clear office picture of my field. j 

Most of the largest operators have the information, 
but you should all have it summed up in a clear, logi- 
cal manner, and it is just as important for the smaller 
eperator whose business is to grow as it is for the 
larger ones. 3 

(g) Lack of Interest on the Part of Your Whole- 
sale. Men: I do not know just how much you expect 
from your wholesale men but I do know that if it were 
my business and my wholesale man was not a man 
with a vision of the possibilities of the business, I should 
fire him and get a new one. 

On the other hand, I think that lack of development 
on the part of the wholesale man is often the fault of 
an employer who lacks vision himself. 

I have seen some fine material in wholesale men 

whose lack of development rested entirely on either 
the lack of energy or enthusiasm on the part of the 
employer himself. 
_ Another point—see that your wholesale man not 
only understands your advertising plan, but that he is 
thoroughly sold on it himself. Make him a part of it 
because it is one of the things he has to sell and his 
enthusiasm and belief in it will contribute largely to 
its suecess and economical use. 

Now let us check these one at a time, take them 
apart and examine them and see whether they are cur- 
able and if you agree that they are, let’s go ahead and 
eure them. 

Now let us substitute seven new cardinal points for 
constructive building to influence our new policy. 

I should say that to be successful in your advertis- 
ing and sales effort you should: 

First—Fix the appropriation in relation to your 
gross business. 

Second—Lay out a definite plan. 

Third—Make a single office analysis of your deal- 
ers’ situation. 

Fourth—Make an accurate study of your competi 
tor’s field. 

_ Fifth—Educate your wholesale man to merchandis- 
ing possibilities, 
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Sixth—Compile strong mailing lists, for mail helps. 

Seventh—Properly select and distribute your adver- 
tising material. 

(a) Fixing the Appropriation in Relation to Your 
Gross Business: Out of the millions of dollars that are 
being spent annually to advertise the ice cream busi- 
ness there are bound to come definite figures as to the 
proper amount that should be invested by you to assure 
a continuance of your present trade, as well as develop- 
ing new markets. 


There are occasional conditions that either raise or 
lewer the volume of expenditure, such as chronically 
good or bad seasons, the absence or the presence of 
spirited competition and these must of course be dealt 
with individually just as one would deal separately 
with a business that was new and that might as a re- 
sult expect to double its gallonage each year for the 
first few years until it had established its field. 


In the main it is safe to base the ice cream manu- 
facturers’ appropriation on three to five per cent of 
the gross turnover. 

(b) Laying Out a Definite Plan: MHaving deter- 
mined the appropriation it is now up to you to give 
thought to a plan that will give you the best showing 
possible for the money expended. 


Perhaps the most important part of such a plan is 
to see that your expenditures are so proportioned that 
you will be spending the proper proportion of your 
money in the months or seasons when the advertising 
is most needed. Do not have any lean months, for you 
will find almost invariably that they will have an exas- 
perating way of bobbing up just when you have need 
of added effort. 


The next point about your plan is to lay it out with 
a definiteness of purpose. 


Know what you are going to say and say it stead- 
ily through the year. Associate some definite phrase 
to your advertising and have it a good one, for the 
public, through your continued advertising, is bound 
eventually to believe and recognize it. Adopt a style 
for your advertising. Have your advertising, your 
shipping packages, your stationery, follow this style 
without a break. That is why great care and thought 
should be given to the original of your style, because 
you are adopting it not for a season, but for the life of 
your business and you can afford to have it the best. 


Every point of contact you have with your custom- 
ers and with the public should express your individ- 
uality. Having selected a plan and being satisfied with 
the wisdom of your selection, do not depart from it. 


Souvenir programs, novelties, special editions of 
newspapers and all their kindred are too often the 
“catch all’’ that greatly adds to your advertising cost 
without adding proportionately to your volume. 


(c) Making a Simple Office Analysis of Your Deal- 
er Situation: As I pointed out to you, it is important 
that this should not be merely a matter of knowledge 
on your part, but a matter of record, for it is only by 
putting it down in black and white with an accurate 
accounting of probable needs that the possibility of ex- 
pansion and development can be gauged with any de- 
gree of accuracy. It is important, too, that this list be 
cultivated by mail as well as through salesman contact. 


(d) An Accurate Study of Competitive Fields: 
While no doubt every manufacturer has a broad gen- 
eral idea of their competitive field again very little ef- 
fort is made to get an accurate picture record of the 
extent of this field, where it can be wisely and eco- 
nomically cultivated, and the economic limits of ship- 


STAN DARD 


TUBS AND CABINETS | 


have built into them 44 years of 
cooperage experience. ‘They are 
the result of as many years investi- 
gation into what enables a tub or 
cabinet to stand long wear and yet 
be economical in price. 


Constructed for Service 


Extra heavy and wide galvanized 
bottom hoop on all tubs of this 
construction. 


Note the wedge-shaped construc- 
tion which prevents the bottom 
being forced out. The 
greater the weight in- 
side, the tighter the 
bottom. The shoulder 
or offset prevents the 
bottom from going in. 


Our Booklet Itlustrates 
Complete Line with Prices 


Write for One 


GAMBRINUS 


COOPERAGE WORKS 
920-940 Mason St. Louisville, Ky. 
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Get Them 
From 
Your 


Supplyman 


ALLEN’S ONE-PIECE 
SANITARY 
CAN LINERS 


These Dealers Sell Them: 


The Creamery Package Mfg. Co. Chicago, IIl., 
and Branches. 
ae Schmitz Supply Co. - - - St. Paul, Minn. 
A. H. Arnold & Bro. - - Chicago, Ill. 
A. Kennedy Supply Co, Kansas “City, Oklahoma City 
ef G. Cherry Co. Cedar Rapids, Ia., and Branches 


A. H. Barber Creamery Supply Co. - Chicago, Ill. 
The Dairy Supply Co. - - Minneapolis, Minn 
Peaslee-Gaulbert Co. - - - Louisville, Ky. 
J. W. Allen & Co. - - - - - Chicago, Ill. 
Spurbeck Lambert Co. - - = - Algona, Iowa 
The Maas, Keefe Co. - - - - St. Paul. Minn. 
The Crandall Pettee Co. - - New York, N. Y. 
Dairymen’s Supply & Construction Co., Pittsburgh, ipa 
Owatonna Creamery Supply Co. - Owatonna, Minn. 


Davis Watkins Dairymen’s Mfg. Co., No. Chicago, Ill. 
and Branches. 

Meyer Dairy Equipment Co, - - St. Louis, Mo. 

Liebers Farm Equipment Co: - - Lincoln, Nebr. 

Dairy Machinery Co. - - - Seattle, Wash. 


Consumers’ Gelatine Co. - - St. Louis, Mo. 
The Crane Co. - - - - - - Chicago, Ill. 
Cherry-Bassett Co. - - - - Baltimore, Md. 
The Hurley Co. - - - - - Denver, "Colo. 
Hawkeye Supply Co. - - - Mason City, Iowa 
The Hudson Mfg. Co. - ~ - - Chicago, Ill. 
Chapman & Smith Co. - - - - Chicago, Til. 
Kennedy & Parsons Co. - - Sioux City, Iowa 
nip wee Nebr. 

ams Co. - - - - Washington, D. C. 
ieee & Crisell - - Portland: Oregon 
El Paso Butcher & Dairy Supply Co., El Paso, Tex: 
Gowing Dietrich Co. - “Syracuse, ING: 
H. C. Schranck Co. - - - - Milwaukee, Wis. 
Northw estern Bakers & Conf. Co., Minneapolis, Minn. 
Dairymen’s Mfg. & Supply Co. - - - St Louis, Mo. 

Made by 


THE ALLEN CANDY CO. 


Sole Manufacturers 


PONTIAC ILLINOIS 


ALLENS ONE-Pigce 
Cee anes 


Samples PAT. FEB. 20,1917 — 
and 
Prices 


on 


Request 
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ping and service. This should be painstakingly done 
in every growing business. 4 


(e) Educating Wholesale Men to Merchandising 
Possibilities: No wholesale man should work without 
a definite plan of increase based, not on haphazard so- 
licitation, but on studied solicitation that will give 
the best return for time expended. 

His interest in your advertising should go beyond 
the mere delivery of display material to the dealer and 
he can save you hundreds of dollars in educating the 
dealer to make such use of it as will make it mutually 
profitable. The right sort of a house organ mailed each 
month to the dealers will help keep up interest between 
calls and aid him in the contact work. 

(f) Formation of Strong Mailing Lists: As you 
grow to use direct advertising methods, the success of 
your plan will be measured largely by the proper selec- 
tion of names for your mailing list. 

To create trade and prestige for your dealers you 
must reach two classes and a name must either fall 
within one class or the other to be useful to you. a 
first class consists of people who are themselves con- 
sumers of cream to a fair amount and thus open to cul- — 
tivation and development. The other class are those 
who, through contact with a large number of other peo- 
ple, are able to do you a great deal of good in uncon- ~ 
scious ‘‘word of mouth’’ advertising. Thus a good 
mailing list would contain the names of the officers of — 
all clubs and lodges, school teachers, ministers and — 
priests, doctors who would be interested in the purity 
of your product, domestic science instructors, trained 
nurses—all of whom are people who have contact with 
many others and whose good opinion counts in mou 
ing your local reputation. 

In securing the names of consumers—blue books, 
social directories, membership lists of the better clubs, 
and home addresses of women secured through ¢co-oper- — 
ation with those dealers whom you wish especially to 
build up, are your best sources. The wives of members 
of Rotary, Kiwanis and other business lunch clubs form: 
excellent lists and you have the added opportunity of 
distributing an initial piece of advertising at lunch to 
start the ball rolling. . 

(g) Proper Selection and Distribution of Advertis- 
ing Material: In selecting the material for your plan 
proper card records on dealers will give you an accu- 
rate guide as to the quantity required. There is no 
need to supply a five dollar window display to a store 
handling bulk and cones only. | 

Window displays in the larger stores should, wher- 
ever possible, be put up by your own people, and hang- 
ing cards or counter signs either cleaned or changed. 
frequently enough to keep them fresh and attractive. 

The materials you select should show continuity. 
Avoid pretty pictures that are general in character and 
too often distract attention from your product instead 
of attracting attention to it. 

Use color wherever it is possible and let your illus- 
trations run largely to reproductions of the cream it- 
self, attractively served, delicious and inviting and oe 
cupying the foreground of the picture to the exclusion 
of everything else. Backgrounds should be unobtru- 
sive and in soften tones, carrying out just enough de- 
tail to give an atmosphere of class and quality. . 

Sidewalk signs where they are allowed by city ordi- 
nance are good. . 

Billboards are used too often in cases where they do 
little if any definite good, but they appeal to the vanity 
of the user, who likes to see his name in big print, con- 
sequently they are bound to be used. In spite of any- 
thing that may be said to the contrary, the fact remains 
that people have not yet been taught to ask for ice 
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Does an attractive package increase the 
sale of a retail product--? 


Emphatically, Yes! The constantly in- 
creasing number of Ice Cream Manu- 
facturers who use Menasha special de- 
signed cartons indicates there is retail 


selling value in an attractive package. 


The Menasha “Imprint of Quality” on — 
the end flap of a carton is a guarantee 
of superiority—A superiority that is re- 
flected in increased sales to the consumer 


We are equipped to duplicate your three 
color carton designs on your Pails. 


MENASHA PRINTING & CARTON CO. 


eke ake ph Con- e erie aes 
way gZ. ¢ N 755 Hippodrome Bldg. 
NEW YORK, 200Fifth AEN CY MESBEIN EL Annex 
Avenue KANSAS CITY, 
LOS ANGELES, 207 Scarritt Arcade 
421 1.W. Hellman Bldg. Bldg. 
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ream by brand and ice cream is seldom asked for by 
rand. The best place for advertising display is out- 
ide the store, in the windows and on walls and coun- 
ers. Here the display of your signs informs the public 
hat your cream is on sale and, prompted by the repu- 
ation for quality you have created, people feel free to 
archase because they are on the spot and it is con- 
venient for them to do so. 
To jog their memory outside the store and cause 
them to go from store to store seeking your goods and 
refusing all others is quite a different matter. That is 
vhy direct mailing lists should be built up in sections 
md neighborhoods where you are prepared to supply 
21e demand and where your co-ordinated advertising 
ompletes the circle and through comet of expres- 
ion rounds out the sale. 
Before closing I want to touch on two or three other 
oints that are important. First, quality of product. 
hat is your best advertisement. Neither I nor any 
ether advertising man ean offer you anything better, 
and it is a fact that no advertising, no matter how 
lever, can continue year after year ‘to sell an inferior 
roduct. Advertising will bring people to a trade but 
f will not hold them if the product does not satisfy 
md please them. No one ean afford the drain of con- 
inually advertising to a new audience. If your adver- 
ising is to be financially profitable your product must 
old the trade you gain and make new friends in the 
areain. 
Another point is that of giving your business a per- 
onality, for there is personality in business just as there 
is in the individual. A man without personality is hand- 
gapped and a business without personality is hampered 
on growth because it takes people longer to hear of it 
and is less deserving of public interest. 
- Last and most important of all—get the confidence 
nd respect of your community. Never break that con- 
dence through poor goods, sly dealing, or unfair meth- 
ods, and don’t quarrel among yourselves. 
Good clean competition based on the right ules of 
usiness and friendship will make business ‘for all con- 
erned because in reaching out for more business, you 
utomatically create new business from the public far 
‘In excess of the old business you take’ from a competitor. 
_ “Knifing’’ competition, on the other hand, causes 
‘you to give your property to the dealer, necessitates 
dvertising expenditure beyond the bounds of gsood 
‘Sense, and makes you easy prey for anv one who cares 
t pps the one against the other to the detriment of 
both. 
% You on the Coast have fewer heritages in the way 
of. old time methods, old plants, and old prejudices. 


- 


a business that is growing as rapidly as any good 
business in America. 

- Steer straight, have a plan and keep faith with the 
public by giving them a full measure of value and you 


cz) 


CORRECTION. 

’ - In the last issue of The Ice Cream Review, on page 
141, in News From Far and Near, we published a small 
Mem which read: ‘‘The Creamery Package Manufactur- 
me Co., of Chicago, Ill., will build a new factory and 
warehouse in St. Paul. The cost will be about $120,000.’ 


ee been received direct from the Creamery Pack- 
age Manufacturing Company that rate for this new 


u’re off to a fresh start and can build as you will | 


Mie wor, CEA M REV LEW 


Have Your Tubs 
This Protection? 


When your packers are dragged 
along over rough concrete floors—flung 
around as so much junk by the express 
companies, and given innumerable se- 
vere bumps when unloading from 
trucks,—what is there to protect the 
bottom against the ‘‘springing’’ this 
vicious abuse sooner or later must 
cause? 

The Roman Reinforcing Hoop Ice 
Cream Tub Protector is ample protec- 
tion. A substantial metal rim that 
needs no tools to apply except those 
illustrated. 

These Protecting Hoops have proved 
their worth wherever employed. They 
will do the same for you. 

Write for cireular and prices. 


The B. L. Roman Mfg. Co. 


608 Cherry Avenue, N. E. 
Canton, Ohio 
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General Offices: 


T HENCE R GR EA Mesie aana, 


Our Pledge 


That each lot of Standard Gelatine 
we ship you, will be of a uniform, 
high-grade quality. That this 
well-known characteristic will, at 
all times, be so dependable as to 
further enhanee your confidence 


in us. We regard this confidence 
too valuable a trade asset to 
jeopardize at any time. 


That we hold true to this pledge is 
best known by our many satisfied 


customers who order, ‘same as last.” 


Standard Gelatine Co. 


130 N. Wells Street CHICAGO 


Distributed by: 


The Creamery Package MfS Company 


Branches in All Principal Cities 


Prepared in Laboratories of 
North Star Chemical Works, Lawrence, Mass. 
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Dear Sir: 
suecess and want you to give me another and also esti- 
mate what it cost me, also what do you figure it costs 
a gallon where you use a brint freezer and have no 
hardening room and have to pack your cream with ice. 

Here is what I want, a formula for 10 per cent but- 
terfat and 12 per cent butterfat ice cream also. Hsti- 
mate cost for me. I want to use, sugar, flavor and gel- 
atine, evaporated milk, sweet butter, skimmilk powders. 

Lees 

Reply: I am glad to know that you have had good 
success in making ice cream this year. I am, according 
to your suggestions, giving you below in Table No. 1 
and Table No. 2 formulas for both a 10 per cent and 12 
per cent ice cream using the ingredients mentioned in 
your letter. 


7 


Table No. 1. 
10 Per Cent. Formula. 


Ingredients Fat Serum Solids Total Solids 
1270 lose Susareecn ee ereore Storie Be 11.40 
1.0 ibs. zel.c.and flavorJ.) hae ote 
16.0 lbs. 8% evap. milk.. 1.08 2.88 3.96 
10.6 lbs. 84% butter .... 8.904 eee 8.90 
8.4 lbs. skimmilk powder .... 1.98 7.98 
02. O0.4LDS. SWaler, ipa een hs Feuele ces 
£0 0-021Ds8. olen nee eens 9.984 10.86 32.99 


Table No. 2. 
12 Per Cent. Formula. 


Ingredients Fat Serum Solids Total Solids 
12. OV bss Suede eee Oe ae ie Par SA & 11.40 
1.0 Ibs.e cel. wand Sila ote ameeee Bs of .75 
16.0 lbs. evaporated milk. 1.08 2.88 3.96 
13.0 Ibs: 84% butter... 310.92 ete 10.92 
6.3 lbs. skimmilk powder .... aye th 5.97 
Flee lbs. walters cnet o Ne ere oS: 
LO0202 1 DS act steko tees 12.00 8.85 33.00 


You can very easily figure out the difference in the 
cost between these two formulas. . You will notice that 


T have been using your formula to a great. 


while you use more butter in the second formula you ~ 


use a little less skimmilk powder. You will probably 
find that there is very little difference in the cost of 
these two mixes. You will probably be able to secure a 
little higher overrun from formula No. 2 than No. 1 
which would compensate for a little higher cost. 

* %* * 


Dear Sir:—Am sorry to bother once more, will state 
fully just how I receive my cream. I get the 30 per 
cent emulsified cream, 10 gallon cans which weigh 84 
Ibs. I would rather cut out some of the milk as that will 
bring my weight down nearer to the 300 lb. batch. 


I pasteurize my batch and add the cream after I have ~ 


cooled it down. I did not think it necessary to pas- 
teurize it as it is emulsified cream, am I right? I would 
like to make my cream 10% or 10% per cent butterfat 
so I am in the clear and also I can add my fruits and 
nuts and still have the 10 per cent. 

I will furnish you another mix with not so much 


milk and will add my gelatine dry, and if you will be 


so kind to analyze and return to me and if I have added 
too much powdered milk or not enough please change 
it. Would like to make my batch so I can have enough 


butterfat that when I make fruit and nut cream I ean — 


add it and still have 10 per cent left. I use 1 quart 
berries to 10 gallons finished product or 1% Ibs. nuts 
to 10 gal finished product. 


TORE 


164 lbs. 3 per cent milk, 84 lbs. 30 per cent cream, 
36 lbs. sugar, 12 lbs. powder milk, 2.75 lbs. gelatine, 70 
lbs. extract or coloring, total 303.45, A. M. & Co. 

Reply: I have analyzed the formula which you state 
you are now using and you will find the analysis below 
in Table No. 1. 


Table No. 1. 
Ingredients Fat Serum Solids Total Solids 
mo2.0 Ibs. 3% milk ..... 4.92 1G 55 18.07 
84.0 lbs. 30% cream . 25.20 5.25 35.45 
SemLOs. SUPA... Ao SE Et ee 34.20 
12.0 lbs. skimmilk powder..... 11.40 11.40 
Mero ebos.. (eelatine....:...... hota 2.60 
.70 lbs. extract and color.... 10 
ee IOS: *Mix ...s%... 302L2 29.80 96.82 
OREGON G . fs c cus ose 10.04 9.93 32.28 
Table No. 2. 
Ingredients Fat Serum Solids Total Solids 
BreUmips. SUSAT 2.2.6 6s 5 aehenere 34.20 
o.o0lbs. gel. flav. & color .... cal en 2.05 
90.0 lbs. 30% cream 27.0 5.61 32.61 
mpoes0 of Milk ........ 4.69 ING Ae 18.20 
14.0 lbs. skimmilk powder HSS BK) 13.30 
SemeOm DS gMIX 9... es 31.69 32.42 101.06 
MROPeGOGM UC. = 5 a vis ous ose bie 40 10.56 10.80 33.68 


You will notice that your present mixture is a little 
low in butterfat and also in milk solids not fat. With 
this mix you could not add fruit or nuts and make an 
ice cream complying with the Kansas state laws. I am 
suggesting in Table No. 2 how you could improve this 
mix and have it not only comply with the state laws 
but have it contain enough butterfat and serum solids 
so that you could add fruit or nuts and still have it 
test according to your standards. 

I believe that if you will use the mix as indicated 
in Table No. 2 you will have no difficulty in securing 
a satisfactory result. 

* % 

Dear Sir:—Your courtesy is herein acknowledged 
and we wish to extend our thanks for your valuable 
assistance thus far and beg to ask you one or two more 
questions in connection witn which we are returning 
our original inquiry sheet. 

The first item on this sheet is 40 per cent cream 
which you claim to have a total solids of 45.34 and milk 
solids of 8.90. Now shouldn’t the butterfat and milk 
solids make the total solids? This being true, the total 
solids would be 40.00 plus 8.90 or 48.90. Against your 
figures of 45.34 or a difference of 3.56. 

Again shouldn’t the milk solids and water balance 
the total skimmilk? In the example referred to you 
show milk solids to be 8.90 and water 54.66 making a 
total of 63.56 against a total skimmilk of 60.00 or a 
difference of 3.56. 

Against the second item ‘‘sweet milk’? you did not 
show the amount of water and total solids per gallon. 

If you will be so kind as to enlighten us on these 
points we assure you the same will be appreciated. 

De HS: 

Reply: The figures which I gave you are correct 
if you understand the calculations. In the first place, 
when you have a 40 per cent cream, 100 lbs. of cream 
will contain 40 lbs. butterfat and 60 lbs. skimmilk. In 
order to get the number of pounds of serum solids in 
100 lbs. of cream you multiply 60 by 8.9 per cent which 
gives 5.34 lbs. serum solids. 8.9 per cent is the figure 
tc use for calculating the percent of solids in skimmilk. 
You will also readily see if you add 5.34 and 54.66 you 
will get 60 which is the total weight of skimmilk in 100 
Ibs. of 40 per cent cream. Under the second item of 
sweet milk the calculations can be made in the same 
manner—subtracting 3.5 lbs. from 100 leaves 96.5 lbs. 


‘ 
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fat 


Serving the Trade Since 1909! 


epi 


The Original Paper Can 


Made with the famous ‘‘locked 
erimp’’ bottom construction. 

The correct container for filling from 
the freezer and hardening in the in- 
dividual package. 

Supply your dealers with ice cream 
in this attractive form. 


THE PURITY PAPER VESSELS CO. 


BALTIMORE, MARYLAND 
Also makers of “PAVESCO” Paper Milk Bottles. 


The “RICHMOND” 


~ LDAR 
. £CKING 
UBS 


New STANDARD PKG TUB (Va. CEDAR) 


Quality and Workmanship Count. In the “RICH- 
MOND” Tubs—we have both. Made of Se- 
lected Virginia White Cedar. Heavy galvanized 
iron hoops—thick staves and stout bottoms. 
Prices gladly given on all sizes. Historical Cata- 
log upon request. 


RICHMOND CEDAR WORKS 


RICHMOND, VA. 


WHEN WRITING TO ADVERTISERS 


T, A EO GER A MR EVE ye 


Dumore 


Pump 


HE Dumore Pump proves its value 

in recombining dairy products and 
making a perfect “homogenous mass of 
the ice cream mix. Eliminates ope- 
rator, mechanic, repair bills, motor and 
belt troubles, delays and possible acci- 
dents. Lasts a life time. 


Write for descriptive information 
and proof of Dumore superiority 


Elyria Enameled Products Company 


ELYRIA, OHIO 


Match these Covers 


niin 
NAY NW | 


NI 


IW i | HIN WA VAN 
stl \ dil il c | 


for Quality— 


GREY BABY “Grey Baby’’ 


‘Brown Bear’’ 


‘‘White Rose’’ 


ih { 
Ae. Three Styles of 
ee weg? tub covers, each 
= he designed for a 
| \\\ ) iN i Wy specific require- 
\\4 K iS we 


ment and tested 
to give maxi- 
mum service. 


Write us for prices 
and details 


ST. LOUIS AWNING & TENT CO. 


ST. LOUIS, MISSOURI 


skimmilk. Multiplying 96.5 by 8.9 per cent equals 8.58 
lbs. of solids in the 96.5 lbs. of skimmilk. If the serum 
sclids are to be figured on 100 lbs. of whole milk the 
percent should be 8.5 instead of 8.9. The total solids — 
of whole milk is 12 per cent, which figure you ean arrive 
at by adding 3.5 and 8.5. 


™% *% * 


- Dear Sir:—Please give me a formula for commercial 
ice cream of 8 per cent fat and about 34 per cent solids 
for using skim powdered milk, sweet butter, gelatine — 
and sugar per 100 pallons. Also formula for using as 
much 3%, per cent milk and powder, butter and other 
ingredients per 100 gallons. 


Reply: Replying to your inquiry forwarded from 
Milwaukee, Wis., I am glad to suggest to you below 
in. Tables No. 1 and No. 2 two formulas as requested. 


Table No. 1. 


Ingredients Fat Serum Solids Total Solids 
L220 LDS: ASU cop wove ens ste te Pe Ales: 11.40 
1.0 lbs. gelatin and vanilla 
(12. "02. {2elatine,) ee meee ch nome Ph he 
9.53 lbs. butter 84%.... 8.005 Perio, 8.00 


14.60 lbs. skimmilk powder..... 13.85 13.85 
62.87 lbs. water af A eae 5 


100501 bss mix een eee iene 8.005 13.85 34.00 


For 100 gal. ice cream mix would be five times 100 lbs. mix, 
or, 60 lbs, sugar, 5 lbs. gelatine and vanilla, 47.6 lbs, but- 
ter, 73.0 lbs. powder, 314.4 lbs. water. 


Table No. 2. 


Ingredients Fat Serum Solids Total Solids — 
12°00 Tbs? Susana eee bf dees 5 ORE 11.40 
1.0 lbs. gelatine & vanilla .... ee 2 ote 
7.0 lbs. skimmilk powder .... 6.65 6.65 
73.5 Ibs. 344% milk sees 2-06 6.32 8.88 
(Ray Who MeuARee fo obo o 5.46 ase - 5.46 
£0 0008 DS; ni xeen eee ater 129% 33.14 


You will notice that in Table No. 2 I have suggested 
a formula containing only 33 per cent solids instead 
of 34 per cent as you requested. I believe you will 
find that a total solids of 33 per cent is sufficiently oe 
for a satisfactory ice cream. 


Dear Sir:—Will you kindly give us a formula for 
a one hundred pound mix in which we use sweet butter, 
milk powder, sugar, gelatine and ice cream powder. 
We desire the finished product to test twelve per cent 
butterfat. : 


Reply: I am glad to give you below in Table No. 1 
a suggestion for 100 lbs. of ice cream mix containing” 
12 per cent butterfat and 33.5 per cent total solids. 


Table No. 1. 


Ingredients Fat Serum Solids Total Solids 
22.0" 1DSeSUsan a. Lace ee a etek es 11.40 
1.0 lb. gel., ice cream pow. Fa ai ma) 
14 3 1 bs. 84% sweet butter12. 01 5... 204. 


9:8 (bse skimmilke owe eer 9.34 9.34 
62. 9etbssewalter a. 2 aoa Sete Paes 


10002. DS seer xs. oe ares nemee te 12.01 9.34 33.50 


I trust that this information will be of help to you 
and I should like to have a letter from you stating what 
results you have obtained after using this fornmrula. 


% 


Dear Sir:—In answer to your letter referring to 
ours regarding a good ice cream mix for points in this 
state, our state standard calls for 12 per cent butterfat, 
same having been changed from 14 per cent just this 
last session of the legislature. We want to use as little 
as is necessary of 8 per cent condensed milk, containing 
about 30 per cent of total solids. We do not like to use 
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any more than is absolutely necessary to bring our 
standard to 38 per cent in our completed mix, for we 
find it fiavors our cream to use too much of this con- 
densed. We have been using a formula of 192 lbs. of 45 
per cent cream and 289 lbs. skim, 126 lbs. of sugar and 
4% lbs. of gelatine. We also tried whole milk evap- 
erated down to the desired consistency, but find this 
had a more or less burnt taste. 


We would greatly appreciate a formula from you 
giving us a 12.16 per cent butterfat and 38 per cent 
tctal solids, using about 120 to 126 lbs. of sugar. 

FH. Cri ae Coz 

Reply: I have your letter with further explanation 
as to just what you desire in the way of a suggestion 
for your ice cream mix. I am giving you below in 
Tables No. 1, 2 and 3 suggestions as to how such mixes 


ean be made. 
Table No. 1. 


Ingredients Fat Serum Solids Total Solids 
mee OelbSs) SUZAT 6.2 ss. os ete he Cte A DAY 
a5 ibs: gelatine. ........ sfohn ake Jae nte 4.27 
400.0 lbs. 8% evap. milk. 32.00 88.00 120.00 
900.0 lbs. 45% cream.... 90.00 9.81 99.81 
erosdetbs. skimmilk ...-.. reteset 24.02 24.02 
moO 1lbSs Mix’ .....,-.+..122-00 121.84 367.81 
EPeT GO tilt a shells sare: 3.5 12.2.0 12.18 36.78 

Table No. 2. 

Ingredients Fat Serum Solids Total Solids 
MemerorO), IOS, SUPAr 2.5. 2c lees bara 133.00 
beor lbs. Selatine@’s... 00 2's ...)s Se aoe 4.50 
200.0 lbs. 8% evap. milk 16.00 44.00 60.00 
235.0 lbs. 45% cream.. 105.75 11.50 117.25 
me Ov0elbs. SkImMMiILk: 5... < «0. 5. 37.38 37.38 
000.0 Ibs. mix ....... 12D 92.88 352.13 
Berccenta. ss. <%= « ee yy al rs 9.288 35.21 

Table No. 3. 

Ingredients Fat Serum Solids Total Solids 
mecrOrlbs. sugar ..%. .%. Pere Se Becarare 133.00 
5.0 Ibs. gelatine ..... ae Beene 4.50 
400.0 Ibs. evap. milk .. 32.00 88.00 120.00 
200.0 lbs. 45% cream .. 90.00 9.79 99.79 
PocOmLbS. SKIMMITK wo tee wel 22.70 22.70 
SPOOF OOe TDS. MIX 3.0). 05s 3s 122.00 120.49 379.99 
HET eC Gay wicrotete ois eres a, 21.04 31299 


You will notice in Table No. 1 that in order to get 
above 37 per cent total solids using 126 lbs. sugar it 
would be necessary to use 40 per cent evaporated milk 
or 400 Ibs. in 1,000 lbs. I readily agree with you that 
that would be too much evaporated milk and it would 
impart a flavor to your product. 

In Table No. 2 I am suggesting a formula which I 
believe would be entirely satisfactory. By increasing 
the amount of sugar to 14 per cent the evaporated milk 
ean be reduced to 200 lbs. This will produce a mix 
with 37 per cent total solids which in my opinion is 
plenty of solids for a 10 per cent ice cream. Should 
you desire a mix with 35 per cent total solids as you 
suggest, Table No. 3 will give you an idea of such a 
formula. You will again notice that in this case you 
would need 400 lbs. of evaporated milk. 

% x % 


Dear Sir:—I would thank you to analyze our mix, 
Which is as follows: 160 lbs. 3 per cent milk, 60 lbs. 
Sweetened condensed, 43 Ibs. 84 per cent sweet butter, 
12 Ibs. sugar, 9 oz. gelatine, 9 oz. vegetable gum. 

Recently we received a barrel of the condensed that 
Was considerably thicker than usual, from this we have 
had two complaints, one being that it was very hard 
to keep the cream frozen, second that the cream tasted 
sandy. It seemed to have some of the undissolved par- 
ticles that a person finds in the condensed. In making 


Hire CEGGREAM REVIEW 


A Good Way To 


Economize 


For a reasonable expenditure per can we give 
them a new lease on life that in many cases 
doubles the usual length of service. 


Then, too, dented cans are expensive to use, 
especially if you buy ‘‘by the can,’’ you don’t 
get the full measure you pay for. 


Why continue to deceive yourself when an 
economical remedy is possible thru ‘‘Manito- 
woc”’ Rebuilding and Retinning Service. Sat- 
isfaction Guaranteed. 


Let us tell you more about our service 
and some of the many customers who use it. 


Manitowoc Plating Works 


Mfrs. ‘‘Wacho’’ Can Straightening Machine 
Electro Platers, Tin Platers and Galvanizers 
Tinning a specialty. 


MANITOWOC WISCONSIN 


This machine will straighten cans in your factery— 
better than one a minute—by just stepping on a lever. 
No noise—No dirt. Our cireular tells al. about this 
machine. Send for one. 
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T Hike pe iCre eee A MORE Very 


Ranks Next in Demand 
To the Staples 


One Middlewestern ice cream manufacturer told 
our representative recently that previous to last 
season he had had very little call for maple. 


Then he began to use Mapleine and demand grew 
until now Mapleine Ice Cream is his best selling 
ice cream next to the staples. 


Mapleine 


Mapleine built up maple sales for 
this manufacturer and will do the 
same for you because it gives fla- 
vor that is a perfect maple. Cus- 
tomers like it. 


And because 16c to 20c flavors 
10 gallons Mapieine Ice Cream you 
will find it a profitable combining 
flavor in Neapolitan Bricks. 


$3 brings a quart bottle for trial. 


Crescent Manufacturing Co. 
SEATTLE WASHINGTON 


Planning 
The New Factory 


If you contemplate the erection of 
a new factory or an extension to 
your present one, it will be to your 
advantage to investigate our service. 


We lay out a factory on the basis 
of what, how and how much it will 
produce, and then design the build- 
ing and the proper arrangement of 
modern labor saving devices for the 
ereatest production efficiency. 


Our experience assures you a 
serviceable building, economically 
constructed and attractive as an ad- 
vertising asset. 

You assume no obligation in dis- 
cussing your problems with us. 


HATTON HOLMES & ANTHONY 


Engineers and Architects. 


Masonic Temple Cedar Rapids, Iowa 


our mix, we mix accordingly, we put the milk in a batch 
mixer, which we heat to 145 degrees, and as this is heat- 
ing we add the butter and sugar, with the vegetable 
eum mixed in it. After it has reached 145, we cool 
down to 120 degrees add the gelatin, which has been 
dissolved in hot water, after being mixed through we 
put through a No. 0 Viscolizer and over a Chilly King 
cooler, then place in a cooler for about 24 to 48 hours, 
then freeze in a Perfection freezer with 10 degree brine. 
Kindly advise what would cause the above two com- 
plaints, and also if you would suggest a different mix 
than that we are using. H. F. M. 

Reply: I have your letter with a request to analyze 
your ice cream mix. You will find a complete analysis 
of your mix given below in Table No. 1. 


Table No. 1. 


Ingredients Fat Serum Solids Total Solids 
160.0 lbs. 3% milk ...... 4.80 13.0 17.80 
60.0 lbs. sweet cond. milk ..... 16.2 40.20 
43.0 lbs. 84% butter..:. 36.12 shee 36.12 
12.0 5LDSeSULaT eae ee Seabee ae 11.40 
1.2 lbs. gelatine & gum ..... sees g trey |! 
2 O22 1D, 5. eee eee 40.92 29.2 106.66 
Percent, © curser oe 14.8 10.5 38.6 
Per centssueatin rere 13.0 plus 


From the discussion given in your letter it appears 
that the reason your ice cream tastes sandy at times 
was because your mix contained too high a percentage 
of skimmilk solids. This sandy condition is not usually 
apparent immediately after the ice cream is frozen but 
begins to become apparent after storage in the harden- 
ing room for a number of days. It is due to the recrys- 
talization of the milk sugar in the sweetened condensed 
milk. If you find.that certain lots of condensed milk 
are considerably thicker than usual I would use a small- 
er quantity of this condensed milk. 

You could very easily reduce the amount of sweet- 
ened condensed milk to 40 lbs. and still have plenty of 
solids in your ice cream due to the apparent large quan- 
tity of butterfat. If you do this I am sure you will 
have no more trouble with sandy ice cream. 

* %* * 

Dear Sir: Having read your comments in The Ice 
Cream Review, giving your different views and analyses 
of the different mixes of ice cream batches, I am taking 
the liberty of addressing you a few lines in regard to 
ice cream mixes. 

We are making a little ice cream, and wish to make 
more, but owing to our ice cream not being the way it 
should be we are not pushing the sales. 


In making our mix ready we use the following ma- 
terial for ten gallons; finished cream, using the old 
style tub and can method of freezing, 47 lbs. 12 per cent 
cream, 2 lbs. skim milk powder, 6 lbs. sugar, 9 oz. Fairy 
powder, 2 oz. vanilla. The sugar and powder we mix 
and put in the above mix and let stand for one hour be- 
fore freezing. Sometimes we include in mix one ounce 
Washburn’s ice cream improver. 


We have a Sharples emulsifier and use the following 
to make 20 per cent cream: 62 lbs. butter, 174 lbs. water, 
20 lbs. skimmilk powder. This we let stand 48 hours 
before using. When we make our mix from the above 
we reduce the cream to 12 per cent. Now in freezing 
the emulsified cream and using the formula as stated 
above, we do not get a nice, smooth cream. It is coarse 
and rough-like. Can you tell us the trouble and also 
give us a formula for freezing our cream? It usually 
takes from 20 to 40 minutes to freeze a batch. L. D.C. 


Reply: Your formula or mix is all right in butterfat 
but is low in solids. I suggest that you inerease your 
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sugar content one pound and increase the skimmilk pow- 
der by two pounds. 


I do not know just what material your ‘‘Fairy pow- 
der’’ is, but I suggest that if you continue to have the 
trouble with icy and coarse ice cream that you sub- 
stitute four or five ounces of a good, high grade gela- 
tine in place of the Fairy powder and ifen make up your 
mix so that you can age it forty-eight hours before freez- 
ing. 

I do not see why you should need twenty or forty 
minutes to freeze a batch in your ice cream freezer for 
you ean easily regulate the temperature of your brine 
in your freezer by using more salt so that it will freeze 
faster. It ought not to take longer than twelve to fifteen 
minutes to freeze a batch satisfactorily. I also suggest 
that you keep track of the yield as you stated that your 
eream had a rough and coarse-like appearance. It is 
possible that you are whipping it too much and get too 
high an overrun. After trying out some of these sug- 
_gestions I shall be very glad to have you write again and 
explain some more of your difficulties in detail and I 
shall be glad to assist you further. 


* * * 


Dear Sir: Will you kindly analyze and criticize the 
following mix: 90 gallons whole milk, not less than 4 
per cent butterfat; 90 lbs. skimmilk powder, 60 Ibs. 
sweet creamery butter, 100 lbs. sugar, 6.4 lbs. gelatine. 
If this mix won’t come up to the standard of our state 
laws, will you kindly figure out one for me? B.G@28: 


Reply: You will find a complete analysis of your 
mix given below in Table No. 1. You will notice that 
the butterfat figures less than 8 per cent, but your serum 
solids are very high. I also notice that you are using 
less than 10 per cent sugar, which in my opinion does 
not make the product sweet enough. I am suggesting 
in Table No. 2 a 1,000 lb. mix with 10 per cent butterfat, 
using a little less milk serum solids. I should lke to 
have you try this out and let me know what results 
you get. 

Table No. 1. 
Ingredients 


Fat Serum Solids Total Solids 

90 gal. or 
Bemtmips..4% milk.,.......... 30.9 65.90 96.7 
90 ibs. skimmilk powder..... st 2 85.50 85.5 
pumlps. 84%. butter .......25 6.6 50.4 Re tipeee 50.4 
DEMME SsSULAT osha sc. cee ce 6 Aer ab oie 95.0 
Peps SelAtinG 2 36. cen eee See eee 6.08 
OURS TWN Gg A nae ols Ae $423 15 4 ae mss orOS 

ReeRMIC OT Cae stk eicteces ove due) oe 7.9 14.7 32.5 


Per cent sugar, 9.75. 


Table No. 2. 


Ingredients Fat Serum Solids Total Solids 
emIDS SULAT we oe oe rare ae & 114.0 
MUS COLALITN@® = 5.4.04. les Ma Set 5.4 
70 lbs. skimmilk powder.... .... 66.5 66.5 
Boptbs.. 84% butter... 05.5. 71.40 Pata Relea: 
museips, 4% milk ........... 28.76 62.0 90.76 
MIRC M Sts. eo sec c x8 oo fe 100.16 128.5 348.06 


Dear Sir: I wish you would analyze the following * 


mixes for me: 


No. 1—130 lbs. 80 per cent butter, 200 lbs. Ace brand 
sweetened condensed, 205 lbs. sugar, 7 lbs. gelatine, 850 
Ibs. 3.5 per cent milk. ) | 

. No. 2-50 lbs. 40 per cent cream, 145 lbs. 80 per cent 
butter, 1105 lbs. 3.8 per cent milk, 250 lbs. 8 per cent 
condensed milk, Ace brand; 260 lbs. sugar, 9 lbs. gela- 
tine. 

No. 3—170 lbs. 80 per eent butter, 250 Ibs. 8 per cent 


ICE CREAM 
PACKAGES of 
DISTINCTION 


MANUFACTURED 
BY “Easy Closing’’ 


Ferguson-Lander Mfg.Co. 
1733-1737 W. Austin Avenue 
CHICAGO 


PAILS in Three Styles 
SENATE — EASY CLOSING 


JACK FROST 
Tape and wire handles 


BRICK BOXES 


in all styles 


Plain or Paraffined 
This 


p-CHLGAG Om 
CAN LINER 


has many features you should 
investigate 
Send for samples and prices 


‘Simplicity 


is a most essential requirement in 
a successful refrigerating system 
for Dairy Manufacturing plants. 


Here is simplicity— 


York 


Refrigerating 
Equipment 


is ina-class 
by itself for 
simplicity. 


Let us show 
you why. 
Write 


WESTERLIN & CAMPBELL CO. 
CHICAGO, ILLINOIS 


J. G. HAMMERSCHLAG, Wisconsin Manager 
1016 Majestic Building Milwaukee, Wisconsin 
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TAG HOOKS 
Save Dollars 


Why use expensive, untidy, time-losing 
strings or wires while tagging your tubs 


or pails of ice cream? 


SNAP ’EM ON 


and use our rust-proof tag hooks. 


SAVE TIME—Figure the cost of strings or 


wires. Then think of 
the value of a man’s 
time while tying the 
tags on your tubs. 


CAN’T RUST 


Our new type of hooks 
are made of SPECIAL 
SPRING BRASS. They 
sell at $1.95 per hundred, 
including staples. Besides 
a 10 per. cent discount in 
lots of a thousand or more. 
Samples on request. 


DALY BROS. 


SCHENECTADY 


Soon 
then 


my 


een TUE tire 


Pays for Itself— 
PAYS PROFITS 


The MOJONNIER MILK TESTER is now an es- 


sential in all ice cream plants. 


With it you can standardize your mix accurately 
—sold direct or through your jobber. 
Write for Illustrated Booklet No, 14. 


Mejonnior Br0s.Co, 


MILK ENGINEERS 
39 W. Jackson Boul. 


Chicago 


Sales Branches: New York, 17 E. 42nd St., Room 929, Atlanta, 301 Bedford Place 


St. Louis, 4931 Margaretta Ave., Seattle, 600A Central Bldg. 


Columbus, Ohio, 123 E. Frambes Street 
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Ace brand condensed sweetened, 1020 lbs. 3.5 per cent 
milk, 260 lbs. sugar, 11 lbs. gelatine. 

I wish you would send me your figures for at least 
one of these batches. K. Lo 

Reply: Replying to your letter of recent date re- 
questing that your ice cream mixes be analyzed, I am 
giving you below in Tables No. 1, 2 and 8, calculations 
showing the proportions of the ingredients i in your mix: 


hg apenas acini 


Table No. 1. 

Ingredients Fat Serum Solids Total Solids” 
A30 lbs. DUttEE; 8 0\Yanmnre aerate 104.0 yee 104.00 } 
200 lbs. sweet condensed.... ..... 54.0 134.00 

0:5 LDS: ISULAT =. tear cee ee ae Sone Opes 4 
T lbs celatine: 44 ee eeeee ec ae shes 6.65 f 
25 OulbS.. 4500 kere ence Bost 73.0 102.75 7 
1392 Ibs. 133.75 127.0 542.15 
Per cent’ <5. hse eae eee 9.6 9.1 38.9 q 
Per cent sugar, 20.4. z 
Table No. 2. é 

Ingredients Fat Serum Solids Total Solids — 

50 lbs. 40 % creams. ae eee 20.00 2.70 aie 
145 Ibs. 80% = butter 2 eee 135.00 ee Ged ESb0e 
1205. 1bse 3. 8ee. Wilke eee 41.99 94.61 136.6 7 
250 Ibs. 8% cond. mili 20.00 45.00 65.0 a 

9 Ibs. Selatinies pani ere sec orea 8.55 a 
26.0i0DS. SUBAT. oF). Gel ie deeerene of 247.0 , 
TS1LG DSS *S-ccocwes saat soma 216.99 152.31 614.85 

Per cent... ccna 11.9 8.3 33.8 


Per cent sugar, 14.0. 
Table No. 3. 


Ingredients Fat Serum Solids Total Solids : 
170 -lbs: 8.0% bitters. eee 136.0 PIae ec, 136.00 
250 Ibs. sweet CONnGAas ee Rika 67.50 167.50 
10206 lbs. 3.5% milk . SDed 87.58 123.28 
260 1bSsSUcaT =. cect eeeene saat eid 247.00 
11- Ibs. selatine*: piven a: 10.45 = 
if1D ibs... -2. <6 eee ee 3s LL 155.08 684.23 
Per. ¢ent).¢7) pate be ee 10.0 9.06 39.9 . 


Per cent sugar, 21.04. 


You will notice that in Table No. 1 as well as in Table 
No. 3 your mix figures out extra high in sugar.: This is 
probably due to the fact that you are using sweetened 
condensed milk and did not figure the amount of sugar 
added in this way. The sweetened condensed milk con- 
tains 40 per cent sugar, which would in Table No. 1 
(where you have used 200 lbs.) amount to 80 Ibs. of 
sugar. You will see that you could materially decrease 
the amount of sugar to be used and still have about the 
right amount. 

Table No. 2 shows about the results that the right 
kind of a mix should contain—about 34 per cent total 
solids and 14 per cent sugar. Both of the mixes repre- 
sented in Table No. 1 and No. 3 can be made quite satis- 
factory if you will cut down on the amount of sugar. 
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ARMSTRONG CORK AND INSULATION COMPANY 
OPEN MILWAUKEE OFFICE. 


The Armstrong Cork and Insulation Company, of 
Pittsburgh, Pa., has opened a new office in Milwaukee 
at 1011 Majestic building. This office was opened to 
give better service to the Wisconsin and upper peninsu- 
Jar territory and will be in charge of Mr. Hugh Krampe. 

Mr. Krampe has been with the Armstrong Cork and 
Tnsulation Company for the past ten years. He has had 
a great deal of experience in the sales engineer and in 
various insulation work. Anyone interested in refrig- 
eration can communicate by addressing him in care of 
the Armstrong Cork and Insulation Company, 1011 Ma- 
3estice building, ‘Milwaukee, Wis. 


Pas eelLCEhaGOREAM REVIEW. 


INDIANA ICE CREAM MANUFACTURERS’ 
ANNUAL MEET. 


(Continued from page 75) 


Mr. Nance: I want to take issue against you on this 
six cents a gallon proposition. Ordinary good modern 
containers would cost at least one cent each. I do not 
figure where you get that in the pints. It is my opinion 
that it would cost nearer twenty cents than six cents. 
From experience we find it runs nearer twenty cents. 

Answer: Your cost would be very much less when 
you fill with the packaging machine than with hand 
filing. That is, one of the big arguments in favor of 
the packaging machine. The amount uamed referred to 
quart containers. 

Mr. Holly: Mr. Mojonnier, in this section of the 
country—-the central west and the north—how does the 
amount of brick sold now compare with five years ago? 

Answer: I would not have any exact data to answer 
that question. 

Mr. Holly: [s there a continual inerease? In the sec- 
tion through here, is there a general increase? 

Answer: I think that your output of brick ice cream 
in [-diana is probably lower than it is with us in Ih- 
nois. 

Mr. Fields: Mr. Mojonnier, how about the overrun— 
how does that hold up? 

Answer: There is no loss in the overrun, when using 
the packaging machine. 

Mr, Antrim, Indianapolis: Would there be a loss if 
you did not run the machine for some time? Suppose 
you would run 50 or 100 gallons, you would have a loss 
then, would you not? 

Answer: Not necessarily. The hopper is insulated 
and refrigerated. 

Mr. Reeves, Indianapolis: Would it be practical, if 
it were possible, that your brick machine could be placed 
on the floor beneath the ice cream freezer? 

Answer: There would be no difference in that re- 
spect. It would be only a little more convenient. 

Mr. Holly: Has there been the trouble this year 
that there has been in previous years, as far as your 
‘observation goes, as to grainy and sandy ice cream? 

Answer: I would say that there has been in certain 
sections of the country. 

Mr. Holly: In this section? 

Answer: Not so many reports have come to us. 

Mr. Holly: There are some here who are puzzled 
about grainy and sandy ice cream. Are you able to 
state to us how to avoid grainy or sandy ice cream? I 
know there are some men here who would like to hear 
‘what you have to say on this subject. 

Answer: I will be glad to tell you anything I may 
‘know about this subject. Manufacturers have come to 
us from many different parts of the country, who re- 
ported this trouble. Years ago there was apparently 
not very much definitely known about the subject, so 
we started some experiments in our own laboratory to 
arrive at the principles involved. The manufacturing 
conditions prevailing in some localities are responsble 
for producing sandy ice cream. There is more trolble 
in certain eastern sections than in ali the rest of the 
United States put together, because as most of you gen- 
tlemen know, they make ice cream high in milk solids 
not fat, and that is the condition under which you will 
eet sandy ice cream more than any other. Sandiness 
is caused primarily by only a few different factors, and 
most important of all is the composition of the mix itself. 
‘The sandiness is caused from an excess of milk sugar in 
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THEVICGEPGREAMTREKIEW 


Why Redwood should be used for 
Ice Cream Cabinets and 
Refrigerators 


Properties which make Redwood 
unrivalled for these purposes 


in, is the test of refrigerator worth. 

This is directly dependent on the 
insulating quality of the materials, from 
which it is made. After experimenting 
with many kinds of wood, leading manu- 
facturers of ice cream cabinets, refrigera- 
tors and cold storage plants have adopted 
Redwood for the following reasons: 


As to keep heat out and cold 


Redwood is a remarkable insulator 


The structure of Redwood is distinguished 
for the regularity in size and shape of :is 
sap cells, and for the uniformity of tex- 
ture they give. When the sap is dried out, 
these cells become air pockets—layer on 
layer of them—vwhich act as almost perfect 
insulators to heat. With a freezing tem- 
perature on one side of a Redwood board, 
the other side remains at room tempera- 
ture—-does not sweat. 


Redwood properly dried is 
‘still’ wood 


Properly dried Redwood does not warp, 
swell, or shrink. Redwood ‘“‘stays put’’-— 
joints tight—no bulging or leaking. 


Redwood does not rot 


Every fibre of Redwood is impregnated 
with a natural preservative which pre- 
vents decay from moisture. Acid and al- 
kali solutions, salts and oils do not de- 
stroy Redwood. Insects and worms do 
not attack Redwood. 


Redwood is easy to work and can 
be given any finish desired 


With true grain, soft, light in weight and 
unusually free from knots, splits and other 
blemishes, Redwood can be manufactured 
to any dimensions desired with a minimum 
of labor and a minimum of waste. Its uni- 
form cell structure provides excellent sur- 
faces for holding paint or varnish— 
enables Redwood to be given any finish de- 
sired. 


Write our Chicago office for Booklet 3 
“Redwood Manufactured Products.” 


2082 Br eoonta Building, Chicago 
New York City, N. Y. 


THE PACIFIC LUMBER CO. 


San Francisco, Calif. Los Angeles, Calif. 


Export Company 
A. F. THANE & CO. 
40 Rector Street 311 California Street 
New York City San Francisco 
The largest manufacturers and distributors of California Redwood 
Members of the California Redwood Association 


your mix, and that of course is obtained from your milk 
solids not fat. 

If you do not exceed a limit of 12 to 121% per cent 
of milk solids not fat, you are not liable to have any 
trouble with sandy ice cream. It would probably be 
best under certain conditions to remain under that per- — 
centage. Say ten per cent might be your limit in the 
winter months when the ice cream is moving more slow- 
ly, and in the summer you ean slightly exceed 12 per 
cent and never have any trouble with sandy ice cream. 
Another big factor is the length of time the ice cream 
is kept after it leaves the freezer. You might have cer- 
tain flavors that are moving rapidly, and you never hear 
of sandy ice cream in these flavors. Other flavors from 
the ‘same batch of mix that move slowly may develop 
sandiness. 

Of course the temperature of the hardening room 
and the temperature of the ice cream in the dealers’ cans 
all enter into the problem, but the two main outstanding 
factors of the whole case are first, the composition of 
your mix, and to give you an outside figure, where your 
ice cream is not kept for any length of time, about 12 
per cent, and in the winter time, or during any slow 
movement about 10 per cent milk solids not fat; the 
second important factor is the length of time that your 
ice cream is kept before it goes to the consumer. 


Mr. Edward, Marion, Ind.: The matter of solids has 
been beat into us here in the last three years up to 32 
and 35 per cent, and we have all been going to it, and 
I think we have made less money at it than ever before, 
and now you come along and tell us 12 per cent solids. 


Answer: I referred to milk solids, not fat only. Your 
reference is to total solids. You should be able to make 
a high quality of ice cream mix if yon keep your total 
solids within the limits which you named. The various 
constituents making up your total solids must be in the 
right proportion one to the other. For example, 9 per 
cent fat, 11.50 per cent milk solids not fat, 13 per cent 
sugar, .00 per cent water free gelatine, making 34 per 
cent total solids, makes a very fine quality of ice cream. 

Mr. Edward: I have just heard recently about a 
process of making ice cream githout gelatine. Have you 
found out anything about that? 


Answer: I think that is being tried out. It has 
been demonstrated by so many years of actual experi- 
ence that the use of gelatine is helpful in the making 
of ice cream. It prevents water crystals from becoming 
large, and thus it helps to produce a smooth ice cream. 
That is the main function of the gelatine. I would not 
recommend that you try to get along without gelatine 
at the present stage of our knowledge of this problem: 
Possibly this may be done at some future time. * # 
Then followed discussions on general matters as fol- 
OWS: 

By Mr. Holly: There are several important things 
which might be profitably discussed this afternoon, and 
inasmuch as the only address on the program is the one — 
just given, this opportunity is now open to you. 

We have talked about the State Fair of Indiana, and 
the oppor tunity which it offers to the ice cream men, as 
well as others in the dairy industry to profitably adver- 
tise their wares. In the state of Illinois last year, I am 
told—that is this year—that an expenditure of $2,500 
was made by the ice cream men in Illinois. Ice cream 
was manufactured there. The opinion of two or three 
men I have talked to from Illinois was that it was a de- 
cidedly fine advertising medium. 

Mr. Henry Schlosser have you anything to say on 


Me aire of advertising dairy produets at our State 
‘alr’ : 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


Niet COLOR L AMO REVIEW 


Mr. Schlosser: What I think the manufacturer of 
dairy products should do is to go before the State Board 
of Agriculture and tell them that we want a suitable 
building equipped for housing dairy exhibits, and that 
we are going to advertise dairy products at our own 
State Fair. 

Purdue has made a number of efforts to have dairy 
products exhibited, but there has never been any exhi- 
bition as far as the state was concerned. I think we 
should have proper arrangements made with the Board 
and put under State management. 

Mr. Holly: Won’t somebody else express an opinion 
about having ice cream advertised at the State Fair? 

Mr. Antrim, Furnas Ice Cream Co.: Why could not 
that be taken up and worked out through Purdue? They 
have an exhibit there anyway. It seems to me that 
would be the thing to think about. 

Mr. Reeves: I do not believe Purdue could do any- 
thing with it with the present equipment they have. 

Mr. Miller: I do not think the Purdue building is 
located in the right place and does not draw the right 
crowd in there. The new brick agricultural building is 
not very suitable, I do not believe. What we need is a 
suitable building. I do not see where we could make 
any headway in the present buildings. 

Mr. Fields: The time is now to do something if we 
are ever going to. They are planning new buildings, 
and if we go before the board at the present time, and 
tell them that we want the right kind of a building, I 
think we ean get it, but if we wait, it will be too late. 
If we ever want to do anything in the state of Indiana 
along this line, we should do it now. 

Mr. Holly: The Agricultural Board, as you probably 
all know, are waiting to complete plans whereby at least 
one and possibly two new buildings will be erected on 
the State Fair grounds. Provision would probably be 
made for this organization in case they see fit to take ad- 
vantage of it whereby a suitable building would be pro- 
vided for an exhibit of dairy products. As the grounds 
are at present, it seems to be the general opinion that 
no satisfactory display could be made. The Agricul- 
tural Board of Indiana, I am safe in saying, would be 
_favorably disposed to entertaining such a proposition 
from this organization in case you see fit to make it. 

Mr. Klepper: Do I understand this would cost in 
the neighborhood of $2,500? 

Mr. Holly: I stated that the state of Illinois spent 
about that much. 

Mr. Klepper: Then there would be a cost to this or- 
ganization if this would go through? 

Mr. Holly: That would depend on what kind of an 
exhibit you wished to put in. 

Mr. Klepper: My personal opinion is that it should 
be put through Purdue. The territory around Indian- 
apolis would be benefitted by it, but the people from the 
northern part of the state do not know that there is a 
State Fair down here. If it could be worked through 
Purdue, I think it would be the proper way. 

Mr. Stucky: I move that we request Purdue Univer- 
sity to get a desirable building to make a display and 
ask them to handle this ice cream proposition for us. 

Mr. Holly: In other words, turn the responsibility 
of advertising ice cream for the state over to Purdue 
University ? 

Mr. Stucky: Yes—that is, with our co-operation. 

Motion made by Mr. Stucky and seconded by Mr. 
Kdepper that we request Purdue University to get a 
desirable building for the display of ice cream. 

Chair: I wonder if it would not be better to include 
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Built for the 
Freezer Room 


Air tight, water tight, 
steam tight, sensitive work- 
ing parts entirely enclosed. 
Ruggedly built to withstand 
hard usage in the freezer 
room. 


Mojonnier 


Ice Cream 


Overrun Tester 


accurate and instantaneous 
method of testing the over- 
run while the ice cream is 
still in the freezer, enabling 
the operator to control his 


output. 

Sold direct or through your 
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Write for illustrated circu- 
lar. 


Process and 
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work and service. 
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FHEVAGE MORE AM SREVTEW 


Brick Costs 
Reduced! 


Roge Automatic 


Ice Cream Brick Maker 


Eliminates all hand work—in most 
cases 6 to 8 operations. 


Neapolitan Bricks with perfect flavor 
divisions made in a single operation. 


Bricks that are sanitary—direct from 
freezer to table—and never touched 
by hands. 


Then, too, perfect individuals for par- 
ties, banquets, theatres, ball games, 
etc., can only be made at low costs 
with xerS AUTOMATIC 

the j BRICK MAKER 


Price $1,500 


(Including Motor—f. o. b. Detroit) 


John W. Ladd Company 
Preset 


Distributors 
Specialties’’ 
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DETROIT CLEVELAND 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


in that motion ‘‘dairy products’? instead of ice cream? 


Moved that the words ‘‘ice cream’’ be changed to 
‘dairy products.’’ 

Mr. Risch, Vincennes, Ind.: The object of this disue 
cussion, aS I understand it, is to produce more sales of ' 
dairy products. This last October in Vincennes we had 
what we called a ‘‘fall festival.’’ It was erowded every ~ 
night. We had a booth in that festival for milk, ice 
eream and butter (here Mr. Risch spoke of the demon- ~ 
stration made with papier mache figures, manufactured 
by a firm in Canton, Ohio). What we want to do is to ~ 
reach the children, and not the old people. We had that — 
machine running around for four men hitting the 
striker, with the milk man hitting the striker, rmging — 
the bell and making it go the highest. The children all 
stopped and looked at that. .The booth was crowded all ~ 
the time—day and night. 


Advertise with something that is moving. Show — 
what milk does. A-booth out there at the Fair Grounds 
twice as large as the stage would probably cost $1,500 
with moving devices, showing the value of milk prod- 
ucts. Get these little moving pietures and put in the © 
windows. We want to start with the children, and that — 
is the reason I am so much in favor of his Fair Ground — 
exhibition. ; 


Mr. Holly: There was a meeting at the agricultural 
office in the State House last Tuesday morning, attended — 
by Governor McCray, Mayor Jewett, one or two Indian- — 
apols. bankers and Farm Federation representatives, — 
five or six railroad men, one or two interurban officials, — 
and manufacturers of dairy products—about thirty or 
thirty-five in all, to entertain Mr. Van Norman, presi- 
dent of the National Dairy Show, and Mr. Skinner, its — 
manager. This meeting was called in a very few hours. © 


At Chicago a week ago last Thursday, a formal inyi- — 
tation from the Agricultural Board of Indiana was pre- 
sented to the executive board of the National Dairy As- 
sociation to hold the show in Indianapolis at the State 
Fair Grounds. As a member of our organization, I en- — 
couraged this. There has been a considerable amount of 
enthusiasm worked up in a very short time toward hay- 
ing the National Dairy Show come down here. The 
opinion of several men is that it is a foregone conelu- 
sion that this may go to St. Paul, Minnesota, or maybe 
Chicago. It sas not been officially announced as to 
where it will go for 1922. The opinion of all with whom 
I have talked is that it would be a wonderful thing for 
the general dairy industry to have the National Dairy 
Show come to Indianapolis. It is aitended by from — 
50,000 to 100,000 people from all the states in the Union. 
There are over 1,000 of the finest dairy cattle exhibited 
and dairy machinery is also shown there. There is also 
an educational exhibit. All of the up-to-date machinery 
is seen there. It is the meeting place of practically all 
national organizations who have anything to do with the ~ 
general dairy business. It would not only be an Indian- 
apolis fair—it would be an Indiana fair. State-wide sup-— 
port must necessarily be guaranteed, according to the 
fair officials, before they consent to go to any place. 
There will have been accumulated by tomorrow night a — 
considerable amount of evidence which will indicate that — 
Indiana is behind this proposition. 
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It is too late now for any concerted action for next 
year, but it is my opinion that this may come here in 
the year 1922 or 1923. Certainly the work that has been 
done so far cannot be lost. I speak of this to solicit your 
co-operation in any method that might occur to you. 
Now, you can put in a stroke in this or that way, as you 
stand in your own peculiar relation to this show, if you 
want this show to come to Indiana at some future date. 


Pree GREAM REVIEW . 
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Tf the National Dairy Show does not come here next 
year, there is a good chance, as far as we. can super- 
ficially judge, of it coming a year later. 

Indianapolis is particularly well fitted for that sort 
of ashow. The Agricultural Board is enthusiastic about 
it coming. They have charge of the State Fair grounds, 
and are making all effort toward having the new build- 
ings constructed. 


You know, Indianapolis has seventeen trunk lines. It 
is the biggest interurban center in the world. To be 
present at the interurban station at 5 o’clock on any day 
will convince a man there there is some interurban traf- 
fie centered in this city. Indianapolis has a total of 
fifty-one hotels, a good many of which are first class. 
Indianapolis is within sixty or seventy miles of the cen- 
ter of population of America. It is within 150 miles of 
the industrial center of America. The impetus that 
would be given to the production, distribution and con- 
sumption of dairy products in Indiana would be far 
greater than that resulting from any other kind of an 
advertising medium I ean think of. So I ask you to be 
mindful of the possibilities in having the National Dairy 
Show in Indianapolis, for if not in 1922, then in 1923, 
simultaneously will be held the World’s Dairy Congress. 
There will be representatives at this congress from all 
nations that have anything to do with dairying. It is 
the first time any such thing has ever been attempted. 
Indianapolis and Indiana want the National Dairy Show 
to come here in 1922. 


One of our members wrote to us not long ago con- 
cerning a matter which I am reasonably safe in saying 
you will be interested in discussing, and I will call on 
Mr. Fosdick to mention that proposition. 


‘Mr. Fosdick: I will speak of the matter of credits. 
We all have accounts on our books, I believe, a few years 
back, and something came up in regard to forming an 
organization whereby we could stop the sale of ice cream 
to any dealer who is delinquent in lis payments. It 
seems to me that we could have a delinquent list in this 
association whereby we could protect each other. Ev- 
ery manufacturer could report lis delinquent customers. 
We could make him pay his bills or quit buying ice 
eream. 

Mr. Holly: Mr. Klepper asks if this is a local propo- 
Sition. Iowa has a plan whereby this matter is handled. 
On account of this having been brought to my attention 
very recently, I have been unable to investigate just how 
those plans are worked, and I am not in a position to 
propose any particular method of handling it, but in 
Towa, at least, it is handled as a state-wide proposition. 
Mr. Olson says it is likewise handled in Nebraska. 


Mr. Holly: When I was in the ice cream business, I 
took on a customer, who when he quit us, owed us $118. 
He quit another fellow before he came to us, owing him 
$175, and the fellow whom he bought from before that 
one, he still owes over $410 to, and nobody will collect 
anything from him. 

_ Mr. Atkinson: We had a little experience last sum- 
mer. Personally, I think it is a splendid idea if we 
would co-operate. I would like to state an instance that 
happened to us. We had a customer who was buying 
in the neighborhood of forty gallons per day, and he 
Was running a little behind in his payments. We put 
him on the C. O. D. list. At the same time, we tied. up 
everything he had in the store in a way that we could 
have closed him in twenty-four hours. One of our com- 
petitors started selling this party ice cream. He refused 
to buy from us because we put him onthe C. O. D. list. 
At that time he owed us 800. I asked this competitor 
if he was paying. ‘‘Yes,’’ he said, ‘‘he pays every 


Increases 
Winter Business 


Think what it would mean to you to 
ask thousands of customers their first 
choice of fruit, and flavors, and then 
offer those same customers a combina- 
tion of a dozen or more of those first 
choice fruits and flavors, made into a 
Supremely Delicious Ice Cream. 


Blanke -Baer 
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Can You Answer 
These Simple 


Questions 
on Refrigeration ? 


How may refrigerator 
machines be eclassi- 
fied? 


What are the different 
forms of compressors? 
What conditions make 
top expansion desir- 


able and what bottom? 


What is the first pro- 
cess in pumping out 


expansion coils? 


Could a single. cylin- 
der, double-acting 
compressor be kept in 
service while being 


repaired? 


If Not— You Need a 
Copy of This Book 


A practical book that should be 
handy wherever mechanical 
refrigeration is employed. 


Send $2.00 Today 
and Get a Copy. 


FOR SALE BY 


The Olsen Bablishitte Co. 


210 Sycamore Street 
Milwaukee, Wis. 


week.’’ I told him that he owed us quite a little, and 
that was the reason we put him on the C. O. D. list, and 
he had agreed to pay so much a week. In a short while, 
he paid off the $800 to us, and by. that time, the com- 
petitor put him on his C. O. D. list. 

Mr. Miller: I suggest that a committee be appointed 
to investigate and work out this thing. 

Mr. Holly: Put that in the form of a motion. 

This motion was made by Mr. Miller, seconded by 
Mr. Fields, and carried. 


Mr. Loewenstein: I would like to explain a system 
had in Illinois a few years ago. We adopted a plan of 
comparing lists of the different manufacturers. The dif- 
ferent lists were sent in to the manufacturer’s office 
and every manufacturer who would compute a list was 
entitled to a list of others. The result was that we 
found several people who were owing as many as thirty- 
five different manufacturers. This is a very important 
proposition at the present time—this eredit system. Two 
or three years ago this was not of sufficient importance 
to warrant us going into, because everybody was paying 
their bills in a fairly good way, but now we have a dif- 
ferent situation. The fellow who was good pay a year 
ago may be very slow pay at the present time, and I be- 
lieve the different manufacturers ought to know the eon- 
ditions that exist in the different localities so that they 
can protect themselves. Some fellows go from one 
manufacturer to another, and the first thing you know 
they are on the books for amounts ranging from $100 
to $1,000 with several manufacturers, and they are mak- 
ing more money owing the manufacturers than the 
manufacturers can make out of the dealers by selling 
them ice cream, and if you adopt the system of exchang- 
ing lists, I believe you will be getting at the bottom of 
the proposition. In Illinois, anyone who was not suf- 
ficiently mterested to protect the manufacturer did not 
eet the list from the other fellow. If Jones sent in a list 
showing his delinquents, he got the list from all the 
other manufacturers. All we should report is the dealer 
who is slow in making his payments, or who makes com- 
plaints that are not business like. Some constantly com- 
plain of shortages. You ought to know that as well as 
the poor payments. This is a very vital subject and will 
save the manufacturers a lot of money. 


Mr. Fields: I think this matter we have under dis- 
cussion at the present time will mean a great deal to us 
within the next two years. We are going through a 
business depression that is liable to last that long and 
maybe longer. I think we are going to find our credits 
will be in a worse shape next summer than last. I think 
next summer we will have more trouble than we did last 
summer, and I think this matter will be of vital impor- 
tance to the ice cream man within the next few years. 
I think we are on the right track. It will be a good 
thing if we can get it to working soon enough to take 
care of next. summer’s business. 


Mr. Schlosser: I move that a committee be appointed 
by the chair to draft a plan whereby a satisfactory ar- 
rangement may be made to take care of this credit mat- 
Ler. 

Motion seconded and carried. 


Mr. Risch: I want to make a motion here that our 
Secretary be notified of the names of customers who 
have cans in an unsanitary condition, and that the Sec- 
retary in turn write these customers in this regard about 
three times a year—say the first of March, the first of 
June and the first of August. You can readily see that 
this will be beneficial to the people who send in the 
names. 


Seconded and earried. 
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The Chair appointed a committee of three, consisting 
of Messrs, Fosdick, Fairechilds and Miller to take care 
of the credit matter. 


Mr. Holly: At 6:30 our banquet begins, and there 
will be a photograph of all present. The Hoosier Wild 
Cats have charge of this program this evening, and the 
rest of us sit back and listen. Thev have secured a 
speaker who stands very high, Mr. Malloch. 

The morning session will begin in this room at 9:30. 
Luncheon at noon, and session in the afternoon, when 
business matters will be discussed. Reports of officers, 
and the election of officers. If you have nothing fur- 
ther, we will proceed to the election of officers. 

A motion was made by a member that a temporary 
committee of three be appointed to make a selection of 
two names for chairman and secretary. 

Seconded by a member. Carried. 

Hugh Lawrence, Roy Atkinson and Ed. Nance were 
appointed on this committee. The names selected by this 
nominating committee were W. A. Klepper and William 
Beach for chairman, and George Fosdick .and Fred 
Eward for secretary. This vote was made by ballot, 
Mr. Klepper receiving 17 votes and Mr. Beach 12; Mr. 
Fosdick 25 votes and Mr. Eward 9. 


Mr. Holly: The chairman of the Ice Cream Division 
is Mr. Klepper and the secretary, Mr. Fosdick. Mr. 
Klepper, it is your duty to appoint before the first of 
the year, a representative from this state association as 
a director in the National Ice Cream Association. This 
is the custom which has prevailed. 


Mr. Loewenstein gave a talk on the subject of tax 
matters, and there being no further business, the meet- 


ing adjourned. 


SECOND DAY — AFTERNOON SESSION. 


The Convention was ealled to order at 1:15 p. m.,, 
Thursday, December 15th, Mr. W. A. Klepper in the 
chair. 

Chairman Klepper: The only thing we have on the 
program, aside from the general business of the Associa- 
tion, is an address by Prof. J. A. Estey, Professor of 
Eeonomies of Purdue University. Mr. Holly assigned 
to him the subject of ‘‘Business,’’? and Prof. Estey in- 
forms me that that is a broad subject. He can go as 
far as he likes. 


Prof. Estey: Mr. Chairman and Gentlemen: I am 
Sure it is very kind of the Association to invite me to 
be here. I think of the story of the man who received 
from a friend a jar of peaches in brandy (that was some 
years ago). He wrote to the friend and said that he 
appreciated the peaches very much, but that he appre- 
ciated more the spirit in which they were sent. I feel 
the same way. 


The subject of business is exceedingly broad, ana the 
thought that occurred to me was this: Most people are 
interested in knowing, or speculating at any rate, when 
our present depression in business will come to an end, 
when prosperity will set in again, and similar questions, 
and I thought it might be worth while to put before 
you very briefly just what sources of information are 
available as to when the depression which we have suf- 
fered since January, 1920, will come to an end. 


Of course, business forecasting is very dangerous. 
Anybody may undertake it, and, of course, it is more 
or less speculation, but it is possible in a general way to 
do a certain amount of business forecasting. That is 
what is generally called business cycles. That seems to 
be the only way we can make any estimate whatever as 
to just where we are; particularly, as to the questions 
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of when the depression has come to an end, when the 
period of good times will come to an end, and so on. 

Doubtless, you are aware that statistically, the busi- 
ness of the United States, or of any country that is 
industrial, shows a very remarkable thing; that is, it 
fluctuates in waves, or goes round and: round in what 
men call cycles. That is the history of the business of 
the United States in the last half century. There has 
been in a way a succession of these business cycles. And 
the business cyele is a well defined thing lasting some- 
times three or four years, sometimes longer, and it con- 
sists of certain very well known periods. That is, you 
begin at the bottom in a period of depression. Business 
as a whole seems finally to climb out of that and get up 
to what we may eall expansion and then to pass into 
the period of over-expansion almost invariably. We 
never seem to expand just the right amount, we always 
seem to go to the point of over-expansion, and when that 
becomes acute, there is a erisis like that of 1920, when 
business passes through a sort of storm and if very se- 
vere it may be accompanied by a bank failing, ete. 
When the crisis is over, we pass through a period, more 
or less prolonged, of depression, sometimes lasting a year 
two, or three. It would depend to a certain extent, I 
suppose, on the previous expansion, and after we have 
passed through that period of depression, certain read- 
justments are made, the over-inflation of business is cut 
down, a certain number of business failures occur, prices 
fall and wages fall. 

After these readjustments are completed, then busi- 
ness begins to go up again toward the upper part of the 
cycle, through a recurrent period of expansion, and then 
it would seem when the expansion gets full headway it 
goes on once more to over-expansion and another erisis 
and around through another cycle. These are very well 
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-times when profits are more than ordinary and, as a rule, 
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marked indeed, and in the period from 1871 to before the 
war, there were some thirteen of these cycles, very well 
marked indeed, all displaying the same characteristics, 
and when you approach this question of forecasting busi- 
ness and try to know what is going to happen next, or 
when a depression has come to an end, it is a study of 
the cycles, which seems to be the only way. Statistical 
agencies which make any calculations at all upon busi- 
ness base it upon a study of business cycles. | 

Now, just why business should go around such a curi-_ 
ous per for mance as that is not very well understood, and 
there is no complete explanation of it. Many people 
assume it is the psyhology of the average business man; _ 
that he is in his normal moods an optimist. If he is not 
an optimist, somebody makes him an optimist. You — 
don’t have to organize optimist clubs in your business — 
community. You get it any how in the course of events. — 
Knockers are stepped on and you have to be a booster . 
and here in business is that expansion and these are : 


the expenses also, and some way or another business will 

begin to go beyond its normal boundaries, whatever that 

may mean, and that is generally accompanied by a very | 
keen demand for bank funds. You will find generally — 
a rising rate of interest and heavy diminution in the 

reserves kept by banks, and a great deal of new con- ~ 
struction—business enthusing in a more permanent form — 
-—and there will be enventually a break, or, in other 
words, you reach the end of bank reserves; you cannot 
expand any more. As a rule, business expands in “a 
kind of lopsided way, some goes ahead faster than others — 
and when that happens the purchasing part of the com-— 
munity is diminished relatively and the market for 
the expanding businesses becomes restricted and for one 
reason and another it comes to an end and from that 
into this more or less acute depression which is called - 
a crisis, such as the crisis of 1920. 

In this last one of 1920, matters were made of course 
in a way worse by the external expansion due to the 
war; war purchases, contracts and war prices. Rising 
prices have passed. All of those things made for an 
unusually profitable condition and the expansion was 
exceedingly abnormal, and hence it would seem a more 
or less likely conclusion that the depression which fol- 
lows an abnormal expansion would be in some way ab- 
normal, more sudden or more profound while it lasted, 
it may not necessarily last long—to make up in intensity 
to some degree for the over-expansion. 

The question which interests us is when will the 
depression we are now in, and which followed the crisis 
of 1920, come to an end and when shall we begin on 
that rise which is inevitable, if the history of the past 
is any indication. That, of course, is a difficult question. 
Statisticians do not pretend to do anything in the sense 
of predicting exactly when a depression will come to an 
end. It is very commonly asserted that the depression 
will come to an end when readjustments are made, but 
when they will be made no man ean prophecy. It is gen- 
erally believed by economists and those who base their 
judgment on the eycles of the past that these are things: 
which must come about before we have any general rise. 
You may call them readjustments. In the first place 
it is held that prices must become stable and cease to 
fall, remain permanently at some level—they may never 
fall to the, level previous to the war, I don’t think they 
will ever get down to the level of before the war—hbut 
to a permanent level, stable level, before we shall enter 
into the period of expansion that seems to be necessary 
and henee, if prices are still fluctuating, uncertain as to 
the bottom, have still some place to go, then the period 
is not over. It is also very commonly held that there 
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must be a reasonable relation in the level of all prices. 
That is, no particular price should show an abnormal 
relation to others. In the case of retail prices, they have 
not reflected the same fall as wholesale. This is neces- 
sary before the readjustment will be complete. Real 
estate has not revealed the fall that some other lines 
have. For instance, in the price of raw materials and 
finished products, if the one has fallen faster than the 
other—the raw materials generally fall first—then the 
finished products have to carry out their part of the 
performance before the readjustment is complete; and 
that is the sign, which one must watch for in business 
conditions. Each should have fallen more or less pro- 
portionately. Then, of course, that will affect the wages. 
The cost of manufacturing, including wages and cost of 
raw materials, must be proportionately low and there- 
fore what one would expect to see all over the field is a 
reasonable fall in wages, whatever that may mean. None 
would argue that wages will fall in general back to the 
pre-war level. There is a resistive power, unconscious, 
perhaps, among unorganized labor, which is very hard 
to overcome, and hence you will find again and again in 
these cycles that wages go up on the rising part of the 
period and go down, but not as far nor to the point 
from which they started, and therefore, you may ex- 
pect that in the readjustment of wages. Of course, your 
own particular line may fall as far as before, but in 
general, you will expect to see wages come down, but 
not as low as 19138, if history is any elue. I suppose 
this will account for the difference in costs, and, by the 
way, labor is not as efficient as it was before the war. 
The difference of cost other than wages must be made 
up I suppose by increasing efficiency on the part of the 
management. Perhaps you have seen the accounts given 
by engineers appointed by the. American engineering 
societies, who will investigate waste of industry, and 
it appears there is a waste due to inefficient labor and 
mismanagement. Of course, that was increased during 
the war owing to the way that profits could be made and 
that must be eliminated and some increase in efficiency 
must be made also. Apparently, there is no liklihood 
that labor will come down to where it was in 1913, but 
it is not yet complete in the matter of wages. 


Then, again, you would expect to see before we get 
out of this depression reasonable readjustments in the 
interest rates. The general beginning of the rise of busi- 
ness after depression is in some ways as much as any- 
thing else, due to cheap money, bank loans cheap, and 
above all you ean get stocks and bonds at reasonable 
prices, and of course, both stocks and bonds have sold 
low for some time and therefore, you would expect to 
see falling and rising prices of stocks and bonds before 
the readjustment is complete. This is necessary to cause 
the general advance in business, and also, naturally, you 
would expect to see a real adjustment in railroad rates. 
Transportation costs are very peculiar. They rise slowly 
and it takes a good deal of maneuvering on the part of 
the railroads to get their rates up, and it takes a good 
deal more of maneuvering and legislation to get them 
down. At any rate, it will be more time before they 
come down. There is a petition now before the Inter- 
state Commerce Commission which will be acted upon in 
the spring, in March, I suppose, to get them down, but 
that is an adjustment which must be made before the 
readjustments are complete. 


And again, we would expect to see an adjustment 
take place in the matter of foreign trade and here we 
have a peculiar situation. The relation between foreign 
and home trade is all broken to pieces. There is the pe- 
culiar rate of exchange, which makes the American dol- 
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lar worth four or five times that of those countries in 
Europe, both of the allies and enemy countries, and 
hence, we would suppose that some readjustment of 
these exchange rates would be essential before there is 
a complete recovery of foreign trade, and many people 
argue that foreign trade is so important. I don’t think it 
is so important, but they think we should do something 
and do something very radical to put Europe on its feet; 
that is, to cancel our debts, or to go further and export 
a vaster amount of capital, that is, billions of dollars, in 
order to set the central European people on their feet. 
Of course, our export trade is lagging; the exporters 
would like to keep it up, but our export trade is only 
about seven to ten per cent of our general sales. The 
domestic trade is therefore, very large and its readjust- 
ment is therefore very necessary. : 

To carry through a complete survey, there will be cer- 
tain readjustments, I suppose, relating to the govern- 
ment: taxes, tariff, government control. The taxes im- 
posed during the war are a burden and will have to be 
cut down. These are readjustments that will have to 
take place. These are the things which are generally 
expected; they look for these readjustments to take 
place, and they argue when they have all taken place, 
then the depression is over and then business will begin 
to pick up and go upward in the seale, passing through 
the cycle again, and so on, in the usual course of events. 

As far as I ean see from the financial statistics and 
statements, we are not through that readjustment 
period. There are a great many which are only in pro- 
cess and are not completed. Financial people say that 
the process will be completed by next spring, so that we 
can start off 1922 with a booming business. Perhaps 
that may be so. 

Now, if I may call attention to another aspect of this 
question. There are certain indications which statis- 
ticians and economists use te judge whether or not re- 
vival is beginning. How will you know what signs are 
there? What is the major thing, anyhow, in a business 
revival? Of course, you are having to take statisticians 
with certain reservations. There are only a general 


guide and any one statistical society taken alone is not | 


of much use, but there are certain laws that all standard 
statisticians use and which is the means used by eer- 
tain economic papers and financial journals. I refer to 
the business barometer, the production of pig iron which 


is the business barometer, and if you follow the Iron 


Age you ean find out week by week what the production 
of pig iron is and it is generally held when it picks up 
extensively it is the sign of reviving business, pig iron 


ot 


being at the bass of construction business and it is there- 


fore in great demand. Now, at the present time, pig 
iron is picking up and on the other hand it is lower than 
in any month of 1919 and any month of 1920. 

The railroad gross earnings is a thing that is com- 
monly used too to judge whether or not we are on the 


rise, because they carry all kinds of traffic, and, subject 


to the more or less fixed rate, give to their gross earn- 
ings a reasonable measure of certainty as to whether the 
country as a whole is picking up, and the same thing is 
true with the movement of freight cars. The number 
ot idle cars—if they are diminished, will indicate that 
business is picking up. 

The same thing is true of bank clearings as published 
by the papers. If the clearings in the country as a whole 
is expanding rapidly then business is picking up. They 
use the price of stocks—take say thirty or forty stocks, 
average their prices and try them on a chart, and if 


they show over long periods of time a gradual increase, 


it is generally a sign of mending business. 


Bonds are 


a 
. 


falling, getting better prices for bonds and more ecapi- 
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tal easier. If there is lots of money idle and capital is 
cheap it is generally a sign that business is in position 
to pick up rapidly. 

If you examine today—I am trying to put before you 
the only clues we have as far as we can see for esti- 
mating business conditions—if you examine today these 
various things, the output of pig iron, railroad gross re- 
ceipts, movement of stocks and bonds, bank clearings, 
imports and exports, you will find this, that while there 
is a certain increase in bonds, it is not very large; that 
while there is right now a little increase in stocks, it has 
been overshadowed by a considerable fall; and while 
there is considerable increase in bank clearings, it is not 
the same as in previous years, and the same of pig iron 
orders and of the steel corporation, tne purchase of cop- 
per is also used as an index by financial journals and 
economic experts. Many still argue we should not ex- 
pect yet a very great increase in business prosperity, 
but perhaps we will get it in the spring when the uncer- 
tainty about the government is over and when the pres- 
ent relations between the nations of the world is per- 
manently known and established, and the stabilizing of 
the exchange rates, and reduction in railroad rates; that 
we are still in the process of making readjustments. 

I suppose most people agree that we cannot experi- 
ence the usual profits of the war and the unusual pos- 
sibilities which made the eyele of trade very high, with 
heavy fluctuations, without it being in some sort of a 
way the cause of—perhaps not all the cause—more or 
less continued depressions. 

The average leneth of the depression would seem to 
be about sixteen months. I say there were sixteen 
cycles. The average time of rise will come in_about 
twenty-two months, and the average time of depression 
will be about sixteen months, but then that is only an 
average. Many are short in duration and others last 
for three years; others are longer, seven or ten years. 
Therefore, you can’t tell from the average length of 
these cycles how long the present one will last. 

If I may conclude these rather scattered remarks— 
it seems to me anybody who is interested in the future 
investigation of business must not persuade himself he 
can prophesy with any exactness that these conditions 
are going to change. He can make a survey of things 
which must happen and which have been known to hap- 
pen in the past before business conditions revive. I 
think we are still in the process of what men call—for 
lack of a better term—readjustments, and when we get 
out of that it will be because all of the adjustments have 
been made. Then we can expect the reviving of 
business. 
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A LUBRICANT THAT “‘STAYS PUT.”’ 


The problem of correct lubrication for steam and gas 
engines was undoubtedly solved long ago. Very high 
erade oils are used for the purpose of cylinder lubriea- 
tion and great care is exercised in their manufacture, as 
well as caution in their application or use by the sta. 
tionary engineer. 

Therefore, the greatest amount of power is developed 
at the lowest possible cost, because care and attention 
is devoted to this important subject. 

In too many eases this careful attention ends in the 
engine room; in other words, the factory machinery is 
often neglected, it being lubricated with any old oil or 
erease at irregular intervals. 

In the ease of gears, roller and link belt chains, just 
think how much money can be wasted by improper 
lubrication of these parts. They are equally as impor- 
tant in the successful operation of any plant as the en- 
vines themselves and_ specially prepared lubricants 
should be used on them exclusively, to insure economy 
and long life. 

‘‘Chainolene’’ lubricant was evolved after long ex- 
periments were made toward manufacturing a lubricant 
that would form a lasting oily film on fast moving frie- 
tional metal surfaces. 

‘*Chainolene’’ has never failed to secure the approval 
of its users everywhere, when used for the lubrication of 
any kind of transmission gears, roller and link belt 
chains. It works its own way into every internal part 
of chains, thus preventing metal-to-metal contact, there- 
by insuring a smooth-running, anti-friction condition, 
resulting in the saving of power and longer life to the 
wearing parts. “Chainolene’’ stays put and lasts longer 
than any oil or grease on gear surfaces. It maintains its 
adhesive qualities indefinitely. 

The consistency of ‘‘Chainoléne’’ is a little heavier 
than vaseline; it is simple to use. It is made from a eer- 
tain combination of pure Pennsylvania petroleum prod- 
ucts and does not contain any graphite, acids or fats. 

The Chainolene Mfg. Co. of Chicago, Il, are proud 
to say that some of the largest ice cream plants in the 
country are satisfied users. Some of them say they like 
it especially, because it stays put and does not throw off 
the gears or chains onto their machinery. 

‘“Chainolene’’ comes packed in 50-lb. 
and whole barrels. 

A special offer is being made to any satisfactorily 
rated ice cream manufacturer on a ten-day trial basis, 
goods to be returned if not O. K., no charge for porwiomy 
used, no shipping expense on return. 
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CUBAN ENGINEER INTERESTED IN AMERICAN 
EQUIPMENT. 


The latest printed matter and catalogues of United 
States ice cream manufacturing equipment are finding 
their way to the refrigeration engineer and contractor, 
I’. G. Robinson of Havana, Cuba. Cuba is a good field 
for ice cream business and the inhabitants are becoming 
more and more interested in this wholesome food as 
time progresses. Engineers are acquainting themselves 
with the best equipment made in this line, and the ma- 
chinery manufactured in the United States is very fa- 
vorably looked upon by them. 


a 


Does your business pay? If not, why keep it? Ad 
vertise it For Sale in The Ice Cream Review Want De- 
partment. Some one may be glad to buy it if they only 
knew it was for sale. 
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Western Branch 
DENVER, COLORADO 
2910 Huron Street 


ICE CREAM CRUSHED FRUITS 
(BULK) 


FLAVORING EXTRACTS, ARTIFI- 
CIAL 

TRUE EXTRACTS 

ORANGEADE EXTRACT (FOR 
ICES, SHERBETS AND PUNCHES) 


LIQUID CERTIFIED COLORS 
CERTIFIED DRY COLORS 


TRUE FRUIT PASTES . 
CERTIFIED PASTE COLORS 
MARSHMALLOW TOPPING 
COCOA 

BUTTERSCOTCH SUNDAE 
CARAMEL SUNDAE 


Pittsburgh Office: 
609 Chamber of Commerce Building 


PITTSBURGH, PA. 


CHICAGO, ILL. 


FRUITS 


POs PACK FRUITS IN NO. 10 
COLD PACK STRAWBERRIES 


EXTRACTS 


CONCORD GRAPE EXTRACT (FOR 
ICES, SHERBETS AND PUNCHES) 

VANILLA COMPOUNDS 

VANILLA EXTRACTS, PURE 

MARVEL PURE VANILLA BEAN 
EXTRACT 


COLORS 


CARAMEL SUGAR COLORING 
BUTTER COLOR ANILINE 


GELATINE 

CITRIC ACID 

GUM, PURE INDIA, POWDERED 
ICE CREAM POWDER 


SOLUBLE SKIM MILK POWDER 
SPRAY 


COSCO BRAND 


C. P. CRUSHED FRUITS IN BULK 
PKGS. 


VANILONG 

WALNUT FLAVOR 

MAPLE COSCO CONCENTRATED 
PINEAPPLE JUICE 

QUINTOLS 

EMULSIONS 


NEW YORE ICE CREAM COLOR 


KREMOLIN R. ICE CREAM 
RIPENER AND BINDER 

VANILLA BEANS 

VANILLIN 

COUMARIN 

GLYCERINE 

TARTARIC ACID 


SODA FOUNTAIN FRUITS AND PRIVATE LABEL MARSHMALLOW TOPPING FOR JOBBING PURPOSES 


Condensed Milk and Milk Powder 


(BY OTTO FF. HUNZIKER) 


This work represents a new book from cover to cover. 


THE THIRD EDITION of This Book Has Just Come from the Press. 


It contains the 


description of the latest equipment and of the most improved methods 
and practices in the manufacture of every marketable line of condensed 
and dried milk products. 


The More Outstanding New Features Are: 


New methods for cooling sweetened 
condensed milk to prevent grittiness 
and sugar sediment. i 

New methods for sterilizing evaporated 
milk to prevent rormation of a per- 
manent curd. 


Viscosity tests. 

Condensing and drying of buttermilk 
by commercially practical methods. 

The use of the Ruff Condenser. 

Description of 20 different processes of 
desiccating milk by the dough-dry- 
ing principle, the film-drying prin- 
ciple, and the spray-drying principle. 


210 Sycamore Street 


Detailed discussion of the commercial 
manufacture of powdered milk. 


Cost of manufacture, composition solu- 
bility, properties, defects and keep- 
ing quality of milk powders. 


All other chapters have been revised 
so as to make available such infor- 
mation as will be of the greatest ser- 
vice in the successful manufacture 
and marketing of condensed and 
dried milk products under the new 
and changed conditions of the indus- 
Ry, 


MILWAUKEE, WIS. 


The price of this new and enlarged volume is $5.75 per copy. 
; Send your order with remittance to ' 
e e 
- The Olsen Publishing Company 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


129 


130 


THE MGR MGRE A M.-REV REG 


“HUTCHINSON’S” — CEDAR RAPIDS, IOWA 


An Achievement in Ice Cream Plant Construction and Operation 


66 UTCHINSON’S”’ is Cedar Rapids’ newest ice 
eream factory. It is modern in its equipment 
—so thoroughly modern and attractive that a 


brief description should interest readers of The Ice 


Cream Review. 

For the last few years the Hutchinson Company 
found their old plant not large enough to supply the de- 
mands of their many customers, and they have dreamed 
of an ideal—something that would not only supply their 
temporary needs, but one that could be easily made to 
double their present capacity if necessary. 

Thereupon, Mr. Hutchinson, that dean of ice cream 
manufacturers in Iowa, called into consultation a firm of 


enterprising engineers and architects of his eity—Hat- 
ton, Holmes and Anthony. He explained to them that 
he wanted an ice cream plant that would be capable of 
a lot of expansion, one that would be a cheerful place 
for the employes to work in, and the building must be 
an advertising asset to the company and a credit to the 
city of Cedar Rapids, Iowa. 

With the word ‘‘go’’ these architects set out to de- 
sign an ice cream plant with their characteristic bend 
for economy of operation, design and attractiveness. 
The illustration above is the outcome of their efforts and 
a great many consultations with Mr. Hutchinson, who 
wanted to be sure the final result would be in conformity 
with his visions of an ideal ice cream factory. 

Prominently located on the corner of Third Street 
and Fifth Avenue is this two story building, built of red 
brick and concrete—a beauty to say the least. You ecan- 
not help but be attracted by the outward appearance of 
this building and be convinced of the progressive spirit 
it houses within. 

As you pass into the main entrance you are attracted 
by the clean, sanitary appearance of the red conerete 
steps, blending in perfect harmony with the white walls. 

Upon opening the inner door you find yourself in the 
main office. You would hardly think of an office. The 
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soft tones of walls and floors, the harmonious furniture 
and ferns and growing fiowers that ornament the win- 
dow sills impress you more with the thought of your own 
living room. Here you are sure to be greeted with a 
hearty welcome by either Mr. F. D. Hutchinson, the gen- 
eral manager; Mr. J. S. McRaith, city sales manager; 


Mr. J. H. Borman, country sales manager, or the factory 


superintendent, Mr. L. R. Sanders. 

These folks are all enthusiastic about their plant and 
an invitation to ‘‘go through’’ will be promptly forth- 
coming. So let us take a trip with one of these con- 
genial gentlemen through this modern ice cream factory. 
We have provided an illustration of the ground floor 


freezing room. Note from the illustration the sanitation 
that prevails here. The floor is of tile. The walls are 
also of tile up to the wainscoting. From here up the 
walls and ceiling are painted a peculiarly pleasing shade 
of light bluish gray. 


% 

‘ 

i 

plan so that you may trace your steps and get a boa 

idea of the time saving arrangement of space at this — 
plant. 


From the office you pass directly through to the 


This color reflects a lot of light 


and has the advantage of not showing spots as readily 


as pure white. 


The battery of freezers stand out like 5 


an advance guard to arrest your immediate attention. — 


They are Cherry freezers of the dreadnaught type, and 


>» 


equipped with Thomas automatic batch measures. 
After you have finished your share of samples, you 


pass on to the can storage room. Here in one corner 


ing away, supplying clean, sanitary cans for the room 


. wad a 
stands a sturdy ice cream can washer diligently ool 


through which you have just passed. 

Now you climb one flight of stairs and enter the mix- 
ing room. You are at once impressed with the long row 
of seven glass enameled tanks for storage purposes. On 
the farther end of this large room you will find men 
dumping the sweet cream into a 600 gallon glass lined 


. o 
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Dunn’s Celebrated 
Ice Cream Gelatines 


Produced as a result of our 42 years 
experience as purveyors of Gela- 
Emcmtogtnen|ce..Cream Industry 


THE ORIGINAL STABILIZER THAT NEVER FAILS 


“DUNN’S GELATINE” 


Guaranteed to Comply With all State and National Pure Food Laws 


THOMAS W. DUNN COMPANY 


248 Front Street, New York 


MEXOCINE 


High Grade Concentrate 


A Compound Bean Vanilla, Vanillin, Coumarin and Tonka Flavor 


FOR ICE CREAM AND CONFECTIONS PRICES 
v7. : ; 2 Per Pint 
mpossible to freeze out its true flavor 1 pint .....4.4..$7:00 


Forever dependable Ha sy NG ae Pe ee 6.75 

10 pints 6.50 

Use % oz. (or dessertspoonful) to flavor 10-gallon batch ice Cream. 25 pints ......... 6.25 
DOINGS A occas e : 6.00 


Use 14, oz. (or dessertspoonful) to flavor 100 pound batch candy. TERMS: 2% 10 days, 
30 days net. 


Sample cheerfully sent on request 


REX EXTRACT COMPANY 


257 Pacific Street Brooklyn, N. Y. 


Order direct or through any of the following well-known firms: 
dee Grn Ero rere YO Cedar Rapids, Ia. HAZELWOOD CoO., LTD Spokane, Wash. 
MEYER DAIRY EQUIPMENT CO St. Louis, Mo. RICHARDSON & HOLLAND, INOw one Seattle, Wash. 
BEATRICE CREAMERY Denver, Colo. if . Rutland, 
ENTERPRISE DAIRY & CRY. SUP. CO..Cincinnati, O. : 
CENTRAL OHIO SUPPLY CO Columbus, O. SHE ea: a ee piarosct 


DAIRYMEN’S MFG. & SUP. CO St. Louis. Mo. 2RY q Philadelphia, Pa. 
i Mad. 


BLANKE MFG. & SUP. CO St. Louis, Mo. Baltimore, 
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batch mixer. After proper mixing and pasteurization, 
the cream is drawn through sanitary piping, run through 
a 450-gallon per hour viscolizer, passed over a large 
tubular cooler and then pumped into the storage tanks 
shown in the illustration. After ageing from twelve to 
twenty-four hours, the cream is drawn through sanitary 
piping to the freezing room below. 


At the end of this long row of tanks are two 40-quart 
freezers which are used for making brick ice cream only. 
This section is where the famous bricks are developed 
for the week-end ‘‘Specials’’ that have helped to create 
such a wonderful demand for Hutchinson’s ice cream. 
Once you try some of these specials the taste lingers 
and the desire is for more. 
We know. 

Your attention is di- 
rected to the refrigerating . 
and hardening rooms in 
this plant. Bulk goods 
are handled on the first | 
floor and bricks on the 
second. On the second 
floor is also provided cold 
storage space for fruit and | 


TRUCK COURT 
62) «31 


S0>8,_ __ sre 


THE LICE (ORE AM, REVIEW 


‘‘Going up,’’ says the elevator boy, and you step off 
on the loading platform, which opens onto the large en-— 
closed turning space for the trucks, which, by the way, — 
makes an ideal garage at night. Up comes one of the 
great white brine cooled trucks. It moves slowly along 
the loading platform, takes on its supply of ice cream, 
fills its bunkers with crushed ice from the ice chute that 
is supplied with the cracked ice by a large crusher, and — 
passes on to the salt supply station which loads trucks © 
in a similar manner. ; 


This completes the trip through this modern factory; 
a credit to the industry; an asset the owners can be 
justly proud of and an achievement of the designers. 
It is gratifying “ie 
=. know what rapid strides 
the Hutchinson Company 
has made in the develop- | 
ment of the ice cream busi- 
ness in the middle west. 
This ean best be illus- 
trated by a hurried talk 
with one of their officers. 
This year the Cedar 
Rapids plants will pro- 


CHUTE 


SALT ROOM 


= 


TUB 
STORAGE 


raw cream as it is un- 
loaded from the elevator. 
After you have viewed 4 
this mixing room, noticed 4 
the adjoining spacious 


SHIPPING 
OFFICE 


LOADING PLATFORM 


Sos 


duce more than two hun- 
dred and fifty thousand 

gallons of frozen product. — 
Each of the five branches 
have an annual output of 


storage room for supplies, 
equally as inviting and 


2s ait 


GENERAL 


FEW Ey CRUSHER 


25 «11 
HARDENING 


more than fifty thousand 
gallons which makes a 


sanitary as any other por- 
tion of the plant, the ele- ~ 


OFFICE 
le’ + 24° 


ea 
PASSAGE 


i 


grand total of more than a 
half million gallons. 


The next thing you 


vator boy ealls ‘‘Going : lL, i E 
down’’ and you _ slowly 
drop two floors to the ICE CREAM FREEZER ROOM 


basement. Here you are 
attracted -by the gentle 
hum of two twenty-five 4 [5 


wonder about is how these 
branches are supplied. The 


CAN WASHING 
AND 


STORAGE RM 


shipped from a number of 
outlying creameries and 


FIRST FLOOR PLAN 
SCALE & = Ito" 


ton refrigerating ma- 
chines. These supply the 
brine for the cooling and hardening rooms and also for 
the freezers. A double installation | was provided to in- 
sure against shut-downs in the rush season. 


Surprised is most everyone when entering the boiler 
room. The lack of soot leads one to inquire whether the 
boiler is not an ‘‘oil burner.’’ You will be answered 
with a view into the coal bunkers, which are located 
under the large conerete loading platform within the 
enclosed court. A deep well engine pumps the water 
for the entire plant. 


HATTON, HOLMES & ANTHONY 
ENGINEERS aND ARCHITECTS 


from the most of these 
their entire sweet cream — 
stock is annually consumed by the Cedar Rapids plant. 

How can this be possible? The mixing, viscolizing, and 
ageing is all done at the home plant and is then shipped _ 
in 10 gallon eans to the branches ready to freeze. The 

reason for handling in this manner is to insure a uni- 
form mix at all times, thu¢ resulting in a uniform prod-— 
uct at both, branches and home plant. 


The Hutchinson Co. invites everyone to visit their 
plant and this point is impressed on you as you shake 
hands for the last time and again find yourself outside. 
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Ice Cream is a Food 


FeO ee ee Vie) eee AP Pate io2, Ne N 
Pakeaeeces UU SFA Oke, D) Pern AoE lee LA 
lab ati) SHOWN THE WAY BY BELG 


MICHAEL'S MEXICAN 


THE ORIGINAL 


DANILLA POWDER 


WITH AND WITHOUT THE BEAN SHOWING 


DAVID MICHAEL&CO. 


MILLERS AND MANUFACTURING CHEMISTS 


GUMS and FLAVORING EXTRACTS 


RIDGE AVE.,GREEN & CLAY STS. 
PHILADELPHIA 


THE FLAVOR THAT MADE PHILADELPHIA 1CE CREAM FAMOUS 


WHAT IS YOUR ANSWER? 
A recent visitor at the offices of The Ice Cream Re- 


view, asked us the all important question, ‘‘What can 
I do to reduce my overhead expenses during the winter Y N t | Y 
so that my winter business will not eat up all of my ou mee n our 


last summer’s profits?’’ This man had several methods 
in mind, but before trying them out wanted to hear 
something of the experiences of others. 

One of his methods was advertising. He is a firm 
believer in advertising, but he wants to know the best 
way to go about it in his particular circumstances. His, 
is a town in Louisiana, of about 15,000 population. The 
greater part of his make is sold in surrounding towns 
up to 75 miles distance. Advertising in the local news- 
paper is now being done, but it reaches only a small 
percentage of his customers. Advertising in the news- SMITH'S 
papers in all the towns, he says, is too costly, and cir- 
cularizing the entire population in his distributing ter- BUTTERFAT 
ritory would also be very expensive, COMPUTER 

Another thing he has in mind is introducing a side 
line that could be handled to good advantage in con- 
nection with his business. 

If any readers of The Ice Cream Review solved this 
problem, or have tried to solve it, either with or with- 
out success, we would like to hear from them. An in- 


teresting discussion on this subject would be of benefit 
to all. 


If you have never used 
a Smith’s Butterfat Com- 
puter you can’t imagine 
what a big help it is. 
All drudgery of figur- 
ing and checking done 
away with. 


In buying all kinds of 
farm produce it is in- 
dispensable to the man 
who has used it. 


Just Turn Over a Page 
and There’s the Answer. 


It’s the correct ans- 
wer, too. We want you 
to have one. Send us 
$2.00 and we will put 
one in the mails for you 
at once, postage pre- 
paid. Your money back 
any time within 10 days 
if you don’t like it. Ad- 
dress: 


Se eee SS SS 


eb 


ANNUAL MEETING OF ASSOCIATION OF ICE 
CREAM SUPPLY MEN. 

The annual meeting of the Association of Ice Cream THE OLSEN PUBLISHING Co. 
Supply Men will be held in the MecAlpin hotel, New 210 Sycamore St. Milwaukee, Wis. 
York City, on Jan. 24th, 1922. A large pitendante is 
desired. Make sure that a member of your firm is there. 
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Powdered Milk Market Report for December, 1921 


By Bureau of Markets and Crop Estimates, United States Department of Agriculture. 
Prices Paid for Raw Material Delivered During November, 1921, F. O. B. Factory. 


Geographic 
Sections 


New England .. 
Middle Atlantic 
South Atlantic 
E. North Central 


coeecee eee eee 


eeoeoeeceree ee eo 


eeoeeceee ee ee 


W. North Centrale... -...< 


South Central 
Northwestern 
Southwestern 


eves eoerece eee ee 


eceeeeeoeveeeee 


eoceceeree eee eee 


Whole Milk 
Buttermilk Skimmilk 
Price | Butterfat Allowance per gallon per cwt 
per CWT Basis 0.1 p. c. fat 
$2221 3.5 | 4.46 | | aes 
1.98—2.45 3.5 4—_5 | 20 
ize de cat ae | 50 
1.50—1.84 OED 45 hrs 50 
1.90—2.40 a3) 3 34 —0.8 by, 2 
1.85 3.5 5 as 
Theiss 3.5 ; 


Manufacturers’ Wholesale Selling Prices During November. 


The wholesale prices given below are based on reports of manufacturers covering actual sales made to job- 
bers, wholesale grocers, and similar buyers on basis of cash or short time credit with freight included to dis- 
tributing point in each section. 


Prices in the column headed ‘‘Range of Prices’’ are the highest and lowest reported by all firms. 
Those given under ‘‘Bulk of Sales’’ are the highest and lowest reported by different firms as the ‘‘bulk of 
sales’’ prices. 


Whole Milk Skim Milk Buttermilk 
Powder Powder Dried 
Bulk of Bulk of Bulk of 
; Range Sales Range Sales Range Sales 
Coe of Prices of Prices of Prices 
eI Prices Fresh Prices Fresh Prices Fresh 
Goods Goods Goods 
N. EH Case eines eee, oases - | Seer s osee 5. 11% 11% 
Bulikaviscosekers is 28-30 28—30 8%-13 84%-13 8 8 
M. A (OF N-(- we eee et TN et A 42 I ce I ee ee 
Bulkione see 28-34 | 28-34 5-12% 5-12% 54-12% 6%4-7.8 
cs A. Case. .« cece el 2) # oles QE Se ere 2 Joe eine ace of, oo ee 2 
BULK Ss asteree cre 28—30 28-30 9-13 9-13 5%-11% 7-11% 5 
HEN-« Cio Casex acters exe 36=5.0-))) ai een ere 11% 11% 91 9% ; 
Bulkiaeoe 20—38 28—30 7%-13 7%-13 54-10.6 6.4-8 y 
WING. eGasets bse 43 DOG 5 sss to) Ne eete nae 9% 9% { 
Bulk]. toe 2814-33 28 144-30 614-13 6%-13 3%-10.6 3%-6.3 4 
S20: Or t:(: er Me eae MR heh a ie 10% 10% ‘ 
Buty Fe oe 2814-30 | 28 4-30 8—13 8144-13 6.12-12% 71%-8% } 
No OW. Case. cesses cl ns Qn ge PaO 2! 10% 10% 
Balkin 31 31 spate 8-14 7 621934 10 t 
8. W.y Case, 2:2. 20h ae aee | 2h RRR so oc) SNE eee 10% 10% 
Bulkicecteske 31-38 31 8-14 11—14 5 3%4-—8 5 %-6.8 ; 


NOTE—Bulk goods includes that sold in barrels and drums. Case goods includes that sold in tin containers. 


NOTE: Skimmilk powder for export trade was reported sold at 8—12c per lb. F. A. S. Atlantic Seaboard and 11¢ 
per lb. F. A, 8. Pacific Seaboard. Whole Milk Powder in cases at 38c per lb. and in barrels at 2714¢ per lb. F. A. S. 
Atlantic Seaboard. Fs 


New England (1)—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island and Connecticut. Mid-— 
dle Atlantic (2)—New York, New Jersey, Pennsylvania. South Atlantic (3)—Delaware, Maryland, Dist. of Co- ; 
lumbia, Virginia, West Virginia, North Carolina, South Carolina, Georgia and Florida. East North Central 
(4) Ohio, Indiana, Illinois, Michigan and Wisconsin. West North Central (5)—Minnesota, Iowa, Missouri, 
North Dakota, South Dakota, Nebraska and Kansas. South Central (6)—Kentucky, Tennessee, Alabama, Miss- 
issippi, Louisiana, Texas, Oklahoma and Arkansas. Northwestern (7)—Montana, Wyoming, Idaho, Wash- 
ington and Oregon. Southwestern (8)—Colorado, New Mexico, Arizona, Nevada, Utah and California. e 


(Continued on Page 136) 
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Condensed and Evaporated Milk Market Report 


By Bureau of Markets and Crop Estimates, U. S. Department of Agriculture. 


The wholesale prices given below are based on re 
condensed and evaporated milk to jobbers, 


Manufacturers Wholesale Selling Prices of Condensed and Evaporated Milk (November) 


wholesale 


ports made by.manufacturers covering actual sales of 
grocers and similar buyers, delivered at man- 


5 


ufacturers’ distributing points on basis of cash or short time credit. 


Foreign prices are given as F. O. B., 


or F. A. §., points of export in section in which sales were made. 


Geographic Sweetened Condensed, Bulk, Per Cwt. Unsweetened Evaporated, Bulk Per Cwt. 
Sections Unskimmed Skimmed Unskimmed Skimmed 
New England— | l 
PRR oe wicle woe soo hip os | 9.01—9.50 on UST A AP a [freon Seki ae ea) op ag ala ah 
JANSSEN A i Pt 9.13 5.06 % | 4.00 
Mid. Atlantic— - l 
MME OMe eae e args a) eters Colle Sich 6 <li’ 3. p00 | 4.00—6.76 9. 00—12 .22 Ge PH al MD 
PROC IA LC Mere trates ce ache eh ook a 9.50 | BS. aha 10.81 | Biot 
So. Atlantic— | l 
LSS an oe 8.75—9.50 | 4.00—6.76 Oe ne A Beis 8 amt 2,12—4~00 
PROMOTES Orta Peete seams <eicus eters 3 9.09 | 5.25 10.28 Be ai 
EH. N. Central— | | 
EURO OM Marcie trevetese actrers a arcie 8.00—10.00 4.00—6.76 7.00—10.00 2.50—6.45 
BSL Cree te We fone se cde cic ul a%s le: « 8.85 | Bait 8.07 4.05 
W. N. Central— | | 
EEEUTT Om ber oue te eicce guste v6 wher eels s | 9.00—9.50 pep 0-66 (ie OS==-8 -13 ole caer oltre, = arene. Be 
PREC g aes 50: os) ac la >. e049 My ey 6.09 | fstab 3.88 
So. Central— l ae 
; IUEIUEOMere cron ts oka aval esha ee 9.01—9.50 PrOU=—— Or Olen | a coer aeener ek Lee Wes wom ak 
SSO See i). BAS Gras | 
No. Western— l 2 
EE RIRE OM relate cnc oe diesel ote wee OR Ode 2010) Dio == (ar Oma ille) siete \oesgtachewe as 4.00—4.50 
ME OM hhc ove news nl oe Se els 10.13 6.69 | nse 4.26 
So._Western— l l | | Bete 
UIE Grier ert coe Sis eee Siete eee. 9.01—9.50 Deity tO teh eet eee ee orl eae er ke Sie 
BEV OTBES eect ce ne ees | 9.26 6.13 | 
United States— | | | 
PUOUTE Ope. Se sss esis ae Siaeind eicance 8.00—12.00 4.00—7.50 7.00—12.22 2.12—7.40 
a SUNREY G66 Mas cei ORTOIOe 9.26 5.46 | alee Bye (ett 


New England—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island, Connecticut, Middle Atlan- 


tic—New York, New Jersey, Pennsylvania. 


ginia, West Virginia, North Carolina, South Carolina, Georgia, Florida. 
West North Central—Minnesota, Iowa, Missouri, North Dakota, South 
South Central—Kentucky, Tennessee, Alabama, Mississippi, Louisiana, Texas, 


ana, Illinois, Michigan, Wisconsin. 
Dakota, Nebraska, Kansas. 
Oklahoma, Arkansas. 


North Western—Montana, Wyoming, Idaho, Washington, Oregon. 


South Atlantic—Delaware, Maryland, District of Columbia, Vir- 


East North Central — Ohio, Indi- 


South Western— 


Colorado, New Mexico, Arizona, Utah, Nevada, California. 


LIGHTER EXPORTS REMOVE A SUPPORTING FACTOR IN CONDENSED AND EVAPORATED 
MILK MARKETS. 


Neither domestic nor export demand have yet 
reached such a point as to relieve condensed and evap- 
orated milk markets of the more or less dull condition 
which has prevailed throughout the past few months. 
Regardless of generally reduced prices on manufactured 
goods, business has not been up to expectations, and now 
with the first of the year at hand when inventories are 
in order, a still further factor has entered to temporar- 
ily slow up the movement. There has been a little buy- 
ing going on for Russian relief purposes, although as 
yet no great volume of this has taken place, and ac- 
cordingly the tone of the market has shown no change 
as a result of it. Exports during November dropped ma- 
terially under those of the previous month, evaporated 
milk shipments being less than half of the amount which 
left the country in October. France, Germany and the 
United Kingdom continued to take the largest quanti- 
ties of both condensed and evaporated goods, although 
Shipments to parts of Russia materially increased. The 
immediate export outlook is said to be discouraging, for 
in this connection it is reported that there is considerable 
of an oversupply of both condensed and evaporated milk 
in England, and that some of this is being offered on the 


market for sale at prices lower than prices quoted in this 
country delivered seaboard. It is also reported that 
there are large unsold stocks in foreign countries of 
goods originally sent on consignment. 


Selling Prices of Manufactured Product Lowered. 


Advice from producing sections indicates that addi- 
tional condensing plants may be closed after the first of 
the year. Some plants now in operation are utilizing 
the milk received for other products other than condens- 
ing, but the condition of butter markets which at present 
are unsettled and somewhat weakened on account of the 
relatively heavy current production and the outlook for 
imports, is not entirely satisfactory. December milk cost 
prices on the average were about the same as November, 
with a somewhat higher cost in parts of the New Eng- 
land section offset by reductions elsewhere. Prices re- 
ceived for manufactured goods were reduced about 50e 
lower per case during November. 

A review of the accompanying statistics bears out the 
fact that the movement of goods has slowed up. The 
latest available export figures have already been referred 
to. December 1 stocks in manufacturers’ hands were 


(Continued on page 136) 
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MANUFACTURERS UNSOLD STOCKS OF CONDENSED AND EVAPORATED MILK 


Includes all stocks held by manufacturers which were not sold or under contract for delivery on unfilled 
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orders. 
Total Unsold Stocks 
. Deceit uaa 
Commodity 

Firms Pounds 
Condensed Case Goods ........ | 13 22,757,609 
Condensed Bulk Goods ........ 44 10,071,835 
Evaporated Case Goods ...... 38 104,328,124 
Evaporated Bulk Goods ...... PIG) 287,346 
‘TObAL (acrere ove > epee cgeeere | 137,444,914 


Comparison of Unsold Stocks 


\% Inc. or Dec. 
For Same Firms Reporting PERI E as. 


Dec. 1, 1921 

Fi Nov. 121922 Dec. 1, 1921 over 
ets: Pounds Pounds Dec. 1, 1920 

13 22,004,508 | 22,757,609 — 37 

41 13,863,835 9,804,235 — 58 

3 84,658,661 104,251,924 — 26 

| 22 434,452 | 284,151 —23 

| | 120,961,456 | 137,097,919 | — 32 


UNFILLED ORDERS FOR CONDENSED AND EVAPORATED MILK 


Includes the amounts of each commodity for which orders have heen received by manufacturers whose 


orders were in excess cf their unsold stocks. 


Total Unfilled Orders 


? Dec. 1, 1921 
Commodity 
Firms | Pounds 
Condensed Case Goods ...... | 2 | 529,400 
Condensed Bulk Goods ....... re Se A) ic 
Evaporated Case Goods ...... 4 706,933 
Evaporated Bulk Goods ...... | oe tees 
TOtalh. 6 omc eet: See oe | | 12 Soros eS 


MONTHLY POWDERED MILK MARKET 
REPORT. 
(Concluded from Page 134) 

Manufacturers’ Total Stocks of Powdered Milk. 

Includes all stocks held by manufacturers reporting 
whether manufactured by them or purchased from oth- 
ers; whether on their own premises; in storage; or in 
transit (unsold) for warehouse consignment; and 
whether sold or contracted for sale but not delivered. 


TABLE I. 
Total Stocks of Powdered Milk Products. 
Commodity Code Pounds Pounds 
Dec. 1, 1921 Dec. 1, 1920 
Whole Milk Powder....Case 239,954 467,163 
Bulk Soot 808,589 
Skim Milk Powder...... Case 118,466 347,760 
Bulk 6,990,462 11,061,442 
Park Skim Milk Powder.Case i eae ROB Ai oe 
Bulk 43,456 20,300 
Cream Powder 7) ses eo Case eRe Pe Bera ore 
Bulk 75,485 61,056 
Dried Buttermilk ...... Case 59,200 Se 
Bulk 2,232,705 1,514,367 


Manufacturers’ Unsold Stocks of Powdered Milk. 


Includes that portion of stocks reported in Table 1, 
not covered by current sales or future delivery contracts. 


TABLE Il. 


NOTE-Bulk goods includes that sold in barrels and 


drums. Case goods includes that sold in tin containers. 
Unsold Stocks of Powdered Milk Products. 
Commodity Code Pounds Pounds 
Dec 1 are 24 Dec. 1, 1920 

Whole Milk Powder ....Case 239,954 be’ $i, ae 
Bulk 803,111 1,797 

Skim Milk Powder...... Case 118,466 Sere ee 
Bulk 6,229,282 5,246,613 

Part Skim Milk Powder.Case Lite kPa Weiss ese 
Bulk 43,456 800 

Oredm “Powder. th. ane Case Resi. hue ds cs Sas 
Bulk 75,485 

Dried Buttermilk ....... Case 50,200 SiR, Pee 
Bulk 2,030,623 854,961 
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Comparison of Unfilled Orders 


% Ine. or Dec. 
For Same Firms Reporting "a 


Dec. 1, 1921 

Fe | Eh | 
1 290,000 | 185,000 ee 
ij | ga7.izo | 706,933 2 
na | 637,120 | 391,933 | =A 


EXPORTS OF CONDENSED AND EVAPORATED ~ 
MILK FROM THE UNITED STATES. 


a 


Condensed Evaporated 
Lbs. Lbs. 
Total, Noyember, 1921.77... 6,653,042 11,473,068 | 
Total, November, 1920 ...... 13,051,288 4,155,675 
Total, November, Inc., 1921... 87,026,546 180,412,500 
Totai, November, Inc., 1920. ..268,024,400 123,785,485 


EXPORTS OF POWDERED MILK FROM THE 
UNITED STATES DURING NOVEMBER, 1921. 


974,259 pounds 
80,398 pounds 
whips Sialesestoe 3c eee 9,155,003 pounds ~ 
Oe oc >< 2,351,538 pounds # 


Total exports; November, 19219... 
Total exports, November, 19:20. ee eee 
Jan.-Nov., 1921 (Inc.) 
Jan.-Nov., 1920 (Inc.) 


LIGHTER EXPORTS REMOVE A SUPPORTING FAC- — 
TOR IN CONDENSED AND EVAPORATED 
MILK MARKETS. 


(Continued from page 135) 


some 9,000,000 lbs., or about 6 per cent heavier, as ecom- 
pared with November 1. Unsold stocks show even a ; 
larger comparative increase, amounting to 17,000,000 — 
Ibs., or approximately 14 per cent more on December 1 
than the previous month. 


b 


RICE PARCHMENT COVERING FOR BRICK ICE — 
CREAM. 


_ ice cream, wrapped in rice parchment, may be next 
introduced in the ice cream world. S. H. Berch, presi- 
dent of the Velvet Ice Cream Company, of Seattle, 
Wash., believes he has solved the problem of wrapping 
ice cream by rice parchment. He has applied for pat- 
ents on his invention and has perfected the process so 
it is commercially practicable. 

The rice parchment, which is manufactured in Hol- 
land, is made of pure rice; chemical analysis. shows 
that it contains 90.49 per cent starch, 8.6 -per cent mois- 
ture and .91 per cent ash. The wrapper ean be eaten 
Just as an ice cream cone. 11 is believed the new inven: 
tion will increase the sales in ice cream. 


ae 
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THE KEYSTONE EXHIBIT. 


Visitors to the convention held in Atlanta by the 
Southern Association of Ice Cream Manufacturers will 
recognize this handsome exhibit of The Keystone Fruit 
Products Co. of Cineinnati, Ohio. 

The Keystone booth, in charge of Mr. M. B. Abra- 
hams and Mr. Al. Isaacs, had the time of their lives 
keeping up with the constant procession of callers at 
their display and answering the host of questions about 


the celebrated Keystone products. Handsome souvenirs 
in the shape of ‘‘Keystone’’ key chains and many pack- 
ages of Keystone products were generously distributed, 
to all who ealled. Luckily the booth was well supplied 
and the big demand was taken eare of. 

The Keystone delegation reports that their efforts 
were more than appreciated and that a goodly quantity 
of orders was booked as their reward. 


& 
CISCO HAS ICE CREAM FUTURE. 


Cisco, Texas, has good prospects for an ice cream 
plant, so Mr. Richardson, secretary of the Cisco Cham- 
ber of Commerce tells us. In his enthusiasm for his 
city he submits the following facts for the information 
of those who might be interested: 

““Ciseo is located on the main lines of the Texas & 
Pacific, the M. K. & T., and the Cisco & North Eastern 
Railroads. There are probably 100,000 people in Cisco’s 
trade territory that could be reached by an ice cream 
factory here. Eastland county, in which Cisco is lo- 
eated, is now spending four and one-half million dollars 
on good roads. Cisco is now constructing a million cdel- 
lar dam which will impound 15 billion gallons of wa- 
ter, and the lake will have a shoreline of 35 miles, and 
this will be developed into one of the largest summer 
resorts in the southwest. Cisco enjoys an ideal climate 
aud ice cream is used extensively the year around. We 
will be glad to furnish complete information in detail 
to any one interested.”’ 


‘ 


He: They tell me that your complexion is all made 
up. 
She: That’s. false. 

He: That’s what they meant. 
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Ice Cream with Chocolate Coating 


wrapped in 


Conley Foil 


--an unbeatable combination 


RE you making chocolate-covered ice 

cream pies or bars? If not, you soon will 

be. For example, there’s ‘‘Eskimo Pie,’’ as in- 

troduced by the Russell Stover Company, Mall- 
ers Building, Chicago. 


We will handle promptly your orders for pure 
Tin Foil wrappers, average size 5” x 6”, printed 
in orange and purple, or any two colors you 
wish. As the largest Foil manufacturer in the 
world, we can make quick delivery at the right 
price. 


Make a rough estimate of your possible wrap- 
per requirements, basing it on the present win- 
ter-time average daily sale per dealer of forty- 
eight chocolate-coated ice cream bars. Then 
wire us, giving 


1—Your imprint (name and address) exact- 
ly as you want it to appear. 


2—Time of delivery. 


3—Quantity wanted. 


If a special cut is required, kindly send electro- 
type or a copy of the design. We will then put 
your order through at once and guarantee to 
have your name and address well displayed and 
correctly imprinted. 


The new chocolate-coated ice cream confection 
is going strong. So is Conley Foil. The combi- 
nation is unbeatable. 


The Conley Foil Company 


Makers of Foil for more than forty years 
541 West 25th Street New York City 


—_——_ 
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Cuscadens’ Ice Cream Made in Louisville for Fifty Years 


EORGE W. CUSCADEN, Sr., who is known as 
‘“The Ice Cream King,’’ came to Louisville from 
Cincinnati in 1866, more than fifty-five years ago. 
Louisville, Kentucky, then had a population of 65,000. 

In 1871 Geo. W. Cuseaden and his mother opened a 
small confectionery and George made the ice cream. In 
those days, ice cream was made by hand, and only dur- 
ing the summer months, and none was packed or deliv- 
ered to your home. All ice cream was made by turning 
the freezer around and around until the 
cream was frozen to a stiff batter; then 
it was beaten or whipped with a paddle. 
Thirty gallons was a big day’s work 
for a man. 

In 1880 the first ice cream machine 
was built. It was considered a wonder. 
It would make 20 gallons an hour. 

In 1875 George Cuscaden opened 
one of the first ice cream factories in 
the United States. It was called an 
ice cream depot. It was a hard matter 


Geo. W. 


Geo. W. 


Cuseaden, Jr. 


to educate the publie to have ice cream 
sent home, but with a steady fight to 
win out, Mr. Cuseaden took to adver- 
tising through papers and circulars 
until his ice cream became known all 
over the state. 

He was the first man to ever ship 
ice cream on railroads and one of the 
very first to sell ice cream soda water. 

In the olden days Mr. Cuseaden 
shipped ice cream as far as Virginia, 
down into Tennessee and all over In- 
diana. But today there are ice cream factories in al- 
most every small town from coast to coast. Today the 
ice cream business has become one of the biggest com- 
mercial industries of the country. There have been in- 
ventions of machinery for handling milk, cream and ice 
cream and today the farmers ship thousands of gallons 
of milk and cream on railroads. There was very little 
milk shipped on railroads forty-five years ago, and no 
machinery of any kind to handle it. There was no such 
thing as pasteurizing milk and cream. 
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Cuseaden, Sr. 


Arthur B. Cuscaden. 


In 1899 Geo. F. Cusecaden invented a machine for 
making ice cream bricks in four colors and flavors. He 
had this machine patented and continued to use it for 
more than twenty years, up until a year ago, when the 
Cuseaden Ice Cream Works discontinued the four-flavor 
brick, during which time it made thousands of gallons 
of brick ice cream. 

The manufacturing growth of ice cream has been re- 
markable when you consider that fifty years ago, when 
ice cream was a luxury, Mr. Cusecaden 
made from five to ten gallons a day, 
and now the same plant, with its addi- 
tional facilities, can make more than 
3,000 gallons per day. Mr. Cuseaden 
always kept his ear to the ground and 
when there was anything new to be 
brought out in the ice cream business, 
he was one of the first to see it and had 
‘the ability to develop it. 

Today the Cuseaden Iee Cream 
Works, Inc., is operated and managed 


Harry A. Cuseaden. 


by Arthur and Harry A. Cuscaden. 
George Cuscaden, Sr., has practically 
retired. George Cusecaden, Jr., owns 


Cuseaden’s Confectionery. 


asked question, ‘‘What is the Cuseaden 
nationality?’’ in this manner, ‘‘ We are 
Irish and are proud of it, and green is 
our standardized color on our tubs, 
trucks and equipment.’’ 

The plant is equipped with a York 
compressor, Emery Thompson freezers, Progress homo- 
genizer, and Standard Milk Machinery Co. vats. 


Thus in referring to the history of the Cuseaden Ice 


‘Cream Company we might add, ‘‘From a Small Acorn 


a Large Tree Did Grow.’’ Harry A. Cuseaden has been 
working for some time on a small booklet containing the 


Y 


and operates a retail business known as 


Harry A. Cuscaden answers the oft-_ 


history of the Cuseaden Ice Cream Works and it will — 


be illustrated with pictures of the business from its 


-beginning. 


a 


i 
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DO YOU SELL 


CARAMALA ICE CREAM 


The Flavor Compelling Flavor 


Use 4 oz. to 10 Gallon Freezer 


eee Use 3 oz. with Nut Meat to 10 Gallon Freezer 


Per Gal. 
1 gallon 
5 gallons 
10 gallons 
25 gallons 
50 gallons 


CARAMALA ICE CREAM is always the smoothest 
and most firm, in comparison with any other made 
from the same stock mix and handled under identical 
conditions. 


Sample cheerfully sent on request 


REX EXTRACT COMPANY 


257 Pacific Street Brooklyn, N. Y. 


Order direct or through any of the following well-known firms: 


Cedar Rapids, Ia. hae ae ea pee ne 
7 i } AND, Ine 

MEYER DAIRY EQUIPMENT CO St. Louis, Mo. MANNING MFG. Co Piiaed. Vt. 
BEATRICE CREAMERY CO Denver, Colo. 5 5 ; 
Paoge A Wit NORE. ‘COW. Sie te cisks sreteiss oer Pittsburgh, Pa. 

ENTERPRISE DAIRY & CRY. SUP. CO. .Cincinnati, @? HEATH & COMPANY Wilkes-Barre, Pa. 
CENTRAL OHIO SUPPLY CO Columbus, oO. Baltimore, Ma. 
DAIRYMEN’S MFG. & SUP. CO St. Louis, Mo. GEER = BASS HiIl) CON a sites. - Philadelphia, Pa. 
BLANKE MFG. & SUP. CO St. Louis, Mo. FERRIS-NOLTH-STERN Baltimore, Md. 


mG CHRREY, CO Spokane, Wash. 


Seattle, Wash. 


MERGER OF ICE CREAM AND MILK COMPANIES 
ANNOUNCED. 


The merger of two of Los Angeles industries was an- 
nounced recently by O. R. Lee, president of the Con- 
sumers’ Milk Company, when he stated that the Globe 
Al Ice Cream Company and the Consumers’ Milk Com- 
pany had joined hands. 


“It is a great move,’’ said Mr. Lee, president of the 


milk company, ‘‘and by a consolidation will reach the 
cost of overhead for both companies.”’ 


The ice cream company was incorporated recently 
for $1,000,000 and has as two of its directors, W. E. 
Keller and A. A. Comey, besides having back of it six 
millionaires, men who are well known in national and 
business interests. 


The ice cream company will furnish both steam and 
refrigeration to the milk company. The truck which de- 
livers milk to the dealers will also carry ice cream, thus 
cutting down on the delivery system. 


Two other ice cream companies under this same man- 
agement, one in Oakland and the other in San Francisco, 
will begin manufacturing ice cream immediately. 


The ice cream factory will commence with an output 
of 1,000,000 gallons of ice cream a year, and the ice 
plant will manufacture 250 tons of ice a day. The Con- 
sumers Milk Company willl have a production of 8000 
gallons a day. 


Mr. Comey, the general manager of the ice cream 
plant, stated that the factory would turn out a better 
grade of ice cream for Los Angeles and with the reduced 
cost of overhead and efficient management it would be 
possible to lower the cost to wholesale dealers.—Los 
Angeles (Calif.) Express. 


ANNOUNCEMENT 


You can buy your 


ICE CREAM MIX 


from us 
READY TO FREEZE 


Write for prices 


PERRY PACKING CO. 


Perry, Iowa 


FOR YOUR INFORMATION 


Our Ice Cream Manufacturers’ catalog, will have 
illustrations and give full information on machinery 
and supplies for the ice cream maker and be ready 
for mailing about February 15th, 1922, with up-to- 
date prices. 

We will not send these catalogues out promiscu- 
ously, but only to our customers or bona fide appli- 
cants, who are interested in receiving our catalogue 
and request us to place their name on our mailing 
list. If interested write today. 


DAIRYMEN’S MFG. & SUPPLY CO. 
403 North Main St. ST. LOUIS, MO. 


B. Riley Hauk 


President 
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TO MEMBERS OF THE NATIONAL DAIRY 
ASSOCIATION. 


The annual meeting of the board of directors of the 
National Dairy Association was held in Chicago on 
Thursday evening, December 1st, and the member’s 
annual meeting was held on Friday, December 2nd, in 
accordance with ealls issued. 

The new board of directors held its first meeting im- 
mediately following the close of the members’ meeting 
on the afternoon of the second, at which time officers 
for the ensuing year were elected as follows: H. E. 
Van Norman, president; G. Watson French, vice-presi- 
dent; J. A. Walker, vice-president and treasurer; W. 
i. Skinner, secretary and general manager. 

The executive committee for the year was named by 
the president as follows: J. K. Dering, W. W. Marsh, 
Chas. L. Hill, M. D. Munn, Hugh G. Van Pelt, J. D. 
Hollowell, Walter I.. Cherry with president and two 
vice-presidents ex-officio members). 

The committee named at the last annual meeting to 
consider the matter of increasing the number of direc- 
tors made a report recommending that the number of 
directors be raised from 27 to 33 in order to give more 
even representation to the various branches of the in- 
dustry and to keep pace with the increasing member- 
ship. The directorate is now filled as follows: G. Wat- 
son French, W. 8S. Moscrip, Frank O. Lowden, Fred 
Pabst, W. W. Marsh, Chas. L. Hill, F. K. Babson, Rob- 
ert Scoville, J. K. Dering, 'M. D. Munn, Hugh G. Van 
Pelt, Nelle Fabyan, Paul O. Reymann, Hugh J. Chis- 
holm, Frank Wills, E. M. Bailey, John LeFeber, J. A. 
Walker, T. H. McInerney, John T. Cunningham, M. J. 
Norton, C. W. Larson, H. E. Van Norman, H. H. Kildee, 
F. J. Maenish, HE. -W: Chandler, W.* Cl. Davis) iG. 
Miner, John D. Hollowell, C. M. Burdette, Walter L. 
Cherry, A. J. Glover, W. E. Skinner. 

At the directors’ meeting on Thursday evening 
_ President Van Norman presided and there were seven- 
teen directors present. The minutes of the last annual 
meeting were read and approved. Two committees 
named at the 1920 meeting reported in favor of the in- 
crease in directorate, and progress in matters concern- 
ing the World’s Dairy Congress which is to be held in 
this country in 1923. The secretary’s report showed 
attendance at this year’s show as being 100 per cent 
from the industry, the shortage of gate receipts being 
due to lack of city attendance because business inter- 
ests of the twin cities failed to get the support of their 
people to back their promises of attendance. This they 
promise to do, backed by a guarantee, if we go back 
next year. : 

Provision for making classes in the show for calves 
owned by boys and girls in ealf clubs was adopted and 
a committee appointed to work out details. The mat- 
ter of increasing grade cattle exhibits was approved and 
the manager was requested to develop more activity in 
this direction through the cattle clubs. The matter of 
reducing group exhibits and cutting out junior calves, 
and developing futurity classes in the show, was dis- 
cussed and referred to a reclassification committee to 
be appointed to review all cattle classes. The purebred 
bull campaign was approved and the manager was re- 
quested to develop a one-price bull sale of all breeds at 
the show each year. 

The question of displaying all of the features con- 
nected with dairying—farm, factory, milk plant—in an 
attractive, informative way as entertainment for visitor 
as well as education, was approved. 

The matter of a central home for the association was 
reported on by the chairman of the ‘‘Own Home’’ Com- 
mittee as still being worked on with some chance of 
bringing it to accomplishment. 


PH E PGE OIE AM SREY EN 


The report of the treasurer on the year’s operations” 
was read and approved, and copy of balance sheet is — 


attached hereto. *. 

Some comment was made as to the machinery men 
desiring to change the period of holding the show to 
every other year. Action was left to conference be- 
tween machinery men and show management. 


Delegations from Minnesota, Indiana and Kentucky, — 


desiring to convey an invitation for the 1922 show to 
come to their states, were heard and a committee named 
to go over the proposals and facilities. The cities ten- 
dering invitations by delegates were Louisville, Indian- 
apolis, and St. Paul and Minneapolis. Macon, Ga., 
Memphis, Tenn., and Richmond, Va., sent invitations 
by mail. The executive committee is to determine where 


the show shall be held, after hearing report by the 


president and secretary. 

If you were not present you missed much valuable 
discussion on many subjects of dairy interest that only 
those present enjoyed. It is hoped that you will make 
a promise to yourself that you will always attend the 
annual meetings and give the industry the benefit of 
your experience and wisdom in conducting the work 
of this great association in such a manner as to cause 
it to reach its fullest measure of service to the industry. 


Yours very truly, 
W. E. SKINNER, Secretary. 
* * % 3 
National Dairy Association Balance Sheet As at 
November 30, 1921. 


Assets. 
Current Assets— 
Cash> on) hand... ses Gee $ 78.06 
Cashin -banks\. es aude mee ena 19,272.62 
Accounts receivable—exhibitors... 700.92 
Accounts receivable—advertisers.. 1,431.24 
Accounts receivable—dairy prod- 
TCLS, 2c yete oie. os Some eNe enone tene mes 2.00 
Accounts receivable —— miscel- 
laneous: \. 20s Gaend Sew ele ete ee 219.79 : 
Total current assets... .. pana $21,704.63 
Investments— | 
Bonds.” 4.54000 Se ete, Mate ee ee 24,887.50 
Equipment— ; 
Murnitinevan ds fixtures eemeeeeeene $ §725.03 4 
Automobile, i ckiocels Goce eee 2,520.00 
Miscellameows: <o. co «) peiersmst one openenene 6,417.91 
Total. <6qWipmen ties csae oe eee 9,666. 44 
TOtalSassets aa csuote-qereerecee $56,258. ” $56,258.57 
e Liabilities. 
Current Liabilities— 
Notes” payable; 342... ..reueenenee ase $ 907.78 
Accounts payable—trade ....... 1,072.38 
Accounts payable—cattle prem- 
TULTIS) 22 cy ede oe ocelot eae 2,028.00 
Accounts payable—miscellaneous. 6,861.64 
Total current liabilities...... $10,869.80 | : 
National Dairy Show Association ph 
StOCK es Ahi io f. etaee tenes Wee ene 3,850.00 — 
Surplus’) 4. Fon seme Oo eee 41,538.77 | 
Total liabilities ............ $56,258.57 


Surplus Account—November 30, 1921. 


Balance—December 31, 1920. : $30,630.09 
Add—Cancellation of 1917 Federal 
income, tax sneserve. 2. sere odie $ 2,151.24 
Memberships sold for cash, 1921.. 2,800.00 
Net profit for 11 months ended 
November 3.03) £920 eee eee 5,957.44 
10,908.68 
Total surplus—Nov. 30, 1921.. 


$41,538.77 
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OKLAHOMA ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 


(Continued from page 80) 


Afternoon Session, Dec. 13, 1921. 


Prof. A. D. Burke, Stillwater, Okla., spoke on the 
*‘Food Value of Gelatine.’’ 


ADDRESS BY PROF. A. D. BURKE, A. & M. COL- 
LEGE, STILLWATER, OKLAHOMA. 


To the Ice Cream Manufacturers of Oklahoma. 
The Food Value of Gelatine. 


Gelatine occupies a unique position in the ice cream 
world. It holds a distinct place on its side of the fence, 
and as yet no gums, powders, or any substitutes have 
keen able to take its place and get over the fence with 
it, at least, not. in one particular, namely, food value. 

A few weeks ago a certain chemist claimed that 
gelatine was no longer looked upon as a food, in the 
_ true sense of the word. Perhaps he is right; perhaps 
not. I prefer to think the latter, for as one writer 
states, ‘‘It is certainly not by accident that the people 
of France turned to gelatine as a substitute for meat 
during the seige of Paris in 1870-71.’’ 

At least something of the use and nature of gelatine 
was undoubtedly known as early as 1700, for a Euro- 
pean, Genys Papin, by name, in 1861, prepared it from 
bones under pressure, and from that time on it was 
made and used in Europe, especially in France, where 
its employment in. hospitals and hotels became quite 
general. 

Then experimenters, as is always the case when any 
new material comes to light, began to plunge into a 
study of its secrets and learn its true value. Chemists 
analyzed its composition and found that some grades 
contained such impurities as arsenic, copper, chlorides, 
sulphides and other materials, wheih they claimed made 
all but the highest grades unsuitable for use as food, 
and indeed their claim was probably true, for not so 
very long ago one worker at least, claims to have found 
copper present in some samples in sufficient quantities 
“‘to cause poisoning when the gelatine was used to gar- 
nish beef.’’ 

You, yourselves, and I likewise, although I am not 
so very old, have seen the day when physicians and 
some dietitions, and almost anyone who wrote on the 
subject of the healthfulness of ice cream, frequently 
condemned the use of gelatine on the grounds that the 
poorer grades oft times contained germs of disease, 
because as the writers claimed, they might have been 
manufactured unknowingly from diseased carcasses. 
Furthermore the word was passed around that practi- 
cally all gelatine, if disease germs were not present, at 
least contained a sufficient number of undesirable germs 
to make its use unsatisfactory for ice cream making. 
In fact I know of a number of bacteriological analysis 
which showed gelatine to contain upwards of 2,000,000 
germs per gram. I myself have found varying numbers 
of bacteria, some samples running as high as 9,000,000 
germs per gram. Think what that means to your ice 
eream if you use it in the mix. Think what it might 
mean to health. Such material at best could not be 
considered a very satisfactory edible product. 

But do you know how the germs got in that gela- 
tine? Carlessness and lack of knowledge on the part 
of the manufacturer who sent it to me. Gelatine you 
all realize is a glue, but. of course the very purest type 
of glue, naturally it has a glue consistency. 

Exposure to air, or dust, therefore, leads to con- 
tamination, and it behooves the maker of gelatine to 
use some care in packing his product for shipment, for 

not all ice cream makers pasteurize gelatine along with 
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RE-TINNING MILK AND 
ICE CREAM CANS 


A SPECIALTY 
MAKE YOUR CAN SANITARY 


Now is the time to have your old cans retinned, 
all double coated, so do not throw your old cans 
away, sent us a sample so we can show you 
what we can do to it. 


SANITARY TINNING & MFG. CO. 


3757 E. 93rd St., CLEVELAND, 0. 
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O higher standard nor 
better quality in cream 
test bottles and glass- 

ware can be found than the 
well known Kimble Brand. 


Order from your Jobber or write us direct. 


Kimble Glass Company 

402 W. Randolph Street 
Chicago, III. 

Vineland, N. J., Chicago, IIl., 


Factories: New York, N. Y. 


Tags slip in easily 


TAG-BAKS 
WILL 
bring your tubs back 


Furthermore, Tag-Baks tell you just who 
have the tubs that do not come back as 
quickly as they should. 


Our circular tells in detail what Tag-Baks are 
and what they can do for you. GET ONE. 


TAG-BAK 


183 Ogden Ave Milwaukee, Wis. 
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the mix, and even if they do, a clean product should be 


demanded. 

If any gelatine makers are present they have proba- 
bly begun to squirm, but they needn’t, for I want to 
say right here and now, that most of the gelatine on 
the market, at the present time goes to the packing room 
practically if not absolutely sterile, and the manufec- 
turer and ice cream maker should be interested in keep- 
ing it so. 

Contamination not only detracts from the food value 
but frequently injures the product, and at best is not 
conducive to the making of a first class mix. 

The other day I recelved ten 5-pound lots of g¢elatine, 
shipped from clear across the United States. The great- 
est number of germs any sample contained was 
per gram. That gelatine firm knew how to pack and 
ship the product. So you see under the present meth- 
ods of manufacture all standard makes of gelatine 
should be nearly sterile. 

Now as regards the impurities that gelatine may con- 
tain. I have mentioned a number, such as copper, ar- 
senic, sulphides, ete. An analysis from a well known 
standard firm shows the following: 

Copper—less than 30 parts per million. 


Lead—less than 10 parts per million. 
Zinc—less than 100 parts per million. 


Arsenic—less than 2.4 parts per million. 

Sulphur—tless than 350 parts per million. 

Dioxide 

Think what a very small amount of impurities this 
gelatine contains, and the reason lies in the fact that 
only the purest of chemicals are used in its preparation, 
because most of the impurities that gelatine does con- 
tain, comes from the chemicals used in its manufacture. 
Such small amounts of foreign substances as above, 
could, at least, cause no detrimental effects, and might 
be considered a negligible quantity. 

And right here is another point for the ice eream 
maker to remember: ‘‘Be sure your gelatine is pure, 
chemically as well as bacteriologieally.’’ You have a 
right to demand its analysis from the manufacturer, and 
I suggest you do so in order that we keep the eelatine 
which is now on the market up to its present high stand- 
ard of quality. 

Thus we have come to see that a good gelatine is, as 
a rule, nearly pure, and purity is a primary prerequisite 
to a high food value. 


(Continued in next issue) 
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The man who is careless enough to lose his temper 
ought not to be trusted with other people’s belongings. 


CONDENSED MILK 
MACHINERY 


The Better Kind 


We teach you to make 
condensed milk. 


C. E. ROGERS 


Builders of Better Condensing Equipment 
8731 Witt St. Detroit, Mich. 
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THE PCE VIOCREA M-REVIEW 


RETROSPECT AND PROSPECT. 


Bulletin No. 2 of the North Carolina Ice Cream Manu- 
facturers’ Association. 


The ending of the year just passed has caused many 
a sigh of relief,—1921 was a year which will be long re- 
membered and hard to forget. Still it was beneficial in 
that the problems furnished will be guide posts for 1922 
and the old mistakes can be avoided. The dawn of the 
new year is bright with hope and promise which we 
trust will not be disappointing. 

Gathering up the threads of the holiday we find the 
rcpeal of the tax on ice cream which is most encourag- 
ing and should stimulate the trade. Another thing that 
should have a stimulating effect is the tax on soft drinks 
which the manufacturers are supposed to assume, but 
which they are disposed to put on the retailer. For in- 
stance, a druggist showed the writer an invoice for 
eocoa cola dated Jan. Ist on which he stated the price 
had been increased, making him bear the tax, the tax 
having been added by the manufacturer to the jobber, 
who in turn passed it to the retailer. This druggist 


Wisconsin Ice Cream Manufacturers: 

Let’s pull together and get every ice cream 
manufacturer to attend our convention this year. 
Make this year a record breaker. The Badger Flyers 
are working hard to help us put it over. Every mem- 
ber should do his part. <A good time is assured. 

D. D. SMITH, President, 


Wisconsin Assn. of Ice Cream Mfrs. 


stated he would have to either increase his price to the 
consumer or reduce the size of the drink served to seven 
ounces. If this is generally followed the consumption 
of ice cream will be increased. So if we look we will 
find many things that may help us, and instead of turn- 
ing our thoughts to the difficulties of 1921, let us use 
the solution of them for 1922, and put forth every ef- 
fort to make this the brightest year in the history of 
the trade. 

The writer is most thankful for the nice remem- 
brance Christmas and wishes to thank each. member 
individually for it. It is a pleasure to be of service to 
all of you, and if there is anything you want done at 
any time, wire or phone me, and it will be accomplished 
if possbile. 

Sincerely, 
A. E. DIXON, Secretary. 

Let’s push the membership to 50 for 1922. 
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People who commit suicide have a correct idea of 
their value to the world. 


Highest Purity 


MADE IN AMERICA 
For Quality Buyers 


You can't forget the satisfac- 
tion which unfailingly follows 
the use of Chalmers Gelatine. 


CHALMERS GELATINE 


RICHMOND, VA WILLIAMSVILLE, N. Y. 
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PURITY 
STRENGTH 
UNIFORMITY 


ARE STANDARDS COVERING THE PURCHASE OF GELATINE 


BOSTON 
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CRYSTAL GELATINE 


IS STRONGEST - IS GUARANTEED PURE UNDER ALL 
PURE FOOD LAWS - IS ALWAYS UNIFORM 


A TRIAL ORDER WILL CONVINCE YOU 


CRYSTAL GELATINE COMPANY 


121 BEVERLY STREET 


BOSTON, MASS. 


Branch Stores 


New York 
14 Ferry Street 


Philadelphia 
418 Arch Street 


Chicago 


STEELE EEC CEC 


TEXAS LONGHORNS 


President—J. R. KRAMER, 
Creamery Package Mfg. Co., 
Dallas, Texas. 


Secretary—J. B. HUFF, 
Prall-Huff Co., 
Fort Worth, Texas. 
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No, dear reader, this is not a new department in- 
stituted in honor of a new organization. ‘‘The Texas 
longhorns’’ is the new name for an old organization— 
The Texas Association of Ice Cream Supply Men. How 
do you like it? So do we. . 

By the way, what do you think of the longhorn— 
brand and all— selected as the symbol of the organ- 
ivation? Carl Zimmer, the popular and good looking 
representative of the Menasha Printing & Carton Co., 
Kansas City, insisted upon the honor and privilege of 
selecting this symbol and furnished, without cost to the 
organization, the cut which will appear regularly at the 
liead of this department. Now it is up to the rest of 
you Longhorns to keep us supplied with news to pub- 
lish under this symbol. 

The Longhorns, in customary Texas style, enter- 
tained the ice cream manufacturers at the Fort Worth 
convention with satisfaction to all concerned. Secre- 
tary J. B. Huff was a busy man all the time and did the 
job so well that he was retained for another year. 

At the business session the following officers were 
elected for 1922: 

President—J. R. Kramer, Care 
Manufacturing Co., Dallas, Texas. 

Secretary—J. B. Huff, care Prall-Huff Co., Fort 
Worth, Texas. 


Creamery Package 


PLEASE MENTION THE ICE CREAM REVIEW 


3630 Iron Street 


St. Louis 
408 Elm Street 


San Francisco 
Fairfax Avenue and Rankin Street 


Considerable discussion preceded the vote on change 
of names of the organization. There was no sentiment 
in favor of retaining the old name, but there was a di- 
vision of sentiment regarding the new. M. S. Penny- 
backer made a wonderful speech, replete with adjec- 
tives and reminiscences of his days as a pioneer in the 
southwestern country, and he bitterly opposed the sug- 
gestion to change the name to Texas Steers. A com- 
mittee consisting of Messrs. Peale, ‘Miller, Zimmer and 
Gwens, was appointed to decide upon the name and re- 
port at an adjourned meeting. The report of the com- 
mittee favored the name ‘‘ Texas Steers,’’ which brought 
forth another impassioned speech by Mr. Pennybacker. 
The final vote was unanimous for ‘‘Texas Longhorns’’ 
and thus the organization will be known for all time 
without doubt. We are suspicious that the committee 
was ‘‘spoofing’’ Mr. P., but he was happy anyway. 

TENNESSEE CONVENTION, FEB. 7TH. 

Just as we go to press we receive word that the Ten- 
nessee Association of Iee Cream Manufacturers will 
meet in annual convention in Nashville on Tuesday, Jan. 
17th. Mr. W. M. Sidebottom, 145 Sixth Ave., No. Nash- 
ville, is president, and Geo. A. Decker, care John Decker 
& Son, Nashville, is secretary. 

ab 


A BEAUTIFUL SOUVENIR. 

This office is in receipt of a beautiful souvenir metal 
calendar, which stands upright on our desk, and which 
came from The McCormick Company, Ine., of Pitts- 
burgh and New York City. It is a very practical re- 
minder of the firm which advertises as ‘‘architects and 
engineers for the dairy and ice cream industry.”’ 


Thanks, folks. 
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Ohio Ice Cream Manufacturers’ Ass’n Convention at Columbus 


Success and conventions go hand in hand. This year 
the annual convention of the Ohio Association of Ice 
Cream Manufacturers will be held at Columbus in the 
Deshler hotel on January 31st and February 1st. 

The world war has brought about conditions, which 
in turn have brought up problems which cannot well be 
solved by individuals. There are problems which re- 
quire discussion by the best informed figures in the ice 
cream business to secure the answer which will be most 
beneficial to all concerned. These problems cannot be 
met satisfactorily by hammering away at them alone, 
but they require the combined efforts of men engaged 
in the ice cream business in various sections and who 
have recognized these problems from different angles, 
or who have seemingly devolved practical solutions of 
them of their own. 

It is important that the ice cream manufacturers at- 
tend as many of these conventions as possible. The 
Ohio convention has always been largely attended but 
we feel that in particular this year—a year of recon- 
struction—it is more important than ever that you make 
it a point to attend at least your state convention. It is 
the place to learn how to overcome excessive operating 
expense, excessive delivery expense, how to increase 
the consumption of ice cream where the consumption 
has apparently already reached its maximum, how to 
help the consuming public to realize the real food value 
of ice cream and its relative value compared to the cost 
of other foods—the conventions are the places for dis- 
cussions such as these—come and profit by the other 
fellow’s methods. 

The Hotel Deshler, which is to be the convention 
headquarters, is one of the most beautifully appointed 
hotels in the United States. You will enjoy its atmo- 
sphere and vote the service the best. The management 
Is preparing to entertain you in large numbers and you 
can make it a little vacation trip to be enjoyed before 
the coming season’s rush. There will be evening en- 
tertainments and the Ohio Iee Cream Manufacturers’ 
Association promises to see that all attending have a 
good time. 

In this age, when competition is so keen and when 
the public has been educated to such a thorough ap- 
preciation of quality ice cream and how this ice cream 
is handled, it behooves the wide awake manufacturre to 
consider attendance at his state convention as important 
and necessary to his own welfare. The progressive ice 
cream manufacturer realizes that he must keep in close 
touch with the new equipment and the new methods 
as they come on to the market—to do this he attends 
conventions and carefully reads his trade papers. Co- 


lumbus is inviting us to attend this Ohio state conven- 


Practical Accounting That Constantly 
Influences the Increase of Net Profits 


The E. C. Bishop Co. 


Industrial Accountants 


a= eS 


AUDITS ISYSTEMS APPRAISALS 
INCOME TAX SERVICE 


523-24 Lemke Bldg. 


Indianapolis, Indiana 


THE ICE CREAM REVIEW 


tion of ice cream manufacturers—we are going, manu- 
facturers and supply men will all be there. It is our 
pride. It is our opportunity to draw upon that annual 
treasury of ideas. 
helpful big brother. It is our dynamo for recharging 
the batteries of knowledge and power and we must 
not overlook our chance to invest in a little more power. 
The Ohio convention will be a veritable storehouse of 
ideas and a builder of ideals. You must attend to catch 
its enthusiasm and its value lies in what you seek of it 
and how well you learn the answer. Enthusiasm is born 


of a crowd—it is to be your crowd, your business, your 


pride, and above all—your opportunity. 


For illustration as to the importance of attending 


the convention let us call to your attention the country 
store, back from the beaten paths of business where 
you find that a modernly equipped store with up-to- 
date stock is an exception rather than a rule. The rea- 
son is obvious—isolated from the hum and bustle of 
broad-gauged business, the proprietor is out of touch 
with the contagious enthusiasm radiating from big ac- 
complishments, and unless he ties himself often to the 
center of things, his business soon lacks the stimulating 
effect of new methods and soon saps its own strength 
and figuratively speaking, is a ‘‘dead one.’’ Moral: 
Get out and interview other business men—it makes 
even BIG men bigger and better—equip yourself with 
practical proven business methods of the latest pattern 
from which you can derive new and perfect ideas to 
strengthen your business with, and you wideawake ice 
cream manufacturer must mingle freely with others in 


your own field and elsewhere as often as possible. Start — 


in right by attending this Ohio state convention—there 
isn’t a better place to start the convention habit. For- 
tify your business for the coming year by hiking Co- 
lumbusward! Conventions are the timekeepers of pro- 
gress and have claimed an important position in our 
commercial development. No man in the ice cream 
business can leave the convention without a consider- 
able addition to his store of knowledge and an exten- 
sion upon the breadth of his outlook. 

Columbus is a city of about 237,000 population and 
is an ideal convention city—it was the home of the Na- 
tional Dairy Show in the years of 1917-1918. 


Your attendance is of no small consequence to the — 


ice cream manufacturers of Ohio—they are holding this 
ccnvention for your benefit—let us not disappoint them 
by remaining away—MEET US IN COLUMBUS Janu- 
ary 3lst and February Ist. 


‘ 


PERSONAL. 
Mr. E. D. Fear, with the N. A. Kennedy Supply Co., 
was in Milwaukee one day recently and paid The Ice 


Cream Review a pleasant call. He was in the city dem- — 


onstrating the De Raef Standardizer in the plant of the 
Luick Ice Cream Co. Mr. Fear is enthusiastic about 
business prospects for 1922 and is hustling to get his 


share. 
eb 


J. A. TAYLOR EXPANDS BUSINESS. 
Miss Taylor, of the Mineral Wells Ice Cream Co., 
Mineral Wells, Texas, was an interested delegate to ‘he 
Fort Worth convention. 


ford, Texas, where he has been in business for the past 
8 years. He has recently opened the Mineral Wells Ice 
Cream Co. at Mineral Wells. 
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It is our business father and our 


Her brother, J. A. Taylor, is — 
the proprietor of the Taylor Ice Cream Co. at Weather- — 


itor eA MAREV LEW. 
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COAT ESKIMO PIE 


WITH 


ALASKA CHOCOLATE COATING 
A High Grade Milk Chocolate READY TO USE 


Prepared especially for Coating Eskimo Pie and any other Ice Cream Delicacies 


If you want to build up a lasting trade use this Chocolate Coating. 


It eats right, Looks Better, Dips Easy, Coats more Bricks, costs less when quality is considered.— 
Contains more milk Solids, and more Pure Cocoa Butter. 


Made only by 


CHOCOLATE CO. 


331-333-335-337 Fifth Street - 


~ MILWAUKEE, WIS. 


Write or Wire for a SAMPLE CASE of 110 Lbs. 


MISSISSIPPI CONVENTION, JAN. 16-17. 


The Fourth Annual Convention of the Mississippi 
Ice Cream Manufacturers’ Association will be held in 
the Edwards Hotel, Jackson, Miss., on Monday and Tues- 
day, January 16 and 17, 1922. The officers, President P. 
L. Farrell, of Brookhaven, and Secretary-Treasurer N. 
D. Brookshire, of Meriden, have prepared a splendid 


program as follows: 
January 16, 1922. 


Registration. 

Report of Secretary-Treasurer. 

President’s Address. \ 

Re-Icing of Ice Cream by the Manufacturer..... S. N. Sutton 
Vicksburg, Miss. 

The Cream and Milk Outlook for 1922........ Dep ore Oxmd is 


Columbus, Miss. 
Will Collective Advertising Benefit Our Industry. 
Jackson, Miss. 
Eternal Triangle, Manufacturer-Retailer-Consumer... 
Ue rte meet te eg cats 1 hee aca eutieve A. A. McLeren 
Clarksdale, Miss. 


January 17th, 1922. 


1 EESISS Sines guns A a ea eA ana PR W. W. Campbell 
President, Southern Ice Cream Manufacturers Assn., 
Shrevesport, La. 

SMEETIIVET OL, LCC CLERIMs caste cic -ote4s avosetin Oss eo ebe « E. R. Harris 
Hattiesburg, Miss. 

Co-operation Between the Inspector and the Manu- 
SST ENG 6 As) alsa era Nee IPM arte aa BP RD tr ar P. C. Cromer 
State Creamery and Dairy Inspector, Jackson, Miss. 

Constructive Association Membership........... CapAs 

Kentwood, La. 

Best Methods of Collecting Ice Cream Accounts...... 

OE ayo Ue 2 sabe od lw se eueiene vi a vue etaly H. G. Duttlinger 
Memphis, Tenn. 


. W. D. Seale 


Kent 


Luncheon. 


Business Meeting for Members Only. 
Report of Committees. 

New Business. 

Election of Officers. 


PLEASE MENTION THE ICE CREAM REVIEW 


TENTATIVE PROGRAM FOR THE IOWA ICE 
CREAM MANUFACTURERS’ CONVENTION, 
CEDAR RAPIDS, IA., JAN. 24 AND 25. 


Jan. 24, 1922 
Visiting the Hutchinson Ice Cream Plant, where display of 
fancy ice cream and the making of the same will be 
held. 
Meeting of the Board of Directors and also Registration of 
~ members. 
Address of Welcome. 
Response. 
President’s Address. 
Reports of Secretary and Treasurer. 
Address by W. B. Barney, Dairy and Food Commissioner. 
Address by Prof. Mortensen, Iowa State College. 
Reports of Standing Committees. 
Evening. 
Annual Banquet and entertainment by the Poodle Dogs. 
Jan. 25, 1922. 
Address by Prof. Washburn. 
Continuation of Reports of Committees and Discussions. 
Adjourn to J. G. Cherry factory for luncheon and inspection 
of the plant. 
Second Address by Prof. Washburn. 
Final Reports of Committees. 
Election of Officers, ete. bs 


DON’T FORGET KANSAS. 


Remember that the postponed convention of the 
Kansas Association of Ice Cream Manufacturers will be 
held at the Baltimore hotel, Kansas City, 'Mo., on Thurs- 
day and Friday, Jan. 26th and 27th. If you had your 
erip sack all packed to go and then had to unpack it 
don’t let that discourage you. 

Please remember that the several pages of publicity 
which we gave the Kansas convention in the November 
issue all apply with equal force to the postponed con- 
vention. The Jack Rabbits will all be there and prom- 
ise you a ‘‘hopping’’ good time. Don’t miss it. 
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THECITOESGREAM REVIEW 


National Association of Ice Cream Manufacturers 
Bulletin No. 48. 


TO THE MEMBERS: 
1921 Revenue Bill. 


Herewith is presented an interpretation of such por- 
tions of the 1921 Revenue Bill as it is thought are of im- 
portance to Ice Cream Manufacturers : 

SOFT DRINKS: Sections 628 and 630 repealed, ef- 
fective January 1, 1922. 

For the taxes now provided under these sections (on 
ice cream, ice cream sodas, soft drinks, cereal beverages, 
ete.), the bill provides, effective January 1, 1922, a tax 
of 2c a gallon upon (1) cereal beverages and substitutes, 
(2) unfermented fruit juices (as distinguished from 
fountain syrups) used for beverage purposes, (3) car- 
bonated beverages known as soft drinks, (4) still drinks 
intended for consumption in the form in which sold, and 
(5) natural or artificial mineral waters, including imi- 
tations, sold by the producer, bottler or importer in bot- 
tles or closed containers at over 1214e a gallon; upon 
fountain syrups (including syrups made by manufactur- 
ers of carbonated beverages, or proprietors of ice cream 
parlors), 9¢ a gallon. 

This tax would not apply on fountain syrups sold for 
use in the manufacture of cereal beverages and _ still 
drinks subject to the tax of 2e per gallon mentioned 
above; but when sold to be used in the*manufacture of 
carbonated bottled beverages the tax is 5¢ a gallon. 

Upon carbonic acid gas sold (1) to manufacturers 
of carbonated beverages, (2) to persons conducting soda 
fountains and ice cream parlors, and (3) earbonie acid 
gas used by producers, or importers thereof in prepara- 
tion of soft drinks, there would be a tax of 4¢ a pound. 

The pEerOS are manufacturers’ taxes, as to which 
returns would be made monthly, under oath, by the 
manufacturer, producer or importer, under a penalty of 
5%, with interest at 1% monthly for delay. 

Persons required to pay taxes under this title would 
be required to keep posted on their premises a certifi- 
cate stating that they have registered in accordance 
with the regulation of the department. 

EXCESS PROFITS TAXES: The repeal of these 
taxes is effective January 1, 1922, but the repeal does not 
apply to 1921 business, returns on which must be filed as 
heretofore. 

Income Taxes. 


Surtaxes on Individual Incomes: 
calendar year 1922 


Effective for the 
2 and thereafter surtaxes on individual 


incomes would range as high as 50% on net income in. 


excess of $200,000. These surtaxes would begin at 1% 
on $6,000 to $10,000, increase by 1% for each $2,000 of 
net income (except on $20,000 to $22,000, on which the 
rate would be 8%, and $32,000 to $36,000, on which the 
rate would be 15%) to 47% on $98,000 to $100,000, con- 
tinuing at 48% on $100,000 to $150,000, 49% on $150,000 
to $200,000, and 50% on net income in exeess of that 
figure. 

Returns: To the present requirement for returns is 
added a provision that any one with a gross income of 
$5,000 or more, whatever his net income, is to file a re 
turn. Corporate returns are to include such statements 
as will enable the commissioner to determine earnings 
or profits during the taxable year which have been dis- 
tributed to stockholders during such year. 

Personal Exemptions are changed in the case of the 
head of a family when net income is $5,000 or less, being 
increased to $2,500, and in the ease of all taxpayers 
being increased to $400 for each dependent. Where the 


head of a family or a married person is living with hus- 
band or wife, the normal tax is not to exceed the tax 
on a net income of $5,000 plus the excess of net income 
over that figure for the taxable year. The reduction of 
the exemption from $2,500 to $2,000 would not operate 
to inerease the tax payable under the higher exemption 
by more than the amount of net income in excess of 
$5,000. The status of a person as single or married, ete¢., 
is to be determined by his situation on the last day of 
the taxable year; in the event of death, the status is 
fixed at the time of death, except that a surviving 
spouse will be entitled to full credits for the whole year. 


Traveling Expenses: Section 214 provides that in 
computing net income there shall be allowed as dedue- 
tions traveling expenses (including the entire amount 
expended for meals and lodging) while away from home 
in the pursuit of a trade or business. 

Partnership Returns: Section 224 provides that ey- 
ery partnership shall make a return, stating specifically 
the items of its gross income and the deductions allowed 
by this title, and shall include in the return the names 
and addresses of the individuals who would be entitled 
to share in the net income if distributed and the amount 
of the distributive share of each individual. The return 
shall be sworn to by one of the partners. 


Corporation Rate: For 1922 and following years the 
rate is placed at 1244 of net income remaining after de- 
duction of $2,000, the latter to be allowed only to cor- 
porations having a net income of $25,000 or less. Where 
the net income is over $25,000 the denial of the exemp- 
tion is not operative to increase the tax which would be 
payable without the exemption by more than the net in- 
come in exeess of $25,000. This provision might be 
availed of in computing net income of ‘‘affiliated’’ cor- 
porations. 


Holding Companies or Other Corporations, if devised 
or used to prevent imposition of surtaxes upon share- 
holders, have their penalties increased by a tax of 25% 
of their net income. Stockholders in such a company 
may, if all agree, be treated like partners and each as- 
sessed with income tax upon his distributive share of 
the corporation’s net income. In this event, the corpora- 
tion will be free of tax. 


Capital Gain and Capial Loss: A new section is in- 
serted in the law to deal with capital gains and losses of 
individuals. Capital gain means taxable gain from the 
sale or exchange of capital assets at any time after De- 
cember 31, 1921. Capital assets inelude any property 
acquired and held for investment, but not stock in trade 
or other property which would be ineluded in the tax- 
payer’s inventory. Individuals are to report separate- 
ly their or sana net income and their capital net gain 
and upon the former are to pay at the regular rates on 
individuals’ income, but on the latter are to pay 1214%. 
In no such case where there is a net capital gain is the 
total tax paid to be less than 1215% of total net income. 
At the election of the taxpayer capital gain might be 
taxed as net income under Sections 210 and 211. 


Sales to Record Losses: No deduction from gross in- 
come is allowed because of loss incurred through sale of 
stock or other securities if it appears that w ithin 30 days 
of the sale the taxpayer, otherwise than by bequest or 
inheritance, acquired identical property in practically 
the same amount which is held and not disposed of. An 
exception is made upon behalf of dealers in securities, | 
who claim losses incurred in the ordinary course of their 
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business. If the new acquisition is only partly in identi- 
eal property, the deductible loss may be the portion cor- 
responding to the balance. When a loss cannot be de- 
dueted under this provision, the property acquired with 
relation to which such loss is disallowed is to be treated 
as replacing the property sold. 


Inspection of Books: No taxpayer is to be subject to 
unnecessary examinations or investigations in connection 
with income or other taxes. Unless the taxpayer makes 
a request, or the commissioner of internal revenue gives 
special notice of necessity, books may not be examined 
more than once a year. 


Other Taxes. 


Transportation Taxes: Effective January 1, 1922, the 
taxes on transportation of freight, express and passen- 
gers, Sleeping car and parlor car accommodations, berths 
and staterooms, as well as the pareel post tax, would be 
repealed. The tax on telephone and telegraph service 
would remain unehanged. The Commissioner of Inter- 
nal Revenue would by regulation arrange for the refund 
of tax on unused portions of mileage books and tickets 
for passenger service. 


The Capital Stock Tax is retained as under the 1918 
Act. 
N. LOEWENSTEIN, Secretary. 
C. G. MORRIS, President. 


Address all 
communications to 
P. N. MILLER, Jr., 

Secretary, 
2913 11th Avenue, 
Birmingham, Ala, 


B. B. SCOTT, 
President, 
eare Scott Mfg. Co. 
Providence, R. I. 


Minutes of Annual Meeting. 


The annual meeting of the Dixie Flyers was held 
at 11 A. M., November 29th, in the reception room of 
the auditorium, Atlanta, Ga. Various discussions as to 
entertainment after which the election of officers took 
place. 


The nominating committee, composed of L. H. Evers, 
Frank Wright, Adolph Skinner and H. P. Olsen, nomi- 
nated the following officers: 

President—B. B. Scott. 

Vice-President—Adolph Skinner. 

Secretary-Treasurer—P. N. Miller, Jr. 

Directors—J. W. Mulligan, 8S. H. Alston, Roy Jen- 
nings, C. B. Hostetter, Thomas J. Stewart. 


Motion made and carried that secretary cast ballot. 


The newly elected president, Mr. Scott, appointed 
the following entertainment committee for 1922: 


Thomas J. Stewart, chairman, Cincinnati, Ohio; 
I'rederick W. Hooten, Nashville, Tenn.; Dr. Ben IL. 
Brown, Chattanooga, Tenn.; Byron Morris, Chicago, IIL; 
Mrs. Ruby Marnette, Atlanta, Ga. 

Votes of thanks were extended to the officers, diree- 
tors and entertainment committee, and also to Mrs. 
Marnette for their efficient work during the year. 

Particular thanks were extended to Mr. Everett, 
Mrs. Marnette and the secretary who were in Atlanta 
several days in advance eetting the affair into shape. 

The dance and lunch held Tuesday night were highly 
complimented and the Dixie Flyers then adjourned for 
another year. 


DE RAEF Ice Cream Weight Standardizer 


The only patented 
equipment offered to 
the ice cream manufac- 
turer for the Standard- 
ization of all makes of 
ice cream — Vanilla — 
Fruit — Nut Sher- 
bets—without any ad- 
justments of any kind— 
no charts—no weights 
regardless of weight of 
mix—making it practi- 
Gal> uiniwany plant to 
make an entire day’s 
run and not to vary an 
eighth of a pound to 
the gallon. 


Let us demonstrate this De 
Raef equipment in your plant 

subject to sale. We wil: 
GUARANTEE YOU A SAVING 
sufficient to justify you to in- 


stall this equipment. 


We will send you the names 
of Ice Cream Plant Managers 
who will tell you their opin- 
ion of this Standardizer. 
Every working part works in 
bath of special oil making it 
rust proof from the salt laden 
and damp air. 


Drop us a card 


N. A. Kennedy 
Supply C0. 


Kansas City, Mo. 


National Distributors 


Patented in U.S. 
and Canada 


Boost Your Sales 
The Sanisco Way 


Extra Business 


Awaits the progressive Ice Cream man who 
lets the fact become known that he can 
furnish a “SANISCO’’—the popular, clean, 
sanitary and rapid dispensers of ice cream 
for social events, as 


Dances—Parties—Bazaars 


Full Details on 
Prices on Request 


SANISCO CO. wisdonsis 
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HOOSIER 
WILD CATS 


President, EDWIN J. SMALL, 
Indianapolis, Indiana 


Send all communications to 


H. A. STEVENS, Sec’y and Treas. 
717 Railway Exchange, Chicago, III. 


MC coco 


THE WILD CATS REVEL. 


The Hoosier Wild Cats, although the youngest of its 
kind in the country, put on an entertainment at the 
Indianapolis convention of the Indiana Association of 
Ice Cream Manufacturers that would do eredit to one 
of the oldest. To say that it was ‘‘good’’ only partially 
tells the story. 

At the conclusion of the big banquet in the Claypool 
hotel the Wild Cats took charge of the meeting and 
made everybody feel good. <A jazz orchestra furnished 
the enlivening stuff and a couple of good singers not 
only sung themselves out but made everybody else sing. 
The leader was not satisfied until he ‘‘showed up’’ two 
particular tables of warblers whose harmony was not 
unlike that of a back fence chorus in summer time. 

The big hit of the evening was the address by Mr. 
Douglass Malloch, of Chicago, who kept his audience 
of over 200 of the best folks in the world at high pitch 
for an hour and a half, but which didn’t seem that long. 
He started in by saying that he had often wondered 
what made wild women wild. He said that he had 
reached the conclusion that the Hoosier Wild Cats are 
responsible. Mr. Malloch carries his audience from the 
sublime to the ridiculous and back again as only a fin- 
ished artist can do. He is a humdinger. 

We are privileged to quote below a letter from See- 
retary Holly to Secretary Stevens of the Wild Cats. 
This letter tells how the entertainment was appreciated 
by the ice cream manufacturers better than we can tell 
it. Here it is: 


TT 


TOOT 


Indianapolis, Ind., Dec. 21, 1921. 
Mr. H. A. Stevens, 
Care Hoosier Wild Cats, 
717 Railway Exchange Bldg., 
Chicago, Ill. 
Dear Mr. Stevens: 

It is certainly with great pleasure that I learn that not 
anybody in our organization expressed any unfavorable 
criticism about the remarkable program which your organ- 
ization so unselfishly furnished last Wednesday night at our 
annual meeting.” Reports come to me that it was by all odds 
the very finest entertainment which has been put on at any 
annual meeting in this state. I have said to you and to 
many that there must always exist a very friendly spirit 
between the manufacturers of dairy products an! the men 
who make and sell the machinery and products without 
which the manufacturers could not operate. 

We congratulate you upon so successfully handling not 
only this program but your organization. We further con- 
gratulate you upon having a clean, dignified program 
throughout. If there is anything we can do to assist you 
this coming year, let us know. Wishing you the compli- 
ments of the season, we are 


INDIANA MANUFACTURERS OF DAIRY PRODUCTS, 
A. P. Holly, General Secretary. 


The entertainment committee, consisting of Harry 
A. Stevens, chairman; E. J. Small, Elmer Mack, and 
(ceo. C. Anderson, have reason to feel all puffed up 
over the success of the affair. Another member, who 
apparently constituted himself as chairman of a self- 
appointed committee of one to hustle memberships, was 
H. H. Adler, of Mayburn fame. He led each new man 
up to the operating table where he was divested of 
superfluous coin of the realm which made him a mem- 
ber in good standing of the wildest bunch of wild eats 
in existence. 


At the regular business meeting of the organization 
on Dee. 15th the following officers were elected: 

President—E. J. Small, Indianapolis, Ind. 

Vice-President—C. E. Bishop, Indianapolis, Ind. 

Secretary-Treasurer—Harry A. Stevens, Chicago, Ill. 

The old officers were re-elected with the exception 
of Mr. C. E. Holmes, who served as vice-president last 
year. Mr. Holmes no longer travels in the Hoosier 
state so the members reluctantly dropped his name, 
after voicing their appreciation of his splendid efforts 
in behalf of the organization in 1921. Mr. Holmes was 
unanimously elected an honorary member. 

The Hoosier Wild Cats have a reputation to sustain 
now and we are betting that they will live up to it 
and then some. They keep busy the year round and 
that helps when the big occasion arrives. Success to 
them. 

eb 


YE-OW! 


Just as we push to press we received a letter from 
Secretary Stevens advising us that Ed Razey, who was 
elected ‘‘Keeper of the Cat’’ at the Indianapolis meet- 
ing, is getting cold feet on the job. We are privileged 
to quote from a letter which he wrote the secretary as 
follows: 

There seems to be some misunderstanding about this 
“Custodian of the Wild Cat’? move. I think you will re- 
member that it was to be a “Stuffed’? (meaning mounted) 
Wild Cat of which I was to be made custodian. That the 
erstwhile stuffed feline was to serve as the emblem of our 
association and to be used each year at our state conven- 
tion. I think you will agree with me that it will hardly be 
fair to me that a live wild cat be substituted for the harm- 
less variety as I understand there is a move on foot now to 
play just such a low down wild cat trick on me. This is 
really a warning that if the boys do go on through with such 
a move I will not be responsible for the value of a live wild 
cat as I already have it figured out that it would be cheaper 
to pay a taxidermist once than to hire a chamber-maid for 
a live one for even one year. This is really therefore notice 
that the association as a whole can be expected to assume 
responsibility for the value of the live wild cat. 

In view of the above I am no longer in doubt as to what 
it is that makes a wild cat wild. If there are any who really 
don’t know the secret I am sure they can learn the answer 
if they will ask any member of the Indiana Manufacturers of 
Dairy Products who knows me personally. 


Yours without regret, 
ED. RAZEY. 
P. S.—How big is this wild cat going to be, so that I can 
have a glass case already for him (or her) when it arrives. 
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THERE ARE EXCEPTIONS IN EVERYTHING. 


You know, as a rule, it is awfully hard to get a fel- 
low to have his picture taken—you’d know better if 
you sat here in the office and read the answers we get 
from requests for photos—but if you will refer to page 
94 of this issue to the picture of the Delegates and Ex 
hibitors at the Southern Tee Cream Show held in At- 
lanta, Ga., you will find exceptions to the species. Here 
we find that ‘‘Red’’ of the Homer Cabinet Co.; Dave 
Gundrum of the Keiner-Williams Stamping Co.; Peter 
Miller, Jr., of the Crown Fruit & Extract Co., past presi- 
dent and now secretary of the Dixie Flyers; B. B. Seott 
of Scott’s Coffee Flavor fame, the newly elected presi- 
dent of the Dixie Flyers; and the tall man on the end 
(in other words, a few of the exceptionally fine looking 
chaps), thought they would kill two birds with one stone 
and have their pictures taken twice in the same place. 
We just wanted to explain this to our readers so they 
wouldn’t think there were two of such individual men 
in the world and to put them wise that they were not 
seeing double. 
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SAMPLE CAN 
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FREE 
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Special Department 
E DO REFINISHING of old ice cream 


cans in a special department of our 


plant which devotes its entire time 
throughout the year to doing this one 
thing and doing it well. 


And we do know how to fix up your otherwise hopelessly rusty 
old cans so they will be tight and bright and good as new. IT 
IS NOT EXPENSIVE and PAYS YOU A DIVIDEND. A can 
retinned by us has a thicker coat of Pure Block Tin than 
when new. 


This is the time of year to send cans for renewal. Send usa 
sample can NOW. We will repair and retin it without charge 
and return it promptly, so you can see the quality of our work. 
Write us when you ship it, so we will know whose it is, and 


we will do the rest. 


Established 1873 
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Address all communi- 
cations to 
W. W. WREN 
Secretary 
Fort Worth, Texas 
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WHITE CAPS INITIATE BIG CLASS. 


The National Order of White Caps put on one of 
the entertainments at the Fort Worth convention for 
which they are famous. If any candidate for member- 
ship failed to get his money’s worth he is surely hard 
to satisfy. The writer, as one of them, got his money’s 
worth long before the perpetrators decided that he had 
value received. 

W. W. Wren, of Fort Worth, as chairman of the en- 
tertainment committee, secretary-treasurer and a little 
bit of everything, seemed to enjoy his job. He made 
good, too, and was entitled to the praise he received for 
staging such a good show. The entertainment ‘‘elec- 
trified’’ the audience—at least a portion of it—and ‘Mr, 
(ollins assisted nobly as referee of the bout between a 
couple of prominent lightweights. The membership list 
of the National Order of White Caps was increased 
considerably as a result of the Fort Worth meeting and 
its future usefulness is assured. 


‘b 


| Nothing will develop latent wickedness in a man 
faster than being watched. 


OAKES & BURGER COMPANY 


CATTARAUGUS, N.Y. 


THE KANSAS ASSOCIATION OF ICE CREAM 
MANUFACTURERS. ; 


The Kansas Association of Ice Cream Manufacturers 
meet at Hotel Baltimore, Kansas City, Mo., January 
26 and 27. 

This convention was postponed from December 15 
and 16 on account of the small pox epidemic. 

The officers and members of the Kansas Association 
extend, through The Ice Cream Review, an invitation 
to all ice cream manufacturers, whether in Kansas or 
outside, whether members of our ice cream association 
or otherwise, and a cordial weleome to meet and attend 
with us. 

We have a splendid program. The small pox epi- 
demic is completely stamped out and we can assure you 
a grand good time and profitable trip. Come, and be 
one of us. 

Owing to the fact that there are two other large con- 
ventions in Kansas City the same week, it would be well 
to make your hotel reservations early in order to get 
choice rooms, although there is no doubt but that you 
ean get accommodations. 

KANSAS ASSN. OF ICH CREAM MFRS. 


L. R. Manley, President. 
LB. T. Perkins, Secretary. 
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A 1922 REMINDER. 


A beautiful maiden adorns the calendar which the 
Thomas W. Dunn Company, New York City, are send- 
ing to their friends as a reminder of the fact that they 
are manufacturers and importers of gelatine and that 
‘“Cox’s Gelatine’’ in ‘‘The Checkerboard Package’’ has 
been used by American housewives since 1845. 
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LAST MINUTE ‘‘CELEBRITIES.”’ 


For a long time we have tried to obtain the photos of 
A. O. MeCune, secretary of the Iowa Poodle Dogs As- 
sociation and representative for the Morton Salt Co. 
of Chicago, Ill., and of Chas. Gifford, a Badger Flyer and 
representative of the Gelatine Department of Swift & 
Co., Chicago, Il. 

At the last minute, efforts have been crowned 
with success. These men are regular attendants at the 
various conventions and we hope to meet them at some 
of the coming events scheduled for this month and which 
events we have tried to bocst in this issue of The Ice 


our 


Cream Review. 
Mr. Gifford says we may think his delinqueney is 
due to shyness, but it isn’t true, he attributes his pro- 


THEPLCESRGREAM REVIEW | 


SMILES ARE CONTAGIOUS. 

You will find C. W. Kester, the genial representative 
of the Michigan Salt Works, Marine City, Mich., and 
well-known Michigan Dairy Booster, elsewhere in this 
issue of the Review, and in his own words, he explains 
the happy expression which illuminates the face of the 
picture. He says: ‘‘I am very happy as you ean see by 
the smile. I could not be any other way after finish- 
ing one of the best years I have had calling on the ice 
cream trade. This is due to the many friends that I have 
in the ice cream business and I am glad that I am one of 
the Boosters at the convention. I am sure that this one 
will be long remembered and talked about. Michigan 


has a live bunch of ice cream men, so let’s be there and 


make it a real convention.’’ 


CHAS. GIFFORD, 
Swiit & Co., 
A Badger Flyer. 


crastination to diplomacy. He says, ‘‘It takes diplomacy 
to get a picture back from one of your best girls. It 
was either that, or else go to the police for the copy in 
the well-known rogues’ gallery.?’ We are glad to know 
he chose the former method, although we don’t know 
but what it would have been safer to choose the latter. 
When you are captured and sent to jail, you get 60 or 
90 days usually, but whe. you are captured by a girl, 
you get ‘*Life.’’ 


R. J. DECY, 
Decy Ice-Less Express Container Co, 


A. 0. MeCUNE, f 
Morton Salt Co., 4 
Secretary Iowa Poodle Dogs. j 
, 


JUST IN TIME TO SAVE ESKIMO PIE. 


We read an account of a fire recently in the Tyler 
srothers ice cream factory in Villisea, Iowa, in which 
the flames were stopped just in time to prevent the dis- 
continuing of the making of Esquimo Pie, the brand 
new and already famous ice cream confection. We 


think this speaks for itself as to what the public thinks: 
cf this popular new ice cream bar. 


LOWER EXPRESS RATES 


Comparative Costs Old Method and New Method for Interstate Shipments 


25 Miles or less 25-37 Miles 37-50 Miles 50-100 Miles 100-150 Miles 
Iced Tub 78c 84c 89c $1.09 - $1.26 
Glacifer 4Gc 50c 53c 64c 7T4c 
Savings 32c 24c 36c 45c 52¢c 


Would not this enable you to get back that customer you lost because of high express rates? 


The Glacifer Dry Packer is the only solution. 


(Patented) 


THE GLACIFER CO. 
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Memers ie oto LOT the Dairy Industry tn 1922 


By E. W. CHANDLER, President, The Creamery Package Manufacturing Company 


Father Time has moved another step forward and 
we are standing on the threshold of a new year. What 
will it bring forth? 

For many of us the year 1921 will be long remem- 
bered because it was, 
for business men, a 
year of heavy anxie- 
ties and painstaking 
watchfulness. Fortu- 
nately, because of the 
sound financial posi- 
tion of the United 
States and the great 
resources of the coun- 
try, we suffered no 
panie nor great fail- 
ures. Here and there 
a business eraft floun- 
dered because it was 
not soundly managed, 
or was financially 
weak, but we had no 
outstanding failures 
as in former years of 
business depression 
and the company, large or small, which endeavored to 
give honest service had made the long pull. 

There is now no question but what the worst 1s 
over. We have reached the bottom of the hill and are 
now climbing toward the pinnacle of prosperity. 

An improvement has been felt all along the line 
since early fall, prices have quit receding and in most 
business centers, the building permits have broken all 
records. No concern could build at a more opportune 
time than now, if present quarters are inadequate. 
Wages have dropped materially and labor is keen to 
cive a full day’s work for a full day’s pay. While not 
all building material has been reduced in cost, much of 
it has, and building can be done: today at two-thirds 
of what it would cost a year ago. The man who expects 
building costs to drop much lower is very optimistic 
indeed. 

Most classes of farmers have suffered from low 
prices and, except for replacements, they will buy spar- 
ingly during the coming year. But there is one splen- 
did exeception—the dairy farmer. In most parts of the 
eountry he has been getting a good price for his milk 
or cream—and disposing of his entire output. The dairy 
farmer is not hard up and from this standpoint our de- 
pression has not been without value, for it has taught 
the one-crop farmer the value of the dairy cow. Car- 
load after carload of dairy cattle is going into the grain 
sections, and our dairy sections would be swept clean 
of cows if the one-crop farmer was not so hard up . 

This man won’t forget his lesson in a hurry and by 
building up a dairy herd, he will have the best insur- 
ance policy in the world against hard times. 

Our federal reserve banking system has proven un- 
der severe trial its ability to prevent serious panics. A 
dairy herd on every farm will tend to prevent times of 
depression, not only on the farm but.in the city as well, 
for in the last analysis the prosperity of the city is de- 
pendent on the prosperity of the farm. 

Conditions in foreign countries are improving very 
rapidly. The limitation of arms conference is going to 
relieve the world of a great load of taxes and will pro- 
vide the world with a practical League of Nations. 
Already the spirit of the conference is acting as leaven 


( 3 2. E. W. CHANDLER 


in the affairs of the world. The Irish question is un- 
doubtedly settled once and for all. The allies will re- 
lieve Germany of part of the reparation load and assist 
her in reorganizing her fiscal system. 

The nightmare of Bolshevism has been dissipated 
and trading with Russia has definitely opened up. The 
improvement in European conditions is going to have 
an invigorating effect on business in this country. She 
needs an immense amount of the raw material that the 
United States possesses and her purchasing ability will 
rapidly improve. Europe will need grain, cotton, steel, 
dairy cattle and dairy products in great volume. 

Every year sees more and more recognition in the 
value of the dairy industry by our press and publie, 
thanks to the educational work of the various dairy 
organizations, the dairy press and the advertising of 
the individual members of the industry. 

We have done much to improve the dairy industry 
during the last few years but we still have much to do. 
We must educate our great metropolitan press as to 
the healthfulness of dairy products; we must educate 
our teachers and through them the youth of the land; 
we must educate our physicians,—to the end that the 
consumption of dairy products be increased. And we 
must see that production keeps pace with consumption. 
We must educate the one-crop farmer to keep dairy 
cows and we must educate the diversified crop farmer 
te keep more and better cows. 

If we will band together to boost the dairy industry 
on the highways and byways, in the pulpit and in the 
press, in the school and on the dairy farm, great will be 
our individual reward, and still greater will ‘be the 
benefit we will confer on the entire country. By en- 
couraging a greater use of dairy products, we will as- 
sist the public to live more economically, we will raise 
the standard of living and we will have an integral 
part in producing a healthier and better race of Amer- 
ican citizens, 
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- THE KANSAS ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 
The Ice Cream Review: 

We again ask through your valuable publication, the 
privilege of calling the attention of the Kansas Ice 
Cream Manufacturers Association members and all oth- 
ers coneerned, to our postponed annual meeting, which 
will oceur in Kansas City, Mo., January 26th and 27th, 
headquarters, Baltimore Hotel. 

It was with great regrets that we were compelled to 
postpone our meeting fixed for December 15th and 16th 
on account of health condition prevailing at that time 
in Kansas City, but we are glad to say that health con- 
ditions are again normal and that all arrangements are 
being made for a good mecting January 26th and 27th. 

We feel that the uncertainty prevailing in many lines 
of business at this time and some extent in our own, 
makes it very necessary that every member of our as- 
sociation and all others interested in our industry, be at 
this meeting. You owe it to yourself and the industry 
at large. Make your arrangements now to attend. 

Very truly yours, 
LOUISIANA ASSN. OF ICE CREAM M#RS., 
L. R. MANLEY. President. 
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Without personal ownership of property mankind 
would sink lower than the Digger Indians. 
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NEWS "ABOUT SUGAR 


Items of Interest for the Ice Cream Manufacturer 


EXPORT DEMAND GROWS FOR REFINED SUGAR. 


Decline in Prices and Low State of Kuropean Sugar 
Stocks Leads to Larger Movement. 


The opinion expressed in Facts About Sugar states 
that export demand for refined sugar which has been 
growing for over a month has now reached fairly large 
proportions, estimates in well informed quarters being 
that about 5,000 tons daily were sold during the latter 
part of December for shipment from Eastern ports alone. 


The demand appears to have shown a sudden gain 
when prices recently reached a level of 3 cents for export 
refined, and has been well maintained as a result of sub- 
sequent price declines. 


Foreign Buyers Attracted. 


The fact of the matter seems to be that buyers in 
other parts of the world are beginning to believe that 
prices have reached a point that makes purchases in 
this market attractive and that such declines as may 
take place in the immediate future will not be long main- 
tained. 

According to a report from one of the largest sugar 
dealers in Europe, the trade there believes that the bot- 
tom is now in sight and that while a decline of a few 
points in the raw sugar market is still possible, if such 
a decline materializes it will only be the signal for an 
attempt on the part of buyers to absorb large quantities 
of sugar at the lower levels, such buyers anticipating a 
profit by the subsequent increase in values. 


European Supplies Low. 


From the same source it is learned that the supply 
of refined sugar in Europe is much lower than has been 
generally supposed and that buying from that market 
is likely to be of material volume for some time to come. 


Supplies in England, according to this authority, are 
so low that if the country tried to purchase a month’s 
supply of sugar the movement would result immediately 
in a substantial advance in the market. 


The attitude of Eur opean buyers towards the sugar 
market and values of today is reflected in the fact that 
the Dutch sugar syndicate, which normally is a large 
seller in England, has refused to meet the competition 
set by American granulated, and does not propose to 
re-enter the market until prices for export from here 
have reached a level of about four cents. 


* * * 


AMERICAN WINS ANOTHER SUIT. 


Boston, Mass——Damages in the amount of $5,000 
were awarded the American Sugar Refining Company in 
its suit against the Daggett C hocolate Company, of this 
city, by a jury in the United States district court here 
last week. The action was one of those brought by the 
refining company for repudiation of contracts entered 
into last year to buy sugar at 22.5 cents a pound. The 

case was the first involving such contracts to be tried 
in New England. 


On the question of the various defenses which were 
urged, which were substantially those offered in other 
cases on similar contracts, District Judge Morton ruled 
as a matter of law the defendant could not sustain. 


RESUME OF 1921 SUGAR INDUSTRY. 

In the period from May, 1920, to the end of the year, 
in Facts About Sugar, the price of 96 degree test sugar 
had fallen from the high mark of 24.67 cents a pound to 
5.39 cents. 


ey, 


This downward movement continued with- — 


out interruption during the first few weeks of the year — 


and brought the raw quotation to 4.5 cents. In Feb- 
ruary and March there was a temporary recovery, due to 
the establishment of the Sugar Finance Committee with 
authority to handle the sale of the Cuban output, but in 
April, as it began to be evident that Cuba would pro- 
duce another large crop, the downward movement of 


prices reasserted itself and continued to the end of the 


year, at which time the cost and freight price of Cuban 
raw sugar in New York was 1.75 cents a pound, the 
lowest point it had touched in nineteen years. 


Although prices at the close of the year have ae 
clined to a level that is ruinous to many producers who 
made their crops under the abnormally high costs pre- 
vailing in 1920, the outlook in other respects is far more 
encouraging than it was twelve months ago. At that 
time the trade, and to some extent the large consumers 
of sugar were loaded up with heavy stocks bought at 
high prices, which it was evident they must sell at tre- 
mendous losses. At the present time stocks in distribu- 
tors’ hands all over the world are lower than they have 
been for years. 
which led to acute congestion in this market has been 
overcome, while the improvement in exchange and in 
the general industrial condition of Hurope is making 
that market an active purchaser of Cuban sugar in the 
form of raws and of refined. 

To summarize conditions, it may be said that while 
1921 has been a year of heavy losses for producers, it 
has carried well toward completion the readjustment 
made necessary by the abnormal course of prices during 
1920 and has paved the way for a gradual improvement 
in market conditions, which is clearly promised to 1922. 
The year 1920 was filled with undue inflation, followed 
by demoralization, while 1921 was a period of depres- 
sion and readjustment and 1922 promises to be one of 
recovery and of the gradual restoration of a normal re- 
lationship between supply and demand. 


U.S. DEPARTMENT OF AGRICULTURE ESTIMATE. 


_ The sugar production of the continental United 
States in 1921, covering the beet and cane sugar crops 


The displacement of supplies in 1920 — 


whose production is now in the final stages, totals 1,-— 


142,305 long tons (1,279,382 ordinary tons) according 


to the final estimates for the year, issued by the United — 


States Department of Agriculture. 


Beet sugar production is estimated at 2,024,764,000 


pounds, or 903,912 long tons, and that of cane sugar at 
534,000,000 pounds, or 238,393 tons. 

As compared with the crop of 1920 the combined 
figures indicate a slight increase in the country’s aggre- 


gate production, the. falling off of approximately 7 per — 
cent shown by the domestic beet sugar crop being more : 
than offset by a gain of more than 50 per cent in the 


cane sugar output. 
combined was 1,130,477 long tons, of which beet sugar 
contributed 973 233 tons and cane sugar 157,244 tons. 
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SUGAR MARKET CONDITIONS IN A NUTSHELL. 


Cuban centrifugals declined to 1.75 cents, cost and 


freight, following withdrawal of commission control. 
The advancement was one-sixteenth at the close of the 
week. The volume of export trade is growing. New 
York refined quotation reduced to 4.8 cents. Active 
demand for clarified reported from New Orleans. Re- 
finers have been taking raws much more freely and the 
market has been kept pretty well cleared of this class of 
sugar; planters are taking this as an indication of im- 
proving conditions. 


FUTURES SHOW MORE STRENGTH. 


As we go to press, the range of prices on raws was 
as follows: 
High Low Closing 


MELD eee e Wee nee one 2 2.00 1.92 2.00 

Can ol ear 2.11 207%-, 2:10 

ee a Re re ee 2.26 2.20 2.26 

Ll se ae AE es ae 2.44 2.38 2.44 

PevLeniVer iis ors Peas 2.56 2.50 2.56 
* * * 


REPORT FROM HONOLULU. 


Many sugar plantations have not received sufficient 
returns to cover the cost of production, and are living 
off the surplus they had the foresight to lay aside during 
the prosperous season. The conservative policy with 
which the sugar industry of the territory has been con- 
ducted alone has protected the business and financial 
interests from sudden and serious disaster. 


ST. LOUIS, MO. 
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| Address Inquiries Dept. 2-B 


JUNK 


NOT WHEN YOU GET THEM BACK 
Your cans may look like wrecks 
-——it may seem hopeless to re- 
ciaim them for another season 
of use, but unless you have 
tried our retinning service you 
don’t know the possibilities of 
making old ice cream and milk 
delivery cans look like new. 
Furthermore there is a big say- 
ing’ in having your cans re- 
tinned. 


Now is the time to look your cans over and send 
the bad ones to us for redemption. OUR TRIPLE 
TINNING INSURES SATISFACTION. 


DALLAS TIN PLATE CO. 


2836 N. Haskel Ave. 
DALLAS, TEXAS 
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SUPPLY MEN SUPPORT NATIONAL ASSOCIATION 
OF ICE CREAM MANUFACTURERS IN 
NEW YEAR GREETING. 


Also Issue Important Business Resume. 


The Association of Ice Cream Supply Men expressed 
its support of the National Association of Ice Cream 
Manufacturers in a unique way in sending the following 
handwritten 1922 greeting to all wholesale ice cream 
manufacturers in the United States and Canada: 


‘‘Our New Year’s Wish.’’ 


“Tt is our happiness this holiday to wish that you 
may have the greatest business good that 1922 can give. 

“Tt is a wish that—if you do not do so now you may 
begin this year to benefit by national association with 
your fellow manufacturers. The National Association 
of Iee Cream Manufacturers has proved that it gives 
to one the strength of all. 

‘‘We wish you, also, new profits, the esteem of your 
community, the consciousness of things done well. But 
in their essence all these things will come in the fulfill- 
ment of one wish—that from now on the strength of the 
National Association of Ice Cream Manufacturers may 
be yours! 

‘“As it is ours, through organization, to serve, may 
it heneeforth be yours, through the National Associa- 
tion of Ice Cream Manufacturers, to grow to greater 
iifluence and power. 


THE ASSOCIATION OF ICE CREAM 
SUPPLY MEN. 
January Ist, 1922.’’ 

Enclosed with each copy of this greeting was a 
pamphlet written by Mr. Chas. G. ‘Morris, president of 
the National Association of Iee Cream Manufacturers, 
outlining the past and present services to the industry 
of that association, under a caption, ‘‘Do You Know 
What You Owe to the National Association of Ice Cream 
Manufacturers ?’’ 

In a confidential printed bulletin to its membership, 
dated December 20th, 1921, the Association of Ice Cream 
Supply Men, summarizing general business conditions 
and trends, said in part: ‘‘Nevertheless in the country 
taken as a whole money is easier and there is markedly 
less inflation; in manufacturing sections savings bank 
deposits have lessened yet unemployment is also slightly 
reduced. The latest comprehensive figures available on 
commodity produetion, wholesale prices, general cost 
of living, ete., are those ending November Ist. The pro- 
duction of basic commodities increased slightly in Octo- 
ber over the previous month and on November Ist the 
stocks of such commodities held at various points in 
the distributing chain were lower. Domestic wholesale 
prices computed by the U. S. department of labor show 
that on November 1st the cost of farm products, metals, 
food chemicals, clothing, fuel and lighting, building 
materials, house furnishings and miscellaneous other 
commodities averaged one-half greater than the 1913 
average and compared with the maximum prices of 1920 
as 15 does to 27. Figures compiled by the same gov- 
ernment department show that average weekly earnings 
throughout the United States of workers in men’s cloth- 
ing, boots, shoes, woolens, car-building, silk, cigars, tex- 
tile, paper, hosiery and underwear, cotton furnishing, 
cotton manufacturing, leather, automobile, iron and 
steel industries compare with average earnings within 
the same industries in 1914 as 16.4 does to 10. 

“Results of the limitation of armament conference, 
it is general belief, will stimulate and give confidence 
to general business in greater degree than any event 
since the war’s end.’’ 


LHEUVGRAGRE AM REV Peay, 


LOUISIANA ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 
Monroe, La., Jan. 1, 1922. 
All Members: 

Our second annual meeting will be held in New Or- 
leans at Hotel Grunwald, on Jan. 19th, 1922. We are 
counting on you to be there and have at least one of 
your friend competitors with you that does not belong 
to the association. 

All members are urged to be in New Orleans either 
the night of the 18th, or early morning of the 19th so 
that we may have one full day, and be able to leave the 
night of the 19th. 

You are advised that the war tax, express, freight 
and passenger and ice cream is repealed effective Jan. 
Ist, 1922. With the season’s best wishes and hoping 
to see each of you at the convention, I remain. 

Yours very truly, 
LOUISIANA ASSOCIATION OF ICE CREA MEFGS., 
By Secy.-Treas. N. F. Manning. 


b 


BIG ATTENDANCE AT CEDAR RAPIDS ASSURED. 


Association of Ice Cream Manufacturers of Iowa. 

The nearer we approach the time for the annual 
meeting of the Association of Ice Cream Manufacturers’ 
of Iowa, the better the outlook is for a record breaking 
attendance. 

The weather is in our favor, the sale of ice cream is 
light, the ice crop will have been harvested by then, the 
yearly statement will be out, the income tax figured and 
everybody will need a rest and an opportunity to re 
cuperate and spend some of the excess profits and there 
will be no better place and opportunity to do this than 
at Cedar Rapids, January 24th and 25th. 

Remember there are oniy two days, but arrive early 
and stay late. You can’t afford to miss any of it. Some- 
thing will be moving all the time. The program will! 
be a good one. Secure your reservations in advance 
and in doing so provide space for the wife. 

We will look for you, don’t disappoint us. 

W. 5S. WILCOX, President. 


‘b 


TO ALL BARKERS. 


Chicago, Ill., Jan. 4, 1922. 

The Association of Tee Cream Manufacturers of Iowa 
will hold their annual convention on January 24th and 
25th at the Montrose Hotel, Cedar Rapids, Iowa. A very 
large attendance of both manufacturers and supply men 
is anticipated. This is the one opportunity that you will 
have to become personally acquainted with the Iowa 
Ice Cream Manufacturers and a personal acquaintance 
will surely be of value to you during 1922. 

You will, no doubt, plan to be there yourself and to 
insure the success of the meeting, you should urge every 
supply man you meet and all of your customers to be 
sure to be on hand. 

The Kansas Ice Cream convention is to be held at 
the Baltimore Hotel, Kansas City, on January 26th and 
27th. I am informed that the Rock Island has a train 
with sleeping car service leaving Cedar Rapids at 7:00 
P .M., arriving Kansas City at 7:25 the following morn- © 
ing. Any of you who wish to go to Kansas City from — 
Cedar Rapids should write the Rock Island agent at 
Cedar Rapids for reservations on their evening train 
on the 25th. 

POODLE DOG ASSOCIATION. 


A. O. McCune, Secretary. 
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NATIONAL ASSOCIATIONS. 


NATIONAL ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., Charles G. Morris, New Haven, Conn. ‘ 
Secy., N. Loewenstein, 155 No. Clark St., Chicago, Ill. 


NATIONAL ASSOCIATION OF ICE CREAM SUPPLY MEN. 
Pres.. Oliver S. Jordan, 29 Broadway, New York, N. Y. 
Secy., Roberts Everett, 1328 Broadway, New York, N. Y. 


STATE ASSOCIATIONS. 


ARKANSAS ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres.. J. R. Jones, Little Rock. 
Secy., G. A. Meyer, Stuttgart. 


ARIZONA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., D. A. Donofris, Phoenix. 
Secy., Charles LePine, Douglas. 


CALIFORNIA ICE CREAM MANUSNACTURER®S’ ASSOCIATION. 
Pres., L. W. Wilson, Benham Ice Cream Co., Fresno, Calif. 
Secy., R. J. Dryden, 5702 San Pablo Ave., Oakland. 


CONNECTICUT ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres., John Semon, 110 Bristol St., New Haven. 
Secy., C. E. McEnroe, 72 West Main St., New Britain. 


ILLINOIS ASSOCIATION OF ICK CREAM MANUFACTURERS. 
Pres., L. W. Roszell, Roszell Ice Cream Co. Peoria hs 
Secy., N. Loewenstein, 155 No. Clark St., Chicago. 


INDIANA ICE CREAM MANUFACTURERS ASSOCIATION. 
Pres., A. P. Holly, LaFayette. 
Secy., C. A. Reeves, Indianapolis. 


ASSOCIATION OF ICE CREAM MANUFACTURERS OF IOWA. 
Pres., W. S. Wilcox, care E. B. Higley & Co., Mason City. 
va eB. “ae Crowley, 709 Citizens National Bank Bldg., Des 

Moines, Ia. 


KANSAS ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., J. R. Manley, Topeka Pure Milk Co., Topeka. 
Secy., B. T. Perkins, Pittsburg. = 


LOUISIANA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., W. W. Campbell. Campbell’s Ice Cream Co., Shreveport. 
Secy., N. F. Manning, Watson & Aven, Monroe. 


MICHIGAN ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., Albert Williams, West Saginaw. 
Secy., W. H. Bechtel, Caro. 


ASSOCIATION OF ICE CREAM MNFRS. OF MARYLAND. 
Pres., L. M. Hendler, Baltimore and East Sts., Baltimore. 
Secy., J. Z. Davidson, 612 No. Carey St., Baltimore. 


MINNESOTA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., J. E. Woolsey, Minneapolis. 
Secy., W. M. Paulson, 2830 Colfax Ave. South, Minneapolis. 


MISSISSIPPI ICE CREAM MANUFACTURERS’ ASSOCIATION, 
Pres., P. L. Farrell, Brookhaven. 
Secy., N. D. Brookshier, Meridian. 


MISSOURI ASSOCIATION OF ICE CREAM MANUFACTURERS. 


Pres., George A. Bang, St. Louis. i 
Secy., H. E. Schottmueller, Carpenter Ice Cream Co., St. Louis. 


NEBRASKA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., Howard Graham, Omaha, Neb. 
Secy., R. W. McGinnis, Fremont. 


ASSOCIATION OF ICE CREAM MNFRS. OF NEW YORK STATE. 
Pres., Wm. Palmer, Suite 6, Buffalo Ins. Co. Bldg., Buffalo. 
Secy., A. M. Le Messurier, Box 676, Syracuse, N. Y. 


NORTH CAROLINA ICE CREAM MANUFACTURERS ASSN. 
Pres., L. A. Corning, Hamlet, N. C. 
Secy., A. E. Dixon, Carolina Ice Cream Co., Fayetteville. 


NORTH DAKOTA ICE CREAM MANUFACTURERS ASS’N. 
Pres., Frank O. Knerr, Frank O. Knerr Dairy Co., Fargo. 
Secy., O. A. Amundson, Bridgman-Russell Co., Jamestown. 


OHIO ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., L. J. Noaker, Noaker Ice Cream Co., Canton. 
Secy., A. S. Burkett, 415 Spahr Bldg., Columbus. 


OKLAHOMA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., J. B. Porter, 310 West ist St., Tulsa. 
Secy., M. T. Cochran, Altus Ice Cream Co., Altus. 


ASSOCIATION OF ICE CREAM MNERS, OF PENNSYLVANIA. 
Pres., Robert Crane, Crane Ice Cream Co., Philadelphia. 
Secy., James W. Neuman, H. L. Neuman Co., York. 


TENNESSEE ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., W. M. Sidebottom, 145 Sixth Ave. No. Nashville. 
Secy., Geo. A. Decker, John Decker & Son, Nashville. 


TEXAS ICE CREAM MANUFACTURERS ASSOCIATION. 
Pres., Frank B. Wester, Wester Bros. Cry., Sulphur Springs. 
Secy., H. F. Owsley, Crystal Ice Cream Co., Dallas. 


VIRGINIA ICE CREAM MANUFACTURERS ASSOCIATION, 
Pres., I. H. Fill, Purity Ice Cream Co., Richmond. 
Secy., L. K. Shepherd, Richmond. 


ICE CREAM MANUFACTURERWS’ ASSN. OF WEST VIRGINIA. 
Pres., W. M. B. Sine, Imperial Ice Cream Co., Clarksburg. 
Secy.. C. F. Jamison, Huntington. 


WISCONSIN ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., D. D. Smith, Sessions Ice Cream Co., Fond du Lac. 
Secy., Frank Caughey, Mansfield-Caughey Co., Madison. 


: REGIONAL ASSOCIATIONS. 


NEW ENGLAND ASSOCIATION OF ICE CREAM MNFRS. 
Pres., John Semon, New Haven, Conn. 
Secy., George W. Kenison, Lawrence, Mass. 


PACIFIC ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres VW. V.' S. Robb, Seattle, Wash. 
Secy., Bert H. Walker, Royal Ice Cream Co., Tacoma, Wash. 


ROCKY MOUNTAIN STATES ICE CREAM MNFRS. ASSN. 
Pres., H. J. Walsmith, Corbett Ice Cream Co.. Denver, Colo . 
Secy., D. W. Thomas, 521 Chamber of Com. Bldg., Denver, Colo, 


SOUTHERN ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., W. W. Campbell, Shreveport, La. 
Secy., J. W. Clopton, Decatur Ice Cream Co., Decatur, Ala. 


TRI-STATE ASSOCIATION OF ICE CREAM MANUFACTURERS. 
(Georgia, South Carolina, Alabama.) 


Pres., M. J. Costa, Costa Ice Cream Co., Athens. Ga. 
Secy., John Sancken, Georgia Carolina Dairy Co., Augusta, Ga. 


AFFILIATED BODIES. 


NEBRASKA CORN HUSKERS (NEBRASKA) 
Pres. J. R. Freitag, Boerner-Frey Co., Iowa City, Iowa, 


Secy., George A. Lessenhop, G. F. Lessenhop & So 
Lincoln, Nebr. a ty ome 


HOOSIER WILD CATS (INDIANA) 


Pres., Hdwin J. Small, J. B. Ford Co., Indianapolis, Ind. 
Secy., H. A. Stevens, 717 Railway Exchange, Chicago, Ill. 


POODLE DOG ASSOCIATION (IOWA)—Official Barkers. 
Eres, Gus H. Bulger, 5677 Waterman Ave., St. Louis, Mo. 
Secy.. Arthur O..McCune, Morton Salt Co., Chicago, Ill. 
KANSAS JACK RABBITS (KANSAS) 
Pres., J. L. Nelson, C. Nelson Mfg. Co., St. Louis, Mo. 
Secy., Edwin F. Weil, 514 N. Y. Life Bldg., Kansas City, Mo. 


MICHIGAN DAIRY BOOSTERS (MICHIGAN) . 

res., R. J. Ellwanger, John W. Ladd Co., Detroit. 

Secy., C. J. W. Smith, Creamery Package Mfg. Co., Detroit. 
MISSOURI MULES (MISSOURI) 


_Pres., F, BE. Sutemeier, Warner Jenkinson Co., St. Louis. 
Secy., J L. Nelson, C. Nelson Mfg. Co., St.- Louis. 


OKLAHOMA WOLF HOUNDS (OKLAHOMA) 


Pres., J. Will Carpenter, Haines-Carpenter Dairy Products 
Co., Kansas City, Mo. 
Secy., Otis B. Witte, N. A. Kennedy Supply Co., Oklahoma 


City, Okla. 


NATIONAL ORDER OF WHITE CAPS (TEXAS) 


Pres., George L. Boedeker, Dallas, Texas, 
Secy., W. W. Wren, Fort Worth, Texas. 


TEXAS LONGHORNS. 
Pres., J. P. Kramer, Creamery Package Mfg. Co., Dallas, Tex. 
Secy., J. B. Huff, Prall-Huff Co., Fort Worth, Texas. 


BADGER FLYERS (WISCONSIN) 
Pres., Robert Carswell, 773 So. Smith Ave., St. Paul, Minn. 
Secy., O. E. Harwood, A. H. Barber Creamery Sup. Co., Chicago. 


DIXIE FLYERS (SOUTHERN ASSOCIATION) 
Pres., Bb. B. Scott, Scott Mfg. Co., Providence, R. I. 
Secy., P. N. Miller, Jr., 2913 Eleventh Ave., Birmingham, Ala. 


OTHER ASSOCIATIONS. 


CANADIAN ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., W. H. Foster, Hamilton, Ont. 
Secy., T. A. Burke, Hamilton, Ont. 
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HELP WANTED 


WANTED—First class salesman to sell 
a full line of materials to ice cream and 
candy manufacturers. Great opportunity 
for man who is able to produce. The 
Wexmar Co., 2712 Montrose Ave., Chicago, 


2-22 
WANTED—By April first ice cream 
maker in an up-to-date factory. State 
experience and salary wanted. Jersey 
Creamery Co., Newcastle, Ind. 1-22 


WANTED—Practical ice cream maker 
who understands homogenizing, pasteur- 
izing, testing, standardizing. New modern 
plant located 175 miles from Chicago. Ad- 
dress: R-203, Ice Cream Review. 1-22 


WANTED—We are installing a large 
ice, refrigeration and ice cream plant and 
have an opening for a young man who is 


well up in ice cream making and wants 
to grow up with the business wuold like 


to have a man interested and who is a 
sticker, as this business is new here and 
has to be built un. If interested address 
Box 32, Celaya Guanajuato, Mexico. 1-22 


POSITION WANTED 


HIGH GRADE ICE CREAM MAKER, 
capable all around dairyman, open for 
engagement. Thirty years’ practical ex- 
perience, expert on testing, standardizing, 
pasteurizing milk, cream. Thoroughly 
experienced in all departments inside, and 


outside work, steam, refrigeration; good 
mechanic; reliable; best of references. 
Will guarantee to save and make you 


money in your plant. Desire position with 
reliable firm. Address: R-48, Ice Cream 
Review. 7-21tf 

POSITION WANTED—As a well known 
member of Supply Men’s Association I 
cannot openly lend my name to recom- 
mend a man for managerial and buyer’s 
position, but I have in mind a man who 
knows as much all around about the sci- 
entific and practical side of the retail 
milk and wholesale ice cream city and 
country aS any manager I have met in 25 
years travel all about the country, he is 
of the highest type of executive. He is 
well situated but might make a change 
of location, 29 years’ experience. Nothing 
under $7,500 or $10,000 considered. Ad- 
dress: R-92, Ice Cream Review. 1-22 

POSITION WANTED—As _superintend- 
ent or manager of ice cream plant. Tech- 


nical trained college man, in creamery 
with two years’ experience. Address: 
R-208, Ice Cream Review. 1-22 

POSITION WANTED—By § thoroughly 
experienced person who understands 
modern methods of ice cream making. 
Nine years’ experience. Furnish best of 
references. Address: R-207, Ice Cream 
Review. 1-22 


POSITION WANTED—As manager of 
large ice cream business, fully acquainted 
with all details of manufacture handling 
and sales, prefer position offering work- 
ing interest. Address: R-206, Ice Cream 


Review. 4-22 
; POSITION WANTED—HFEfficient butter, 
ice cream production expert. Thoroughly 


conversant, practically, and theoretically, 
in every phase of milk productions. Spe- 
cialty in ice cream. Instructor in micro- 
scopic work, Mojonnier, testers, Babcock, 
fancy creams, ice cream cakes, cultures, 
buttermalks, starters, condensories, but- 
ter making, homogenization, honores in 
butter makers’ contest, state certificate, 
grading, sampeling, weighing and testing, 
milk distributing. Will satisfy my state- 
ments at first conference. Twenty years’ 
practical experience, good references. 
Present position, superintendent of large 
ice cream and butter department, also 
control laboratory work using my influ- 
ence over large milk distributing busi- 
ness. Company doing two million dollar 


business. No small position considered. 
Address: R-204, The Ice Cream Review. 
& } 1-22 
POSITION WANTED—By university 


graduate, thoroughly experienced in milk 
products, ice eream manufacture, ete. 
Capable of handling position as manager, 
chemist, or scientific expert. Willing to 
travel, service work: or good selling 
proposition. Only high grade position de- 
sired, at present employed, references. 
Address: R-201, Ice Cream Review. 1-22 
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Orders for this Depart- 
ment must reach our 
Office not later than 
the 10th of the month. 
Orders received after 
that date will be carried 
over to the following 
months issue. 


“WANT” AND iJ 
“FOR SALE” 


Notices will be published at the rate of 
2 cents per word, cash with order. For 
blind address 15 cents extra. 


POSITION WANTED—Aegricultural col- 
lege graduate, having specialized in dairy 
manufacturing, with a thorough practical 
knowledge of ice cream manufacturing 
desires position as superintendent or as- 
sistant superintendent in city milk or ice 
cream plant. South or East preferred. 
Address: R-108, Ice Cream Review. 1-22 


POSITION WANTED—As ice cream 
maker; 10 years’ experience. Capable of 
handling 3,000 gallons a day. Address: 
R-101, Ice Cream Review. 1-22 


FOR SALE BARGAINS 


FOR -SALE—Controlling interest in 
prosperous ice cream business in live 
Wisconsin manufacturing city. W ould 


consider as trade northern lakes prop- 
erty, improved or unimproved, in Wiscon- 
sin, having summer resort possibiilties. 
Excellent opportunity—good reason for 


selling. Address: R-105, Ice Cream Re- 
Vie WE cael been et oe SO eg ieee 

FOR SALE—Cheese factory. If you 
want to buy a factory write to us. We 


have some in Taylor, Clark, and Mara- 
thon counties in prices from $4,200 up to 
$11,000, all are located in the Clover Belt 
of Wisconsin. For any information write 
to F. D. Steinert, Abbotsford, WV iseonse 
cream 
in live Michi- 
railroads Good rea- 
Address: R-200, Ice 

2-22 
FOR SALE—Ice cream factory. Good 


FOR SALE—Established ice 
plant doing good business, 
gan city with two 
sons for selling. 
Cream Review. 


shipping point. Sell reasonable. Good 
location. Address: R-205, Ice Cream Re- 
view. 1-22 


MACHINERY AND SUPPLIES AND 
BOILERS, NEW AND SECOND HAND— 


Electric Motors, Engines, Pumps, Pipes and 
fittings, Valves, Belting, Shafting, Bearings 


and Pulleys. Money Saving prices. Harris 
Machinery Co., Minneapolis, Minn. 12-20tf 

FOR SALE—Three new Cherry model 
“T” 60-quart freezers; motor driven. Rich 
Ice Cream Co., Buffalo, N. Y. 38-21tf 


FOR SALE—In excellent condition, one 


1000-gal. copper tinned Cherry ice cream 
batch mixer with direct connected A. C. 


220-volt, 38-phase, 60-cycle motor. Im- 
mediate shipment. Address: Box 250, 
Elyria, O. _ a are. __9-21tf 
FOR SALE—The following good ice 
cream equipment: Cabinets, cans, tubs, 


vats, viscolizer, ice cream freezer, ice 
machines, flavors, ice breakers, motors, 
automobile trucks and wagons. For in- 
formation apply Kelly-Lester Milk Com- 
pany, Twelfth and Pine Streets, Philadel- 


phia, Pa. 9 td Shae eee 22 

FOR SALE—Three Cherry _ . 40-quart 
brine freezers, belt drive. All in first 
class condition. Overhauled last year. 


We are replacing with larger size Cherry 


freezers. Will sell, one, two or three to 
first bidder. Address: R-104, Ice Cream 
Review. 4-22 


FOR SALE—Ruff condenser, 4-roll, No. 
7 machine. Used two seasons. Will sell 
cheap. Mifflin Creamery Co., Ine., Mifflin- 
town, Pa. 1-22 
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FOR SALE—Meyer refrigerator body, 
No. 202, Type A, for 2%-3 ton chassis; 
used April to October this year, perfect 
condition but too small for route. Im-_ 
mediate delivery. White Dairy Products | 
Co., Raleigh, N. C. 1-22 

FOR SALE—1, No. 1 DeLavai Emulsor, 
good as’ new, new bowl, spindles and 
bearings; 12 Babcock tester, 8, 10, 12 bot- 
tle sizes; 1 24 bottle Crepaco Babcock 
tester; 1 24 bottle Wizard Babcock tester; 
1 Toledo Print scale, good as new; 1 small 
Blackmer Pump, bronze, % inch conneec- 
tions; 1 Jensen Bronze Sanitary 1% inch 
connection pump; 1 Trahern Iron 1 inch 
connection pump; 1 Farrington enameled 
moisture oven; 1 continuous double dise 
ice cream freezer, 100 gallon capacity, 
with counter shaft and pulleys; 1 250 
gallon Wizard dise vat; 1 Ventura 18 inch 
wall suction ‘fan (mew); 1 12 -bottl 
Troemner cream scale. Ottawa Condens- 


FOR SALE—One 15 horsepower Inter- 
national Harvester Co.’s engine. Runs 
on kerosene, gasoline or naptha. In first 
class condition. Have about $50.00 worth 
of extra parts or will trade for a one and 
a half horsepower electric motor. Ad- 
dress: Moline Ice Cream Co., Moline, Illi- 
nois. 2-22 

FOR SALE—I will sell to a live busi- 
ness man one-half interest in new 
vacuum container for shipping ice cream, — 
No ice. No salt. One-half the weight of 
ordinary shipping package. Keeps cream 
in perfect shape for upwards of 24 hours 
in hotest weather. If you mean business 
address H. C. Folger, 181 King’St., North- 
ampton, Mass. 1-23) 


FOR SALE—Cottage cheese in one, two 
or five tub lots, shipped date of make. 
Rock Lake Creamery, Lake Mills, Wis. 1-21 


FOR SALE—Three brand new 2%-ton 


‘Sterling ice plants all complete with 
fittings, coils, valves, ammonia, etey) 
ready to install. Sacrifice. for less than 


one-half wholesale cost. F.- EK. Tarrant, 
1232 W. Van Buren St., Chicago, Ill. 2-22 


FOR SALE—Fifty second-hand Western — 


style cedar tubs, used one season. Will 
sell cheap for quick movement. The Con- 
ner Ice Cream Co., Coshocton, O. 2-22 


FOR SALE—One 40-gal. Sharples emul-_ 
Ssifier used one year. Paid over $800. Will” 
sell for $400. Herman F. Miller, 1126 But-" 
tonwood St., Reading Pa. 1-22 


FOR SALE—Two vertical open top, blue 
enamel, 38 in. O. D. by 37 in. high, 12 
gal., $200.00 each. Three vertical, open 
top, 37 inch O. D. by 48 in. high, 225 gals 
capacity, $225.00 each. Hight vertical, 
open top, 6x9 feet O. D. by 3 feet high, 768 
gal. capacity, $300.00 . each. . Chas. sm 
Jacobowitz, Buffalo, N. Y. 1-22th 

FOR SALE—Miller, Ft. Atkinson and 
other makes motor and belt freezers, 400 


gal. Progress belt homogenizer, als 
vats, batch mixers, cans, coolers, ete 
Send for list. Philadelphia Retinning Co., 
N. Philadelphia, Pa. 1-2 


FOR SALE—Six 40-quart Tyson Ad- 
vance Special Ice Cream Freezers. Thesé 
Freezers are new, belt driven, and will be 
sold at a very low price. Address: J. B: 
Parker, 608 Cherry St., N. E., Canton; oa 


WANTED TO BUY __ 


WANTED TO BUY—HEstablished ice 
cream plant. Middle west preferred. De-— 


scribe fully in reply. Address:  R-90, Ice 


Cream Review. 1-22 — 


WANTED—Wholesale ice cream plant — 
in city of 25,000 or over - with soom™ 
shipping advantages. Must have consid- 
erable volume of business. Cash proposi-_ 
tion if interested. Describe fully in re=) 
ply. Address: R-202, Ice Cream Revi 


WANTED—To hear of good busines 
for sale. Send description. 500 Kasot 
Bldg., Minneapolis, Minn. 2-22 

MACHINERY WANTED—Viscolizer, ca- 
pacity 100 gallons per hour or larger 
Cherry Perfection churn, capacity 600 to 
1,000 pounds. i ; 
izer, 300 gallon capacity. 
printer, 90 pounds capacity. 
ing Co., Ottawa, Kans. 
ment must be in good condition and price 
reasonable. Write or wire J. W. Clopton, 
Decatur, Alabama. 1-2 
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We tee FES & ornaeeatrer en oes ee eee 


readnaught 
60 Cherry 
rine Freezer 


HE illustration shows 
the Thomas Batch 
Measure with which 

we can equip this model. 


Let us quote you on a com- 
plete outfit as shown. 


hey 


“HIS model Cherry brine freezer is a 69 quart machine. An unusually fine machine 
mechanically, it is equipped with all the well known patented features found on all 
Cherry freezers. The inner freezing cylinder is removable; all controls are at the 

working end of the machine and it can be furnished for either belt or motor drive. Addi- 

tional features on the Dreadnaught 60 are a Swinging or hinged head; a rim expansion 
clutch on the belt drive; a sanitary, symmetrical white enameled base, all exposed metal 
parts heavily niekel plated. 


Bulletin 2011 gives you full details of this and the other models of Cherry Brine 


Freezers. Send for it. 
.G. CHERRY COMP, 
CEDAR RAP. IDS IOWA 
St.Paul, Minn,  Tama,((j¢))Iowa. Peorin, Il. . 
Saye 
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Economy Pasteurizing Outfit Davis Tubular Cooler 


Dairymen’s Dairymen’s 


Philadelphia Can Wisconsin Can 


Plain—Glascote Tanks—Jacketed Progress Milk Can Washer 


Your Request for Large Catalog will have Quick Attention. 


Davis-Watkins Dairymen’s Mfg. Co. 


BOSTON, MASS., 498 Main St., Charlestown. JERSEY CITY, N. J., 122 Morgan St. KANSAS CITY, MO., 727 New York Life Bldg. 
CHICAGO, ILL., 710 W. Jackson Blvd. SAN FRANCISCO, CALIF., 242 Jackson St. DENVER, COLO., 1513-1523 Wazee St. 
SEATTLE, WASH., L. C. Smith Bldg. 


THINK UP, TALK UP, STOCK UP, AND BUSINESS WILL WAKE UP. 
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R' PORTS coming to us from all. over the country 
indicate that ice cream manufacturers are prepar- 
ing for the biggest year they have ever enjoyed. Opti- 
mism is rampant, and if the weather man behaves the 
business will come. Everybody in the business is look- 
ing to see better business conditions prevail generally, 
and this means more money expended for ice cream if 
the weather is favorable and if the ice cream is of good 
quality. Many ice cream manufacturers are planning 
big advertising campaigns, and are going to go after 
business harder than they ever have before. These ad- 
vertising campaigns are all right, and we thoroughly 
believe in them, but we hope that no ice cream manu- 
facturer will make the mistake of thinking that an ad- 
vertising campaign will expand his business, unless he 
backs up such a campaign with quality and service. 
Let’s make this a quality year in the ice cream busi- 


MARCH 


ness. There is no sense in making poor ice cream any- 
way. It doesn’t pay the manufacturer to make it and 


the consumer doesn’t want it—at least he doesn’t want 
it the second time. There is no place in the ice cream 
industry for the price cutter. In the first place he must 
use cheap ingredients in making his ice cream and then 
he must give poor service to the trade. That isn’t the 


way to build up an individual ice-cream business; 
neither will it build up the ice cream industry. 

Many ice cream manufacturers are right now won- 
dering what ice cream should sell for during the sum- 
mer months. As springtime approaches they are in the 
habit of guessing about what the price will be. It is a 
bad habit. Instead of fixing a price at what ice cream 
should sell for and then adjusting the quality and servy- 
ice to such a price, manufacturers should go ahead and 
make the very best ice cream possible, add a reasonable 
profit and let the price be fixed accordingly. This is the 
only way to build up a reputation for quality and it is 
the only way to build up an enduring business. There 


‘are many retailers who are looking for an ice cream at 


the lowest price, but their number is decreasing. Their 
numbers can be still further decreased by effective qual- 
ity advertising, especially when they are shown where 
increased sales of good ice cream at perhaps a lower 
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margin of profit bring them more money than decreased 


sales at a higher margin of profit. In your efforts to 
inerease your gallonage don’t sacrifice quality. 


‘ 


VERY successful ice cream manufacturer recent- 

ly expressed the opinion that more ice cream 
manufacturers are forced into bankruptey through 
ignorance of depreciation costs, than from any other 
cause. He said that most ice cream manufacturers let 
their competitors run their business for them instead 
of running it themselves. Instead of conducting their 
business as good judgment would dictate they are al- 
ways worrying about what competitors are going to do 
and then adjust their methods accordingly. Few of 
them, he said, realize what their depreciation costs 


really amount to, and the first thing they know they © 


have a lot of worn out equipment on their hands with 
no depreciation fund to replace it with. They perhaps 
do a big business and think they are making money 
when they are actually operating at a loss. He said that 
he would not operate his factory at a loss in order to 
meet competition. 
ity and service. He knows what it costs him to produce 
ice cream and he knows what price he must get for it in 
order to cover expenses, depreciation costs, and leave 
him a reasonable amount: of profit. He admitted that 
the first few years he was in the business he worried 
about competition, but his good judgment finally pre- 
dominated, and he says that he is satisfied that he would 
have been out of business long ago had he not changed 
his tacties. 

This manufacturer keeps a very complete cost sys- 
tem in operation. Depreciation costs are part of his op- 
erating expenses, and he doesn’t try to fool himself by 
making them lower than they really are. 


He has built up his business on qual-— 


This man’s” 


experience might well be the guide for others who have 


not been in the business so long and whose chief aim 
seems to be to meet competition. Such men should adopt 
a good cost accounting system and then build their busi- 
ness on quality and service. 
cess in the business of manufacturing ice cream. 


i 


It’s a simple recipe for suc-_ 


J 
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LEARNED professor of the Harvard Medical 
A School has been quoted as saying, ‘‘Had I the 
privilege of choosing between the liquor saloon and the 
ice cream parlor, I would favor the saloon.’’ Had he 
stopped there he might have enjoyed the approval of 
millions of his compatriots who would gladly and 
promptly make the same choice. But he is quoted fur- 
ther: ‘‘No child under 5 years old should be given ice 
eream as it is detrimental to the health and well-being 
of the child.’’ Thus he makes it clear that he is knock- 
ing ice cream and not merely expressing a desire for 
strong drink. 

Just when you think that you have a fact established 
it is distressing to have someone, whose word should 
carry some weight, come along and throw a monkey 
wrench into the machinery. That is exactly what this 
loquacious pedagogue has done to us. There is a big, 
healthy appearing 7-year-old boy in our family who con- 
sumed more ice cream cones during his first five years 
in this vale of tears than a whole regiment of kids might 
be expected to consume. He developed the trait before 
he could hold a cone and his mother watched his dad 
stuff him with ice cream with uncertain judgment. We 
even waked him from sleep to save an ice cream cone 
and he always responded with all the manifestations of 
delight of which a normal baby is capable. 

Now at 7 years of age he wears 12-year-old suits, 
stands a full head taller than the normal child of his 
age and weighs over 90 pounds. One of his favorite di- 
versions is to ‘‘split a brick’’ with dad, and he is always 
ready for a cone or a coated ice cream bar. He is the 
picture of health and robust boyhood. 

- To have this learned professor now tell us that we 
made a horrible mistake in feeding the boy ice cream 
is indeed disconcerting. It’s too late, however, and there 
is nothing to be gained by erying over spilled milk—or 
‘rather thoroughly melted ice cream. 


h 


N ICE CREAM expert made the statement at a 

recent convention that practically all bacteria in 
ice cream comes from milk, cream and the butter used 
in the mix; that is providing the other ingredients are 
high grade. Buy the very best gelatine and other in- 
gredients and you need not worry about poor quality 
so far as those ingredients are concerned. He says that 
experiments have proven that using good gelatine does 
not materially increase the bacteria count. Good gela- 
tine is practically free from bacteria in spite of the fact 
that it is such a good medium for bacteria growth. This 
is just another evidence that in order to make a good 
quality of ice cream the best materials must be used. 


‘ 


HE best authorities recommend pasteurizing every- 
thing in the ice cream mix except the flavor. Some 
manufacturers follow the practice of holding out part 
of the mix so that it is not all pasteurized, but there is 
no good reason for it. Of course the flavor should not 
be added until the mix is pasteurized and cooled down, 
but everything else can go through the pasteurizer. 


Ute A Rid MORE PEW. 5 


EK HOPE you will like the cover page on this 

issue of The Ice Cream Review. For some time 
we have been contemplating this change and in a series 
of drawings appropriate to the ice cream industry we 
hope to convey suggestions that will be pleasing and 
of real value to the ice cream manufacturer. The high 
school girl, dropping in at the corner drug store on her 
way home from school to enjoy her favorite dish, imme- 
diately suggests an advertising campaign directed 
towards our schools where additional information can be 
offered relative to the food and health value of dairy 
products in general and good ice cream in particular. 

We are glad that the growing patronage of The Ice 
Cream Review makes this improvement possible. It is 
accomplished at considerable expense, but we feel con- 
fident that results will justify the change. With the 
continued co-operation of the big army of friends who 
are always found boosting for the paper, we are confi- 
dent that this improvement will justify the effort we 
shall put forth to make The Ice Cream Review ‘‘a 
thing of beauty and a joy forever.’’ 

We feel that the paper ‘‘dressed up,’’ as we hope to 
make it each issue, will better represent the great ice 
cream industry for which it ‘‘lives and has its being.”’ 
Yes, we surely hope you like it. 


sa 


T ONE of the state conventions an ice cream manu- 

facturer made the statement that he follows the 
practice of charging the retailers with the packers he 
furnishes them. He requires the retailer to pay one- 
half the cost of a packer, thus dividing the cost with 
him. He says that this plan has practically eliminated 
the trouble he used to have with strayed or lost packers. 
When the retailer has his money invested in the pack- 
ers he is more careful in handling them and of course 
doesn’t want to see them get lost. This is another il- 
lustration of the well known fact that most people are 
more careful with their own property than property 
which belongs to someone else. 


el 


HIS issue of The Ice Cream Review is mailed to a 

considerable number of ice cream manufacturers 
who are not on our subscription list. If you are one of 
these we particularly invite you to look this issue over 
earefully. Note the pages and pages of news about the 
ice cream industry and the valuable information about 
ice cream making problems. Note the character of the 
advertisements and the effort put forth in them to reach 
the ice cream manufacturers of the country. Surely 
these experienced advertisers would not make this ef- 
fort unless they considered The Ice Cream Review 
worthy of it. 

Unless you are interested in the manufacture of ice 
eream you will not enjoy The Ice Cream Review, but if 
you are thus interested, you need it in your business. 
You need to be in closer touch with the army of folks 
who are using the paper to boost their business and 
your business. And they need you. Come on. 
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Supply Men Will Hold National Show This Year 


Their Association decides on Cleveland and invites the National Association of Ice Cream Manufacturers 
to Participate in Great Ice Cream Event 


HE Association of Ice Cream Supply Men has de- 
cided to hold a National Show devoted to the ice 
eream industry this year. 


The dates have not yet been announced, but the show 
will be held in the new Public Hall in Cleveland, the 
newest, best outfitted and most elaborate structure in 
the country for the holding of conventions and exhibi- 
tions. 

The Association of Ice Cream Supply Men has ex- 
tended an official invitation to the National Association 
of Ice Cream Manufacturers to hold its 1922 convention 
in conjunction with the Cleveland show. It has offered 
the National Association complete facilities and accom- 
modations there. 


In announcing that a National Show will be held by 
the supply organization, O. 8. Jordan, its president, re- 
cently said: 


‘‘In the last three years it has been the policy of 
the Association of Ice Cream Supply Men to promote 
and manage regional exhibitions for the benefit of the 
ice cream industry. Six such ex- 
hibitions have been held since 
November, 1919: In Philadelphia, 
St. Louis, Atlantic City, Portland, 
Ore., Buffalo and Atlanta. These 
six regional exhibitions have done 
their work well. They have aided 
inealeulably, if we are to credit 
not only our own observations, 
but the voluntary testimony of 
many ice cream manufacturers in 
giving a more modern, scientific, 
unified and ambitious trend to the 
ice cream industry of each section. 
They have been pre-eminently a 
service to the ice cream manufac- 
turers of each section. 

‘‘This year we believe the time 
has come to hold one great Na- 
tional Show in the same spirit of 
service to the industry. Business 
and industrial conditions point to 
the greater efficiency of one great show. The ice cream 
industry itself is in a condition better to profit from 
such a single great show than from smaller regional] 
exhibitions. The ice cream industry is more truly a 
single national, forward-looking industry today than at 
any time in the past. Its spirit as well as its practical 
needs incline it toward a desire for such a great Na- 
tional Show. 


‘““The show to be held in Cleveland will be incom- 
parably the greatest exposition of the ice cream indus- 
try ever made. No effort will be spared to make it all 
inclusive, elaborate in detail, practical and serviceable 
in spirit. More literally than at any time in the past 
our association believes that, in preparing for this great 
National Show, it is laboring in the service of the indus- 
try to which its members eater.’’ 
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The association on February 11th officially invited 
the National Association of Iee Cream Manufacturers to 
hold its annual convention in conjunction with the ex- 
hibition. This invitation was extended upon authority 
of the Board of Directors of the association and in the 
following form: 
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WELCOME, NORTH DAKOTA! 
The Ice Cream Review: 

This is to notify you that we have 
adopted The Ice Cream Review, by 
unanimous vote, officially, as the offi- 
cial Organ of this Association, and 
you may hereafter carry our name on 


Yours truly, 


THE NORTH DAKOTA ICE 
CREAM MNFRS. 


O. A. Amundson, President. 


The National Association of Ice Cream Manufacturers, 
Attention Mr. Charles G. Morris, President, 
Care New Haven Dairy Company. 
New Haven, Conn. 
Gentlemen :— 


It is our pleasure herewith to extend to you an in- 
vitation to hold the 1922 convention of the National As- 
sociation of Ice Cream Manufacturers in conjunction 
with a National Exhibition in the service of the ice 
cream industry to be held by our organization in Cleve- 
land, Ohio. 

It is the purpose of the Association of Iee Cream 
Supply Men to hold one large exhibition only in 1922, 
and that of a national character, and to make it a 
record-breaking expositional event for the ice cream 
industry of the country as a whole. 

The completion of the new municipal convention and 
exhibition hall in Cleveland gives that city the premier 
accommodations for such an industrial gathering as a 
joint convention-and-exhibition of the National Associ- 

ation of Ice Cream Manufactur- 
» ers and the Association of Ice 
Cream Supply Men would consti- 
tute, of any of the more centrally 
located larger cities of the coun- 
try. 

The acceptance of our invita- 
tion by your board of directors 
will immediately be followed by 
the working out of present tenta- 
tive plans, in ‘co-operation with 
your own officers, providing for 
the bringing of the maximum at- 
tendance to your convention and 
the supplying of the most com- 
plete facilities and conveniences 
for your meeting, upon such a 
scale and in such detail as will 
afford the National Association of 
Iee Cream Manufacturers a ree- 
ord-breaking gathering. Held 
simultaneousuy with the conven- 
tion, but its hours and conduct so arranged that it will 
not interfere with the regular convention proceedings, 
will be assembled and opened to the inspection of ice 
cream manufacturers the most comprehensive, carefully 
prepared and educationally and scientifically modern ex- 
position of supplies, machinery, services and equipment 
ever held. r 


Such a national exhibition in the service of the ice 
cream industry, it is believed by our organization, is 
distinetly called for by present conditions and will be 
held regardless of the action taken upon our invitation. 


ASSN., 


It is our hope that this letter of invitation will be 
transmitted in full, and in due form and time, to your 
several directors, and that we may before long receive 
word of the acceptance of the invitation. We believe it 
unnecessary to reaffirm at this time our proved devotion 
to the interests of the ice cream industry, interests in 
their broader manifestations identical with our own, 
and to the advancement of which a combined National 
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socpertess ICE CREAM CANS 
SOLDERLESS 

should be judged on a basis of the ratio of cost to service. The can that 
makes the most trips for the least cost is cheapest. We have other impor- 


tant features. One-Piece Con struction 


securing all the advantages and none of the disadvantages of seamless can. 


Lid No. 18 gauge, an- 
nealed, will not split. 


Handle No. 14 gauge, 
electrically welded. 


Non-deforming edge staya 
round, fits well. 


Strong top edge % inch 
solid metal, will not crack 
or open. (No solder.) 


Rim, one piece expanded 
bead—welded. Good grip. 


Closed Joint, no solder. 
Edge spun tight 
against cylinder. 


Smooth welded seam, no 
golder, no lead, no rivets. 


Smooth perfect joint, no 
solder 


Cylinder, No. 18 gauge. 


Solid flanged bottom 3/16 
inch thick. Can’t leak. 


No interstices or raw 
edges to cut or collect dirt, 
good grip. 


PATENTED 


Electric Weld Riveclessecotderices ice cream cans are easily and cheaply 
retinned, for they are ALL STEEL and PURE STRAITS TIN. 


No unnecessary weight, for due to absence of solder and rivets. 


WRITE FOR NEW LOW PRICES. 


JOHN WOOD MFG. CO. Conshohocken, Pa. 


CHICAGO OFFICE (320 E. North Water St.) CLEVELAND OFFICE (2041 Warren Rd., Lakewood,'!O.) [BOSTON (60 Pemberton Sq.) 
BROOKLYN (No. 5 Bush Terminal Bld.) OAKLAND, CAL. (335 Cypress St.) 


PROTECT YOUR TUBS IN ROUGH HANDLING BY SUBSTANTIAL METAL RIMS. 
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Wisconsin Association of Ice Cream Manufacturers 


Proceedings of the Seventh Annual Convention held at Hotel Plankinton, Milwaukee, Wis,, 
January 17 and 18, 1922 


First Session—Tuesday, 10:30. 


Meeting called to order by president, D. D. Smith of 
Fond du Lae. 

President: We have with us this morning for the 
address of welcome, Honorable John M. Niven, City 
Attorney of Milwaukee. 


ADDRESS OF WELCOME, 


Honorable John M. Niven, Milwaukee, Wis. 


.. Mr. Chairman and Gentlemen: It is ordinarily 
the privilege of Mayor Hoan or President Corcoran, of 
the Common Council, to give the address of welcome, 
possibly you are unfortunate in not being able to hear 
the eloquent words of the Mayor or the rich Hiberian 
brogue of Mr. Corcoran, but the work has to be di- 
vided. It is always popularly supposed that one of 
Scotch descent is particularly adopted to give something 
like a weleome which comes without price and without 
compensation. So they selected one of that rational 
predilection. 

We are very glad to have all of you gentlemen come 
to Milwaukee. Milwaukee has had a reputation for 
years for its convention facilities and for the whole- 
souled and hearty welcome it extends to those who visit 
the city. It is a matter-of regret, or a matter of good 
fortune, as you may individually. decide, that Milwaukee 
has not some of the facilities of entertainment 
we had formerly. Possibly in a convention of ice 
cream manufacturers and dealers, it is a matter of good 
fortune that the competition which Milwaukee used to 
afford to your product is probably not as keen as it was 
in years gone past. I sometimes think that the time of 
the ice cream man is coming as the time of the brewer 
o0es. | 

Sometimes I think that the reputation that Milwau- 
kee had on account of the brewing industry was a detri- 
ment to the city because the people around the country 
got the idea that about all we had in the city were 
breweries. While brewing was a large and important 
industry in Milwaukee, the very excellent advertising 
which those concerns gave to our city, obscured many 
of the larger and more important industries that we 
have. It is, I believe, the fact that brewing was the 
seventh industry in point of importance, although from 
the advertising, the world has generally thought it was 
the very first. Now we are beginning to realize that 
there are many other interests the people of this city 
are engaged in, that you people are engaged in and 
that we have to offer to the world. 

We are proud of our home city, we are glad to wel- 
come you people from the state or from other states 
to Milwaukee. We are proud of our schools, we are 
proud of the high average of intelligence of our citi- 
zens, we are proud of their steady going qualities, of 
their ideas of government, and of their obedience to 
law and order. 

We are a city which is primarily a city of manufac- 
turing industries. When you want to realize what Mil- 
waukee means, you don’t go down its main street and 
look at its main section, you go out along our rivers, 
along our railroad lines, up the slips, and you view the 
magnificent factories that extend for miles and miles in 
every direction, and then, and not until then, do you rea- 
lize what it is that constitutes the real backbone of this 
ereat city of ours. You can’t understand it by walking 
down Grand Avenue or Wisconsin Street. You can’t 


realize it by looking at the retail or shopping industries 
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like ‘Minneapolis and St. Paul, because it is a very dif- — 


ferent sort of a city, but we who have been here are 
proud of it, are proud of the character of our citizens, 
we are proud of our homes, we are proud of the fact 
that more of our people own their homes than nearly 
every other city in the world. We are proud of our 
climate, and we claim there are only two cities in the 
United States of anywhere near the same size that have 
a better health rate than Milwaukee. 


We are glad to welcome you fellows here because 
we are beginning to understand that no man ean live 
for himself alone, that no industry can live for itself 
alone, that no city can live for itself alone. We have 
gone through a great world war to determine that no 
nation or no people even can live for itself alone, and 
that there is something that units every one of us with 
every other person in the world, that we have responsi- 
bilities which extend beyond the confines of our own 
home, beyond the confines of our own municipality, our 
own state, and even of our own country. 


I am glad to see you people here meeting in conven- 
tion because I am firmly convinced that association is 
one of the things we have got to have if we want to get 
along right in these days. I am not talking about the 
purely financial benefits that come from association, 
but I am speaking about the broader, the greater and 
more lasting benefits from the intermingling of men of 
kindred business and kindred ideals, and necessarily 
common aims and common responsibilities. 


If you look back over the history of the world, you 
will find that from the very beginning of time, there 
has been gradually and slowly, but steadily growing 
the idea of association. There never was a time in the 
history of the world when there was not association, 
except in the very beginning of time. That was the time 
when we had personal liberty, we hear so much about, 
when the only right, the only power that there was, 
was the power of might and gradually, as a matter of 
self-protection, we find developing out of that, associa- 


tion, and we find the family uniting, then the several 


families uniting into a tribe, then several tribes into a 
nation, and finally we have got to a higher stage of de- 
velopment, when nations are uniting for the common 
good. That is a real tangible benefit, and the sooner 


we people begin to realize we have got to get together 


and work together, the better off we are going to be. 


Did you ever stop to think that your friends are the 
best fellows in the world? There isn’t a single one of 
us who doesn’t realize that his friends are a little bit 
better than any one else. My friends are a little bit 
better than Mr. Smith’s friends, as I believe, and his 
friends are doubtless better than my friends, as he be- 
heves. It is not because my friends are better than 
yours, or your friends are better than mine, but be- 
eause | know my friends better, and you know your 
friends better and when you get to know a fellow, 
whether he is a competitor of yours or in another line 
of business, you realize he is a pretty decent sort of 
fellow. You realize his faults, but you forget his faults 
because you realize his good qualities. So it is that we 
have associations with the primary purpose of many 
of them to inculeate those ideals of fellowship, of mak- 
ing one acquainted with his competitors, with those in 
other lines of business so that they will realize after 
all we are good fellows when we realize we are going 
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NO. SWET” 


The Sweatless Cabinet 


Onur Guarantee 


We guarantee our cabinets to keep 
ice cream in perfect condition from 
24 to 30 hours with one packing. 
If it does not, return at our expense 
and we will refund purchase price. 
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demands protection 

against inefficient 
equipment. With this 
thought in mind we have 

been constantly at work 
endeavoring to improve on 

old methods and _ perfect 

P new. The advent of the ie 
| “NO-SWET” ice cream Cireular 


‘ and 
cabinet marks a great 


| 
| 
| 
USINESS today 
| 


Write Today 
f 


Our 
stride toward the protec- Proposition 
tion against waste in the 


Ice Cream Industry. Built es - SLE 
on the principle of the : 
Thermo Bottle its efficiency 


| has surprised every one. 


If you are progressive and aim to 
keep abreast of the times, write 
us for particulars. 


CABINETS MADE IN BULK OR BRICK 
STYLES, IN 3 OR 5 GALLON UNITS 


The Grand Rapids Table Company 


GRAND RAPIDS MICHIGAN 


ALL THINGS COME TO THOSE WHO WAIT—ADVERTISERS ELIMINATE WAITING. 
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to get together and think of something besides our own 
selfish purpose. And what do we find? That our com- 
petitors are pretty decent fellows and we will say, “‘I 
am not going to fight that fellow, he is a pretty decent 
sort.’’ That chap has his good points and I am not go- 
ing to worry about him any more,’’ and then you are 
going to think about what you are going to do for your 
community, for your state, and your country. You are 
going to think about something besides the confines 
of your business and there the real hope of the 
nation lies, that the every day business and _ pro- 
fessional man, the every day worker is going to de- 
vote a little time to his civie duties, to his civic respon- 
sibilities. 

We have election, and nine out of ten people don’t 
know who they are voting for. Nine out of ten, don’t 
know what the officer they are voting for has to do 
when he goes into office. They are voting on measures 
and they don’t know what those measures mean. They 
are voting in the dark. They are passing on measures 
with which they have no concern and no knowledge. 
Everybody should realize in these days we have got to 
sense our responsibility to our city, our state, our na- 
tion, to our neighbor; when we do we are not going to 
have so many evils to remedy, because as we go along 
everything will be taken care of along the way. That 
is old stuff you may say. I know it is old stuff. I am 
not trying to tell you anything new, but I am trying 
to impress it upon you as I see it from the standpoint 
of one in public life, to some extent, that we need the 
co-operation, we need the interest, we need the support 
of you men who are in business. That applies through 
all the walks of life. Milwaukee needs you. Milwaukee 
can’t live for a week cut off from the rest of the world, 
and none of your cities can live for a week cut off from 
the rest of the world. Milwaukee is not one part of 
Wisconsin and the rest of you another. We are all a 
component part of one great state, and we have all got 
to work together for the common good, because our 
civilization has got so complex that no one and_no city 
ean work for itself alone. We have all got to get to- 
gether and pull together for the common good. 


I simply want with those ideas, thrown out more or 
less at random, to close with the renewed welcome that 
we are glad to extend to all of you who come to Mil- 
waukee. It is evidence of a closer feeling of all peoples 
in kindred industries. We are glad you can come down 
and see what we have to offer you and we are doubly 
glad because it means that the whole state of Wisconsin 
is getting together and you are going to work out in 
your own way those things that will make for the bet- 
terment of yourself and the betterment of the com- 
munity. 

I thank you. 


Applause. 


President: We certainly appreciate the address giv- 
en by Mr. Niven and in response to the address of wel- 
come we have with us, one of the live wires of our 
industry, Mr. Charles Touton. 


RESPONSE. 
By Mr. Charles Touton, Janesville, Wis. 


I am not a public speaker, I don’t know how they 
ean bear to pick on me, I don’t see for the life of me 
what anybody can have to say after this man’s talk, 
but nevertheless we thank Mr. Niven for the worthy 
address he has given us. 

I will admit last night sitting and standing around 
the lobby it was kind of a longing feeling for something 
that used to be here. Once and a while, some fellows 
wauld sneak over and ask us to go with them and we 


PLEASE MENTION THE ICE CREAM REVIEW 


March, 1922 


would go but we got nothing but near beer. We came 
back to the hotel and someone else would take us off. 

I wonder if Mr. Niven realizes that there are some 
other cities in the state besides Milwaukee. We have 
a lot of good cities in the southern part, in the west- 
ern part, in the northern part and they are also indus- 
trial and manufacturing cities. We have some interest- 
ing places to offer the people for touring and we have 
some wonderful roads outside of ‘Milwaukee and Mil- 
waukee county. Out through Rock county, up north, 
take around Kilbourn, is one of the most scenic trips 
one can take and some place on the route, you will have 
to pass somebodies.ice cream plant or sales room and 
that all helps to’add to the sale of the product. I often 
wonder to myself, if the different cities realize what 
the ice cream manufacturer means to the city. Take 
for instance your Milwaukee industries; I have thought 
of this several times. I wonder if your city and our 
city really realizes what the ice cream plant means to 
them. Every dollar that is taken in and disposed of in 
your plant is turned right back to the city. These ex- 
tract men sitting around here, who put up our straw- 
berries, ete., get some of it, but aside from that really 
every dollar we take in is put right back into the com- 
munity and the farmers of this locality of ours and in 
southern Wisconsin are in mighty good shape. They 
are getting their little milk check the first of every 
month. I really think those are things to consider and 
when you go home talk up to your merchants. You 
are a small plant, but at the same time, I think you are 
entitled to all the credit we try to turn out and the 
state of Wisconsin certainly ought to be proud of the 
ice cream industry. 

Again I want to thank Mr. Niven on behalf of the 
association for the very eloquent response. As far as 
I am able, I will keep these fellows straight and out of 


jail. Of course I can’t watch all of them. 
Applause. 
President: The next number on our program is 


‘‘Tee Cream Standards,’’ by Mr. Harry Klueter, assist- 
ant dairy and food commissioner, Madison. 


“ICE CREAM STANDARDS.”’ 
By Mr. Harry Klueter, Madison, Wis. 


Mr. Smith, ladies and gentlemen: Lest I might for- 
get some of the things I want to say, I took occasion to 
put them down in writing. 

I consider the subject of ‘‘Ice Cream Standards’’ is 
one of the most important subjects that might be dis- 
cussed with your organization. 

Before, however, proceeding directly to the subject 
of ice cream standards, I thought it might be of inter- 
est to you to know something of the origin of ice cream. 
I have therefore gone to the literature on the subject 
which I can assure you is not plentiful, but is however 
very interesting. In an article on the origin and de- 
velopment of the ice cream industry we find the follow- 
ing information, due to the efforts of Mr. Frank M. 
Buzzell, who is credited with the same. From motives 
of comfort and health, the instinct of man in all ages 
and climes has been to maintain his physical, if not his 
mental being, at a temperature as nearly normal as 
possible. Thus we find the natives of Iceland and other 
very cold climates living upon heat producing foods, 
fats, tallow candles and such delicacies, while the South 
Sea Islander lunches on a little fruit or cereal or other 
foods producing a minimum of body heat. This rule 
applies also to liquid refreshments. Hot weather ere- 
ates a demand for cooling drink and vice versa, and we, 
in our today, when we sit in the coolest spot to be 
found on some sweltering August night and sip our fa- 
vorite cold drink are actuated by the same motive which 
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The Last Word in Modern Freezer Construction 


U.S. Heavy Duty Freezers 


Produce the finest texture of clean, velvety ice cream with the fullest desired overrun. They 
turn it out in quick time, with the least labor, attention and power, and require the smallest 
manufacturing space. 

They have won the cordial appreciation of hundreds of Ice Cream Manufacturers in all parts 
of America. 


Where Else Can You Find Such a Combination of 
Advanced Features and Exclusive Advantages? 
Roller Bearings optional on all sizes. (Best Automatic Batch Weigher—simple, positive, re- 
grade Standard Government Bronze Bearings liable, gravity operated, optional on all sizes. 


used where Roller Bearings are not specified). Widest and Most Complete Range of Sizes E 
ver 
Offered—40, 50, 60, 80, 120, 140 and 160 quarts. 


Rapid Vertical Discharge. 


Whipping Device of most approved double dasher 
type, easily removed, cleaned and replaced—de- 
veloped to give the finest velvety texture to the 

finished cream as well as the desired overrun. 


Patented Removable Bearing and Support 
independent of cover, for front end of dasher. 


Hinged Cylinder Cover on All Sizes. 


Quick, Thorough Mixing of fruits and flavors 
insured by special cover design. 

Fruit Charging and Inspection greatly facili- 
tated by new Fruit Hopper and Peep Hole 
cast in one piece with the bronze cylinder 
head. Cannot become airbound. 


Simplified Cream Passages 
easily accessible for clean- 
ing. 


New Rotary Disc Cream 
Valves throughout, reliable 
in action, few and simple 
parts, easy to take apart 
and reassemble. 


A Cream Can made with 
solid cast bronze ends. Out- 
let valve housing cast in one 
piece with end of the can. 
A New Rotary Disc Brine Control Valve, won’t leak, stick or 
creep. 
No Iron Or Other Corrosive Metals to wear or come in contact 
with the cream inside the freezer. 
>», es Adjustable Motor Table, slack in chain easily taken up. 

By Chain Guard with Chain Running in Oil, also insures lubrica- 

tion of gears. 

<a Easily Converted from belt to motor drive and vice versa. 


Shafts Bearings and Gears of finest materials and extra heavy 
construction, machined by the most improved scientifically cor- 
rect methods. 


Brine Jacket and Passages that do not clog up easily or leak, yet are readily accessible for inspection 
and cleaning. . i 
Bolted-Together Unit principle of assembly, all parts interchangeable. 

No Soldered Joints to open up and leak. 

A Really Heavy-Duty Machine. 


U.S. Freezer & Machine Corporation 
Union Avenue and Frost Street BROOKLYN, N. Y. 


Representatives and Distributors in all parts of the United States and Canada. 


May we not arrange to have one call on you? 


ADVERTISERS AIM TO CONTRIBUTE TO THE SUCCESS OF OTHERS. 
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has influenced our ancestors from the more recent past 
back to the days of Job and Solomon the Wise. 

The Bible tells us indirectly that the people of Pal- 
estine knew and appreciated the refreshing quality of 
snow in time of harvest. The Jews, the Ancient Greeks 
and Romans were all accustomed to the use of snow for 
cooling wines and other beverages, and it is still used 
today in-this way in certain parts of Spain and Turkey. 

Alexander the Great is said to have been very fond 
of iced beverages. Snow and ice were used at the table 
in the court of Henry the Third of France in the hot 
summer months. 

The Italians it is claimed made the first improve- 
ment in the original method of cooling, which improve- 
ment was to dissolve salt petre in water and pour a 
little of this solution in with the snow and ice sur- 
rounding the dish to be cooled. Later it was found that 
better results were attained by dropping the salt petre 
directly into the snow and ice and at the same time 
revolving the vessel containing the substance to be 
cooled. By this means the mixture in the vessel could 
be brought to a fairly solid state. Wines were com- 
monly iced in this way, then water sweetened and fla- 
vored with various fruit juices or other flavorings was 
made into a sort of water ice. Water ices and such re- 
freshments are still the rule in the orient today, while 
ice cream as we know it is rare. 

There is no reliable record of the first water ices, 
dates and places are either lacking altogether in the 
vague allusions made to them or are so indefinite as to 
be of no value. From water ices to mixtures containing 
milk or cream and eggs was apparently a logical pro- 
eression, but history is vague on the question of who 
first made ice cream. 

It is recorded that in Rome a certain Quintus Max- 
imus Gurges, nick-named The Glutton, a well known 
writer of those times on subjects pertaining to the ta- 
ble, wrote a recipe in one of his books for a dish that 
somewhat resembled ice cream. The name ice cream is 
one of modern origin, the original terms being butter 
ice or cream ice, the latter being that favored in Eng- 
land. The earlier forms after the ices containing milk 
or cream, which were really the first ice creams known, 
were called butter ice probably because of their rich 
butter like consistency, being made from rich cream 
and spaddled. Cream ice is said to have been known in 
Paris in 1774. Cream ice is mentioned in an account of 
a banquet given by Charles First of England. 

The dish was made by a French cook named De 
Mireo and it is related that the king was so well pleased 
with the frozen milk, as he called it, that he pensioned 
the cook with 20 pounds a year on condition that he 
would not divulge the secret of making the desert or 
make it for any one but himself. 


Another account says that the first ice cream was 
set before Duke De Chartras on a hot day in August, 
1774, by his chef, who had depicted the duke’s coat of 
arms on the cream. Again we find in an account of an 
entertainment given by Louis XIV (fourteenth) of 
france, that toward the end of the feast a chef caused 
to be placed before each guest in a silver gilt cup what 
was apparently a freshly laid egg, colored like those 
of Easter, but before the company had time to recover 
from their surprise at such a novelty at desert, they 
discovered that the supposed egg was a delicious sweet 
meat, cold and compact as marble. A French cook, 
Clairmont, residing in London, gave instructions for 
making sweet ices in a book, published in 1776. Eng- 
lish cook books 150 years old give recipes for cream 
ices, in which cream and milk, sugar, eggs, arrow root 
or flour, and flavorings were used. Recipes have al- 
ways varied according to the whim or desire of the 
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maker. We deduct from the foregoing bit of narra- 
tive that ice cream was not apparently discovered, but 
rather was the result of a slow process of evolution, 
which was taking place in different locations at about 
the same time. 

History states that ice cream was first sold in New 
York by a Mr. Hall at 75 Chatham Street, now Park — 
Row. Ice cream is mentioned in an account of a ball 
given by a Mrs. Johnson, December 12, 1789, and was 
introduced to the city of Washington by ‘Mrs. Alex- 
ander Hamilton at a dinner at which President Wash- 
ington was present. She had become familiar with the 
dish in New York. 

The first advertisement of ice cream appeared in a 
New York paper, the Post Boy, dated June 8, 1786, and 
reads as follows: 

‘‘Tadies and Gentlemen may be supplied with ice 
cream every day at the City Tavern by their humble 
servant, Joseph Crow.”’ 

A negro, one Jackson, who had worked at the White 
House after Mrs. Hamilton had introduced ice cream to 
President Washington, learned the recipe and started a 
confectionery. He sold his cream readily at $1.00 a 
quart. 

Jacob Fussel is admitted to be the father of the 
manufacture of ice cream as a wholesale business. He 
entered this business in 1852, and from this beginning 
of the manufacture of ice ream in 1852 in a single plant 
in the United States, the industry has grown and de- 
veloped until now every city of any importance has 
from one to several such wholesale plants. 

Today ice cream is an important article of food. Its 
use is no longer confined to that of a desert on elabor- 
ate occasions, but it is a common and important article 
of diet and is indulged in freely by a vast majority of 
our people. In 1910 the estimated value of the ice 
cream manufactured for that year was placed at one 
hundred million dollars. Just exactly what the value 
is today I would not dare say, for we know that its use 
has increased steadily and I do not believe it would be 
over stating this increase if it is put at ten times the 
production and consumption of ten years ago. 

An ever increasing demand for ice eream and its 
new uses in the American dietary have made necessary 
a study of ice cream with a view to standardization. 

Food officials, like weights and measures officials, 
need standards. 

Why? As you determine the correctness or accuracy 
of measuring and weighing devices by comparison with 
standards; so we after chemical analysis to determine 
the composition of many foods, decide whether such 
foods are legally saleable by comparison with standards 
for such foods fixed by legislative enactment. Wiscon- 
sin’s new standards for ice cream are such standards. 

Foods may be divided into two classes for the pur- 
poses of standardization. Those natural food products 
like milk, honey, spices, meats; and manufactured foods 
such as vinegars, flavoring extracts, butter, cheese, 
evaporated milk, cream and many others. 


In standardizing natural foods, certain minimum re- 
quirements as to the percentage of one or more of the 
constituents may be established, as in milk. In the ease 
of milk the Wisconsin standard requires a minimum of 
3 per cent of fat and a minimum of 81% per cent of 
solids not fat; milk containing less fat or solids not fat 
is adulterated milk. Or as is the case in the standard- 
ization of spices, a minimum percentage may be set for 
one or more of the constituents such as oleoresin or the 
volatile oil, but it is necessary to go a step farther and 
establish a maximum percentage for certain other con- 
stituents such as ash, starch and moisture. How is the 
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HIS is the identification of the sales- 
man who is entitled to display the 
Seal of Safety—the membership seal 
of The Association of Ice Cream 
Supply Men. 


When he calls on you ask him what he knows 
of current trends and doings in the industry. 
His Association club keeps him in touch with 
other salesmen. He sometimes learns of matters 
of progressive import in this way very early. . . 
broader, general, national matters that may 
inform and aid. 


And the Fair Practices Code to which his 
company is committed PROTECTS the buyer! 
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Michigan Convention and Show Big Success 


HE annual convention and dairy show of the Michi- 

gan Allied Dairy Association, held in Saginaw, 

February 14-17, was pronounced by everybody the 
most successful ever held in that state, which has the 
record of holding the best state show of any of the 
states and is second only to the national. The Audi- 
torium was jammed with exhibits both commercial and 
educational. It being reported by the management that 
only half of those who sought space could be taken care 
of. 

The exhibit by the U. 8S. Department of Agriculture 
was the feature educational exhibit, and was inspected 
liberally. The dairy products exhibit arranged jointly 
by the Michigan Agricultural College and the State De- 
partment of Agriculture was of great interest to con- 
vention and show visitors, and reflected truly the di- 
versification of the dairy industry in Michigan. 

The Auditorium was opened to the visitors and the 
publie promptly on time, with all exhibits in place. The 
first general session scheduled for 10 A. M. Tuesday 
morning was a revelation to old time convention fol- 
lewers, in that the session was called promptly on time 
with most of the seats in the banquet hall in the Audi- 
torium filled. F. E. Hollweg, with the Thos. W. Dunn 
Co., of New York City, functioned at the piano, playing 
America while the Colors were borne in and placed at 
the speakers’ stand while the crowd sang. Glen Over- 
ton, president of the Michigan Allied Dairy Association, 
then called the convention to order, when the divine 
blessing was invoked upon the oceasion by the Rev. Mr. 
Montgomery of Saginaw. Mayor Ben N. Mercer wel- 
comed the visitors to Saginaw in a manner that left no 
doubt in any mind that all were truly welcome. W. W. 
Marple of Chicago responded to the mayor’s address of 
welcome in his characteristic manner, ending with Mar- 
ple’s ‘‘Kulogy to the Dairy Cow.”’ 

President Overton’s annual address was full of real 
meat, and is published in this issue. The annual report 
of the secretary-treasurer, Mr. H. D. Wendt, of Lansing, 
showed the association to be in a good financial condi- 
tion. Mr. Wendt also discussed and emphasized the 
necessity of improving the character of dairy stock, 
and took up other points of interest to dairymen. 


The afternoon general session was addressed by the 
Tion. H. H. Halladay, commissioner of agriculture of the 
state of Michigan. Mr. Halladay’s address is also pub- 
lished in this paper. Col. M. D. Munn, president of 
the National Dairy Council, was the other speaker on the 
afternoon program, and discussed the work of the Coun- 
cil and the results that it was getting in increased con- 
sumption of dairy products through the educational 
campaigns now being conducted at various points 
throughout the United States. 

Wednesday was given over to unit meetings of the 
Creamerymen and the Ice Cream Manufacturers. 
‘‘Jake’’ Kindleberger of Kalamazoo ‘‘starred’’ at the 
creamerymen’s session with an address that will be re- 
membered by all who heard it, as it was truly an in- 
spiration to those who are struggling with the problems 
of the hour. W. W. Marple next discussed ‘‘The Yellow 
Peril.’’ Mr. Marple has confessed that it took him three 
weeks to prepare his paper. Roy C. Potts of the Bu- 
reau of Markets, closed the meeting with a discussion of 
““Future’s Yardstick’’ in which he emphasized the im- 
portance of quality as essential in the marketing of 
dairy products. At the ice cream meeting Prof. O. T. 
Goodwin of the Michigan Agricultural College, spoke on 


the subject of ‘‘Bacteria in Iee Cream’’ and on the re- 
sults of some work in making carbonated ice cream. 
Kd. Slater, editor of the Butter, Cheese and Egg Jour- 
nal, The Ice Cream Review and The Milk Dealer pub- 
lications, was unable to attend, but sent a paper which 
was read by Mr. L. S. Olsen. There were in addition 
to these numbers the usual reports of the officers. 


Wednesday night was the time of the general ban- 
quet of the allied association. This was pronounced the 
best dairy banquet ever staged in the memory of many 
of the old timers, not even excepting dairy banquets of 
national associations. The banquet hall at the Bancroft: 
Hotel was utterly unable to seat the crowd and over- 
flow tables were set on the mezzanine floor and in the 
regular dining room. ‘‘Father’’ Marple acted as toast- 
master, “nut said. Short talks were made by Prof. A. 
C. Anderson, W. A. MeDonald, A. E. Williams, Prof. O. 
T’. Goodwin, John W. Ladd, Roy C. Potts, Glenn Over- 
ton, H. D. Wendt and Roy Frary, who presented Mr. 
Marple, in behalf of the Allied Association, a framed 
three verse eulogy of his own composition. The enter- 
tainment at the banquet was of a high order and was 
very much appreciated. Special mention is due the 
dairy firms of Saginaw, who made special contribution 
to the entertainment. After the banquet the hall was 
cleared and the dance was on, which lasted until one 
o’clock in the morning. 

Thursday forenoon was again given over to unit 
sessions of the ice cream manufacturers and the Cream- 
cry men. T. H. Brouthon, of the Michigan State De- 
partment of Agriculture, read a paper on the subject 
of ‘‘Department Policies’’ at the ice cream session, and 
N. Loewenstein, Secretary of the National Ice Cream 
Manufacturers Association, discussed the subject of 
chocolate covered ice cream. The creamery men’s ses- 
sion was devoted entirely to business, reports of com- 
mittees, election of officers, ete. Following are those 
who were elected as officers and directors of the Michi- 
gan Association of Creamery Owners and Managers. 
President Glen Overton, Allegan; Vice-President W. A. 
Koss, Detroit; Treasurer E. G. Cooper, Detroit; Direct- 
ors A. C. Anderson, Flint; Oscar Vasold, Midland; Roy 
Riley, Marlette; Martin Seidel, Bay City, and Mr. Rals- 
ton, Kalamazoo. The Ice Cream Manufacturers elected 
directors: N. J. Dessert, Detroit; J. J. MeDonald, 
Owosso ; Glen Cowan, Detroit; L. S. Wilson, Port Huron; 
John Kelley, Grand Rapids; A. E. Williams, Saginaw, 
and W. H. Bechtel, Caro. The directors elected for the 
Allied Association are: Glen Overton, Allegan; Martin 
Seidel, Bay City; Roy F. Frary, Lapeer. For the butter 
section—N. J. Dessert, Detroit; F. J. Fleming, Jackson; 
W. H. Bechtel, Caro. For the ice cream section—N. P. 
Hull, Lansing; John C. Naar, Flat Rock; R. C. Read, 
Newell; Ray Potts, Washington; C. L. Brody, Lansing; 
M. L. Noon, Jackson. For the State Farm Bureau and 
the Milk Producers’ Association—C. H. Parker, Sagi- 
naw, and W. J. Kennedy, Detroit. For the Market Milk 
Distributors—Peter Van Allsburg, Grand Ledge, for the 
condensed and milk powder manufacturers, and R. A. 
Page, Zeeland, for the cheese manufacturers. The Sup- 
plymen (‘‘Boosters’’) have as their members, on the 
Allied board, D. W. Shiel, Hillsdale; R. J. Elwanger, 
Grand Rapids, and C. J. W. Smith, Detroit. The Boost- 
ers also elected as their President, C. J. Yuneker, To-. 
ledo; Howard Black, vice-president; and re-elected C. J. 
W. Smith, secretary-treasurer; and R. J. Elwanger, 
Grand Rapids, and Mr. Keating, also of Grand Rapids, 
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Nelson cratentea lee Cream Cabinets 


‘‘Confessed The Best When Put to Test’’ 


are constructed along scientific and practical lines to con- 
serve ice and salt supplies and keep the ice cream in perfect 
condition until sold. The manufacturers have devoted 
thirty years of study and experiment toward the building 
of the best possible ice cream 

cabinets for the manufactur- C. Nelson Brick Cabinet 
ing trade. Each particular ecg coe lange 

make of cabinet of the - 
Nelson line 
is sold with a 
guarantee and 
on a plan of 
‘““You Must Be 
Satisfied’’ 
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Ice Rail Any responsible ice cream manufacturer—particularly wholesale ice 
cream manufacturers and dealers—may order from 1 to 100 Nelson 
patented Ice Cream Cabinets, place them in practical use, and after 
-30 days, if not entirely satisfactory, return at our expense for 


freight, both ways. 


Can any manufacturer offer a more liberal or fair proposition? 
You owe it to yourself to thoroughly investigate the price, 
merits and construction of the Nelson Patented Ice Cream 
Cabinets before making any further purchase. 


Plan on your season’s requirements now, and 


have your supply on hand when needed. 


C. Nelson Manufacturing Co. 


Petented Nov. 11, 1919—1321120 2308 Division St. St. Louis, Mo. 


PROSPERITY IS POSSIBLE FOR ALL—LET ADVERTISERS HELP YOU. 


THEA LOE SOREAM Simo 


March, 1922 


as directors. The officers of the Allied Dairy Associa- 
tion will be elected by the board of directors at their 
next regular meeting at Lansing on March 16. 


Resolutions were adopted as follows: 


Since another year of earnest effort of a million Mich- 
igan men engaged in the noble business of producing, 
manufacturing and marketing the product of the hum- 
ble cow has passed in history, and this, the 38th annual 
convention, marks the close of another epoch, and since 
this convention, with its enthusiastic program sessions, 
its splendid machinery and supply exhibits, and the 
crowning event, a banquet, which will long be remem- 
bered in the minds of those who enjoyed its festivities, 
represents not only our esteem for the business in which 
we are engaged, but also reflects the result of the most 
hearty co-operation, good will and conscientious enter- 
prise, therefore we 

Resolve, That our appreciation be expressed to those 
on whom the success of this convention has rested. In 
this we are particularly mindful of the efficient services 
of Mr. Wendt and his various committees in their selec- 
tion of talent, engineering of arrangements and execu- 
tion of plans. We further 

Resolve, That we are highly appreciative of the hos- 
pitality of the City of Saginaw, of the hearty, loyal and 
unstinted co-operation of the Saginaw Board of Trade, 
and of the press, both trade, state and local. We are 
also not unmindful of our obligation to the Federal De- 
partment of Agriculture for the wonderful demonstra- 
tive exhibit and to the Michigan Central R. R. for their 
free transportation of same; likewise, we would remem- 
ber the State Department of Agriculture and the Mich- 
igan Agricultural College. That we have appreciated 
the efforts, the courtesies, and the hospitality of the 
Saginaw hotels, and particularly so, are we endebted to 
the management of the Bancroft Hotel, in caring for 
the 35 per cent over attendance of our estimated num- 
ber at the banquet. We further 

Resolve, That we are unanimous in our appreciation 
of the addresses that were so ably rendered and lent so 
emphatically to the inspiration of the convention. Like- 
wise, we would express appreciation of the Saginaw 
Dairy Products Manufacturers for their contributions 
to our entertainment, the Phenix Cheese Co., and the 
Geo. Zeigler Co., for their contributions to the menu, as 
well as the mayor of Saginaw, and all others who have 
contributed to the successful and valuable convention 
and show. (Signed) 


R. F. FRARY. 
SIMON HAGEDORN. 
R. J. ELWANGER. 

* * * 

Thursday evening there was an entertainment and 
smoker given by the Michigan Dairy Boosters, in the 
banquet hall at the Bancroft Hotel, which was a most 
enjoyable affair. Free tickets were given all those at- 
tending the convention. Over 400 were in attendance. 
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Sweet cider and doughnuts were consumed in large 
quantities. The numbers on the entertainment program 
were all well received. John W: Ladd, of the John W. 

Ladd Co., Detroit, spoke before the eathering and ob- 

tained a rising vote of every person in the room that 
this year’s convention and show was the best ever, and 
pledging their co-operation for a still larger and better 
convention and show next year. 


* * * 
PRESIDENT’S ANNUAL ADDRESS. 


By Glen Overton, Allegan, Mich., President of the Mich- 
igan Allied Dairy Association, at the Saginaw 


Convention, held February 14, 15, 16, 17. 


This is the 38th annual meeting of the organized 
dairy interests of Michigan. 

Today, more than ever, agriculture is recognized as 
the foundation of national prosperity, and dairying has 
proven itself to be the most vital phase of agriculture. 

As president of the Michigan Allied Dairy Associa- 
tion, it is my privilege and duty to again, briefly, bring 
to your attention, some outstanding problems, with facts 
and figures in which we are all deeply interested, and 
to the satisfactory solution of which we must contimue 
to give our most sincere and best efforts. 

The Michigan Allied Dairy Association now repre- 
sents the affiliated interests of everyone engaged in the 
production, manufacture and the distribution of milk 
and its many products. 

‘ We are at the close of the second year of this new 
affiliation of dairy interests, and while much has been 
accomplished, in view of the many new problems and 
situations which continually confront us, we may at 
times feel somewhat discouraged, as to the results of 
our organized efforts. 

The past year, however, will be an outstanding one 
in the dairy history of Michigan. 

A new state administration has taken a very active 
interest in this great industry, and a much needed re- 
organization of state government has been successfully 
accomplished. 

A Department of Agriculture is actively function- 
ing; a Dairy Division has been created in the new De-— 
partment of Agriculture, and competent, experienced — 
men, who have the full confidence and undivided sup- 
port of all of us are in charge. 

Our Agricultural College is entering upon a new 
period of useful activity and the great organization of 
our actual producers has passed through its experimen- 
tal stage, and is becoming one of the leading factors in 
the improvement of unsatisfactory conditions. 

More than ever during the past year have the dis- 
tributors and manufacturers of dairy products come to 
appreciate the problems and difficulties that beset the 
actual producers; and likewise, producers are more ful- 
ly appreciating the fact that the manufacturer and dis- 
tributor of the products of the dairy cow, has after all. 
a job with plenty of complications. 

Thus we see that these powerful agencies for good 
ave already at work, which promises much for the fu- 
ture, and with the better understanding and the closer 
relation between all the different branches of dairying, 
is sure to come better co-operation and greater confi- 
dence. We are passing through one of the most violent 
periods of economic readjustment. 

Whether we are selling automobiles, merchandise, - 
farm products or our own labor, we must face the fact 
that we are going to get less than we have been getting 
during the past three or four years. 5 
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A Definite and Practical Plan 


to Increase Bulk Ice Cream Sales 


ROM the experiences of ice 

cream manufacturers (who have 

adopted the ‘‘Sealright Way’’) 
and from our own observation and in- 
vestigation, covering a period of more 
than a year, there has evolved a re- 
markable Merchandising and Advertis- 
ing Plan. ‘Tt is the most im- 
portant advanced step made in twenty 
vears,’’ writes one manufacturer. This 
‘‘advanced step’’ is interestingly por- 
trayed and plainly outlined in a beau- 
tiful Portfolio entitled, The ‘‘Sealright 
Way.’ It has been prepared at a con- 
siderable expense; consequently, it is 


not intended for promiscuous nor free 
distribution. Every user of Sealright 
Filling Machines will receive a copy, 
for it is the ‘‘econnecting link’’—point- 
ing the way—to the greatest good he 
ean obtain from the ‘‘Sealright Way.’’ 
Sealright Representatives will eladly 
show you this Portfolio when next eall- 
ing on you. You should, by all means, 
take the time to study the plan as out- 
lined in this Portfolio. You are bound 
to be favorably impressed and sincerely 
concerned in the greater sales possibili- 
ties this plan affords. 


Bulk Ice Cream In Package Form Will Increase Your Business 


SEALRIGHT Co., INC. 


Largest Manufacturers In The World of 
Cylindrical Liquid-Tight Paper Containers 
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Write Today 
for Quotations on 


Yukon and Polar 
Brands 


MILWAUKEE 


ELINE'S 


Melt-In-The- Moun 
Goodness 


that can readily be distinguished in 
ELINE'S Chocolate Products. 


Keep in mind, however that in 
developing the delicious taste and 
purity of our coatings, we have not, 
for one instance, neglected its prac- 
licability from the manufacturers’ 
standpoint. The ingredients are 
mixed to the right consistency to dip 
properly on ice cream, producing 
a smooth uniform coating. 


WISCONSIN 


THE ICE CREAM REVIEW 


SAND. 


_ ‘**Sandiness’’ in ice cream, a trouble frequently en- 
 eountered by ice cream makers, soda fountain dispens- 
ors, and oceasionally by consumers, can be prevented by 
keeping the milk sugar content of the ice cream low 
enough, and by keeping the storage temperature of the 
_iee cream low, according to H. H. Sommer of the dairy 
department of the University of Wisconsin. 

““Sandiness’’ is a grainy, gritty texture caused by 
the erystallization of the milk sugar, says Mr. Sommer. 

“This condition was unknown a few years ago before 
ice cream makers started to increase the Solids Not Fat 
eontent of their mix by adding milk products such as 
skimmilk powder, condensed milk, and sweetened con- 
densed milk. 

“By adding these dairy products to the mix, the 
manufacturers found that the resulting product had a 
smoother texture and gave a bigger over-run, two econdi- 
tions very much desired by the manufacturer. These ad- 

ditions frequently raise the total solids content of the 

mix as high as 38 to 40 per cent. The milk sugar is 
found in the Solid Not Fat portion of the mix so that an 
-imerease in this content increases the possibilities of 
‘erystallization. To prevent ‘sandiness’ the Solid Not 
Fat content should be below 13 per cent.’’ 

Other causes of this ice cream defect as given by 
Mr. Sommer are, super-cooling of the mix in the freez- 
ing process, and also the fact that lactose crystals pres- 
ent in the sweetened condensed milk added to the mix, 
act as a ‘“‘starter’’ for crystallization. Sandiness gen- 
erally occurs in the ‘‘hardening’’ room at the factory. 
~The mix is taken from the freezer in a semi-liquid con- 
dition and is then placed in the ‘‘hardening’’ room 
where the temperature is kept quite low. The ice cream 
remains here until hard. In some factories using the 
same kind of a mix only certain of the plants have trou- 
ble with ‘‘sandiness.’’ Mr. Sommer attributes this fact 
to a variation in temperature in the hardening room. As 
long as the mix is kept below the eryohydrie point, that 
temperature at which all the water in ice cream is in a 
‘solid state, crystallization of the milk sugar is not likely 
to take place, maintains this ice cream specialist. 

i It often happens that in drug stores and ice cream 


er) 


‘parlors the ice cream becomes ‘‘gritty. Mr. Sommer 
explains this occurrence as being due to the fact that 
the ice cream is iced when put in the cabinet, and as the 
‘ice melts considerable during the day, the ice cream 
that is left from the day’s business is iced again at night. 
The flucuation in temperature causes a crystallization in 
the left-over ice cream, and the manufacturer is often 
“blamed for this condition whereas the fault hes with the 
lack of care given the ice cream after it left the factory. 
“The only aid to ‘sandiness’ in ice cream that pas- 
teurization of the mix renders, is that of dissolving any 
erystals that may be present in condensed milk added to 
the mix,’’ declares Mr. Sommer. 


: 
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CHOCOLATE COVERED ICE CREAM BARS NOT 
Mi TAXABLE. 7 
a 


& The commissioner of Internal Revenue has an- 
-hounced, through the National Association of Iee Cream 
Manufacturers, that the chocolate covered ice cream 
bar as manufactured and sold at the present time ‘‘con- 
sisting of an interior of hard ice cream with a chocolate 
Booting are not such confections as are taxable under 
Section 900 of the Revenue Act of 1921.’’ It is there- 
fore not necessary for ice cream manufacturers of the 
chocolate coated ice cream bar to make any return 
hereon under this act. 
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Fat in Gelatine 


By A. D. BURKE, Assistant in Dairying, and PAUL MENAUL, Assistant Research Chemist, Oklahoma Experiment Station, 
Stillwater, Oklahoma. 


HE question ‘‘ Why is it important to know the fat 

content of gelatine?’’ has frequently been asked. 

The answer is well illustrated by a number of tests 
for the ‘‘jelly value’’ and hardness of different samples 
of gelatine which have proved conclusively that as a 
general rule; in fact almost as an absolute rule, gelatine 
which contain fat even in minute quantities have a lower 
jelly value and are weaker, than those containing no fat 
or only a trace. The following typical tests will serve to 
illustrate this point: 


Sample Jelly Value Hardness Per cent Fat 
1 3.0 65 .10 
2 2.6 34 .05 
3 1.8 15 .00 


From the above table it may be seen that a knowl- 
edge of the fat content of gelatine is of primary import- 
ance since it gives an insight into the quality of the 
product and will assist the user of gelatine in selecting 
a standard material. 

A quick practical method of determining fat in gela- 
tine has: long been sought but until quite recently the 
so-called ‘‘grease test’’ has been resorted to as a means 
of determining at least qualitatively the fat content of 
eelatine. In brief the ‘‘grease test’’ consists in making 
up a certain standard acqueous solution of gelatine, mix- 
ing with a small amount of a fat dye and smearing a 
brush of the mixture over a white sheet of paper. The 


fat particles being more highly stained than the sur- 
rounding film, appear as minute distinct spots and a 
relative test—at best only a poor qualitative test, is 
obtained. Obviously the method is impractical for use 
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by the layman who is unfamiliar with the appearance 
of gelatine which may or may not contam fat when 
dyed and smeared on paper, and only to those persons 
continually operating such tests does the method really 
reveal anything regarding the character of gelatine so 
far as its grease or fat content is concerned. A method 
which is simple and yet reasonably accurate, not only 
qualitatively but likewise quantitatively should be a 
boon to manufacturers of gelatine as well as to those 
primarily interested in its use alone. 

A method bordering along these characteristics has 
of late been devised by A. T. Seeker, chief, New York 
station, U. S. Bureau of Chemistry. The operation of 
the process consists essentially of digesting a 10-gram 
sample in a mixture of water and 10 cc. of cone. HCL 
in a flask, introducing the whole into a separatory fun- 
nel and shaking with 50 ec. of ether to dissolve the fat. 
The ether extract is then filtered into a previously 
weighed flask, evaporated to dryness and the flask re- 
weighed after an hour’s drying in a water oven. 


Apparently the test seems simple and accurate and 
in order to test out its accuracy, similar tests were run 
by the writers, several determinations for fat being 
made on different and the same samples of gelatine. 
The results obtained, however, were not indicative of 
accuracy of the test. For example, one sample of gela- 
tine known to contain fat was digested as above using 
the HCL, and boiled gently for 4 hours, while the result- 
ing mixture was clear it yet remained very dark, thus 
indicating that some humin was formed. Extraction 
with ether and evaporating to dryness at a low tempera- 
ture yielded a dark colored residue which did not con- 
sist of pure fat. This was proved by making further 
extraction with petroleum ether which dissolved the fat 
but left behind the dark substance. Tests using this 
further method of extraction yielded a much lower fat 
eontent than by extracting with ether alone. 


The following are representative results obtained 
from a series of determinations using a sample of Know 
sparkling gelatine. Using Seeker’s method* a fat con- 
tent of .088 per cent and .098 per cent was found; if, 
however, the ether extract was washed twice with dis- 
tilled water only .0325 per cent and .032 per cent of fat 
was indicated. When the dishes containing the dry 
residue from the ether extract were extracted with hot 
petroleum ether, and the fat determined by difference 
(that is, the residue soluble in petroleum ether) only. 
.025 per cent and .02 per cent fat was indicated. This 
indicates that the ether extract of hydrolysed gelatine 
may contain other substances than fats. 

From these experiments the writers are inclined to 
believe that some modification of the above test must 
be made if it is to become an accurate method for deter- 
mining fat in all samples of gelatine. However, it is 
believed by us that in the majority of cases the method 
is sufficiently accurate for most practical cases and even 
though by further trial it should prove less applicable, 
it is nevertheless, apparently, a splendid step toward a 
simple, accurate method of determining fat in gelatine. 

For the past year one of us (Burke) has been en- 
gaged in working out a test for fat in gelatine which 
would not only be simple, reasonably accurate and suf- 
ficiently delicate for use in gelatine factories but also 
practical for the ice cream maker, thus aiding him to 
detect a gelatine which contained no fat and indicating 
in at least one way the relative merits of the gelatine. 
A test apparently conforming to these requirements has 
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Your Friend Billy Bell 


Has learned a thing or two 


About Vanilla Flavors 


You see, I’ve been at this game one way 
and another for the last twenty-four years, 
ever since I was a kid. First as a Candymaker, 
then as an Ice Cream Maker, then as a prac- 
tical Chemist and now I’ve been at the manu- 
facture of Flavoring Extracts for the past 
eight years. 


Remember ‘‘Marko”’ in the book ‘‘If Win- 
ter Comes?’’ Had a habit of ‘‘thinking 
things through.’”’ That’s ME! Analytical 
sort of cuss. Never satisfied with half-way 
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After 544 attempts, some of which were 
mighty good, but not-good enough for me—I 
struck it, on my 545th test—the climax of 
many years of trying. 

That was two years ago. 

And every day since then, the demand for 
“545”? has been growing. 

It’s a case where every test means a steady 
customer; and my only problem is to get the 
stand-patters to realize that I have something 
that they want—and to put it to the test. 

My ‘545’ is 38% true vanilla and 62% 
vanillin, coumarin, essential oils, fruit flavors 
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measures. Gotta get the ‘‘straight’’ of every- 
thing, looked at from all sides—impartially. 

And all this time I was working! Working 
out a dream. Dream was to make a supremely 
good VANILLA COMPOUND — one | that 
should have all the flavory delight of the pure 
bean extract; all the strength and _ staying- 
power of the synthetics; with none of the prac- 
tical defects or disadvantages of either. 


And I’ve GOT it! Grandest Ice Cream Va- 
nilla in America judged by the true test—the 
taste of the finished Ice Cream! 
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and other things—compounded by a special 
process that is mine alone. 


2 qts. flavors 100 gals. Dairy 
mix or fully 200 gals. Ice Cream 


And ‘‘the flavor lasts.’’ Just as richly de- 
licious in cream two days old as when it leaves 
the hardening room. 


Let me send you a 2 qt. sample for $1.90— 
the barrel price—or a 50 gallon barrel at $3.80 
per gallon. 
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208 E. Myrtle Street 
San Antonio, Texas 
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been accordingly devised and the method of making it is 
as follows: 

Make up a 50 per cent solution as follows: To 25 
erams of gelatine add 30 ce. of a dilute sulfuric acid, 
specific gravity 1.25 to 1.3. The dilute H2SO: contains 
about 35 per cent of sulfuric acid by weight. Mix thor- 
oughly with a glass rod then set the beaker in boiling 
water or in a steam bath for 15 to 20 minutes, stirring 
occasionally. At the end of this time the solution will 
be liquid and free from bubbles. Cool the solution, pour 
into a 50 ee. graduated cylinder, dilute to the 50 ee. 
mark, mix thoroughly and add 18 ee. to each of two or- 
dinary Wagner skimmilk test bottles reading to twenty- 
five hundredths of one per cent (25-100 per cent). Now 
add 20-25 ec. of sulphurie acid, a few cubic centimeters 
at a time, shaking after each addition until sufficient 
has been added to turn the solution a dark coffee brown. 
(Care should be taken in adding the sulphuric acid to 
avoid foaming and subsequent bubbling of the mixture 
from the bottle). Centrifuge for ten minutes in an ordi- 
aary steam Babcock milk tester running at a high rate 
of speed; preferably at 1,800 R.P.M. Fill the large neck 
of the bottle with sufficient water to bring any fat 
within the scale of the small neck and centrifuge a sec- 
ond time for ten minutes as above. Remove from the 
tester and read the per cent of fat multiplying the read- 
ing by 2 to obtain the per cent of fat in the original 
gelatine sample. The test is accurate to within .01 of a 
per cent of fat. 

In order to prove the accuracy of the above test the 
following method was employed; one of us prepared a 
solution of fat free of gelatine by dissolving 40 grams 
of gelatine in 400 ce. of a 5 per cent sulphuric acid solu- 
tion, boiling it for one hour under the reflux condenser. 
After this digestion the gelatine solution remained 
liquid at 15 degrees C at which temperature it was 
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thoroughly extracted with ether to remove all traces of 
fat. Several determinations for fat were made by pour- 
ing the ether extract into a previously weighed dish, 
evaporating the ether and reweighing the dish, any fat 
being thus determined by difference. ‘The extraction 
was continued until no fat was detected. Ether was 
removed from the original solution by cooling and the 
volume restored to 400 ce. with water. 

To prove that a correct determination for fat could 
be made by the Burke method detailed above, pure fat— 
hydrogenated oil, was weighed into skimmilk test bot- 
tles and 17.6 ce. of the fat free gelatine solution added. 
The fat was emulsified by shaking the warm solution and 
after standing for several hours no fat appeared on the 
surface. In this manner one of us (Menaul) prepared 
a gelatine solution in which the amount of fat was 
known. The samples were then sent to the operator of 
the Burke test to whom the fat content was unknown. 

The results obtained were as follows: 

Theoretical % of fat % Actually obtained 


Sample added by Menaul by Burke test 

1 .020 015 
.016 .015 

3 .012 015 
4 .100 .095 
5 .200 .180 
6 .042 .035 
7 .390 .390 
8 041 .040 
9 .160 L5G 
10 220) .200 
11 .250 250 
a2 .074 072 


The percentage represented by the third decimal 
place .001 was of course estimated by the Burke method 
it being practically impossible to accurately determine 
this small amount from the scale on the Wagner skim- 
milk test bottle. However, it can readily be seen from 
the above experiments that any slight discrepancies are 
well within the limits of experimental error and that the 
method will detect fat contained in a gelatine solution. 

A brief explanation of the chemistry of the Burke 
test is as follows: The dilute sulphuric acid serves to 
dissolve the gelatine in a 50 per cent solution without 
charring any particles of the gelatine contained in the 
mixture. Further hydrolysis is then aided by the addi- 
tion of the final 20 or 25 ce. of sulphurie acid which lib- 
erates the fat from the gelatine solution and permits it 
to rise to the surface when centrifuged as in the test 
for milk. 

From this the following method for figuring is evi- 
dent; that the solution introduced into the bottle was 
one-half gelatine, therefore, the reading times 2 gives 
the percentage of fat in the commercial gelatine. 


*Information regarding this test obtained from report of the 
Conn. Agr. Expt. Station on Food Products and Drugs, 1919, 
Part 1, Page 221. 


WILL MANUFACTURE ICE CREAM. 


Mr. Ed. Hofland, a Menomonie, Wis., dairyman, who 
owns a purebred Holstein herd, and H. J. Vigels, re- 
cently with the Waldorf Ice Cream Company of Akron, 
O., purchased a building and lot for *10,000 in Menom- 
onie, Wis., and will engage in the manufacture of ice 
cream. 

Machinery and equipment were purchased of J. E. 
Joyce, formerly of the Menomonie Dairy Company, in 
the amount of $4,000. A homogenizer and a cooler, 
purchased from the Creamery Package Company, have 
been installed. The building has been thoroughly re- 
modeled and the company is now ready for the season’s 
ice cream supply. They plan on manufacturing around 
50,000 gallons a year. Mr. Vigels was at one time with 
H. P. Hood & Son of Boston, Mass. 
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Zero 
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Construction of Our 
“Zero Brick” Cabinet 


Eskimo Pie, the new confection, which is meeting with 
such great success, must be kept in perfect condition to 
insure maximum sales. 


Our Zero Brick Cabinet is ideally fitted for this purpose. 
The design is widely different from ordinary brick cabinets, 
one of the principal features being the separate covers for 
the Brick ‘Tank and the Icing Compartment. ‘The tank is 
held perfectly rigid—no floating. ‘There is no chance of 
getting ice and salt into the brick compartment while icing. 


The high efficiency of the cork-board insulation and con- 
struction means a constant low temperature and a mini- 
mum ice bill. 


Take Advantage Now of 


Recent Price Reductions 


Lower manufacturing costs enable us to give you the same 
high quality for which our line is noted at a lower price. 
Write today for prices and all other data. 
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55-59 Alabama Avenue N.W. GRAND RAPIDS, MICH. 


New England Sales Office and Warehouse, MERROW BROS., paar i We ce ac HEL Oke Ra 
oO. arles oe ; 5 
South Eastern Sales Office and Warehouse, CHERRY-BASSETT co. } 1106 Arch Street, PHILADELPHIA, PA. 


North Western Sales Office and Warehouse, A. C. BLACK, 515 Lumber Exchange, MINNEAPOLIS, MINN. 


A GOOD POINT 'TO CONSIDER IS THE SERVICK, OUR ADVERTISERS, GIVE. |. 


24 TALE SIGE AGRE AMy REALS, 


March, 1922 


That Big N ati nal) aniny 2 bon. 


By W. E. SKINNER, Secretary and General Manager 


HE article by Mr. W. C. Davis on the National 

Dairy Show proves its own proposition. Mr. Davis 

is thinking in terms of the dairy industry as a whole 
and as a something worthy of the best annual roundup of 
all of its interests and branches for promotive and com- 
parative purposes that can be built, and his grasp of 
what its annual exhibit should be is well stated, in fact 
he hits the nail on the head. And when ye editor edi- 
torially comments on the article and asks, ‘‘How about 
it, Col. Skinner?’’ my reply is, how about it? And per- 
haps we can both reach some conclusions of value if we 
just go into a careful analysis of the great National 
Dairy Show and its progress. 


In the first place let us agree that the building of an 
annual exposition that would adequately present the 
ereat American dairy industry to the world, is more 
than a one-man job. That is evidenced in the fact that 
until the year of 1922 it was managed by a board of 26 
directors, and in 1922 seven more directors were added, 
and in 1912 a manager was employed whose sole duties 
were to be the co-ordinating of all the branches of the 
industry to bring together once a year all that each had 
to offer as a contribution to progress of the industry. 


Now let us check up and see how the child has de- 
veloped. By 1916 it was proven that the organization as 
a stock concern could not perform the service expected 
of it and inasmuch as the parties to its formation and 
owners of its stock certificates never did look for cash 
dividends from their investment, it was quickly reor- 
ganized as a membership organization founded upon an 
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integrity of purpose open to each and every man, woman, 
and child with a vision and a desire to see their indus- 
try developed to the proportions necessary to secure for 
it the recognition in the world work it was entitled to. 
So in 1917 it started on its way again, equipped to satis- 
fy the most critical that it really and truly was in a po- 
sition to bring the interests into one harmonious family 
with each year’s results to be equally cashed in on by 
those who were willing to be counted as one of the fam- 
ily. And so in four years it may be said to have, from 
a child in swaddlinz clothes, emerged into a fair sized 
youngster with plenty of opportunity for growth, and 
this growth must come from just such lines as Mr. Davis 
suggests. And it is up to he and others of similar vision 
in the industry to put their shoulder. to the wheel and 
help put her over as big as she can be made. We have 
the cattlemen; we have the educational and human wel- 
fare forces of the state and nation; we have the machin- 
ery men and some of the productive side of the business, 
and we have the national conventions of nearly all of 
the real big parts of the industry held in the cities where 
the show is held, but not yet right at and with the show, 
and here is the work for us to. do now: Let us get every 
branch that has an organized entirety to realize the 
great big opportunity this annual get-together means to 
each and every one of us, and to the industry as a whole, 
and then we will have an annual gathering that will set 
a pace for all industry and all will realize on it accord- 
ing to the bigness of their vision. We have space to 
embrace all features and can hold dinners and banquets 
of all of our people right. at the show fully as well as can 
be provided elsewhere and develop the loyalty to indus- 
try spirit in everybody and attain the great success so 
much desired. 


The enlar sed plans for the shows of ’22 and ’23 af-— 
ford the opportunity perhaps, greater than ever before, 
for this further melting together of our whole industry, 
and the committee requested by the machinery exhib- 
itors at a meeting in January of the Dairy Club, and 
appointed by the directors of the Show Association, with 
Mr. Davis as chairman, can and will do a lot to bring 
about what is necessary, and if the men handling the 
affairs of the organized dairy Jife have the vision of 
what it means to be all counted together it will, as the 
board of directors of the Show Association as now con- 
stituted, with every interest represented upon it, four- 
teen cattlemen to safeguard the interest of the funda- 
mental of our industry, and three milk dealers, two ice 
cream manufacturers, four educators, seven machinery 
manufacturers and supply men, one butter man, one con- 
densed milk man and one at large, there can be no fur- 
ther good grounds for any part of the industry not to 
be functioning as a part of the whole. 

Now, how about it, will we go to it now and all be 
found together building a world’s show for 1923 that 
will be sufficiently inspiring and powerful to give the 
world a view of co-ordinated dairy industry unequalled — 
in capacity and ability? 

Go to it, Mr. Editor, let us have full and frank talks, 
and when you are through call the volunteers and see 
who is missing at the next roll call. There is an obli- 
gation in our industry resting upon those engaged in 
it, greater to humanity and equal to commerce of all 
industries, and big enough men in it to meet the obli- 
gations. 
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Standardize Your Ice Cream 


Standardize The Flavor In The 


Mojonnier Vacuum Condensing Unit 


nizing the invaluable advantages of the Mojonnier 

Vacuum Condensing Unit. By displacing the pasteur- 
izer and mixing tank it enables the manufacturer to make 
his mix from fresh milk direct from the producer and cut 
the cost of his mix 10c per gallon. 


oe CREAM manufacturers everywhere are fast recog- 


The Mojonnier Vacuum Condensing Unit is a scientifically 
designed combination of Vacuum Pan, Hot Well, Vacuum 

Pump, Steam Piping and Traps, steps and all other acces- 
Locrenas lec Creda Con Chic gab peter sories necessary for a complete Condensing Unit. 


milk never exceeds [40° either in hot 
wells or vacuum pan. 


Converts waste into profits by converting surplus milk into sweetened condensed milk or other 
condensed milk products for which there is a ready market. 


Compactly built, it takes up little room. Simple and easy to operate. 


Standardize The “Swell” With The 


Mojonnier Overrun Tester 


VPYHOUT definite means of control, the “swell” 
or Overrun in ice cream is subject to wide varia- 
tion from day to day and from batch to batch. 


The Mojonnier Overrun Tester enables you to control 
your overrun absolutely. You don’t have to guess. You 
can test it while the cream is still in the freezer and con- 
trol the factors that effect the overrun. 


Overrun Tester in plant of Decatur Ice Cream Co., 
Decatur, Ala. Mr. Clopton writes it is ‘‘one of the 
most important machines in our plant.’’ 


Fach per cent of overrun represents just .4c per gallon 
of mix. Increase your average overrun only 10% and it means a saving of 4c a gallon, or $4,000.00 
a year on 100,000 gallons. It is savings such as these that are attracting ice cream manufacturers to 
the Mojonnier Overrun Tester. 


Used by the largest ice cream plants in the country: Hortons, Telling-Belle Vernon Co., Hydrox, 
Abbotts, etc. Also by progressive ice cream manufacturers operating two or more freezers. 
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by the MOJONNIER Proce SS 


Standardize The Package With The 
Mojonnier Packaging Machine 


HE Mojonnier Ice Cream Packaging Machine is 
it LABOR SAVER. In one plant it reduced the 

labor of packaging from twelve to seven operations; 
reduced number of helpers from seven to three; has re- 
duced hardenings from three to one. Eliminates pouring 
into molds, dipping, cutting, wrapping and exposure to 
heat and air after hardening, improving quality and tex- 
ture of the brick ice cream. It prevents loss of ice cream 
and does not reduce overrun. 


Mojonnier Ice Cream Packaging machine in oper- 
ation at the big plant of the Hydrox Co., Chicago, 


The Mojonnier Packaging Machine is of the measured where they package their entire output of 
feed type. Fills all shapes illustrated herewith—quarts 

to individuals—accurately. No over-weight; no air- 
pockets; nothing taken for granted. Fills either one, two 
or three flavors at the rate of twelve hundred bricks 
per hour. 


Fills any of the types illustrated above 


Standardize the Butter Fat and Solids 
With the Mojonnier Milk Tester 


O BE able to buy your raw materials absolutely on 

the basis of actual butter fat received—to be able to 

standardize your ice cream mix to within .05% and 
eliminate-all guess work—these are advantages which you 
desire for your plant. 


With the Mojonnier Milk ‘Tester you can standardize 


Mojonnier Tester in plant of Russ Bros., Harrisburg 


Pa., where they test all the milk products that are your butter fat and total solids in your mix to within a 


used in the mix, and standardize the mix. 


few hundredths of one per cent. ‘hus you can control 
all of the ingredients—butter fat, milk solids (not fat), sugar, gelatine, etc. If your ice cream 
maker gives your laboratory analyst a sample of the complete mix at 8 o’clock, in just forty minutes 
the operator can tell him the exact butter fat and total solids content in the mix. 


The Great Hydrox Company advise that the Mojonnier Milk Tester pays for itself every month 
in the flush season. 


With the Mojonnier Milk Tester, you can test, check and absolutely control the factors entering 
into your overrun. And that kind of accuracy pays big dividends. 
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1S THE CHOCOLATE COVERED ICE CREAM BAR 
HERE TO STAY? 
The Ice Cream Review: 

The writer just returned from a western trip, visit- 
ing several ice cream factories which were making 
chocolate coated ice cream bars. In almost every fac- 
tory visited there was someone who asked this question. 
‘‘What is your opinion regarding the fate of the choco- 
late eoated ice cream bars?’’ 

This question, at present, seems uppermost in the 
minds of the ice cream manufacturers. Some are opti- 
mistie and have spent or are spending much money for 
labor saving devices, automatic machinery, ete., in or- 
der to more quickly and more economically handle this 
product. Others are more conservative and are not 
spending any more money than necessary because they 
are expecting the demand to be short lived and con- 
sider it only a fad. They are making all they can by 
simple manual methods. They are waiting to see what 
the summer will bring forth and whether the bar will 
replace the cone or vice versa. . 

I was much impressed by the interest and anxiety 
of the ice cream men concerning the chocolate covered 
bar. An equal degree of interest was also manifested 
by chocolate manufacturers and jobbers. Therefore, 
while lying awake in a Pullman, on my return trip, I 
naturally began pondering this question. 

Here is a product that is only a few months old. 
From the very beginning its sale has been phenomenal. 
It has increased the consumption of ice cream and choco- 
late considerably. Why is this product so popular? Why 
has the demand fallen off somewhat? Will the demand 
continue to decrease or will it reach a certain fairly 
constant level which will only be affected by the sea- 
sons? 

The initial popularity of the chocolate coated ice 
cream bar was due to the facts that it was something 
e1tirely new, distinctive and well advertised. Curiosity 
was stimulated by the name. Everybody wanted to 
know what a chocolate covered ice cream bar is and how 
it tastes. Naturally when this curiosity was gratified 
sales were bound to decrease somewhat. However, 
there are a few other important reasons for the dee line 
in sales. 


I have heard a great deal of comment from the 
‘“‘par’’ eaters themselves. Namely, the price, when 
compared to size or to a cone is too high. Some manu- 
facturers have reduced the thickness of the coating or 
now use a chocolate of lower quality. Some have also 
reduced the quality of the ice cream. It does not take 
the public long to notice these changes. 
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a handy and positive grip. 
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Different manufacturers report a drop from the first 
week’s sales varying from 30 to 60 per cent. It was in- 
teresting to note that those who are already making a 
quality product of larger size, report the least drop or 
decline in sales. However, the demand is now fairly 
constant and this, I believe, indicates that the public, 
in general, likes the chocolate coated ice cream bars. 

It is.my opinion that the ultimate future of the bar 
lics entirely within the hands of the manufacturers. 
Some have already realized this and instead of reduemg 
the price, they have increased its size. Where they orig- 
inally cut 16 or 18 to the quart, they are now eutting 
only 12 or 14. This, they claim, has had a noticeable 
effect on re-establishing their sales, to a certain degree. 

There is one point which, I believe, the manufacturer 
has lost sight of. That is, the fact that chocolate itself 
has made the ice cream bar possible and its novel com- 
bination with ice cream is responsible for this winter’s 
increased consumption of ice cream. Without chocolate 
there could be no such novelty and since everybody likes 
chocolate, it behooves the bar makers to use the best 
obtainable and not be too stingy concerning the thick- 
ness of the coating. One manufacturer said ‘‘I’m in 
business to sell ice cream, not chocolate.’’ He didn’t 
stop to think that if it were not for chocolate he couldn’t 
also have said, ‘‘This is the busiest winter we’ve ever 
had.’’ 

The temperature of the coating when applied has 
much to do with the thickness, uniformity and smooth- 
ness of the same. In some plants a recording thermome- 
ter is attached to the dipping pans which are heated 
by either electricity or steam and controlled by a ther- 
mostat. An average temperature of about 90 degrees is 
maintained. 

While it is true that an excessively thick coating will 
flake off it is also true that ice cream melts more quick- 
ly when directly exposed to a warm atmosphere. A 
medium thick coating of good chocolate will not flake 
off any easier than a thin one and has the advantage of 
acting as insulation which helps the ice cream to retain 
its hardness longer after being removed from the ice 
box. The harder the ice cream, the less flaking or crack- 
ing takes place when the bar is eaten. 

The ice cream cone is a mussy proposition at any 
time and causes a loss to the retailer on account of un- 
uniformity of size and shrinkage in dipping. 

The chocolate coated ice cream. bar entails no shrink- 
age loss, is uniform in size and if properly coated, is a 
much cleaner and easier proposition to handle. 

When. hot weather comes, the public will realize this 
and then the ice cream bar will be here to stay. 


H. F. LICHTENBERG, 
East Aurora, N. Y. 


Of Vital necessity 


are good 


TUB HANDLES 


When considering the knocks and rough usage subjected to them in daily use. 


Hence the 


necessity of selectirg a tub handle that will stand all sorts of abuse and be sure to provide a 


Beehler Tub Handles 


Are made of special steel of a toughness that defies destruction 


Beehler Steel Products Company 


St. Louis, Mo. 
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subordinated, yet it 1s an import- 
ant factor worthy of close consid- 
eration. If all the labor time con- 
sumed in cleanin? up after a day’s 
run were to be tabulated for a year 
the total would be astonishing. It 
would reveal an almost unbeliev- 
able percentage of cost. 
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The relation of “housekeeping”’ econo- 
my to the general-system plan or lay-out 
of the plant is obvious. The difference 
between the thoughtless placing of ma- 
chinery, exits, etc., without regard to con- 
tinuity -- and skillful arrangement, often 
represents a sum equal to the annual int- 
erest on the whole plant investment. 
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All the way from the preliminary 
plan to the completed plant there 
is a sure-footed progression by a 
co-ordination of 
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. Architectural : 
McCormick 254 Ensineering SCTVICE 
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experts highly trained in their respective 
lines of work. Capacities, areas, vol- 
umes, expenditure of labor enerSy and 
time, as well as innumerable construction 
ramifications, are determined with scien- 
tific precision, and results are as definite 
as they are efficient. 
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Such accurate meshing, of these various 
productive units can not fail to establish 
an automatic system of ““housekeepin3,” 
economy. : 
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Before starting on your new plant or 
remodeling work, it might be to your 
advantage to communicate with us. Freeman Dairy Company, Flint, Mich. 

Bottling, Room, Freeman Dairy Company. 
Hoffman Bros. Company, Altoona, Pa. 


By, 


SS 


Se 


You will not be obligating yourself in 
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any way. Hardenin3, Room, Hoffman Bros. Company. ob 
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PITTSBURGH THE McCORMICK COMPANY, Inc. NEW YORK a 
Century Bldg. Architects and Engineers for the Dairy and Ice Cream Industry 41 Park Row 


Construction Executed by Your Own Contractor Under the Direction of Our Visitmg Superintendents 
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For Greater Service to the Dairy Industry 


Chief of Illinois Dairy Division Joins Staff of Frederick C. Mathews Co. 


The modern milk plant is delivering a safer, cleaner, 
sweeter milk than was possible a few years ago. The 
public appreciates this better product and is quick to 
criticise anything which it considers wrong in milk. The 
successful milk man 
must keep his product 
above criticism in the 
matter of pasteuriza- 
tion, cream layer, ropi- 
ness, flavors and sedi- 
ment. 

His need of expert 
assistance in handling 
some of these prob- 
lems is quite similar 
to the need of a fam- 
ily doctor. Few fam- 
ilies can afford to pay 
for the entire time of 
a competent physician. 
Moreover, the emerg- 
encies demanding the 
doctor’s skill come at 
irregular intervals. 
Accordingly the situ- 
ation is best met by a 
number of families 

joining in the support 
and sharing in the services of a doctor. In like manner 
all milk companies need a technical service which is too 
expensive to be maintained alone by any but the largest 
companies. The other milk companies can best meet 
their needs by joining in the support of such a service. 

The Frederick C. Mathews Company takes seriously 
its slogan ‘‘Servants to the Dairy Industry.’’ Some 
months since Mr. Mathews expressed to the Editor his 
keen appreciation of the need by the industry of a kind 
of technical service which his company was not then in 
a position to furnish. It so happened that the Editor 
had an old friend whom he knew likewise appreciated 
this same need of the industry. Finding that both men 
had essentially the same thought the Editor was instru- 
mental in bringing them together and he naturally feels 
a personal interest in the announcement in this issue 
that the Frederick C. Mathews Company and Dr. H. A. 
Harding have joined in the establishment of the Dairy 
Research Division of the Frederick ©. Mathews Com- 
pany. 


H. A, HARDING. 
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Many of the milk dealers have met Dr. Harding at 
the annual meetings of the International Milk Dealers 
Association and more know him through his writings. 
However, few but his intimate friends appreciate how 
long and how intimate has been his contact with milk 
problems. 

His boyhood was spent in one of the most intensive 
dairy regions in Wisconsin. At the University of Wis- 
consin he came under the influence of Professor, now 
Dean H. L. Russell, who was then just starting the work 
on tuberculosis of cattle and on pasteurization, both of 
which have been so important to the dairy industry. 

The University conferred on him the degree of Bach- 
elor of Science and later Master of Science. Six months 
were then spent in Europe with the men who had laid 
the foundations of our knowledge of germ life. He was 
particularly impressed by two Danish scientists, Dr. 
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Bang, who developed the Bang Method of handling tu-. 


berculosis, and Dr. Storch, who founded the pure eul- 
ture starter method of cream ripening. 

While Research Fellow at Wisconsin under Dr. Rus- 
sell he had been associated with Drs. Russell and Bab- 
cock in the studies which were the beginning of our 
present commercial practice of ripening cheese in cold 
storage. On returning from Europe he became Dairy 
Bateriologist of the New York Agricultural Experiment 
Station at Geneva, N. Y., and for ten years the larger 
part of his time was devoted to the study of the process 
of cheese ripening. A substantial part of what is now 
known regarding cheese ripening dates from these 
studies. 

Many of these investigations took him into unex- 
plored scientific fields, and when more fundamental 
training seemed desirable he went after it. Some time 
was spent at the Massachusetts Institute of Technology 
in the study of yeasts from dairy products and later a 
year was spent in study at Cornell University, where 
he was given the degree of Doctor of Philosophy. 

At the New York Agricultural Experiment Station 
Dr. Harding undertook to find the ways in which bae- 
teria gets into milk and for more than fifteen years he 
has kept this work going. Many have heard him em- 
phasize the importance of drying milk cans to reduce 
the germ life entering milk, but few have appreciated 
that these statements are based upon years of study in 
this field. 

His acquaintance with pasteurization is of even long- 


JAMISONS’ 


“NOEQUAL” REVOLVING DOOR 


is making can-passing easier in Ice Cream 
Plants and Creameries everywhere. 


It passes Ice Cream and Milk Cans back 
and forth without loss of temperature— 
and requires but one person to operate 
when fitted with unloading device. 


Standard 5-Gallon sizes in stock. 


Send for Catalog No. 10 and Prices 


Jamison Cold Storage Door Co. 


Formerly 
Jones Cold Store Door Co. 


HAGERSTOWN MARYLAND, U.S. A, 
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Schroeder Perfection 
Cabinets 


‘Insulation is the Thing’’ fe 
The 600 Line 
that has made Stout-Schroeder Perfection Cabi- 
nets pre-eminent in the most important quality of 
real usefulness which the ice cream manufacturer 
is looking for in the cabinets he requires in his 
business. 


TTT 


Tub Lined—-insulated with fine regranulated 
Corky packed by Gur-special process. It's the 
method of. packing that really secures the “com- 
plete” insulation. 


Metal Lined—outer walls lined with Asphaltum 
paper, next to this “pure” baked cork board. Bak- 
ing the air “in” 1s what keeps it in the cells of the 
cork, preserving its insulation qualities. It is 3” 
thick at bottom and tapers to 2” at top, protected by 
wooden inner wall with galvanized metal liner. 


Either type of construction fur- The 1200 Line 
nished in the Panel Smooth 
Surface 600 Line or the Standard 

Ceiling Finish 1200 Line. 


Stout Cedar Tubs 


are carefully built of close grained cedar, well seasoned 
and treated to resist water absorption. Cedar construc- 
tion gives a lighter weight tub with the best qualities 
of durability. 


See that Wedged-in Bot- 
tom with Buffer Projec- 
tion which protects the 
staves against careless 
dropping of the tub. Posi- 
tively guaranteed the 
strongest tub bottom 
made. 


We Guarantee Satisfaction and Prompt Shipment. 


THE STOUT CRATE COMPANY 


375 Broadway Milwaukee, Wis. 
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er standing. He was an assistant to Dr. Russell in 1895, 
at the very beginning of the study of pasteurization in 
this country. His first Bulletin at the New York Agri- 
cultural Experiment Station was on the effect of pas- 
teurization at different temperatures upon the germ life 
in the milk. His recent publications on the effect of 
the temperature of pasteurization upon the creaming 
ability of milk are simply a continuation of the studies 
and observations which have. been going on for more 
than twenty-five years. 

While at Geneva, New York, Dr. Harding served four 
years on the local board of health. This gave him an 
opportunity to study city milk from the health angle 
and to test various methods of improving city milk sup- 
plies. He became convinced that the small amount of 
money available to the health department for milk work 
could be most wisely spent in inspecting pasteurization 
plants and in examining the milk as delivered to the 
consumer. 

In 1913 he was called to the University of Illinois as 
the head of the Department of Dairy Husbandry. The 
dairy herd ‘at the University of Illinois is one of the 
largest and best at any agricultural college, and recent- 
ly it contained the state record cows of their class in 
each of the four leading dairy breeds. In dairy manu- 
factures the department is equipped to train students in 
the problems of city milk, ice cream, butter, cheese and 
condensing, which includes everything except milk pow- 
der and the plans for adding this were interrupted by 
the war. Back of this fine equipment is the largest 
group of highly trained dairy experts in any dairy de- 
partment in the country. The dairy department of the 


University of Illinois is a monument to the administra- 
tive ability of Dr. Harding and in developing it he came 
into contact with all sides of the dairy industry. 


The “RICHMOND” 


CEDAR 
PACKING 
TUBS 


New STANDARD PKG TUB (Va. CEDAR) 


Quality and Workmanship Count. In the “RICH- 
MOND” Tubs—we have both. Made of Se- 
lected Virginia White Cedar. Heavy galvanized 
iron hoops—thick staves and stout bottoms. 
Prices gladly given on all sizes. Historical Cata- 
log upon request. 


RICHMOND CEDAR WORKS 


RICHMOND, VA. 
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Like many of us, the Doctor has been something of a 
jomer. He has long been a Fellow of the American 
Association for the Advancement of Science and he was 
a charter member of the Society of American Bacteri- 
ologists and of the American Association of Certified 
Milk Commissions. He was long ago elected an honor- 
ary member of the National Association of Ice Cream 
Manufacturers. He is also active in the American Dairy 
Science Association and in the International Dairy In- 
spectors Association and is a member of the World’s 
Dairy Congress Association. He is also an active mem- 
ber of the American Public Health Association and has 
recently been made a member of the Royal Institute of 
Public Health of England. 

Having enjoyed this wide range of duties and inter- 
ests most men would have been satisfied to mark time. 
However, the Doctor is keen to devote his entire energy 
to milk problems and his co-operation with Mr. Mathews 
as chief of the Dairy Research of the Frederick GC. 
Mathews Company will make this possible. 

The purpose of this Dairy Research Division is to 
co-operate with the dairy industry in producing the 
highest quality dairy products, in lowering costs, and in 
satisfying their trade. They will do this by furnishing 
the industry with a technical service of the high quality 
which is characteristic of the Frederick C. Mathews Co. 
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FORBURGER DAIRY COMPANY TO MANUFAC- 
TURE ICE CREAM. 


What was formerly the Forburger Dairy of Niles, 
Mich., has now been incorporated as the Forburger 
Dairy Company, owing to the growth in the business 
which calls for an expansion of the facilities for hand- 
ling their growing trade. ; 

The new company will conduct the dairy company 
as usual, but will now manufacture ice cream also. The 
company is now incorporated for $20,000. The officers 
are C. A. Forburger, president; Clare Rollert, vice presi- 
dent; Carl A. Rollert, treasurer, and L: E. Forburger, 
secretary. These officers also constitute the board of di- 
rectors. _ 

The addition to the building is now completed and 
the floor space is 32x90 feet. A new ten-ton compressor 
ice making unit, having a four-ton daily ice capacity for 
use in the ice cream making, has been installed. <A 100 
gallon viseolizer is also installed, and a chill room hay- 
ing a capacity of 600 gallons of ice cream is in evidence. 
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ANNOUNCEMENT. 


Mojonnier Bros. Co. announce their New York City 
cffice, which is now under the charge of Mr. W. E. Lar- 
kin, has been moved from 17 E. 42nd Street to 490 San- 
ford Avenue, Flushing, New York City. 

Mr. Larkin is already well known to ice cream manu- 
facturers of the east as he has acted as representative 
of the Daigger Company for several years and is fully 
qualified to give any information relative to the Mo- 
jonnier Bros. Company’s line of scientific dairy ap- 
paratus, 


‘ 


Tell us what you want, or what you have that you 
don’t want, and we’ll fix up a little Ad for you and 
insert it in the next issue of The Ice Cream Review. 
You just stay at home and wait for results. You’ll soon 
have your hands full. 
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BAEC rmo REAM REVIEW 


Answering the need for economy with 


General Necessities Company and 
Elyria Equipment 
The General Necessities Company 
of Detroit use the following Elyria 
Equipment; three 2500-gallon Aging 
Tanks; two 1000-gallon Pasteurizers; 
one 200-gallon Weigh Tank. 


the saving that 
Elyria brings 


HE design and construction of 

Elyria Glass Enameled Steel Tanks 
is a vital factor influencing efficiency 
of operation, long life and dependable 
service. 


Their mechanical perfection is assur- 
ance of smooth, continuous operation, 
steady production and the minimum 
of time and labor required in the pro- 
cess. Sanitary glass enamel—fused into 
the steel—is clean and easy to keep 
clean, and assures purity of the 
product. 


Elyria Equipment, plus Elyria Service 
in providing plant layouts and re- 
commending operating plans assures 
large capacity, operating economies 
and better profits for the user. 


Pasteurizers Weigh Tanks 
Truck Tanks Storage Tanks 
R. R. Car Tanks Receiving Tanks 
Complete Glass Enameled Steel 


- Equipment for the Dairy 
Industry 


Elyria can prove that Glass Enameled 
Steel Tanks can be used with profit in 
your plant. Write for the evidence 
and proof of Elyria superiority today. 


ELYRIA ENAMELED PRODUCTS COMPANY, ELYRIA, OHIO 


Pittsburgh New York Chicago San Francisco Boston 


Los Angeles Canadian Milk Products, Limited, Toronto, Ont. 


ELYR | A GLASS ENAMELED 
STEEL EQUIPMENT 


PUT YOUR BEST EFFORT INTO EVERYTHING—GET OUR ADVERTISERS’ HELP. 
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Factory Hose —Its Abuse 


By Mr. 8S. D. Baldwin, Cincinnati, Ohio. 


It is probably safest to say, first of all, that the 
writer of tnis article makes a business of selling 
among other items, a well known brand of hose used by 
ecreameries and ice cream factories and the suggestions 
outlined below are drawn from practical experience 
foeused, as might be said, on this one item. 


Most of us have a very distinct aversion to the 
man who continually says ‘‘don’t’’. It implies that 
we know less than he. However, it is necessary to 
“‘don’t’’ this article at the very beginning because— 


The most common cause of trouble with your 
creamery hose is the attempt to insert an iron nipple 
in the end of a hose in place of a regular steam hose 
coupling. DON’T do it. Usually there is a slight 
burr on the end of the nipple and this in the process 
of insertion punctures the inside rubber lining of the 
hose causing a small jet of steam to escape into the 
fabric. It is seldom that this runaway steam breaks 
through at the point of fracture. Usually it follows 
the line of least resistance winding its way spirally 
through the various plies until it comes out several 
feet from the point of original fracture. At times in a 
well built hose the steam will travel as far as twenty- 
five feet before it finally breaks through. A regular 
steam hose coupling carefully inserted will save all 
this trouble and the cost is certainly not to be com- 
pared with the price of several feet of hose. DON’T 
be penny wise and pound foolish—a good coupling 
hever wears out. 


Many creamery men are of the opinion that a good 
erade of steam hose is sufficient for the work and in 
some instances it is but steam hose is made to con- 
vey steam alone. After being used it is laid aside and 
allowed to cool gradually. Furthermore, it is used 
only occasionally. Creamery hose is first expanded to 
its full extent and then the steam is shut off, as is the 
case with any steam hose, but before the hose has con- 
tracted to its natural dimensions some one uses it for 
eold water. Thus we have scvere expansion at one 
moment and severe contraction the next—a_ thing 
which no self-respecting steam hose is built to do. The 
two way steam and cold water valve idea is responsi- 
ble for this difficulty. It is the finest little eliminator 
of ordinary steam hose ever invented and it is just as 
easy to get you, Mr. Creameryman, to do away with it 
as it is to move the Pyramids of Egypt. The only way 
out of the difficluty has been for the rubber manufac- 
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Ice Cream Packing Tubs 


Made right 


Keep tight 
Write For Prices 


Crescent Tub Manufacturing Co. 


Johnson City, Tenn. 
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turer to put his chemists to work. If you use ordinary 
steam hose examine the inside rubber lining. 
about twice its original size? 


Creameries usually have cement floors. This plays 
havoe with the outside of a hose because of the little 
spears of sand that stand up and which are continually 
cutting the hose as it is dragged about. Various meth- 
ods have been employed to counteract this wear, and 
among them have been the winding of the hose with 
wire. This is objectionable in that the wire rusts, it 
makes the hose cumbersome and difficult to handle. 


Trueks run over it or heavy objects fall on it smashing — 
it out of shape, and a wire wound hose out of shape 


eannot ever be brought back into its original form. 
Frequently the wire rusts through causing a break; 
then the wire spins back from either end and must be 
eut off leaving the body of the hose without protection. 
Kliminate wire wrapping. 
isfactory. 

Another method of protecting the hose has been to 
wrap or braid it on the outside with eotton or marline. 
In the first place this covering soon wears through in 
spots, becoming here and there a nasty snarl of fabric 
and in the second place the fiber quickly absorbs the 
fats and ever present cleaning compound solutions 
holding these rubber-destructive elements constantly 
in contact with the rubber. 
covering is less satisfactory than wire winding. 

A rubber cover for the above mentioned braided 
covering is sometimes used, the idea being to keep the 
fats, ete.. away from the fabric. To some extent this 


protects the hose but the trouble is that it is difficult 


to thoroughly bond this rubber to the fabric and it has 
a tendency to loosen. 
catches on something and the whole thing rips off. 


A heavy rubber cover, compounded to resist the 


deteriorating actic. ef the fats and cleaning com- 
pounds is easily cleaned. and acts much like the tread 
of a tire. 
floor much as the tread of a tire protects the inside 
fabric in driving on a conerete road. How long do 


chains last in constant driving, as compared to the rub-— 


ber tread? Would you think of winding a tire with 
rope to make it last longer? There you have a fairly 


apt comparison with wire wrapping and braided cot-— 


ton or marline jackets. 

All of the above deals with the physical construe- 
tion of a hose adaptable to creamery uses and it is only 
half the battle. The other half lies in the rubber man- 
ufacturer’s laboratories and he isn’t much in the habit 
of advertising results that it has perhaps taken ten 
years to accurately determine. 


Taber Creamery Pumps 


are the most sanitary 
because they are en- 
tirely dissectable. De 
mand a Taber Pump 
from your jobber. If 
he cannot supply you 
we will sell you direct. 
ddress: 


Taber Pump 
Company 
297 Elm Street 
BUFFALO, N. Y. 
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It has not been proven sat-— 


By and by the loose cover” 


It protects the hose in its dragging over the 
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Hither of these types of 
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Testimonial Courtesy 


HERE are two classes of testi- 
TOM a ele Cterse eof is uty ee, 
Clijebhe- SOLICITED, swritten 

by a satisfied customer at the request of 
a manufacturer and to be used by 
the recipient for advertising purposes. 
(2) she UNSOLICILED, voluntarily 
written by a satisfied customer and usual- 
ly accompanied by a remittance for the 
item purchased. 


Wrewarceavrecu tat the Solicited 
Testimonial” is a sincere expression of 
satisfaction and that its use for advertis- 
ing purposes is both proper and correct, 
and that it serves a useful purpose both 
tor the advertiser and prospective pur- 
Bivasetsa lhey solicited. Lestimonial,”’ 
judiciously used, has held an important 
place in modern advertising. 


But with the “Unsolicited ‘Testi- 
monial,” it would be “a breach of busi- 
ness etiquette” to request permission to 
publish it, and flagrantly discourteous to 
reproduce it in an advertisement. Such 
letters are too personal, too sincere, too 
near “from the heart” to be made public 
property. Delighted and happy as the 
recipient of such letters is, his sense of 
courtesy directs him in their proper use. 


- Users of B-F Flavors and Colors have 
written us many “Unsolicited ‘Testi- 
monials.’” ‘These cherished letters are in 
our files now. ‘They are not for “public- 
print,” even though their authors would 
undoubtedly grant us permission to show 
them to prospective customers. 


Our mosi significant testimonials of satisfaction are best 
expressed by our trade's ‘continued repeat orders.’ 


CThe Boerner-Fry Company 


Manufacturers of High Grade Exiracts 


lowa Sh lowa 


Rice & 
Adams 


Ice Cream 


Washes, rinses, sterilizes 


‘The washer is a two compartment power driven machine. In the 
first compartment the cans receive five washings of solution water at 
140 degrees and in the second compartment five washings at 190 
degrees, followed by one sterilizing jet of fresh boiling water. 


Washed and rinsed 
with water under pressure 


of 40 to 50 pounds! 


N O WONDER the R & A Ice Cream Can Washer thoroughly loosens the dirt in the 


dirtiest of ice cream cans. ‘The wash and rinse water, ‘under a pump pressure of 
from 40 to 50 pounds is directed to every part of the can inside and outside from 


f 


jets placed at various,angles. ae RA, 


Not only are the cans washed and rinsed but they are sterilized with fresh boiling wa-. 
ter. When the cans emerge from the. machine they are’clean, “sweet” and sterile—far 
superior to cans washed by hand. -: « -.- | 


Washes all size cans, covers 6 to 10 cans per minute 
and brick molds With the machine running at minimum 
Cans from 2 to 5 gallons, covers and capacity one man can wash 6 cans per 
; brick moulds can all be washed at the minute. ‘At its maximum capacity two 
same time. men can wash 10. 


Speed up your can washing 


Install a R & A Ice Cream Can Washer. The washer will. pay for itself with the 
money it saves on your payroll. It will reduce your costs, help you meet present day 
competition and give you sterile cans that will keep your ice cream sweet and wholesome. 


RICE & ADAMS CORPORATION, 166-182 Chandler St., Buffalo, N. Y. 


Branch Sales Offices: 150 Nassau St., New York, N.Y., 104 So. Michigan Ave., Chicago, Ill, 52 High St., Malden, Boston, Mass. 


Can Washer 
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Makes Better Chocolate Coated 
Ice Cream Bars 


HE maker of Chocolate Coated Ice Cream Bars without a 
firm ice cream center is destined to lose a large share of busi- 
ness that is rightfully his. 


The use of UCOPCO Gelatine—the highly efficient ice cream sta- 
bilizer—in the manufacture of your ice cream not only insures the 

' retention of your present business but adds to the popularity of 
your brand. : 
The Chocolate Coated Ice Cream Bar with a firm center is bound 
to gain favor. Make yours the favorite brand by starting now to 
stabilize your ice cream with UCOPCO Gelatine. 


There’s a grade for every purpose. Write us. 


. B Se 
Gelatine The United Chemical & Organic Products Co. 
ae S 4200 S. Marshfield Ave. 401 E. 45th Streak 


Chicago, III. New York, N. Y. 
*UCOPCO Comes Sealed in Red Drums” 


Foi Crelatine 


Food 
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MILLER CREAMERY CO. REORGANIZE. 


The ice cream manufacturing business formerly con- 
‘ducted under the name of the Miller Creamery Co., is 
to be incorporated. The present business is the out- 
growth of the personal efforts of F. E. Miller, who be- 
gan in the ice cream business in a small way about six- 
teen years ago, and after changing locations twice to 
meet increased demands he moved to 2941 Broadway in 
1912 and erected the main building of the present loca- 
‘tion. The volume of business has steadily increased 
and the past year when the make reached half a mil- 
‘lion gallons, the old quarters were taxed beyond effi- 
cient capacity. 


For some time past Mr. Miller has recognized the 
-imadequacy of his plant and the need for a stronger 
business organization. With this thought in mind it was 
but natural when outside interests came to Oakland to 
look the situation over with a view to engaging in the 
ice cream industry, that they found an attentive listen- 
er, and current authentic reports tend to show that a 
strong organization is being developed. 


= Incorporation proceedings are in progress and the 
1ew name of the business will be ‘‘The Miller Ice Cream 
Company.’’ The following well known and experienced 
“men will be on the directorate: W. E. Keller, Los 
“Angeles; F. E. Miller, Oakland; I. J. Trainor, Sacra- 
“mento; Walter Martin, San Francisco ; A. A. Comey, 
Tos Angeles; C. W. Hightower, Jr., Visalia. 


‘ 

= The new organization will in no sense attempt to 
establish a monopoly in the ice cream industry, but 

will pursue an equitable policy and manufacture a high 

grade, uniform product, and adopt a constructive pro- 

gram to build up and stabilize the industry in the city 

fend vicinity of Oakland. 


_ Extensive improvements are in progress and new 
equipment will be added as rapidly as needed. No pains 

will be spared to make the plant fully modern and com- 
‘pilete i in every respect. 


Incidental to taking in outside capital, Mr. Miller has 
‘disposed of his distributing branch in San Francisco to 
the Acme Ice Cream Co., which started complete opera- 
tions in November, 1921. Up to the time of disposing 
of the San Francisco branch, the ice cream sold there 
was made in Oakland and transported across the bay on 
ferry boats, and as this method did not prove to be en- 
_tirely satisfactory, Mr. Miller decided to sell out his 
“branch business. 
ed 


ORIGIN OF ICE CREAM IS CLAIMED IN STILL 
A DIFFERENT STORY. 


Tee cream was first mentioned, although not perhaps 
by that name, by Marco Polo, who visited Japan in 
_the thirteenth century. He brought back tales of water 
and milk ices which were among the delicacies then 
known to the people of the east. 

In the sixteenth century occurred mention of the 
delectable compound in connection with Catherina de 
‘Medici, who introduced frozen fruit juices from Italy to 
France, while later her son employed a special chef to 
invent new kinds of ices, the latter installing a shop to 
sell ice cream to the aristocracy. 

There is an account of a wonderful banquet given by 
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guest a gilt cup containing apparently an egg colored 
to resemble those presented at Easter. But to the sur- 
prise of the guests, it was found to be ‘‘a delicious sweet- 


THE ICE CREAM REVIEW 


THE ORIGINAL 
PAPER CAN 


PURIT 


—with the famous “locked 
crimp” top and bottom 
construction 


FOR USE 


1. In conjunction with 
Automatic Ice Cream Pack- 
aging Machines produced by 
Mojonnier Bros. and other 
manufacturers of creamery 
equipment. 


2. As a sanitary pack- 
age filled direct from the 
freezer. 


3. As a  “carry-home’”’ 
sales builder by supplying 
your dealers with them. 

Made in capacities from 
quarter-pint to half-gallon. 


The PURITY 
PAPER VESSELS 
COMPANY 
BALTIMORE, MD. 


INFERIOR TO NONE 


A HIGHLY CONCENTRATED VANILLA 


ea and 


Mexican Beans *2%isea 


Will Not Freeze or Cook Out. 


THE IDEAL FLAVOR FOR 
CONFECTIONERY OR ICE CREAM 


Van-NIUL 


3 drams (10 cents) Flavors 100 Ibs. 
- Candy %4-oz. (5c) Flavors a 5% Gal. 
mix of Ice Cream. 


Can be made into an extract by adding 
warm water—1 pound makes 2 gallons. 


Price — Per Pound 


1 pound Bottles 

5 pound Bottles 
6-5 pound Bottles 
Special Contract Price Order Now 


Guaranteed to please or money back 


Downey -Turnquist & Co. 


True Extracts 
Chicago, Ill. 


Soda Water Flavors 
537 No. Dearborn Street 


ICE CREAM MIX READY FOR FREEZING IS ON THE MARKET. 
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Are Your Percentages of Winter Sales up to Standard? 


RE your winter sales of ice cream up to your ex- 
pectations? What are your expectations? How 
much ice cream should you expect to sell in Jan- 

uary when you sell twenty thousand gallons in July? 


Several prominent ice cream manufacturers have sup- 
plied us with data on their sales during different months 
and seasons of the year. Compare these figures with 
your own. Send us your own figures and comments for 
publication. 


A manufacturer in a northwestern city with a quar- 
ter of a million people, writes: 


‘“We have had a condition out here during the war 
activities that places us where we have to go back some 
time and base further increases from then on, the com- 
petition is greater and we have to meet with long hauls 
by trucks where they are giving city service. This has 
cut into the shipping business a lot, for we have not yet 
arrived at a point where we can figure it profitable or 
just. However, we submit the following figures for 
your statistics: 


1916 1917 1918 1919 1920 1921 

Pet. Pet. Pct EC exer, Gt. 
Jan Thea 1.0 4.2 4.2 2.8 4.8 
Feb. reek 1.4 aha 4.0 3.8 4.6 
Mar 3.0 1.8 oe “tats al 6.2 
PNG UO bes 5 CUCU 6.8 3.2 6.8 8.8 anes 8.6 
May slates! 8.2 OI IAS 1O%5 14.6 
JUNC Hee ee 16.9 12.4 16.5 13.4 3.6 14.2 
AMEE D EAs ces e 19.4 19.0 16.7 17.4 Let L726 
Aug Dies 19.8 14.6 14.0 16.9 13.2 
SeDbi tem oe 10.0 abahag! 12.0 10.8 8.0 6.3 
Ock.;..fee oe 9.0 4.7 oD 4.9 3.8 
Nov 2.6 oY) 3.2 2.9 4.0 3i5u! 
DEC fie: 2.4 5.8 3.6 2.7 3.9 3.0 

100 100 100 100 100 100 
Total output, 
gallon ..44,028 87,622 129,090 160,849 100,761 81,152 


‘‘By this you will note we are considerably behind 
in 1921, which is to be expected, owing to the business 
eonditions and a very cold season.’’ 


* * * 


We asked the most progressive ice cream company in 
a large city located in the central states, for their sales 
figures. They very generously gave the sales percent- 
ages for each month during the past six years, and the 
average prevailing temperature as well, as reprinted 


below. Note the gradual increase of winter sales: 
——1915 1916 ——1917——— 
Normal Sales Ave. Sales Ave. Sales Ave. 
Temp. Pet. Temp. iPGte Temp. Pet: Temp. 
Jan. 24.6 2.76 23 2.86 30 oane 24 
Feb. 24.5 3.20 30 2.75 22 3.41 20 
Mar. 33.6 3.99 2 3.65 29 5.64 36 
April 45.9 9.31 52 6.65 47 TaD 44 
May 5737 9.53 53 10.30 58 8.58 5 il 
June 67.2 3.07 63 12.58 63 13.36 64 
VU lyeaieee 17.48 70 21.96 78 20.66 72 
Aug.” 7.022 14.11 66 17.08 15 eee 70 
Sept. 63.6 12.08 65 9.63 63 9.59 61 
Oct: 52-1 6.16 53 5.41 53 4.31 45 
Nov. 39.1 4.72 42 4.06 40 4.21 38 
Dec. 29.1 3.59 28 3.07 27 3.54 22 
Total 48.2 100.00 48.2 100.00 48.7 100.00 45 


From a city on the Pacific coast, came the following 
data: 


Month 1918 1919 1920 1921 
Pet. Pet Pet. Pew 

NARWALY Jor te eee oes 3.9 5.9 6.4 5.8 
Webruary on « catcten ere. 3.8 Deo 6.0 8.4 
March “s052. Jn bee Sail (ee 6.2 75 
INDPil Sse a eee 8.0 8.5 7.4 8.3 
May ecoeis ie: eae dae eee ee 9.7 9.9 8.2 
Fine Mee ee eee 10.4 10.38 10.8 10.8 
SULLY 2 eet eee Renae 10.1 tO 9.5 Lick 
AUSUSE, fees eee 11.9 10.1 LORS 8.4 
September auntie 11.0 aia Ree 9.6 9.8 
October an. ete eee easer 9.2 9.7 8.6 
November a. sere cue 8:3 A!) ies > “bite 
Decemberg= : Sees 6.6 bee 6.5 5.5 
100 100 100 100 

Total output, gal... .85,065 105,945 101,581 108,140 


* * * 


Climatic conditions in the city referred to above and 
the one from which we received the figures below are 
identical. There is no apparent reason why the per- 
centage of sales should vary in the two cities from one 
month to another. But compare the figures: 


Month 1918 1919 1920 1921 
Pet. Pet letene. Per 
JADLWUAT Varaee shee eee one 4.3 4.6 4.7 
Febriuaryeise eco eta 3.8 5a 4.3 
March %.) sethantes 5.0 5.4 5.9 5.4 
ADP A ea eee oA 825 Rar 8.4 
Mayer. iste tein ee 8.1 Oe 10.9 8.8 
JUNG: 9) ee ee eee WPA it Zee aba he ih 1354 
DULY Sees Are oe eee ISR 10.9 ea hats 13.0 
AUWEUSUi ce aes e eieses T2u2 ala 3 12.1 10.4 
Septem bers eee 10.8 12.5 10.5 104 
Octo ben ayers eee 13.6 9.5 eal 9.2 
November ose 6.7 5.9 5.9 5.6 
Hecembererwtcce ct oe baa 5.2 De! 4.8 
100 100 100 100 

Total output, gal...152,730 210,424 220,621 


301,004 


* * * 


An easterner reports: 
‘‘Wor the five years commencing November 1, 1916, 


the percentage of our sales for the first four months 


compared with that of the following four months were 
as follows: 


LD EG=L OL GRO, ce See ie eee 30 per cent 
LOG 1 SS: cthed, ceelebee ake aeons 29 per cent 
LOTS=1 909 Res ee eee 35 per cent 
1:9 195192. 0S asa ee eee 33 per cent 
TO AQT G2 Ag eer a eee ee eS -..08 per cent 
*% * 3 
——-1918———_s- ++ 1919. 1920———> Petras 
Sales Ave. Sales Ave. Sales Ave. Grand 
Poe Temp. Pet. Temp. Pct. Temp. Total 
1.99 13 3.70 oul 3.48 ave 3.12 
2.39 24 3.45 29 4.05 28 3.26 
4.34 40 4.72 -36 5.84 38 4.79 
5.26 45 6.20 46 7.34 41 6.78 
ith ke! 62 9.60 5% xi oe) 56 10.21 
14.24 67 16.28 74 15.45 69 14.50 
16.70 V1 L6G 75 15.10 70 17.559 
18.70 75 ew 70 14.00 69 15.52 
8.47 57 10.67 67 10.57 66 10.09 
6.85 56 6.90 56 6.40 59 6.19 
5.24 42 4.80 39 3.50 39 4.40. 
4.68 36 3.64 23 3.08 Ries} 3.618 
.6 100.00 49 100.00 50.3 100.00 


48.3 100.00 
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> -S.GUMPERT 6 CO. 
Brooklyn, New York 


MAKE OLD CANS LOOK LIKE NEW BY RE-TINNING. 
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From the extreme southwest we learn: 

‘‘Replying to your letter in regard to ice cream 
sales during the year, we wish to submit the following 
figures: 


Per Cent 
JANUATY. cas eae cle tae ae ee Slay) 
February: 2:2.¥ie.0). ot. epee oa 4.751 
Ma rebiis ac ote onan taser. 6.765 
ADP] Uo es ol oee n 7.742 
MGV cic Seer ate cil ai eee ee 7.741 
J WHE co BON, ce eat em oes 11.062 
JOLY A aia, Rea PP ee ee 15.190 
ARP IIS ty Fr wien tek oan he ee eee 13.322 
Séptéem ber Fk oe ree 10.631 
Ottober a. cee eae eee 8.200 
N@VeMmDer 1223 ee eo eee 6.021 
Décember: tee ih ee ee 4.820 
Tota lease eee 100. 


and we wonder why so many American people go there 
to spend the winter. We might infer that the visitors to 
this winter resort abstain from the great American des- 
sert because it is the season of winter, regardless of 
the fact that the thermometer may register 90 in the 


shade. 
* * * 


The phrase, ‘‘It pays to advertise,’’ has been thrown 
out of the class that carry a question mark behind them 
and placed with those that are backed up by facts, since 
a manufacturer with a number of plants throughout the 
east central states put on an advertising campaign dur- 
ing the winter months, just to see what it would do. 

The following table shows the percentage of sales 
during the winter months: 


“Per Cent of Year’s Total. 


1917-18 1918-19 1919-20 1920-21 

Per Cent PerCent Per Cent Per Cent 
October 3: ...% 4 4 8 9 
November 2 2, 5 6 
December .....° 2 2 3 5 
January ees 2 3 5 
February Pe 2 iS 5 
Mareh.”: ae 4 4 5 7 
Total eee 15 16 PH 7 


Does it pay to advertise ice cream? 
tion of winter sales be increased? The answer is in the 
table above. This manufacturer says: 

‘“The increased sales in January and February, 1921, 
were due principally to a special winter advertising 
campaign we carried on for experimental purposes. 

‘“We have selected one of our plants this year and 
will spend the advertisme appropriation during the lean 
winter months, omitting summer advertising, and we 
hope to have something of interest to report this time 
next year.”’ 


Can the propor- 


& * i 
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From a north central city came the following: 

‘(We are pleased to submit the following figures 
relative to the proportion of ice cream sales during the 
winter months compared to that of the summer months: 


EO VARESE ee eee tees 15 per cent 
TOU 5 ieee jee ee 25 per cent 
1 DDG OA Ss Sie hore eureka 19 per cent 
193 7 Oe Se aoe ere PE Site 25 per cent 
Be Ws an ee a Meets gees i bs 2 eto 17 per cent 
19) 9.5 See ec ea ee 31 per cent 
1912 Orr ee che ene) See eee 31 per cent 


‘“‘You will notice the consumption of ice cream for 
the past two years has increased considerable and we 
are satisfied that it will continue to increase.”’ 

* * co 


A Philadelphian boasts: 


‘‘In reply to your inquiry of the 3rd instant, we 
desire to advise you that our winter sales are approxi- 
mately 30 per cent. 

‘“We believe that the winter consumption of ice 
eream in Philadelphia is considerably larger than any 
other community in the country. This is chiefly due to 
the fact that the people of our city have been educated 
to look upon ice cream as a food rather than a luxury. 
Advertising has played a conspicuous part in this edu- 
cational work. While, at the present time, we are un- 
able to quote exact figures, we are quite certain that the 
per capita consumption in Philadelphia is very much 
above that of any other city.’’ 

* % % 


The three reports below are from the south: 


‘‘Replying to your letter of December 3rd, regarding 
the percentage of our winter sales as compared against 
that of our summer, might say that they will run about 
3314 per cent. In other words, we sell about three times 
as much ice cream during the summer months as we do 
during the winter months.”’ 


% * % 


‘‘Our fiseal year is from October Ist to September 
30th, and all our figures are on such years. 

‘‘We have taken the months November, December, 
January, February and March to be winter months. 
March is really an early spring month, but very often is 
as cold and bad as any month that we have. We there- 
fore never figure much on March as an ice cream month. 

‘‘Wiguring on that basis, our winter gallonage for 
the year, October 1, 1916, to September 30, 1917, was 
15.9 per cent of our total gallonage. For 1917-1918, was 
14.5 per cent. For 1918-1919, was 18.3 per cent. For 
1219-1920, was 16.7 per cent, and for the last year, 1920- 
1921, was 24 per cent. 

With the weather the same during the entire period 


we feel sure that it would have shown a steady increase 


A REPORT FROM THE MISSISSIPPI VALLEY. 


1915 


1916 
Sales Sales 
Per Cent Per Cent 

JaNDUary . «ieee 2.02 1.70 
Mebruary oak coe ee 1.83 TEA 
March .:3.:.°... epee eee Be 3.01 
April * 4. 32s BR one 9.69 5.79 
May © 30... 2 eee eee 10.65 9.36 
JUNE 6 os 0k). See ee ee eee 19.59 18.20 
JULY os casa «eee eens 18.26 27.43 
August &. 2%. . Beene oe 18.79 18.68 
September vss ese ee ee CLS 512 
October 2 oe eee 3.70 3.36 
Noveni bers. <«.20) eet ee A i) 2.74 
Deceniberss.) sae ween, caste 2.22 2.84 
100.00 100.00 


cae AGS Ia 1918 1919 1920 
Sales Sales Sales Sales Per Cent of 
Per Cent Per Cent Per Cent Per Cent Grand Total 
2.45 1.95 2.68 3.20 2.49 
2.32 LBM 2.61 3.39 2.59 
3.93 4.60 3.68 5.49 4.21 
4.98 6.01 7.46 6.74 6.69 
253 10.19 10.50 11.68 10.76 
16.95 Lien0 13.43 1 bese 16t23 
22.48 19.53 20.60 18.22 20.66 
AT62 20.59 16.93 15.80 LIT 
8.12 6.62 10.55 9.27 8.29 
Bie Live 3.84 4.42 4.73 4.05 
3.84 3.94 3.76 3.00 3.40 
yet ea | 2.66 3.08 3.10 2.92 
100.00 100.00 100.00 100.00 100.00 
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THE ICE CREAM REVIEW 


Eskimo 
Coating — 


yi ee 


No additional Coco Butter or Liquor Required. 


GEO. ZIEGLER CoO. 


364-366-3 68-37 0-372-374-37 6-378-380-382-384 
“FLORIDA STREET 


| MILWAUKEE, WISCONSIN 
CHOCOLATE , ei pea 
MANUFACTURERS 


USE STANDARD QUALITY GLASSWARE FOR BETTER QUALITY PRODUCTION. 
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each year. We are working harder each year to increase 
our winter gallonage and we believe that we will be 
able to show a better percentage than 24 per cent for 


this year.’’ 
* %* % 


‘‘Considering October, November, December, Jan- 
uary, February and March as winter months and the 
rest aS Summer, we ean submit the following informa- 
tion, based on gallons actually delivered. In 1918 we 
sold 147 per cent more in summer than in winter; in 
1919, 126 per cent more; 1920, 196 per cent more. For 
the first three months of 1921 we sold 36 per cent more 
than the same corresponding period for 1920, but show 
a decrease of 27 per cent for the six summer months of 
1921, as compared with the same period in 1920. 

‘““We could easily consider October a summer month, 
for the sales compare favorably with other summer 
months, however, in submitting these figures we have 
considered October as a winter month as we imagine 
most plants do likewise.”’ 


Sales during 1921 in Philadelphia: 


Month Ratio 
JANUALY. Sect os Aon ts eee 4.0 per cent 
Febpruaryita ee a eee 3.8: per cent 
March. °: ae ostinato tener stews 6.6 per cent 
April. 235% 2c. sdes on ee 7.9 per cent 
Mayy cise mic eee See Sener 10.1 per cent 
oF UTC Loved 3c deem stee one ions 14.4 per cent 
DULY Peaks Perec eae 16.2 per cent 
NULUS Bice teehee eee mate coer. 11.9 per cent 
Septem ber mers ts + aie es 11.6 per cent 
OctoODerpe ce. reader be 5.8 per cent 
November, 2s-5. ea ae Ranke Cea 4.3 per cent 
DeECem Dera e) se a3.me cate tes 3.4 per cent 

100.0 


Ice cream manufacturers everywhere are requested 
to send us their reports for publication, name withheld 
if desired. If your winter sales are anywhere near, or 
over 37 per cent of your year’s total, tell us how you 


cid it. 
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LOWER PRICES. 


The fifth reduction in the price of Blackmer pumps 
and units has just been made, according to an announce- 
ment by the Blackmer Rotary Pump Co., of Petoskey, 
Mich. The factory is now operating six days per week. 


LIST OF 


Ice Tools 


Suitable for Harvesting 
500 Tons of Ice 


8-in. Ice King Plow. 
Plow Rope. 
5-ft. Ice Saw. 
Splitting Forks. 
Calking Bar. 
Bar Chisel. 
Floor Shaver. 
Ring Splitting Chisel. , 
Line Marker. : 
5 Scoop Net. 
ft. Ice Hooks. 
¢ . Ice Hooks. 
. No. 520 12-ft. Ice Hooks. 
1/12 doz. No. 540 24-in. Boston Tongs. 
This list may be added to if condi- 
tions demand. 
SEND FOR COMPLETE CATALOG. 
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IN MEMORIAM. 


It is with sincerest regret that I am obliged to 
chronicle the death of Albert J. Rice with whom I was 
associated in business over twenty-five years. 


Mr. Rice was born in Sodus, N. Y., in May, 1847, and 
died there January, 
Ee He 22nd, 1922. 
: ; He was educated 
in Sodus Academy 
and Cornell Univer- 
sity. His brilliant 
mentality and fer- 
tile brain seemed to 
have a natural 
trend toware 
mathematics and 
invention. Many 
useful articles were 
invented and _pat- 
ented by him, some 
of which worthy of 
mention are: The 
Rice Fruit Evapor- 
ator and the Rice 
Apple Parer. 

In later years 
when he became in- 
terested in the 
manufacture of 
Dairy Machinery 
for the economical handling of market milk, he invented 
the In-The-Bottle-Pasteurizer, but his greatest achieve- 
ment was the invention of the Pressure Bottle Washer. 


This Pressure Bottle Washer completely revolution- 
ized the method of handling bottled market milk, and 
made it possible to wash and sterilize milk bottles in 
large quantities with great speed. It is not unusual to 
handle two hundred thousand bottles daily at one plant. 
Thousands of these machines are in use in this and other 
countries, which are a lasting monument to his memory- 


RICE & ADAMS CORPORATION, 
By C. 8. Adams, President. 


A. J. RICE. 


eh 
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If you want a Manager, Superintendent, Expert, 
Chemist, Bacteriologist, Operator, Pasteurizer man or 
help of any kind, ‘‘The Ice Cream Review’’ can help you 
find the best available man. If you want a position, 
‘‘The Ice Cream Review’’ can help you as it has helped 
hundreds of others to secure a good position. 


Ice Tools Suitable for Harvesting 500 Tons of Ice 


The Ice Cream, Soda Fountain and Confectionery Trade appreciate the value 
of a good cold storage and plenty of Ice during the summer. 
tools suggested here are suitable for harvesting 100 to 500 tons of Ice.— 
Everyone gathering Ice can afford his own outfit. 

Place your order early. 


The set of 


WE MANUFACTURE 


Iee Elevators and Conveyors, Ice Tools, Hoists, 
Iee Crushers, 
Machinery for all 
Buckets, Chain, Chutes, etc. 


Crushed Ice Carts, Conveying, 
purposes, Wagon Leaders, 


Boston 


Buffalo 
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ESKIMO PIE 
Dipping Outfits 


Patents Pending 


Special Heated Apron Catches All Drip 
NO CHOCOLATE WASTED 


Pans can be Heated by Steam, Hot Water, or Electricity. 
Dipping Pans are Seamless, Round Containers; Sanitary and easy to clean. 


Special Reel Saves Space 


Reels can be furnished to fit your present outfit. 


Price—Outfit Complete as shown (less table), including 100 hooks, $25.00. 
Price—Extra Reels, $5.00. Price—Extra Hooks, per 100, $2.00. 


We Carry in Stock Standard Eight Quart Single Cover Slab Bricks. 


Keiner Williams Stamping Co. 
Manufacturers of Milk Cans, Ice Cream Cans and Soda Water Tanks 
8746-8782 123rd STREET RICHMOND HILL, N. Y. 


THE STORY OF THE HOMOGENIZER SHOWS A SPLENDID RECORD. 
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ICE "CREAM REVIEW 


Illinois Association of Ice Cream Manufacturers 


Proceedings of the Twenty-second Annual Convention held in the Sherman Hotel, Chicago, 
. December, 6-7, 1921 


(Continued from February Issue) 


Mr. Roszell: Mr. President, ladies and gentlemen, 
this question of proper depreciation is one that 
is a pretty big mouthful. The word depreciation 
is a big mouthful. It rolls out of your mouth nicely. 
We are inclined to talk about it and not know a lot 
about it. It seems to me it is like Kinky Rastus down 
in Oklahoma. He rode in on a prosperous oil wave and 
made himself a lot of dough in a hurry. Now Rastus 
had an obsession for a wrist watch and he went out 
and got one for $500, the finest he could buy. Rastus 
put this wrist watch on his arm and he was swaggering 
up the main street with it just as proud as he could be, 
and the watch shining like the sun. He met Moze on 
the street. Moze looked at the wrist watch and he 
said, ‘‘Ras, what time am she?’’ Rastus immediately 
saw his prestige slipping, because he had no more idea 
how to tell time than a rabbit, but he thought he’d 
try to bluff it through, and so he threw his wrist out 
toward Moze and said, ‘‘Dere she am!’’ Moze came 
right back with, ‘‘I’ll say she am.’’ Now that is the 
situation a lot of times; we are inclined a lot of us too 
many times to talk about depreciation and not dig into 
actually what the stuff means to us. 

Proper Depreciation for Ice Cream Equipment. 

This subject covers one of the most vital phases in 
the ice cream business, and yet one which in a great 
many cases is not given the thought and consideration 
commesurate with its relative importance to new profits. 

The average ice cream manufacturer is extremely 
careful in figuring his cost of materials, labor and what 
we might term outstanding cost items, but too often, 
almost entirely overlooks the hidden items of expense. 
The most insidious of these items, and one that works 
twenty-four hours a day—day in and day out—regard- 
less of whether business is good or bad, is DEPRECIA- 
TION. 

The principles of DEPRECIATION and _ properly 
commuting it and setting up a reserve depreciation ac- 
count, is for but one purpose—no matter whether the 
business is that of manufacturing railroad locomotives 
or ice cream. It is for the purpose of securing a correct 
wear and tear cost on operating machinery and equip- 
ment so that when a certain unit of machinery or equip- 
provision made to buy the new unit from a fund that 
has accumulated for that purpose and not have to take 
money out of the profit account to pay the bill. 

DEPRECIATION, as applied to the ice cream busi- 
ness is extremely deceptive, because the peculiar nature 
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of the business and the materials used, and the necessary 
vnusual construction of the type of machinery used, all 
combine to create a depreciation condition not ordinary 
to any other business. 


For a moment, let us just consider the equipment of 
an ice cream manufacturer, that is subject to the ravages 
of salt brine and calcium. If this equipment were con- 
tinually in use the effect of these chemicals would not 
be so disasterous as it is when the equipment is largely 
idle during the dull season. This one point is merely 
mentioned as one of the out of the ordinary conditions 
peculiar to the ice cream business. 

To get down to brass tacks on this depreciation of 
equipment in an ice cream plant, let us assume that we 
are discussing the average one hundred thousand gallon 
ice cream business in which the investment in equipment 
is somewhat as follows: 


Building? 2 es ae. $35,000.00 
Refrigerating and ice machinery. 7,500.00 
Ice cream machinery .......... 5,000.00 
Tubs, cans and cabinets......... 5,000.00 
Delivery equipment ........... 5,000.00 


As a total of these figures, we have depreciable itengs 
of $57,500.00. 

The question that is often asked is what is a fair das 
preciation on ice cream equipment. 

This question is answered in many ways and is a 
debatbale one, and has been determined by many manu- 
facturers by keeping close tab on actual experience. Any 
manufacturer who has watched depreciation properly 
for a period of years can correctly answer the question. 

The figures here submitted are taken from a concern 
who have a depreciation experience record covering a 
term of ten years, and the actual replacements on items 
of equipment have proven these estimates to be ecor- 
rect within a very small percentage. The table followed 
in commuting depreciation by this concern is as follows: 


Per cent 
Buildings +. t4. .f0g eho. an det Oe fi 
Trucks and delivery equipment................. 3314 
Ice cream machinery -. 2.2.5)... . 20s 121% 
Tee cream tubs, cans and cabinets.............5 20 
Refrigerating and ice machinery............... 15 


This rate of refrigerating and ice machinery figures 
12144 per cent on the actual machinery, piping, ete., 
and 25 per cent on ice cans. 


Taking this basis of figuring depreciation, let us 
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now see what we have in the way of an expense item 
chargeable to the production cost of our ice cream. 


Value Per Cent 


Buoildings4 ie4ieseceer oe $35,000 7 $2,450 
Refrigerating and ice mach... 7,500 15 1,125 
Ice cream machinery . : 5 000 121% 625 
Ice cream tubs, cans and eab. 5,000 20 1,000 
Trucks and deliv ery equip... 5,000 3314 1,665 

Total csc ooh oes Greta tc eee ae ee ee $6,865 


Total 


Possibly it may occur to some of you that the figures 
of 7 per cent on buildings is unreasonably high, but 
you must bear in mind that the construction of this 
building is for one specific purpose—the manufacture 
of ice cream. Here we have another situation quite 
peculiar to the ice cream business, in that while this 
building might not be entirely ready for replacement 
at the end of approximately 15 years, yet, what would 
it bring for any other purpose? Any of you who have 
attempted to cash in buildings constructed especially 
for the ice cream business will realize that 7 per cent 
per annum depreciation will not absorb the loss you 
were obliged to accept then disposing of the building 
for any other purpose. An ice cream building is not 
like a building erected for light or dry factory purposes 
or for store purposes, and there is, therefore, a big item 
of depreciation that must be considered when convert- 
ing an ice cream building to any other purpose. 

Now that we are willing to assume that these figures 
are substantially correct,, let us see where this generally 
overlooked item of expense gets us on our cost books. 

We had a total annual depreciation of $6,865.00 
which figured against our annual production of 100,000 
—gives us a cost of nearly 7 cents per gallon. 
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With this assumed. situation which may vary when 
compared with actual situations in the case of you gen- 
tlemen, and making suitable allowances to fit individ- 
ual cases, you cannot, but see that this item of depreci- 
ation is one of tremendous importance in your cost fig- 
ures. Comparatively speaking—it means more than the 
cost of your sugar—nearly as much as your entire pay- 
roll. It is with you 365 days a year and with the present 
price lowering tendency coupled with lower gallonage 
and therefore increased costs, it will in 1922 amount to 
more than the average profit in the ice cream business; 
and unless it is taken into consideration, may mean a 
differ ence between a prota: and an unprofitable 
year’s operation. 

By all means, if you, are not already doing so, com- 
plete immediately a careful classified inventory of your 
depreciable equipment and charge off each month into 
a reserve account an amount adequate to cover the day 
in and day out shrinkage in your equipment values. 

Just remember that it is an extremely comfortable 
feeling when you need new ice cans and new freezer, 
new tubs, cans, cabinets or a new truck, to realize that 
the necessary outlay for this new equipment has been 
covered in your cost figures and that the purchase is 
not going to disturb your profit account. 

Now it seems to me in the discussion we were having 
about the small ice machine, that that hits this thing 
right here. If you are going to load your trucks with 
tons of ice and salt, the brine runs down all over them; 
you do the same thing with your cans; if you ean find 
a dry storage in the cabinet for your cans the saving 
in depreciation on the cans and on the drivers jamming 
the cabinet to pieces will cut the depreciation on the 
cabinet down to half. That would be a saving that 
would almost equal your saving on the ice and the salt. 

Now those figures are just gotten together for the 
purpose of comparison. 

Mr. Shedd: Mr. Roszell, on the matter of buildings 
I had oceasion recently to fight that out a little bit with 
the income tax,—I don’t know what you eall him, but 
he came and looked over our books for the last four or 
five years and sort. of told us where we cheated the goy- 
ernment a little bit. 

He wouldn’t allow us that heavy depreciation on 
the buildings. Our buildings are constructed of con- 
crete foundations and good brick walls, but the inside 
is what they call mill work, and we wanted to allow 
74% per cent depreciation on the building, and he 
wouldn’t allow us but 3 per cent. 


Mr. Roszell: He may get us, but I am going to sug- 
gest that you move down to Peoria. So far we have 
been getting away with 7 per cent depreciation. We 
have been investigated several times. It has been neces- 
sary to take the inspectors down and show them how 
the salt water is eating the building floors out and eat- 
ing the I-beams out, but whether the government allows. 
that depreciation or not on an ice cream plant, if they 
don’t allow it, it is due to the fact that they don’t un- 
derstand the situation. Take any ice cream plant and 
20 to convert it into anything else, and the difference 
in the cost of the cost of that diversion would more than 
run it up to the 7 per cent figure. Where the fellow 
goes to work and makes an investment in an ice cream 
plant he has an ice cream plant and nothing else; he 
cannot change it over to anything else without a large 
cost. It is something that we should consider, I think, 
when we are thinking of refrigeration and depreciation. 


Mr. Cunningham: I never looked at the ice cream 
plant from just that particular viewpoint before, Mr. 
Roszell, but it is a good point, the changing of ihe 
plant, that is a depreciation there all right; the ice 
eream plant is a specific building, built for that pur: 
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Everybody wants it—Everybody buys it—Chocolate 
covered Ice Cream. The finest and best results may be 
obtained by using the following: 


KLONDIKE STAR CHOCOLATE = KLONDIKE CHOCOLATE 
ICE-KREME KOTE CHOCOLATE 
ESKIMO COVERING POLAR DIP COVERING 


These WILBUR products are manufactured especially for covering 
Ice Cream. Tested to insure easy dipping. No waxy after-taste. 
May be used either for machine or hand dipping. Bright in luster. 
Made in the same careful way as the celebrated Wilbur Quality 
Coati d Liquors. 
ede eae cues at Send for samples 


H. O. WILBUR & SONS, INC., Philadelphia, Pa. 
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pose, | know mine is and I want to thank ‘Mr. Roszell 
at the same time for the warning that he sounded to 
the manufacturers sitting here to be careful about the 
depreciation account. 

Mrs. Babcock: Tihe druggists that are going in in 
Minneapolis are going to have no depreciation, and they 
are going to refund the druggists 50 cents a gallon next 
fall. 

Chairman Courtright: 
of their own? 

Mrs. Babcock: To manufacture ice cream, yes. They 
are going to sell at less than a dollar a gallon and refund 
the druggists 50 cents. 

Chairman Courtright: Seems to me that an ice cream 
convention with Col. Munn, the president of the Na- 
tional Dairy Council, is not complete unless we have 
a few words from him. I see he is with us and I would 
like to hear from Col. Munn, president of the National 
Dairy Couneil. (Applause). 

Col. Munn: Mr. Chairman I am mighty glad to be 
in this convention and stand side by side with the ice 
cream men. The National Dairy Council is glad to do 
it. We are glad to talk about the product you are pro- 
ducing as a food, and we are going to continue to do it. 

I see a great evolution going on in this in- 
dustry; I see it going on, because men are getting 
this industry; I see it going on, because men are getting 
so they understand better the business you are engaged 
in; you are understanding better what it means, and 
you are building faster than I would have supposed it 
possible to build, considering the short time you had 
to build this great branch of the dairy industry. We 
cannot do these things in a minute; it takes time for 
evolution of the right kind. When you realize that this 
industry has practically grown to the point it occupies 
today in the last ten years you can realize what I mean 
by that, because ten years ago the industry was nothing 
compared to what it is today. I can remember when 
it was a race to see whether I could get the ice cream 
in my stomach before it melted or I had to drink it as 
a liquid. You are putting out a product today that has 
more food value in it, because it is made better, and 
enables a man to eat it in company. 

There are two or three things that I think you should 
be doing that you are not doing. Gentlemen, you have 
to begin to talk your product as a food, because that is 
what it is, a vital, human food, a basie food, and you 
have to begin to talk it as such. 

I listened to this gentleman, and I supposed he was 
for the soda fountain men,—I assume there are some in 
the room. I thought to myself, what an opportunity 
there is for the dispenser of this in the drug store, the 
soda fountain or in the restaurant to build this indus- 
try. Why, you go by and you see a beautiful painted 
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maiden, either drawing up visions of a harem or heaven, 
whichever way a man’s mind happens to run, labeled 
Cocoa Cola. Why don’t you talk in the drug stores 
about ice cream as a food? Why don’t you have some- 
thing there to say ‘‘If you are tired, ice cream will re- 
store your vigor.’’ ‘‘If your vitality is reduced, ice 
cream will restore your vigor.’’ You have the 
facts for it, plenty of them. I used an _ illus- 
tration, I think, in Minneapolis about how the ice 
cream industry stands today, and I want to 
eall it to your attention again—I assume some 
of you weren’t there. I had the government figures a 
short time ago on the amount of ice cream made in 1920, 
—260,000,000. They are too low. Of course there was 
a good deal of ice cream made that the government 
never heard about. We will assume it is 300,000,000 
gallons, which is somewhat nearer right, and I presume 
still too low. Ice cream, machine run, weighs about 
five pounds to the gallon; batch run weighs nearer six 
pounds to the gallon. Taking it midway on that, and 
assuming there were 300,000,000 gallons of ice cream 
manufactured and sold in 1920, reducing it back to 
pounds and quarts, it means there were about eleven 
quarts of ice cream per capita consumed in 1920. Now 
one quart of ice cream will make six raifly good sized 
dishes of ice cream, just medium. sized dishes, or, in 
other words, we ate in 1920 sixty-six dishes per capita 
of ice cream, one dish of ice cream a day per capita for 
sixty-six days out of three hundred sixty-five. We 
should have been eating three, four or five times that 
much for our own good. 

Does that give you any idea of what the possibilities 
of your business are? Can’t you see what an opportun- 
ity there is to build if you wi!\ get the mother and the 
father and the guardian of the children thinking about 
ice cream as a food? You don’t have to appeal to the 
child on the ground of a delicacy any more. Find me 
a child who doesn’t know that ice cream tastes good 
and I will say you have discovered almost a miracle. 
You don’t have to talk about that side of it. But get 
the person in charge of that child to understand that 
every time he gives that child a dish of ice cream he is 
building that child up. Talk about this as a food. 
Don’t talk about it as a delicacy, but as a food. We 
all know it is delicious, but few of us know it is a food. 

Now I want to say this to you. I know that most 
men who are engaged in the ice cream industry are 
trying to put out as good a product as they know how. 
IT won’t say it is impossible to improve on this; we know 
improvements can be made, but I am not one who be- 
lieves that the ice cream industry, as such, or those who 
are engaged in it, are dishonest. They are low in mor- 
ality—I don’t believe that. I know that the contrary 
is true, and I am here to tell you that. But I do want 
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to see you men put this where it belongs in the great 
category of human food. I want to see you men build 
your business, because in doing so you are helping your- 
selves, but above that you are helping humanity, you 
are helping build healthy boys and girls, and therefore 
helping to build a more stable and secure nation of to- 
morrow. (Applause). 

Mr. Knobbe: Mr. Chairman and Gentlemen, I not 
only didn’t know I was on the program, but I refused 
to serve on the program, but they put me on anyway. 

I have been listening very attentively this afternoon, 
and we have had a very nice program, very interesting. 
I did begin to think there that the ice cream man was 
just about right and reached perfection, gave service, 
and ‘that was all our trouble, just giving service, to be 
courteous, be right there on the job every minute. It 
is a very fine paper, but I want to say that in the city of 
Chicago-we have pretty nearly overdid the service. We 
are giving them such service that we are there at their 
door before they get their breakfast, and we are giving 
them some service with the refrigeration and the soda 
fountains, so much so that when you come in now they 
look at you and say, ‘‘ Well, what are you going to do 
for us? What is your proposition? How much are you 
going to pay on the soda fountain?’’ And I hope that 
is service. (Laughter.) It is running this town all the 
way from two hundred to a thousand dollars, and I 
guess we have pretty much been in the same condition 
as other lines of industry, we thought we were going to 
escape the slump, but we didn’t, and we have woke up 
now, where we have about four trucks where one would 
give mighty good service. That is the condition this 
town is in, and I think the ice cream man of the city of 
Chicago that I am speaking about now—because that is 
very dear to me—I don’t care much about Peoria, I 
think they can handle Peoria pretty well—but we have 
a great problem on our hands. They tell us ‘‘boom the 
produet.’’ That is all right, but she was boomed pretty 
heavy, and there is a happy condition in business where- 
by you must also have a little demand. You cannot 
create it all, it is impossible to do that. 

Now when a class of men think that they can turn 
around and take an article, I don’t care if it is an article 
as good as ice cream, and crowd it and over-supply the 
demand, they are mistaken, and the city of Chicago to- 
day has got more buildings and more freezers and more 
trucks than the industry warrants, and you have to do 
a lot of hard thinking over it. 

There has been money thrown into the ice cream 
business promiscuously. I don’t know whether it was 
the fault of the fellows originally in the business, but 
I will take it we were going through a war period where 
there were pretty good margins made in all lines of 
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industry, and the man making money in one industry — 


would say ‘‘What is good to get into?’’ and he would 
kick over into this, and the men up here know very 
well that the demand for ice cream in Chicago is pretty 
well taken care of. We went fine up until the first day 
of August, and then the weather changed a trifle and I 
lay it a good deal to the people becoming more ecau- 
tious about spending their money, their earning power 
dropped, and they can get along without ice cream; 
while it is a wonderful food, we will admit that, but 
they can get along without it, and they are beginning 
to economize, and the sales have dropped, and I don’t 
believe that a little advertising is going to make all the 
freezers and all the trucks busy. 

And you have something to think about. You have 
to watch your step. Yesterday I met a gentleman from 
Iowa. He dropped in town here and he came down to 
see me, and he said,: ‘‘ What is the trouble with the ice 
cream industry?’’ ‘‘Why,’’ I said, ‘‘there isn’t anything 


the matter just now, it is very quiet.’’ He said, ‘‘I just — 


came down Randolph Street and counted six big five ton 
auto trucks on one street, ice cream trucks, on Randolph 
Street, right here in the loop.’’ Now, gentlemen, I hope 
that is service. That is the condition we are up against. 

As far as refrigeration and those things are con- 
cerned, I think they are coming along very nicely, and 
I hope these men that work in the soda fountain game 
will build a better box and I hope the little refrigeration 
machine will get down where we ean use it, and without 
a doubt it will, and we will accept it very readily, be- 
cause I believe it is a good way of handling the goods, 
it is a saving. But there is some thing the matter with 
the overhead. When overhead runs more than the ma- 
terial in the pot there is something the matter and that 
is what it is doing in this city today. That is the prob- 
lem, the overhead is running greater than the material. 
Think it over. That is the condition we are facing. 
Sugar, cream, milk and everything going in there costs 
so much; then figure your total overhead, with your 
large buildings and large equipment and the method of 
making and the method of delivering—that is what is 
staggering the ice cream man. 

Now what is right up in front of them all is, “‘I 
haven’t gallons enough for my plant; I haven’t gallons 
enough for my institution.’’ That is the one problem 
facing the ice cream man. Shall he go out and crowd? 
Try to fill those trucks? What are you going to do 
with the other fellow’s trucks? What are you going to 
do with his plant? Today the ice cream man is in a 
very nervous state. He is running from one city to an- 
other. It has been amusing the last four weeks to see 
them chase up and down this country—‘‘There is some- 
thing the matter.’’ That is what is crowding, too much 
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More thorough, more dependable and more 
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Creasey Ice Crusher 


This is the favorite ‘‘Old Ironsides” which 
has been grinding through tons of ice year 
after year for a host of satisfied users. 
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equipment for the demand, and I am going to tell you 
gentlemen I don’t believe it is a good thing to crowd 
any industry too hard. There comes a breaking point 
where the supply is overdone, the demand isn’t there. 
We went through it in the milk business and we have 
reached it in the condensed milk business, if you please. 
There have been a great many condensing plants had to 
shut down in the last week because they couldn’t move 
condensed milk without a loss. They say, ‘‘ Who is going 
to close?’’ They are all alike. Every man has a right 
and a chance to do business. I met some condensing men 
about a week ago and they said, ‘‘You haven’t any 
business to make evaporated milk,’’—because I was in 
the ice cream industry—and I was in the milk business 
a long while before he was. I finally informed him that 
I understood he was connected with the packers, and I 
believed the packers would better stick to the meat busi- 
ness. That is the condition that we have gotten into and 
the ice cream man has reached that point also. We are 
just sitting here studying the proposition—which way 
will it go? Some fellow will lead out and he says, ‘‘I am 
going to crowd.’’ Then we will call it the survival of 
the fittest. You cannot rush into an industry the way 
they have in this industry, because the population has 
sagged back on their buying, and you couldn’t blame 
them—they need the money, they are not going to buy 
something that they don’t need; they are not going to 
give the children a half dollar for a brick of ice cream 
because we have put five thousand dollar motor trucks 
to take around that ice cream, and because we have built 
buildings for two or three hundred thousand dollars that 
we know now could, have been built a little smaller. but 
the game looked so good they rushed at it, and what one 
man did the other had to do, and then the other fel- 
low came along and met him and said, ‘‘I am right up 
with you again,’’ and then the other fellow went out 
and raised the ante again, and so it went. Now they are 
all sitting and looking at each other and wondering, and 
I don’t believe there is a manufacturer in this town that 
is going to lay down and say ‘‘ All right, there is hardly 
enough for all of us, you take it,’’ and walk away. 
Talk about nervousness. Why even the idea of the 
Eskimo Pie got them all panicky. (Laughter.) Why 
you have been throwing a fit for ten days. (Laughter.) 
Ice cream put up in a little chocolate covering, a new 
method of marketing ice cream. The ice cream man 
says, ‘‘It is a confection, I don’t know as I want to 
take hold of it,’’ ‘‘but,’’ he says, ‘‘I must, because my 
competitor will.’’ He wasn’t particularly interested that 
his competitor might make some money out of the candy, 
but he was afraid he would go out and take his cus- 
tomers. There you are. When they began to abandon 
the horse-drawn vehicles and put on a beautiful motor 


truck, the other manufacturer said, ‘‘I don’t believe 

can deliver as cheap with a motor truck as I can with a 
horse, but say, I have to do it to keep pace, my custom- 
ers might think I was a back number if I didn’t.’’ z 


Now those are the things that are the most interest-_ 
ing to the ice cream men. of this city. I know that be- 
cause I meet them occasionally and I hear their talk, 
and they are not worrying very much just how we are 
going to put it in a cabinet. 

That little ice machine was a very interesting thing 
to us. That started a panic here about eight weeks ago. 
They came running down to me and said, ‘‘ You will have © 
to go up and look at this thing, this is a winner, and you” 
will better get in on it. I said, ‘‘ All right, there is an- 
other fifty thousand dollars.’’ But you have to buy it 
because the other fellow will get it and he will take your 
customer. So I went alone and examined it. I said, 
‘“Tt looks good.’’ We talked with the gentlemen about 
the cost of it, and about the maintenance of it, and then 
the vital thing came out, the monopoly part of it— ‘ean 
we get it? Can we get the patents and shut the other 
fellow out?’’ One fellow said to me, ‘‘Let’s get that, 
and look at the stops we can get.’’ He wasn’t particu- 
larly interested in that little machine,except to get the 
stops. And when I discovered up in Milwaukee there 
were five or six firms building them I said ‘‘Good night, 
I am not worrying so much now, except where they tie 
it up and get the advantage.’’ We will all accept the 
small refrigeration when it comes, just as we have other 
methods of handling ice cream, and. it has changed con- 
siderably in the last twenty years. 

Now I don’t care to say very much this afternoon. 
I am pretty well interested in the conditions, and there 
is a great deal of thinking to be done, there is a great 
problem ahead of us. In the evaporated milk game we 
are up against the same proposition. The milk business — 
is the same, and the dairyman is in the same situation. — 
They say ‘‘ Advertise, and boom the product.’’ That is 
all very good, that is an outlet, but you cannot spend 
all your money advertising, either. I happen to be a 
farmer myself, and I am going to tell you that when they 
come to tell us—a lot of men from Dakota came down — 
into Wisconsin and bought some of our Holsteins, and 
‘‘this milk business is going to be good, boys, they are 
buying you out in Dakota’’—and I want to inform you 
that the Dakota milk can kill us too. The cows are still 
in the country and they eannot drink all the milk the 
way we are equipped now. We are simply suffermg 
from the awful prosperity we had during the war. We 
had to supply the world and part of the world has shut 
us off now. It is a condition that we must meet, and it - 
is not anything very alarming, if men will only CO- 
operate. It is a condition that the Wise men knew was_ 
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It is a condition that we expected, and it is a 
condition that sensible people take gracefully, and if 
there is one class of people in the United States that you 
have to take your hat off to to take a bumping and a 
good bumping and smile, it is the farmers, the men that 
are milking the cows today. I associate with them right 
along, and I know what condition they are in, and they 
take it very gracefully, and I am going to show you why 
—because they are all in the same boat. But I am going 
to tell you that if a few farmers could lead out and mar- 
ket their products and get the people to buy their milk, 
there wouldn’t be so much harmony among the farmers. 

So I think the ice cream industry as a whole will 


have to co-operate a little bit, and I would advise not too 


much pushing or too much crowding, and if each one 
of you will carry your part of the burden you are not 
going to suffer much. I will say that we have got a third 
more equipment than we should have. Instead of trying 


to run one hundred per cent on your equipment, you let 


La 


big trucks in the 


_ look squarely in the face. 


that other fellow run somewhere around ,seventy per 
eent, and you wait your time, and you do a little judi- 
cious advertising in the meantime and see if you can- 
not work back on to the mat. I figure that it will take 
a couple of years without any more fresh equipment to 
let the men live that are here. 

_ Those are the conditions of the ice cream business as 
I see it. In the evaporated milk business there are men 
big enough in that game when they got their warehouses 
full and couldn’t sell it to stop making evaporated milk 
until there would be an opening. Now you will have a 
certain crowd all over that says ‘‘This is a case where I 
ean still get a little.’? There is always a certain crowd 
that will put their feet in the trough. But if you ride 
through next season with a low purchasing power of the 
people and go to crowding, [ think you will crowd down 
pretty low. 

Now some figured out—and it is natural—if I could 
eut down a little and go out and get more in my line— 
but you will find that the other man is there too, so that 
here is the ery that goes up, ‘‘You are too high with 
your prices, your goods are costing too much.’’ Maybe 
that is so—that is something for us to think about. If 
we didn’t have so much equipment and overhead—per- 


-haps we are all wrong, perhaps we should take our medi- 


cine and put that article right down to bed rock and ride 
through a vear without a cent profit and let the people 
get this at a reasonable price. Those are the big prob- 
lems we have to figure over. Maybe we were a little too 
prosperous in the war. Everything we get in this world 
we generally pay for, and she just goes in cycles. They 
tell about the big boom that is on now. In 1892 in the 
city of Chicago the boom washeavier than it is now. 
There was real estate sold in Chicago for two hundred 
dollars a front foot that never reached it again. Men 
drew seven or eight dollars a day building the world’s 
fair, and the same men went vack to a dollar and a half 
and two dollars and three dollars a day. That will have 
to come again. We were talking it over today in regard 
to delivery of motor trucks. When you get oats down 
to. thirty cents, corn down and hay down, horses cheap, 
then you are facing the problem with your big motor 
truck, the heavy repairs, and you have to figure out how 
to do your own repairing; you certainly cannot run the 
shop and pay the bills we have been 
paying on the margins. 


Now I don’t want to be a pessimist at all, because I 
am not, but I am simply pointing out the things as facts 
as we see them, and I think it is a good thing for us to 
Personally, I feel a little more 
comfortable today than I did two years ago. It was a 
reckless way to do business. I couldn’t see much to it. 
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You didn’t know where you were. Why, as I told a 
friend of mine the other day, I said, ‘‘ We were million- 
aires on paper, but we had the satisfaction of being rich 
for a little while anyway. Now we are going back to 
work and we will feel better. 

Gentlemen, I thank you. 

Chairman Courtright: Thank you, Mr. Knobbe. I 
would like to get both sides of it, but I am afraid Mr. 
Knobbe has been reading about the disarmament pro- 
eeedings in Washington and wants to take a ten-year 
vacation. 

Mr. Knobbe: I don’t believe in disarmament, and I 
think that is all it will ever amount to, is simply a little 
saving, and you will never stop war until you play fair 
with the other fellow. You will have to play fair with 
the other fellow before you will ever stop war. 

Secretary Loewenstein: The Barber people have re- 
quested that an announcement be made that the Rogers 
brick wrapping machine is on display at the Standard 
Ice Cream Co. plant, 4501 W. Lake St. Any manufac- 
turers wishing to see it in operation can do so tomorrow 
morning at 8:30 and still get down here in time for the 
opening of the meeting at ten o’clock. 

The Mojonnier machine is in operation at the Law- 
rence Ice Cream Co. plant, 937 W. 21st St. 

Upon motion, duly eet re and earried, adjourn- 
ment is taken at 4:55 P. M. 
ee % 

Wednesday morning session of the Illinois Associa- 
tion of Ice Cream Manufacturers is called to order at 
10:45 A. M., President G. R. Courtright presiding. 

Chairman Courtright: The first on the program this 
morning is an address by Mr. Gassmann of the Gass- 
mann Ice Cream Co., Olney, Ill:, on the subject, ‘‘ Vis- 
eolizing the Ice Cream Mix.”’ 
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VISCOLIZING THE ICE CREAM MIX. 


Address of Z. G. Gassmann, Olney, IIl., Before Illinois 
Association of Ice Cream Manufacturers, 
Dec. 7, 1921. 


Viscolizing the ice cream mix is a process by which 
we bring about important and desirable physical 
changes in it, without affecting in any way its chemical 
composition, I shall dwell only briefly on the physical 
changes w Ms take place, inasmuch as I believe we are 
most interested, not 
in what they are, but 
how we can go about 
securing them. 

In the first place, 
the relation of the 


words ‘‘Homogeniz- 
ing’ and ‘‘Viscoliz- 
ing’’ does not seem 


to be generally un- 
derstood. At the time 
Gaulin brought out 
his first Homogenizer, 
he spoke in his patent 
of a homogeneous 
mass, being a mass or 
substanee more elose- 
ly put together and 
more perfectly emul- 
sified. No doubt from 
this claim of a ‘‘homo- 
geneous mass’? he 
conceived the word 
‘‘Homogenizer.”’ 


Z. G. GASSMANN 


The name ‘‘Viscolizer’’ is a coined and copyrighted — 


one. The machine was thus named because its action: 
increased the viscosity of the product. 

The Viscolizer’ and Homogenizers of different makes 
do practically the same work—finely dividing the fat 
and distributing it evenly and inseparably through the 
mux. 

These different machines are all built on the prin- 
ciple of the Triplex or three cylinder pump. ‘The rea- 
son for using a pump of this type, as explained by one 
manufacturer, is that in a three cylinder pump we get — 
a continuous power stroke similar to that given by a 
six cylinder automobile engine. In an automobile en- 
gine the power stroke comes every other revolution of 
the crank shaft, while in the pump it comes every revo- 
lution. Therefore, a three cylinder pump is the same 
as a six cylinder engine in its relation to overlapping 
power. 

The cloud of mystery which surrounded these ma- 
chines when they were first brought out has largely 
been cleared away. There is a sanitary, continuous 
power pump, built for heavy duty—then a back pres- 
sure valve called the Viscolizing head or Homogenizing 
head, so arranged that the liquid going through the 
pump is forced through a very small. aperature, be- 
tween surfaces of sufficient depth to break apart the 
fat globules. 

By microscopic examination we find that raw cream 
contains butterfat globules which vary greatly in size. 
In jersey cream the globules are larger than in eream 
from Holstein cows. These globules are in groups more 
or less, small ones being hooked onto large ones, two 
or three globules of the same size, ete. If this cream is 
run through a centrifugal or steam jet emulsor the 
large globules disappear, going into globules of smaller 
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size. The general effect on the globules is to distrib- 
ute them, and the groups are broken up. 

If this product is put through a viscolizer or homo- 
venizer at approximately 150 pounds pressure the same 
effect is obtained. As the pressure is increased the 
globules are broken up to a greater degree and thus 
made more uniform in size. 

Several men to whom I have talked have said that 
viscolizing or homogenizing improves any mix, but the 
greatest improvement is noticed in the mix of low but- 
terfat content, say 8 per cent. As the percentage of 
butterfat increases the improvement is less noticeable. 

From the answers to questionnaires sent out to a 
ereat many plants I find that most manufacturers prefer 
to viscolize or homogenize the entire mix. Inasmuch as 
the mix must be heated to pasteurizing temperature or 
very near to it, raw cream and milk can be used and the 
pasteurizing done in the one operation, which saves fuel. 
The commonly used plan is to put the cream, milk and 
condensed in the mixing vat, heat to the desired tem- 
perature, when the sugar and gelatine are added. Some 


manufacturers mix the gelatine with the sugar, dry, be-’ 


fore adding to the mix. While there is no objection to 
this, I do not think that it is necessary. We have had 
very successful results by adding the gelatine, dry, when 
the mix has reached 140. 

Original instructions issued with the Viscolizer ad- 
vised heating to 145, holding for thirty minutes, cooling 
down to 110 to 125 before viscolizing. It has been found, 
however, that plants making mix for their own use 
where they do not desire to sell it, get satisfactory re- 
sults without cooling down before operating. 


Manufacturers differ on the temperature to which 
the batch should be heated, but the average I have found 
is 145. The acidity of the mix is a factor to be taken 
into consideration and it has been our experience that a 
mix slightly high in acidity is greatly improved by heat- 
ing to 160 or 165, holding for thirty minutes and visco- 
lizing at the same temperature. 


The operating pressure used by different plants 
varies, but the average for plants using the viscolizer is 
about 2,000 pounds. Users of homogenizers report using 
higher pressures, averaging 3,000 pounds. This differ- 
ence can be accounted for by the explanation that the 
surfaces of the viscolizing valve are larger than the 
surface of the homogenizing valve. Where the viscoliz- 
ing valve in operating is usually open 3/1000 of an inch, 
the homogenizing valve is open from 7/1000 to 10/1000 
of an inch. Experiments by manufacturers show that a 
viscolizing pressure of 1800 to 2000 pounds is about 
equal, so far as results are concerned, to a homogenizing 
pressure of 3000 pounds. There is, of course, a limit of 
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pressures, and we have found that after a pressure of 
2000 to 2500 pounds is reached on the viscolizer, there 
is no need of going higher because it is simply a waste 
of power, wear and tear on the machine, with no appar-_ 
ent results obtained. 


The tubular cooler is in general use for cooling the 
mix after viscolizing or homogenizing. Separation is 
possible unless the mix is promptly cooled. This is par- 
ticularly true when reconverted cream is made from 
sweet butter, powder, ete. 

Ageing improves a viscolized or homogenized mix 
just like it improves any other mix. Where the mix is 
held less than 24 hours a commercial ripener can be 
used .with good results. This should be added after 
viseolizing. 

Whether existing formulae need to be altered when 
one installs a viscolizer or homogenizer is a natural ques- 
tion. Most users say that no change was necessary. As 
a viseolized mix of low solid content is likely to make 
fluffy ice cream, the overrun on which is hard to control, 
the change in any case where it has been necessary has 
been the addition of more solids to the mix. It is also 
possible that the greater viscosity of the mix will permit 
of a reduction in the amount of gelatine used by 10 per 
cent. 

I have said very little about one of the largest uses 
of the viscolizer, the reconverting of cream from sweet 
butter, milk powder, ete. This is very satisfactorily 
done, and I know of cases where an entire mix of fairly 
ood quality has been made from these products. There 
is no doubt, however, that better ice cream can be made 
from fresh cream, milk and condensed when they are 
procurable. 


There is one more point which I have been requested 
to mention and which has an important bearing on the 
satisfactory operation of both the viscolizer or homoge- 
nizer. That is with regard to the location of the ma- 
chine. These machines should never be placed above 
the level of the vat supplying them. While they are pos- 
itive pumps and will lift the mix three to five feet it 
must be taken into consideration that the mix is com- 
ing through sanitary pipe and fittings which are not 
air-tight. When the machine is started and a vacuum 
is put on the suction line, air is drawn in and traps in 
the viscolizer or homogenizer. Air, as you know, is a 
cushion where liquid is concerned and when it is trapped 
through the pump, the pressure varies greatly, causing 
a fluctuation of the gauge hand and making it hard for 
the operator to tell what he is doing. 


If it is necessary to place the machine at a point 
higher than the mixing vat, it is well to provide a cen- 
trifugal sanitary pump at the vat and force the mix to 
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the machine, keeping it well supplied. Inasmuch as the 
viscolizer operates against terrifie pressure, the eleva- 
tion of the discharge does not matter. 

The one thing which impresses me with my investi- 
gation is the enthusiasm with which practically every 
ice cream manufacturer speaks of his machine. All of 
them, whether viseolizer or homogenizer users, were 
boosters for the process, statements being made that in 
some cases the mix was improved 100 per cent. While 
this figure may be extravagant, yet I believe we will all 
admit that viscolizing or homogenizing the ice cream 
mix improves it. 

Chairman Courtright: The next on our program is 
by our good friend Professor Ruehe, Urbana, ‘‘ Where 
Does the College Stand in the Ice Cream Industry ?’’ 

Prof. Ruehe: Mr. Chairman, members of the Illinois 
Association of Ice Cream Manufacturers, and friends. I 
have enjoyed the privilege of meeting with you for the 
past nine years, and I assure you that I do deem it a 
privilege. Each meeting seems to be an improvement 
over the previous one. Each meeting seems to be not 
only instructional, but inspirational, and I certainly al- 
ways enjoy meeting with you. 

* * + 
WHERE DOES THE COLLEGE STAND IN THE 
ICE CREAM INDUSTRY? 


I have chosen as my subject, ‘‘Where Does the Col- 
lege Stand in the Ice Cream Industry?’ and by the term 
‘‘eollege’’ I refer to both the college and experiment 
station. 

As one interested in the ice cream industry, I should 
like to ask whether or not the ice cream industry is in- 
terested in the college. Ido not mean just interested to 
the extent that colleges are a good thing and necessary 
in the same sense as movie shows and penitentiaries, but 
do you consider that the college is essential to the de- 
velopment of the ice cream industry, and if so, what 
place in this development should the college take. Is it 
going to work with you, or are you going to say ‘‘you 
go your way and I will go mine?’’ In reality, should 
not our paths converge? Specifically, other industries 
have their scientific laboratories, why not the ice cream 
industry ? 

All of you know that there are many problems con- 
fronting this business. Every one of you has ‘‘hit a 
snag’’ some time or other, and in most cases you have 
tried to work out your own salvation. Why not take ad- 
vantage of the opportunities which this association af- 
fords, and also the opportunity which the state univer- 
sity affords. The state university could in many re- 
spects serve as your research laboratory. To be sure, 
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there would be some problems, perhaps, that it could not 
properly handle, but I believe it could offer great as- 
sistance in most eases. That institution belongs to you. 
You help to support it. Are you getting your share of 
goood from it? 

The duties of the Department of Dairy Husbandry, as 
far as the ice cream industry is concerned, are two-fold. 
First, the teaching of dairy students, in other words 
training men that will make desirable employees in the 
ice cream industry; and secondly, the carrying out of 
investigational work along the line of ice cream making 
and the making of other dairy products. This is and 
should be one of our main activities. However, if we 
are to do anything worth while along this line, we must 
have your co-operation. And by co-operation, I do not 
mean merely agreeable associations, which are a great 
help and greater consolation, but we must have your sug- 
gestions, advice and your criticisms. 

It seems to me that this association might well have 
a committee on research, just as you do have a committee 
on transportation, ete. When problems arise, let them 
be reported to this committee, who in turn might seek 
help in solving the difficulty. I assure you that the De- 
partment of Dairy Husbandry would be only too willing 
to co-operate with such a committee to the fullest extent. 

Such a method of working together would be a bene- 
fit to us both. Because if one concern has a problem con- 
fronting it, others have the same problem, or sooner or 
later will have it, and a solution of a difficulty which 
one ice cream maker has will be a solution of possible 
problems common to all. And the experiment station 
will be doing its duty by serving its constituency. 

Investigational work is, as a rule, expensive and time 
consuming, varying of course with the problem under 
consideration. It usually requires specially trained men 
and well equipped laboratories. For that reason, the 


state institution, with its corps of trained workers and 


well equipped laboratories, might well serve your needs. 
Too frequently investigational work is misunderstood. 
Many people feel that if so much money is appropriated 
to do the work, certain definite results should be forth- 
coming promptly. They look at it in much the same way 
as they would a slot machine for gum. You drop your 
penny, turn the lever, and a piecé of gum of definite size 
and the usefulness of which is definitely known, is kicked 
out; that is if the machine is working properly; and if 
not, it gives you back your penny. On the other hand, in 
the case of research work, you deposit your money and 
after a laborious task is performed, you get results which 
may be worth many times the cost, or it may give results 
which mean but little. But in any case, you get at the 
truth of the matter and that is the main thing. 

Now ice cream is a food, but it is not a necessity from 
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the food standpoint, because there is nothing in ice cream 
that cannot be obtained in other food products. How- 
ever, ice cream is a necessary article of trade in that 
there is a demand for it. Are you as ice cream makers 
interested in the healthfulness and food value of your 
product? In other words, are you interested in your 
consumers, or are you only interested in finding out how 
cheap, how foamy, you can make your ice cream and still 
‘feet by’’ with it? 

This reminds me of the story of a man who went into 
a restaurant and ordered a ham sandwich. He started 
to eat it and after a few bites asked the waiter where 
the ham was, and the waiter said, ‘‘ You haven’t come to 
it yet.’’ When the man had eaten about three-fourths 
of the sandwich he said, ‘‘I have eaten most of this and 
haven’t seen any ham yet.’’ The maiter replied, ‘‘You’ve 
bit over it.’’ 

To be perfectly frank, I’ve eaten ice cream that was 
nearly as hard to find as was the ham in that sandwich. 

If we are going to keep up and increase the demand 
for ice cream, we should be interested not in how cheap 
we can make it, but we must make our product so good, 
so wholesome, so satisfying, and so enticing, that the 
consumer will not only want it, but will demand it. 


Chairman Courtright: Is Mr. Nivling of the Ro- 
chester Ice Cream Company with us this morning? We 
would like to have a few words from Mr. Nivling. He 
is the ex-president of the National Association, as I 
understand if. 


Mr. Nivling: Mr. Chairman and gentlemen, and 
ladies,—when ‘Mr. Loewenstein wrote me and asked me 
to prepare something for the association I said for once 
I would like to be able to listen and not talk, but I see 
he has got after me again. 
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When I came here and looked over the program I 
saw that John Knobbe was down here for a few words, 
and I said, *‘ Well, that is good, that will take a long 
time.’’ (Laughter). 

In considering what thought I could bring to you 
today the thing that occurred to me was the insatiable 
scramble for gallonage. The lady will excuse me,—the 
driving all over Hell’s half acre for business. It strikes 
me, gentlemen, that some of you are losing money. I 
think you are making serious mistakes on these things, 
and I think you should study your costs very carefully. 
There is a point, to use an example which is exagger- 
ated, where you lose money in going after business. 
You cannot manufacture ice cream in Chicago and de- 
liver it by auto truck profitably in Cleveland. There is 
a poimt where you are at the zero, and beyond which 
you lose money. The result of going too far means that 
you are getting a less average return per gallon than 
good business dictates, and I am simply going to sug- 
cest to you today that in your sectional meetings you 
take up this question, of—how far can we profitably go 
in selling ice cream? That can be worked out by figur- 
ing carefully about how many days per year you will 
run an auto truck in an outlying section say. What is 
your cost for that truck? Figuring all your costs on 
the yearly basis, and then dividing it by the number of 
days during the year that you will drive that truek. 
If your cost is $20 per day and if you are, we will say, 
using it 150 days during the year, you have to figure 
what. you can afford to pay as a delivery expense. I 
think that you will find unless you average about 100 
gallons per day on a route you will be losing money. 

You have to figure also, how far that route ean be. 
TY imagine you will find that somewhere about 50 miles 
for the round trip will be the limit. And so I think if 
you take and study this subject, I think it is going to 
be very valuable to you, because you should have a 
satisfactory average return on your investment. 

You will find that for every gallon of new business 

you put on it requires a dollar of investment, and un- 
less you can get. a satisfactory return on that increased 
investment, it is poor business. If you have money to 
put into investments you can get a good-investment to- 
day in the neighborhood of 8 per cent, so why take the 
danger of business if you can get a secure investment 
for that amount of money? 
_ Now in business your return should be very much 
better than the underlying securities, and I am just 
giving these few things to you so you can give the sub- 
ject consideration and see if you are not stretching the 
point too much, you are not bringing down your aver- 
age return to the gallon to the point where it is really 
poor business to you. 

That is about all I have to say. I assure you that I 
have enjoyed this meeting very much. I .am very glad 
to be with you and I believe it. is one of the best in- 
vestments the ice cream manufacturers make, is com- 
ing to these conventions and visiting around the other 
plants. 

Another point that occurs to me is competition. Gen- 
tlemen, I think you are missing one of the best selling 
propositions if you don’t get and keep in touch with 
your competitor, if you don’t sell your competitor the 
idea that you are there to do business and do it on the 
fair basis and treat him fairly. I think that is one of 
the most profitable ends of your business, is to 
get in touch with your competitor, treat him absolutely 
on the square, and then remember the three points, to 
treat the competitor right, treat the consuming public 
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right, and treat yourself right, and get legitimate prof- 
its per gallon on your product. 

I thank you. (Applause). 

Chairman Courtright: We thank you, Mr. Nivling. 

The next on our program is the subject, ‘‘The As- 
sociation’s Exhibit at the State Fair,’’ by Professor 
Ambrose. We probably will be quite interested in this, 
because there were only a few that got there, and we 
want to know some of the particulars of that exhibit, 
and whether it did us any good or not. 


The Association’s Exhibit at the State Fair. 


Prof. Ambrose: The exhibit of the Ilinois Associa- 
tion of Ice Cream Manufacturers at the state fair this 
year was an entirely new idea and, I believe, something 
which had never been attempted before by any state as- 
sociation. 

A complete ice cream factory, with ice cream freez- 
ers, ice cream hardening rooms, and refrigeration plant, 
was installed and operated in the Dairy Products build- 
ing at the State Fair Grounds. The people could see 
the ice cream made and sample the finished product. 

Whenever an element of secrecy is maintained in 
any manufacturing process, the general public often 
views it with suspicion. But when your plants are open 
to them, when everything is clean and in ship-shape 
condition, when they can see and understand the pro- 
cesses, the safeguards employed for their protection, and 
find everything is being done to serve them with the 
best quality products, it creates a good impression and 
stimulates a demand for these products. This is to your 
advantage and to the advantage of the entire industry. 
That this is recognized is universally demonstrated by 
the fact that plants of all kinds welcome inspection par- 
ties and visitors. Some go to the extent of maintaining 
guides to conduct tours of inspection, but the general 
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public, in every day life, is too busy to take the time to 
inspect your plants. On the other hand, when they go 
to the State Fair it is to have a holiday, to see all there 
is to be seen. Many would see an exhibit at the fair 
when otherwise they might not get inside of an ice 
cream factory. The exhibit was, therefore, of an edu- 
cational nature. The purpose was to demonstrate to the 
public the methods of making ice cream and to impress 
them with the care exercised by the industry to serve 
a good, clean, wholesome, and healthful product. 

Another purpose was to bring before the public the 
fact that ice cream is not only a luxury but a real food. 
People are realizing this more and more every day, but 
the ‘‘good word’’ must be kept before them constantly. 

The exhibit itself oecupied a space about 30 feet 
square, The Union Insulating Company of Chicago built 
a sectional insulated hardening room. The Westerlin & 
Campbell Company of Chicago set up the hardening 
room, equipped it with expansion coils, and installed a 
five-ton York refrigerating machine to cool the harden- 
ing room and to furnish refrigeration for the freezer. 
The Davis-Watkins Dairymen’s Supply Co. of Chicago 
loaned a 50-quart direct expansion freezer. The IIli- 
nois Dairy Company of Springfield supplied ice cream 
cabinets and packing cans. Models and charts, ob- 
tained from the National Dairy Council, were used to 
show the comparison between the food value of a quart 
of ice cream and other food substances. A huge sign, 
50 feet long and 6 feet high, hung over the exhibit. 
This sign read, _ 

‘‘ A Tribute to the Dairy Industry by the [linois 
Association of Ice Cream Manufacturers in Co-operation 
With the University of Hlinois and the State Depart- 
ment of Agriculture.’’ 

A formula furnished by the association called for an 
ice cream mix containing 36 per cent total solids and 814 
per cent butterfat. This mix was prepared daily by the 
University of Illinois and shipped to Springfield. 

The J. D. Roszell Company of Peoria and the Cham- 
paign Ice Cream Company of Champaign loaned the 
services of Mr. Walter Lauren and Mr. Grover Kisner to 
operate the freezers. 

Samples of ice cream were served to the spectators 
by four girls dressed in white aprons and caps. An at- 
tractive little booklet, setting forth the merits of ice 
cream, containing information concerning its manufac- 
ture, together with a list of the members of the Illinois 
Association of Ice Cream Manufacturers, was presented 
with the samples of ice cream. 

The serving of ice cream was discontinued while the 
ice cream was being frozen to permit the visitors to 
watch the process. The freezing process in itself was 
a revelation to many. 


The exhibit was extremely popular. The space sur- 
rounding it was literally packed daily from 9 o’clock 
in the morning until 4 o’clock in the afternoon with 
people of every description all waiting for a chance to 
sample the ice cream. It would be safe to say that 
more of the consuming publie visited the exhibit than 
would visit all your plants combined over a consider- 
able period of time. 

More ice cream was served on children’s day than 
on any other one day. The news ‘‘ice cream for noth- 
ing’’ spread like wildfire and the children came in a 
continuous stream. The way the children patronized the 
exhibit leaves little doubt as to the future of the ice 
cream industry. 

The original plan of the association was to manufae- 
ture 100 gallons of ice cream daily and to serve from 
10,000 to 15,000 people. However, the size of the dishes 
was reduced to from one-third to one-half the size origi- 

(Continued on page 70) 


March, 1922 | PHE FEEGCREAM REVIEW 


ee SAATY T TUB c 
| mS SS Pos » 
WE SCHOTT BROTHERS CO. . 
een ekALEM.O¥ elt es 


Buy 
from the 
Originator 


We are the originators and patentees of 
this quality ice cream tub cover. No 
royalties to pay—no infringements to 
guard against. All good reasons why 


Schott Brothers 
Quality Tub Covers 
_Are Lower in Price 


CIhe fact that after six years as users, original 
buyers of Quality Tub Covers send in repeat 
orders each season for new tub covers, should be 
proof enough for you to investigate the quality, 
price and serviceability of Quality Tub Covers. 


THE QUALITY TUB CODER COMES TO YOU COMPLETE 
WITH STAPLES, TIE STRINGS AND YOUR ADVERTISEMENT 


Write for Prices Now 


THE SCHOTT BROS. COMPANY 


“If Made from Canvas We Make It” 
WEST SALEM — OHIO 


EIGHTH WONDER OF THE WORLD—THE IMPROVEMENT IN DAIRY MACHINERY AND EQUIPMENT. 


67 


68 THE ICE CREAM REVIEW 


March, 1922 


Lawrence Ice Cream Co. Experienced Marvelous Growth 


HAT is it that makes men successful? The 

psychologist tells you it is one highly developed 

faculty which dominates its possessor and 
backed by an indomitable spirit to ‘‘earry on,’’ regard- 
less of obstacles, those things and purposes for which he 
is best qualified to prosecute. 

In other words the successful man—he who achieves 
big thine, gets on a single track, drives on it and stays 
on it. 

This story is about a successful man who upsets this 
formula on this one point at least. He is a man of many 
talents each one of which seems to be developed in equal 
power. 

Louis B. Olin, who guides the destinies of the Law- 


from a 10,000-gallon annual capacity in 1911, to one of 
2,000,000 gallons in 1921, proves that. 

He is a merchandising genius, as the city-wide dis- 
tribution of the Lawrence products he has obtained, the 
wonderful newspaper and billboard publicity he uses 
and the sudden rise to popularity of ‘‘Golden-Rod”’ 
cream among the consumers attest. But there is more. 

He also is an inventive genius, as the many inven- 
tions which bear his name attest and which have revo- 
lutionized several departments of the Lawrence plant, 
particularly in ‘the packing the ‘delivery end of the 
business. 

The Lawrence plant as equipped today is declared by 
experts in the industry to be one of the best models in 


This Man Does Many Things 


rence Iee Cream Company, 937 W. 21st Street, Chi- 
cago, not only is a big man in physique, but a big one in 
‘‘doing things.’’ Of the aggressive, dominant type, he 
is what is frequently referred to, but seldom seen, a 
‘‘human dynamo.”’ 

Mr. Olin has not been in the ice cream business so 
very long, as one measures some of his mighty Chicago 
competitors, and the Lawrenee company only dates its 
history from 1911 when, as Olin explains with a smile, 
‘It was merely a one-horse concern.’’ 

However, Olin has achieved wonders in those few 
years, and his achievements are not due to just one 
highly developed faculty which marks the big sue- 
successes of most big men. 

Olin is a man of many geniuses. 
trative man. 


He is an adminis- 
The rapid growth of the Lawrence plant 


*Reprinted from “Candy Factory.” 
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Well and Upsets the Rule. 


the United States and exactly what a Twentieth Century 
ice cream factory should be. 


From the time the raw cream enters the receiving 
room from the railroad cars until it is delivered as a 
finished product to the city merchant, it never comes 
in contact with human hands. 


The factory, which was recently constructed at a cost 
of half a million dollars, is equipped throughout with 
the latest wrinkles in methods and machinery. 

The building covers a triangularly shaped block and 
is of the flat-iron variety, and is of brick and concrete. 
In the manufacturing end of the plant, not a piece of 
wood has been used in the construction work. The floors 
are composed of cement and the walls of marble. 


All the machinery is propelled by direct motor which 
eliminates all belting. This was deemed necessary in 
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order to make the plant absolutely sanitary as leather 
belting gathers dust. 

A battery of ten new model Miller type freezers 
capable of solidifying 2,000 gallons of ice cream an 
hour handle the raw cream as it is poured from the vats. 

An ice plant which turns out 200 tons of ice a day 
furnishes the cooling material used by the plant and the 
customers of the company. 

The loading and receiving platforms are inside the 
factory proper and the loading platform has sufficient 
space to allow ten five-ton trucks to load all at the same 
time. 
riers to a position directly above the trucks when they 
are backed up to the platform and all that is necessary 
to ice a truck is to open a side door in the chute which 
releases the eracked ice which flows directly into the 


vacuums of the special truck bodies used by the Law- 


rence Company. 

One man does the icing while the truck is being 
loaded from electric conveyors which bring the packed 
eans of ice cream from the refrigerator room, which is 
but a few feet removed from the loading platform. 

Neither operation interferes with each other, and 
with the Olin system of truck loading and ice packing 
525 gallons of ice cream are put into a truck and it is on 
iis way ten minutes after backing up to the loading 
platform. 
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ILLINOIS ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 
(Continued from page 66) 
nally planned, at. the request of the fair officials, so that 
actually 400 gallons of ice cream were made during the 
fair. This was served to approximately 80,000 people. 

The exhibit was, in reality, an advertisement. Now 
a successful advertisement must accomplish three 
things. It must attract and hold attention, it must ere- 
ate good will, and it must sell goods. There is no ques- 
tion that the exhibit attracted and held attention and 
that it created good will. It is impossible to determine 
the value of the exhibit to the members of the associa- 
tion with regard to increasing sales. 

The association had no precedent to follow in plan- 
ning the exhibit.. It was more of an experiment and 
the experience gained should make a more effective ex- 
hibit possible if attempted again. 

A number of suggestions were made in this connec- 
tion. Some of these were: : 

First—To display a series of signs of an educational 
nature to supplement the large one used this year. 

Second—It would be better to use an ice cream 
freezer of smaller capacity than the one used this year 
to permit the freezing of smaller amounts of ice cream 
at a time and at more frequent intervals during the day. 
This feature was one of the most important. parts of the 
exhibit and attracted much attention. 

Third—It would probably prove of considerable in- 
terest to show the evolution in methods of freezing ice 
cream. 

Fourth—Some means should be provided to prevent 
‘‘repeaters.’’ It has been suggested that small tickets 
be issued at the entrance to the fair grounds when ad- 
mission is paid; these tickets to be presented for a sam- 
ple of ice cream. This procedure would insure only one 
dish to a person, would be a means of making actual 
count of the number of people served, and would act 
as an advertisement directing more people to the exhibit. 

Doubtless other criticisms and suggestions have oc- 
curred to the ice cream manufacturers who were in at- 
tendance. 

In conclusion let me say that the dairy department 
of the university will be glad to co-operate with the 
association by rendering assistance in any way it can 
to promote the welfare of the industry. 

Mr. Schwindeler: Prof. Ruehe has been a mighty 
eood friend of the association for many years, and I 
want to move you that a vote of thanks-.of the associa- 
tion be extended to Professor Ruehe and Professor Am- 
brose for their part, not only in the exhibit at the state 
fair, but their interest in our industry at all times. 

Duly seconded and carried. 


(To be continued in April issue) ~ 
abe 


PIONEER IN DAIRY INDUSTRY DIES. 


Alfred Easter, retired ice cream manufacturer and 
one of the most prominent dairymen in the United 
States, died February Ist, in Los Angeles, Cai., where 
he came in 1918 after retiring from business. 

Mr. Easter was born in England in September, 1844, 
coming to this country in 1862 and settling in Detroit — 
in 1870. He was a pioneer in the dairy industry in 
Michigan and in 1900 formed the Detroit Creamery 
Company by merging fourteen creameries and ice cream — 
companies in that city. For fourteen years he was gen- © 


eral manager and during tnat time the company beeame — 


one of the largest in the world. 
A widow and four children survive him. 
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TRADE MARK 


The WEIBATCH. 


Ii Begs 


Mr. Ice Cream Manufacturer :— 


What per cent of the mix that you pay for reaches 
your freezer room? What per cent of the frozen product 
from the freezers do you get paid for? Can you check 
the handling of the ingredients which go into your ice 
eream from the invoices of raw material, to your re- 
ceipts of ice cream delivered? 


The Weibatch used as an ice cream batch control not 
only saves time and prevents waste, but it gives an abso- 
lute and reliable check on the number of pounds of mix 
delivered to the freezers, and tells the amount of frozen 
eream that should be in the hardening rooms if the mix 
has been properly handled in the freezing process. 


There is a Weibatch made for every purpose. If a 
hquid can be pumped from one vessel into another there 
is a Weibatch that will weigh and record it. 


What the cash register is to the retail counter, the 
Weibatch is to the freezer room. And remember, you 
are losing many times their cost by not equipping your 
battery of freezers with them. For complete informa- 
tion ask your nearest jobber or write us direct. 


Manufactured by 


WILLIAM G. FINCH CO, Inc. 


45 Division Avenue, S. 
GRAND RAPIDS MICHIGAN 


KEEP AN EQUIPMENT CATALOGUE HANDY. 


af. 


THE 1GRCCREAM REVIEW 


Only another Viscolizer can 
satisfy a Viscolizer owner 


Another reason why the Viscolizer 
stands as the leader in its field. 


+ 


Indianapolis, Indiana. 


July 26, 1921 


ono d+ Ladd & Co, 
Detroit, Miok. 


Gentlemen: 


Youre of July 22 at hand in regaré to our 
opinion of Viscolisers. 


we can truthfully ssy that we have several of 
your maohinee in operation, and believe in every 
©ase they are doing exceedingly good work. 
in the market again, we would certainly consider 
your machine. 


Very truly yours, 


The &. PUsaS 1CB Chak CO. 
eniags 
ma /a70 : Se At 
Vioe Pres. 


a) 


100% in the estimation of the R. W. 
Furnas Ice Cream Company, who have 
a Viscolizer in every one of their 
seven plants. 


* 


“‘There is a Viscolizer jobber near you’’ 


John W. Ladd Company 


DETROIT~ - CLEVELAND 


Cherry-Bassett Winner Co. 


BALTIMORE - PHILADELPHIA - PITTSBURG 


Se 
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Dear Sir :—I would like to find out something about 
ice cream, as I am just starting up. This is the formula 
that the person used that I bought out. Is it up to the 
standard? 


Three gals. 22% cream; 2 gals. 8% condensed; 4 gals. 
314% milk; 14 lbs. sugar; 6 oz. strong gelatine; 4 oz, 
Kreamo ice cream powder; 4 oz. vanilla; 2 spoonsful of 
egg yolk; yellow color. 


Is 5144 gallons of raw mix enough in a 10 gallon 
freezer? It is not quite smooth enough to suit me at 
times. What can I do to make it smoother? I have given 
you the formula by gallon measure as I am not thor- 
oughly posted on weights. Also let me know what per 
cent butterfat it contains, and also solids. If this form- 
ula is not O. kK. I wish you would suggest me one for 
8% ice cream. J. ALY 


Reply: I am glad to give you below, in Table No. 1, 
the calculations showing the analysis of your mix: 


Table No. 1. 


Ingredients Fat Serum Sol. Total Sol. 
gal. 22% cream—25.2 lbs.... 5.54 eo 7.29 
gal. 8% cond.—18.0 lbs....... 1.44 3.24 4.68 

4 gal. 3.5% milk—34.4 lbs...... 1220 2.95 4.15 
Sugar; 14.0°1bS%. 2.) gee sree rey 13.30% 
Miller.and vanilla, 1.0 base Se oo ies 15 
Total weight, 92.6 lbs. 8.18 7.94 S0uie 

Per Cents sah aetucn s eee 8.8 8.5 32.5 


You will notice that your mix figures out 8.8% but-— 
terfat and 32.5 total solids. I would suggest a slight im-— 
provement in your mix by increasing the percent of 
serum solids from 8.5 to 10%. You can easily do this” 
by using 1.7 lbs. less of 3.5% milk and substituting an 
equal weight of skim milk powder. In case you do not 
desire to do that you can increase the serum solids also- 
by adding 1% gallon more of condensed milk. In that 
case you could use about one quart less of sweet cream 
and a quart less of your 3.5% milk, that will still make 
your ice cream test slightly better than 8%. | 


You stated that at times your ice cream was not as 
smooth as you would like. Increasing the serum solids 
as above indicated would help to make a smoother ice 
cream. It is also possible that you are freezing your mix 
too soon after making it at times. A freshly made mix 
will not make as good a product as one that has been 
aged from twenty-four to forty-eight hours at a low tem-— 
perature. 


7 
j 
a is ; 
Dear Sir:—Would be pleased if you would let me 
know my milk solids, butterfat, and total solids in the 

formula below. f 


I use the 30% emulsified cream. I get my milk from 
the dairy here. It will test 3%. This is my mix: 168” 
Ibs. 8% milk, 84 lbs. 30% emulsified cream, 34 lbs. sugar, 
10 lbs. milk powder, 234 lbs. gelatine in 1 gal. water, 6 
oz. extract, 5 oz. egg yellow. 

Respectfully, A. M. & CO. 


Reply: I have analyzed your mix for you below, i 
Table No. 1: 
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Overcoming 
Competition 


If you are having trouble 
keeping peace among your 
dealers— 


If the number of your dealers 
is not sufficient to give your 
product a good distribu- 
tion— 


If you wani to increase the 
volume of your bulk business 


Use 18 
H-C Bulk Package 


Paper cans of correct 
size and height to hold , 
one dozen pieces. . Your present equipment can be 


. adapted io this system and the 
Diameter is same as many advantages of selling ice 


Eskimo Pies eee 


BESS ee Soe cream the H-C Bulk Pack- 


hold six packages o age way are fully explained 
one Be cee in our booklet. Write for it. 


i practical way of THE 
andling Eskimo Pies 
Hunt-Crawford Co. 
Manufacturers 
Coshocton Ohio 


A Trial Ode 


of H-C equipment will 
soon convince you of its 
trade getting possibilities 


Containers made in pint 
or quart sizes. 


Iv’S OUR COUNTRY; LET’S WORK FOR IT—LET ADVERTISERS HELP YOU. 
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A New Package System for Bulk Icé Cream 


A Handy Means of Selling Bulk Ice Cream Packages that should appeal to every Dealer and make the 
Field a bigger one for the Ice Cream Manufacturer 


T WILL no doubt be conceded that bulk ice cream is 
I the main-stay of every ice cream manufacturers’ 
business,—it is the one thing that creates the volume 
Which makes a reasonable profit possible. The special- 
ties are a great incentive to promoting trade and open- 
ing up new outlets, but bulk ice cream in volume is the 
one thing that the ice cream industry has grown up on 


and the one thine more than anything else that has 
helped to make the industry worth while for those 


Who, are mat. 

Manufacturers have done much to promo‘e sales of 
ice cream, Many means of advertising have been tr-ed 
to reach the consumer and ereate a desire for more icc 
cream. It would seem, however, that enough stress has 
not been laid on the attitude of the dealer toward the 
distribution of larger quantities of bulk ice eream. And 
why should not the dealer be indisposed to boost the 
sale of bulk ice cream for home consumption ? 

Place yourself in the position of the dealer 
a community store 


running 


os Kens SE cURKO Keen KCA CMR Ca mex /B 0 MMmmmE==!TTITITTUUUNIIIIINUUUOOOOAIULUUNUCOUOOIITIITUCCUOOIRATTUUUUOOIITAUUTNUUUOOOIIULUTUILUOOOnPILULTPLLOGUOOUTTELIUUUCCOLOTOULLD Pcp 


as a side line and has 
a number of eustom- 


ers waiting for regu- 
lar lines of merehan- 
dise, =~ One vor them, 


however, asks for a 
quart of «bulk ice 
cream. Other custom- 
ers become impatient 
and all the while he 
thinks of his ice eream 
profits shrinking as 


the warm air settles 
down the volume of 
the cabinet. Natural- 


TUTTI EC 


ly a dealer in this 
frame of mind has lit- 
tle inclination to make 
suggestions to his customers about taking home a quart 
of bulk ice cream. Of course he may have the briek 
packages, but if you will take a census of many of the 
average dealers’ customers for ice cream, vou will find 
that many prefer ice cream in bulk for a good many 
OCGASLONS. 

What a better feeling the dealer would have if he 
could just reach into his cabinet and hand out a pint or 
quart package of good, sanitary, packed in the factory, 
bulk-iee eream. Think of the time it would save, how 
much more sanitary it would be, how much more the 
product would be like the fine piece of goods it ig as 
it leaves your factory, and the incentive for the dealer 
to want to push a package of this kind for home eon- 
sumption. Praetically everything the community store 
handles is put up in packages by the manufacturers,— 
crackers, prunes, raisins, sugar, potato chips. The con- 
sumer correct measure,—the dealer suffers no 
shrinkage, and the product is delivered as the manu- 
facturer made it. 

With this tendeney toward packages for all food 
products, why should not the sale of bulk ice eream ad- 
vanee with the elimination of the cumbersome dipping 


Bey 
cis 


2 4 “ 
ets 


and the addition of the sanitary feature of being 
““pnacked at the factory.’’ 
The Iunt-Crawford Company of Coshocton, Ohio, 


have developed something new along the line of selling 


PLEA 


UM TTTTTTTEEeEe 


SE MENTION THE ICE CREAM REVIEW 


bulk ice cream in packages. They are manufacturers 
of cellular paper products and in addition to making a 
bulk package for pints and quarts as shown in the illus- 
tration—-also a container for chocolate coated ice cream 
bars,—they have developed a complete and novel sys- 
tem of handling these packages. 

The system consists of converting the regular cab 
nets into a series of three ealvanized iron cells of cloy- 
erleaf design around which the ice is packed, perforated 
so that the brine can cireulate around the cans going 
into the different cells. Kach can holds seven quart 
packages or a corresponding larger number of pints. 


With three individual cans,—one can being used for 
pints, one for quarts and the other for counter trade. 


Or, the quart section will accommodate several quart 
packages and several containers holding one dozen each 
of chocolate coated ice cream bars. This big variety 
ean be had with a very simple and inexpensive equip- 
ment which the Hunt-Crawford Company also supphes. 

And the packages 
are casy to remove, be- 
cause each eylindrieal 
can is fitted with an 
‘elevator’? which will 
bring the last package 
to the top just as easy 


as the first one with 
but a sheht upward 
pull. This elevator 
does away with the 
difficulty of getting 
out packages when 
very cold or frozen. 
The packages are 


filled directly from the 
freezer or ean be used 
on the Mojonnier au- 
tomatie filler. No spe- 
cial forms are “re 
quired, and no cutting is necessary to get the ice eream 
into the desired shape to fit the packages, 

Special hardening room equipment is unnecessary 
with this system as the packages as filled direet from 
the freezers can be placed into the tin eans that slip 
into the cabinets just the same as you would handle 
your regular bulk cans for hardening, When making 
deliveries these same cans are taken. “from the harden- 
ing room, packed three into a five-gallon packer, if for 
shipping, or handled as you would any other bulk con- 
tainer for local truek deliveries. 


If more than one flavor is desired for the same 
package it is possible with a little care in filling, to 
first fill the containers half full with the one flavor from 
one freezer and then pass directly on to the other 
freezer for fille with a second flavor. 


This style of package can also be printed with the 
usual attractive advertising. It is light in weight and 
lined with a sanitary vegetable parehment paper. 

The manufacturer using this system saves the wash- 
ing of cans, uses his same cabinets and packages and 
has a wonderful selling argument for developing trade 
with new dealers. This should be a big aid where com- 
petition is keen. The idea commands atiention and 1 
no doubt another forerunner of the rapid strides being 
made in the ice cream industry. 
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Table No. 1. 


F Ingredients Fat Serum Sol. Total Sol. 
BEMPBED ENG POLIT Kec ate. oes geste c's 5.04 14.34 19.38 
mreips. 50% cream 2.26 .02..5: 25.20 5.25 30.40 
PEELS SUS AT Sele tte die) o over ble e, oi) oes Anes 32.30 
10 lbs. skimmilk powder ...... Breet 9.50 9.50 
meronibs. gelatine . 2°... 565 oe ee Bors yar 2.60 
I TOS. Water: 6. occ serene oe 0's neat ie Ake Bea 
0 lb. extract and color....... Rverens aah a 230 
807.79 lbs. 30.24 29.09 94.48 
Making Ice Cream 
> ECM ae 9.80 9.4 30.6 PEATE Ae Ra 


Per cent sugar, 11.93. Mh Mechanical Refrigeration. 


You will notice that the butterfat content of your 
present mix is below 10%, and also that your total milk 
solids are a little below 20%, the total solids being 2 or 
38% lower than should be for a good ice cream. You 

will also notice that the percent of sugar in your mix 
is only 11%. You should use at least 12% sugar. In 
order to bring up the butterfat in your mix you would ; 
have to use a little more cream and the milk solids can 7 Baker Ice Machine Cor. pany 
then be brought up by adding a little more skim milk : ie 
powder. I presume that you are pasteurizing your en- 
tire mix, and I would further suggest that instead of 
dissolving your gelatine in water you mix the dry gran- ° . 
ular gelatine with some of your sugar and introduce this Send for this Bulletin 
into your milk and cream when you have it up to the 
pasteurizing temperature. The skim milk powder can 
then be thoroughly mixed with the remainder of the 
sugar and introduced into your milk and cream at a tem- 
perature of about 110 degrees, or before it has reached It contains interesting information — 
the pasteurizing temperature. facts about better refrigeration—how to re- 
duce manufacturing costs—how to eliminate 
spoilage and shrinkage — how to improve 


Every Ice Cream manufacturer should 
read this bulletin, especially if you are using 
ice for freezing and hardening your cream. 


cS CS % 


- Dear Sir:—Will you please work out a formula for 


factory conditions. 


us of about 100 gals. 


35% total solids, 11% serum solids. 'This mix to be BAKER SYSTEM 


made out of skim milk, milk powder and sweet butter 


gelatine and sugar. 


Mix to contain 12% butterfat, 


TAA CaCO: 


Mechanical Refrigeration 


Baker Systems are designed by expert re- 
frigerating engineers to meet individual re- 
quirements in the most efficient and economi- 
eal manner. There are hundreds of Baker 
Systems giving their owners genuine service 
—perfect refrigeration in the general stor- 


Reply: I am giving you below, in Table No. 1, sug- 
gestions how you could make up a mix which would com- 
ply with your standard of 12% fat, 11% serum solids, 
and 35% total solids: 


Table No. 1. 
900 lbs. mix, 12 per cent fat, 35 per cent total solids. 


& 


Ingredients Fat Serum Sol. Total Sol. age room—mixing room, machinery and vats 
Meeenips sugar ...........:.. ae ee 102.60 -—for the freezers—-and a zero temperature 
.;. a iyeaiee ie ee scans Pee : Maiet 4.05 in the hardening room, as well as the manu- 

y preteen, S490. vis ws .36 es 108.36 - Ey: : hipving 

52.0 Ibs. skimmilk powder .... .... 49.40 49.40 oe oe co TOON Aa SuaDINe: 
606.5 lbs. skimmilk ........... Mae 53.98 53.98 _ Baker expert refrigerat- 
: eS ee agi Ve ea eae 
900.0 Ibs. (108.36 103.38 318.39 your problem without obli- 
Se er ea 12.04 11.48 35.67 gation. 


; I trust that this will serve your purpose, and at any 
time that I can assist you further I shall be very glad to 


have you write again. 
¥ *& * 


Dear Sir :—-Would you figure out the total solids and Baker 
-butterfat in the following mix, which I have been using 
_ for some time and has proven satisfactory : 30 gals. 36% 


_sream, 30 gals. 7% condensed, 60 gals. 3.5% milk, T4 lce Machine 
Ibs. gelatine, 6 vals. water to soak gelatine, 156 lbs. COmpany 


‘sugar, 8 oz. flavor and color concentrate vanilla. 


Ask for Bulletin 65-D 
It’s Free 


4 If you could suggest and changes would like to have Inc 
} ou do so. I emulsify my whole mix. This makes 24 
Datehes. I get from 246 to 250 gallons of finished cream. Omaha Neb 


. Yours, : H: Ge, 
= 


Reply: You will find the calculations for butterfat 
nd solids below in Table No. 1: 


A SATISFIED CUSTOMER IS WHAT ALL OUR ADVERTISERS SEEK. 


BRANCH OFFICES IN THIRTEEN CITIES 
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Table No. 1. 
Ingredients Fat Serum Sol. Total Sol. 
30 gal. or 426 lbs. 36% cream... .88.50 14.07 10257 
30 gal. or 270 lbs. 7% condensed 18.90 48.60 67.50 
60 gal. or 516 lbs. 3.5% milk. ..18.06 44.33 62.39 
iD 6 IDSSUgaT 2 che con cee eee ee 148.20 
Te5-lbs: welatinem,.o. eet e ees oe nee 7.12 
SOeLDE Vala Teh che e eee eae ae ee Aa KY, 
HOLDS SWAter tal ete eee ee ree ay Lee 
1246 lbs. 125.46 107.00 387.88 
Pert GentSiaac cu. te: Oe 10.06 8.58 rif Bs 


You will notiée that your mix figures out 10% butter- 
fat and 8.5% serum solids which makes a total of about 
18.5%. In my judgment this is not quite enough milk 
solids for a well balanced ice cream. You undoubtedly 
have read some of the material which I have published 
on this subject. I have always maintained that in ice 
cream there should be at least 20% milk solids. An ice 
cream testing 10% butterfat should have at least 10% 
serum solids and at least 32.5 to 33% total solids. 


The estimated yield of your ice cream as I have fig- 
ured it out should not be over 250 gallons for your mix, 
which allows for an overrun of 70 to 80%. You could, 
by increasing the milk solids and total solids of your mix 
increase your overrun to 90 or 100% and still make a 
most satisfactory ice cream. 


Dear Sir:—We would like a little information re- 
carding our ice cream mix and will be greatly obliged 
if you will supply it. 

The following is our mix as used the past season. 
From this mix we have drawn from 425 to 485 gallons 
of finished ice cream of very good quality. We would 
like to change this mix and cut out the condensed and 
use skimmilk powder in place of it to build up solids. 


28 BARS 


ICE CREAM 


MAY BE COVERED 
WITH ONE POUND 


Sorbes 


NORTH POLE 
COCOS-COATING 


DEVUNTOVULONDAVOEN TAYE OTEAUATOTE TATA DAE EASA TATE PEATE 


Guaranteed to contain only 
the purest ingredients. 
Write for 1 lb. free sample, 
stating plant capacity. 


The Forbes Chocolate Company 
Coating Department 


CLEVELAND OHIO 


March, 1922 


We would like to have you figure out a formula for us 
on this basis. 

The mix used the past summer is as follows: 360 
pounds of condensed, 12 per cent fat; 192 pounds of 
butter, 82 per cent; 280 pounds of sugar, 115 pounds 
of skimmilk powder, 255 pounds of skimmilk, 74% 
pounds of gelatine, 78444 pounds of water, 6 pounds of 
flavoring, color and ripener. 

This makes a total of. 2,000 pounds or 40 50-pound 
batches. Kindly analyze this mix for us, also figure out 
a new mix, substituting skimmilk powder for the con- 
densed milk for which we will be greatly obliged. 


G. GC. Ga: 


Reply: JI have your letter of recent date with re- 
quest to work over your ice cream mix. I have a short 
course class in ice cream making at the present time 
and I have asked the class to work over your mix and 
I am giving below in Table No. 1 the analysis of your 
present mix and I am suggesting below in Table No. 2 
how this mix could be worked over to eliminate the con- 
densed milk and substitute additional butter and skim- 
nilk powder... All of these calculations were made by 
the short course class. I thought perhaps that you 
would be interested in knowing this illustrates the kind 
of work we are doing in short courses. 


Table No. 1. 


Ingredients Fat Serum Solids Total Soltte 
360.0 lbs. condensed...... 43.20 79.20 122.40 
192.0 lbs- 82% butter... 157.44 ee 157.44 
280.0 lbs. sugar (14%) send ee 266.00 
115.0 lbs. skimmilk powder. .... 109.25 109.25 
255.0) LDS. sicim nals eee eee 22.70 22.70 

7.5 lbs. gelatine. ; aounee ace Te 
6.0 lbs. flavor, color and 
TIP Sener ics aie woe eee E yas ah atte .90 
184.5 1bS ewater.. aeleeree sane teeta Pert 
2,000 lbs. mix 200.64 211.15 685.82 
P€TPeiGents\..ast-ee eee 10.03 10.55 34.29 
Table No. 2. 

Ingredients Fat Serum Solids Total Solids 
2:8:0) OU LDS Si Say eee merce ee Petes 1 266.00 
255.0 lbs. skimmilk. 22.70 22.70 

7.5 lbs. gelatine. Sa as yal; 
6.0 lbs. glavor, color and 
TIDPENer os eee ee ee ete : oe .90 
198.37 lbs. skim AES 3 188.45 188.45 
244.68 lbs. 82% butter. “200. 64 vRees xe dean 
1,008.45 lbs. ates Res Bite os 
2,000 lbs. mix 200.64 211.45 685.82 
Per? Cent! est poeeete ate 10.03 10.55 34.29 


* * * 


Dear Sir:—I wish to thank you very much for your 
help in the past and to ask your assistance again. Your 
department in The Ice Cream Review is one of the best 
parts to that magazine as your answers to other’s ques- 
tions have helped me very much. 

In using a certain brand of skimmilk powder I have 
heen compelled to mix it with water and strain before 
putting in the pasteurizer as there is a considerable 
amount that will not dissolve. I did not do this with 
my first batch and it had a chalky taste that was very 
displeasing. Should this be necessary with a good brand 
ot powder? Out of each pound there would be almost 
a handful of powder that would not dissolve. 


In adding gelatine to the mix, I have been adding 
mine dry at 145 degrees and find that it incorporates 
in the mix in fine shape. Has the cooking any advan- 
tage over this method? 

In a mix balanced as to food value do you think that 
about 11 per cent milk solids, 12 per cent sugar and 
from 12 to 14 per cent fat would be right? 

In making a mix with butter and skim powder would 
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Dairymen’s Dairymen’s 


Cleveland Can. eas Ohio Milk Can. 


Progress Starter Cans. © Davis Weigh Can. 


Write Postal or Letter for Large Catalog. 


Davis-Watkins Dairymen’s Mfg. Co. 


JERSEY CITY, N. J. CHICAGO, ILL. KANSAS CITY, MO. DENVER COLO. SAN FRANCISCO, CALIF, SEATTLE, WASH, 


’ QUALITY PAYS BEST AND ENDURES LONGEST—MAKE QUALITY YOUR MARK. 
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you advise pasteurizing to about 145 degrees before 
adding condensed, sugar, ete.? 
Dns, 


Reply: I have your letter stating that you have had 
trouble in dissolving skimmilk powder for your ice 
eream mix. You undoubtedly have an ice cream pow- 
der which is old and partly insoluble or hardly fit to 
be used in ice cream. A good ice cream powder should 
be perfectly soluble and it should not be necessary to 
strain it. 

In the matter of adding your gelatine dry into your 
mix at 145 degrees I am glad to state that there is abso- 
lutely no objection to this and it has every advantage 
over the cooking method. In making up a mix 12 per 
cent sugar along with 11 per cent mlik serum solids and 
10 to 12 per cent butterfat, you will have a mix which 
should make a satisfactory ice cream in every respect. 


There is no advantage in using 12 to 14 per cent but- 
terfat unless you desire to do so. It is not necessary to 
wait. until you have your mix up to the pasteurization 
temperature of 145 degrees before you add your con- 
densed milk and sugar. This can be added at any time 
while your mix is heating and before it gets up to that 
temperature. I trust that these few suggestions will 


assist you. 
*% * ad 


Dear Sir:—We are using the following mix and 
would kindly ask that you analyze it and state where 
we could improve. We have had a few complaints with 


our ice cream not being just exactly right, but can find 
nothing wrong with our process. 

740 pounds, 3.5 per cent milk; 62 pounds skim pow- 
der, 75 pounds sweet butter, 120 pounds sugar, 7 pounds 
gelatine, 4 pounds flavor and color. 


Schroeder Perfection 
Cabinets 


Our 
Eskimo Pie 
Special 


Assures proper 
distribution 
of this 
new delicacy 


1922 Cabinets now ready for shipment. 


“Insulation is the thing Yi 


corn Sctirocpcr [uMBER (A 


YA Dozen Cabinets or a Dozer Carloads” 
WALNUT ST. MILWAUKEE.WIS. 


We pasteurize this mix, with the exception of the 
flavor and color, at 145 degrees for 30 minutes, run it 
through the viscolizer at this temperature nad hold at 
40 degrees for 18 hours before freezing with 8 degrees 
brine. We are getting 220 gallons finished product from 
this mix. St. C. D. Co. 


Reply: I am glad to give you the analysis of your 
mix below in Table No. 1. 


Fat Serum Solids Total Solids 


Ingredients 
740: LbS2e38-5 Sosa keew eee 25.90 63.19 89.09 
62 lbs. skimmilk powder.. .... 58.90 58.90 
75 lbs. 84% butter ...... 63.00 ; 63.00 
120. 1bsssugarcess eee ck oe eee 114.00 
7 Ibs.Seelatines-cr oe eee 6.65 
4 lbs. flavor and color.. .60 
1,008 lbs. mix 88.90 122.09 332.24 
Per Cen Gave we hapeaeeeteas 8.82 12.2 Sanu 


You stated that you were pasteurizing the entire 
mix at 135 degrees for four minutes and then running 
it through the viscolizer and also that you were getting 
220 gallons of finished product. All these processes are 
carried out above right and you should have no trouble 
in getting a satisfactory ice cream from that standpoint. 

You will find on looking over the table above that 
you are using a little better than 12 per cent of milk 
serum solids in your mix and you are also using .7 of 1 
per cent of gelatine. It is possible that the complaints 
which you state that you have had are due to too high 
a per cent of gelatine which makes your ice cream a 
little sticky; or the high per cent of milk serum solids 
may be responsible for the complaints. You did not 
state in your letter just what the complaint was. If you 
will do that I shall be glad to give you further advise. 

* * * 

Dear Sir:—Wish to produce a good ice cream that 
will give a butterfat content of 12 per cent. 

We desire to use: Sugar, gelatine, condensed milk, 
4 per cent; cream, 26 per cent; milk, 4 per cent; vanilla 


per cent. Please favor with a 100 pound mix. 
W. E. & SON. 
Reply: I am glad to suggest. below in Table No. 1 


how a satisfactory ice cream mix can be made from the 
mgredients suggested in your letter. 


Table No. 1. 


Ingredients Fat Serum Solids Total Solids 
14.0 ml DS SU Rar atonectsc cece < Mie 13.30 
62 Wbsigrelatinen...c s\¢ caaeory. jhe 47 
39.0 Ibs. 26% cream..... 10.14 2.56 12.70 
14.28 lbs. condensed...... 57 Sek 4.28 
BPA p Aral ll ete RBS, @ ahs cape oo 5 1.28 2.75 4.03 
100.0 lbs. 11.99 9.02 34.78 


Trusting that this is the information that you de- 
sire, I am. 
* % % 


Dear Sir:—What yield should one get out of the fol- 
lewing raw mix to equal 100 per cent over-run? 115 
eallons cream, 140 pounds sugar, 4 pounds gelatine. 


W. I. C. CO. 


Reply: In order to get 100 per cent over-run you 
should secure 250 gallons of ice cream from your mix. 
You can arrive at that figure in the following manner: 
115 gallons of cream at 8.3 pounds to the gallon will 
weigh 954.5 pounds; add to this 940 pounds of sugar 
and 4 pounds of gelatine makes a total of 1,098.5 pounds. 
Your ice cream with 100 per cent over-run should weigh 
4.4 pounds to a gallon. Dividing 1,098.5 by 4.4 pounds 
will show the yield you should get, amounting to 250 
gallon. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


z 


March, 1922 THE ICE-CREAM REVIEW 


- JEN, 
S Ay 
SS O 
= 


RED< 


TRADE MARK .© 


SEAL 


ST ow\? 


CThe Flavor sells Your Ice-Cream 


Here are 4 Types of Vanilla Flavoring 
that will sell your product 


GLANT VANTEC A COMPOUND 


is all that the name implies. 


MAMMOTH VANILLA COMPOUND 


Different to Giant but equally strong. 


Neo NG elo ene AN Do TO N KoA 


Moderately priced. Hundreds of ice- 
cream makers swear by it. | <<» 


STRAIGHT VANILLA BEAN EXTRACTS 


Mexican, Bourbon, All Bean and Suva. 
Contain | lb.of beans in a gallon of extract. 


Inquire about our coniract prices. 


=o! Jo— 
RED SEAL COLORS 


Prices for 1922 are materially reduced. Our pure 
certified colors excell in strength and brilliancy. 
Powder, Liquid or Paste. 


Solo 
RED SEAL RIPENER 


Helps age the mix. Improves your ice-cream. 


WARNER«JENKINSON CO. 
ST. LOUIS 


MAKE BUSINESS BETTER BY USING THE BEST EQUIPMENT. 
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That service is its own reward is shown by the thriv- 


ine business of the 
Texas. 


their prosperous home shown here. 
keynote, with A. H. Cox as superintendent and R. L. 


Bryant as general 
manager, equipped 
throughout with the 
most modern ma- 
chinery this plant 
has met with spec- 
tacular successfrom 
the very beginning. 
It is one of the fin- 
est in the entire 
southwest. 

Always ‘‘the cus- 
tomer first,’’ and no 
expense spared in 
producing the high- 
est grade produce 
possible. No other 
food is perhaps 
quite so delicate as 
ice cream and ex- 
quisite pains must 
be taken to safe- 
guard it in all 
stages of its manu- 
facture. Dietitians 
are beginning to 
realize that one of 
the most healthful 
forms of taking 
milk into the sys- 
tem is as ice cream, 
provided, of course, 
that  serupulous 
eare is given to de- 
tails. The Velvet 
Tee Cream Co. has 


considered the effort well worth while. 
endar year 1921 they spent for cream and milk some 
$100,000. Most of this will go into ice cream, to be sure, 


The 


but there will be a 


as fast as it ean be consummated. 


Note the neat arrangement of the three Cherry 
batch mixers, also the cuts of the freezing room show- 


ing two Perfection 
the room where the 


In 1919 in three small rooms—today housed in 


attractive exterior of the Velvet 
Ice Cream Company’s Plant. 


Six Times Original Size 


Texas Plant Shows Remarkable Growth in the Short Time It Has been in Operation 


fection ice cream can washer. 
Velvet Ice Cream Company, Paris, 


With service the 
complain of the service. 


cect aan: tae ee aes 


* ‘ j 

€ 

4 

’ 
: 
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en Bs re 
In the Milk Pasteurizing Room of the Velwet Ice Cream Company Where They Are 
Using 500-Gallon, 150-Gallon and 50-GallonPasteurizers, All Steel Body, Belt Driven. 


During the eal- 
house canvassing. This results in 


Where the Cans Are Washed. 


development of the butter business 


freezers and yiscolizer, and finally 
milk cans are sterilized with a Per- 


trucks awaits to expedite deliveries. 
where along the line—nothing to mar the complete ar- 
rangement—nothing to cause a customer to call up and 


ay 


Just outside a fleet of 
Not a hitch any- 


A plant like this 
not only reflects 
credit on the local 


management, but is 


a distinct asset to 
the industry in gen- 
eral. It is visiting 
just such concerns 
as this that makes 
the public believe 
in ice cream and 
want more of it. 
It is the best kind 
of propaganda go- 
ing. 


- The company’s 
brand of ‘‘Velvet’’ 
butter has become 
as well known as 
that of their 
cream, and the de- 
mand for their but- 
ter far exceeds 
their output, which 
is somewhat _ re- 
tarded by their in- 
ability to get suf- 
ficient butterfat 
from the farmers. 
Their buttér as 
marketed in North- 
ern Texas ang 
Southern Okla- 
homa. 

Their advertis- 
ing is done direct 


to the customer, through personal letters and house to 


the consumers’ de- 


mand upon the merchants for the Velvet products. 


The Freezing Room in the Plant of 
the Velvet Ice Cream Company. 


Their delivery service is thorough and unique. Hach 
local order is written up, and timed on the face of the 
blank the hour and minute received, and in case of any 
delay in returning the customer’s receipt for delivery, — 
or the amount due in case of a cash purchase, the de-_ 
livery man has an explanation to make. 
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Cherry Machinery 
Viscolizers 
Thomas Batch Measures 
New Era Brick Cutters 
Hendler Can Truck 


Superware 


we 


w 


A NEw SIGN. 


N individual’s photograph gives you a visible concrete image of that per- 
DN son, no matter how many miles separate you. But one photograph can- 
not picture for you a business and its organization such as ours. A hun- 
dred photographs would have to be employed to show you the many factories, 
the offices and warehouses. Many more would be necessary to show you each 
individual member of this complex group of workers. Even then you would 
have no pictures portraying the accomplishment of quality, of service, of pro- 
gressiveness and all the other factors that breed respect and good will for a 
business organization. And so we use a SIGN. Whenever you see our octagon- 
shaped emblem you will learn to know that it stands for our new firm name, our 
entire line of equipment and our organization. 

Our sign is not totally new. Many will recognize the “Bestov” it. The 
old Bestov trade mark represents forty years of service to the dairy industry. 
We expect to make it the symbol for “best of all” equipment and service. 

Whlien you see this new trade mark remember it is the sign of: 


We are successors to: 


Philadelphia Farmers’ & 


Dairyman’s Supply Co., 4 
Philadelphia. 1918 Market St., Philadelphia 


Cherry-Bassett Com- 


pany, 


INGREDIENTS FOR GOOD ICE CREAM CAN’T BE TOO GOOD. 


Baltimore-Phila~ 1139 Penn Ave., Pittsburgh 33 So. Charles St., Baltimore 


delphia. 
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The Manufacture of Gelatine 


By CARLETON BATES of the United States Gelatine Co., Milwaukee, Wis., before the Michigan Association of 
Ice Cream Manufacturers at Saginaw, February 15 1922 j 


T IS with regret that the proposed illustration by 

cinematograph of the manufacture of gelatine could 

not be effected. Such illustration would probably 
more graphically describe and impress you as to the 
magnitude of the gelatine industry, but if you will bear 
with me for a short time I will try to describe how 
gelatine is manufactured, the raw materials employed, 
ete. 

It is probably of great interest to the majority of 
you to know how one of your ingredients is manufac- 
tured and what care is taken by the gelatine manufac- 
turer to insure a uniform product for your use in ice 
eream. You probably all ask, ‘‘What is the difference 
between glue and gelatine?’’ These two terms, glue 
and gelatine, like many commercial terms are not strict- 
ly defined. Gelatine comes from the Latin—glare, to 
congeal; while glue comes from the Latin—glus, which 
is akin to gluten, from gluere, to draw together. 

Gelatine is met with in slightly amber or nearly col- 
orless thin sheets and is used for purposes in which the 
absence of taste, odor and color, with firmness of jelly, 
easy solubility and ability to act as a binder are re- 
quired. You, however, are more familiar with gelatine 
in the powder form which has the appearance of being 
a bright light colored crystalline substance. 

There are two kinds of gelatine on the market, vege- 
table and animal. The vegetable gelatines are made 
from Irish ‘Moss, Japanese sea weed, ete. This product 
is used for candies, ice cream, technical laboratory work, 
ete., but is not used as extensively as is the animal 
gelatine. Of the gelatines of animal origin there are 
three classes. 

(a) Skin gelatine from carefully cleaned and treat- 
ed intercellujar connective tissues. 


(b) Bone gelatine, from crushed acidulated bone. 
(ce) Fish gelatine, from bones, skins and bladders 
of fish. Fish gelatines are met with in the form of 


isinglass and are rarely, if ever used for food. Bone 
and calf skin gelatines are, therefore, the only ones we 
are concerned with. 


The bone stock consists of bone from which the fat 
has been extracted and the mineral matter removed by 
treatment with acid. It is known as osseine, from 
crushed bones, dentelles from scraps of bones left from 
the manufacture of buttons, knife handles, ete., and 
horn piths from the bony piths of horns. 

Of the calf stock there are two kinds, green and 
salted stock from domestic tanneries, and dry imported 


FOR YOUR INFORMATION 


_ Our Ice Cream Manufacturers, Milk Plant and 
Creamery catalogue will have illustrations and give full 
information on machinery and supplies, and be ready 
for mailing about March 15th, with up-to-date 
prices. 

We will not send these catalogues out promiscu- 
ously, but only to our customers or bona fide appli- 
cants, who are interested in receiving our catalogue 
and request us to place their name on our mailing list. 
If interested write today. 


DAIRYMEN’S MFG. & SUPPLY CO. 
403 North Main St. ST. LOUIS, MO. 


1922, 


B. Riley Hauk 


President 


stock. Both consist of pates, the face of calves includ- 
ing the ears and splits. Splits are the inside pieces of 
hides split off before tanning. 

The stock, either bone or calf, is prepared for ex- 
traction by treatment with milk of lime. Previous to 
this treatment the stock is first washed free of salt and 
dirt in washmills especially constructed for this pur- 
pose. In the treatment of milk of lime the time varies 
from 4 to 5 days in the case of some bone stocks to 
fourteen weeks in the case of calf pates. Three or four 
treatments with milk of lime are necessary in order to 
cleanse the stock properly. In order to keep a plant 
operating you ean readily see the amount of raw ma- 
terial and space necessary to have the stock in process 
fourteen weeks. 


After the liming treatment the stock is acidulated 
to remove all traces of lime and then washed to a neu- 
tral point. It is then ready for extraction which is 
earried on in large cook kettles. Several extractions 
are made from the raw material, each extraction at a 
higher temperature than the previous one. 


From three to seven extractions are made, depend- 
ing upon the practice of the various manufacturers, the 
digestions varying from 155 degrees Fahrenheit to boil- 
ing. After extraction the liquors are filtered to re- 
move coagulated albumen, some peptone and foreign 
matter, and may be condensed by evaporation when the 
liquors are then poured upon endless belts and set up 
in the form of jelly: The jelly is then spread on nets 
and dried in currents of warm air into the sheet of 
gelatine. : 

In order to conform with all food laws and factory 
regulations gelatine liquors are never allowed to come 
in contact with prohibitive metals such as copper, zine, 
etc. For this purpose glass enamel tanks and pipes are 
employed for holding and conveying the gelatine 
liquors, and in order to reduce the bacterial actions 
double lines are often employed so that one may be 
sterilized while the other is in use. 


The grade of gelatine produced depends upon sani- 
tary and sterile conditions as much as upon the raw 
materials employed. After drying, the sheet gelatine 
is broken into chips and then ground for the consuming 
trade. It is practically impossible to manufacture gela- 
tine day in and day out of a given grade and for this 
reason gelatines are not graded until after a final test 
has been made as with regard to the viscousness of the 
gelatine and the strength of the jelly when set. By 
the viscousness of the gelatine is meant the ratio of the 
time of flow of the gelatine solution to the time of the 
flow of water through a given orifice at a given temper- 
ature. The jelly strength is measured by the weight or | 
pressure which a jelly will withstand without breaking. | 

In connection with these tests the appearance and 
color of the sheet gelatine are also used in determining 
the final grade of gelatine. The method of testing the 
viscosity and jelly strength of gelatines varies with the 
different manufacturers, but all methods are really a 
ratio reading of the gelatine as compared with water. 


The highest testing gelatine produced are extracted 


at the lowest temperatures because the more heat ap- 


plied the greater you are forcing the gelatine liquors 
out of the raw material and you therefore reduce the 
strength of the resulting jelly. This does not mean that 
the later extractions are not as pure as the extractions 
at the lower temperatures, because they are. They are 
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HERE IT IS! 


Pat. 6-29-1920—Pat. Pndg. 


The Frick Bottom Eleor 
For Ice Cream Tubs 


With this hoop you can replace bottoms that are 
out or repair weak bottoms, making them stronger 
than when new. In either case, your tubs if 
equipped with Frick Hoops will last two or three 
times longer than a new tub of the present type. 


This Hoop is made of No. 12 Bung, Tube and Nut made of cast 
gauge, rust-resisting ARMCO iron—heavily galvanized. Notice 
INGOT IRON—hot galvanized ‘ ion - is hoop is 
after manufacture — rivets are natedriven on; but) PUL *ON 
made of rust-resisting metal. SNUG. 


The Hoop comes up side of tub far enough to hold bottom of staves 
secure—the lugs are riveted to staves, making it impossible to weaken or 


knock the bottom out by rough handling. ‘The bottom end of staves are 
not exposed in any way. Our Bung insures a tight bunghole. 


Equip all your tubs with Frick Hoops 


Made in all sizes for average 20-quart ice cream tubs 


Write Us Today ! 


FRICK HOOP COMPANY 


CORSICANA, TEXAS 


DON’T TRY TO SAVE MONEY BY USING CHEAP LUBRICANTS. 


84 THE ICEVOCREAM. REVIEW 


made from the same raw material in exactly the same 
way but are generally a little lower testing. 

One of the most important points for the control in 
the manufacture of gelatine is to control the action of 
putrefactive liquefying bacteria upon the liquors dur- 
ing the course of manufacture. Since these liquors con- 
tain besides gelatine, the peptones and proteoses which 
are degradation products the liquors constitute an ad- 
mirable nutrient media for the growth of most organ- 
isms. That the action of the nutrient media has consid- 
erable influence on the growth and development of bac- 
teria is a fact well recognized by chemistry. 

The course that most naturally suggests itself is to 
keep the liquors at a reaction and temperature least fa- 
vorable for the propagation of bacteria. It is not well 
known what happens, when owing to the influence of 
bacteria or chemicals, gelatine refuses to jell. Bacterial 
liquifaction of gelatine invariably leads to ultimate 
putrefaction, but the converse is not true, since a solid 
gelatine may turn putrid without liquifaction. It is 
common knowledge that the liquifaction of gelatine is 
due to the proteolytic enzymes secreted by certain bac- 
teria which split up the gelatine molecule into its ulti- 
mate products of disintegration; amines, amino, acids 
and very often ammonia. To the manufacture of gela- 
tine the percentage of gelatine in the liquors is a matter 
of vital importance and it is therefore, necessary to pay 
the best attention to the conservation of the gelatine 
molecule as much and in no way permit the growth of 
bacteria. 

The drift of gelatine users has been toward the 
highest testing gelatine possible. Such continued use 
has made the purchase of the highest testing gelatine 
costly. There are certain lines in which none but the 
highest testing gelatine can be used and it is therefore 
necessary to use a medium test of gelatine for other 
lines. 

I want at this time to leave with you the idea that 
lower testing gelatines are of the same high purity as 
are the higher testing gelatines. If the stock is properly 
treated before extraction there will be no odor to the 
second and third extraction g¢elatines which are the 
lower testing. These gelatines contain no more of the 
heavier metals, suphite, ete., than do the first extraction 
eelatines and the clarification would be equally az gond. 
I do not want you to go away with the idea that only 
high tseting gelatine is odorless but that all extractions 
of gelatine from the same raw material are of equal 
high grade guaranteed purity the only difference being 
in the strength of the jelly chtained from each. By 
using shghtly more of the lower testing but otherwise 
equally high grade gelatine you may be able to show a 
saving of the manufacturing cost of your product with 
an equally good article. de 


xR 


ANOTHER CLAIM TO THE FIRST ICE CREAM. 


The President of the National Association of Ice 
Cream Manufacturers, Mr. 8S. T. Nivling, is reported as 
authority for the statement that the first ice cream was 
made in Italy by an Italian, living near the foot of the 
Alps Mountains, seventy-five years ago. 

The original ice cream man carried a bucket of sweet 
cream up above the frost line on the side of the Alps and 


ET 


INCREASE YOUR GALLONAGE FOR 1922 


ORANGE-CRUSH {hes 


SHERBETS and ICES 


For particulars about exclusive rights address 


ORANGE-CRUSH CO., 314 West Superior St., Chicago 
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surrounded it with snow. He kept stirring the cream 
with a paddle and seraped away the ‘‘ice cream’’ as it 
froze to the sides of the bucket. This was the earliest 
recorded method of making ice cream and was kept up 
for years, accidental experiments gradually changing 
the making of ice cream to simpler yet crude ways, until 
fifty years ago ice cream making started in a commer- 
cial way in England before it was attempted in the 
United States—Ice and Refrigeration. 
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DEVICE TO TEST FREEZING TEMPERATURE. 


To facilitate the study of problems in ice cream mak- 
ing, such as sandiness, viscosity, and the rate of erys- 
talization, the dairy division of the United States De- 
partment of Agriculture has made a new application of 
devices for taking and recording temperatures electri- 
eally. The apparatus is known as a rotating thermo- 
couple and cold junction, and by its use it is possible to 
take temperatures continuously in the interior of power 
ice cream machines while the mixing is being done, the 
readings being taken several hundred feet away, where 
the accuracy of the recording instruments is not dis- 
turbed by machinery in the plant. 

The use of mercurial thermometers for this purpose 
is obviously impracticable, says a bulletin of the depart- 
ment in explaining the device, not only because it would 
be necessary to stop the mixer to read the temperature 
but also for the reason that a glass thermometer can 
not be used under such conditions. With the new ap- 
paratus the stage of freezing in the ‘‘mix’’ can be ascer- 
tained at any time as the process goes on, and the tem- 
perature may be obtained with accuracy within one one 
hundredth of a degree centrigrade. 

“The temperature measurement is based upon the 
principle that if two electrically conducting wires of 
dissimilar materials are connected at their ends and one 
end has a different. temperature from the other an elec- 
tric current will be caused to flow through the wires,’’ 
continues the bulletin. ‘‘The difference in potential be- 
tween the ends will be very nearly proportional to the 
difference in the temperatures between them. In the 
ice cream freezer five such pairs of wires are connected 
in such a way that the normal effect is multiplied. One 
set of the wire junctions extends into the ‘mix’ from 
the shaft, while the other set is located in an ice pack 
which rotates with the shaft outside of the mixing cham- 
ber. The current is transferred from the revolving 
shafts through copper disks that rotate in baths of 
mercury. An original part of the apparatus is the man- 
ner of maintaining the ice pack or cold junction on the 
moving shaft. 

‘‘Although the apparatus was designed for use in 
scientific investigations of problems in ice cream manu- 
facture, it is expected that it may find application in 
commercial plants,”’ 
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A man may sueceed in making a fool of himself 
without exciting envy, but success in any other object 
always brings some detractor to the front. 


If you have any liquids to handle, from gasoline or water 
to molasses or tar, get free expert advice from our,engineers. 
It costs you nothing and is sure to save you money. Write 


today. 
Blackmer Rotary Pump Company PETOSEEY. MICH 
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Breyer’s Homogenizing Plant 
Includes Two 


GAULIN Homogenizers 


Philadelphia. After experimenting with others they have standardized on Gaulin Homogenizers and 
every ounce of the mix producing 4% million gallons of ice cream in a year goes through these two 
machines. 

The Breyer Ice Cream Co. has the reputation of being one of the most efficiently managed plants in the 
country and their decision in favor of the Gaulin was based on careful tests. It speaks volumes for the 
efficiency of this homogenizer. 

Most of the other plants in America producing quality ice cream have also standardized on Gaulins. 
They have learned that while a good ice cream maker can produce good ice cream with ordinary equip- 
ment, the same man can produce better ice cream and do it easier with a Gaulin. Every particle homo- 
genized in the Gaulin must pass through the Gaulin Spring Homogenizing Valve which crushes it under a 
pressure of 4,000 Ibs. Furthermore, the spring valve feature prevents clogging of the valve as is the case 
with rigid valves as found on ordinary machines purporting to do what the Gaulin does. 


. FEW may equal but none can surpass the quality of ice cream produced by the Breyer Ice Cream Co., 


Manufactured by The Manton Gaulin Mfg. Co., 11 Elkins St., Boston, Mass. 


Distributed by 


THE CREAMERY PACKAGE MFG. COMPANY 


CREAMERY MACHINERY SALES BRANCHES—(Write to nearest one). ICE CREAM MAKING 


MILK AND CREAM Chicago, Ill., 61-67 W. Kinzie St. Omaha, Neb., 113-15-17 So. 10th St. MACHINERY 


HANDLING MACHINERY Boston, 138-140 Washington St. N. Philadelphia, og Gea etre aT REFRIGERATING SYSTEMS 


Buffalo, N. Y., 133-137 E. Swan St. Portland, Ore., 


=f C= Kansas City,Mo., 1408-10 W.12th St. San Francisco, Cal., 699 Battery St. = 
CHEESE MAKING = Minneapolis, Minn., 318-20 3dSt.N. Toledo, Ohio, 119 St. Clair St, DAIRY MACHINERY 


MACHINERY Waterlco, Ia., 406-8 Sycamore St. AND SUPPLIES 


A GOOD TUB COVER PAYS BEST IN THE LONG RUN. 
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Opportunities in Refrigeration Engineering 


By GEO. G. HOECKER 


EW, if any industries, present to the earnest and 
diligent engineer, the many splendid opportunities 
offered by ‘the refrigeration industry. 

A comparatively young industry, refrigeration has, 
during the last generation or so, grown into a gigantic 
enterprise that has spread all over the globe and has 
brought with it a most remarkable demand for men of 
technical training, who are capable of visualizing the 
important relationship of the ice industry to almost all 
other phases of the world’s commercial work. 

Step by step, the refrigeration industry has kept 
pace with the magic development of electricity, and it 
has expanded under most favorable circumstances. It 
would indeed be impossible to set a limit to the pros- 
pects which this industry offers to the man who is will- 
ing to make it his life work and supplement his efforts 
by intelligent and progressive methods. 

Science rules the universe and technic governs prac- 
tice. Experience has taught the modern manufacturer 
and producer the need of competent men at the head of 
his various departments who, aside from being well 
acquainted with the practical work, have a technical 
training which admits of taking up lost motion in the 
general operations as well as to inaugurate economics. 

This is true of the progressive ice and cold storage 
plant owner. He desires to keep his plant astride with 
scientific developments in his industry. He is always 
glad to have a man at the helm of the practical opera- 
tions who has been fortunate enough to have had a 
technical training and is therefore in a position to co- 
operate in maintaining modern economical methods. 

As far back as 1907, the Siebel Institute of Tech- 
nology, realizing the urgent need of a complete course 
in refrigeration engineering, decided to conduct such a 
course which would also include all kindred subjects, 
such as steam, electrical, mechanical, and chemical en- 
gineering. 

As it was evident that the practical engineer who 
would be most interested in this course would be unable 
to absent himself from his plant for any considerable 
length of time, it was necessary to devise a training sys- 
tem which would eliminate all unnecessary details and 
yet afford thorough and complete instruction in all es- 
sential features. 

Through its many years of experience in other 
courses of instruction, the faculty of the institute was 
able to devise constructive methods providing for the 
personal training of each individual student. While this 
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naturally limited the class to a small size, the method 
permitted the covering of a vast field of subjects, equiva- 
lent to years of training under ordinary conditions. The 
duration of the course was set at three months. 

In 1907 the first course started and its attendance 
indicated plainly the demand for technically trained 
men on the part of both engineers and plant owners. 
Accordingly the course was conducted yearly since that 
period with ever increasing success. 

With the coming of the world war, the course was 
necessarily suspended. The great conflict brought with 
it too many sudden and radical changes in every indus- 
try, especially in the refrigerating industry and the in- 
stitute was confined to keeping a close check on all new 
developments so as to be able to incorporate them in the 
curriculum when the refrigerating engineering course 
was aguin resumed. 


In this work, the institute was effectively aided by 
its affiliation with the largest engineering associations 
and publications in the industry, and it was at the in- 
stance of Mr. J. F. Nickerson, editor of ‘‘Ice and Re- 
frigeration,’’ that on January 23rd, another class in Re- 
frigeration Engineering was started. 


It was decided to insure the success of this first en- 
gineering class, training under the revised and com- 
pleted curriculum, by limiting it to twelve members, 
which necessitated turning away quite a number of late 
applicants. It will be noted that these men came from 
various parts of the country as follows: 

Dave Ablon, Ablon Cold Storage Co., Dallas, Texas. 

Jos. J. Dannehy, Chicago, III. 

Paul Duffey, Chicago, Il. 

Chas. E. Garrison, Flint, Mich. 

Wm. C. Griesser, Pittsburgh, Pa. 

Vallie N. Hale, Chillicothe, Ohio. 

Cornelius D. MeMonagle, Chicago, Il. 

Fred W. Pratt, Wichita Ice & Cold Storage Co., 
Wichita, Kans. 


John F. Stone, Junius F. Stone & Co., New York, 
NeaY; 
R. Werner, Jr., Melbourne, Australia. 


Lester Bradfield, Springfield, Mass. 
Bror P. Ulander, Butte, Mont. 


Since the opening of the course was first announced 
officially, Siebel Tech has been flooded with inquiries 
from all over the United States and Canada for a sum- 
mer course and it has therefore been decided to start 
another similar course Tuesday, May 2nd, 1922. 

As in the case of the course at present in progress, 
the curriculum will be a very thorough and complete 
one, including such subjects as Mathematics, Physies, 
Chemistry, Mechanical Drawing, Mechanics of Machin- 
ery, Experimental Engineering, Mechanical Engineer- 
ing, Electrical Engineering, Thermodynamic Principles, 
Production of Refrigeration, Refrigeration Plant De- 
sign, Plant Excursions. 

The small class limit will also be again a feature, 
which together with the splendid faculty in charge of 
the course, is certain to insure maximum results for the 
student. 


Engineers who are interested in securing further par- 
ticulars about the course should not fail to put them- 
selves in prompt touch with the registrar of Siebel In- 
stitute of Technology, 960 Montana St., Chicago, II. 
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THE ICE ‘CREAM REVIEW 


The kind of ice cream 
that builds business 


Richness, smoothness, the way it stands up — 
these three qualities mark the most popular ice 
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Ice Cream Review Reporter Interviews Famous Pugilist 


One of the staunchest belevers in ice cream as a 
body-builder and strength-producer’ in the country is 
Richie Mitchell, one of the World’s best known 
pugilists. ‘ 

For the benefit of our readers, who are not convers- 
ant with present day fistiec happen- 
ings, we might add that Mr. ‘Mitchell 
is one of the three leading lightweight 
battlers of the country and the youth, 
who all but lfted Benny Leonard’s 
crown in their last meeting at Madi- 
son Square Garden, New York, when 
he had the world’s champion down 
for the count of nine. 

To those who never have had oe- 
casion to personally meet a modern, 
top-notch pugilist and who are labor- 
ing under the impression that they 
are in a class with toughs and bullies, 
as was the average prize-fighter of the olden days, would 
receive quite a shock upon entering the new $20,000 
bungalow, the Mitchell’s home, situated in Milwaukee’s 
fashionable suburb, Shorewood, often referred to in the 
press as the ‘‘Gold Coast.”’ 

The writer, who was ushered into the beautifully 
furnished parlor by the maid, was quite surprised to 
find the youth who Benny Leonard admits gave him 
the. hardest battle of the latter’s career, on the floor 
romping with his two children, Geraldine, aged 3, and 
Patricia, who celebrated her first birthday last month. 

As the writer’s mission was on the subject of ice 
cream, he immediately flung this question at the boxer, 
who had excused himself for his mussed-up appearance, 
which had resulted from his ‘‘work out’’ with the 
babies. 

‘“Mr. Mitchell, we have been informed that you are 
very enthusiastic regarding the virtues of ice cream as 
a health builder.’’ 

‘*T give ice cream much of the credit for my success 
in the ring,’’ he replied, ‘‘and there isn’t a day passes 
that 1 do not consume at least two dishes and often 
times more. You know in our business we have to be 
pretty careful what we put in our stomachs, particu- 
larly so when preparing for a fight, and ice cream is one 
of the few things that my trainers have not put on the 
“blacklist. ’ 


Richie Mitchell 
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‘‘In facet, ever since I was a kid, I have been a regu- 
lar fiend for it and while the other kids were sneaking 
around alleys smoking cornsilk cigarettes I would be 
pestering my dad for a nickel to get a Sundae. He 
often remarks about it to this day.. It was always my 
ambition to gather up enough of the worldly goods to 
purchase a whole quart and sit down and eat it all my- 
self. Fortunately, I have had my wish. 


‘‘Both my babies have been practically brought up 


on ice cream, Patty wasn’t hardly a month old when | 


we caught Geraldine feeding her some of her ice cream 
one day—-it didn’t seem to hurt her either. 


“Tf I don’t bring home a brick of ice cream every 
night for dinner, there’s ‘war.’ I can see Geraldine 
sitting in the sun parlor, for at least a block before I 
reach the house, anxiously waiting for her ‘Ise Cream’ 
as she calls it. 


‘‘And I doubt whether there are two healthier and 
stronger kids in Wisconsin than they are,’’ he con- 
cluded, with true parental pride. 


As a parting shot, he added: ‘‘You can say for me, 
that. in my opinion, there would be fewer sickly, puny 
people on this earth if more ice cream was eaten.”’ 
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Wolfhounds 


J. WILL CARPENTER, Pres. 
Haines-Carpenter Dairy Products 
Company, St. Louis, Mo. 
OTIS B. WITTE, Secretary 
N. A. Kennedy Supply Company, 

= Oklahoma City, Okla. 
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SUCCESS FOR THE HUSTLER. 


From time to time, news of the suecess of some 
hustling business man comes to us through our good 
friend boosters, the supply men of the great ice cream 
industry. 


The following news comes to us from Mr. C. R. 
Hauk, who is now affiliated with the B. Heller & Com- 
pany of Chicago, Ill, and who travels the territory out 
of Oklahoma City, Okla. Mr. Hauk is a staunch booster 
for the ice cream industry and is among the best known 
Wolf Hounds of Oklahoma to.the readers of The Ice 
Cream Review through the many interesting letters 
which have been published in its columns, coming from 
this good friend. 
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Oklahoma City, Okla. 
Ice Cream Review: 

The writer had the pleasure of calling on Mr. EH. 
Lindsey of the Lindsey Ice Cream Co., of Okmulgee, 
Okla., recently, and was sure surprised and pleased to 
see the fine new plant that Mr. Lindsey has put up and 
equipped. A plant that this young wide awake, hust- 
ling business man can be proud of. Mr. Lindsey also 
has a plant at Chickasha, Okla., this all goes to prove 
that success comes to the hustlers who apply themselves 
to the task before them, in a clean sensible business 
manner. A credit to this great industry is Mr. Lindsey. 
Go to it, Mr. Lindsey, more power to you. We wish 
you every success in the future as in the past; hop to 
it old pal; all the WORLD loves a hustler; make this 
1922 your banner year. 

Yours with a BOOST, 
C. R. HAUK. 
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News From Far and Near 
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Fairhope, Ala..—The Farmers’ Co-operative Ice & Cream- 
ery Co., Fairhope, Ala., recently organized, is planning for 
the erection of a one story ice manufacturing plant. Leonard 
Payne is president. 

Fairhope, Ala.—J. 
making establishment. 

Pine Bluff, Ark.—Messrs. Laurence and Collato are plan- 
ning to open an ice cream factory. 


Newman, Cal.——-The National Ice Cream Company is hav- 
ing plans prepared for a $40,000 ice cream plant of one story. 

Santa Barbara, Cal.—By May 1st there will be in opera- 
tion a large new ice cream plant which will supply ice 
cream to the vicinity around Santa Barbara. This is a 
$125,000 enterprise; the chief promoters are T. P. Dalzell 
and L. R. Philips. 

Kinston, N. Car.—Harvey Hines contemplates erecting 
a large ice cream plant here. 

Raleigh, N. C.-L. A. Corning, of the Buttercup Ice Cream 
Company of Hamlet now holds the controllong interest in the 
Pine State Creamery of Raleigh. 


Caldwell will start an ice cream 


Canaan prs, of Dew Lorem, 
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Charlestown, S. C.—The Ashley Ice Cream Company has 
been incorporated for $25,000. J. G. Sherrer, K. N. Frey- 
schmidt and J. H. Heinsohn are interested parties concerned. 


Greenwood, S. Car.—The Greenwood Ice Cream Co. has 
increased its capital stock to -$10,000. 


Spartanburg, S. C.—The Spartanburg Creamery will im- 
mediatley begin the manufacture of ice cream, milk and 
cream and butter. 

Wilmington, Del.—The Miller Ice Cream Company has 
incorporated for over a million dollars. 


Brighton, Ia.—-Louis West, of Burlington, Ia., has now 
lecated in Brighton and is opening an ice cream factory. 


Forest City, Ia. F. R. Ballantyne, proprietor of the For- 
est City Ice Cream Factory, attended the short course at 
Ames. Mr. Ballantyne has opened his factory. The public 
is welcome to visit the plant at any time while they are 
operating. 

Hamburg, Ia.—Roy Chiames of the Hamburg Candy 
Kitchen has purchased equipment to manufacture ice cream. 

Muscatine, Ia.—Leu & Stein are erecting an ice cream 
factory. 

Scranton, Ia.—Messrs. Coleman Bros., who are running 
the creamery here, report that business is good with them 
and that they are buying lots of cream. This firm is going 
to be prepared to do a land office business this season in the 
ice cream business, as they have just finished packing and 
putting away about four hundred tons of ice. Nearly every- 
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one learned a lesson about the ice situation last year and are 
getting better prepared. 

Wallace, Idaho.—The Kolloge Dairy and Creamery Com- 
pany will install an ice cream plant and butter factory. Ar- 
rangements are being made for the purchase of the machin- 
ery and the addition to the dairy will total an expenditure of 
approximately $3,000, it is stated. 

Weiser, Idaho.—The Weiser Ice & Cold Storage Co. will 
add the manufacture of ice cream to their business the com- 
ing season, according to plans decided upon recently. The 
company also contemplates putting in a first class plant for 
handling butter, eggs, milk and cream, in addition to the 
manufacture of ice cream. 

Chicago, Ill.—The National Ice Cream Co., 7401 W. Mad- 
ison St., has been incorporated for $150,000. They will man- 
ufacture ice cream. M. Code, A. J. Versilles and E. H. Lowe 
are interested parties. 

Chicago, Tll.—The Seven Links Ice Cream Co., 53rd and 
So. State St.. is enlarging its plant. 

Chicago, Ill.—Max Tauber & Sons are to erect what is re- 
ported to be the most complete ice and ice cream manufac- 
turing plants in the citv. at 2217-59 Wabansia avenue, with 
a 450 foot front and 109 feet on Oakley boulevard. The ca- 
pacity is announced at 800,000 gallons of ice cream annually, 
100 tons of ice daily, with ice storage space for 10.000 tons. 
The land is valued at $80,000 and the building to be erected 
there at $350,000. 

Chicago, 11].—The Big Four Artificial Ice Co., 2004 No. 
Keystone Ave., have capitalized at $100,000 to manufacture 
and deal in ice. ice cream. ete. The incorporators are Titus 
W. Stahsch, Alb. Ulrich, Jul. Bittmann, Henry Kronen, and 
Attila J. Heizer. 

Rockford. Til.—Russell Smith will be superintendent of 
the New Oak Brand Ice Cream Company. 

Waukegan. Tll.—Plans for the $20,000 addition to the 
Co-operative Trading Company’s dairy department at 1105 
McAlister Avenue, and work on the new building will be 
pushed forward at once. 

The new structure will be a two-story brick affair ad- 
-joining the present store of the company. All of the equip- 
ment will be the most modern obtainable. The creamery 
besides handling milk, will be equipped to make butter, ice 
cream. cheese and otter dairy produe@ts. 

Valparaiso. Ind.—The Vincennes Milk and Ice Cream 
Company has filed a petition to change its name to the Tip 
Tov Creamerv Company with the idea in mind that this name 
will cover all products manufactured. 

Colby. Kans.—The arrangements have been completed for 
a new business enterprise in Colby. It is to be an ice cream 
factory and the management will also retail ice. It is spon- 
sored by the Golden Belt Creamery and Ice Co., of Hays. Asa 
A. King is one of the officials of the company. 

Manhattan, Kans.—The Chappel Ice Cream Company of 
_Norton, Kansas, has erected a $50.000 ice plant and ice 
eream factory at Manhattan, and will have it open for early 
spring trade. 

Wichita, Kans.—Amended articles of incorporation have 
been received from the secretary of state by the Steffen- 
Bretch Ice and Ice Cream Company. where the name of the 
corporation is changed to Steffen Ice and Ice Cream Com- 
pany. C. M. Beachy is president of the company; John 
Olinger is secretary The company overates ice and ice 
cream plants in Wichita and Oklahoma City. 

Somerset, Ky.—The Danville Ice Cream Company of 
Bear le. Ky., contemplates opening a small plant at Somer- 
set. 

Monroe, La.—The Orvin-Kent Ice Cream Co. is incor- 
porating for $5.000. C. A. Kent. of Kentwood. la., is the 
president and J. H. and Mrs. W. M. Orvin, of Monroe, are 
secretary and treasurer, respectively. 

Hagerstown, Md.—William Hankey, the well known ice 
cream man, has established a factory at 4614 East Frank- 
lin Street, and has instlaled a freezer capable of making 
400 gallons daily. 

Fitchburg, Mass.—A new plant is being built by the 
Ideal Ice Cream Co. 

Cadillac, Mich.—The Cadillac Ice Cream Company. with 
plants here and at Mt. Pleasant. has been purchased by the 
Freeman Dairy Co.. of Flint. Mich., a corporation already 
operating in'a number of Michigan cities. 

Coldwater, Mich.—Coldwater and Clark intend to begin 
the manufacture of ice cream about April Ist. 

Flint. Mich.— Mr. Van Dyke is the new manager of the 
Powers Ice Cream Company. The company has changed 
ownership. 

Cheboygan, Mich.—The Freeman Dairy Company of Flint, 
Mich., has purchased the Jackson Ice Cream Company here. 

Lansing, Mich.—John A. Davis, veteran ice cream maker 
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of this city, and for thirty years engaged in the manufac- 
ture of ice cream, announced his plan to build an ice cream 
factory on land owned by him at 229 and 301 S. Cedar St. 
Mr. Davis hopes to be operating about the first of April pro- 
viding that weather does not interfere with building plans. 
The Davis factory will be 30x80 feet, and will be built of 
cement and brick. Mr. Davis says he will equip his plant 
with the most modern machinery and will make it a model 
of cleanliness and sanitation. He purposes to create a 
manufacturing capacity of 700 gallons of ice cream daily. 
Menominee, Mich..——The new Dairy Products Co., the first 
creamery to be located in Menominee, is going to be an up 
to date plant, equipped with the latest machinery. The 
floors of the plant will be made of tile and will make it one 
of the most attractive creameries of the upper peninsula. 
The plant is owned by the Bomber Bros. and George 
J. Bomber, a well known creamery man of the Twin Cities, 
will be manager. Mr. Bomber had years of experience in the 
creamery business and understands every branch of it. 
They have purchased a large 100-quart brine freezer and 
intend making 300 to 500 gallons of the very best ice cream 


daily. The new 1000-pound churn and a 400 gallon pas- 
teurizer have arrived. Two new motor trucks have also been 
purchased. 


Petoskey, Mich.—The Petoskey Ice Cream Co. has been 
taken over by the Freeman Dairy Company of Flint, Mich. 

Sault Sainte Marie, Mich.—The Saulte Sainte Marie 
Creamery Company is just completing a new plant for the 
manufacture of ice cream. 

Ypsilanti, Mich.—The Connor Ice Cream Co. will estab- 
lish a branch here. 

Durant, Miss.—The Durant ice plant and 
burned completely. A $40,000 loss was sustained. 

Meridian, Miss.—Seale-Lily Ice Cream Company has pur- 
chased a building in a very choice location and will install a 
modern ice cream plant as soon as the building is vacated. 

Hattiesburg, Miss.—The local plant of the Purity Ice 
Cream Company has been acquired by purchase of real es- 
tate and machinery by the Hattiesburg Produce and Cream- 
ery Company from T. L. and J. M. Pearsons, according to an- 
nouncement by Hugh F. McWilliams, head of the purchas- 
ing concern. J. M. Pearson will be a stockholder and em- 
ploye of the creamery. 

Hattiesburg, Miss.—-Mr. McWilliams, head of the Hat- 
tiesburg Creamery Company, has purchased the branch plant 
of the Harris Ice Cream Co., of New Orleans, La., and plans 
on building a modern plant on this site, in which he will 
handle whole milk, manufacture butter, continue the opera- 
tion of his condensery and branch out into the manufacture 
of ice cream. 

Marysville, Mo.—The Purity Ice Cream Company is con- 
templating the enlargement of its ice cream plant. J. Fitz- 
gerald and Ralph and Roland von Riesen are the proprietors. 

Kansas City, Mo.—-The Linwood Ice Cream Company has 
taken over the Peerless Ice Cream Company. 

Shelbina, Mo.—Floyd Tuttle and Walter Harrison are 
preparing to open up an ice cream plant here. 

St. Louis, Mo.—The Ideal Dairy is equipping the plant 
for the manufacture of ice cream. 

Superior, Nebr.—The Superior Ice Cream Company has 
installed machinery and equipment for the manufacture of 
ice cream. 

Auburn, N. Y..—Dairymen’s League ice cream is now be- 
ing manufactured at the Auburn plant of the Co-operative 
Association. This product is made from the best quality 
cream and is being shipped to dealers within a radius of 100 
to 150 miles from Auburn. 

Brooklyn, N. Y.—The New York O. K. Ice Cream Co. has 
erected a new building. 

Canandaigua, N. Y.—A building is being remodeled for 
L. W. Johncox & Co. for the purpose of an ice cream mak- 
ing plant. 

Ransomville, N. 
ice cream factory. 

Syracuse, N. Y.—The Syracuse Ice Cream Company has 
now increased its capital stock to $100,000 from $50,000. 

Syracuse, N. Y.—The Syracuse Ice Cream Company has 
increased its capital stock from $100,000 to $150,000. 

Barnesville, O.-—A new building, which will be used as 
an ice cream factory by the Damsel Ice Cream Co., is now 
in construction. 

Canton, O.—The Noaker Ice Cream Co. has purchased 
the New Philadelphia Ice Cream Co. They will enlarge the 
plant. 

Canton, O.—The Crane Ice Cream Company of Columbus 
has taken over the Noaker Ice Cream Co. 

Cleveland, O.—The Doan Ice Cream Company will open 
a new plant. 


creamery 


Y.—C. Crambo has built a new $40,000 


Columbus, O.—More than 850 members and women guests 
of the Kiwanis, Lions and Optimist Clubs, were entertained 
by the Furnas [ce Cream Company at a dinner dance on the 
second floor of the Furnas Co. garage. One of the features 
of the dinner was corn on the cob preserved by a process 
originated by the company. Everett Antrim traced the 
growth of the Furnas Co. from 1905, up to the present. Ice 
cream manufactured has increased from 46,000 gallons to 
425,000 gallons annually, he said. 

Geneva, O.—The Geneva Creamery Company will re- 
model its plant. 

Marietta, O.—A recent fire is estimated to have caused 
$25,000 damage. The Imperial Ice Cream Company, which 
occupies a part of the building is a ‘heavy loser. The blaze 
resulted when tar being used in coating the floor and walls 
of a refrigerating room caught fire. 

Sidney, O.—The entire stock of the Sidney Butter and 
Ice Cream Company has been sold to the Jackson Milk and 
Butter Company of Jackson Center. A new company will 
be incorporated under the name of the Jackson Center Co- 
operative Creamery Company with offices at Jackson Center. 
Leo Sollman will continue as manager of the new company. 


' 


Toledo, O.—The Franklin Creamery Company is starting ~ 


an ice cream plant. 

Anadarko, Okla.—The Washita Valley Ice Cream Com- 
pany will open up an ice cream factory here soon. 

Astoria, Ore.—H. R. Hoefler has sold his ice cream busi- 
ness to J. C. Wilson and P. L. Cover. 

Eugene, Ore.—-The Weatherly Ice Cream Co., of Portland, 
is contemplating the erection of an ice cream factory here. 

Butler, Pa.—B. H. Demit, O. K. Bingham, C. EH. Reed, 
M. A. Gibson, and C. R. Humphrey have applied for incor- 
poration papers for a corporation to be called Slippery Rock 
Dairy Association. They will manufacture butter, 
and ice cream. 

Connellsville, Pa.—A Connellsville company, capitalized 
at $300,000, has been organized for the manufacture and dis- 
tribution of the new coated ice cream confection, the sundae- 
ette, the territorial rights to which have- been secured for 
the states of Pennsylvania, New Jersey, West Virginia and 
Maryland and the District af Columbia. The board of direct- 
ors is composed of H..L. Carpenter, R. D. Henry, Frank A. 
Tarr, C. E. Wilson, Wilfiam Wishart, J. H. Richter and S. J. 
I. Morning star. 
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Dorranceton, Pa.-——-The Fadden Ice Cream Company ish 
erecting a plant to cost $200,000 and to be completed by — 
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Hazelton, Pa. 
increased its capital stock to $150,000. 

Perkasie, Pa._—At a meeting of the board of directors of 
the Crescent Ice Cream Company, at Perkasie, at which I. 
P. Mensch was unanimously re-elected president, it was an- 
nounced that the :capital stock of the concern had beei 
increased from $50,000 to $150,000 and that extensive ad- 
ditions will be made to the present plant. 

Plans have been received and approved for a three story 
brick and steel addition that will house an ice manufactur- 
ing plant of a capacity of 30 tons daily and provide storage 
facilities for 500 tons. 

Philadelphia, Pa.—The Breyer Ice Cream, Co. is erecting 
a four-story building to cost $50,000. This will be used in 
addition to the present plant of the firm. 

St. Marys, Pa.—James G. Shaffer, formerly with the Nel- 
son Ice Cream Co., of Portage, has moved to St. Marys where 
he will establish himself in the ice cream business. 

Tarentum, Pa.—A corporation, to be called the Ganoe 
Ice, Ice Cream and Dairy Company, will be in operation in 
the near future. W. G. Ganoe, F. P. Kennedy and M. J. 
Ganoe are interested parties. 


The Leichtman Ice Cream Company has" 


Titusville, Pa.—Wilbut D. Metcalf and Ralph M. Kerr — 


now control seven-eighths of the stock of the Titusville But- 
ter and Ice Cream Company. 
Cassedy was elected president; Ralph M. Kerr, vice-presi- 
dent; and Wilbur D. Metcalf, secretary and treasurer and 
general manager. The reorganized company is contemplat- 
ing numerous improvements and the erection of an addition 
to the main building. 

Washington, Pa.—-The Imperial Ice Cream Co., with gen- 
eral offices at Clarksburg, W. Va., has purchased from A. L. 
Paul & Son, 
tlers street. Possession has been taken, and this company 
will now manufacture ice cream here. The Imperial Ice 
Cream Company operates in four different states, has a num- 
ber of plants, and is at present erecting four new plants. 

York, Pa.—P. M. Bupp expects to have his new ice cream 
plant completed by April 1st. 

Big Spring, Tex.—An addition 20x50 feet is being built to 
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Exquisite 
Chocolate 
Coatings 


SUPREME TO ALL 


Prepared especially for Coating = 
Eskimo Pie and any other Ice = 
Cream Delicacies. | : 
If you want to be in a class by = 
yourself for the coming season = 
—use our Coatings. Z 
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WORK, FAITH AND CO-OPERATION ENHANCE PROSPERITY—COUPLED WITH GOOD EQUIPMENT. 


“THE 
QUALITY 
COVER” 
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The “STAY-ON” is 
made right by men who 
know how, and have 
studied therequirements 
of the Ice Cream manu- 
facturer and shipper. 


Thats why the“Stay-On” 
today is the biggest 
seller, and enjoys the 
widest distribution. 


Get the information 
from your jobbers’ sales- 
man or address below. 


BOX 66 


FOND DU LAC, WIS. 


STAYS ON 
7 AND 
COMES BACK 


Canvas Products Corporation 


the Big Spring ice cream factory. Robert Boatle, the owner, 
is installing new machinery for bottling works. 

Nashville, Tenn.—The Union Ice Cream Co. is erecting 
a new plant here. 

Mt. Worth, Tex.—The Perfection Ice Cream Company is 
closing and selling all machinery. 

Cleburne, Tex.—S. H. Starling and Miss Glatzert of the 
M. B. Ice Cream Company, of Waco, have bought the Seeley 
Ice Cream plant at public auction, and have taken possession 
of same. They are installing machinery. 

Cleburne, Texas.—The Seely Ice Cream Factory has been 
sold to S. H. Staling and Miss Glatzert of Waco. They will 
install new fixtures and add more machinery to the plant. 

Corpus Christi, Tex.—Ground has been broken for the new 
concrete building which will be occupied by the Cloverdale 
Ice Cream Company’s creamery department. Plans call for 
large cold storage department. Sanitation will be made easy 
by the installation of concrete floors. The building is to cost 
$20,000. Equipment, modern in every detail, will be in- 
stalled. The plant is to be in operation by April 1, it was 
announced. 

Corsicana, Tex.—The Frick Ice Cream Company is mak- 
ing preparations to meet their growing business for the com- 
ing season. The contract has been let for the immediate 
erection of an addition to their plant, the size of which will 
be 45 feet. 

Lampasas, Tex.—L. H. Rutledge contemplates erecting 
an ice cream faétory. 

Marysville, Tenn.—The Chapin-Sacks Corporation of 
Washington, D. C., will begin operation of their new plant 
here about May Ist. 

Sherman, Tex.—The Lyon Farm Creamery Company and 
the Jenson-Erkee Ice Cream Company have consolidated and 
are discontinuing the Lyon Farm plant to open a branch in 
Denison in its place. 

Yoakum, Tex.—Louis Pleeger, owner of the Pleeger Bot- 
tling Works, of this city, is having installed a modern ice 
cream plant, which will be conducted under the same man- 
agement as his bottling works. 

Richmond, Va.—The Abel Velvet Ice Cream Company has 
capitalized for $5,000. C. J. Schuh, E. J. Leen and C. W. 
Abel are interested parties. 

Richmond, Va.—The Horn Ice Cream Company, of Balti- 
more, Md., is erecting a factory and installing equipment to 
cost approximately $500,000. 

Richmond, Va.—The Horn Ice Cream Company is erect- 
ing a new plant. The company also operates a large plant 
in Baltimore. 

Fairmont, W. Va.—The Diamond Ice Cream Co., has in- 
corporated for $50,000. HE. C. Frame, H..T. Sharp, J. W. 
Preston, Carl Riggs, and B. W. McClure are interested par- 
ties. 

Fairmont, W. Va.—The Fairmont Ice Company will manu- 
facture ice cream, beginning in spring. 

Fairmont, W. Va..—The Imperial Ice Cream Co. has pur- 
chased the business of the Robinson Ice Cream Co. 

Fairmont, W. Va.—A charter was granted to the Diamond 
Ice Cream Company of this city. The authorized capitaliza- 
tion of the company is $50,000. The incorporators are E. C. 
Frame, H. T. Sharp, J. W. Preston, Carl Riggs and B. W. 
McClure, all of Fairmont. 

Morgantown, W. Va.—The Morgantown Ice Company has 
obtained a permit from the city council for the construction 
of a large ice cream manufacturing plant on Third street. 

Morgantown, W. Va.—-R. A. Wilbourne Company will 
build an addition to its ice cream plant which is to cost ap- 
proximately $55,000. 

Appleton, Wis.—Karl B. Mory, of the Mory Ice Cream 
Company, and George Mory, of the company’s Stevens Point 
branch, attended the seventh annual convention of the Wis- 
consin Association of Ice Cream Manufacturers in Milwaukee. 

Berlin, Wis.—Prospects for starting up business by the 
middle of February in their new quarters seemed bright when 
the stockholders of the Berlin Ice Cream and Dairy Products 
Company held their first annual meeting. Between thirty 
and forty stockholders attended the meeting and heard the 
reports. The directors of the company, who are also the offi- 
cers are: President, Fred R. Scobie; vice-president, W. E. 
Cavanaugh; secretary, Nic Muckerheid; treasurer, Jos. Dolli- 
ver; manager, Geo. Bobzin. 

Janesville, Wis.—The Shurtleff Ice Cream Company has 
postponed the new $65,000 addition to its plant which was 
contemplated last fall. The addition will be erected next | 
year. 

Madison, Wis.—An $80,000, two story building will be 
erected by the Kennedy Dairy Co., 618 University Ave., and | 
will be used to handle milk and for the manufacture of ice | 
cream. 
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HOOTON’S 


Milk Chocolate Coating 


Specially Made For 


ESKIMO PIE 


DELICIOUS FLAVOR 


BEAUTIFUL COLOR 


READY FOR USE 


PURE CHOCOLATE WITH PURE COCOA BUTTER ADDED 
We also manufacture high grade dark color COCOA POWDER 


HOOTON CHOCOLATE COMPANY 


NEWARK 


(ESTABLISHED 


Peshtigo, Wis.—The Peshtigo Dairy is making several 
changes in its Main street business home. <A new boiler 
is being is being installed by the Marinette Boiler Works. 
More room is necessary on account of the ever-increasing 
business. Due to the great demand for ice cream, a new 
service truck for ice cream dealers has been ordered. Three 
thousand cords of -ice have been put up. 

Puyallup, Wash.—--The Puyallup Ice Cream Company has 
capitalized with a capital stock of $50,000. W. C. Robb, 
Edith A. Robb, H. W. Austin, Lucy P. Austin and Genette 
Miller are interested. 

Reedsburg, Wis.—The Sorge Creamery is installing new 
ice cream equipment. The manufacture of ice cream has 
reached enormous proportions amounting last year in dol- 
lars and cents to $86,722.77. 

Seattle, Wash.—Announcement of the formation of a new 
manutacturing concern in Seattle, under the name of the Ma- 
plewood Ice Cream Co., which in reality is the consolidation 
oi the ice cream department of the Pure Milk Dairy and the 
Paramount Ice Cream Co., was made. 

Seattle, Wash.—The Paramount Ice Cream Company and 
the Pure Milk Dairy’s ice cream department have consoli- 
dated. The name has been changed to The Maplewood Ice 
Cream Company. Otto Eccles of the Paramount Company, is 
Manager of the new company. The business will be done 
through the Pure Milk Company. 


be 


DEATH OF J. FRANK KLINE. 


Mr. J. Frank Kline, former owner of the Creamery 
Dairy Co., San Antonio, Texas, passed away at the Sher- 
man Hotel, Chicago, Saturday morning, Feb. 25th. Death 

was due to heart failure. His remains were sent back 
to his home in San Antonio for burial. 

Mr. Kline was about 50 years old and was connected 
with the dairy and ice cream industry all his life. He 
was Past Exalted Ruler of the Benevolent Protective Or- 
- of Elks, San Antonio Lodge. He is survived by a 
widow. 
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NEW JERSEY 


‘Simplicity’ 


is a most essential requirement in 
a successful refrigerating system 
for Dairy Manufacturing plants. 


Here is simplicity— 


York 


Refrigerating 
Equipment 


1s Ite class 
by itself for 
simplicity. 


Let us show 
you why. 
Write 


WESTERLIN & CAMPBELL CO. 
CHICAGO, ILLINOIS 


J. G. HAMMERSCHLAG, Wisconsin Manager 
1016 Majestic Building Milwaukee, Wisconsin 


THE SCRUB COW WOULDN’T FEED HER CALF COCOANUT OIL—GIVE CHILDREN REAL MILK. 
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Our aim has always been 
to produce Tubs and — 
Cabinets that would 
stand up under any 
and all circumstances 


HAT we have succeeded has been dem- 
onstrated by our steadily increasing 
business and the facet that we are, and 
have for many years, enjoyed the exclusive 
business of many leading firms throughout 
the United States. In all these years that 
these products have been identified with, our 
leadership has never seriously been. chal- 
lenged. 


EK HAVE been engaged in the cooper- 
\ \ age business since 1877—Our experi- 

ence has dealt with this industry in 
every. phase—tubs—tanks—barrels—easks, 
and in recent years ice cream tubs and eabi- 
nets. After carefully studying all the tubs 
and cabinets being sold today and by this 
investigation and experiments by expert en- 
gineers, we are now offering perfected prod- 
ucts that are second to none in the world. 


Ask Your Jobber 
OR WRITE US 

and we will be pleased to send 

you complete information and 

quotations. 


GAMBRINUS 
COOPERAGE WORKS 


920-940 Mason St. Louisville, Ky. 
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ASSOCIATION * 


Address all communications to 
A. O. McCUNE Secretary 
717 Railway Exchange, Chicago 
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Among the many words of appreciation sent us in 
expression of pleasure derived from reading the Jan- 
uary issue of The Ice Cream Review, comes a few from 
a brother Poodle Dog—F. Rose—who is a representa- 
tive of the Swift & Co. Gelatine Department. Mr. Rose 
writes: 


Ft. Dodge, Ia. 
Olsen Publishing Company: Just want to say your 
January issue of The Ice Cream Review was a knock- 
out. I am already feeling like a brother of the family 
circle. Have had several customers and prospective 
ones identify me, upon entrance to their place of busi- 
ness. Can say that your so-called art gallery has helped 
me, as well as the other brother peddlars, to become 
closer acquainted with the ice cream manufacturers. 


F. ROSE. 


* * * 


TO THOSE MANUFACTURING OR DISTRIBUTING 
ANY PRODUCT USED IN THE MANUFACTURE 
OR DISTRIBUTION OF ICE CREAM. 


A salesman values his personal acquaintance or 
friendship with his customers most. highly. If you are 
sellmg a product used in the manufacture or distribu- 
tion of ice cream, can you think of any place where your 
salesmen can meet their Iowa trade to better advantage 


- than at the annual convention of the Association of Tee 


Cream ‘Manufacturers of Iowa? 


At conventions supply men usually spend some 
money in entertaining their trade. The Poodle Dog 
Association was organized several years ago with the 
idea that each attending supply man should contribute 
an equal amount of money in that direction and the 
total amount spent for intelligent entertainment. Hach 
year we have charge of all entertainment at the Ice 
Cream Manufacturers’ annual banquet. We think that 
our efforts are appreciated by all of the attending manu- 
facturers and that many of them place orders with our 
members because of this entertainment, or because of an 
acquaintance or friendship formulated at the conven- 
tion. 

Whenever occasion arises we write letters to the 
Ice Cream Manufacturers. Below is a copy of one sent 
eb. 21st. You will note that the names of your sales- 
men and their connection appears on the back of the 
letter. 

We hope that this little organization meets with 
your approval and you will be well represented at the 
annual convention of the Association of Iee Cream 
Manufacturers of Iowa at Des Moines in January, 1923. 


A. O. MeCUNE, Secretary. 


* * * 


To the Ice Cream Manufacturers of Iowa: 

May we take this opportunity to thank you for 
courtesies extended at the annual convention of Associ- 
ation of Iee Cream Manufacturers of Iowa at Cedar 
Rapids, January 24th and 25th, 1922. It is the object 
of the Poodle Dog Association to co-operate with you 
to make your conventions most enjoyable and we trust 
that our efforts meet with your approval. 

The 1922 ice cream season is almost upon us and we 
are all looking forward to a big business. Conditions 
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COAT ESKIMO PIE 


WITH 


ALASKA | CHOCOLATE COATING 
A High Grade Milk Chocolate READY TO USE 


Prepared especially for Coating Eskimo Pie and any other Ice Cream Delicacies 
If you want to build up a lasting trade use this Chocolate Coating. 


It eats right, Looks Better, Dips Easy, Coats more Bricks, costs less when quality is considered.— 


Contains more milk Solids, and more Pure Cocoa Butter. 


Made only by 


CHOCOLATE 


331-333-335-337 Fifth Street : 


Write or Wire for a SAMPLE CASE of 110 Lbs. 


indicate that your business will be big. Therefore, you 
will need to purchase heavily of supplies that are of- 
fered by members of the Poodle Dog Association. 

We do not wish to boast, but if you will look over 
the list on the back of this sheet, we think that you will 
agree that our members represent firms that are lead- 
ers in their various lines and are worthy of your patron- 
age. Every member of the Poodle Dog Association is 
indeed a booster for the Iowa Ice Cream Manufaciur- 
ers’ Association and you may count on us to serve you 
to the best of our ability. 


POODLE DOG ASSOCIATION, 
A. O. McCune, Secretary. 
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IMPERIAL ICE CREAM COMPANY SUFFERS FIRE. 

The Imperial Ice Cream Company of Clarksburg, W. 
Va., suffered a fire loss recently at their Marietta, Ohio, 
plant. 

The damage to the building and plant was in the 
neighborhood of $30,000 and luckily is fully covered by 
insurance. Fortunately the money loss was small, but 
the inconvenience and delay of erecting a new plant 
will work some hardship with the company. Building 
‘operations have already been started and some of the 
material is now in transit. 

The fire started in a peculiar way—the cork con- 
tractor has just finished the hardening room and car- 
ried in the last bucketful of hot asphalt needed. There 
was a little material in the kettle and he decided to 
throw that in for good measure. The kettle was hot and 
the top of it touched the asphalt which ignited, causing 
the damage. 

W. M. B, Sine is general manager. 
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- MILWAUKEE, WIS. 


Match these Covers 
for Quality— 


“Grey Baby”’ 
“‘BrownPansy”’ 


‘‘White Rose’’ 
j 


MH Wy i) il) iA Three Styles of 
: | tub covers, each 
designed for a 
specific require- 
ment and tested 
to give maxi- 
mum service. 


Write us for prices 
and details 


ST. LOUIS AWNING &TENT CO. 


ST. LOUIS, MISSOURI 


THRIFT IS DETERMINATION TO LIVE WITH MARGIN FOR ADVANCEMENT. 
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Why Is A 


Barrel Round? 


If you know why a barrel is stronger than 
a box then you know why the Manning Batch 
Mixer with its well built, round body is 
stronger than any square built vat. 


More sanitary, too, for there are no corners 
—just a single smooth surface that is easy to 
clean. 


The Manning coil follows the natural lines 
of the vat and gives a more thorough agitation 
and consequently a more even temperature dis- 
tribution. 


Mater eeG 


MANNING 
MANUFACTURING 
COMPANY 


Rutland Vermont 
USSeA. 


The Following Dealers Carry The 
Complete Manning Line 


CHICAGO, ILL.—A. H. Barber Creamery Supply Co. 
MINNEAPOLIS, MINN.—The Dairy Supply Co. 
ST. LOUIS, MO.—Dairymen’s Mfg. & Supply Co. 
DETROIT, MICH.—Detroit Dairy Supply Co. 
CLEVELAND, OHIO—Ohio Creamery Supply Co. 
MASON CITY, LOWA—Hawkeye Supply Co. 
LINCOLN, NEBRASKA—Liebers Equipment Co. 
WASHINGTON, D. C.—The E. B. Adams Co. 
NEW YORK CITY—Wisner Manufacturing Co. 
NEW YORK CITY—National Dairy Equipment Co. 
UTICA, N. Y.—National Dairy Equipment Co. 
POTSDAM, N. Y.—Ira H. Kendall. 

BALTIMORE, MD.—A. E. Kaestner. 

TAMPA, FLORIDA—Miller-Lenfesty Supply Co. 
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OHIO CONVENTION. 
By C. J. Yunker. 


Mr. R. E. Everett, secretary, and Mr. T. J. Stewart, 
president of the Association of Iee Cream Supply Men’s 
Club of New York City, attended the Ohio Ice Cream 
Manufacturers’ convention at Columbus, O. 

Among the firms represented at the Ohio conven- 
tion were: 

Mansfield Pure Milk Co., Mansfield, O. 

Dickson Creamery Co., Minateld O. 

Dairy Products Co., Bucyrus, O. 

White Mountain Dairy Co., Lima, O. 

The Ohio Toledo Ice Cream Co., Toledo, O. 

Isaly Dairy Co., Youngstown, O. 

J. V. ‘Mast Creamery Co., Newark, O. 

Licking County Creamery Co., Newark, O. 

Isaly Dairy Co., Marion, O. 

Bryan Ice Cream Co., Bryan, O. 

D. A. Heckler Ice Cream Co., Napoleon, O. 

Furnas Ice Cream Co., Akron, O. 

Heaton Ice Cream Co., Urichsville, O. 

Glauser Ice Cream Co., New Philadelphia, O. 

Chillicothe Bottling & Ice Cream Co., Portsmouth, O. 

Seamon Ice Cream Co., Lexington, O. 

Ksmond Dairy Co., Sandusky, O. 

Noaker Ice Cream Co., Canton, O. 

Harrison Iee Cream Co., Kenton, O. 

Glen Preston, Urichsville, O. 

J. Smith, Dennison, O. 

Telling Ice Cream Co., Columbus, O. 

Moore Ross Milk Co., Columbus, O. 


Crane Ohio Ice Cream Co., Columbus, O., and its dif- 
ferent branches. 
Furnas Ice Cream Co., 
Gibson Ice Cream Co., Oberlin, O. 
Smith Bros. Ice Cream Co., Orville, O. 
Telling Ice Cream Co., Cleveland, O. 
Furnas Ice Cream Co., Akron, O. 
Gem City Ice Cream Co., Dayton, O. 
Springfield Pure Milk Products Co., 
Monti Iee Cream Co., Marion, O. 
Sanitary Milk Co., Canton, O. 


Columbus, O. 


Springfield, O. 


¥ * * 


SONGS SUNG AT THE ANNUAL BANQUET. 


Written and Led by L. V. Busche, Magee Ohio, Ae 
Is an ‘‘Ice Cream Eater.’ 


1. “CONVENTION PALS.” 
Tune—Beautiful Ohio. 


Chumming with my pals in this convention’s work, 
Planning with them, working with them, not a shirk, 
While the stars on high, twinkle in the sky, 
Tenderly we’ll labor and with love sublime, 

Beaming with a radiance from a work divine 

This convention’s good pals are a privilege to me, 
Dear old Pals, how I love thee. 


2. “CREAMS.” 
Tune—Smiles. 


There are “‘creams’’ that make us happy, 

There are ‘‘cones’’ that make us blue, 

There is “‘ice’’ that ‘‘freezes’”’ all the tear drops, 
There is ‘‘salt’’ to keep it from the dew, 

There are “‘solids’’ that have a tender meaning, 
“Butterfats’’ at “eight per cent,’’ you see? 

But the ‘‘cream” that fills my heart with sunshine 
Is “Eskimo Pie’’ that they buy from me. 
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FOR OVER 20 YEARS 


We have specialized on 
Vanilla Extracts 
and Vanilla Compounds. 


We guarantee to improve your Flavor with a saving in cost 


Proprietors of “VANOLEUM.” The Original Concentrated Vanilla Flavor. 
We warn the trade against worthless imitations having similar sounding 


names claiming to be “the same as Vanoleum.” 


211-215 West 20th Street 


Corrizo Extract Company 
NEW YORK, N. Y. 


4, “THE QUESTION.” 
Tune—Long, Long Trail. 
There’s a great big burning question 
In every “‘ice cream man’s’’ heart: 
Will he join the association, 
Or will he stand apart? 


We will gladly give our service aie 
You need us, and we, need you, 

And we'll show our worthy patrons 
What the ‘“‘Ice Cream Makers” can do. 


+>. TITLE—‘ORDERS.” 


Tune—‘‘Bubbles.”’ 
Place—“Office and Plant.”’ 
Time—“In the good old summer time.” 


We're forever filling orders, 

Orders come from everywhere; 

They pile so high, nearly reach the sky, 
Then when it’s hot—Oh me—Oh, my! 
“Your oder’s on the truck, sir,”’ 

“It will soon be there.’’ 

Gee! It’s fun to fill the orders, 
“Rush” the orders here and there. 


SMITH'S 


COMPUTER 


6. “OUR OWN.” 
Tune—Auld Lang Syne. 

Should “Ross,” our President, be forgot 
And overlooked by us? 
You bet your bottom dollar, not, 
The energetic cuss. 
Then there is ‘“‘Antrim,’’ he’s the Vice, 
“Cline and Schmidt,’ the Treasurer, 
They’re hustlers, all of them, you bet, 
Our thanks we now confer. 


CHORUS. 


Now, listen, boys, ’twill never do— 
There’s one we know quite well, 
He’s on the “Secretary’s job” 

And his name is “Art Burkell.”’ 


(Concluded «n page 102, second column) 
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You Need It In Your 


Business 


If you have never used 
a Smith’s Butterfat Com- 
puter you can’t imagine 
what a big help it is. 
All drudgery of figur- 
ing and checking done 
away with. 


In buying all kinds of 
farm produce it is in- 
dispensable to the man 
who has used it. 


Just Turn Over a Page 
and There’s the Answer. 


It’s the correct ans- 
wer, too. We want you 
to have one. Send us 
$2.00 and we will put 
one in the mails for you 
at once, postage pre- 
paid. Your money back 
any time within 10 days 
if you don’t like it. Ad- 
dress: 


THE OLSEN PUBLISHING CO. 


210 Sycamore St. 


Milwaukee, Wis. 


DISCONTENT IS THE INFIRMITY OF WILL—GOOD EQUIPMENT PROMOTES SELF-RELIANCE. 
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Experts Needed in the Ice Cream Industry 


Address of E. K. SLATER before Michigan Association of Ice Cream Manufacturers 


MONG other punishments which I have endured is 

that of sitting in a convention and listening to a 

paper prepared by some fellow who couldn’t raise 

the necessary expense money to attend the convention. 

It’s bad enough when the writer of the paper reads it 

himself, but when a second man reads it, it is an 
‘abomination in the sight of the Lord.’’ 

This is the first time I have ever perpetrated this 
erime, and I do so just to keep a promise made to your 
secretary that I would at least contribute an ‘‘editorial’’ 
if I couldn’t raise the necessary funds to attend your 
convention. 

I have attended so many Michigan dairy conventions, 
and had such good times, that I regret exceedingly that 
I can’t be there. So much in the way of an apology for 
what follows: 

‘* Are you an expert in your business?’’ May the Lord 
help you if you are not, or at least making progress in 
becoming an expert. Men in business who do not make 
a study of their particular business, so as to become ex- 
pert in it, are all headed in the same direction, and when 
their obituaries are written their loving friends will 
lightly pass over their records as business men. 

Webster gives as one of his definitions of an expert,’’ 
‘‘one instructed by experience.’’ Possibly ice cream 
manufacturers should all be considered experts in the 
light of this definition. They get a lot of experience 
crowded into a short period, but the trouble is, many 
of them learn a lot that isn’t so. Experience is an ef- 
ficient teacher, but not always a reliable teacher. To 
learn to do a thing wrong is worse than not learning to 
do it at all. 

The ice cream business is a comparatively new busi- 
ness, consequently it is not to be wondered at that in- 
efficiency is rampant. The demand for expert ice cream 
information has exceeded the supply for several years. 
Many ice cream makers are ‘‘second hand’’ or ‘‘made 
over’’? men from other lines of business. A man goes to 
bed at night a creamery buttermaker and gets up in the 
morning an ice cream maker because the proprietor has 
decided to manufacture ice cream. The product he pu‘s 
out is ‘‘ice cream,’’ and it’s ‘‘ice eream’’ regardless of 
quality. So long as the man who makes it can mix a 
lot of ingredients together and freeze them he is an ice 
cream maker, and there is no one to challenge him. 

The ambition to become an expert ice cream maker 
is a laudable one. There was a time when the seeker 
after knowledge along this line had to work out his own 
problems and to let experience be his teacher, but now 
ice cream making is an established science. There is an 
abundance of expert information available to the man 
who wants to learn. 

We need more expert ice cream makers in our fac- 
tories. More men are needed who do not know all there 
is to know about the business. Too many makers are 
satisfying themselves instead of satisfying the folks who 
buy their product. 

So much for the man who actually makes the ice 
cream in the factories. Experts in the management of 
these factories are needed quite as much. In fact, the 
expert manager will soon have an expert maker in the 
factory one way or another. As a rule the ice cream 
factory that is turning out good, uniform ice cream is 
in the hands of a bunch of experts. 

Men who know their business are, as a rule, success- 
ful in business if they work hard enough. Expert knowl- 
edge cannot successfully supplant hard work in con- 


ducting an ice cream business but the two qualities in 
the same person can work wonders. 

‘Men who attend conventions are either experts in 
their business or are on the road to becoming experts. 
Thirsting for information is the best sign that can pos- 
sibly appear to distinguish the expert from the common- 
place man in the business. Becoming an expert simply 
means striving to the utmost to attain efficiency. There 
is a danger, however, in being accepted as an expert. 
It’s all right for other folks to take you seriously but it 
is dangerous to accept yourself as an expert. 


Custom permits various kinds of experts, and accepts 
their testimony as authoritative except when they ap- 
pear before juries. There are expert doctors, expert 
chemists, and this, that and the other thing. The term 
is almost in disrepute as applied to many of life’s ae- 
tivities. It isn’t that kind of expert knowledge that IT 
would urge upon ice cream manufacturers. Being an 
expert in your business means being efficient in your 
business—-at least that is the construction I am placing 
upon it. 

We need more experts of this kind.. We need greater 
efficiency in the. ice cream business—more men who 
recognize that quality and service are the foundation 
stones upon which the superstructure of the industry 
must rest if it is to develop and endure as we would 
have it do. 


None of us needs to look far to find where and how 
we can serve the industry. We can serve it in no better 
way than to make every effort to become expert in the 
work in which we are engaged—to do it just a little bit 
better than any other man in the world could do the 
particular job we are doing. 


The ice cream business needs more men who ¢ are ex- 
perts in doing things well. The world needs more such 


men. 
OHIO CONVENTION. 


(Concluded trom Page 101) 


We are a bunch that’s hard to beat, 

And we never, never fail; 

We are not the old cow’s tail. 
CHORUS—Faster. 

Old Kaiser Bill went up the hill 

To take a look at France. 

Old Kaiser Bill chased down the hill 

WITH BULLETS IN HIS PANTS. 


7. “BUSCHEH’S FAREWELL.” 


Tune—’Til We Meet Again. 


Smile the while we bid you all adieu, 

And sometime we’ll meet again with you. 
May good luck be yours ’til then, 

We'll be better ‘“‘Ice Cream’’ men 

For having met you in convention here, 

And your friendship, we will hold most dear, 
So, we'll say, good luck, farewell, 

“Till we meet again.”’ 


“THE ICK CREAM GANG.” 


Tune—Harry Lauder’s “Oh, It’s Great to Get Up 
In the Mornin’”’ 


Oh, it’s great to belong to the “ice cream gang” 
And serve your fellow man. 

He profits best who serves the most 

Ice cream in a nice clean ean. 

Around the world it’s ‘going 

We’re never, never slow. 

Oh, It’s great to get up in the mornin’, boys, 

And find you’re an ‘““ESKIMO.”’ 
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To Chocolate Coat Ice Cream 
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faster, cheaper and 
better—use the 


na 
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A National Equipmeat 


You can coat ten dozen a minute, of the popu- The Enrober is a substantial, economical ma- 
lar ice cream confection with one complete chine. Does the work of from 15 to 40 dippers, 
Enrober, and one 1000 pound Chocolate Melt- more efficiently, uniformly, sanitarily, and at a 
ing Kettle. . substantial saving of time and space. 


We are prepared to give immediate service. Wire for particulars. 


NATIONAL EQUIPMENT CO. cistsiccetNicchines tn tke World SPRINGFIELD, MASS., U.S. A. 


ESTABLISHED 1879 | 
Gelatine is the most efficient of all stabilizers for Ice Cream 


-WHITTEN’S 


GELATINES 
Are Standard 


Guaranteed to Comply with all National and State Pure Food Laws 


STRENGTH, PURITY AND UNIFORMITY GUARANTEED 


MANUFACTURED BY 


J. O. WHITTEN COMPANY 


Main Office and Works 


Woolworth Bldg. ° 20 E. Jackson Boulevard 
NEW YORK CITY Winchester, Mass. CHICAGO, ILL. 


SERVICE AND VALUE ARE TONICS OBTAINED FROM ADVERTISERS—DON’T STINT DOSES. 
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“DAIRY MICHIGAN 


Sasha ALLIED 


DAIRY ASSN. 


Dairy Booster Officers: 
Pres., C. J. YUNKER 
1112 Radcliffe Drive, 
Toledo, Ohio. 
Secy., C. J. W. SMITH 


c/o Creamery Package 
Mfg. Co., Detroit. 
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PROCEEDINGS OF ANNUAL MEETING. 


General meeting at Auditorium, Saginaw, Feb. 15, 
called by Pr esident Ellwanger: 

Well attended. All officers and directors present. 

Reading of previous meeting and reports ordered dis- 
pensed with by motion on vote. Discussion as to reor- 
ganization for coming year. Lack of information as to 
what action Allied Association would take called for 
motion made and seconded and voted affirmative the 


committee of three be appointed to confer with Allied. 


Association and report at 10:30 tomorrow. 

Committee as appointed—Henry Stern, 
Stewart, O. E. Harwood. 

Vote of thanks given to Mr. C. J. Yuncker for his 
Booster spirit and activities in behalf of the association 
during past year. 

Vote of thanks also given Olsen Publishing Company, 
of Milwaukee, Wisconsin, for the very liberal space dona- 
tions to boost Michigan Show, ete. 

This and other resolutions and votes of thanks re- 
ferred to Resolutions Committee consisting of Howard 
Black, C. J. Yuncker, J. B. Hill, to report at meeting 
the following day with resolutions drawn up for action. 

Secretary-Treasurer requested Auditing Committee 
be appointed to audit books and report at February 
16th meeting. 

Committee—H. W. Stern, C. A. Beigle. 

Meeting closed with very interesting talk by Henry 
B. Stevens on Salesmen’s Manner. 

GC. J. W. SMITH, Sec’y-Treas. 


me *% * 


W. &£. 


General meeting at Auditorium, Saginaw, February 
16th, called to order by President R. J. Ellwanger. 

Good general attendance and all officers present. 

Auditing Committee reported Secretary-Treasurer 
books have been examined and found correct. 

Resolution Committee read several resolutions which 
were adopted and which were ordered spread on min- 
utes and copies sent to all interested. Committee agree- 
ing to attend to this. 

Committee to confer with Allied Association had no 
report as Allied Association had taken no action on 
which to base report. 

Discussions on stand Boosters would take for ensuing 
year resulted in motion to withdraw from actual affilia- 
tion with Allied Association, with amendments to make 
Boosters dues $10 per year. Also that officers of Boost- 
ers act and confer with Allied Association directors and 
take what action they deemed best for ensuing year as 
to policy. 

Election of Officers. 

- Decided by acclamation, Secretary casing ballot, re- 
sulted as follows: C. J. Yuneker, 1112 Radcliffe Road, 
Toledo, Ohio, president ; Howard D. Black, Cleveland, 
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Ohio, vice president; C. J. W. Smith, 561 Continental 
Avenue, Detroit, Mich., secretary-treasurer; John Keat- 
ing, 16 W. Buckley Street S. W., Grand Rapids, Mich., 
and D. W. Shiel, Hillsdale, Mich., directors. 

The Allied Association reported election of R. J. 
Ellwanger as third member on Allied Board of Directors. 

A vote of thanks given to retiring board for work 
done during past year. 

Registration cards were distributed for filling out 
and returning to secretary. 

Meeting adjourned. 

C. J. W. SMITH, Sec’y-Treas. 


* * * 
Constitution. 
Article 1. Name. 


This organization shall be known as ‘“‘The Michigan 
Dairy Boosters.’’ . 
Article 2. Objects. 


To promote the welfare of the Dairy Industry of 
Michigan. Good fellowship among its members and to 
co-operate with the Michigan Allied Dairy Association. 


Article 3. Memberships. 


Section 1. Accredited salesmen and sales managers 
of firms:or corporations, members in good standing of 
the Michigan Allied Dairy Association shall be eligible 
to membership. 

Sec. 2. The annual dues shall be $10.00 per year for 
each firm or corporation represented. 


Article 4. Officers. 


Section 1. Officers shall be: President, Vice President, 
Seeretary-Treasurer,. two directors, to be elected at 
each annual meeting. Such officers shall be called the 
Board of Directors and shall continue to hold office un- 
til their successors are duly elected. 

The office of Secretary and Treasurer may be held by 
the same person. 

Sec. 2. The government of this body shall be vested 
in said Board of Directors. 

See. 3. The meetings of the Board of Directors may 
be called by the president at any time, and the presi- 
dent may at any time lay propositions by mail before 
the board of directors, individually, for action by ma- 
jority vote. 

See. 4. The duties of each officer shall be those cus- 
tomarily attendant upon the bearers of such titles. 

The Secretary-Treasurer shall have custody of all 
money collected, defray expenses, and shall keep proper 
records and duly account for same. 


Article 5. Annual Meeting. 


The time and place shall coincide with the time and 
place of the annual meeting of the Michigan Allied Dairy 
Association. 

Article 6. Expulsions. 


Section 1. The commission by any member, of an 
act which discredits or otherwise injures this body, shall 
be cause for the expulsion of such member by the Board 
of Directors. 

See. 2. A member charged with the commission of 
an act, or acts, which if proved, would warrant his ex- 
pulsion, shall be duly notified in writing of the charge 
or charges against him, and he shall be given a fair op- 
portunity to be heard at a meeting of the Board of Di- 
rectors; or, to submit his defense in writing if he so 
elects. 

Sec. 3. To expel a member, a majority vote of the 
Board of Directors shall be necessary. 


(Continued on page 106) 
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Will Not Freeze Out No Alcohol 


Vanilla Exquinta 


TRADE-MARK 


FINER, STRONGER AND BETTER THAN 
VANILLA EXTRACT 


Economical Pure 
Write today for prices and particulars 


CROWN FRUIT & EXTRACT CO., Inc. 


418-420 WEST BROADWAY 
New York City, N. Y. 


ly COS temperature instruments 


Every ordinary and extraordinary temperature 
need in the Ice Cream field met successfully 
by instruments of proven dependability. 


laylor /nstrument Companies 
Rochester,NY, USA. 


Theres aTycos and Taylor temperature instrument for every purpose 


Your request for literature, taking advantage of Tycos 
assistance through our advisory service is respectfully 
solicited. 


1 © 
Ndustriay 


; 


THOUGHTLESS BUYING MAKES THE COST COME HIGH—ADVERTISEMENTS PROVIDE FOOD FOR THOUGHT. 
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Article 7. Vacancies. 


Should a vacaney occur by reason of death or resig- 
nation of a member of the Board of Directors the va- 
cancy shall be filled by the majority vote of the remain- 
ing members of the Board of Directors. 

Article 8. The Fair Practices Code. 

This code adopted by the Association of Ice Cream 
Supply Men shall be a part of this constitution and a 
copy of same shall be attached thereto. 


Article 9. Amendments. 


Amendments to the constitution or by-laws of this 
body may be made at any annual meeting and adopted 
by a two-thirds vote of those present. 


By-Laws. 
Article 1. 


Section 1. No firm represented shall have more than 
one vote. 

See. 2. Any member may be authorized to vote as 
proxy for any other member or members. 

Sec. 3. Any member may demand a roll call on any 
vote. 

See. 4. The reports of officers, directors and all com- 
mittees shall be written reports. 


Article 2. Order of Business. 
For all meetings shall be: 


1... Call-of ‘roll. 

2. Reading of minutes of previous meeting. 

3. Report of officers. 

4. Report of committees. 

5. Unfinished business. 

6. New business. > 
Secretary-Treasurer’s Financial Report to Feb. 1, 1922. 
Receipts eva so chet aa ee nce ae $444, 02 
Lxpenditures::2.25 rsa ee ee 216.12 
Cash on-hand, Feb. 2141999"... 2.0 te ee 

% % % 


There surely must be something in the name, ‘‘The 
Michigan Dairy Boosters,’’ which was chosen by the 
supplymen in Michigan as the name of their organiza- 
tion. Judging from the number of exhibits at the Sagi- 
naw convention, they surely are boosters. The interest 
and optimism displayed by individual members augurs 
well for the business of today and for the future. 

A spirit of goodfellowship prevailed at the business 
meetings and at the banquet and smoker. It surely 
must be very gratifying to the officers and committees 
to have their work so well rewarded, and it goes to 
show that the right spirit of co-operation can put on a 
good show and convention. The machinery and supply 
exhibits put Michigan on the map, and she is there to 
stay. Plans are in order for still greater exhibits in 
1923. 

One of the features which caused.much favorable 
comment during the show was the closing of the exhibit 
hall while different associations held their meetings. 
These meetings were held two hours in the morning and 
two hours in the afternoon. The exhibit hall was open 
the rest of the time, and then the dairymen and dairy 
supply men made good use of the time. The supply men 
gladly co-operated in this plan, and joined in the meet- 
ings of the different associations. This created friend- 
liness, and the salesman had a much better chance of 
getting acquainted with his trade. 

The first meeting of the Boosters was held Tuesday 
morning while other associations were in session. Presi- 
dent Ellwanger called the meeting to order, and said 
some very nice things about the show. The boys then 
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trade paper as follows: 


‘“‘Here’s to the Ice Cream Review, 
We wish much luck to you. 

We wish you wealth, 

We wish you success; 

What more could we wish to you?’’ 


And another: 


‘‘Here’s long life to the Ice Cream Review, 
With all its freaks and capers, 
And without our pictures once in a while, 
What would become of the ice cream papers?’’ 


BY THE MICHIGAN DAIRY BOOSTERS. 


To these must be added one that came to us by mail, 
and credited to the Michigan Allied Dairy Association: 


Here’s to those who like The Ice Cream Review, 
And here’s to those who don’t. 

A smile for those who are willing to, 

And a tear for those who won’t. 


BY THE MICHIGAN ALLIED DAIRY ASS’N, 


Then, after the dust had settled, several announce- 
ments were made in regard to the different meetings 
and the banquet, followed by a short talk by Mr. C. J. 
Yunker of the Rex Extract Company of New York. 
Here it is: 

‘“Mr. President and Gentlemen: We are all proud 
of this convention and the exhibits displayed. I hope 
that next year we will all unite again in helping to 
make it even larger and better than this year. I trust 
we will all leave this floor satisfied with the results we 
have had here and that from today on, you will all 
boost the Michigan Dairy Boosters’ organization. Re- 
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unburdened themselves of some toasts to their favorite — 


member that we should all help each other and work ~ 


hand in hand to, get good results, and always remember 
that we have adopted as many of the by-laws-as*we 
could, of the organization of the Association of Ice 


Cream Supply Men ’s Salesmen’s Club of New York and ~ 


also their Fair Practice Code, which, if followed, will 
bring us closer together, and we will get results for 
cur firms as well as ourselves. 

I trust that you will enjoy the smoker given by the 
Michigan Dairy Boosters. The entertainment commit- 
tee has worked hard to try to please you and we trust 
that you will all have a good time, and all those at- 
tending will go home well satisfied and tell their friends 
bow the traveling men entertained them at this conven- 
tion. I hope it will mean closer friendship among the 
traveling men and their customers. 

I want to thank you Michigan Boosters for your 
photos sent me upon request, for The Ice Cream Re- 
view. I trust you are all pleased with the January 
issue, boosting this convention. I am only sorry that 
we did not have the photo of each and every man be- 
longing to the Michigan Dairy Boosters, then it would 
have been 100 per cent. I did my part in getting them, 
in order to boost this show, but some did not answer 
my letters in regard to these photos. 

We should extend our thanks to The Ice Cream Re- 
view for their good will and the advertising and boost- 
ing which they gave us, and in return to them, and I 
think we can all derive many benefits from The Review, 
we should all subscribe for it. I know I have several 
times found ‘‘tips’’ in The Review which were to my 
advantage, and no doubt you ean find the same. The 
price of a subscription would not break us. Quite a 
number of salesmen are now taking it, but let’s make 
it 100 per cent strong and all take it. 


We also give our thanks to Fred Hollweg of the, 
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Bewitching Ice Cream 


Bewitching Ice Cream, laden with Fruit and irresistible— 
The Most Tempting and Delicious that ever graced a 
Soda Fountain or Family Table, can be made by adding 


BLANKE- BAER 


Order a Trial 
Lot TODAY 


SATISFACTION 
GUARANTEED 
We manufacture a 
full line of Fruits 
and Flavors — Ask 
for Catalog. 


ES 
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Orange Pineapple Bits 


Combines the Bewitching Flavor of California’s Sun-kissed Oranges 
with the most Tender and Delicious Meat of Pineapple from 
Hawaiia’s Finest Plantations. 


Put up in Gal. Glass Jars, No. 12 (Gal.) Cans, 10 Gal. Kegs, Half Barrels and Barrels. 


Blanke-Baer Extract & Preserving Company 


ST. LOUIS, MO. 


3224-34 South Kings Highway 


Manufacturers of Pure Food Gelatines 


BUILT on all the LATEST, UP-TO-DATE, LABOR 
SAVING LINES to produce ALWAYS a uniform 
ARTICLE. 


Our RAW STOCK supplied by our OWNERS assures 
THIS. 
Our Grades are of the HIGHEST QUALITY 


OBTAINABLE, clear to the point of TRANSPARENCY, 
SWEET, FREE OF ODOR, and GUARANTEED to 


comply with all STATE and NATIONAL PURE FOOD 
LAW REQUIREMENTS. 


ITS USE INSURES GOOD TEXTURE AND A 
SMOOTH CREAM. 


A TRIAL ORDER will convince you that these are 
the best grades of GELATINE in proportion to price 
that can be secured. 


ATLANTIC GELATINE COMPANY 
HILL STREET, WOBURN, MASS. 


CHICAGO 
Suite 510-11 


NEW YORK 
Room No. 3415 
Woolworth Building 


118 No. La Salle Street 


BRANCHES: 
BALTIMORE 


SAN FRANCISCO 
Suite 240 Hansford Block 
268 Market Street 


1012 Union Trust Bldg. 
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Thos. W. Dunn Co., of New York City, for his enter- 
tainment at the piano. 

I will now close this little talk to you, hoping we 
will all meet again at the next Michigan convention. 

Matters of business were then transacted, and the 
nominating committee and the resolution committee 
were appointed. 

In the forenoon of the second day the Boosters held 


their second meeting. After a few items of business . 


were taken up the resolution committee was called upon 
and asked to give its report. The only resolution pre- 
sented was as follows: 

‘Whereas, the Michigan Dairy Boosters realize the 
efforts put forth by The Ice Cream Review in advertis- 
ing this show, in furnishing song sheets for the ban- 
quet, and 

‘“Whereas, Mr. Olsen and his staff have always la- 
bored in the interests of the Supply Men, and in the 
interests of the Ice Cream and Dairy Industry, there- 
fore 

‘‘Be it Resolved, That the Michigan Dairy Boosters 
extend a unanimous vote of thanks to Mr. Olsen and to 
his entire staff and send our best wishes for their suc- 
cess. ”” 

(Signed) 


H. W. BLACK, 
C. J. YUNCKER, 
J.8 elie 


Resolution Committee. 


Then the nominating committee was called on to 
give its report, and officers were unanimously elected 
as follows: 


President—C. J. Yuncker, Toledo, Ohio, The Rex 
Extract Company. 

Vice-President—H. W. Black, Cleveland, Ohio, The 
Widlar Company. 

Secretary and Treasurer—C. J. Smith, Detroit, 
Mich., The Creamery Package Manufacturing Co. 

Directors—D. W. Theil, Hillsdale, Mich., Solar- 
Sturgis Manufacturing Co.; John Keating, Grand Rap- 
ids, Mich., A. H. Arnold & Bro.; R. J. Ellwanger, Grand 
Rapids, Mich., John W. Ladd Co. 


* * * 


THE SMOKER. 


During the last evening of the convention the Michi- 
gan Allied Dairy Association members were the guests 
of the Michigan Dairy Boosters at a smoker. The en- 
tertainment committee is to be congratulated on the 
very fine program they arranged. During the enter- 
tainment the newly elected officers of the Boosters’ As- 
sociation were presented to the audience so that every- 
one had a good chance to see the good looking bunch 
of fellows who are going to lead the Boosters this year. 
President Yuneker surely made a hit, while his associ- 
ate officers were crowding him all the time in the race 
for honors. 

Then John W. Ladd was called upon and got the 
whole bunch enthusiastic and ready to boost for the 
next Michigan show wherever it is held. A number of 
other speakers were called on after which ‘‘Billie’’ 
Burke, a well known stage star, entertained the boys 
with some of his famous stories and wit. 

The main part of the program was the minstrel show 
featuring the ‘Mueller Brothers Trio, who entertained 
with songs and jokes. 


After the program was completed the bar was 


opened, and hard cider and fresh doughnuts were 
served. The bunch then got together, indulged in sing- 


ing, wished each other good luck, and hoped that they 
would all, be together again in ’23. 

The ‘‘Boosters’’ kept The Review folks blushing all 
the time and we deeply appreciate the many expressions 
of good will offered. It will make us try harder than 
ever to merit their confidence and support. 


ae % * 
NOTES OF THE CONVENTION. 
By C. J. Yuncker. 


The Michigan Dairy Boosters, an organization com- 
posed of supply men, gave a smoker and minstrel show, 
with good story tellers, plenty of speakers, lots of cigars 
and cigarettes, a five-round boxing match, and plenty 
of cider and doughnuts. The attendance was large, and 
everyone was feeling happy. 

The Michigan convention was better and bigger in 
every way than ever before. Everyone was happy, and 
selling was good. It was the greatest thing ever put 
over by any one state, and next year it will be still 
bigger and better. Exhibits were very fine and plenti- 
ful, and almost everything pertaining to the business 
of- machinery and supplies was shown there. 

Fred Hollweg, of the Thos. W. Dunn Co., New York, 
attended the convention, and put every one in good 
spirits by his piano playing. He has made lots of 
friends in Michigan, and cannot afford to miss coming 
next year. Many thanks, Fred. 

Jerome E. Long, 4700 North Artesian Avenue, Chi- 
cago, Illinois, is now representing the Hughes Gelatine 
Company, Detroit, Michigan. He seems to be a hustler, 
and we wish him success. 

Who said we could not give a big show at the 
Michigan Allied Dairy convention? Leave it to the 
Michigan Dairy Boosters—they all work hand in hand, 
and this show proves it. Now let’s all get together and 
prepare for the 1923 show. ; 

The banquet at the Saginaw convention was at- 
tended by about 400 persons. A good toastmaster, some 
good speakers, good singers, a fine vaudeville show, 
dancing to the strains of fine orchestra music, and 
plenty of songs were in evidence at this enjoyable 
affair. 

The Wilson Ice Cream Company, Port Huron, Mich., 
has installed a new ten-ton ice plant, with a hardening 
room capacity of 7,000 gallons. 

The Alpha Creamery, Muskegon, Michigan, has built 
a new tile building at 148 Otto Street for their busi- 
ness. It is a one-story structure, 38x72 feet. This form 
is coming right to the front. They own several other 
ecreameries in different localities. 

% % x 


WILL WORK AND WORRY AGE A MAN? 


Editor The Ice Cream Review: I have lived in 
Michigan all my life and along about the first part 
of January rumors of a dairy convention to be held 
at Saginaw reached our farm. We didn’t pay much 
attention to these rumors until the rural carrier left an 
Ice Cream Review in our box by mistake. We found 
this magazine chuck full of boosts for the Michigan 
Allied Dairy Show, and also pictures which appeared 
to be, or which were claimed to be, photographs of 
some very fine looking young men, and the ‘‘Review” 
claimed that these men would all be at the convention. 

Right at the top of page 44, in the upper left-hand 
corner was the portrait of a very keen looking man ap- 
pearing to be about 30. Well, 30 was a little old for 
me, so I passed Mr. Ellwanger by and spent a few min- 
utes studying the portrait of C. J. W. Smith, but finally 
decided that he was too much of a heavyweight to suit 

(Continued on page 126) 
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FOR SERVICE 


“ICE CREAM?” and all Dairy Products 


should be held in their proper condition to 
make them particularly attractive to your cus- 
tomer. Your CHILL ROOM, your PACKING 
ROOM, your STORE ROOM and your DIS- 
PLAY CASES should be provided with a dry, 
uniform temperature, and this is given you 
through the use of 


“STERLING” 


Refrigerating and Ice Making 
Equipment 
The lines of business we can serve are mani- 


fold. Advise us your line and we will furnish 
interesting descriptive matter. 


UNITED IRON WORKS, Inc., Kansas City, Mo. 


We have a representative near you. 


Dunn sCelebrated Gelatines 


Guaranteed to Comply With all State and National Pure Food Laws 


Specially manufactured and blended for use in the 


Ice Cream Industry 


Also owners of ‘‘COX’S GELATINE?” in the “Checkerboard Box”’ 


THOMAS W. DUNN COMPANY 


248 Front Street, New York 


Canadian Office and Warehouse 9 St. Sulpice Street, Montreal 


THE WISE MAN BAITS HIS HOOK WITH INQUIRY—CONSULT OUR ADVERTISERS. 
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MICHIGAN CONVENTION AND SHOW BIG 
SUCCESS. 
(Continued from page 16) 

The American dollar seems to be rapidly getting big- - 
ger, and just now the injustice is in too low prices for 
farm commodities, and the lack of employment for thou- 
sands who really want to work, the last is, of course, 
a serious condition and is largely produced by the first, 
and it is a hopeful sign that we are nationally beginning 
to realize this. 

When the margin above cost of production of agri- 
cultural products is barely sufficient to pay taxes and 
actual living expenses, there is not much to spend else- 
where. Low prices for farm products closes factories, 
causes unemployment and destroys all kinds of busi- 
ness. The knowledge of this is already bringing about 
the correction. 

Years ago we used to hear a lot about pure bred 
sires, individual records, balanced rations; cow testing 
associations, herd improvement, economical handling 
and ‘manufacture of butterfat, and the similar things 
that have to do with satisfactory production and distri- 
bution of milk products; then came unreasonably high 
prices and inflated values, with the results that we are 
ali having a highty hard time getting back to a normal 
basis; but whether we like it or not, we are all going 
to have to get back to the old fashioned, time-enduring 
proposition of giving value received, with the rewards 
ecing to those who excel. 

With a temporary over-supply of dairy products, and 
prices much less than they should be, just what promise 
does the future hold for the deiryman? 

If everyone used all the milk and milk products 
that they ought to use, and every cow paid a profit, 
what incentive would exist for improvement? And 
there is centainly room for improvement in the produc- 
tion manufacture, distribution and consumption of milk. 

When the average person consumes less than one- 
half pint of milk daily, when it ought to be one quart; 
when in return for feed, barn room and labor, the aver- 
age cow produces only 4,000 pounds of milk annually, 
when she should produce twice this amount; and when 
the margin between what the producer gets and what 
the consumer pays is twice what it should be, there is 
indeed plenty of room for improvement. 

Unless milk is worth more, it must be produced for 
less; unless there is sufficient demand for the milk that 
is produced, a greater demand must be created, both 
can be accomplished, but not without considerable effort. 

We must get together on plans for increasing milk 
consumption, we must get together on plans for decreas- 
ing production costs; we must get together on plans 
for reducing the manufacturing and distribution costs, - 
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and upon the successful working out of these plans 
depends the happiness and prosperity of all of us. 

Two years ago we were much alarmed over the cer- 
tain shortage of food products, a year ago we felt that 
the solution of the difficulties then confronting us was 
an enormous publicity campaign to increase the con- 
sumption of dairy products, to be carried on through 
the schools, our boards of health, our state department 
and college, and our different associations. 

The increased demand for their product that pub- 
licity campaigns have brought to the orange growers, 
the walnut raisers and the canning organizations, have 
been presented to us, and it seemed as though the only 
Iegical thing for us, was to go and do likewise. 

But it seems to me that the production and manufac- 
ture and sale of so vital a human necessity as milk 
foods will never be similarly promoted or exploited, and 
should not be. 

The problems of decreasing the cost of production 
and handling are so vast and so far reaching in their 
benefits to everyone, that they will need our best, most 
conscientious and sincere efforts. 

Now let’s for a minute consider some real facts and 
figures, and as the welfare of the whole dairy industry 
depends upon the welfare of the man who milks the 
cow, let’s start with the milk producer. 

Practibally 3,600,000,000 pounds of milk were pro- 
duced in Michigan last year from 900,000 cows, this 
gives us an annual production per cow of around 4,000 
pounds of milk, or 150 to 160 pounds of butterfat. 

Ten years ago our State Dairy and Food Department 
estimated that the average American cow produced 
about 3,600 pounds of milk annually. While the num- 
ber of cows and pounds of milk have increased enor- 
mously, apparently the kind of poor cows we keep have 
remained much the same, only we have a lot more of 
them. 

When we realize that one cow has produced over 
32,000 pounds of milk in one year, and that there are 
thousands of good cows in Michigan producing from 
8,000 to 10,000 pounds, what a lot of poor cows we must 
have to pull the average down to 4,000 pounds. 

And the tragedy of this is, that a lot of our good 
folks own these ‘less that average cows,’ and are trying 
to pay taxes and live on the profits that their less than 
worthless cows can never make. Careless, indifference, 
on the part of the owners of these cows is the only 
reason why so many of them continue to exist. 


We all know just how poor the average scrub cow 
is, just how small the average dairy profits are, and 
altogether too many cow owners have these average 
cows, with little or no profits, and are apparently satis- 
fied with both, but there are lots of dairymen who sensi- 
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bly realize that the days of big prices and big profits 
are gone, and if they get anything now they will have 
to really earn it, who are making some real, earnest 
efforts toward giving better cows better care. 

What, then, is being done and what can we all do 
to make this average cow a better and more profitable 
cow for her owner? Like every other method of im- 
provement of conditnons, it seems to be a matter of edu- 
cation. 

We have all heard on various occasions how much 
one dollar invested with R. E. Olds or Henry Ford would 
have amounted to, but I want to refer to something that 
is open to everyone in the dairy business, and there is no 
chance of a loss. 

Six or eight years ago some Alpena county men or- 
ganized a co-operative bull association, and starting with 
their original herds, and building up by pure bred sires, 
some wonderfully fine grade cows have been developed 
by this continual use of good pure bred sires; the in- 
creased production of the 800 cows in this association 
amounted last year to about $40,000 per cow for the 
association average, or a total amount annually of 
around $32,000, all from an outlay of less than $1,000, 

In addition to this, there is the increased value of 
the surplus stock, and the fact that these men have 
found out exactly how to make dairy cows profitable; 
and would not think of using the methods that seem to 
satisfy altogether too many present day dairymen. 

Pure bred sires and individual cow records are sure 
methods of making Michigan cows better and more prof- 
itable to their owners. 

A lot of educational work of this kind has been 
done, and is now being done in Michigan. 


Our railroads, agricultural college, and our pure bred 
cattle association co-operated in a trip over twenty-five 
northern Michigan counties, coming in contact with over 
14,000 interested farmers. Seventy pure bred sires were 
placed as a direct result; the special train used carried 
the right kind of dairy cattle, as well as the average 
kind to show the contrast, particular attention was given 
to their care, as dairy cattle must be properly handled, 
and their food must be economically produced. 


This work has been followed up by intensive milk 
and alfalfa campaigns, covering a county at a time and 
holding eight to ten meetings daily, over a period of 
ten days. This has already been done in many coun- 
ties, with wonderful results. 


Present conditions are almost forcing the producer 
to adopt better methods or go out of business. In one 
of the best dairy counties in the state during one of 
these ten day campaigns, over 1000 actual cow owners 
received a lot of plain, hard, unvarnished facts about 
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the conduct of their own business, right in their own 
barns on their own farms. 

Seventy-two cow keepers made a request for pure 
bred sires, and seventy-four dairymen made applica- 
tion to join cow testing associations, and over one-half 
of those attending these meetings confessed to the use 
of serub sires. 

Likewise Michigan is rapidly making progress to- 
ward the complete elimination of tuberculosis in cattle. 
The antagonism that was at first somewhat apparent to- 
ward herd inspection has now almost entirely disap- 
peared, with the result that practically all of the large 
dairy herds in Michigan have been tested, and are now 
free from all disease, and in many counties every ani- 
mal has been inspected and disease completely elimi- 
nated. It is impossible to estimate the value of this 
nost vitally necessary work, and while all of us realize 
the need of continuing this educational work to obtain 
better care of better cows, what are the manufacturers 
and distributors of the product from these Michigan 
cows doing to eliminate unsatisfactory conditions sur- 
rounding their job of giving better service to the pro- 
ducer and consumer? 

While much has been done, greater efforts are neces- 
sary in the elimination of wasteful and unnecessary han- 
dling and manufacturing costs. 


If it is necessary to increase the consumption and 
give the consumer a square deal, for the producer to” 
lower his cost, then it is equally necessary for the man- 
ufacturer and distributor to lessen their expense. Of 
course, some manufacturers say that this is an impossi- 
ble thing to do, or at least a most difficult one, and 
while this is doubtless so, yet the many co-operative ven- 
tures into the manufacture and selling game by pro- 
ducers can’t help but have beneficial results to all con- 
cerned. No manufacturer of dairy products need have 
any concern about his business, if he be rendering a real 
service at the lowest possible cost, to both producer and 
consumer. 

The future of this most important Michigan industry 
is largely up to us, and when men in any business post 
themselves regarding the conditions affecting their busi- 
ness, and size them up in the right proportion, they have 
what the world calls good judgment, and this good 
judgment will allow them to make plans for the future, 
with fairly certain results. 


It may help us in working out our future policy re- 
garding dairying to carefully consider that profitable 
agriculture is absolutely essential to the permanence 
of this country; successful and permanent agriculture 
must include live stock, and dairy cattle are practically 
the only cattle that can be profitably maintained on 
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high priced land. Milk and milk products are becom- 
ing more and more recognized as an absolutely essential 
human food. 

Every child should be receiving one quart of milk 
daily, instead of less than one pint. The average dairy 
cow should produce twice as much milk as she now 
does; but during the past ten years there has apparent- 
ly been very little increase in the average production. 

There are lots of pure bred cows available to any- 
one at reasonable prices. There are thonsands of high 
producing herds making a profit, even at present prices ; 
and it is up to the dairy producer, as well as the manu- 
facturer to increase the consumption by sane, produc- 
tive, educational publicity; to decrease the cost of the 
handling of dairy products by elimination of a lot of 
wasteful methods; and decrease production costs with 
better care of better cows. 

Things are, after all, just about as they should be, 
with the world always ready to pay well for good work. 

Why is it necessary to have good cows, well fed and 
eared for in good barns, and the product properly han- 
dled before there is much of a profit? 

Why is it necessary for the manufacturer and dis- 
tributor to render real service to both the consumer and 
the producer, by fair, economical methods? 

Why do any of us do anything? 

Because we just have to, if we want to get anything 
worth having or amount to anything ourselves. 

Apparently only a few ever find out how to do any- 
thing very well. 

What incentive would we have for improvement, if 
it was not absolutely necessary to do things better to 
get the things that are worth while? 

This old world of ours can’t run on any other plan, 
and there is plenty of opportunity for all of us to do 
things better. If we haven’t the desire to improve, nor 
the will and energy necessary, we just naturally con- 
tinue our present condition until something comes along 
and wakes us up, and forces us to put the necessary fac- 
tors to work. 

It would rather seem that present conditions in the 
dairy business should cause us all to wake up immediate- 
ly, to the absolute necessity of improving methods and 
conditions, if we are to expect satisfactory results. 


Of course, *t won’t be easy, but are we entitled to a 
reward of any kind for doing the easy things? Too 
many of us are doing things the easy way now. 

In concluding I want to say just a word about the 
future of our association. It must be apparent to all of 
us, that there is plenty of work to do, and while other 
crganizations, as well as the State Department and Col- 
lege are doing their part, the organizations definitely 
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represented in this association, certainly have their defi- 
nite work to do, and every organization that expects to 
accomplish much, needs a competent, well paid secretary 
or manager. 

It would be a serious and grave mistake if this asso- 
ciation were to lessen its future activities, instead of in- 
ereasing them. 

While our associations has been instrumental in get- 
ting much of this great work under way, that now bids 
fair to make Michigan the leading dairy state in the 
Union, there is still plenty of work for this association. 

The last few years have brought all of us in closer 
touch with each other. Our erstwhile competitor and 
our mistrusted co-worker is rapidly becoming our broth- 
er and partner. Co-operation and brotherhood will be 
civilization’s outstanding accomplishment in the pres- 
ent century. Not only co-operation among producers 
and co-operation among manufacturers, but co-operation 
between producers and manufacturers, everyone co-ope- 
rating with everyone else. 

Conditions that are not good for everyone are not 
good for anyone. Our individual and national happi- 
ness and prosperity and the future peace of the world 
will depend entirely on how well we, each of us, indi- 
vidually, practices the Golden Rule. 

Better conditions are ahead of us, let’s all help bring 
them about. 

* * * 


SECRETARY’S ANNUAL REPORT. 


Realizing that secretaries’ annual reports at their 
best are but dry and gruesome affairs, and particularly 
so after listening to such addresses as has been our priv- 
ilege to do in the last two days; yet notwithstanding this 
seeming gruesomeness you men who have been paying 
your dues for the maintenance of an organization, are 
justified in expecting not only a report, but more or less 
actual, tangible, vivid results, because of there having 
existed within your midst this organization that is 
‘‘hone of your bone and flesh of your flesh.’’ 

Viewed from the lookout of unconquered and unae- 
complished achievements, our heart grows faint when 
the great field of opportunity opens like a Sunday paper 
before our mind. As compared with the work yet un- 
done, we plead to the charge, if charge there be, that 
accomplishments are meager when stood over against 
need for the same. But, like the ‘‘fighting parson,’’ we 
believe in our cause, and as we look out over the oneom- 
ing season with its more than usual uncertainties, we 
are glad to recall that within our family fold, the state’s 
most stanch and prosperous, and we believe as a whole, 
most unselfish ecreameries of all classes, be they indi- 
vidual, co-operative or central, have enough of ‘‘Father” 
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Marple’s Golden Rule religion within their heart of 
hearts, that they are willing to contribute ‘‘blood 
money’’ as it were, to the support of this Association, 
for the perpetuation of that instinct in the soul of busi- 
ness, that has lived in the hearts of great men and in 
the life of truly great business, there being a striking 
resemblance between the extent of possession of this 
qualification and the real ‘‘size’’ of the individual and 
of the business he represents. 


If this association accomplishes nothing but the 
burning of the ‘‘Honor of Business’’ or the ‘‘Golden 
Rule idea’’ a little deeper into the calloused souls of the 
men of our profession, it will have paid dividends on the 
investment for the stock holders. Preaching and teach- 
ing are arts in themselves, and are as foreign to the 
ability of your secretary, as the strains of music are 
foreign to the fish of the sea, but could I, with a magic 
stroke, write in letters of fire across the office wall of 
every creameryman of Michigan, a motto for the com- 
ing year, and for all time, that motto would contain just 
four short words, and as you men bend arduously over 
your task at the desk, or with mouth to long-distance 
telephone directing policies, instructing men, guiding 
minds, the heat of those words on yonder wall should 
burn their impression so consciously upon the soul, that 
‘‘The Honor of Business’’ would be paramount to every 
other issue originating from within that business sanct- 
uary. 


I would not infer that Business Honor is not a prom- 
inent policy with most of you men. I have lived close 
enough to you and to your business to know that in 
your mind you are practicing what you consider good 
business honor. But pardon me for saying ‘‘in your 
mind.’’ I cannot refrain from emphasizing those three 
words, for therein lies not only the possibility for at- 
tainment of the highest degree of Business Honor, but 
also in this clause ean be couched selfishness, subtleness 
and unfairness. Summed up, is it not safe to say that 
about the only true measure that can be applied to an 
individual or to his firm in their extent of possession of 
gcnuine business character, when speaking in terms of 
competitive conditions, is the measure to which this in- 
dividual or firm are willing to sacrifice personal pride 
and personal gain for the sake of harmony and general 
e2ood. 

The work that we have been intrustea with for the 
past two years, has brought us very close to many of 
the creamerymen of the state and these relations in 
their various stages of complexity, are valued sacredly. 

Though the days have been all too short and the 
months have conspired each with the one just ahead to 
deprive us of good intents and ambitions accomplish- 
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ment, yet today as we stand in the even-tide of another 
year and review together some of the accomplishments, 
we would remind you that the list below, in our judg- 
ment, represents only the grosser activities of your or- 
eanization. Men frequently ask, ‘‘What is your Asso- 
ciation accomplishing?’’ and to the eritical-minded, I 
confess it is a hard question to answer in a few short 
syllables, but if a combination of the saliane parts of 
church, of school, of law, of lodge, of society, could be 
combined and incorporated into not only your business 
and the business of every other creamery operator in 


the state, but into the very heart of that business owner, 


I ask you, ‘‘ Would not the effort be worth the while?’’ 
To what extent we have succeeded in this, we are un- 
able to measure. Neither can man measure the value 
of the precepts taught by the lowly Christ and heralded 
down through the ages from His time to ours. 


Regardless of display of literal, visible, tangible re- 
sults, I believe this Association has a field of endeavor 
and accomplishment that is very real to those of our 
members who have attended most zealously our meet- 
ings and have participated in our efforts in various lines. 


In partial answer as to what the activities of the As- 
sociation are, the following summary is made up from 
our daily reports. I might state also that the board of 
directors get a semi-monthly report in much fuller de- 
tail than is possible to give here, but which divulges no 
information regarding individuals or their business that 
could be made use of by a competitor to the disadvant- 
age of another. 


The following report covers the past fiscal year of 
February 1, 1921, to February 1, 1922: 


Number of regular méetings held..... 22.5 seeneeee 11 
Number of special meetings held...... 5... 2] sae 6 
Number of conferences held........ ...a.0n eee 17 
Number of directors’ meetings. .......9 ae i 
Number of farmers’ meetings in which the secretary 
has taken part. ........<....+5% .. nnn 4 


Have attended one meeting in Washington. 
Have attended four meetings in Chicago. 

Have attended one meeting in Marion, Ind. 

Have attended one meeting in Des Moines, Iowa, 
aside from numerous other meetings. 

We have provided each of the regular meetings with 
a full program. 

ave written a weekly letter to each creamery in the 
state; have written eight general cream buyers’ letters 
to each of our 1200 cream buyers. In our cream im- 
provement campaign we have eircularized the bigger 
part of the cream sellers of the state, eight different 
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Who Introduced it? 
A. The Russell Stover Co., Mallers Bldg., Chicago. 


Q. Who makes it? Z : 
A. More than 700 ice-cream manufacturers, licensees -/ 
under the Russell Stover franchise. 
Q. Who makes a tin-foil wrapping worthy of Eskimo Pie? 
A. The Conley Foil Company, makers of foil for 
more than forty years. 
Q. Who eats Eskimo Pie? 


A. Everybody who likes ice-cream and milk chocolate. 
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times with Money Talks bearing on the need of eare, 
and how to care for cream. 

We have written approximately 3000 personal letters 
on as many individual subjects. 

Have burnt $260 worth of long-distance telephone 
and Western Union wire. 

Have, in the past year, spent 188 days of an average 
of 10.8 hours per day in the office and have spent 161 
days on the road. | 

Our reports show in the time spent away from home, 
we have made 282 ereamery visits, 301 cream station 
visits, 14 ice cream plant visits, 4 condensary visits, 7 
cheese factory visits, and 4 dairy farm visits. We have 
gained 18 new members, and have lost 14. Of the 14 
members lost, 4 were through non-payment of dues, 3 
through withdrawal, 4 through financial failure, and 3 
through sale of business. We have personally checked 
59 cream stations for accurate testing, have issued 12 
insanitary notices, condemned 6 cans of poor cream 
and have made one arrest getting a prosecution on the 
same.. Have had one operator to Lansing before the 
commissioner, the operator admitting to embezzlement 
of the company funds. 


We have secured evidence and submitted same to the 
Federal Trade Commission on two counts. 

We have traveled 9051 miles by rail and 7024 miles 
by ear. 

We have put into this work unstintedly, our heart, 
our time, our energy, our brain, our very life, but the 
response from you men and others in different acts and 
words of appreciation, the loyal sacrifice of time of the 
directors and others, as well as the material support 
from President Overton, and the co-operation from the 
Department at Lansing, have made our work a joy; and 


A Magic 


Transformation 


A better description in so 
few words is hardly pos- 
sible for our process of 


Retinning 


Ice Cream and Milk Cans 


But differing from magic, the 
results of the sanitary triple 
coating process are lasting. 


Send us a sample can for retinning 
and let us show you what we can 
do and how profitably for you. 


SANITARY TINNING & MEG. CO. 


3753-63 E. 93rd Street CLEVELAND, O. 
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to whatever extent results have, the splendid harmony 
and co-operation of you people are a large contributing 
factor. 

But pleasant, and we believe profitable, as has been 
the past, we must soon turn our back to the yesterdays, 
for within two weeks will mark the opening of another 
epoch and the beginning of another year. We would 
be disloyal to our cause and untrue to the God-given 
impulse of real men if we did not aspire to make this 
coming year more resourceful and abounding in the 
fruits of business integrity, as well as benefiting the 
industry from the humble cow to the hungry consumer. 

Our March meeting has a program of action is now 
well under way with a definite policy along this line. 
The extent to which the policies for improved conditions 
will be cashed in, will depend upon our business honor, 
cur belief in our competitor, our attendance at the meet- 
ings and our dead earnest effort to locate wrong in our- 
seives before accusing a neighbor. 

I thank you. R. F. FRARY, 


Secretary. 
* * ¥ 7 


HOW CAN THE DEPARTMENT OF AGRICULTURE 
BEST SERVE DAIRYING? 


By H. H. Halladay, Commissioner of Agriculture, before 
the Michigan Allied Dairy Association, 
Saginaw, Feb. 14, 1922. 


Michigan is one of the foremost agricultural states 
in the Union, and dairying is one of its most important 
branches of agriculture. To know the importance of 
the dairy industry it is necessary to study the conditions 
affecting it, and also its development. It is true that 
this branch of agriculture has developed very rapidly 
in our state during the past few years. 

During the last year the dairy farmer has—compar- 
atively speaking—been much better situated than the 
average farmer. It has been found that by feeding 
corn, oats and barley to the dairy cow the net returns 
could be increased more than 40 per cent than by feed- 
ing the same to other live stock or marketing the grain 
direct. This is indeed a strong argument for the dairy 
farmer. 

According to a circular printed by the University of 
Iilinois last December, good cows were returning 85e 
a bushel for corn, $24 a ton for hay, and $9.50 a ton for 
silage, when butterfat was worth 35¢c. These results 
were obtained from carefully compiled individual feed 
records for 528 cows. The cows varied in size, breed, 
production and time of freshening, but were good cows. 
It is also pointed out in this circular that reasonably 
licavy feeding is profitable under existing conditions. 

According to the United States Bureau of the Census 
reports on agriculture for Michigan, the farmers of 
Michigan received for milk, cream, butterfat, dairy but- 
ter and cheese during the year of 1909, $26,727,538, and 
for the same products in 1919 the farmers received $71,- 
074,727. This shows a marvelous increase in receipts 
for dairy products, but the increase has been to a cer- 
tain extent due to increased prices. The total number 
of dairy cattle in Michigan, including calves, is report- 
ed to have been on January 1, 1920, 1,256,141, and of 
this number 802,095, or about 65 per cent, were milking 
cows. The government reports 196,447 farms in Mich- 
igan for 1920 and that of this number of farms 167,641 
had dairy cattle. This means that 85.3 per cent of all 
the farms of Michigan keep one or more dairy cows. 

The total production of milk for 1919 was 383,822,631 
gallons. It is evident also that Michigan is rapidly be- 
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Custards Flavors 


Maraschino Cherry Custard 
Mothers Egg Custard 


66 
Acme” Custards An exact reproduction of the EGG or CHERRY. 


Egg or Cherry ae all of Nature’s delicate FLAVORS and BLENDED 
A delicious Ice Cream of quality distinction. 
Working sample for 40-qt. freeze, 36 cents. 


Bisque Ice Cream Animitation of the real Walnut or Shelbark with a nutty flavor. 
Served to social and banquets as a special. 
Working sample for 40-qt. freeze, 60 cents. 


Perfecto (Trade-Mark) A tested smoother of special value in the making of smoothe 
and tough Ice Cream. Never fails to give satisfaction. 


Concretes Orange and Lemon Concretes are made from the finest fruits 
that grow in Northern Sicily. 


Extracts (non-Aatcoholic) 36 different kinds of fruit extracts. Special blends of Vanilla. 


Colors Certified colors of all shades, highly concentrated. 
ACME EXTRACT & CHEMICAL WORKS 
Extracts HANOVER, PENNA. Colors 


Eskimo Pie 


Boxes 


pe age folding box especially 
made to hold this new frozen 
product. Shipped flat, weight ninety 
pounds to the thousand. | 


Any kind of folding box~ 
for every kind of business 
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We are also glad to quote on wire 
handled or tape handled ice cream 
pails and one and two-piece brick 
boxes. 


Our service department will be glad to send samples 
and quote prices 


The Peerless Paper Box Mfg. Co. 
1137 West 6th Street : Cleveland, Ohio 
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COVER ICE CREAM BARS WITH GOOD CHOCOLATE. 
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coming one of the leading states in the manufacture of 
dairy products. For instance, in 1909 the farmers sold 
18,297,691 pounds of butterfat in the form of cream to 
be used for butter making, and in 1919 the sale of but- 
terfat, as such, amounted to 31,647,906 pounds, a mar- 
velous inerease for the ten years. This increase in the 
sale of butterfat for butter making purposes is also ex- 
pressed in the fact that during 1909 only 13.9 per cent 
of all the farms sold such butterfat, while in 1919, 29.7 
per cent sold butterfat to creameries and cream stations. 
{1 is no wonder then that the Department of Agriculture 
is vitally interested in the dairy business of the state, 
and that it has been found necessary to have laws reg- 
ulating the industry. 

As I see it, there are really three important consid- 
erations for the improvement in the production of milk 
at this time: 

First. We need better sires to improve the quality 
of our herds, and I am glad to say that a great amount 
of good has already been accomplished, especially with 
the grade herds, by introducing better sires. 

Second. We need a better selection of cows. It has 
been found that the profit rendered by individual ani- 
mals varies greatly and in fact it is known that a great 
many of the cattle being fed today do not pay for their 
feed. Now, when we have a large supply of milk and 
when we must economize like we have never economized 
before, is the time, it seems to me, to call out the board- 
cr cow and keep only the better producers. 

Third.. We need better feeding methods. It is not 
sufficient to feed a cow alone for her maintenance but 
we must feed her also for milk production. 


The average production for cows in Michigan is 
about 470 gallons per cow, and it is the belief of many 


Distributed by: 


The Creamery Package Mf. Company 


General Offices: 61-67 W. Kinzie St., CHICAGO 


Branches in All Principal Cities 


Prepared in Laboratories of 
North Star Chemical Works, Lawrence, Mass. 
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that this could well be increased from 20 to 40 per cent. 
By proper selection and feeding, ete., this can be done, 
but it never will be done until the great majority of 
dairymen are willing to use their pencil finding out ex- 
actly where they stand as concerns profit and loss in 
their business. In this country we want more dairies 
operated on a permanent basis. European families have 
been long-time breeders of good stock, and European 
cattle are now celebrated for their quality, and this is 
so because of the fact that for generation after genera- 
tion they have adhered strictly to the production of bet- 
ter animals. We need a stronger effort to build up dairy 
herds and we need more pure bred stock, although a 
ereat amount of improvement can be made by merely 
raising the standard of our. grade animals. 


During the first 11 months of 1921 there were 126 
million more pounds of creamery butter made in the 
United States than during the same period for 1920. 
During these first 11 months of 1921 the storage stock 
of creamery butter decreased so that on November Ist 
we had 20 million pounds less butter in storage, and on 
December Ist, 15 million pounds less in storage than at 
the same time the year previous. In other words, the 
people of the United States consumed 140 million more 
pounds of creamery butter during the first 11 months 
of 1921 than during the same period for 1920. An in- 
crease is also reported for the consumption of milk and 
icc cream with a small increase for cheese. When but- 
ter sells cheaper the consumption is increased, and we 
must remember that the people cannot afford as much 
butter now as they formerly could. 

The Bureau of Dairying of the Department is en- 
deavoring to assist the dairy industry of the state as 
much as possible. It should be remembered, however, 
that one of the main functions of the whole Department 
of Agriculture is to protect the consuming public, and 
to assist agriculture, and this cannot be done without 
The dairy business in cer- 
tain respects needs standardizing and the Bureau of 
Dairying is attempting now to bring about standard con- 
ditions. In connection with the testing of milk and 
cream, especially, we are endeavoring to bring about 
conditions which will justify us in saying that milk or 
cream sold on the butterfat basis is tested correctly in 
practically all cases. The Babcock test used in ealeulat- 
ing the amount of butterfat in milk or cream is thor- 
oughly accurate and reliable when operated under the 
right conditions. We intend to preseribe these condi- 
tions and to give this part of the work a great amount 
of consideration. It is not good enough to test approxi- 
mately correct—but operators licensed under the laws 
of Michigan must test according to certain regulations 
and must show aceurate tests. Those who do not test 
eorrectly—of which there are a few undoubtedly— 
should not be allowed to continue testing. 

We intend to be. especially thorough with this part 
of the work, not only for the protection of the producer, 
but the manufacturer also should be protected. We be- 
lieve that the producer wants only what is due him, and 
that the manufacturer will be entirely satisfied with the 
correct test. At present, arrangements are being made 
for the giving of testers’ examinations under practical 
conditions and where the ability of an applicant for a 
license can be judged accurately. The co-operation of 
the creameries, producers and all others interested in the 
testing of milk and cream in the state is asked for the 
purpose of bringing about the best possible conditions 
in testing for Michigan. 

The quality of the dairy products manufactured in 
the state is equally important and we have already 
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DO NOT MAKE 
GELATINE CONTRACTS FOR 1922 


until you have investigated 


Chalmers £535 Gelatines 


Unexcelled for PURITY and STRENGTH 


Standard in Ice Cream and Candy manufacture for fifty years 


DON’T TAKE OUR WORD FOR IT! 


' Write for sample and test it for yourself. 


James Chalmers Sons 
WILLIAMSVILLE, N. Y. 


Chalmers Gelatine Sales Corp. 


RICHMOND, VA. 
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Ice Cream Packing Tubs 
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to withstand severe conditions to which tubs are subjected 


Staves 1%s in. thick, Tongued and Grooved. 
Heavy 1% in. Galvanized 18 Gauge Hoops, 


2% in. Hoop at the Bottom. 


Pines Pos ; PRICES 
iameter iameter - nside . = 
Top Botrous Bepeh F.O.B. St. Louis, Mo 
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opeka, Kan. 


Special Size Tubs Made To Order 


Also Ice Cream Cabinet Tubs 
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Rezular Standard Styie MEYER DAIRY EQUIPMENT CO. 


With Double Bottom 3rd and Vine Sts. St. Louis, U.S.A. 
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found that by requiring better conditions in respect to 
the manufacture of such products, that the quality of 
the products themselves was automatically improved. 
It is not good business to use poor equipment in a cream- 
ery or other manufacturing plant, and expect to put out 
a first-class product. The sanitary conditions of any 
manufacturing plant are very important and have a di- 
rect bearing on the quality of the product manufactured. 
The dairy products themselves must be standardized. 
One firm should not be required to sell butter containing 
at least 80 per cent fat and another allowed to sell but- 
ter with 75 per cent fat. Standards are also necessary 
for ice cream, whole milk and all of the other dairy 
products. 

For the protection of the livestock of the state, it 
is absolutely necessary to pasteurize skimmed milk, but- 
ter milk and whey returned to farmers to be fed to live- 
stock. It is not only necessary to heat these products 
but they must be pasteurized correctly. That is—at a 
temperature of 145 degrees Fahrenheit for 30 minutes, 
or at a temperature of 185 degrees Fahrenheit by the 
instantaneous method. I believe that any manufactur- 
ing plant should consider the welfare of the producers 
and the consumers. Only recently we found a locality 
where skimmed milk had been returned unpasteurized 
and upon testing the cattle in this locality a great many 
reactors were found. In this one township the indemni- 
ties that will have to be paid by the state and govern- 
ment will amount to a very large amount. It is very 
evident that this condition has been caused through the 
negligence of one creamery in respect to pasteurization. 
Most of you are thoroughly aware of the necessity of 
eradicating bovine tuberculosis and you no doubt realize 
your responsibility towards the consumer of milk as 
well as the producer. The success of the dairy business 


Durable 


Dumores 


They last a life time—as efficient 
when old as they were when new. 
Ideal in recombining dairy products 
and making a perfect homogeneous 
mass of the Ice Cream mix. Elimi- 
nates operator, mechanic, repair 
bills, motor and belt troubles, delays 
and possible accidents. 


Write for the proof today! 


ELYRIA ENAMELED PRODUCTS CO. 


Elyria, Ohio 
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in any locality will depend upon the factors affecting its 
development and we all have our part to play. The fac- 
tors that I have referred to are the ones that we con- 
sider foremost at this time but they are not by any 
means the only factors that we have to consider. New 
problems arise continually and we hope to have capable 
men at all times who can meet the situation. 


e * % 
REPRESENTED AT SAGINAW. 


The show held at Saginaw, Mich., by the Allied Dairy 
Association, February 14-15-16-17, was the best ever ex- 
hibited to the dairy interests of Michigan. More space 
could have been used than there was available, show- 
ing that the supply men are behind the association. This 
was the largest of its kind in Michigan, and it was said 
that it was the largest ever held in any state. 

Following is a list of the exhibitors and their repre- 
sentatives : 

A. H. Barber Creamery Supply Company, Chicago, Hl. 
O. E. Harwood 
O. C. Slickenmeyer 
A. C. Compton 
Diamond Crystal Salt Company, St. Clair, Mich. 
James B. Hill 
S. A. Von Jasmund : 
A. E. Hoffman 
Creamery Package Manufacturing Co., Chicago, Il. 
Cc. J. W. Smith 
Be Je abby, 
Geo. D. Petrie 
A. B. Kuemmin 
Stout Crate Company, Milwaukee, Wis. 
M. R. Ford 
B. W. Davidson 
United States Gelatin Company, Milwaukee, Wis. 
C. Bates 
R. P. Driscoll 
EH. W. Stewart 
Thatcher Manufacturing Co., Elmira, N. Y. 
H. L. Beebe 
M. HE. Cramer 
Blackmer Rotary Pump Cone Petoskey, Mich. 
J. H. Oldham 
Louden Machinery Company, 
Cc. A. Dunning 
H. EH. Weir 
A. Daigger & Company, Chicago, U1. 
Henry W. Stern 
John W. Ladd Company, Detroit, Mich.-Cleveland, O. 
John W. Ladd 
F. Harwood 
R. J. Ellwanger 
Geo. M. Rohrbeck 
W.G. Mason 
C. A. Grove 
Austin Drysdale 
A. H. Arnold & Bro., Chicago, Tl. 
J. K. Keating 
S. T. Sheffield 
A. H. Arnold 
Fred Fredericks 
Baker Ice Machine Company, Inc., Omaha, Nebr. 
A. G. Traeder 
W. G. Finch Company, Inc., Grand Rapids, Mich. 
W. G. French 
Frank Parch 
C. A. Beigle 
David Michael & Company, Philadelphia, Pa. 
E. Rosenbaum 
H. Cy sileox 
Cream Production Company, Port Huron, Mich. 
0. CAR uit 
Melvin Spencer 
The Manitowoc Plating Works, Manitowoc, Wis. 
W. J. Wachowitz 
Menasha Wooden Ware Company, Menasha, Wis. 
EK. H. Hagen 
John Wood Manufacturing Company, Conshohocken, Pa. 
E. L. Jenness 
Mojonnier Bros. Company, 
Roscoe Moon 
A. T. Macomb 


Chicago, Ill. 


Chicago, Tl. 
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e Strongest Can Truck Made! 


swivel casters. 
Four wooden bars 
at bottom fully 
protect cans from 
denting. No slop 
before washing, 


well drained after 
washing. Rail all 
around top keeps 
, covers with cans. 


Floor Truck Specialists for 30 years 


HAT’S what ice cream men who have 

_ made comparisons say about the Nutting 

Ice Cream Can Truck—and they are backing 
their assertions with repeat orders. 


NEES 


Ice Cream Can Truck 


has a frame built of heavy structural angle iron, en- 
tirely galvanized and rustproof. Massive 814 inch 
main wheels, cold rolled steel axle, heavy axle col- 
lars and boxes and strong bracing throughout give 
you a truck that will stand years of hard daily use 
and freedom from repairs. 


Ask your jobber about the details 
and our low prices 


Nutting Truck Co. 


1143 Division St., W. Faribault, Minn. 


Pure Vanillas 


Atlas Pure Vanilla Extracts are 
guaranteed to be of Highest Quality 
and Purity and to give absolute 
satisfaction in each and every case. 


Before placing your next order, let us send you a trial quantity 


Manufactured by 


H. KOHNSTAMM & CoO. 


NEW YORK 
83-93 Park Place 


Established 1851 CHICAGO 


11-13 E. Illinois St. 
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(Continued from page 122) Hunter, Walton & Company, Chicago, Ill. 
. yar es RT NE G. E. Jenks 
Soy: ee ae eos Grand Rapids Manufacturing Company, Grand Rapids, Mic] 


Miss L. Youngquist B. A. Yarrington 


J ‘li ye; j 7 i o H. V. Walsh 

hakcib na Some re Mpa oe a ae The De Laval Separator Company, New York, N. Y. 
C. C. Hoffman ‘ j 1D Sad oe Boowin 
B. J. Sheeler F. B. Vilheimer 

hal Otto Grove 
Chas. Starke 
EK. L. Gardner 

Davis Cooperage Company, Martinsville, Ind. 


Detroit Ice Machine Company, Detroit, Mich. 
G. A. Sterling 
Mr. Morgan 

Geo. Ziegler Company, Milwaukee, Wis. 


Herbert G. Ziegler ¥ ae uy Jr. 
etbatitaeats cer teniptla Wlal ie Chicpe ous Thomas W. Dunn Co., New York, N. Y. 
L. Hannon F. KE. Hollweg 
WwW. W Marple Grand Rapids Cabinet Company, Grand Rapids, Mich. 


Frank W. Lohr 
Harold Hawn 
Harold A. Sinclair, New York, N. Y.~ 


Fred Atkinson 
Frank Werner 
Sanitary Tinning Co., Cleveland, Ohio. 


A. J. Miller L. O. Thayer 

Rex Extract Company, Brooklyn, N. Y. Colonial Salt Company, Akron, Ohio. 
Cc. J. Yuncker ; Richard Warner 

The Widlar Company, Cleveland, Ohio. J. ae as i i Wyandotte, Mich. 
Howard W. Black ih a! rovonche 

Massey & Massey, Chicago, Il. 4 ore 
Li, Ac Kline Paul Bombenek Bs? 

National Paint & Varnish Company, Cleveland, Ohio. Elyria Enameled Products Company, Elyria, O. 
A. A. Senor John Hickey ; HS: 

Chr. Hansen’s Laboratory, Little Falls, N. Y. ia % ee New York, N. Y.. 
Martin H. Meyer . ea a ter urray ae 

Quirk Crate Company, Milwaukee, Wis. ober 7 Mae ay Co., Hancock, Mich. 
W. M. Quirk = oe. ee Cae E ane 

Cauffman Pasteurizer Company, South Bend, Ind. theme eee Foil Company, Louisville, Ky. 
R. M. Cauffman : ._D. Harter ; ; 
Cc. A. Ross Grand Rapids Table Company, Grand Rapids, Mich. 
Jac. De Vries C. Bolthouse 

Menasha Printi - Car } + Menasha. Wis. Geo. L. Stone 

wre ache mie shat vests ime Emery Thompson Machinery Company, New York, N. Y. 

Earl Engel 13eo dl pee Bs bol E 

Solar Sturges Manufacturing Company, Chicago, Il. S. sii a Company, New York, N. Y. 
D. W. Shiel : 

G. W. Bull io Company, Chicago, Tl Twenty-six of the exhibitors are members of Nation: 
H. E. Vroman . : C Association of Supply Men. 
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NOVEL FLOAT. 


Big Ice Cream Brick Featured in Pageant Attracted 
Wide Attention. 


Conspicuous among the many attractive and noy 
floats that were featured some time ago in the pagear 
at Columbus, Ohio, was the float entered by the Telling 
Belte Vernon Co. The float represented a gigantic brie 
of Telling’s ice cream resting upon a saucer of equi 
mammoth proportions. The big special Telling’s i¢ 
cream brick was executed in the natural colors of th 
three-color ‘‘surprise brick’’ featured each week by Tel 
ing dealers throughout Columbus and central Ohio. 

In the Telling-Belle Vernon plant it is said that C 
lumbus has one of the most complete and up-to-date e» 
clusive ice cream manufacturing establishments in th 

ERE is just one of the Big 6 state. The factory, at present occupied by the firm, wa 
Nordhem Ice Cream Posters entirely rebuilt a little over a year ago and at that tim 

for 1922. Chere is generous space all of the newest and most modern machinery known t 
on these giant 24-sheets for the the art of ice cream production, was installed. Charle 


; ‘ T. Cawrse is general manager of the company. 
imprint of your name and brand. P at 


Full-color miniatures of this whole 
successful advertising series, with Real Confidence. 
prices, will be sent you on request. In the sweet silence of the twilight they honey 


spooned upon the beach. 
‘*Dearest,’’? she murmured, trembling, ‘‘now that w 
NORDHEM SUNDICATE SERVICE are married, I—I have a secret to tell you!”’ 
ddcotibad ahd Saline Serie ‘“What is it, sweetheart?’’ he asked, softly. 
for Ice Cream Mauufacturers “‘Can you ever forgive me for deceiving you?”’ sh 
8 West 40th Street NEW YORK sobbed. ‘‘My—my left eye is made of glass!”’ 
‘‘Never mind, lovebird,’’ he whispered, gently; ‘‘s 
are the diamonds in your engagement ring!’’ 
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long period, how a refrigerating machine 
should be built to best serve the dairy in- 
dustry. 

CP Refrigerating Machines are obtain- 
able in vertical and horizontal types, in 
sizes ranging from 1 ton upwards. The 
vertical machine can be equipped with 
automatic regulation when desired. May 
we send you free our new booklet, ‘““How 
Mechanical Refrigeration Increased 
Brown’s Bank Account?’’ Address 


THE CREAMERY PACKAGE MFG. COMPANY 


SALES BRANCHES—(Write to nearest one) 
Chicago, 61-67 W. Kinzie St. Kansas City, Mo., 1408-10 W.12th St. Philadelphia, 1907 Market St. Toledo,119 St.ClairSt. 
Boston, 140 Washington St.N. Minneapolis, 318-320 Third St. N. Portland, Ore.,6-8 N.FrontSt. Waterloo, 40 6-408 


Is the proud record of the CP Master- 
Built line of mechanical refrigeration ma- 
chines. Naturally our engineers and pro- 
duction experts have learned during this 
Buffalo, N. Y.,133-7 E.SwanSt. Omaha, 113-115-117 S. Tenth St. San Francisco, 699 Battery Sr. Sycamore St. 
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MEXOCINE 


A Compound Bean Vanilla, Vanillin, Coumarin and Tonka Flavor 


FOR ICE CREAM AND CONFECTIONS PRICES 


. ; Per Pint 
Impossible to freeze out its true flavor 


Forever dependable 
10 pints 
Use ¥% oz. (or dessertspoonful) to flavor 10-gallon batch ice Cream. = sabe 
i 
TERMS: 2% 10 days, 
30 days net. 


Use 1/4, 0z. (or dessertspoonful) to flavor 100 pound batch candy. 


Sample cheerfully sent on request 


REX EXTRACT COMPANY 


257 Pacific Street . Brooklyn, N. Y. 


Order direct or through any of the following well-known firms: 
J. G CHERRY CO Cedar Rapids, Ia. WwW. L. KNORR CO Pittsburgh, Pa. 
ENTERPRISE DAIRY & CRY. SUP. CO..Cincinnati, O. CHERRY-BASSETT-WINNER CO Baltimore, Md. 
CENTRAL OHIO SUPPLY CO Columbus, O. CHERRY-BASSETT-WINNER CO...Philadelphia, Pa. 
DAIRYMEN’S MFG. & SUP. CO St. Louis. Mo. N. A. KENNEDY SUPPLY CO Kansas Oity, Mo. 
E. B. GALLAGHER & CO Detroit, Mich. Pittsburgh, Pa. 
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me, when in the right-hand corner I spied the photo- 
graph of what appeared to be a man of about 21 years 
of age, 'Mr. C. J. Yuncker. I immediately put him at 
the top of my lst as the young man I was going to 
eatch at the convention. But then I began to wonder 
what I should do in ease he was unable to be at the 
convention, if his mother might not let him go so far 
from home, ete., ete. So I went down the line to get a 
list of second, third, fourth and fifth choice. 

Down in the lower right-hand corner I saw a very 
good looking man by the name of D. W. Shiel, so I put 
him on the list as second choice with Mr. Von Jasmund 
and Mr. Hughes as substitutes if Mr. Shiel failed to 
qualify. Now I turned over to page 48 and found that I 
would have to revise my lst and place Mr. Miller, Mr. 
Grove or Mr. Keating in second place as I believed that 
they were all as good looking as Mr. Shiel. JI made a 
very careful study of all the pages where supplymen, 
salesmen, etc., were listed up under the head of Badger 
Flyers, and Poodle Dogs, but I decided that the Michi- 
gan Dairy Boosters were the best looking crowd in the 
lot. Alas, I did not understand nor know the wiles of 
these boosters, nor the methods they would use in at- 
tracting the crowd to the convention. After a good 
deal of trouble I at last persuaded dad to take me 
along with him to the show. I arrived early on the 
morning of February 14 at what is called Michigan’s 
greatest dairy convention, and with my photographs 
set out to make the round of the booths and get ac- 
quainted with the heroes I had read so much about. 

One of the first booths I stopped at, the Rex Extract 
Company, I looked around for Mr. Yunecker was ex- 
pected to attend the convention. This fat old gentle- 
man informed me that he was the only livine repre- 
sentative of the Yuncker family who was allowed in 
Michigan, and that he was the Yuncker whose photo- 
graph I had seen in The Review. So I looked up Mr. 
D. W. Shiel and was disappointed to find him a man 
who looked even older than Mr. Yuncker. I went all 
through the list, visiting every booth in the show, and 
left the exhibit entirely convinced that the Michigan 
Dairy Boosters were an unscrupulous bunch of deceiv- 
ers, for I failed to find one who did not look at least ten 
years older than his published photograph. 

But the show itself was wonderful. Before I left 
the building, I made some inquiries of a young man by 
the name of O. E. Harwood, of Chicago. This boy in- 
formed me that all the boosters were young men in 
appearance when they started the work of putting over 
the 1922 Michigan Allied Dairy Association convention, 
that their age and appearance was caused entirely by 
their anxiety, work and worry of getting a convention 
together that would be the best ever, and that some of 
the most aged looking old fossils still had young ideas. 

Now, I do not believe this boy knew what he was 
talking about. I really believe the entire bunch to be 
unscrupulous deceivers who had pictures published of 
themselves which were taken from ten to twenty years 
ago, and IJ, for one, wish to protest against the use of 
this paper or the United States mails to aid them in 
deceiving the public any longer. 

(MISS) IMA BOOSTER. 
Saginaw, Mich., R. F. D. No. 5. 
2 * Ld 
WHO WAS THERE. 
By C. J. Yuncker 

The following is a partial list of Iee Cream Manu- 
facturers who had representatives at the Michigan 
Allied Dairy Convention: 

Kelley Ice Cream Co., Grand Rapids, Mich. 
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Hoekstra Creamery, Grand Rapids, Mich. 

Alpha Creamery, ‘Muskegon, Mich. 

Piper Ice Cream Co., Kalamazoo, Mich. 

The Consumers’ Ice Cream Co., Battle Creek, Mich. 

The Adrian Ice & Ice Cream Co., Adrian, Mich, 

Fleming Ice Cream Co., Jackson, Mich. 

Parker Dairy, Saginaw, Mich. 

Francke Bros., Saginaw, Mich. 

A. E. Williams, Saginaw, Mich. 

M. & B. Ice Cream Co., Saginaw, Mich. 

The Thumb Ice Cream Co., Bad Axe, Mich. 

Fleming Ice Cream Co., Bay City, Mich. 

Wilson Ice Cream Co., Port Huron, Mich. 

Carlisle Ice Cream Co., Port Huron, Mich. 

Detroit Creamery, Detroit, Mich. 

Consumers Ice Cream Co., Detroit, Mich. 

Artie Ice Cream Co., Detroit, ‘Mich. 

Birmingham Ice Cream Co., Birmingham, Mich. 

Freeman Dairy Co., Flint, Mich. 

Freeman Dairy Co., Saginaw, Mich. 

J. H. Bechtol, Cairo, Mich. 

Findlay Dairy Co., Findlay, O. 

J. V. Mast Creamery Co., Newark, O., has added a 
new ton truck to its automotive fleet and has also made 
some extensive improvements to the plant. 

J. H. Doherty has taken a position with the J. C. 
Matthews Co. of Detroit, Mich., and will travel in Ohio 
under the supervision of Mr. J. G. Gundlach. 


* * * 

The convention of Ohio ice cream manufacturers 
was held in Columbus, Ohio, on January 31st and Feb- 
ruary lst. It was well attended, as usual, and the sup- 
ply men were there also. Everyone seemed to be happy 
and is looking for good business for the coming season. 
All manufacturers were interested in chocolate covered 
ice cream bars and that seemed to be the prineipal 
topic. They all say it is a great seller. 

* * * 
Election of Officers. 

The Michigan Allied Dairy Association held their 
first quarterly meeting in Lansing, Mich., at Kern’s Ho- 
tel, on Wednesday, March 1st. The attendance was 
eood and they elected officers for the year of 1922, 
which are as follows: 

President—QGlen Overton, Allegan, Mich. 

Vice-President—M. L. Noon, Jackson, Mich. 

Treasurer—Martin Seidel, Bay City, Mich. 

Secretary—-Martin Seidel, Bay City, Mich. (tempor- 
ary). 

Executive Commttee—Glen Overton, M. L. Noon, 
Martin Seidel. 

The next quarterly meeting will be held in June. 

The ‘Michigan Ice Cream Manufacturers held their 
firse quarterly meeting at Kern’s Hotel, Lansing, Mich., 
Tuesday, February 28th. They had a big meeting. 

The Michigan Dairy Boosters held their first quar- 
ierly meeting at Lansing, Mich., at Kern’s Hotel on 
Tuesday, February 28th. C. J. YUNCKER. 


YOU CAN’T DOWN AN ELYRIA MAN. 

Latest reports from Mell J. Goodwin, the Elyria 
Enameled Products Company representative, who has 
been spending some ten weeks in the Elyria, O., Me- 
morial hospital, are more favorable at this writing. 

In spite of being very seriously ill, Mr. Goodwin has 
shown remarkable spirit and fight. He says he fooled 
his nurse a short time ago, she thought he was going 
to ‘‘kick in’’ but he didn’t like this year’s eut of wood- 
en kimonas and besides he was behind in his harp les- 
sons and so he decided to stay with us. He says fur- 
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ESSEX 
Standard Brands 
33% 


Under Last Year's Costs 


ESSEX GELATINE COMPANY 


Manufacturers 


BOSTON, MASSACHUSETTS 


Warehouses for Service 


Philadelphia Chicago St. Louis San Francisco 


Michael's Mexican 


The Original 


Vanilla Powder 


With and without 
the Bean Showing 


Michael's Mexican 


The Original 


Vanilla Powder 


With and without 
the Bean Showing 


Will not freeze out as it is 
scientifically prepared for 
use by commercial ice cream 
manufacturers. —° — — 


For a delicate and delicious 
Mexican Vanilla flavor, which 
brings out the butter fat flavor 
instead of hiding it. 


—WK PU heer reco 


Convince yourself at our expense. 
Write now for a trial shipment on 
approval. 


DAVID MICHAEL &CO. 


INCORPORATED 


MILLERS AND MANUFACTURING CHEMISTS 
GUMS and FLAVORING EXTRACTS 
RIDGE AVE.,GREEN & CLAY STS. 
PHILADELPHIA 


SUCCESS RESULTS FROM BACKBONE, NOT WISHBONE—AND PROPER EQUIPMENT AND METHODS. 


THE -FCE GRE AM REVIEW 


Can You Answer 


These Simple 


Questions 


on Refrigeration ? 


How may refrigerator 
machines be classi- 
fied? 


What are the different 
forms of compressors? 
What conditions make 
top expansion desir- 
able and what bottom? 


What is the first pro- 
cess in pumping out 


expansion coils? 


Could a single eylin- 
der, doubl e-acting 
compressor be Kept in 
service while being 
repaired? 


If Not— You Need a 
Copy of This Book 


A practical book that should be 
handy wherever mechanical 


refrigeration 


is employed. 


Send $2.00 Today 
and Get a Copy. 


FOR SALE BY 


The Olsen Publishing Co. 


210 Sycamore Street 
Milwaukee, Wis. 
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ther that he is going to get some ‘‘fine-cut,’’ a skull cap 
and a pair of carpet slippers and join the old soldiers’ 
home if he doesn’t get out in a hurry. 

If it comes to that, we are going to see that he gets 
a place in the Old Soldiers’ Home at Milwaukee because 
we feel that a spirit as indomitable as that would be a 
200d one to have in the ‘‘home town’’ so that we could 
oo out often and take lessons from him. 

His myriads of friends joins us in hoping that by 
the time this paper goes to press, Mr. Goodwin will be 
able to say ‘‘Goodbye’’ to the Elyria hospital for good, 
and that he will again be seen in his usual good health 
traveling the old territory for the Elyria Enameled 
Products Company. Qe 


NORTH CAROLINA ICE CREAM ASSOCIATION 
BULLETIN NO. 5. 


The matter of the copies of the Sanitary Law to be 
distributed to the members has been delayed owing to 
several conferences with Mr. Allen of the Department 
of Agriculture. It has finally been decided that the 
state “will pay for these and instead of sending copies 
of the whole law we have only had that section “printed 
pertaining to the return of equipment, section 12. This 
will be printed on paper the size of a postal ecard and 
can be slipped in bills and letters at intervals. Mr. Allen 
agrees with your secretary that it would not be wise 
to send them constantly to the customers, but several 
times during the season when it will do the most good. 
As soon as they are received, a supply will be sent you. 

It was true about Dixon attending the ‘‘Broadway 
Whirls’’ again, making the third time. Sly old fox, 
isn’t he? 

A late ruling of Internal Revenue Commissioner Blair 
may be of interest to you: ‘‘A general extension of 
time for the filing of income tax returns was granted to- 
day by Internal Revenue Commissioner Blair. Corpora- 
tions are given to June 15th, under a new treasury de- 
cision, for completing returns of income for calendar 
year 1921, the fiscal year ended January 31, 1922, and 
the firseal year ending Feb. 28, 1922. The extension is 
conditioned upon corporations filing tentative returns 
by March 15th, April 15th and May 15th according to 
the yearly basis used, accompanied with one-fourth the 
estimated amount of the tax due.”’ 

Up to the present time there has been no exchange of 
credits made owing to the fact that no one has sent in 
a list of delinquents. I have been feeling glad of this 
as I decided you were all collecting your bills and had 
no bad customers. The decision reached at the conven- 
tion in Atlanta was that the secretary was to send out 
these notices on the first and fifteenth of each month 
from April to October, and thereafter once a month. 
Please keep this in mind, as it is one of the most impor- 
tant things the association has ever carried through. 

A literary gem, by A. E. Dixon— 


PIE! PIE! PIE! 
Oh! why, why do they ery 
For more Eskimo Pie? 
3ecause you’re dear, 
Good little Pie, 
That’s why. 
The time has not come 
For the chocolate to run, 
But it will run, 
And there’ll be some rum fun 
Bye and bye. 
Good-bye dear Eskimo Pie, 
Don’t ery, gon. fees 
A. E. DIXON, Secretary. 
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Ice Cream Review: 

Your kind favor of the 25th of January was for- 
warded to me here from our New York office; quite a 
time reaching me, but you know a “‘ Dixie F'lyer”’ has to 
be on the go in order to hold up the reputation of such 
a wonderful name, and organization. 

I am on a protracted trip through the far west— 
will cover the Pacific coast next five or six weeks, when 
1 will return to dear old ‘‘Dixie Land.’’ 

I attended the Kansas convention. No doubt the Re- 
view has received full particulars concerning same. Will 
say, however, for the benefit of the Kansas Ice Cream 
Manufacturers and the Jack Rabbits in attendance, it 
was one of the snappiest and meatiest ice cream meet- 
ings I ever attended. Too much credit cannot be given 
to the men who got up the program all the way through. 

As I travel westward I find the ice cream men as 
a whole most optimistic concerning business for ’22. In 
fact they are doing more business this time of the year 
than they have in several years past. A great deal of 
this is due to the coated ice cream bars. This has been 
a life saver to many an ice cream man and, where some 
of them believe it will die down to a certain extent 
when warm weather sets in, the fact remains it has 
helped most materially during the quiet months of the 
ice cream industry. 

The coated ice cream bar will be put before the pub- 
lie in this city tomorrow—a little late getting here, but 
here I believe to stay, judging from the enthusiasm 
shown by the two ice cream concerns who will put it out. 

1 am looking forward to Washington, Oregon and 
California with much interest. Reports keep coming to 
me that business in that section is good. Will know 
‘more about it a little later and it will be my pleasure 
reporting same to you in due time. 

When I left the South, conditions there were bright- 
ening up in good shape, and I know when I return the 
general conditions will be much better. We are making 
wonderful strides in the right direction there, where in 
the past the southern manufacturers have had the repu- 
tation of putting out inferior ice cream, this has abso- 
lutely been eliminated. It is quality first, last and al- 
ways. To this I attribute the wonderful forward strides 
in this line. 

The Dixie Flyers are still to the front and the ice 
cream manufacturer all over the southland is your 
friend. They freely admit you are their friend, and have 
done more for them than they ever will be able to repay. 

It is indeed a pleasure calling on this class of mer- 
chants or manufacturers and I know a great number of 
the boys will bear me out in this. 

Again thanking you for your very kind favors, with 
kindest regards and well wishes to yourself and the Ice 
Cream Review, I am, | 
Sincerely yours, - 

PETE MILLER. 
b 


The wealth of a nation lies in the prosperity of its 
people. The power of a Want Add is in the number 
of subscribers reading them. Do you read The Ice 
Cream Review Want Ads—regularly? 
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Powdered Milk Market Report for February, 1922 


By Bureau of Markets and Crop Estimates, United States Department of Agriculture. 
Prices Paid for Raw Material Delivered During January, 1922, F. O. B. Factory. 


Buttermilk 
per gallon 


Whole Milk 
Geographic 
Sections Price | Butterfat Allowance 

per CWT | Basis 0.1 p. c. fat 
New england nee eee $2.19 3.5 eye 
Middle Atlantic ........... 1.44—2.15 3.5 | 4—5 
SoutheAtiantice eee 1.90 3.5 oe 
Wa North Central... 27.26 foe 1.35-—1,90 3.5 4—5 
W:. North Central? >. 2... % 1.60—2.08 3.5 3 
South Central <2...) os eee Scoteus aes ane 
Northwestern. eee 1.438—1.73 3.5—38.8 4 
Southwestern ............. 1.40 3.5 | B. F. Basis 


Manufacturers’ Wholesale Selling Prices During January. 


Skimmilk 
per cwt 


The wholesale prices given below are based on reports of manufacturers covering actual sales made to job- 
bers, wholesale grocers, and similar buyers on basis of cash or short time credit with freight included to dis- 


tributing point in each section. 


Prices in the column headed ‘‘Range of Prices’’ are the highest and lowest reported by all firms. 
Those given under ‘‘Bulk of Sales’’ are the highest and lowest reported by different firms as the ‘‘bulk of 


sales’’ prices. 


Geographic 
Sections 


N. B. 


M. A. 
S. A. 


BVN-C, Case. .c.c.-. 
W:NiG.© Cave. as enc 


Ss. C. 
Nye Ws 
8. W. 


Whole Milk 
Powder 
Bulk of 
Range Sales 
of Prices 
Prices Fresh 
Goods 
Ree 60 
28-29 | 2816-29 
ae | 60 
25-30 28-29 
Ges # | 62 
28—29 28 1%4-29 
31-60 31-60 
26—43 26-43 
45-60 45-60 
29-30 29-30 
Sheets 62 
281%-29 2814-29 
35—62 37—62 
28-30 | 28—30 
40—62 40—62 
30-35 30-35 


NOTE: Bulk goods includes that sold in barrels and drums. 


Skim Milk 
Powder 
Bulk of 
Range Sales 
of Prices 
Prices Fresh 
Goods 
a te 33 
7-11 7-11 
ee Be 
51%-11 71%4-11 
+t oe } 36 
8-11 8—11 
Bes 33 
6—11 6-11 
5. oe aR} 
4-11 | 4—11 
ee rs 36 
8-11 8—11 
oo ae 36 
6—12 7-12 
20—36 20—36 
7%-12 7%—-12 


Buttermilk 
Bulk of 
Range Sales 
of Prices 
Prices Fresh 
Goods 
Tae 9% 
6.138—12 46 61%-10% 
a eenee m2 
| 5.8—10.6 64-10% 
Ae 11% 
6%4-10.6 64%4,-10% 
91%4-13% 9%-12% 
3%-12% 3%-10% 
9144-12 914-12 
34%4-10.6 34%4-10% 
10%-10.6 101%4-10.6 
6.35-12% 61%4-10% 
See eas 10% 
6—-11% 6—-111% 
Te 10% 
5-11% 5-11% 


Case goods includes that sold in tin containers. 


NOTE: Skimmilk powder for export trade was reported sold at 9-10c per Ib. F. A. 8. Atlantic Seaboard and 8-9c 
per lb. F. A. S. Pacific Seaboard. Whole Milk Powder in barrels at 294 c ocean freight paid from Atlantic Seaboard. 


New England (1)—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island and Connecticut. Mid- 
dle Atlantic (2)—New York, New Jersey, Pennsylvania. South Atlantic (3)—Delaware, Maryland, Dist. of Co- 


lumbia, Virginia, West Virginia, North Carolina, South Carolina, Georgia and Florida. East North Central 
West North Central (5)—Minnesota, Iowa, Missouri, 


North Dakota, South Dakota, Nebraska and Kansas. South Central (6)—Kentucky, Tennessee, Alabama, Miss- 
Northwestern (7)—Montana, Wyoming, Idaho, Wash- 


ington and Oregon. Southwestern (8)—Colorado, New Mexico, Arizona, Nevada, Utah and California. 
(Continued on Page 132) 
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issippi, Louisiana, Texas, Oklahoma and Arkansas. 
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and Evaporated Milk Market Report 


By Bureau of Markets and Crop Estimates, U. S. Department of Agriculture. 


Manufacturers Wholesale Selling Prices of Condensed and Evaporated Milk (January) 


The wholesale prices given below are based on reports made by manufacturers covering actual sales of 


condensed and evaporated milk to jobbers, 


wholesale 
ufacturers’ distributing points on basis of cash or short time credit. 


grocers and similar buyers, delivered at man- 
Foreign prices are given as F. O. B., 


or F. A. S., points of export in section in which sales were made. 


Geographic Sweetened Condensed, Bulk, Per Cwt. Unsweetened Evaporated, Bulk Per Cwt. 
Sections Unskimmed Skimmed Unskimmed Skimmed 
New England— l | 
Reet GMs Scns, ots scr ohcla aiaelin te dT 8 .18—10.50 3.46—5.50 9.25 | 3.20—4.00 
OE ey eo aes nea | Seiad 461 | 9.25 3.60 
Mid. Atlantic— % 
MUIR Or oy dete te oct ce tthater 6 te 6 8 .18—10.10 3.00—5.95 7.75—12.00 2. 20—5 ..00 
PAMOUA POE ce iesccc cs a Sers oe eS | 8.96 4.43 9.04 3.66 
So. Atlantic— | 
LUTON 5 & gio one ae | § .18—9.50 4,00—5.95 9.90 2.77—4.00 
BRGVISTI OMe tales Giiaisikeie enelewuere. & 8.64 4.86 9.90 Sioa, 
E. N. Central— | 
RTO UMN erst custete eco stele, Suohsis- 8.00—9.50 3.50-—5.95 7.00—9.00 | 2.50—4. 30 
ARETE) aS Ae on SC eee 8.49 4.48 Ths 145) Bolt 
W.N. Central— 
UTES OMT evens oie aie yes ere oc 8 .18—9.50 4.00—6.00 Ce Qi2=— Smo 6.45 
SET SR dace ae Cee Se 5.49 7.68 | 6.45 
So. Central— | | | | 
PEPRETE DOU fen ets: sis Bes suet shoes. Sere ,8.18—9.50 | 4.00—5.95 
REVIT EON. ics. eno ‘eho: alc ois sitorve sw 8.64 5.15 ¥ 
No. Western— | | | 
Range... 6... ici e Caio 8.18—10.00 5 .50—7.00 fe Ten aye 
PAVETASS 20s. ee ee et eee 9.23 6.15 | 4.19 
So. Western— | | 
PRCIES GUase ene ers hema es 8. 18=—9 550 5.50—5.95 
AVETAZS 2001s te cee eee 8.84 | 5.73 
United States— | | 
Range eatin Soe ese. or| 8.00—10.50 | 3.00—7.00 7.00—12~ 00 | 2.20—6.45 
PAVEGTAC OM tes - ees else ne 6 8.83 | 4.82 8.35 Sia 


New England—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island, Connecticut, Middle Atlan- 
tic—New York, New Jersey, Pennsylvania. South Atlantic—Delaware, Maryland, District of Columbia, Vir- 


ginia, West Virginia, North Carolina, South Carolina, Georgia, Florida. 
West North Central—Minnesota, Iowa, Missouri, North Dakota, South 
South Central—Kentucky, Tennessee, Alabama, Mississippi, Louisiana, Texas, 


ana, Illinois, Michigan, Wisconsin. 
Dakota, Nebraska, Kansas. 
Oklahoma, Arkansas. 


North Western—Montana, Wyoming, Idaho, Washington, Oregon. 


East North Central — Ohio, Indi- 


South Western— 


Colorado, New Mexico, Arizona, Utah, Nevada, California. 


EXPORT DEMAND FOR CONDENSED AND EVAPORATED MILK LIGHTER. 


Despite the continued effort of manufacturers to in- 
erease sales, condensed and evaporated milk markets 
still occupy a position which the trade generally do not 
yet consider satisfactory. Following the cuts in prices 
which were made by some manufacturers the past month 
or so, some increases in sales were realized which in 
itself served to restore a degree of confidence, but on 
the whole no material change of much consequence has 
occurred nor is looked for in the immediate future. 

Relief buying at New York has continued to be a 
factor of importance, although it is reported that with 
the calls for bids on 75,000 cases of evaporated late in 
February, the supplying of this demand is nearing com- 
pletion. Few of the trade anticipate much export de- 
mand unless prices continue to go lower, for European 
countries are said to be getting back to a pre-war basis 
of production and will be competing for this business. 
The recent price declines on manufactured goods were 
partly made possible by lower raw milk éosts, but the 
consensus of opinion seems to be that unless butter prices 
show material reductions milk prices will not go much 
below their present level until the spring drop comes 
later on. Just now butter markets are maintaining a 


steady tone under an apparent decrease in production 


and the consequent falling off in receipts at the markets, 
also because imports of foreign butter have for the time 
being ceased to be a factor of influence on account of 
firmer markets abroad. Some condensaries are. still 
closed, others are making butter ,and most of those 
which are condensing are said to be working on the low- 
est production possible in order to avoid accumulated 
stocks, in some cases it having become necessary to can- 
cel contracts with producers or accept only part of the 
milk contracted for. 

January Shipments 40 Per Cent Less Than in 1921. 

January export figures show an increase of over 
a million pounds in the exports of condensed milk, but 
a reduction of over 5,000,000 pounds of evaporated as 
compared with the previous month. As will be noted, 
from the accompanying tables, the combined January ex- 
ports of condensed and evaporated goods were nearly 
12,000,000 pounds less than in January, 1921, during 
which month shipments totaled 30,191,000 pounds. Of 
the 10,840,000 pounds of evaporated milk exported in 
January of this year over 4,750,000 pounds went to Ger- 
many, but it is probable that part of this amount was 
for Russian relief, shipped via Hamburg. Further heavy 
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MANUFACTURERS UNSOLD STOCKS OF CONDENSED AND EVAPORATED MILK 


Includes all stocks held by manufacturers which were not sold or under contract for delivery on unfilled 


orders. 


Total Unsold Stocks 


Comparison of Unsold Stocks 


|% Inc. or Dec. 
For Same Firms Reporting 


Feb. 1, 1922 

Commodity Feb. 1, 1922 
Fi | Pounds ire Jan. 1, 1922 Nep. 5 19.22 over 

4 | Pounds Pounds Feb. 1, 1921 
Condensed Case Goods ........ 15 15,008,047 WS | 16,392,040 | 15,008,047 | — 50 
Condensed Bulk Goods ........ 44 5,282,447 44 / 7,402,212 | 5,282,447 | — 56 
Evaporated Case Goods ...... 34 107,184,868 3 | 117,649,890 | 107,184,868 | + 43 
Evaporated Bulk Goods ...... | 3 358,706 22 | 505,489 | 358,706 | — 34 
Total oie Fae ae ae ee | 127,834,068 : | 141,949,631 | 127,834,068 | + 10 


UNFILLED ORDERS FOR CONDENSED AND EVAPORATED MILK 


Includes the amounts of each commodity for which orders have been received by manufacturers whose 


orders were in excess of their unsold stocks. 


Total Unfilled Orders 


? Feb. 1, 1922 
Commodity 
Firms Pounds 
Condensed Case Goods ...... te Se A ie a 
Condensed Bulk Goods ....... | VES leew Ms erica Lis: a. 
Evaporated Case Goods ...... | 1 240,000 
Evaporated Bulk Goods ...... | SO ee 
Total ea See a ne | 240,000 


MONTHLY POWDERED MILK MARKET 
REPORT. 


(Concluded from Page 130) 


Manufacturers’ Total Stocks of Powdered Milk. 


Includes all stocks held by manufacturers reporting 
whether manufactured by them or purchased from oth- 
ers; whether on their own premises; in storage; or in 
transit (unsold) for warehouse consignment; and 
whether sold or contracted for sale but not delivered. 


TABLE I. 
Total Stocks of Powdered Milk Products. 
Commodity Code Pounds Pounds 
Feb. 1, 1922 Reba isso 2t 
Whole Milk Powder....Case 199,664 273,066 
Bulk 855,679 599,093 
Skim Milk Powder...... Case 112,938 124,523 
Bulk 6,783,009 11,373,445 
Parte Skin Mik Powder: Casén = 25). por sa ee eee 
Bulk Ho poe 3,240 
Cream) Powderts aso Uase est sas Wee ee eee 
Bulk 78,904 33,824 
Dried Buttermilk ...... Case 99,200 ne Mes eirs 
Bulk 1537.60.00 1,485,396 


Manufacturers’ Unsold Stocks of Powdered Milk. 


Includes that portion of stocks reported in Table 1, 
not covered by current sales or future delivery contracts. 


TABLE II. 


NOTE-Bulk goods includes that sold in barrels and 


drums. Case goods includes that sold in tin containers. 
Unsold Stocks of Powdered Milk Products. 
Commodity Code Pounds Pounds 
Feb. 1, 1922 Feb. 1, 1921 
Whole Milk Powder ....Case 377 6:9) ee a eee 
Bulk 749,679 53,974 
Skim Milk Powder...... Case 66; 940 Si ce Mtoe ena 
Bulk 6,272,779 5,314,308 
Part: Skim. Milk, Powder’ Case en en 
Bulk DDye ki. = wales, ce eee 
Cream Powder 4 sec b 5 Case A. 507 Wile ae Tee ie eee 
Bulk %8;904." 6-8 ees 
Dried Buttermilk... jc. Case 99,2001 ee, sobs yes 
Bulk 1,308,858 1,226,567 


Comparison of Unfilled Orders % Ine. or Dec. 


For Same Firms Reporting 


Feb. 1, 1922 
Wirme Jan.01}1922) f'repliviag? over 
Pounds | Pounds Feb. 1, 1921 
| See Are | Re | 
a Waders ees reer —100 
ad Se ee ig as. 4 (ito ae vst 
Pea cay oo | 240,000 | pm FF 


EXPORTS OF CONDENSED AND EVAPORATED 
MILK FROM THE UNITED STATES. 


Condensed Evaporated 

Pounds Pounds 
Potal> Januaryee 9 22 8,011,020 10,340,515 
Total, January, 1.921 11,941,560 18,250,201 


EXPORTS OF POWDERED MILK FROM THE 
UNITED STATES DURING JANUARY, 1922. 


Phra ts MNS ors. Se AN 
sible 9» 9) oGeles ah 523,027 


ale 


EXPORT DEMAND FOR CONDENSED AND 
EVAPORATED MILK LIGHTER. 
(Continued from page 131) 

shipments of milk purchased for Russian relief during 
January were made during February on account of clear- 
ances not being obtainable in January. Much of this is 
said to have gone via Hamburg also, although some 
was to have gone direct. 


Bs 


NEW ICE CREAM COMPANY IN ANADARKO, 
OKLAHOMA. 

The Washita Valley Iee Cream Company, Anadarko, 
Okla., incorporated under the Oklahoma laws January 
9, 1922, with a capital of $10,000, for the manufacture 
of ice cream. 

T. L. Whittaker of Birmingham, Ala., is the presi- 
dent; Leo T. Whittaker of Chicago, Ill, is vice presi- 
dent and secretary, and H. K. Whittaker of Chicago is 
treasurer of the new company. 

The new factory is located next door to the Anadarko 
Ice Company, and the plant will be opened for business 
some time in March. It is fully equipped with the lat- 
est and best machinery on the market and the new firm 


Total exports, January, 1922 
Total exports, January, 1921 


will try to make it the cleanest and most up-to-date ice ? 


cream factory in the state of Oklahoma. The ice cream 
will be made wholly from natural milk and cream. 
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VANILLA AND BLENDS 
Exclusively 


STANDARD HERE is a distinct advantage in concentrating 
VANILLA effort ina single, fixed direction in this age of 
BLENDS specialization. It leads to the mastery of art and 


the perfection of aims. It creates the presumption 
that at least one thing is done well. It establishes confidence and 
security, whether in the arts or sciences or even in business. And 
every business ought to be developed in a fixed direction. 


This is our aim and purpose,—to do at least one thing well; to 
produce something that is a little better and that gives 
a little more satisfaction; to gain your entire confi- 
dence and in return to give you a security in our VANILLA 
products that will develop your own aims and purpose. BLENDS 


STANDARD 


G.R. Ryan Manuracturwe Compan 


INCORPORATED 


Roc hes ter, New York 


Condensed Milk and Milk Powder 


(BY OTTO F. HUNZIKER) 


THE THIRD EDITION of This Book Has Just Come from the Press. 


This work represents a new book from cover to cover. It contains the 
description of the latest equipment and of the most improved methods 
and practices in the manufacture of every marketable line of condensed 
and dried milk products. 


The More Outstanding New Features Are: 


New methods for cooling sweetened Detailed discussion of the commercial 
condensed milk to prevent. grittiness manufacture of powdered milk. 
and sugar sediment. ; 

New methods for sterilizing evaporated Cost of manufacture, composition solu- 
milk to prevent rormation of a per- bility, properties, defects and keep- 
manent curd. ing quality of milk powders. 


Veseority (teste: All other chapters have been revised 


Condensing and drying of buttermilk so as to make available such infor- 

by commercially practical methods. mation as will be of the greatest Ser- 

The use of the Ruff Condenser. vice in the successful manufacture 

Description of 20 different processes of and marketing of condensed and 

. desiccating milk by the dough-dry- dried milk products under the new 

: ing principle, the film-drying prin- and changed conditions of the indus- 
ciple, and the spray-drying principle. try. 7 


The price of this new and enlarged volume is $5.75 per copy. 


Send your order with remittance to 


The Olsen Publishing Company 


210 Sycamore Street MILWAUKEE, WIS. 


DON’T JUMP FROM FRYING PANS INTO FIRES—CONSULT OUR ADVERTISERS. 
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NEWS ABOUT SUGAR 


Items of Interest for the Ice Cream Manufacturer 


NO GOVERNMENT SANCTION. 


Washington, D. C., Feb. 24.—It was definitely stated 
in official cireles that there is no basis for statements 
that- this government will sanction an agreement provid- 
ing for a reduction in the tariff on imported sugar in 
consideration of limitation of sugar exports from Cuba 
to the United States. No proposal of the kind is under 
consideration here, it is said, and the report is generally 
ascribed to propaganda by interests seeking to bring 
about a reduction of the tariff. 

* * * 
LOWER FREIGHT RATES SOUGHT. 


President J. W. Herscher of the National Wholesale 
Grocers’ Association, in an address recently delivered 
before the New York Wholesale Grocers’ Association, 
told how the increase in freight rates on sugar since 
1914 was just an example of the increased cost of trans- 
porting commodities within the United States. ‘“‘I wish 
to cite to you the fact that the cost to ship sugar in 1914 
from New York to points on the Ohio river was 1614 
cents, while at the present time the rate is 50 cents, a 200 
per cent increase in transportation charges in carload 
lots from the refiner to the wholesaler,’’ said Mr. 
Ilerscher, making the argument that freight rates must 
be reduced before the cost of living can be greatly 
lowered. 

Officers of the association were elected as follows for 
1922: President, E. S. Truesdell, Binghamton; first vice 


FOR A 


Smoother, Firmer Ice Cream 
Fruit Frost or Water Ice 


pigney’s Powdered Foamolin 


Simply mix Rippey’s Powdered 
Foamoline with the dry sugar 
add your cream or milk and it 
is ready for the freezer. 


No Heat 
Required 


For a limited time we will send 
postpaid a full half pound 
package on receipt of 25¢, to- 
gether with our formulas for 
making ice creams, sherbets, ete. 


Send for a trial 
package and 
book of form- 
ulas. 


Rippey’s Powdered Foamoline is packed in one pound 
boxes with registered trade-mark and signature 
of William Ripley on every box. Never 
sold in bulk. 


WM. RIPPEY 


101 East Second Street CINCINNATI, OHIO 
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president, Arthur P. Williams, New York; second vice 
president, H. S. Reynolds; treasurer, Howard L. Sills, 
New York. 
* * * 
UNLIKELY THAT EXPORTS TO U. 8S. WILL BE 
LIMITED. 


Dispatches from Havana recently carried the infor- 
mation that a special committee made up of members of 
the Cuban congress, designated by President Zayas, had 
reported in favor of limiting exports to the United 
States of Cuban sugar of the present crop, says Facts 
About Sugar. Apparently considerable misapprehension 
has been eaused in sugar trade circles as a result of this 
report, which has been taken as indicating the prob- 
ability of further governmental control and regulation 
of sugar. To this the trade, in view of past experiences, 
is greatly opposed. 

Such support as the proposed restriction of Cuban 
exports to the United States receives in Cuba is based 
on the possibility that it can be made the means of 
bringing about a reduction in the tariff on Cuban sugar 
from the rate of 1.60 cents a pound, imposed by the 
present law. Unless Cuba receives definite promise of a 
further concession in the matter of tariff, there is no 
probability of Cuban legislation restricting exports. 
Even though a reduction in the tariff rate were certain 
there is strong opposition in Cuba to obtaining it by a 
bargain that would limit Cuba’s freedom of action in the 
sale of her sugar. This opposition is particularly strong 
among the sugar producers of the island who, naturally, 
are the ones chiefly concerned in the proposal. 

In the United States the feeling against the sug- 
gested agreement is even stronger than it is in Cuba. 
Some of the press reports make it appear that the plan 
for a reduction in the duty on Cuban sugar on the one 
hand, and a definite limitation to 2,500,000 tons or less 
of the quantity to be shipped by Cuba to the United 
States from the current crop on the other, has the en- 
dorsement and support of the sugar producers of the 
United States, or at least of the beet sugar industry. So 
far from this being the fact, it is our information that 
this proposal was decisively rejected by the members of 
this industry when placed before them, and that it has 
received no encouragement whatever from any associa- 
tion of domestic producers. 

Apparently the proposal had its inception in certain 
conferences held several months ago under the leader- 
ship of Seeretary Hoover in an effort to bring about an 
agreement between Cuban and domestic sugar interests 
on the tariff rate to be imposed on Cuban sugar in the 
bill now pending in Congress. At that time there was 
an unsold surplus of 1,500,000 tons or more of old crop 
sugars in Cuba and it was argued that definite know- 
ledge that. imports from Cuba during 1922 would not 
exceed a stated quantity would have a sustaining influ- 
ence on prices, to the benefit of holders of unsold sugars 
in both eountries. No agreement was reached at that 
time, however, and none has been arrived at since. In 
faet the situation has changed so radically that some of 
those who favored the proposal at that time are against 
any action of the sort now. Of the Cuban stocks on hand 
last December, some 80 per cent has been sold, and while 
present indications point to a large outturn in Cuba dur- 
ing the present season, confidence exists that the pro- 
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RETINNING 
ICE CREAM CANS 


Special Department 
E DO REFINISHING of old ice cream 


cans in a special department of our 
plant which devotes its 
throughout the year to doing this one 


entire time 


thing and doing it well. 


OLD CANS And we do know how to fix up your otherwise hopelessly rusty 

MADE NEW old cans so they will be tight and bright and good as new. IT 

AT IS NOT EXPENSIVE and PAYS YOU A DIVIDEND. A can 

LOW COST retinned by us has a thicker coat of Pure Block Tin than 
when new. 

SAMPLE CAN This is the time of year to send cans for renewal. Send usa 

Beene a sample can NOW. We willrepair and retin it without charge 


and return it promptly, so you can see the quality of our work. 


Write us when you ship it, so we will know whose it is, and 
we will do the rest. 


OAKES & BURGER COMPANY 


CATTARAUGUS, N. Y. 


Established 1873 


ICE CREAM CRUSHED FRUITS 
(BULK) 


FLAVORING EXTRACTS, ARTIFI- 
CIAL 

TRUE EXTRACTS 

ORANGEADE EXTRACT (FOR 
ICES, SHERBETS AND PUNCHES) 


LIQUID CERTIFIED COLORS 
CERTIFIED DRY COLORS 


TRUE FRUIT PASTES 
CERTIFIED PASTE COLORS 
MARSHMALLOW TOPPING 
COCOA 

BUTTERSCOTCH SUNDAE 
CARAMEL SUNDAE 


Western Branch 
DENVER, COLORADO 
2910 Huron Street 


Operating 75,000 Square Feet for Quality and Service 


COSCO BRAND 


FRUITS 


See PACK FRUITS IN NO. 10 
TIN 
COLD PACK STRAWBERRIES 


EXTRACTS 


CONCORD GRAPE EXTRACT (FOR 
ICES, SHERBETS AND PUNCHES) 

VANILLA COMPOUNDS 

VANILLA EXTRACTS, PURE 

MARVEL PURE VANILLA BEAN 
EXTRACT 


COLORS 


CARAMEL SUGAR COLORING 
BUTTER COLOR ANILINE 


Pittsburgh Office: 
609 Chamber of Commerce Building 
PITTSBURGH, PA. 


C. P. CRUSHED FRUITS IN BULK 
PKGS. 


VANILONG 

WALNUT FLAVOR 

MAPLE COSCO CONCENTRATED 
PINEAPPLE JUICE 

QUINTOLS 

EMULSIONS 


NEW YORK ICE CREAM COLOR 


GELATINE 

CITRIC ACID 

GUM, PURE INDIA, POWDERED 

ICE CREAM POWDER 

SOLUBLE SKIM MILK POWDER 
SPRAY 


KREMOLIN R. ICE CREAM 
RIPENER AND BINDER 

VANILLA BEANS 

VANILLIN 

COUMARIN 

GLYCERINE 

TARTARIC ACID 


SODA FOUNTAIN FRUITS AND PRIVATE LABEL MARSHMALLOW TOPPING FOR JOBBING PURPOSES 


FUTURE JOYS FULFILLED, PRESENT TROUBLES ELIMINATED—CONSULT THE ADVERTISEMENTS. 
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A Good Way To 


Economize 


For a reasonable expenditure per can we give 
them a new lease on life that in many cases 
doubles the usual length of service. 


Then, too, dented cans are expensive to use, 
especially if you buy ‘‘by the can,’’ you don’t 
get the full measure you pay for. 


Why-continue to deceive yourself when an 
economical-remedy is possible thru ‘‘Manito- 
woc”’ Rebuilding and Retinning Service. Sat- 
isfaction Guaranteed. 


Let us tell you more about our service 
and some of the many customers who use it. 


Manitowoc Plating Works 


Mfrs. ‘‘Wacho”’ Can Straightening Machine 
Electro Platers, Tin Platers and Galvanizers 
Tinning a specialty. 


MANITOWOC WISCONSIN 


This machine will straighten cans in your factory— 
better than one a minute—by just stepping on a lever. 
No noise—No dirt. Our circular tells all about this 
machine. Send for one, 


duction will all be disposed of, or, at least, that the carry- 
over at the end of the year will be very small. 

The position of. the sugar producers of the United 
States is that the increase in duty which they have 
asked for is necessary to enable them to continue in 
business in competition with Cuba. They base their 
claim upon the relative costs of production in the two 
countries as determined by official investigations in the 
past and by present differences in prevailing wages and 
other items of cost. It is an accepted fact that sugar 
can be produced in Cuba more cheaply than in the 
United States j;and the only point as to which contro- 
versy exists is the extent of tariff protection required to 
permit domestic producers to compete on even terms 
with Cuban and other outside producers. Obviously, the 
amount of the tariff is the all-important consideration 
to producers within the United States, and acceptance 
of a permanent decrease in the Cuban duty in exchange 
for a temporary limitation of Cuban imports would only 
defer the destructive competition which they fear, in 
view of Cuba’s demonstrated ability to produce all, or 
practically all, the sugar required by this country. 

Opposition to the plan on the part of Cuban pro- 
ducers, or at least of a large number of them, is based 
en the ground that an agreement to restrict their ex- 
ports would be a derogation of the dignity and inde- 
pendence of their country and would place them in a 


disadvantageous position for the sale of that part of - 


their crop which could not be sent to the United States. 

In order to give effect to the proposed plan, it would 
be necessary to have affirmative action from the Cuban 
Congress and the Congress of the United States. It is 
extremely doubtful if such action can be had from either 
body, especially in view of the determined opposition 
that will be encountered from members of the sugar in- 
dustry in both countries. Certainly there can be no 


doubt that sugar producers within the United States will 


oppose any reduction of the tariff at this time with all 
the strength they can muster, and apparently an influ- 
ential body of Cuban producers is equally against any 
agreement that would limit the freedom of movement of 
their sugar. 

* *% * 


TRADING RECORD OF NEW YORK EXCHANGE. 


Monday, February 20th, was the biggest trading day 
in sugar futures in the history of the New York Sugar 
Exchange, the volume of business recorded being larger 
even than that produced by the forced liquidation dur- 
ing the war, when the government halted the exchange’s 
activities. At that time some 48,000 tons of raw sugar 
were sold under compulsion. February 20th the sales 
ageregated 51,300 tons. 

This record, moreover, resulted apparently from the 
natural growth of the exchange’s business. According 
to members, it represented trading from every part of 
the country. Not only was business widely distributed, 


but firms engaged in actual sugar handling took part in | 


the trading on the exchange to a liberal extent. 

The rush of business which reached its crest Febru- 
ary 20th was first noticeably apparent February 18th, 
when over 10,000 tons of sugar were sold in the hour and 
a quarter available for trading in the morning. . 

February 21st, more than 27,000 tons were sold, rep- 


resenting a volume of business far above the daily aver- — 


age, though not as high as the day previous. 


Prices Fall on Heavy Offerings. 
Prices during the week beginning February 20th 
showed a decline, which was most marked on the first 
day, despite the heavy trading. The weakness appears 


to have developed in the afternoon and to be due to — 
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heavy offerings at that time, when prices declined about 
8 points in a short period. 

A slight further decline was registered later, lowest 
prices being reached February 23rd. The range of raw 
sugar prices was as follows: 


High Low Closing 
Se ee 2.30 ett Sa Pa RS 
ee 2.50 pe ts YE 
a 2.68 2.54 B57. 
Seer. t.. 2 P. 2... 2,81 2.69 2.70 
ME ac ce eos ee 2.78 200 2.68 

*& * ¥ 


U. 8. A. IN THE SUGAR RACE. 


By Earl D. Babst, President, American Sugar 
Refining Co. 


Broadly speaking, the United States controls about 
one-half of the sugar of the world outside the former 
battle lines of Europe. Since the armistice little progress 
has been made in reviving the sugar industry within 
the war area, so there still is little exportable surplus. 
The world’s supplies and demands remain in about the 
same proportion as during the war. 


The United States sugar industry as a great world 
factor is an incident and accident of the Spanish war. 
We went to war to save Cuba and by accident got the 
Philippines. Porto Rico was an accident. Cuba was not 
so fortunate as either of these. 


The signing of the Treaty of Paris, in 1898, at the 
close of the Spanish war, marks the beginning of a note- 
worthy period in the sugar development of the United 
States and of Cuba. The Reciprocity Treaty with Cuba, 
as well as other organic law, distinctly recognizes a 
trade alliance. One billion of American capital was in- 
vested in Cuba, bringing about an increase in her sugar 
production. The Hawaiian Islands were annexed early 
in that year, while Porto Rico and the Philippines were 
ceded by the Treaty of Paris. Recently the United 
States has acquired the Virgin Islands and has estab- 
lished closer relations with Santo Domingo and Hayti. 


The so-called United States field may be described, 


_ therefore, as comprising the beet and cane sugar of 


the United States, the cane sugar of Hawaii, Porto Rico, 
the Philippines, Santo Domingo, Hayti, the Virgin 
Islands, and, by reason of the Reciprocity Treaty and of 
our investments, the cane sugar of Cuba. The total pro- 
duction of the United States field in the year 1898 is set 
forth in the following table: 


Tons. 

United States Beet...........500% 41,000 
Houisiana and.» Texas Cane........ 310,000 
TENANTS ap i. cobb Lai Be Raed ayc oy, g08 aban lolidt 225,000 
RaETL CEE OO Meeps a hie acre el Gus sks coc ese 54,000 
EAT IO UNOR MC Ate, coe suet esas ah oo eae ee 150,000 
panto Domingo, and Hayti......... 48,000 
ARETE SIO TOG 0h). ate code alert euetee ¢ 13,000 
CINE) a pert BINGO 8 Cee od eee 315,000 
AN OUCH 7 eas anty ar rt tee Sean $1,156,000 


At the outbreak of the European war, in 1914, there 
had been the large development shown by the following 
table of production for 1913: 


: Tons. 

miLtear states: Beet. 2. si fe oa es 624,000 
Louisiana and Texas Cane...... Me 6 
Ree SE EMRE, cb cath cit ste Wane co ett accents 488,000 
EMMICREPES ECO! Way as tucas Wael oS chk eke su4 6 350,000 
PMN ITRORM res a cucic Where as oe, cul) os 155,000 
Santo Domingo and Hayti......... 84,000 
PPE PITTA EA TCLS | oceuatis, sharable Go 2'e) Sta ww 6 ve 6,000 
CATE OM 2 Se SS ae See rar eee eee 2,428,000 
BRUCE MeO cher eel ne tate chs sunre + on 9M 4,288,000 


Continued on next page 


Miia brOCrme me AM REVIEW 


DE RAEF Ice Cream Weight Standardize; 


The only patented 
equipment offered to 
the ice cream manufac- 
turer for the Standard- 
ization of all makes of 
ice cream — Vanilla — 
Fruit Nut — Sher- 
bets—without any ad- 
justments of any kind— 
no charts—no weights 
regardless of weight of 
mix—making it practi- 
cal in. any pliant, ta 
make an entire day’s 
run and not to vary an 
eighth of a pound to 
the gallon. 


Let us demonstrate this De 
Raef equipment in your plant 
—subject to. sale. We will 
GUARANTEE YOU A SAVING 
sufficient to justify you to in- 
stall this equipment. 


We will send you the names 
of Ice Cream Plant Managers 
who will tell you their opin- 
ion of this Standardizer. 


Every working part works in 
bath of special oil making it 
rust proof from the salt laden 
and damp air. 


Drop us a card 


N. A. Kennedy 
Supply 0. 


Kansas City, Mo. 


National Distributors 


THE TEXAS 
BARREL 
COM PAN Y 


manufactures the 
most durable Ice 
Cream Tub on the 
market. Sizes in 


half gallon and up. 


Our 29 inch five gallon tub prevents cream 
from melting at the top. A cream saver. 


Specially prepared bottom so constructed as 
to withstand extremely rough treatment. 


CABINET TUBS SPECIALTY 


Can make immediate delivery— Write for prices 


Texas Barrel Company 
HOUSTON, TEXAS 


ICELESS CONTAINERS HAVE PROVED TO BE A GREAT ICE SAVER. 
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Speed Up 


Your Brick Cutting Dept. 
with a “New Era”’ 


Cuts standard ice cream 
slabs from moulds into 
quarts, pints or any size 
desired, as fast as the oper- 
ator can Telease the ice 
cream from the moulds. 


Absolutely Uniform 


and unfailingly accurate is 
the ‘‘New Era’ Ice Cream 
Brick Cutter. It’s simplic- 
ity, speed and accuracy. 


Reduces Costs 


Our circulars tell all about 
this simple, practical ma- 
chine. Get one. 


The New Era Company 
146 Merritt St. Oshkosh, Wis. 


Europe was Big Producer. 


Before 1914 almost half of the world’s sugar was pro- 
duced in Europe. The Great War came and one-half of 
Europe’s production was enclosed within the battle lines. 
What with devastation, neglect and the substitution of 
other crops, the sugar output of the war area is now 
2,000,000 tons less than in pre-war days. The Old 
World’s loss has been the New World’s gain, however, 
for these 2,000,000 tons have been added to the produc- 
tions of the United States and Cuba. At the present 
time, therefore, half of the world’s production is in the 
Western Hemisphere, Europe and the Far East together 
constituting the other half. 

The United States and Cuban fields were the only 
ones available to the allied countries when war was de- 
clared. Consequently, at the outbreak of hostilities, 
Great Britain, France, Italy and other European coun- 
tries immediately entered the United States and Cuban 
markets. Prices naturally rose under this forced draft, 
giving greater impetus to the already increased pro- 
duction of the United States field. In contrast with the 
foregoing tables, the one below gives the production for 
that field in the year 1921, which shows an increase since 
the outbreak of the war of over 2,000,000 long tons, most 
of which has been in Cuba: 


Tons 

United” States. Beet. 2. a st nee 969,000 
Louisiana and Texas Cane......:... 157,000 
FHA WAL. cic ede crovepn ane =, Seana eee 508,000 
Porto:-;RicO iss te. hes See ee 437,000 
Philippines? - 0322 2 6 eens eee 252,000 
Santo Domingo and Hayti......... 191,000 
Virgin -Islands = 2)... tole eee 4,000 
Cuba era estes Benthic Spe ee 3,936,000 

Totals aes oe eee 6,454,000 


The United States and Cuban fields are sufficient to 
meet for some years all the needs of the United States 
and of Europe. It would have been a wise provision if 
some commitments, aside from informal assurances, had 
been secured by Washington before it inaugurated its 
war program of stimulation of sugar production in the 
United States field. If, however, the industry of the 
United States and of Cuba has the continued support of 
the respective governments, there are many reasons to 
expect that it will be able to hold a large part of the 
business which came so unexpectedly during the war. 
This can be made of special advantage to the consumers — 
of the United States, and that, too, without secrimping on 
domestic requirements. 


High Prices Detrimental. 


The recent inflation period has demonstrated onee 
more that high prices are detrimental. A lower range 
of prices is beneficial, not only to the public, but to the 
industry. Less capital is involved and hazardous risks 
are eliminated from the business. A smaller manufae- 
turing margin becomes possible and the consumer and 
industry benefit equally: the consumer by low prices, in- 
dustry by increased sales. 

During the war the producers and refiners of the 
United States and Cuba fitted their operations into a 
world program, making possible a period of moderate 
world prices and an international division of supplies 
of boundless benefit to consumers, both domestic and for- 
eign. The initiative of producers and refiners and the 
investment of hundreds of millions of American capital 
have made possible in Cuba and the United States a vast 
increase in the production of a food staple of pre-emi- 
nent world importanee. ‘he world needs this sugar. — 
The United States has the excess capacity to refine a mil- 
lion tons for export. Not another brick need be laid. 

There is bound to be a race for foreign markets. Will 
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“CREMILLA”’ is better, smoother, 
creamier and of richer flavor than the 
finest grade of pure vanilla; and it’s 
more economical. 


‘““CREMILLA”’ is so concentrated as to 
make it the best flavor to use with homo- 


the ultimate prize go to Cuba and the United States, or 
will it go elsewhere? Washington can help by giving 
permission, as proposed, to refine in bond in the manner 
already accorded by law to other manufacturers, smelters 
and refiners. The ultimate answer, however, must be 
made by the industry itself. It had the pioneer cour- 
age to invest hundreds of millions in production. With- 
out doubt it will have the courage and the vision to find 
and to hold foreign markets rather than cut production 
unnecessarily and so lead to a period of high prices.— 
New York American, Jan. 9, 1922. 
* * * 

NEW FREIGHT TARIFF LETS WESTERN BERT 

INTO EAST. 
Effect Is to Lower Rates to Points East of Illinois- 

Indiana Line—Trunk Lines to Oppose. 

Reports current recently that freight rates on sugar 

from Colorado points to Chicago territory had been re- 
duced 14 cents by a tariff becoming effective March 3 
appear to have been based on a misconstruction of a 
recently filed tariff reducing rates from the same points 
to St. Paul territory, says Facts About Sugar. The sec- 
tion of the tariff referring to ponits east of the Missis- 
Sippi, as filed with the interstate commerce commission, 
reads as follows: 

“Sugar, C. L. minimum weight as described in item 
No. 230. Applies only on traffic destined to points east 
of the Illinois-Indiana state line, as named in item No. 
10, as amended, of W. T. L. territorial directory No. 1 
A. E. B. Boyd’s I. C. C. No. 797, supplements thereto 
and reissues thereof.’’ 

The tariff sheet goes on to name the points covered 
by it, for which a 48-cent rate is established, these being 
Alton, Burlington, East Clinton, East Dubuque, East 
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and electricity, the above 
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~hypochlorite in five minutes 
time, at a cost of a fraction of a 
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effective disinfectant known. In 
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NEBRASKA ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 


The Ice Cream Review :— 


Your favor of February 22nd, written on the birth-— 


day anniversary of the Father of our Country, was re- 
ceived, and in addition to sympathizing with you for 
having to work on a holiday, the thought comes to my 
mind that George Washington and his associates, in 
their great work for this country, might have had their 
hardships considerable lightened if they had made the 
acquaintance of that great dish, ice cream, especially in 
the irresistible form of the coated ice cream bar. The 
cold weather around Valley Forge and the abundance 
of ice in the Delaware river would have furnished 
them with the means of freezing the ice cream, if they 
had only known how to make it. 

First, I will take up that part of your letter per- 
taining to the question of holding an annual conven- 
tion of our association. You will recall that we held a 
business meeting at Lincoln, January 6th and 7th, and 
during that meeting transacted about all the business 
that came up during the year. This included the elec- 
tion of officers and the appointment of the standing 
committees. At that same meeting it was decided to 


hold a series of district meetings, which since that time 


have been held at Norfolk and Grand Island, and last 
Thursday, the 23rd, the last one was held at Omaha. 
At the Omaha meeting all the officers and directors 
were present, and in addition so many of the factories 
were represented that a canvass showed that about 80 
per cent of the ice cream manufacturers in Nebraska 
were represented. Due to this good attendance, the 
matter of holding a convention was gone: over, and it 
was the unanimous: opinion of those present that, since 
at the four. meetings that had been held almost all the 
members had attended -at least one, and many all of 
them, it would not be necessary to hold a convention, 
chiefly for the reason that there would be no business 
of any nature to transact, and the members would not 
eare to spend their time and money for a meeting of 
this kind. 

For your information will state that our Express 
Committee was successful in presenting evidence to the 
Nebraska, Railway Commission that convinced them 
that there should be no change in the present weight 
of 100 pounds for a five-gallon packer of ice cream. 

Our legislative committee, while they were not sue- 
cessful in securing a reduction of the present 14 per 
cent butterfat standard down to 10.5 to correspond with 
Colorado and Kansas, they did succeed in getting the 
present law changed to permit the manufacture of ice 
cream at lower than 14 per cent when for shipment out 
of the state. 


The Committee on Code of Fair Practice presented a 


very good and thorough report. At several of the 
district meetings some very good paragraphs were 


added, and the matter was left in the hands of the of-_ 


ficers and directors to revise, complete and compile, and 
have printed and distributed among the members. When 
completed we will see that you are furnished with 
several copies. 

The Credit Committee reviewed the situation, 
authorized the secretary to revise and make any changes 


and — 


ie 


in the present credit system he might deem proper. — 
It was the unanimous opinion that the credit system — 
not only saved the members a great deal of money, but — 


also was the means of causing the customers to pay up 
their bills more promptly. 

At the Omaha meeting, where the actions taken at 
other meetings were reviewed and final action taken, 
the members ‘and officers were so well pleased with the 
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ST. LOUIS, MO. 


PROMPT SERVICE 


work done by the secretary in the line of credits during 
the past three years that the name of our association 
was changed to ‘‘Nebraska Ice Cream Makers’ Credit 
Association.’’ Until the present supply of stationery 
is used up, they will use a rubber stamp on all invoices, 
statements and letters that will read as follows: ‘‘We 
are all members of the Nebraska Ice Cream Makers’ 
Credit Association.’? When new stationery is ordered, 
this will be printed on it in red ink. 

The Committee on Marks and Brands presented 
their report, and gave a list of all the marks and brands 
that were filed with the secretary of state to this date. 
The secretary was instructed in the report to have this 
list mimeographed and a copy sent to each member 
with the request that it be checked over, and in case 
his brand and marks were not on file, to make applica- 
tion through the secretary. This was adopted. 

The report of the secretary and tresaurer was re- 
ferred to an auditing committee, who reported it cor- 
rect, and it was approved unanimously. 

Various other matters of interest to the manufactur- 
ers Came up and were discussed very thoroughly. I am 
pleased to be in a position to say that during the twelve 
years of the existence of this association there never 
has been a time when the general conditions and pros- 
pects for the season’s business looked more encouraging 
than at the present time. 

Every town, both large and small, has a good sup- 
ply of fine ice, and many of the retailers who keep their 
fountains open all the year round are now getting their 
prices down to 10 cents a dish for plain ice cream and a 
nickel for the cone, all of which will certainly inerease 
the gallonage this year. 

This is about as complete a report of the situation 
as I can give you for the present. I am sorry that we 
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will have to disappoint you by not holding a conven- 
tion, for we would like to have you out here with us. 
However, there is a strong probability that we will 
have a picnic later on when the weather gets a little 
more ice creamy, at some resort either at Omaha or 
Fremont, and we will see that you get an invitation. 


R. W. McGINNIS, Secretary. 
NEWS ABOUT SUGAR. 


(Continued from page 139) 
It. Madison, East Hannibal, East Keokuk, East Louisi- 
ana, Keithsburg, Moline, Quincey, Rock Island and Sa- 
vanna, all in Illinois and all comprised in the so-called 
Mississippi river crossings group. 

Substantially, therefore, the rate change would not 
appear to apply to Chicago, but only to shipments from 
Colorado to points beyond the Illinois-Indiana line, in 
which case the 48-cent rate would apply to the Missis- 
sippi river crossing and a local rate from that point on. 


Opens Central States Field. 

The immediate result of this, should the tariff go 
into effect, would be to open’ to the western beet. sugar 
factories territory at present served largely by the east- 
ern beet sugar companies and at times by the Atlantic 
seaboard refiners. Whether the rate will be opposed by 
the eastern beet companies has not developed. 

The trunk lines, it is understood, however, have al- 
ready decided to fight the new tariff, and it is consid- 
ered more than likely that some of the eastern refining 
interests will join hands with them on this issue. 

ab 


pa 


GET YOUR COPY. 


We have just received a copy of the new farm and 
dairy equipment catalog No. F-1 put out by the Dairy- 
men’s Manufacturing and Supply Co., of St. Louis, 
Mo. In this catalog is included a complete line of equip- 
ment necessary for a modern creamery, milk plant, ice 
cream factory and the farm dairy. Mr. B. Riley Hauk, 
the president of the company, is devoting his entire 
time to building up a first class or ganization, handling 
the hest makes ‘ot dairy equipment. 

Besides Mr. Hauk as president, the offivers are J.C. 
Barringer, secretary and treasurer; K. G. Blankenmeis- 
ter, vice-president and advertising manager, and Wm. 
Seifert, consulting and erecting engineer. 
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You can’t afford to miss a single copy of the ‘‘Ice 
Cream Review.’’ Did you send in your renewal? 


O higher standard nor 
better quality in cream 
test bottles and glass- 
ware can be found than the 
well known Kimble Brand. 


Order from your Jobber or write us direct 


Kimble Glass Company 
402 W. Randolph Street 
Chicago, III. 


Factories: Vineland, N. J., Chicago, Ill., New York, N. Y. 
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SEVENTH ANNUAL CONVENTION WISCONSIN 
ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 


(Continued from page 12) 
percentage composition of these various foods arrived 
at? By the quantative analysis of thousands of au- 
thentic samples of these various foods. 

Now as to the -standardization of manufactured 
foods, what is to be our guide there? Are we to go onto 
the market purchase and analyze thousands of samples 
of this class of foods, tabulate the results and be guided 
entirely by this data? No. Why? Because the work 
of man is not like the. work of nature. What then is 
to be the procedure in establishing these standards. A 
thorough and painstaking study of the processes of 
manufacture to determine what may reasonably be ex- 
pected. A thorough study of the definition of the food 
to be standardized. A just consideration of what the 
public has a right to expect. Wholesomeness, economy 
and freedom from fraud, are some of the guiding prin- 
ciples. How are the ends sought accomplished? By 
hearings at which the trade is represented and the peo- 
ple are represented by food officials and their chemists. 
Gentlemen, this is precisely what took place when the 
present standards for ice cream were prepared for con- 
sideration at the last session of the legislature. I think 
this a fitting place to read these standards. 

Iee Cream. Section 4601-4a. (10) (Chapter 331, 
Laws of 1921) (a) Ice cream is a frozen product made 
from cream, or milk and cream, and sugar, and may 
contain added milk solids, added milk fat, eggs, nat- 
ural flavoring, edible gelatine or harmless vegetable 
eum, and shall contain not less than twelve per cent of 
milk fat, nor more than one-half of one-per cent of the 
said gelatine or gum, or a mixture of the said gelatine 
and gum. The volume of ice cream after being melted 
Shall be not less than one-half the volume of the ice 
cream as manufactured and sold. 

This last sentence is in addition to the standardiza- 
tion of ice cream and I will point out a little later the 
necessity in our laws for this addition. 

(b) Fruit ice cream is a frozen product made from 
cream, or milk and cream, sugar and sound, elean, ma- 
ture fruit, and may contain added milk solids, added 
milk fat, eggs, natural flavoring, harmless color, edible 
gelatine or harmless vegetable gum, and shall contain 
not less than ten per cent of milk fat, nor more than 
one-half of one per cent of the said gelatine or gum, or 
a mixture of the said gelatine and gum. The volume 
of fruit ice cream after being melted shall be not less 
than one-half of the volume of the fruit ice cream as 
manufactured and sold. 

(c) Nut ice cream is a frozen product made from 
cream, or milk and cream, sugar, and sound, nonrancid 
nuts, and may contain added milk solids, added milk 
fat, eggs, natural flavoring, harmless color, edible gela- 
tine or harmless vegetable gum, and shall contain not 
less than ten per cent of milk fat, nor more than one- 
half of one per cent of the said gelatine or gum, or a 
mixture of the said gelatine and gum. The volume of 
nut ice cream after being melted shall be not less than 
one-half the volume of the nut ice cream as manufac- 
tured and sold. 

(d) Chocolate or cocoa ice cream and earamel ice 
cream are frozen products made from cream, or milk 
and cream, sugar, chocolate or cocoa, caramel, and may 
contain added milk solids, added milk fat, eggs, nat- 
ural flavoring, edible gelatine or harmless vegetable 
gum, and shall contain not less than ten per cent of milk 
fat, nor more than one-half of one per cent of the said 
gelatine or gum, or a mixture of the said gelatine and 
gum. The volume of chocolate or cocoa ice cream or 
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earamel ice cream after being melted shall be not less 
than one-half the volume of the chocolate or cocoa ice 
ercam or caramel ice cream as manufactured and sold. 

(e) Orange ice cream, lemon ice cream and winter- 
green ice cream are frozen products made from cream, 
or milk and cream, sugar and orange flavoring, lemon 
flavoring or wintergreen flavoring, and may contain 


Buys Another 


added milk solids, added milk fat, eggs, harmless color, ! 
edible gelatine or harmless vegetable gum, and shall ne 

eontain not less than twelve per cent of milk fat, nor & 
more than one-half of one per cent of one per cent of 


the said gelatine or gum, or a mixture of the said gela- NEW HAVEN DAIRY COMPANY 


New Haven, Conn. 


tine and gum. The volume of orange ice cream, lemon 
ice cream, caramel ice cream or wintergreen ice cream 
atfer being melted shall not be less than one-half the Have Just Purchased the 2nd 


volume of the orange ice cream, lemon ice cream, cara- 


mel ice cream, or wintergreen ice cream as manufac- f oO ers AUTOMATIC 


tured and sold. 
We come down to the last one, which is the standard 


for maple ice cream. I am picking that out to read be- Ice Cream Brick Maker 
eause I consider it of special importance. 

(f) Maple ice cream is a frozen product made from Because they have found the other 
cream, or milk and cream, sugar, and maple sugar, or one to be Perfectly Satisfactory! 


maple syrup, and may contain added milk solids, added 
milk fat, eggs, harmless color, edible gelatine or harm- 
less vegetable gum, and shall contain not less than ten 
per cent of milk fat, nor more than one-half of one per 
cent of the said gelatine or gum, or a mixture of the 
said gelatine and gum. The volume of maple ice cream 
after being melted shall not be less than one-half the 
volume of the maple ice cream as manufactured and sold. 


As you have noticed the standards for ice creams TOSS SMe tomes eam onnen catanen amo et cnn ractonrne + 201 HAZEL ST. 
contain a provision whereby the volume to which the ae New HAVEN. CONN. re0.4, 1922. 
product can be expanded is fixed. For a number of | John W. Ladd cos, 
years it has been known that the manufacturer of ice f pen ree 
cream could control this expansion quite accurately. | PER NS, Ta 
Tn order, therefore, that the public might receive a fixed Please enter our order for one Rogers Brick f411ing machine 
minimum amount of butterfat in any stated volume of eR ah the cg sept sa mre 
ice cream, it was necessary to provide a means for con- Sons Se ORS Se ea 


trolling the swell, or expansion, or we might have radi- e+ you ehipped us for NEW RAVEN which we find 10 working very satie~ 
cally changed the methods whereby ice cream is now once 
sold, that is by volume, to a requirement that ice cream 
-be sold by weight. The ice cream industry is an im- 
portant one. It had grown up on a method of sale by 
volume and to have changed this method of sale to one 
by weight in my opinion would have hampered the sale 
of ice cream considerably. I have carefully studied the 
standards fixed by various states and nowhere do I find 
this unique method of getting a definite amount of 
butterfat, the most expensive and important ingredient 
in ice cream, into a stated volume. I therefore claim 
that once again Wisconsin leads in the subject of food Roge= AUTOMATIC ICE 
islation and food control. j oO CREAM BRICK MAKER 
Just as ice cream has been defined and standardized, ; 
so have the various products used in its manufacture Puts Packaged Ice Cream into the 
been defined and standardized with but two exceptions. hands of the consumer without rais- 
The exceptions are coloring and vegetable gum, but the ing the price—Allows the dealer a 
purity of these substances are guaranteed by the re- larger, safer, surer profit that he 
quirement that they be harmless. cannot get in bulk ice cream. 


: It is not to be wondered at, therefore, that ice cream —_—_———_—_——_ 
as grown to be a food of major importance when we 

consider its composition. It supplies in the diet, with John W. Ladd Company 
but one exception, all the essential elements of nutri- We 

tion—fat, carbohydrate and protein—lacking only iron. é 
With the more recent development of the science of 
nutrition we have learned some important facts con- 
cerning the fat contained in ice cream. Nutritional 
science used to teach that fat was an essential element, 
but today scientists go a step farther and teach that a 
fat rich in vitamines is essential. Milk fat, commonly 
-talled butterfat leads all other fats in vitamine content. 


GOOD ICE TOOLS AID IN STORING PLENTY OF ICE FOR SUMMER MONTHS. 


Yours truly, 


THE BEW HAVEN DAIRY CO, 


‘National #2WG Distributors 
Approved O=# Specialties”’ 


DETROIT CLEVELAND 
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Ice cream, rich in butterfat, is therefore an important 
food and deserves protection from adulteration so that 
it may maintain the place it has made for itself and may 
become to be known more generally as containing those 
elements so essential to nutrition. 

The standardization of ice cream is the establish- 
ment of a basis for a square deal between the manufac- 
turers of ice cream on the one hand, and the dealers and 
consumers on the other hand. 

Now a few words about flavors used in ice cream. 
Misinformation seems to have gone out from some of the 
dealers in flavorings, to the effect that you can’t use 
synthetic flavors in vanilla ice cream. There never was 
a time since the passage of the food laws in the state 
of Wisconsin when you could make vanilla ice cream 
by the use of any other flavor than vanilla. That is not 
new to these standards. I think every one of you will 
agree that it should be so. In buying vanilla extract, 
would you consider it a square deal if the manufacturer 
sold you a fifty gallon barrel of vanilla extract made 
from the crushed shell of the vanilla bean? The con- 
suming public has the same rights in purchasing that 
you have. So again in the manufacture of maple ice 
cream, maple and cane sugar is standardized. Maple 
syrup is standardized. It is an article of food known 
to the public, and certainly the public has a right to ex- 
pect maple ice cream to be manufactured with maple 
sugar or maple syrup. If you cannot sell to your trade 
that product, if your trade must have a stronger fla- 
vored product, if they must have maple ice cream, sell 
it to them for maple ice cream in the same manner 
in which you buy that product, mapeline or imitation 
maple flavor. 

In bringing my few remarks to a close, I want to tell 
you a very short story, and it is about a young prot- 
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estant minister, who is about to be ordained. There was 
selected for the ceremony a pious old Scotch Presby- 
terian minister and he felt the importance of giving the 
charge to this minister and among other things he said 
to this minister, ‘‘If you lack piety, you can get that by 
prayer, if you lack knowledgt you can get that from 
the Bible, but if you lack common sense, the Lord have 
merey on you.’’ 


Gentlemen, that applies to the ice cream business 
as well as every other line of business today. If you 
haven’t the courage and the backbone and the integrity 
to make vanilla ice cream with vanilla extract, maple 
ice cream with maple syrup and maple sugar, and if 
your customers like tonka ice cream, or the more strong- 
ly flavored ice creams, and you lack the courage to put 
it in, the Lord have merey on you. 


I thank you. 


Applause. 
eb 


SUPPLY MEN WILL HOLD NATIONAL SHOW 
THIS YEAR. 


Continued from page 6 


Convention-and-Exhibition in 1922 will do more, in our 
opinion, than any other single thing. 
Very truly yours, 
THE ASSOCIATION OF ICE CREAM SUPPLY MEN, 
ROBERTS EVERETT, Secretary-Manager. 


“The opportunity to hold its convention in conjune- 
tion with. our exhibition is certainly a courtesy and a 
convenience which we are happy to have the privilege 
of offering to the National Association,’’ according to 
the executive committee of the supply men’s organiza- 
tion. 


The Association of Ice Cream Supply Men has re- 
cently placed application blanks for membership in the 
National Association of Ice Cream Manufacturers in 
the hands of every member of the association’s sales- 
men’s club together with printed information of the 
accomplishments, past, present and outlined for the fu- 
ture, of the National Association. According to the 
president of the association’s salesmen’s club, Thomas J. 
Stewart, the ‘‘more than 500 members are spreading the 
gospel of national association to the ice cream industry 
from Maine to California and are devoting themselves 
more and more heartily each month to this work.’’ 


‘b 


“‘Did he moan an’ sigh? Did he set an’ ery an’ cuss the 
hurricane sweepin’ by? 

Did he grieve that his old friends failed to call when 
the earthquake come and swallered all? 

Never a word o’ blame he said, with all them troubles 
on top his head! 

Not him! He climbed on top o’ the hill whar stan’ in’ 
room wuz left him still, 

An’ barrin’ his head, here’s what he said: 

‘I reckon it’s time to get up an’ git; 

Thank the Lord I hain’t had the measles yit.’’ 

SELECTED. 
b 


Tell us what you want, or what you have that you 
don’t want, and we’ll fix up a little Ad for you and 
insert it in the next issue of The Ice Cream Review. 
You just stay at home and wait for results. You’ll soon 
have your hands full. 
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“THE CANS WITH THE STRONG STRAIGHT BREASTS” 


‘3 


HKE & FREY CO. Manuracturees. MILWAUKEE, wis. 


ICE CREAM GOOD FOOD AND MEDICINE. 


Dr. Royal S. Copeland, commissioner of health of 
New York City, is a friend of the ice cream industry. 
We quote from a recent statement. by him: 


“Have you ever been at your wits’ ends to know 
what food to give a sick person? You feel he needs 
something to nourish him, but you just can’t think what 
he could take. You want something he would enjoy, 
but you want to be sure it won’t hurt him. 

Ice cream is the thing. 

During or after almost any fever you may 
cream. 

Of course there are some conditions where milk is 
bad. For instance, if the stomach is upset, milk should 
not be taken for a ‘day or two. In the little gastric dis- 
turbances of children milk should be omitted from the 
diet. 

Whenever milk is undesirable, ice cream is equally 
undesirable. But in every condition where milk is a 
proper thing to give, ice cream may be substituted. 


Ice cream is loved by every child. As a dessert no 
food is better when given in reasonabie quantities.’ 


a 


NATIONAL ASSOCIATION GETS INVITATION TO 
CLEVELAND. 


The National Association of Ice Cream Manufactur- 
ers has been invited by the Association of Ice Cream 
Supply Men to hold its 1922 convention in Cleveland, 
Ohio, in conjunction with a national exhibition to be 
staged by the latter association. It is the plan of the 
supply men to put on just one exhibition this year and 
to make it a big one. 


give ice 


ADEQUATE REFRIGERATING 


oa MANNING CATALOG IS OUT. 


The spring issue of the Manning Catalog is now 
being sent to all manufacturers of dairy products who 
request it. It is a nicely gotten up booklet of 230 pages 
and is neatly indexed. The cover is done in a pale 
bisque shade for a background with a fine herd of Hol- 
stein cattle browsing on the banks of a creek. The hori- 
zon line is broken by hills and trees, altogether present- 
ing a very inviting summer picture. 

This handy catalog contains the prices and illustra- 
tions of nearly every piece of equipment used by the 
butter and ice cream manufacturer or milk dealer, and 
the Manning Manufacturing Company of Rutland, Vt., 
will gladly send a copy to anyone upon request. 


ss 


CHAMPAIGN COMPANY PURCHASES MATTOON 
CREAMERY. 


The Champaign Ice Cream Company of Champaign, 
Ill, has purchased the Mattoon creamery at Mattoon, 
Ill., and took possession of their new place March Ist. 


They will erect a modern plant and will install all 
new, modern machinery for refrigeration and other ma- 
ehinery that is necessary to carry on the ice cream, 
buttermaking and milk business. 

D. L. Huxtable is manager of the Champaign, IIL, 


plant. 
ef 


An advertisement placed in ‘‘The Review Want De- 
partment will put you in touch with just the kind of 
help you are looking for. Give ‘‘The Review’’ a trial 
—it’s the best way to get results. 


MACHINERY PREPARES FOR THE SEASON’S RUSH. 
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BALANCE OF TRADE OF THE UNITED STATES IN DAIRY PRODUCTS, 1913-1921. 
(Based on Department of Commerce Reports) 


Expressed in Terms of Whole Milk. 
Balance of Butter, Cheese and Condensed Milk, Taken S eparately. 


——— 


Yr. Ended —- Butter——————_ — —-——— Cheese ———_ — Condensed Milk* 
June 30 Imports Exports Imports Exports Imports Exports 

Pounds Pounds Pounds Pounds Pounds Pounds 
L913: abe ieee eee 50,556,807 WS He i ell seer Re Geos OS ot 36,869,685 
1914 8558.90.65: me Buin i. reer G20, 69879208 (9. oe See eee shes pee ae ee eae ree 3,144,991 
1915 -* = Sexe. 129,25 1,2'62 27 we ect tna ice We Pete ve andi ee a ois 9,305,595 
1916 °97) ee eee oe 268;428-678.5 0. eee ee eee 129°373:7,64:0) ees ene eee 353,510,485 
TOTT: Ot AE oe ee eee 552;036,9045 eae see 51356445 47:0 som eee ee tod eee 599,364,492 
19182) NS enn ee 334,530;861 9) =e eee 344,916, 73.08 tie beth cence eae 1,249,557,753 
LOL 9225 eee ee 526,779,457" <2 Se eee 28.275: VO Ae ieee eee 2,089,180,437 
1920** AAO 295 ME Boo, emcee | | ey ee er Pe 2;9'75 940)" es 2 Se eee 968,305,505 
1921** Pepe at es ar ACE Sy lie sR aes A BSI Hee OF ae |e PA RN ogee NN SN RS oy. . 702,642,882 

*Including evaporated. **Year ended December 31. Change in fiscal year. 
Million Pounds. 
BUTTER CHEESE CONDENSED MILK 
Coming In Going Out Coming In Going Out Going Out (Including Evaporated Milk) 
f « 


eee Conae TTT 200 2400 £600 (2800 3000 3200 _ 3400 3600 
WAR DA Se TN CA ee ee ee ee es 
: CER DG BS) a RE AO a s 
Ran) CE a ee 
| ——— qa ae 
é . 
Total Balance of Butter, Cheese and Condensed Milk, COST OF ADVERTISING CAMPAIGN ONLY HALF 
Combined. CENT A GALLON. 
ee nee face Heverts In the national advertising campaign for the ice 
Ponds Poands cream industry which is being discussed, there are 
Soper ere ae e ache oan ee hundreds of details which must be cared for before the 
S1914 Lee 203,444 633)) 0 ke eee campaign proper ean be started and considerable hard 
1915, see hie. tee Sel eee 211,214,747 work is being done in this direction. 
1916 }3. oe et eee 751,878,803 We made mention of this proposed campaign in the 
ee Ee arse ie SENS 1,665,542,926 Webruary issue of The Ice Cream Review in the article 
E BO2 8 Sie ee eee 1,929,005,344  ontitled ‘(Kansas Iee Cream Manufacturers’ Conven- 
Dec. 31, ea Eee M a WME R Se Fe a nes tion Well Attended.’’ We stated that Henry W. Stern 
1.951. cok a anes 330.281.9381 of the A. Daigger & Company, had given his views on 


this national advertising campaign for the ice cream 

This chart was plotted from the difference of imports industry. While we had specifically in mind that Mr. 
and exports, and ineludes butter, cheese and condensed Stern had made mention that at an estimated cost of 
milk only. The chart expresses these differences in terms about one-half a cent a gallon and securing the co-op- 
of whole milk, assuming that: erative efforts of 80 per cent of the ice cream manutae- 
turers, an active campaign could be carried on for a 


1 pound of butter equalsa. een es 21 pounds of milk year, we worded the article ‘‘not to exceed 1 cent per 
1 pound of cheese equals ............ 10 pounds of milk gallon.”’ 

1 pound of condensed milk equals. ..24% pounds of milk ole 

—Dairy Division, Bureau of Animal Industry, U. 8. De- You'll make better ice cream if you get the ‘‘Ice 


partment of Agriculture, February 16, 1922. T. R. P. Cream Review.”’ 
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Announcing 


Lower Express Rates Lower Factory Cost 


A distinct saving A saving in factory 
in some states and cost of 5-l5c on 
on all interstate every gallon of ice 


traffic over the cream shipped in 
present charges the GLACIFER 
DRY PACKER 


me 0% Quantity 10” 


lotsa. 


The Glacifer Company 


102 Merrimac Street Boston, Mass. 


Bright attractive MASTER METAL wrappers 


will help your Eskimo Pies to quick success 


Me METAL makes a distinctive, sales winning wrapper 
for the wonderful new ice cream dainties, Eskimo Pies. It is 
the most brilliant, crisp and durable foil that is made. 

MASTER METAL foil wrappers are taking an active part in 
the sweeping success Eskimo Pies are making North, South, East 
and West—the most phenominal, whirlwind success the ice cream 
world has ever seen. 

We have the resources and equipment to supply you with any quantity 
of Master Metal wrappers on short notice. 

If you are the first to manufacture Eskimo Pies in your locality, Master 
Metal foil wrappers will start you off strong. If you have competition, these 
wrappers will make your product the most outstanding in appearance. 

Information concerning licensing rights to manufacturer Eskimo Pies 
can be secured from the patentees, Russel Stover Co., Mallers Bldg., Chicago. 

Some one in your city will make big money introducing Master-Metal- 
wrapped Eskimo Pies. Why not be the one? 


UNITED STATES FOIL COMPANY 


INCORPORATED 


LOUISVILLE KENTUCKY 


THE RIGHT KIND OF COLD STORAGE DOORS FIGURE PROMINENTLY IN THE PLANT. 
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New Davis-Watkins Chicago Headquarters 


After April 1st, 1922 


T WILL occupy the whole seventh floor of this splen- 
did building at 710 West Jackson Boulevard, at the 
corner of Des Plaines Street. Over sixteen thousand 

square feet of floor space, half of which will be devoted 
to the executive offices, and the other half to the Chi- 
cago Sales Branch. 

The rapidly inereasing flow of machinery business 
through the Davis-Watkins organization makes this 
move imperative and advisable. The management is 
taking an active interest in the larger affairs of the 
industry, which necessitates locating these men in Chi- 
cago. And the sales branch needs the special advantages 
of Chicago’s facilities in properly caring for the inereas- 
ing trade of customers 

The location is handy to the famous Chicago Loop 


‘machinery and cans. The line includes machines and — 
equipment for practically every purpose in connection 
with the proper handling of milk. The customers in- 
clude milk dealers, ice cream factories, creameries, con-_ 
densories, ete. Some things, such as cans, strainers, 
small butter churns, ete., are sold to dairy farmers. 

The present construction of Davis-Watkins equip- 
ment is the result of many years of perfecting and im- 
proving on the original inventions of many men. The 
speed with which this has been accomplished stands as 
a wonderful credit to the men who have put it over. 
They have been busy men, who have done a remarkable 
work for the industry. It has resulted in eutting the 
cost of handling, and at the same time made sanitation — 
possible in many places where it did not exist before. 


district. It is convenient to the hotels and depots. Many 
supply houses and dairy manufacturing concerns are lo- 
cated in the immediate neighborhood. Halsted Street, 
the great connecting link between the north side and 
south side, and running right through the west side, is 
close at hand. This offers excellent opportunity for the 
proper service of Chicago customers. 

The rapid growth of ‘the Davis-Watkins organization 
has been due to the co-operative effort of many men, 
properly directed. It has been Steady, and always on 
the up-grade. Men of accurate vision have planned each 
move carefully. Then other men have been ready and 
willing to carry the idea to completion. From a small 
beginning, just a few years ago, these men have one of 
the largest and strongest organizations of its kind in 
the world. 

No such concern as this is possible except one which 
has on its books thousands of satisfied customers. For 
the most part the business consists of standard dairy 
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The benefit and saving to the public has been enormous. 

The good selling of the sales organization has made — 
this possible ; but the excellent work at the engineers and 7 
factory men have accomplished the real job. Without — 
customers they could not do work of this kind; so, it 7 
really fair and right that the many and discriminating 
customers of this great concern be awarded the real — 
eredit, for they have helped by buying the goods. They — 
have made money out of the transaction, but the way 
has been tedious because of imperfections which have 
had to be adjusted by the engineers and factory men. 

It is funny just how this whole thing runs around 
in a circle when one tries to analyze it. Who pays, and 
who deserves the credit, are problems which have dumb- 
founded the most able minds of all ages. In these days — 
of co-operative effort the problem is even more difficult 
of solution than ever before. Doubtless we have all con-— 
tributed, so we all deserve credit and profit. 

In opening this new office and sales department, the 
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E. A. PHILLIPS, 
Manager Jersey City. 


Ww. C. DAVIS, 
President. 


G. A. CHAPMAN, 
Manager Kansas City. 


Cc. A. WILTSEER, 
General Sales Manager. 


VERY organization is strong 

in direct proportion to the 
individual strength of the men di- 
recting its activities, and coming 
into constant contact with its cus- 
tomers. 


9 


The rapidly increasing growth 
of the Davis-Watkins Dairymen’s 
Mfg. Co. is the direct result of the 
work of these executives whose 
pictures we show on this page. 


Back of these men, and co-oper- 
ating with them, are many indi- 
viduals; all intent on the work of 
serving customers to the best of 
their ability. 4 


M. A. KESSLER, 
Manager Denver. 


H. G. DAVIS. 
Manager Chicago. 


T. L. VALERIUS, 
Vice-President. 


A. N. HENDERSON, 
Manager San Francisco, 
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Davis-Watkins organization is making another move 
which must benefit the industry., They are entering one 
of the greatest dairy centers of the world with the idea 
of progress ever foremost in their minds. Why are they 
doing it? Simply from selfish motives, that they may 
better serve customers and better help the industry. 
They will profit, and so’ will the whole dairy industry 
of the middle states. They will sell more equipment, and 
this will help more customers to better serve their trade. 
Even the produeer, selling milk to the Chicago market, 
will receive his share of the profit. 

After April first these men will be in a position to 
welcome you in these new offices. Many new labor sav- 
ing machines will be on display in the display room. 
Things of interest will be there for you to see. When 
you visit Chicago make it your headquarters. 


ale 
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THE IMPORTANCE OF HIGH CLASS FREEZER 
OPERATORS. 
By N. M. Thomas in Cherry Circle. 


No department in our ice cream plants is today re- 
eciving the same consideration and attention as are the 
freezing room and those things which are essential to it. 
Many of our ice cream manufacturers have, in the past, 
paid very particular attention to their office and to the 
delivery and mixing departments. They have improved 
and run them along constantly increasing, efficient lines, 
while the freezing room has been allowed to run itself. 
The thing which has been considered essential to a suc- 
cessful freezing department, in the modern plant, has 
been a white tile room, a well drained floor and a bat- 
tery of modern freezers. The last mentioned and most 
essential equipment was apparently purchased with the 
thought in mind that the manufacturer who made and 
sold them equipped them with brains, and nothing fur- 
ther was to be done but place them in sanitary, well- 
lighted surroundings with any pick-up employee, around 
the plant, as operator in chief. 

Laboratories, chemists in charge of same, glass-lined 
holding vats, high-grade coil pasteurizers and holders, 
expert blending and testing have become recognized as 
a necessary adjunct to the production of high-class, uni- 
form ice cream. The result has been that a combination 
of high-class, modern equipment, combined with expert 
laboratory work, has enabled the ice cream manufac- 
turer to standardize his mix and blend it in such a man- 
ner that from the standpoint of producing a mix ready 
for the freezer he has left little to be desired. 


During the past few years this end of the manufac- 
ture of ice cream has developed to a degree, which in 


LAREN 'S 


=O 


Real Cake 


(DOUBLE RING) 


Nationally Known As A Quality Product 


many respects is out of proportion to the progress made 
in other departments. <A certain proportion of this has 
been nullified by careless freezing methods and lack of — 
the same care and scientific methods applied to the 
freezing of the ice cream as has been given to the prep- 
aration of the ingredients before they reach the freezer. 


Many manufacturers have had brought home to them, 
during these days of high costs, that more money is 
made and lost in the freezing room than in any other 
department of the factory. Flavor, texture, uniformity, 
yield, appearance of your package and other smaller but 
equally as important factors in the production of your 
finished product are entirely in the hands of your freezer 
operators. They ean nullify all the work of your elabor- 
ate equipment in your mixing room. All the work of 
your laboratory is so much useless effort unless your 
freezer operator exercises the same care with his process 
as the chemist did in the laboratory. 


There is positively neither sense nor logic in any 
plan of production in an ice cream factory which stand- 
ardizes the amount of solids fat and not fat of sugar and 
flavor in your mix to an exact proportion each day and 
then allows of a laxity of method in the finishing or 
freezing process which produces cans of ice cream of 
equal size, which vary in weight from one to five pounds. 
Neither is there any excuse for one ean of frozen ice 
cream to have a smooth velvety texture and another to 
be coarse and grainy, yet both made from the same 
standardized batch of mix. There is positively as little 
excuse for one shade of strawberry ice cream on one day 
and a lighter or darker one the next day or even worse 
than that—two shades in one can—as there would be 
for your chemist to have 20 per cent solids not fat one 
day and 10 the next. Yet all of the things as’ fixed 
standard factors in the production of your finished prod- 
uct are necessary if you are to have a trade-winning, 
trade-holding product. Competition will become keener 
as the days roll by, and the ice cream man, who stays 
and grows and whose bank balance stays and grows, 
will be the one whose product has not only the quality, 
but who is able to maintain that quality as nearly uni- 
formly as possible. 


You would not consider for one moment the placing 
of a truck driver or ice handler in your laboratory. Then 
why in the freezing room? <A freezer operator today 
in a large ice cream plant should know not only how to 
turn on and off certain levers, pull certain valves and 
put covers on cans—to be an effcient operator he should 
have the ability to study the production of ice cream as 
it goes through his department and in its relation to all 
other departments and also as it affects the ultimate con- 
sumer—the one who buys the product he produces and 
who pays his wages. He must have the ability to search 
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Sweet 


Milk 


Chocolate Coating 


Especially Prepared 


ESKIMO PIES 


Ready for Use — Nothing to Add 
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Fortune Products Company 
CHICAGO, ILL. 


416-422 So. Desplaines St. 


out the method, in his individual plant, which will pro- 
duce the best goods under the conditions with which he 
must operate. Because John Jones makes good ice cream 
with a 27-quart batch in a 40-quart freezer with zero 
brine in one plant is not sufficient proof that the same 
thing can be done in some other plant under different 
working conditions with a different plant layout, ete. 
Just as every automobile, every engine—although they 
may be produced in as nearly uniform method as possi- 
ble—have their peculiarities which an observant driver 
or engineer soon discovers and utilizes to his advantage, 
just so each plant has some feature, some form of lay- 
out which requires special attention in order to get the 
desired result. 

Your freezer operator should have the ability to 
know refrigeration and its application to and effect on 
the product he is making. He must know what tem- 
perature and what brine pressure produces certain re- 
sults and why. Why certain temperatures and pressures 
are better for certain flavors or mixes and not so good 
for others. A million and one things, affecting the 
freezing of ice cream, which are of vital importance, 
will be overlooked by the careless operator, which in 
the end mean dollars to you and many times are the 
things which stand between success or failure. 

Use the same care and discretion in selecting your 
freezer operators as you would in selecting a bank presi- 
dent to run your bank. Give him the equipment and 
other necessary things to produce a uniform, standard- 
ized, finished ice cream, and look to him for the same 
exactness that you expect of your chemist, nad you will 
have taken one more step toward success. 


abe 
Some of the girls nowadays are like Easter eggs— 
hard boiled and painted. 


This Book Tells How 


OW to cut 
down jyour 
percentage of 
solids fat and at the 
same time improve 
the quality of your 
cream — when and 
how to most success- 
fully use cream, 
sweet butter, con- 
densed milk or 
powdered milk— how 
to make brick ice 
cream without re- 
dipping—how to in- 
crease your overrun 
most successful 
brine temperatures 
best methods of 


using gelatine — 
proper sug'ar propor- 


tions in rela‘ion to quality and overrun—savings and improve- 
ments possible by correct use of ripeners. 

These are just a few of the subjects covered in Mr. Thomas? 
“Profitable Ice Cream Making.” 


this kind of valuable, profitable, useful information. It is a 
book that you cannot afford to be without. 


Page after page is devoted to 


Order yours now. 


The price is only $1.00 postpaid 


J. G. Cherry Company 


Cedar Rapids 


Dept. 301 


Iowa 


A TUB HANDLE PROVIDING A GOOD GRIP IS APPRECIATED BY TUB HANDLERS. 
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‘‘PROFITABLE ICE CREAM MAKING.,’’ 


A new and attractive forty page book is just off the 
press which will undoubtedly prove of great benefit to 
the ice cream manufacturer, explaining as it does many 
ways in which he may 
eut his costs and at 
the same time im- 
prove his product. 

The contents con- 
sist of nine articles 
and a number of 
working tables and 
simple tests by. N. M. 
Thomas, nationally 
known ice cream ex- 
pert, and tell the 
story of ice cream in 
a direct style, entirely 
devoid of frills and 
= theory. 

Tf you will mail one dollar to the J. G. Cherry Com- 
pany, Cedar Rapids, Iowa, a copy will be mailed you 
postpaid, promptly. 

eb 


BILL FOR FAT STANDARD IN ICE CREAM 
INTRODUCED. 


A bill to establish a fat standard for ice cream. in 
New York State was introduced by Senator Mortimer 
Y. Ferris, as an amendment to Section 50 of the New 
Farms and Market Law, which, in its entirety, was 
enacted at the present session of the legislature. 

The sale of ice cream which did not contain at least 
10% of milk fat and at least 20% of milk solids was 
prohibited by the original bill. The bill was referred to 
the Committee on Agriculture of both houses of legisla- 
ture. A hearing on the bill was arranged for by a joint 
committee consisting of Wm. Palmer, Hoefler Ice Cream 
Co., and president of the New York State Association of 
Ice Cream Manufacturers; E. B. Lewis, J. M. Horton 
Ice Cream Co.; V. E. Hovey, International Ice Cream 
Co.; 8. T. Nivling, Rochester Ice Cream Company, and 
(. E. Kalburn, Kirk-Maher Co., representing the State 
Association. This meeting was held in Albany on Feb- 
ruary 22nd. The case for the manufacturers was pre- 
sented by their representatives, and the legislative com- 
mittees agreed to report amendments to the bill as sug- 
vested by the manufacturers, after a full discussion was 
held on the subject. The bill is now in its final passage, 
action having been taken in both the Senate and Assem- 
bly. It will undoubtedly become a law and will be 
effective on July 1, 1922. 

The bill as amended, prohibits the sale of ice cream 
which does not contain at least 8% of milk fat and at 
least 18% of milk fat and milk solids not fat combined, 
except when ingredients of ice cream shall include eggs, 
fruit, fruit juices, cake confections, cocoa, chocolate or 
nuts, such reduction in the percentage of milk fat and 
milk solids not fat as may be due to the addition of such 
ingredients shall be permitted or allowed, provided the 
product then shall contain at least 644% of milk fat and 
at least 15% of milk fat and milk solids combined. 


——— 
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The Threat. 
Overheard—‘‘Yus! an’ I says to ’im: ‘You shove 
any more water in my milk an’ [’ll tike it down ter town 


"All an’ ’ave it paralyzed by the local Anarchist.’ ’’— 
Pearson’s Weekly (London). 


RULES FOR BOARDS OF DIRECTORS. 


1. Remember that ice cream can be made in the 
home, so there is nothing to be known about it. 


2. Anybody who says anything about chemistry, 
bacteriology, engineering, refrigeration, or special ma- 
chines, is merely talking technical to show off his learn- 
ing, 

3. The less you know about details and processes, 
the better you will be qualified to pass on important 
purchases and questions of poliey—the detail 
‘“Cannot see the forest for the trees.’’ 


4. Do not buy any expensive machinery—the big 
fellows had none when they started, years ago. They 


are big enough to afford luxuries now. 


5. Kemember that ‘‘labor saving’’? machinery is 


cnly to let people stand idle part of the time instead of 
working. You pay for the time while they are looking 
important. 


6. If anybody in the concern asks to have money 


spent on equipment for the 
the salesmen. 


7. Do not buy anything as big as the salesmen tell 
you to get—they need the commission. If the plant 
does not make as much stuff as you expect—‘‘fire’’ the 
foreman. 


8. Do not listen to anybody who tells exact infor- 
mation about the business—listen to the people who 
talk nice. 


plant, he is in league with 


9. Buy only bargains in machinery and supplies— 
all prices are merely a basis for bargaining, 

10. Always pay the lowest wages in town—the help 
won’t earn what you pay them. 

11. Always require the longest hours in town and 
drive the men on the run all day, seven days a week— 
they are ‘‘hard boiled’’ and ean stand it. 


12. Never go through another ice cream factory, 
laundry, or large bakery—you might learn what ma- 
ehinery is for. 

Moral—Follow these rules and you will surely wreck 
the business the first year. 


Ss 


1921 ANNUAL REPORT OF NATIONAL DAIRY 
COUNCIL NOW AVAILABLE. 


The report of the activities of the National Dairy 
Council during 1921 has been compiled and printed 
into a very attractive twelve-page booklet, copies of 
which can be secured by writing to the National Dairy 
Council at 910 S. Michigan Avenue, Chicago. 


This report shows some very wonderful achieve- 
ments for the dairy industry during 1921. The results 
accomplished by the council show that the work is 
rapidly growing and that there is a great need of every 
person in the dairy industry getting back of the council 
movement. 


The council has proved itself a worthy organization 


A FOREMAN. 


and an organization which every man engaged in the 


dairy industry will find valuable .to support. 
EE — ee 
BULLETIN OF EVENTS 


South Dakota Iee Cream Manufacturers’ Association. 
convention, Hurson, S. D., March 29-30. 
Turner Creamery Co., Secretary. 


National Dairy Show, Minnesota State Fair Grounds, Minne- 
apolis--St. Paul, Minn., October 7-14, 1922. W. HE. Skinner; 
Secretary, Suite 222, 910 So. Michigan Ave., Chicago, III. 


Annual 
E. E. Thompson, care 
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NEW EASTERN REPRESENTATIVE FOR 
MOJONNIER BROS. 


Mojonnier Brothers Company, Milk Engineers, Chi- 
cago, announce the 
appointment of Mr. 
W. E. Larkin as their 
eastern representative 
with headquarters at 


490 Sanford Ave., 
Flushing, Greater 
New York. 


Mr. Larkin is well 
acquainted with the 
milk men in the east 
having called upon 


eral years and needs 
no further introduc- 
tion. 

Mr. Larkin has 
lived in the east prac- 
tically all of his life 
and is well acquaint- 
ed with the aims and 
ice cream and milk 
policies of the eastern 
men. 


W. E. LARKIN, 


. 


PERSONALS. 


Chas. M. Anderson, president of the Specialty Brass 
Company of Kenosha, Wis., and Albion, N. Y., was a 
welcome caller at The Ice Cream Review office recently. 

Mr. Anderson is on the police board in the city of 
Kenosha, and came up to Milwaukee as one of a com- 
mittee selecting a new car for the Kenosha police de- 
partment, and we expect the next time he visits The 
Review office his Pierce Arrow will lend distinction to 
our block by: being parked at the curbing. 

An extended trip to New York and other eastern 
cities is being contemplated by 'Mr. Anderson and he ex- 
_pects to leave shortly. Much success and call often. 


at * * 


Frank W. Lohr, with the Grand Rapids Cabinet Co., 
Grand Rapids, Mich., was a caller one day recently. 
Mr. Lohr is an enthusiastic ice cream man and a very 
pleasant visitor. Come again. 


‘b 


FREEMAN DAIRY COMPANY MAKES EXTENSIVE 
PURCHASES. 


The Freeman Dairy Company of Flint, Mich., has 
made extensive purchases of several ice cream companies. 
They have just taken over the Cadillac Ice Cream Com- 
pany of Cadillac, which operates a plant also at Mount 
Pleasant. : 
The Petoskey Ice Cream Company of Petoskey, and 
‘the Jackson Ice Cream Company of Cheboygan, have 
also been purchased by the Freeman Dairy Company. 
Two new plants are being opened at Jackson and Bay 
City. The company also operates a milk and ice cream 
plant at Saginaw. The ice cream mix for all these plants 
is made at Flint. 
These extensive purchases will make the Freeman 

Company among the largest ice cream manufacturers in 
the state of Michigan. Leonard Freeman is the presi- 
dent of the company. 
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DRYDEN CORPORATION USES SIMPLE DIPPING 
DEVICE WITH SUCCESS. 


The accompanying photo illustrates a simple device 
which is effective for dipping coated ice cream bars. 
This contrivance was effected by E. W. Morrison for 
the Dryden Corporation of Oakland, Calif., and has been 
used by them with success. 

These racks can be made to hold three or four dozen 
bars at a time, and cost about 35¢ each. The illustra- 


tion shows a sample made of black iron wire, welded by 
an electric spot welder. The finisied rack was dipped 
in block tin. 

The bars are placed on the peg on end,-about half 
way down, and do not touch the frame. This allows the 
chocolate to completely cover the cream. This simple 
device has proved to be a rapid method for dipping. 
The bar is smoothly covered with only one tiny hole 
which can be easily filled if necessary. 

This suggestion may be of help to the manufacturer 
of coated ice cream bars in working out a similar de- 
vice, and may be improved in detail to meet the needs. 


& 


NEW REFRIGERATION CATALOGUE. 


The Creamery Package Manufacturing Company an- 
nounce the publication of a new 40-page catalogue de- 
voted to refrigeration machinery in general and to the 
CP line of horizontal machines in particular. This 
book is abundantly illustrated with various types of 
refrigeration machines and installation views. In ad- 
diton, it has several tables of particular interest to pre- 
sent and prospective users of refrigeration and they 
are invited to write for a copy. It will be sent without 
charge and without obligation, if this paper is men- 
tioned. 

The following story appeared in a recent bulletin of 
Rochester Credit Men’s Association: 

“The doctor coughed. gravely. ‘I am sorry to tell 
you,’ he said, looking down at the man in the bed, ‘that 
there is no doubt you are suffering from smallpox.’ 

‘The patient turned on his pillow and looked up at 
his wife. 

‘« « Julia,’ he said in a faint voice, ‘if any of my credi- 
tors call, tell them that at last I am in a position to give 
them something.’ ”’ 
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Associations of Ice Cream Manufacturers and Affiliated Bodies 
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NATIONAL ASSOCIATIONS. 


NATIONAL ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., Charles G. Morris, New Haven, Conn. 
Secy., N. Loewenstein, 155 No. Clark St., Chicago, Ill. 


NATIONAL ASSOCIATION OF ICE CREAM SUPPLY MEN. 
Pres.. Oliver S. Jordan, 29 Broadway, New York, N. Y. 
Secy., Roberts Everett, 1328 Broadway, New York, N. Y. 


STATE ASSOCIATIONS. 


ARKANSAS ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres., Will Terry, Terry Dairy Co., Little Rock, Ark. 
Secy., G. A. Meyer, Stuttgart. 


— 


ARIZONA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., D. A. Donofris, Phoenix. 
Secy., Charles LePine, Douglas. 


CALIFORNIA ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres., L. W. Wilson, Benham Ice Cream Co., Fresno, Calif. 
Secy., R. J. Dryden, 5702 San Pablo Ave., Oakland. 


CONNECTICUT ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres., John Semon, 110 Bristol St.. New Haven. 
Secy., C. E. McEnroe, 72 West Main St., New Britain. 


ILLINOIS ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., L. W. Roszell, Roszell Ice Cream Co., Peoria, Ill. 
Secy., N. Loewenstein, 155 No. Clark St., Chicago. 


INDIANA ICE CREAM MANUFACTURERS ASSOCIATION. 
Pres., A. P. Holly, LaFayette. 
Secy., C. A. Reeves, Indianapolis. 


ASSOCIATION OF ICE CREAM MANUFACTURERS OF IOWA. 
Pres., W. S. Wilcox, care E. B. Higley & Co., Mason City. 
meey.. Pe: fa Crowley, 709 Citizens National Bank Bldg., Des 

Moines, Ia. 


KANSAS ASSOCIATION OF ICE CREAM MANUFACTURERS. 


Pres., F. H. Meyers, Meyers Sanitary Milk Co., Kansas City, 
Kansas. 


Secy., B. T. Perkins, Pittsburg. 


LOUISIANA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., W. W. Campbell. Campbell’s Ice Cream Co., Shreveport. 
Secy., N. F. Manning, Watson & Aven, Monroe. 


MICHIGAN ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., Albert Williams, West Saginaw. 
Secy., W. H. Bechtel, Caro. 


ASSOCIATION OF ICE CREAM MNFRS. OF MARYLAND. 
Pres., L. M. Hendler, Baltimore and East Sts., Baltimore. 
Secy., J. Z. Davidson, 612 No. Carey St., Baltimore. 


MINNESOTA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres.,W. W. Dunn, Van der Bie Ice Cream Co., St. Paul, Minn. 
Secy., W. M. Paulson, 2830 Colfax Ave. South, Minneapolis. 


MISSISSIPPI ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres., P. L. Farrell, Brookhaven. 
Secy., N. D. Brookshier, Meridian. 


MISSOURI ASSOCIATION OF ICE CREAM MANUFACTURERS, 


Pres., George A. Bang, St. Louis. 
Secy., H. E. Schottmueller, Carpenter Ice Cream Co., St. Louis. 


NEBRASKA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., L. E. Hurtz, Omaha, Neb. ; 
Secy., R. W. McGinnis, Lincoln. 


ASSOCIATION OF ICE CREAM MNERS. OF NEW YORK STATE, 
Pres., Wm. Palmer, Suite 6, Buffalo Ins. Co. Bldg.,- Buffalo. 
Secy., A. M. Le Messurier, Box 676, Syracuse, N. Y. 


NORTH CAROLINA ICE CREAM MANUFACTURERS ASSN, 
Pres., L. A. Corning, Hamlet, N. C. 
Secy., A. E. Dixon, Carolina Ice Cream Co., Fayetteville. 


NORTH DAKOTA ICE CREAM MANUFACTURERS ASSN. 
Pres., Frank O. Knerr, Frank O. Knerr Dairy Co., Fargo. 
Secy., O. A. Amundson, Bridgman-Russell Co., Jamestown. 


OHIO ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., W. W. Trout, Springfield Dairy Products Co., Spring- 
field, Ohio. 
Secy., A. S. Burkett, 415 Spahr Bldg., Columbus. 


OKLAHOMA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., J. B. Porter, 310 West 1st St., Tulsa. 
Secy., M. T. Cochran, Altus Ice Cream Co., Altus. 


ASSOCIATION OF ICE CREAM MNERS, OF PENNSYLVANIA. 
Pres., Robert Crane, Crane Ice Cream Co., Philadelphia. 
Secy., James W. Neuman, H. L. Neuman Co., York. 


TENNESSEE ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., W. M. Sidebottom, 145 Sixth Ave. No. Nashville. 
Secy., Geo. A. Decker, John Decker & Son, Nashville. 


TEXAS ICE CREAM MANUFACTURERS ASSOCIATION. 
Pres., Frank B. Wester, Wester Bros. Cry., Sulphur Springs. 
Secy., H. F. Owsley, Crystal Ice Cream Co., Dallas. 


VIRGINIA ICE CREAM MANUFACTURERS ASSOCIATION. 
Pres., I. H. Fill, Purity Ice Cream Co., Richmond. 
Secy., L. K. Shepherd, Richmond. 


ICE CREAM MANUFACTURERS’ ASSN. OF WEST VIRGINIA. 
Pres., W. M. B. Sine, Imperial Ice Cream Co., Clarksburg. 
Secy.. C. F. Jamison, Huntington. 


WISCONSIN ASSOCIATION OF ICE CREAM MANUFACTURERS, 
Pres., C. A. Carver, Carver Ice Cream Co., Oshkosh, Wis. 
Secy., Charles Touton, Shertleff Ice Cream Co., Janesville. 


REGIONAL ASSOCIATIONS. 


NEW ENGLAND ASSOCIATION OF ICE CREAM MNERS. 
Pres., John Semon, New Haven, Conn. 
Secy., George W. Kenison, Lawrence, Mass. 


PACIFIC ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres., W. V. S. Robb, Seattle, Wash. 
Secy., Bert H. Walker, Royal Ice Cream Co., Tacoma, Wash. 


ROCKY MOUNTAIN STATES ICE CREAM MNFRS, ASSN. 


fhe Be J. Walsmith, Corbett Ice Cream Co.. Denver, Colo 
ecy., D. 


: 


W. Thomas, 521 Chamber of Com. Bldg., Denver, Colo. 


SOUTHERN ASSOCIATION OF ICE CREAM MANUFACTURERS. 


Pres., W. W. Campbell, Shreveport, La. 
Secy., J. W. Clopton, Decatur Ice Cream Co., Decatur, Ala. 


TRI-STATE ASSOCIATION OF ICE CREAM MANUFACTURERS. 


(Georgia, South Carolina, Alabama.) 


Pres., M. J. Costa, Costa Ice Cream Co., Athens. Ga. 
Secy., John Sancken, Georgia Carolina Dairy Co., Augusta, Ga. 


AFFILIATED BODIES. 


NEBRASKA CORN HUSKERS (NEBRASKA) 


Pres., J. R. Freitag, Boerner-Frey Co., Iowa City, Iowa, 
Secy., George A. Lessenhop, G. F, 
Lincoln, Nebr. 


HOOSIER WILD CATS CINDIANA) 
Pres., Edwin J. Small, J. B. Ford Co., 


Indianapolis, Ind. 
Secy., H. y 


A. Stevens, 717 Railway Exchange, Chicago, Ill. 


POODLE DOG ASSOCIATION (IOWA)—Official Barkers. 

Pres., L. A. Kline, 1214 Webster Ave., Chicago, Ill. 

Secy.. Arthur O. McCune, Morton Salt Co., Chicago, IIl. 
KANSAS JACK RABBITS (KANSAS) 

Pres., J. L. Nelson, C, Nelson Mfg. Co., St. Louis, Mo. 

Secy., Edwin F. Weil, 514 N. Y. Life Bldg., Kansas City, Mo. 


MICHIGAN DAIRY BOOSTERS (MICHIGAN) 


Pres., C. J. Yuncker, 1112 Radcliffe Road, Toledo, Ohio. 
Secy., C. J. W. Smith, 561 Continental Ave., Detroit. 
MISSOURI MULES (MISSOURI) 


Pres., F. E. Sutemeier, Warner Jenkinson Co., St. Louis. 
Secy., J. L. Nelson, C. Nelson Mfg. Co., St. Louis. 


OTHER ASSOCIATIONS. 


CANADIAN ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., W. H. Foster, Hamilton, Ont. 
Secy., T. A. Burke, Hamilton, Ont. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


Lessenhop & Sons, Ince., 


OKLAHOMA WOLF HOUNDS (OKLAHOMA) 
Pres., J. Will Carpenter, Haines-Carpenter Dairy Products 
Co., Kansas City, Mo. 
Secy., Otis B. Witte, N. A. Kennedy Supply Co., Oklahoma — 
City, Okla. 


NATIONAL ORDER OF WHITE CAPS (TEXAS) 


Pres., George L. Boedeker, Dallas, Texas, 
Secy., W. W. Wren, Fort Worth, Texas. - 


TEXAS LONGHORNS. 
Pres., J. P. Kramer, Creamery Package Mfg. Co., Dallas, Tex. 
Secy., J. B. Huff, Prall-Huff Co., Fort Worth, Texas. 


BADGER FLYERS (WISCONSIN) ’ 
Pres., C. H. Hagen. Menasha Woodenware Co., Menasha, Wis. 
Secy., O. E. Harwood, A. H. Barber Creamery Sup. Co., Chicago. 


DIXIE FLYERS (SOUTHERN ASSOCIATION) 
Pres., B. B. Scott, Scott Mfg. Co., Providence, R. I. 


Secy., P. N. Miller, Jr., 2913 Eleventh Ave., Birmingham, Ala. 
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The C-T Bantam, Especially 
Adapted to Ice Cream Delivery 


A frame, a battery, motor-and-wheel driving units, steering gear, all 
built with the utmost attention to structural details—that’s the C-T Electric 
Truck. 


But simple as it is, for city deliveries and frequent stop routes there is 
no more dependable or more serviceable delivery equipment in use today. 


Less parts mean economy of operation, low maintenance cost, easy 
driving and longer life. 


In these days, your profits depend largely on what you save, not on 
what you earn. Look into your transportation costs. If you are not using 
electric trucks on your city routes there is a chanee to save many dollars and 
at the same time increase the efficiency and dependability of your delivery 
service. 


C-T Electrie Trucks, with their high serviceability and low upkeep are 


today giving complete satisfaction to hundreds of users who have searched for 
and found a way out of high operating costs. 


YIN 


Investigate C-T Electrics now. Let us send you complete information 
on your particular problem. 


COMMERCIAL TRUCK COMPANY 


PHILADELPHIA 


and eighteen other cities 


ra 
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Properly planned buildings equipped 
with the most modern machinery for 
ice cream production give the manu- 
facturer competitive advantages as 
well as increased profits. The old type 
of plant cannot hope to meet competi- 
tion and its profit opportunities are less 
each year. 


The new and modern plant keeps 
abreast of the ever increasing demand 
for better ice cream and other dairy 


products. Furthermore, it fully com- 
plies with laws governing the manufac- 
ture of food products. It is sanitary. 
It is a good advertisement. 


With present low building costs and 
greater production from the building 
trades workmen, Austin engineers can 
give you plans and estimates that will 
give you a modern plant in every re- 
spect and at the same time protect your 
investment. 


at 


Austin built Telling Belle-Vernon manufacturing plant and power house at Wellington, Ohio. 


It’s the Modern Plant That Makes the Profit 


MB iIiCE CREAM REVIEW 


Over 50 years of engineering, build- 
ing and equipment experience can be 
applied to your problem through the 
Austin Method. 


Austin can help you whether you 
need an ice cream plant of reinforced 
concrete type, a new power house and 
its equipment, or a clear span garage. 
Special literature sent upon request. 


Phone, wire, or use the coupon. No 
obligation is involved. 


THE AUSTIN COMPANY .- Engineers and Builders - Cleveland, Ohio 


CLEVELAND CHICAGO DETROIT PITTSBURGH PHILADELPHIA NEWYORK DALLAS 
ST. LOUIS 


THE AUSTIN COMPANY OF CALIFORNIA, LOS ANGELES 


Another Telling Belle-Vernon 
plant forthe manufacture of dairy 
products was recently designed in 
conjunction with the owner’s 
engineers and constructed by 
The Austin Company at Mason, 
Michigan—two successful dairy 
operations completed in eight 
months, 


Interior view showing the 
equipment installation. Note 
the well lighted and sanitary 
appearance of the buidling. 


THE TROUBLE WITH SOME. BUSINESS MEN IS THEY ARE NOT SET TO GO. 


4 LHE PGE AGREAM @REV LEW 


April, 1922 


UUSSUCUONSESEEUASUNENEOUSUNEOOOUEDEAOEUEEEOLEE The SUAUAEAUOULOUSUUEOUENLATEENETOEESUTONANENLELES OUT 


ICE CREAM REVIEW 


Boggy auuvanununnngneneneneeeecccenguusasqugqgeeeeeeeeeesencgagaaaaeagsneseeeeeeeeeecassaasqauuQQQ4ne4ttetetttf= 


POTPOAUANEOUEOORONOORE 


PUBLISHED THE FIFTEENTH OF EACH MONTH BY 


THE OLSEN PUBLISHING COMPANY 


H. P. OLSEN, President and Manager E. K. SLATER, Secretary and Editor 
Also Publishers of 


“THE MILK DEALER” and “BUTTER, CHEESE & EGG JOURNAL” 


210 SYCAMORE STREET MILWAUKEE, WISCONSIN 


We will not accept responsibility for the views or opinions expressed 
by contributors, nor for news sent us for publication, nor for 
statements made by advertisers in their advertisements 


Entered as second-class matter September 25th, 1917, at the Post Office 
at Milwaukee, Wis., under the act of March 3rd, 1879 


$2.00 per annum in advance 


Subscription in United States 
. $3.50 per annum in advance 


Canadian and Foreign Subscriptions 


OFFICIAL ORGAN 


Ice Cream Division Indiana Manufacturers of Dairy Products 
North Carolina Ice Cream Manufacturers’ Association 
South Dakota Ice Cream Manufacturers’ Association 
North Dakota Ice Cream Manufacturers’ Association 
Oklahoma Association of Ice Cream Manufacturers 
Louisiana Association of Ice Cream Manufacturers 
Wisconsin Association of Ice Cream Manufacturers 
Mississippi Ice Cream Manufacturers’ Association 
Nebraska Association of Ice Cream Manufacturers 
Michigan Association of Ice Cream Manufacturers 
Southern Association of Ice Cream Manufacturers 
Kansas Association of Ice Cream Manufacturers 
Association of Ice Cream Manufacturers of Iowa 
Arkansas Ice Cream Manufacturers’ Association 
Texas Ice Cream Manufacturers’ Association 
Poodle Dog Association of Iowa 
National Order of White Caps 
The Nebraska Cornhuskers 
Michigan Dairy Boosters 
Oklahoma Wolfhounds 
Kansas Jack Rabbits 
Hoosier Wild Cats 
Texas Longhorns 
Missouri Mules 
Badger Flyers 
Dixie Flyers 


AIP R19 22 


BULLETIN OF EVENTS 


National Dairy Show, Minnesota State Fair Grounds, Minne- 
apolis--St. Paul, Minn., October 7-14, 1922. W. E. Skinner, 
Secretary, Suite 222, 910 So. Michigan Ave., Chicago, I1l. 


National Association of Ice Cream Manufacturers. 22nd annual 
convention, Cleveland, Ohio, Hollenden Hotel, October 16th, 
17th and 18th. N. Loewenstein, 155 N. Clark Street, Chicaga 
Secretary. 


EK HOPE that you will enjoy the colored supple- 

ment in this issue devoted to the chocolate 
coated ice cream subject. We have gone to considerable 
effort to gather the information contained therein, but 
we shall feel repaid if it carries to you a message that 
will help you in your business. There is nothing more 
interesting to the ice cream manufacturer than the ex- 
periences of others. The chocolate coated ice cream 
industry is so new to most of us that it is impossible 
to go back very far in drawing upon the experiences of 
others in the industry. We have been delighted with 
the co-operation we have enjoyed in our efforts to col- 
lect information on this timely subject. We are indeed 
indebted to the many progressive men in the industry 
who have so generously responded with the information 
which they alone possess. When you have read the 
special supplement lay it aside for future reference. 


NNOUNCEMENT is made in this issue that the 

1922 convention of the National Association of 

Ice Cream Manufacturers will be held in Cleveland, 

Ohio, in connection with the exposition to be staged by 
the Association of Iee Cream Supply Men. 

Cleveland is admirably located for such a show and 
we want to tell our readers right now that when they 
go to Cleveland to attend their annual convention they 
will find nothing left undone to make their visit pleasant 
and profitable. The members of the Association of Ice 
Cream Supply Men will show them a good time, they 
will see a good display of ice cream machinery and sup- 
plies and they will have a good convention. 

Inasmuch as the Cleveland Exposition and conven- 
tion follows so closely upon the heels of the National 
Dairy Show at the Minnesota State Fair Grounds, op- 
portunity is afforded visitors from the South, East and 
West to visit both on the same trip. This is particularly 
pleasing to the traveller from a distance who wants to 
visit both places. It is going to mean a pretty quick 
jump for the exhibitor, who wishes to display his wares 
in both places, but he will find the way of doing it, even 
if he has to engage an aerial taxi. 

We hope that readers of The Ice Cream Review in 
large numbers will plan to attend the National Dairy 
Show and also the convention and Exposition in Cleve- 
land. The National Dairy Show will lose none of its 
interest for the men engaged in promoting the dairy 
industry in general and the ice cream industry in par- 
ticular. 


‘b 


ANSAS may support fewer millionaires than some 

of her sister states, but when is comes to progres- 

Sive, wide-awake ice cream manufacturers she refuses 
to take a back seat. 

The ice cream manufacturers of Kansas are not con- 
tent to hold one convention a year. District meetings, 
similar to those held in some of the other states, are 
features of the year around work of the Kansas Asso- 
ciation of Iee Cream Manufacturers. Such a meeting 
was held the latter part of February, in Manhattan, at 
which time an ice cream scoring contest was conducted. 
The scoring contest was in charge of Professor Olson, of 
the Kansas State Agricultural College. Forty-one pack- 
ers of ice cream were entered in the contest and about 
50 ice cream manufacturers attended the meeting. You 
will be interested in reading a report of the scoring 
contest on page 64 of this issue. 


b 


HE ice cream manufacturer, who makes a consistent 

effort to build up an effective organization, always 
gets paid handsomely. The delivery man should be more 
than an order taker. He should be a real salesman. By 
the right kind of coaching, he can help the sales depart- 
ment build up sales. He can make the retailer like 
to do business with his company. If he is wide-awake 
he can give suggestions to the retailer, he knows what 
other retailers are doing and he knows what methods 
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are getting the best results. He can make himself so 
solid with his trade that the customers of his firm will 
be constant customers and better ones. 

Different ways of building up the efficiency of his 
employees suggest themselves to the progressive manu- 
facturer. Possibly the most popular plan is to hold 
round table discussions. The different employees con- 
tribute their experiences and are able to help solve each 
other’s problems. Such discussions not only improve 
the knowledge of employees, but they engender a whole- 
some spirit in the organization. Each man feels that he 
is employing the best known methods in his work and 
that he is backed up by his superiors. An occasional 
banquet and evening’s entertainment at the expense of 
the firm is a mighty good investment. 


eb 


N THIS issue we conelude the report of the Illinois 
Association of Ice Cream Manufacturers’ Annual 
Convention. Among several good things contained 
therein are some remarks by Mr. H. J. Credicott, of 
Freeport, Illinois, to which we invite special attention. 
Mr. Credicott told the delegates some real facts about 
the licensing and inspecting of dairy plants in Illinois. 
‘““Harley’’ was at one time a dairy inspector in a state 
where inspection amounted to something and knows 
what he is talking about. Be sure to read his remarks. 


‘b 


T MAY be of interest to readers of The Ice Cream 

Review to learn that the subscription price of $2.00 
per year does not pay for the paper on which it is 
printed. This leaves less than nothing, so far as sub- 
scriptions are concerned, with which to pay for the 
printing, postage and other items incident to the publi- 
cation of such a large magazine. Our advertisers, by 
their liberal and unprecedented patronage, are making 
possible the larger and better paper which you are en- 
joying. 

We don’t want any one to gain the impression from 
che above that we are not anxious to get new subscrib- 
rs. Although it costs more money to buy the un- 
orinted paper than we receive for a subscription, we 
veleome new subscriptions—the more the better. The 
nore paid subscribers we have the better we can serve 
he great industry in which we are all interested. 


a 


HE ice cream manufacturer holds a more respon- 

sible position in the business and social life of his 
ommunity than in years gone by. When ice cream was 
ooked upon merely as a confection or dessert, suitable 
mly for extremely hot weather conditions, he carried 
ittle responsibility and was considered by other busi- 
e8s men as being in mighty small business. The de- 
‘elopment of his business during the past very few 
vears has attracted the wonder and respect of folks in 
very walk of life. His manufactured product, while 
bins none of its popularity as a delightful dessert, has 
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been accepted as an important food article, valuable at 
any and all seasons of the year. As a producer of this 
important food his responsibilities have grown in ac- 
cordance with its larger use, and he is wise who meets 
this responsibility by making his product as pure and 
wholesome as it is in his power to make it. 


‘ 


WW CONGRATULATE the ice cream manufac- 
turers of North Carolina on the resolution 
adopted at their last convention relative to the use of 
substitutes for butterfat in the ice cream mix, Here it is: 


‘Resolved, That the use of any fat or oil not 
derived from milk, as a substitute for the whole, or 
any part of the milk fat in ice cream, is not a legiti- 
mate or proper variation of the ingredients which 
may be used in the ice cream mix. Variation, selec- 
tion and modification among the usual ingredients, 
are desirable in our efforts to meet the desires and 
even caprices of our customers, but we condemn the 
use of any substitutes for the vitamine bearing milk 
products. ”’ 


Not many years ago we attended a meeting in Wash- 
ington, at which time the Agricultural Committee of the 
House was considering an oleomargarine bill. Repre- 
sentations were made before that committee to the effect 
that the interests of the southern states were opposed 
to the interests of dairying states. To adopt such a 
resolution as the one quoted above proves that they are 
not only good business men, but that the old claim that 
the people of the south are opposed to dairying is un- 
founded. 

b 


OLKS in the ice cream business who are sometimes 

tempted to look with favor upon the practice of sub- 
stituting other fats for butterfat would do well to re- 
member that ice cream largely owes its claim to favor 
as a food product to the fact that it is a dairy product. 
Substituting other materials will render it an entirely 
different product and it will not be ice cream. This 
fact, together with their love of fair play, is what 
prompted the officials of the National Association of Ice 
Cream Manufacturers to issue a warning several months 
ago to the effect that a member guilty of such a crime 
would be expelled. Don’t substitute, and don’t let any- 
body else do it. Report any suspicions you may have to 
the health authorities. Let’s keep the business as pure 
as ice cream should be. 


& 


OU enjoy reading articles in The Ice Cream Review 

relative to improvements made in various ice cream 
plants. You may have made some changes or improve- 
ments that would make interesting reading for others. 
Write us and tell us about them. Have you increased 
the capacity of your plant? What new apparatus has 
been installed? What plans are you making for a bigger 
summer season than ever before? Remember this all 
makes interesting reading and we will be glad to give 
it space. Please let us hear from you. 
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Offering Better Service to Texas Association Members 


By A. J. WHITE, Secretary, Texas Ice Cream Manufacturers’ Association, Mistletoe Creameries, San Antonio, Texas 


HILE the Association in Texas has been suc- 

cessful in accomplishing great good in the past, 

we believe that this organization, with the assist- 
ance of the Directors and individual members, can be 
placed on a more efficient basis and contribute in a great 
measure toward assisting the ice eream industry in 
Texas to pass through this period of re-adjustment more 
suecessfully. We are safe in saying that, as a whole, 
everyone is of the opinion that the ice cream business 
in Texas is in a rather precarious condition. If the 
Association means anything at all, it should certainly 
be a help to its individual members. 

The ‘Mistletoe Creameries are willing to furnish office 
help and supplies, so the only expense to the association 
in any undertaking that might be decided upon would 
be for stationery and postage. As a basis for enlarg- 
ing the scope of work of the Association, we wish to 
suggest the following as lines which we can pursue: 

To bring about a closer bond and greater confidence 
between members of the association. 

To discuss and emphasize harmful trade practices, 
with a view of eliminating them. 

Exchange of information free- 
ly on costs of production of ice 
eream, with proper depreciation 
to be charged on delivery and 
manufacturing equipments. 

If possible, standardize certain 
items of cost methods in various 
plants. 

Analyze costs and expenses, 
and eliminate the unnecessary ex- 
penditures of money, as such 
items are a burden to the industry 
as a whole and must be paid for 
by the manufacturers, through 
no profit to the manufacturer or 
by a higher price to the consumer. 

To make the Association a 
medium of exchange of ideas. In 
order to accomplish this, frequent 
communication would be _ neces- 
sary to all members, part of 
which could take the form of a question box if it were 
deemed best. Any information that we did not have 
could be readily obtained from outside authorities. 

To bring about closer relations between the supply 
men and members of the Association with, perhaps, the 
ultimate purpose of inducing the supply men to give dis- 
counts on all goods purchased at the convention. 

To keep up interest in the Association throughout the 
year so that the attendance at the convention will be 
greatly increased, making it possible, perhaps, to secure 
some hotel concessions and reduction in railroad rates. 
This would enable some of the manufacturers to attend 
the convention because of these savings and advantages 
that would be afforded them. By enlisting the services 
of the supply men, we could also depend upon them to 
keep up the interest of the manufacturers throughout 
the season. 

The foregoing are a few of the subjects to which we 
can afford to give careful thought and attention. They 
will, no doubt, suggest other questions that would eall 
for the consideration of the Association. 

From the trend towards greater economies, the 
thought has been advanced to bring about a saving in 
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Gentlemen: 


that you may, 


roster. 
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ANOTHER MEMBER OF 
FAMILY. 


Mitchell, So. Dak. 
March 30th, 1922. 


The Ice Cream Review, 
Milwaukee, Wisconsin. 


We hereby wish to notify you that 
our Association has adopted your 
paper as their official 
hereafter, 
South Dakota Ice Cream Manufac- 
turers Association’s name on your 
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city deliveries where re-icing service is rendered and to 
prevent loss of containers in country shipments. It has 
been the policy heretofore to give icing service in the 
winter at the same cost per gallon of ice cream sold as 
in the summer. Some stores sell enough ice cream dur- 
ing the winter to justify this expense, while the great 
majority of stores sell scarcely any cream; but because 
of the small cost to them they continue it in stock, and 
the ice cream manufacturers at a great expense serve 
them in anticipation of their increased business during 
the coming summer. No doubt these conditions con- 
tribute more to the burden that the ice cream industry 
carries than does any other cause. If this is a great un- 
necessary expense, someone must pay it, and needlessly. 
The price of ice cream could be made lower if this re- 
icing service were rendered on a cost per hole-packed 
basis or so much per pound ice delivered, ineluding’ salt. 
The larger user of ice cream would be benefited thereby, 
and an expense to the industry reduced. 

On country shipments a tub may make only five trips 
a season, others as high as fifty, while some meet an 
untimely end on the first trip and disappear completely 
from the land of the living. Is it 
just to make a good customer who 
returns his containers promptly 
pay for the losses ineurred by 
careless buyers who allow cans 
and tubs to be used around their 
towns for garbage cans and kin- 
dling wood? A charge, say $5.00 
each, can be made for tubs to 
country shippers, and once the 
custom is established, a manufac- 
turer who fails to make such 
charges will find his bank account 
gone, and his creditors owning 
the plant, as the price of ice cream 
would gradually seek a lower 
level, based on the savings ef- 
fected through less loss and great- 
er service from the container. If 
anyone would then refuse to 
charge for containers on country 
shipments, he would come to his end that much sooner. 


Such a plan would work no hardship on the legiti- 
mate dealer who co-operates with the manufacturer, as 
he would simply render an invoice for $5.00, together 
with the express receipt attached, bearing the number 
of the tub returned, and his responsibility would cease 
immediately. The ice cream manufacturer would then 
see that the return tubs were properly checked out of 
the express office. If the express office were negligent 
in getting the tubs returned, he would have good 
erounds for registering a strenuous complaint against 
the District Superintendent of the Express Company. If 
such a practice were in vogue, you would see no tubs 
and cans standing around the express offices in small 
towns simply because the express agent did not seem 
so inclined, or it wasn’t convenient for him to put them 
on the train. Such a scheme would also bring about a 
condition whereby the dealer, as well as the manufae- 
turer, would attach more value to a container, and less 
loss would result therefrom. 

The ice cream manufacturers have a moral obligation 
to the public to eliminate needless expenses in waste 
wherever they exist. If, by close co-operation, the cost of 
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TRADE MARK REG, RIVETLESS — SOLDERLESS 


ICE CREAM CANS 


should be judged on a basis of the ratio of cost to service. The can that 
makes the most trips for the least cost is cheapest. We have other impor- 
tant features. 


One-Piece Construction 


These cans may be retinned at a saving of 20% over the old type soldered can! 


me GUARANTEED «<n 


This company will guarantee their cans not to leak. We know 
how reliable welding is. 


2 They will never require solder. 


3 Each can is carefully examined and tested. 


THE WEIGHT is in THE PLATE 


That due to the better construction of our can 
and the superior mechanical methods, we save 
6 to 8 oz. by not using solder, and save prac- 
tically the same weight by doing away with 
laps of metal and unnecessary rivets. 


Save weight by shorter and more -compact 
chime construction. Why pay for unnecessary 
weight? Therefore, when it is claimed we have 
a ‘‘light can’’ we can answer this by saying the 

PATENTED. superior mechanical methods of our construe- 
The Electric Weld Ice Cream Can. tion makes this possible. 


A Cheap Can Only in Price 


This is a cheap can in price only. It is cheap because of our efficient methods of 
manufacture and because of our tremendous production. 


NO RIVETS—NO LEAKS, the Electric Weld principle 
in the manufacture of hundreds of thousands of range 
boilers, applies to our ice cream cans. 


Our Competitors Tactics are the Best 


; w f 
Compliments to Electric Weld Cans i000 range boilers 
a day. 


WHY PAY MORE ? WRITE FOR NEW LOW PRICES. 


JOHN WOOD MEG. CO. Conshohocken, Pa. 


CHICAGO OFFICE (320 E. North Water St.) CLEVELAND OFFICE (2041 Warren Rd., Lakewood, O.) BOSTON (60 Pemberton Sq.) 
BROOKLYN (No. 5 Bush Terminal Bld.) OAKLAND, CAL. (335 Cypress St.) 


WE CAN MAKE PROMPT SHIPMENT. OF EMBOSSED CANS 


A GOOD BEGINNING IS HALF THE BUSINESS. 
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manufacturing and delivery of ice cream could eventu- 
ally be reduced, say 20%, the public would be able to 
buy cream for proportionately less money, and the con- 
sumption would be increased to a far greater volume 
than exists at this time. 
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DAIRY SHOW SIXTEENTH ANNUAL 
EXHIBIT SPACE SALE. 


The sixteenth annual sale of space to the National 
Dairy Show exhibitors was held in the Auditorium Hotel, 
Chicago, Thursday, March 23rd. 

One hundred and four people sat down to dinner to- 
gether, under the auspices of the National Dairy Club, 
with Mr. W. C. Davis as chairman of the day. After the 
tables were cleared the chairman announced that as the 
most important matter before the meeting was the sale 
of the Show space he would do away with all prelimi- 
naries and turn the meeting over to the manager of the 
Show. Mr. Skinner made some announcements regard- 
ing the organizing of Minnesota for helpful work to 
make the Show a success this year, stating that Governor 
Preus of that state had accepted the chairmanship of the 
state organization, and that everyone up there was en- 
thusiastic over the show coming back, and that North 
and South Dakota and Iowa had asked to have a similar 
organization perfected in their states, which would be 
done the week of March 26th. 


The manager then proceeded to inform the exhibit- 
ors that in conformity with their request of January 10, 
the exhibitors had all been placed as near as possible 
with their desires as to location and quantity of space, 
and that exhibits of kind had been placed in certain 
sections. He then read from a plat, just where each 
firm was located, and on concluding the reading of the 
plat, there were only requests from a half dozen to 
change from the space assigned to them, which was easi- 
ly accomplished, and the clean-up showed that practi- 
cally all the floor space and about half of the Mezzanine 
floor had been taken. There are some eight spaces still 
available on the ground floor, which will enable all ex- 
‘hibitors to yet get in near their old locations. 

The meeting was harmonious, and everyone seemed 
to have the one idea of adapting themselves to what 
would be best for the Show and the industry. 
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TRANSPORTATION OF EMPTY ACID CONTAINERS. 


New amendments are announced to the provisions 
governing the transportation of empty containers pre- 
viously used in the shipment of inflammable articles. 

Regarding glass containers they read as follows: 
‘‘Kmpty Carboys, previously used for the shipment of 
corrosive liquids, when presented to carriers for trans- 
portation in earload and less-than-carload shipments, 
must be thoroughly drained. Whenever practicable they 
should not be loaded in ear containing valuable or per- 
ishable freight.’’ 

‘‘Empty bottles previously used for shipment of 
nitric acid or nitric acid mixtures should be securely 
stoppered.’’—Bottles. 


ef 


Tell us what you want, or what you have that you 
don’t want, and we’ll fix up a little Ad for you and 
insert it in the next issue of The Ice Cream Review. 
You just stay at home and wait for results. You’ll soon 
have your hands full. 
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TEXAS LONGHORNS 


President—J. R. KRAMER, 
Creamery Package Mfg. Co., 
Dallas, Texas. 


Secretary—J. B. HUFF, 
Prall-Huff Co., 
Fort Worth, Texas. 
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BUSINESS CONDITIONS IN THE SOUTH. 


In the South as a whole I believe the ice cream in- 
dustry will show a keen revival of a satisfactory 1922 
season, and may in some sections advance to a very fa- 
vorable one. The old story more often advanced, that 
the failure of the agricultural counties to produce a de- 
sired or favorable crop seems to be forever in reach 
of some few, who have found a fond likeness for the 
use of such phrase more or less as an alibi to twart off 
a more legitimate reason why their ice cream season did 
not measure up to expectations. 

We see in our own town, as well as in all cities and 
towns surrounding us, a very lucrative sale at all times 
on cold drinks, Coca Cola, ete. Of course we all know 
that this national known drink claims the South as its 
birth, and it was in the South its popularity gained ree- 
ognition in a fancied measure as well as in the northwest 
and east. The theory to be advanced is this. Would it 
not be reasonable to consider that if the ice cream manu- 
facturers, individually and collectively, were to push 
the sale of their product with an optimistic view in mind 
their efforts in such direction would be financially re- 
warded which would be the incentive of a continued vig- 
orous appraisement which would greatly lend to a more 
refreshened sale on their product and place it on a much 
higher level as a refreshment, to say nothing of a far 
greater point in their favor—ice cream as a food value. 


Now since the tax has been taken off ice cream, would 
not such an action be directed in an opportune time. It 
is a false idea in the minds of many, a very chaotic one, 
that good things will come to those who wait, and while 
some things do, it is largely in a measure of an unceas- 
ing energy being rewarded justly for services rendered. 
If we. were to turn on the gas without striking a match, 
thus inhaling the vapor, death would soon strike us; 
whereas, what is the use of gassing each other from time 
to time about what we intend doing, failing everlasting 
to strike a match to start something. This illustration 
covers the situation thoroughly. The right idea or solu- 
tion has been formed but not as yet developed. 


The year of 1922 will reward workers, and while the 
little bee makes the honey, lets all work like him and 
make the money. That little word ‘‘can’t’’ has been long 
taken out of the ‘‘Webster’’ soup, and in the event you 
have cultivated a taste for it, just change your order 
next time and insist on Mock Turtle. It is not an easy 
way to kill a turtle since it will inspire you to see the 
non-dying energy as exhibited in its body which is for- 
ever on the move until the sun sinks down. 

Lets all keep our heads and also acquire that turtle 
movement and master it throughout the day until sun- 
down and then gratefully call it the end of a perfect day. 


F. E. ROBINSON, 


Manager New Orleans Sales Office, United. Chemical 
and Organie Products Co. 
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Laugh and the world laughs with you; 
Don’t, and it laughs at you. 


WHEN WRITING TO ADVERTISERS 
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Manufacturers Everywhere Are 
Adopting “*No-Swet’”’ Cabinets 


Do you think anyone of the multitude of ‘‘No- In a public test at the Buffalo Exposition a 
Swet’’ users would go back to the old-style ‘“No-Swet’’ cabinet kept sherbet in perfect con- 
cabinet days? Their answer is emphatically dition for 38 hours with one packing—a fact 
a a which vindicates our implicit belief that there 


never was a cabinet so near perfection as the 
The ‘‘No-Swet’’ cabinet has so many vitally 


important features in the conduct of a modern a4 99 
ice cream business that many of these manu- N at WE ‘ 
facturers would as soon consider junking their 


latest machinery and return to hand-freezing The Swetless Cabinet 
methods. 

SSS ; 
Ne ee ee errr TTT TTLIRLLLITELLDETRTLTLELLLeLe LL iV 
= Our Guarantee No. 2 = 
= We guarantee the ‘‘No-Swet” to = 
= keep Ice Cream and Ices in better = 
= condition, consuming less ice, than = 
= any other cabinet made. = 
ErIIMIUUIUUUUAUGUOUCUAEGUNUUUAUUVEOUUEEUSAQUOUUUULUGELUUUOUOUEUOUELUUOOUUOLUULULIS ; 
Write today for our interesting circular. It "y) 


fully explains the principles of this new inno- . 
vation—yours for the asking See or ee Gato BRICK 
: a ; eet 5° STYLES, IN 3 OR 5 GALLON UNITS 


The Grand Rapids Table Company 


GRAND RAPIDS MICHIGAN 


“A FAIR EXTERIOR IS A SILENT RECOMMENDATION.’’—PUBLILIUS SYRUS. 
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Food Products Institute of New Jersey is Organized 


Ice Cream Men Taking Part 


ANUFACTURERS of food products in the state 
of New Jersey met in Newark on March 24th for 
the purpose of forming a state organization. 


* Samuel Mueller, president of C. F. Mueller Co., maca- 


roni manufacturers of Jersey City, presided, and Dr. 
Frederic Dannerth, Director of the Food Products Lab- 
oratory of Newark, was appointed secretary of the 
meeting. 

Mr. Mueller told the representatives present that the 
demand for a state organization was daily growing 
stronger as was evident from a large number of letters 
he had received from prominent firms in the state. More 
than 24 of the leading firms in the state had expressed 
their interest in the proposed organization. The chair- 
man said in part: ‘‘ Among the aims of such an asso- 
ciation should be, (1) to better conditions and promote 
the welfare of the food producing industries of the 
state; (2) to make possible a practical and scientific 
study of food values; (3) to limit membership to such 
firms as can qualify by meeting the standards set by 
the society; (4) to promote research in the food indus- 
try by providing a laboratory for this purpose; (5) to 
promote the consumption of Jersey made products with- 
in the state. 

After an extended discussion of the possibilities of 
the society it was voted to organize it under the title 
Food Products Institute of New Jersey. The chairman 
then announced the following as members of the Com- 
mittee on Organization and Program: 

Russel Kingman, pres. Purity Cross, Ine., Food 
Kitchens, Orange, N. J., chairman of committee. 

Adolph E. Fink and L. F. Keller, vice-pres. A. Fink 
and Sons, Pork Packers, Newark. 

Joseph Fischer, pres. Fischer Baking Co. Newark. 

Jack Augenblick, vice-pres. Augenblick and Bro., 
Butter Producers, Newark. 

George W. _ Beardsley, 
Shredded Codfish, Newark. 

Gustav Wiedenmayer, pres. 
Newark. 

Gilbert 
Newark. 

William Jorden, pres. Consumers Dairy Co., Union 
Hill, N. J. 

William Meister, pres. Meister Lullman and Stretch, 
Dairies, Jersey City. 

Thomas Eckerson, pres. Holland Butterine Co., Jer- 
sey City. 

Samuel Mueller, pres. C. F. Mueller Co., makers of 
Maearoni and Egg Noodles, Jersey City. 

Dr. Frederic Dannerth, director of the Food Prod- 
ucts Laboratory of Newark, N. J. 

A committee to draft a Constitution and plan for a 
big turnout of the food men of the state was formed 


pres. Beardsley Sons, 


Puritan Ice Cream Co., 


Easton, pres. Easton Mayonnaise Co., 


MAILING FOLDERS 


MAGAZINES AND 
HOUSE ORGANS 


BUSINESS CARDS 


LET US DO YOUR 


PRINTING 


SORvENTION 
PR 

High grade work at reasonable 
LETTERHEADS prices. Send us a sample of 
CATALOGUES what you want and we will 
STATEMENTS quote you prices. 
BILL HEADS 
ve Ae a THE OLSEN PUBLISHING CO. 
CIRCULARS 210 Sycamore St. Milwaukee 


with Mr. Russell B. Kingman, of the Purity Cross, Ine., 
Orange, N. J., as chairman. The invitation to join the 
Food Products Institute is being extended to Dairy- 
men; bakers of bread and pie; pork packers, canners 
of meats and fish; canners of fruits and vegetables; 
milk producers and ice cream makers; coffee and cocoa 
roasters; makers of spices, salad dressings and condi- 
ments; producers of sugar, honey, glucose and candy; 
producers of oleo and nut margarins; makers of frozen 
eggs and egg powders. Firms desiring particulars and 
invitations for the forthcoming constitutional meeting 
should send the name of their managing executive to 
Dr. Frederic Dannerth, The Food Products Laboratory, 
96 Academy St., Newark, N. J., the temporary seerciary 
of the Institute. 
‘ 


NATIONAL COMMITTEE ON BOYS AND GIRLS 
CLUB WORK. 


Several thousand dollars will be available for the 
Boys and Girls’ Club Department at the National Dairy 
Show in 1922, in accordance with the program as out- 
lined March 4th in the general offices of the National 
Dairy Association, which will be an increase of over 
100 per cent more than was used last year in this de- 
partment. The tentative plan calls for an expenditure 
of $3,500 by the National Dairy Show itself and the 
various breed associations will offer special prizes in 
addition. . 

The club department will be divided into three parts, 
namely, the judging contest, the demonstration work 
and the exhibit of the various herds and individuals. 
The judging contest will require an expense of $1,500. 
The demonstration work represents one or more teams 
from a number of states will require $1,000 and the ex- 
hibit will receive $1,000 in prizes plus the specials 
offered by the breed associations. The tentative plan 
announced by the Holstein-Friesian Association is to 
offer the following prizes for county herds composed 
of seven head of each county for Holsteins as follows: 

First—$50. Second—$40. Third—$¢30. Fourth— 
$20. Fifth—¢10. 

A $50 special will probably be offered by the Hol- 
stein-Friesian Association for the best state herd, pro- 
vided it is composed exclusively of Holsteins. 

The whole club program is enlarged and will be 4 
great incentive for keen competition among boys and 
girls in dairy club work which will no doubt have a far 
reaching influence in increasing the growth of the dairy 
industry. 


HANFORD PRODUCE CO. TO HAVE ICE CREAM 
DEPARTMENT. 


The Hanford Produce Co. of O’Neill, Nebraska, is 
planning to construct a new creamery to replace the 
one which was destroyed by fire some years ago. 


Plans for the size of the building are not fully ma- 
tured as yet, but the ice house is already finished and 
filled with 1,000 tons of ice which is to be used in their 
ice cream department later. 


Mr. A. 8. Hanford is the president, J. H. Whittemore 
is secretary and treasurer and J. W. Schunck is general 
manager of the Hanford Produce Co. The company now 
deals in high grade creamery butter and eggs. 
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America's Favorite Dish 


HEN we stop to consider how 

well the ice cream industry, as 

a whole, has progressively main- 
tained certain high standards of manu- 
facture, it is not to be wondered at that 
Ice Cream ‘‘throughout the land’’ holds 
the esteem it does.’ Of course, in the 
early pioneer days there were trials and 
hardships, and the product then was not 
the delightful, velvety-smooth, delicious 
and wholesome dessert it is now. But 
always has Flavor been a very deciding 
faetor — particularly with regard to in- 
ereased consumption of ice cream. We 
believe you will agree that to those vanilla 
extract manufacturers, who painstakingly 
and continually labored in these pioneer 
days to perfect their product, belongs 
considerable credit. Surely, they prof- 
ited by the ‘‘fruits of their labor,’’ not 
alone in the increased business which 
steadily followed, but also in the splendid 


reputation established. Hudson’s Va- 
nilla Products for thirty-four years have 
been known as quality products. And, 
with a reputation of so long a standing, 
you can easily understand why we wa‘ch 
quality so closely, for in vanilla extracts 
it’s quality, not price, which determines 


the value. 


HUDSON’S FAMQUS ICE CREAM 
FLAVOR VANILLA AND TONKA 
BLEND No. 52 SPECIAL. 

So 00. ner Callonee? one ac aan in Barrels 
SOcoUs percr all Glee, 326 is tha sciraers in Kegs 
HUDSON’S CONCENTRATED 
VANILLA No. 52. 

Six times stronger than Extract 
$25 per Gallon. Special prices in quan- 
tities. 

Both these products are sold on a guarantee of 
satisfaction backed by a reputation of 
thirty-four years’ standing 


The Hudson Manufacturing Company 


(INCORPORATED) 


GABE S. WEGENER, President 


ESTABLISHED 1888 


Vanilla Products 


119-121 North Union Ave. 


CHICAGO, U. 5. A. 


Branches at Dallas, Texas—Los Angeles, California 


“TF YOU WISH TO BE GOOD, FIRST BELIEVE THAT YOU ARE BAD.’’—EPICTETUS. 
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Mr. A. P. Holly, general secretary of the Indiana 


Manufacturers of Dairy Products, is putting on a unique 
advertising campaign, emphasizing the various impor- 
tant phases of plant management. He employs ear- 
toons, such as the one reproduced below, for carrying 
his special message. You will note that in this one he 
emphasizes the cost of doing business—the item respon- 
sible for the failure of many plants. We are indebted 
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to Mr. Holly for the loan of the cut and we may be 
privileged to use others. Here is the circular: 


Did you ever hear about the snow- 
ball that was started innocently by 
some children and which rolled down 

the hillside, gaining such proportions and 

momentum that it wiped out a whole village? 
The accumulated mass of High Costs is 
the Snowball that may ruin some Ice Cream or Milk 

Plant or Creamery. 

Is that Creamery your Creamery? 
Is that Ice Cream Plant your plant? 
Is that Milk Plant your Plant? 


pours truly, 


A.-P.HODUY: 
General Secretary. 


THE ESTANCIA DAIRY COMPANY ENLARGES 
PLANT. 


The Estancia Dairy Company, of Estancia, New Mex- 
ico, is now building a new creamery, installing two 
Cherry pasteurizers, a dreadnaught freezer and a new 
800 pound churn and various other equipment to pas- 
teurize milk and distribute dairy products throughout 
the state. T ue company is at present in the butter busi- 
ness, but will add the other departments, ice cream, milk 
and sweet cream, with the complete installation of the 
new equipment in the completed building. 


The company has an authorized capital of $50,000, 
but the books have been closed at the selling of $10, 000 
worth, as it is all that is needed at present to install the 
machinery and further the business. 

The company is in an ideal location, both as to mar- 
ket and milk obtainable. They will install their own 
ice machinery; and will have a capacity of about 550 
gallons of milk per hour. 

Mr. D. D. Sharp, the secretary and treasurer, was 
the promoter of the new enterprise. Mr. Sharp is now 
also the general manager but Mr. W. H. Greenfield, of 
the Beatrice Creamery Company, will soon occupy this 
position. 

The appointment of Mr. Greenfield is quite unique. 
When the new company was organized, Mr. Sharp wired 
to Denver to both the Davis-Watkins and the Beatrice 
Creamery Company for a man to come down to sell the 
equipment. Mr. Greenfield was the first one to arrive 
and waited the coming of Mr. Kessler. While waiting 
Mr. Greenfield went into the proposition with Mr. Sharp 
as to difficulties which might confront the new ecream- 


ery. After concluding the investigation, Mr. Greenfield 
remarked that it looked good enough to him to ‘‘take a 
shot at it.’’? Mr. Sharp, hardly believing the good for- 
tune thrown to the new concern, asked his proposition 
and immediately Mr. Greenfield was advised that the 
new corporation would grant all his terms and allow 
him to obtain $2,000 worth of stock in the new corpora- 
tion. The result was that Mr. Greenfield resigned his 
position with the Beatrice Creamery Supply Company 
and will take charge of the Estancia Dairy Company as 
soon as the building is completed and the equipment is 
installed. 

The officers of the Company are: Neal Jenson, presi- 
dent; Seth Williams, vice-president ; D. D. Sharp, seere- 
tary-treasurer. Directors: Neal Jenson, Seth Williams, 
W. H. Greenfield, D. D. Sharp, and D. W. Jennings. 


a 


NEW ICE CREAM COMPANY IN LITTLE ROCK. 


The Pulaski Iee Company of Little Rock, Arkansas, 
has incorporated with a capital stock of $25,000. 

The officers of the new company are: W. F. Moody, 
president; Ira H. Stanton, vice president; and Fred 
Raetz, secretary and treasurer. 

The new company plans to erect a plant to supply 
ice and ice cream to the Pulaski Heights section in the 
city of Little Rock. The capacity will be 15 tons of ice 
and 500 gallons of ice cream per day. 

The building will be a frame bungalow type of strue- 
ture, one story, 40 x 80 ft., and the estimated cost of 
it is about $7,000. It is hoped that the plant will be in 
operation by June Ist. 
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Che WEIBATCH. 


It weighs 


freezers, will automatically weigh, record, and deliver to the 

freezers a definite number of pounds of ice cream mix. It will 
save time, prevent waste, and give the factory manager a check on the 
mixing room, freezing room, and hardening room that has heretofore 
been impossible. 


C A Ss AN ice cream batch control, one Weibatch, placed between two 


Every ice cream manufacturer knows that the specific gravity of 
ice cream mix is constantly changing, and that any measuring device, 
no matter how accurate it may be in volume, is very misleading when 
checking back against the mixing room or the freezer room. 


Manufactured by 


Neer Ves Se aeLN. Gab © ©... Ine: 


45 Division Avenue, S. 
GRAND RAPIDS MICHIGAN 


Eliminate Guesswork—Weigh the Mix 


“NO MAN IS HAPPY WHO DOES NOT THINK HIMSELF SO.”—PUBLILIUS SYRUS. 
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NOTES ON THE NORTH DAKOTA CONVENTION. 


The North Dakota Ice Cream Manufacturers Conven- 
tion, held in affiliation with the North Dakota Dairy- 
mens’ Association March 7, 8, 9, was heralded as a fine 
suecess. The ice cream men gathered in a large room 
of the Leland Hotel, where their meeting was called to 
order. Many interesting talks and discussions were 
given, some of which are noted in the following: 

President Knerr told of the happenings at the Na- 
tional Tee Cream Makers’ last convention. He said that 
the keynote of the national convention was Quality. To 
quote his own words, ‘‘Not many other things stand 
higher than the matter of quality.’’ 

Henry Geist, of Grand Forks, talked on ‘‘The Asso- 
ciation’s Code of Ethies and Its Purpose.”’ 

R. O. Baird, Chief Deputy Food Commissioner, Fargo, 
talked on *‘The Use of Gelatine.’’ He also displayed five 
grades of gelatine, and showed how to test them for 
their jellying qualities. The highest grade gelatine 
thickened rapidly, and was clear and odorless. The 
lower grade did not thicken for a few hours, was cloudy 
in appearance, and had an unattractive, somewhat gluey 
odor. 

Rk. I. Bridgeman, of Grand Forks, spoke on ‘‘How 
the Association can Funetion so as to be of Service to 
It’s Members.”’ 

Mr. Bridgeman said, ‘‘Our Association is not large 
enough to affiliate with the other dairymen, and employ 
a permanent secretary. We must get along with a vol- 
unteer secretary, and we ean do it very successfully, if 
everyone helps as they do over in North Carolina.’’ 

‘The Association can have a lot to do in accomplish- 
ing lower express rates. 
vidual complaint to the railroad commission does not 
carry as well as an organized complaint. <A traffic com- 
mittee should be appointed, to make comparisons and 
put them up to the commission. I think something ean 
be done along this line.’’ 

‘*We can take a lot of interest in the legislation. We 
should oppose detrimental legislation and favor good 
legislation. ’’ 

Another thing which Mr. Bridgeman brought out 
was the suggestion that a law should be made enforeing 
dealers in ice cream to wash the ice cream cans and re- 
turn them immediately after the contents have been 
removed, this law to be passed from a sanitative view- 
point, and enforced by the state sanitative commission. 

A diseussion came up in the afternoon in regard to 
using cheese color in ice cream. North Dakota has a 
law forbidding the use of such coloring, because of the 
false impression conveyed as to the richness of the ice 
cream. The sentiment of the discussion was, however, 
that ice cream with a little of the coloring in it appeals 
to the eye, and will tend to increase ice cream sales. 

A discussion on price lowering followed. J. J. Far- 
rell, of St. Paul, suggested being careful and going slow- 
ly in lowering prices. ‘‘We must think of the rest of the 
industry, and keep the farmer a-milking and the dairy 
trade men working,’’ he said. ‘‘The reduction in price 
of wholesale cream is not causing the retailers to lower 
their prices.’’ 

The North Dakota Iee Cream Manufacturers Asso- 
ciation elected O. A. Ammundson, of Bridgeman-Russell 
Co., Jamestown, N. D., as president, and G. B. Caraway, 
of Midland Produce Co., Fargo, N. D., as secretary- 
treasurer. 

Extract from song 
Dairymen’s Convention: 


sheet at North Dakota State 


It is my opinion that an indi-: 


NORTH - DAKOTA. 


Tune: “Beautiful K-Katy.” 
North Dakota, North Dakota, 
You’re the only, only state that I adore; 
When the cows fill all the milk pails, 
You'll be worth a m-m-m-m million dollars more. 
North Dakota, North Dakota, 
You’re the only, only state that I adore; 
When the cows fill all the milk pails, 
You’ll be worth a m-m-m-m million dollars more. 


g, 
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SOUTH DAKOTA ASSOCIATION HOLDS PROFIT- 
ABLE MEETING. 


Another feather in our already much beplumed cap! 
At a business meeting of the ice cream manufacturers of 
South Dakota, held Thursday morning, March 31st, at 
the Marvin Hugitt Hotel, Huron, S. D., The Ice Cream 
Review was made official organ of that Association. Ac- 
cept our sincerest thanks, gentlemen, and count on us 
for all the co-operation in our power to make your Asso- 
ciation a success. 

At this meeting the following officers were elected: 
President, I. J. Bibby, Brookings; vice-president, G. W. 
Arlt, Rapid City ; secretary-treasurer, T. H. Wright, Jr., 
Brookings. 

The following men were elected to the Board of Di- 
rectors: Mr. Langenfeldt, Watertown; Mr. Skoug, Sioux 
Falls; Mr. Derby, Chamberlain; Mr. Binder, Yankton, 
and Mr. Mathews, of Aberdeen. 


In order to eliminate the losses due to bad accounts 
incurred when a retailer runs up a large bill with one 
manufacturer, and then changes to another to do the 
same thing, it was proposed that each member notify 
the Secretary at once when it became necessary for him 
to put a dealer on the C. O. D. list. The names of these 
firms would then be forwarded to the other members of 
the Association, so that they might protect themselves 
by shipping C. O. D. 

The practice of equalizing express rates came under 
discussion, and was condemned by those present . It 
was brought out that it was unfair to the retailer close 
to the factory to cause him to pay express charges for 
the retailer located at a distance. : 

Another suggestion put forth was that all members 
send in a list of supply houses with whom they deal. 
These houses will then be given an opportunity to be- 
come associate members. Later it is the plan of the 
Secretary to get out a list of both active and associate 
members. 

The Board of Directors arrived at a decision to have 
last year’s membership carry over for this year, without 
additional fees. 

os 


SAIS ICE CREAM CO. MAKES IMPROVEMENTS. 


The Sais Sanitary Ice Cream Company, of Braden- 
town, Florida, have made extensive improvements to 
their plant. About eighteen months ago they instailed 
a 4-ton refrigerating plant and a second hand Cherry 
brine freezer. About a month ago a new 60-quart Cherry 
brine freezer was installed, and they will soon have in 
operation a 40-quart batch mixer, pasteurizer and emul- 
sifier in one unit, with a small steam boiler for operating 
it. Mr. R. W. Freyschmidt, formerly of the Freyschmidt 
Ice Cream Company, and the Freyschmidt Drug Store 
of Charleston, 8. C., is now associated with the company. 
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Nelson (Patented ce Cream Cabinets 


‘‘Confessed The Best When Put to Test’’ 


are constructed along scientific and practical lines to con- 
serve ice and salt supplies and keep the ice cream in perfect 
condition until sold. The manufacturers have devoted 
thirty years of study and experiment toward the building 
of the best possible ice cream 

cabinets for the manufactur- C. Nelson Brick Cabinet 
ing trade. Each particular pe 

make of cabinet of the 
Nelson line 
is sold with a 
guarantee and 
on a plan of 
‘““You Must Be 
Satisfied’’ 


Three 
Compartment 
Cabinet 


= This Proposition Will Interest You 


with 
Ice Rail A Z : : 
Any responsible ice cream manufacturer—particularly wholesale ice 
cream manufacturers and dealers—may order from 1 to i100 Nelson 
patented Ice Cream Cabinets, place them in practical use, and after 
30 days, if not entirely satisfactory, return at our expense for 


freight, both ways. 


Can any manufacturer offer a more liberal or fair proposition? 
You owe it to yourself to thoroughly investigate the price, 
merits and construction of the Nelson Patented Ice Cream 
Cabinets before making any further purchase. 


Plan on your season’s requirements now, and 


have your supply on hand when needed. 


C. Nelson Manufacturing Co. 


Petented Nov. 11, 1919--1321120 2308 Division St. St. Louis, Mo. 


“PROSPERITY PROVES THE FORTUNATE, ADVERSITY THE GREAT.”’—PLINY. 
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ape marr rag ht eg tr te ge a TT 1 000 gallons and are adding five new 5- ton gas ears with 
ppb MAU 22a) MAINE : ice cream bodies to their delivery service. 
E F d N : Park Ridge, [ll.—The Ridge Ice Company, 21 Cumbe 
z N W mM : land Ave., manufacturing beverages, ice, ice cream, etc., was 
E ec Ss Fro ar ani Car : incorporated with capital stock of $50,000. Incorporators 
= CALIFORNIA FLORIDA : @re Wm. C. Robinson, Frank Tieman and R. C. McGregor. 
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Bartlesville, Ala.—Both the Bartlesville Ice Cream Com- 
pany and the Waukesha Ice Cream Company of this city are 
making preparations to add creameries to their plants. 


Decatur, Ala.—Announcement was made recently by the 
Decatur Ice Cream & Creamery Co. that branch plants will 
be opened immediately in Scottsboro, Jackson County, and 
Athens, Limestone County. 


Jonesboro, Ark.—The Scott Ice Cream Company and the 
Coca-Cola Company suffered damages by fire recently esti- 
mated at $10,000. A. J. Scott is the owner of the Coca-Cola 
plant and manager of the ice cream factory. 


Little Rock, Ark.—A company to be known as the 
Pulaski Ice Company has been organized for the manufac- 
turing of ice and ice cream. The factory will be an attrac- 
tive bungalow structure. The plant will cost $25,000. 


Co. has been purchased by the recently organized Blue Rib- 
bon Manufacturing Company, of which J. A. Bolin, Geo. H. 
Holmes, Hall Deer and Chas. J. Kures are incorporators. 

Glendale, Cal.—A $20,000 ice cream and candy factory 
is being established here by J. P. Metheus of Vancouver, B.C. 

Los Angeles, Cal.—The L. J. Christopher Company of 
this city recently opened a branch plant at Long Beach, Cal. 
They are also building a $30,000 addition to their Los An- 
geles plant, which will be used as a refrigeration plant. 

Santa Ana, Cal.—A new plant, to cost $28,000, will be 
erected by the Excelsior Creamery Company. They are 
planning to install $50,000 worth of machinery. It is the 
intention of the company to use this plant as a creamery, 
and later to install an ice cream plant. 

Visalia, Cal.—The building of an additional plant at 
Fresno is being considered by the Valley Ice Cream Com- 
pany of this city, manufacturers of Acme brand ice cream. 

Denver, Colo.—A large addition has recently been com- 
pleted by the Windsor Farm Dairy, which is to be used for 
the manufacture of ice cream. 

Dalton, Ga.—Mr. Emil Hoerth of Creston, Ill., will be 
placed in charge of the ice cream manufacturing plant of 
the Dalton Creamery, which was placed in operation re- 
cently. 

Savannah, Ga.—Fire, getting its origin from a gas heat- 
ing apparatus, spread quickly over the second floor of the 
Forest City Ice Cream Company, in an early morning blaze 
recently. Ladders were quickly raised to the second floor 
of the building, where the room in which the flames got their 
origin was located. Before the fire could be controlled it 
had eaten its way to the roof. The loss will total several 
hundred dollars, officials of the Forest City Ice Cream Com- 
pany stated. 

Lewiston, Ida.—The Lewiston Ice Cream Company has 
recently been incorporated with capital stock of $5,000. 

Chicago, Tll—The Hydrox Company of Chicago an- 
nounces the discontinuance of its commercial grade of ice 
cream. It is now manufacturing only one grade, the Hydrox- 
Guernsey ice cream. 

Chicago, Ill.—Fire of unknown origin destroyed the in- 
terior of a four-story building occupied by the John T. Cun- 
ningham Ice Cream Company recently. The loss is estimated 
at $12,000. The refrigeration system, it is said, was worth 
approximately $6,000. 

Chicago, Ill.—The Goodman American Ice Cream Com- 
pany announces that it will cover the most of the block, 
Forty-fifth Street to Forty-fifth Place, and Federal Street to 
the railroad, with an ice cream plant to be one of Chicago’s 
largest. 

_ The architects will start construction soon on the first 
unit, to complete it June 1. The initial unit, two stories on 
60x170 feet, will cost $75,000, and the entire plant about 
$400,000. 

Kast St. Louis, Il.—The Highland Ice Cream & Cold 
Storage Company will manufacture ice and ice cream. A 
new plant is to be erected. 

Highland, [ll.—Gus. Reichert has recently added to the 
efficiency of his ice cream manufactory by having built in 
one of the rooms a large air tight box, 6x12 feet in size, 
designed and prepared especially for the curing of ice cream. 

Oak Park, [l.—The Traill and Cooling Ice Cream Com- 
pany are making several improvements in their plant, which 
include the addition of three 80-quart ice cream freezers, 
and another 25-ton ice machine. They are also building two 
new hardening rooms, which will give them a capacity of 


Rochelle, 1.—Mr. Fred Harrison of De Kalb, Ill., re- 
cently purchased the Allen Ice Cream Company of this city. 
This company will retain their plant in Rockford, and are 
planning to open branches in other cities nearby this season. 


Shelbyville, T1l—A new plant is being erected here by 
the Fertig Dairy Company of Franklin, Ind. 


Anderson, Ind.—The Anderson Ice Cream Company is a 
new business venture. A building permit was issued author- 
izing the company to remodel the business block at Meridian 
and Sixteenth Streets at a cost of $3,000. A plant for mak- 
ing ice cream will be located in that building. 

Crawfordsville, Ind.—A new plant will be opened here 
by the Wray and Ward Ice Cream Company of Lebanon, In- 
diana, it was announced recently by Messrs. Albert C. Wray 
and Forrest _A. Ward, proprietors. 

Elwood, Ind.—The Warren Ice Cream and Ice Company 
a new concern to operate at Warren, elected the following 
officers recently: E. O. Ellerman, of Elwood, president; Gor- 
man Trixler, Huntington, vice-president; Orva Sales, Hunt- 
ington, secretary-treasurer. Mr. Ellerman is president of 
the Elwood creamery, and the cream for the new plant at 
Warren and the one at Huntington will be mixed here and 
shipped ready for freezing. 

Fort Wayne, Ind.—An ice cream manufacturing depart- 
ment will be installed in the factory of the Amboy Cream- 
ery Company. Ice cream manufacturing equipment has been 
purchased. 

Kokomo, Ind.—The Kokomo Sanitary Milk Company is 
considering the installation of an ice machine and a freezer. 

Lafayette, Ind..—The Chamberlin Ice Cream Company is 
erecting a new plant. 

Princeton, Ind.—Mr. Bell of Richmond, Ind., has pur- 
chased the Hallett and Woods ice cream ‘factory. 

Rochester, Ind.—An addition is being added to the 
present plant of O. S. Goss. 

Terre Haute, Ind.—The ice cream business of Harkness 
and Makely has been purchased by Isaac H. and Irwin P. 
King. The new name of the firm will be King Bros., and it 
will be in charge of Mr. Isaac King. 

Bedford, Iowa.— Walter Evans, local produce buyer, is 
going to re-open his ice cream plant here ths spring. 

Corydon, Ia.—The firm of Nickles & Son have installed 
an up-to-date ice cream plant, which is now in operation. 
All the equipment is new and up-to-date, and the plant will 
have a capacity of 250 gallons a day. 

Glendale, Ia.—J. P. Matheus of Vancouver, B. C., is hav- 
ing installed equipment and store fixtures of a candy and 
ice cream establishment, that will represent an investment 
of $20,000. He will manufacture his candy and ice cream 
and have a salesroom in the same building. 

Humboldt, Ia.—The Humboldt Creamery Company is 
preparing to make some rather extensive improvements in 
their ice cream department which will put them second to 
none in this part of the state so far as up-to-date equipment 
is concerned. 

Iowa Falls, Ia.—F. B. Toner of Iowa Falls has been en- 
gaged by the Howard V. Kratz Dairy and Ice Cream Manu- 
facturing Company at Hampton as buttermaker and ice cream 
manufacturer. Mr. Toner has been in the dairy products and 
ice cream trade for about fifteen years, and for some time 
past he has been manager of the Iowa Falls Ice Cream Co. 

New Hampton, Ia.—The Fossleman Ice Cream Factory of 
Waverly has rented a building on East Main Street, and 
will put in a first class ice cream storage station. 

T. B. Scully is to have charge of the establishment. He 
says that a refrigerator plant will be installed and the ice 
cream will be brought here in truck loads to be distributed 
from here as demanded. 

The Fossleman Factory made 90,000 gallons of ice cream 
last year. 

Shenandoah, Ia.—George Louie has remodeled the cit 


part of his store and now has the equipment for a complet 
creamery and ice cream plant on the floor and most of it 
ready for use. In addition to the machinery he had a big 
freezing or cold storage room erected and when all the work 
of installation is completed, will supply the trade with dairy 
products as well as ice cream. 

Storm Lake, Ia.—The Storm Lake Produce Company is 
installing new machinery this month for the manufacture of 
ice cream, representing an investment of $3,000. A visco- 
lizer, a mixing vat and tubular cooler make up the new out- 
fit. 


(Continued on page 126) 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


G(o remove cream, turn uncovered top 
downward and press with both thumbs 
on bottom as shown in cut. Jhis forces | ; gE <S 
‘cream thru container inroll form-Slice | ae 
with knife in even slices b pressing 
- ‘on the bottom for eg slice . 


REAL WOON 


Fundamentally Right 


HE success attending the adoption of the ‘‘Sealright Way” 
—hbulk ice cream in package form—is not of a temporary 
nature, dependent on “‘the novelty of its newness’’ or specu- 
lative possibilities. Its success is of a permanent nature. The 
idea back of it originates from an ever-pressing need of long stand- 
ing—something lacking heretofore, but essentially necessary to com- 

? plete a satisfactory ice cream merchandising plan. 


And for the simple reason that the ‘“Sealright Way’ meets 
this need practically, efficiently and economically for the manufac- 
turer, the retailer and the consumer, because it is so fundamentally 
correct in principle, it is not to be wondered at that its reception has 
been so enthusiastically acclaimed and so spontaneously responded 
to everywhere. The ‘‘Sealright Way” bears so important a relation 
to greater sales possibilities for you, that it is deserving of your 
most earnest and careful investigation and consideration. You 
ought to have all the details now—before the rush season is on. 


SEALRIGHT Co: INC., Fulton.N. U. 


Largesi Manufacturers In The World of Cylindrical 
Liquid-Tight Paper Containers 


SEALRIGHT 


Will Show You The Way To Greater Sales of Bulk Ice Cream 


HERE IT IS! 


That New Cherry 80-Quari Freezer 
you've been hearing about 


A truly wonderful 
machine, combining 
serviceability with 
precise mechanical 
construction and un~ 
questioned ability to 
deliver a big yield 
and uniform product 
from every batch. 


& 


-G. CHERRY COMP 


CEDAR RAPIDS IOWA 
St.Paul, Minn. Tama (6) Towa, Peoria, Ul. 


These Features—Found Exclusively on the 


Cherry 80-Quart Freezer 


will interest you 


experience and 
mechanical skill in the big Cherry organi- 
zation was brought into play to design 
this latest addition to our well-known line of 
brine freezers. 


LL the engineering 


Some idea of the precision with which this 
machine is built can be gained from the fact 
that a variation in dimensions of less than two 
one-thousandths of an inch is tolerated. 


Many of the metals used in the construction 
of this new freezer are made to our own spe- 
cial formulas. Take for example the dasher: 
all parts, with the exception of the shaft, are 
east bronze or phosphor bronze. The tapered 
end of the shaft, which fits into the head of 
the machine, is made from Delhi steel. The 
outlet gate is equipped with Belleville steel 
springs (the same as were used in the recoil 
mechanism of the famous French 75 m. m. 
guns). The three mitre gears are made from 
specially selected alloy steel, drop forged and 
are attached to their shafts with both steel 
keys and set serews. They are designed to 
wear forever and misalignment is impossible. 


There are five ball bearings used in the new 
Cherry 80-quart Brine Freezer. They are the 
S KX F self-aligning ball type. Roller bearings 
have merit, but ball. bearings are admittedly 


superior, 


Special machinery is required for the manu- 
facture of this new Cherry Freezer. It is actual- 
ly “‘built like a watch’’-—both as a piece of 
mechanism and as a manufacturing unit. It 
has absolutely no superior in the ice cream field. 
As a matter of fact it does not yet have even an 
imitator. 


In summing up the features of this new 
freezer, it is well to add that, like the Cherry 
Dreadnaught 60, this machine is fitted with a 
swinging head, which affords quick and easy 
access to the inner freezing cylinder for clean- 
ing; all controls are at the discharge or unload- 
ing end and within easy reaching distance of 
the operator; the inner freezing cylinder is 
quickly and easily removed by simply loosening 
six square head bolts, which affords ready ac- 
cess to the brine chamber, if that is ever neces- 
sary. 


CThe Bulletin illustrating and describing the new Cherry 80-Quart Freezer is now available. 
Write or wire us for your copy TODAY ! 


St.Paul, Minn. 


.G. CHERRY COMP 


CEDAR RAP . 
Tama, ((4¢))Iowa. | Peoria, Ul. 
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Use UCOPCO Forel 


Your Cream 


UCOPCO Gelatine is not alone adapted for making 
good chocolate coated ice cream bars but is just as 
essential for your regular production of bulk cream. 


UCOPCO will aid you in your attempts to popularize 
your brand as its use guarantees smooth, velvety 
texture and efflcient stabilization. 


It will be to your interest to investigate UCOPCO 
merits. 


There’s a grade for every purpose. Write us. 


The United Chemical & Organic Products Co. 


4200 S. Marshfield Ave. 401 E. 45th Street 
Chicago, III. New York, N. Y. 


**UCOPCO Comes Sealed in Red Drums” 
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7 JOHN FERGUSON PASSES AWAY. 

Friends of John Ferguson of Detroit—and they are 
many—will be grieved to learn of his sudden death 
March 17th, at King- 
ston, Ontario, follow- 
ing a heart attack. 

Mr. Ferguson was 
the dean of Frederick 
C. Mathews Com- 
pany’s selling organi- 


sented this Detroit 
house in every part of 
the United States and 
Canada. His dynamic 
energy and_ enthusi- 
asm, which would 
even have been note- 
worthy in a young 
man, were phenomenal 
in a man past sixty. 
There is no doubt that 
he gave to many 
dairymen and ice 
cream manufacturers 
a new vision of their 

. ~ business possibilities 
and pointed their way to greater success. His integrity 
was never questioned. 

He had always said that he expected ‘‘to die in the 
harness,’’ and the end came while he was on a very 
successful trip. Burial was at Port Huron, Mich., on 
the 21st, under auspices of the Elks, and was attended 
by the officers of the Mathews Company and many other 
friends. He left no family. 


JOHN FERGUSON. 


PURITY CREAMERY COMPANY RE-ORGANIZES. 

The Purity Creamery Company, of Moscow, Idaho, 
has been lately re-organized and incorporated with 
twenty-five thousand dollars paid up capital. 

R. G. Wood, founder of the organization, has asso- 
ciated N. Williamson, formerly Moscow’s largest mer- 
chant, and at this time the most extensive dealer in eat- 
tle, with the Purity Creamery and they mean to put 
this live wire concern on the map. 

The company has complete equipment for making 
ice cream, butter, buttermilk, and chocolate covered ice 
sream bars. They deal in milk and cream for the sur- 
tounding territory. They are now installing a four ton 
laily ice making plant, with sufficient room for storage. 
This added equipment, with their nine ton Armstrong 
machine and Progress horizontal freezer and Davis Wat- 
<ins equipment, gives them a very modern and efficient 
dlant. 

. In the near future it is their plan to install a cold 
storage room 40x80 ft. which will accommodate the Mos- 
*ow producers of eggs and dealers in storage products 
id at the same time give the Purity Creamery ample 
storage space for any needs of the territory. 
\ The company occupies a building constructed by the 
“oscow Packing and Cold Storage Company some years 
'go at a cost of $12,000, and realty valued at $3,000 ac- 
‘ompanies this property, which is now owned by the 
‘urity Creamery Company without incumbrance. Mr. 
. J. Safford is secretary and treasurer of the company. 


zation. He had repre- 
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Reduce Your Sterilizing Costs the 


Electro 
Chemical 
Way 


ITH only salt, water, 
; and electricity, the above 


cell will produce sodium 
hypochlorite in five minutes 
time, at a cost of a fraction of a 
cent per gallon at working 
strength. No cheaper or more 
effective disinfectant known. In 
diluted form it has reduced bac- 
terial count from 7,000,000 to 
800 in five minutes. 


Let Us Tell You How 


The 
Electro Chemical Co. 


Dayton, Ohio 


SELECT QUALITY FOR SERVICEABILITY IN TUB COVERS. 
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Arkansas Ice Cream Manufacturers’ Association 


Proceedings of the Fourth Annual Convention 


HE association convened at the Marion Hotel at 
10 A. M. on Jan. 10, 1922, and in the absence of J. R. 
Jones, president, and J. R. Bourland, vice presi- 
dent, the meeting was called to order by Mr. Will 
Terry, who presided as chairman during the convention. 


Mr. J. Gilbert Leigh, of the Little Rock Chamber 
of Commerce, delivered the address of welcome, assur- 
ing the ice cream manufacturers of the hearty co- 
operation of the Chamber of Commerce in the matter 
of freight and express rates and any other matters in 
which the Chamber of Commerce could be of service 
to the manufacturers. This was responded to by Mr. 
S. S. Summerfield, who told of the increased consump- 
tion of ice cream in this state, and of the rapid growth 


of the industry. 
a a % 


ADVERTISING ICE CREAM. 
By Will Terry, Terry Dairy Co., Little Rock, Ark. 


3efore giving a thought to advertising one must be 
sure that the quality of his goods will back his adver- 
tising, otherwise it is worse than useless to advertise, 
for a false advertisement will do much more damage to 
the reputation of a business concern than if no adver- 
tising had been attempted. 


First be sure that the quality of the goods you have 
to offer is such that you believe thoroughly and implic- 
itly in them, in other words sell your goods to yourself 
before you attempt to sell them to anyone else. This 
is absolutely essential to a successful selling campaign. 
Having thoroughly convinced yourself of the superior 
quality of your goods, the next step is to consider the 
best method of convincing others of the same thing. 


To bring the attention of the public to the fact that 
you are offering them something that is absolutely good 
and something that will interest them, it is necessary 
to consider the different methods of reaching different 
classes of people. There are various and sundry adver- 
tising mediums, some of them possessing real virtue, 
while others are of questionable value. 


The food value and’ other good features of ice cream 
should be thoroughly instilled in the minds of the 
people, trying always to associate your name or your 
brand with the product, so that when they think of ice 
cream they think of your ice cream. Persistent adver- 
tising is the only thing that will do this, and it takes 
time and perseverance. 


Having accomplished this purpose, the best method 
of reaching different classes of people is to be con 
sidered. . 

Newspaper advertising is probably the most valu 
able medium that can be used, for by this means ; 
larger percentage of people can be reached than b 
any other one medium. Newspaper advertising give 
you an opportunity to make special announcements tha 
can reach the public at once. 

Street car advertising is read only by those who rid 
street cars regularly, so you cannot expect to reac] 
any large percentage of people by this method, althoug] 
it has a certain value. 

Billboards properly placed are read by people whi 
ride street cars, by people who walk, and by autoists 
and I consider this a very good advertising medium 
providing attractive posters are used, and care an¢ 
judgment used in securing the proper location. 

Attractive window cards, fountain ecards and meni 
cards displayed in your customers’ places of busines: 
also have their value, but advertising matter of thi 
kind must be of the very highest order—must be artis 
tic; attractive and suggestive—and must be something 
more than just printed cards and euts, it must be some 
thing that will stand out and attract attention wher 
ordinary advertisements of this kind would be passec 
unnoticed, it must be such that it will hold the interes! 
of the observer until he had read it entirely through 
and has created'a desire on his part to try the article 
advertised, and impressed on his mind that it is yom 
product that is being offered. He will then try it, and 
if it is something absolutely good, he will always asso: 
ciate that good quality with your name or brand in his 
mind, and will ask for your product. 


If you can enlist on your side any considerable num- 
ber of children you will have a lot of boosters, as a 
child’s mind is quick to receive impressions and asso- 
ciate the makers with his product. Various methods 
have been devised for interesting children in a partie 
ular brand or product, and they have their influence in 
the homes which is far-reaching in its result. School 
children can be invited to inspect your plant, in charge 
of their teachers. Show them through your plant, ex- 


plaining each operation to them, telling them of the 
food value of ice cream and demonstrating the clean- 
liness and sanitary methods used in making your prod- 
duct, and when they are ready to leave present each 
one with an ice cream cone, and a little cireular de- 


Glace cherry pieces—red 
Glace cherry pieces—green 


Any Whole and broken Maraschino Cherries Packed in 25 lb. pails—without juice. Bright color, fine cherry flavor 
Style Red and Green excellent for fancy ice cream work. 
Container Crushed Maraschino Cherries ICE CREAM MANUFACTURERS: Write for latest low price list. Samples on 
Ridendc request. Place your contract NOW for complete Summer requirements. 
aPC peer IT WILL PAY YOU. 
Fourth st. ©HE CINCINNATI EXTRACT WORKS “insinz2ti 
W. Fourth St. Ohio 


Good News About CHERRIES 


from..... The Cincinnati Extract Works 


‘Cherry Headquarters.” 
Complete line of choice fruit now ready: 


DRAINED BROKEN MARASCHINO CHERRIES 
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CThe plies: sell Your Ice-Cream 


Here are 4 Types of Vanilla Flavoring 
that will sell your product 


Ola Nee VaNTL LA COMPOUND 


is all that the name implies. 


MAMMOTH VANILLA COMPOUND 


Different to Giant but equally strong. 


VeoeNce Lele AN Deed O N KA 
Moderately priced. Hundreds of ice- 
cream makers swear by it. 

STRAIGHT VANILLA BEAN EXTRACTS 


Mexican, Bourbon, All Bean and Suva. 
Contain 1 lb.of beans in a gallon of extract. 


Inquire about our contract prices. 


RED SEAL COLORS 


Prices for 1922 are materially reduced. Our pure 
certified colors excell in strength and brilliancy. 
Powder, Liquid or Paste. 


RED SEAL RIPENER 


Helps age the mix. Improves your ice-cream. 


WARNER-JENKINSON CO. 
ST. LOUIS 


IT’S OUR COUNTRY; LET’S WORK FOR IT—LET ADVERTISERS HELP YOU. 
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scribing your product, various ways of serving it, and 
your special brands, and request the children to give 
their circulars to their mothers, and by this method you 
will send into each home just the information that you 
desire them to have, and the child will be a good sales- 
man for you. 

It is necessary for you to keep your name and your 
brand constantly before the public by means of the dif- 
ferent advertising mediums, and to do this requires 
persistency. 

A few years ago the advertising pages were merely 
a directory of things for sale, and the places where they 
could be purchased, but the science of advertising has 
kept pace with the general advancement, and now a 
successful advertisement must have a particular mes- 
sage to impart, and must be so vivid that it will at once 
impress the reader with the idea it is intended to con- 
vey, and leave a lasting impression on his mind. 

Advertising was formerly considered an expense, 
but it has been developed and improved until it has 
really become an investment, and when maintained and 
eared for as other assets are, it will probably show 
greater earnings than any other department of your 
business. 

Statistics show that 84 per cent of the business fail- 
ures of the past year occurred among firms which did 
not advertise. This fact alone is more convincing than 
many pages of argument in favor of advertising. You 
have all noticed that the large mercantile concerns of 
the United States, those that are nationally known, and 
those that do a very large percentage of the business of 
the country, are all regular and heavy advertisers. 

In conclusion I will say that I aS not believe any 
business can succeed without advertising of some kind, 
and that the degree of success attained will be meas- 


THE 


Increasing Popularity of 


Nafis Scientific 
GlassApparatus 


makes it difficult to keep our 
production equal tothe demand. 
Under these conditions it is wise 
to anticipate your wants and 
place your orders as far as pos- 
sible in advance of you needs. 


If your dealer does not stock 
NAFIS GLASSWARE send for 
our catalog and the name of 
our distributor in your territory. 


Ask the man who uses it. 


LOUIS F.NAFIS, Inc. 


| Specialists in Scientific Glass Apparatus 
For Testing Milk and Its Products 


544 Washington Blvd. 


CHICAGO, ILLS. 
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ured by the care and judgment used in your advertising 
matter, and the medium used to convey this adver 
to the publie. 
No definite and particular plan can be laid down fo; 
an advertising campaign that will fit all conditions, bu 
it is necessary for the advertiser to carefully conside) 
the circumstances and conditions surrounding his par 
ticular case, and plan his campaign accordingly, ther 
carry it through +o a successful termination, bearing it 
mind always that his goods must fully meet the ex 
pectations created by his advertisements. 


* * * 


The meeting then adjourned to accept an invitation 
of the Kiawanis Club to luncheon, which was thor 
oughly enjoyed by every member present. 

At 2:00 o’clock the meeting was called to order and 
listened to a splendid address by Virgil C. Pettie on 
the “Resources of Arkansas.”’ 


COST OF MAKING ICE CREAM. 
By Mr. Charles Hooberry, Pine Bluff, Ark. 


It is daily becoming a more and more recognized 
fact that it pays to work together, and at this conven: 
tion you will meet the largest manufacturers of the 
state in the ice cream industry, intelligent, friendly 
men, whovare working hard to increase the total produe. 
tion of the industry and keep it established on a sound, 
straight-forward basis. 

Bear in mind that it is the duty of each and every 
ice cream manufacturer to practice as well as preach 
the gospel of co-operation, and to work with the other 
members of his industry to raise the standard of pa 
ducing and selling. 

I have made every effort to place upon the market 
a product that would stimulate the enthusiastic use of 
ice cream. The growth of the ice cream industry de- 
pends upon the attitude of the public, if it regards ice 
cream as a confection, as a luxury, the development of 
the industry is impeded. If it regards ice cream as a 
food, the industry has a great future. r 

In attempting to increase our sales we emphaaae 
the food value of ice cream, in our advertisements, and 
in so doing it we are able to increase our volume, we 
not only advance the interest of the industry, but we 
substantially reduce manufacturing cost. 

It is through efficiency that we are able to determine 
manufacturing cost. Efficiency, meaning system, is ne¢ 
essary in every department, system in manageme 
system in the mixing room, system in bookkeeping. 
is in reality an indispensable adjunct to good mana 
ment and the manager armed with the facts and 
formation it affords, properly arranged and instan 
available, enjoys a tremendous advantage over his e¢ 
petitors not so fortified, and is able to meet conditi 
as they come. This is more especially true in uncert 
times like the present, when in order to suecessft 
meet varying conditions the ice cream manager M 
have the results of his previous month’s operati 
available at the earliest possible moment, in other wo 
he needs these facts while they are still news, not 
tory. 

I have with me a mixing room report upon whieh 
is listed the items composing a mix giving me the gal- 
lons, weight, fat, solids not fat, and total solids and 
cost of mix, Upon the reverse side of this report I have 
a report from the freezing room, giving me such m7 
as follows: Total pounds mix, total gallons mix, total | 
gallons finished over-run ratio, average over-run test, 
number of over-run tests made, temperature of mix, 
temperature of brine, brine pressure, age when frome 
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Disbrow Churn and Worker. Progress Cream Ripener. 


UTTERMAKERS, the world over, know what you 

are talking about when you mention the word 

‘*Disbrow.’’ It pictures a definite and pleasing 
thing to their minds. Definite, because the imagination 
so vividly and accurately presents them with a ‘‘Dis- 
brow’’ which is true to the minutest detail. And pleas- 
ing, because of the many pleasant memories connected 
with it. Making creamery butter in a Disbrow Com- 
bined Churn and Worker is a pleasure for the operator, 
and a money maker for the proprietor. 

‘‘Progress’’ Cream Ripeners are likewise popular 
with the creamerymen. The excellence of this equip- 
ment is properly indicated by the clean sanitary appear- 
ance. The solid efficient construction is such as to make 
a ‘‘Progress’’ booster out of every owner. Many cream- 
ery supply houses handle ‘‘Disbrow’’ and ‘‘Progress’’ 
equipment, knowing full well the advisability of selling 
their good customers machinery which has proved its 
real merit among thousands of buttermakers. 


If in doubt, ask somebody—anybody. The man may 
be prejudiced for one reason or another. If he is he’ll 


say, ‘‘Oh; yes, those are good machines.’’ If he isn’t 
Dairymen’s prejudiced, no doubt you’ll have a hard time stopping Dairymen’s 
Cleveland Can. his rapid flow of conversation. Ohio Milk Can. 


Progress Starter Cans. Davis Weigh Can. 


Write Postal or Letter for Large Catalog. 


Davis-Watkins Dairymen’s Mfg. Co. 


CHICAGO, ILL., 710 W. Jackson Blvd. 


ERSEY CITY, N. J., 122 Morgan St KANSAS CITY, MO., 727 New York Life Bld 
. 2 . . zg. SAN FRANCISCO, CALIF., 242 Jack St. 
jOSTON, MASS., 498 Main St., Charlestown. DENVER, COLO., 1513-1523 Wazee St. SEATTLE, WASH., 326 Railway Exch, Bldg, 


FREEZE YOUR ICE CREAM IN AN ADVERTISED FREEZER. 
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time started, time finished, and then the number of 
gallons finished, itemized in pints, quarts, half-gallons, 
gallons, brick, ete. From such a report you may be 
assured that I am in close touch with a department, 
that the future of my business depends, and it is in this 
department that special attention must be given, but 
to stop here in arriving at manufacturing cost would 
be to lose sight of the real cost in manufacturing ice 
eream, this cost I shall discuss later. 


In addition to my freezing room report, I have a 
report of my hardening room, an inventory of which 
I require weekly, and by referring to my report of the 
first of the month and securing the inventory at that 
time and referring to my freezing room report and 
securing the gallons manufactured for the week and 
adding the same to this inventory, and securing from 
my accounting department the sales, and deducting 
these, I am now in position to compare the balance on 
hand with the inventory on the first of the following 
week, and in this manner I am in position to ascertain 
if there are any leaks. I require a record made of every 
pint of ice cream or ices that go out of my box, and 
permit me to assure you that it is the possible leaks 
here that determine largely the manufacturing cost. 
But taking it for granted that the mixing room and 
the hardening room reports are coming up to expecta- 
tion, we will now consider some of the other elements 
entering into manufacturing cost. 


Which are factory supplies, factory labor, power and 
refrigeration, water, factory maintenance, rent, depre- 
ciation, ice and salt. 

The general charges that compose most of these sub- 
divisions will be at once apparent. Power and refrig- 
eration.expense, however, is a very important item of 
manufacturing cost that is not always given the atten- 


This Book Tells How 


OW to cut 

down your 

percentage of 
solids fat and at the 
same time improve 
the quality of your 
cream — when and 
how to most success- 
fully use cream, 
sweet butter, con- 
densed milk or 
powdered milk— how 
to make brick ice 
cream without re- 
dipping—how to in- 
crease your overrun 
— most successful 
brine temperatures 
best methods of 
using gelatine — 
proper sugar propor- 
tions in relation to quality and overrun—savings and improve- 
ments possible by correct use of ripeners. 


These are just a few of the subjects covered in Mr. Thomas’ 
“Profitable Ice Cream Making.”’ Page after page is devoted to 
this kind of valuable, profitable,-useful information. -It is a 
book that you cannot afford tobe without. Order yours now. 


The price is only $1.00 postpaid 


J. G. Cherry Company 


Dept. 301 
Iowa 


Cedar Rapids 
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tion it deserves. All charges for direct labor, fuel, 
electric current, should first be posted to a power ae- 
count so that the actual cost of operatiog the power 
plant as a whole can be ascertained, therefore monthly 
transfers are made from the power account to the man- 
ufacturing cost account of every department that has 
used power during the month. 

Depreciation is another vital factor that in many 
cases is neglected because its importance in relation to 
cost is not always clearly understood. This is more un- 
fortunate owing that it is in many instances one of the 
largest items of cost, and if disregarded, may easily 
mislead you in thinking you are making a substantial 
profit while possibly you are sustaining a loss. The 
method of handling depreciation used by many con- 
cerns not up to date in accounting practices, is to wait 
until the-end of the year and then charge ic off in a 
lump sum. It will be at once apparent that if this 
should be charged off at the end of the year, it is some- 
thing that has been entering into the cost of your 
product every day and every month during the year, 
so far as your month to month cost is concerned. 
Therefore you have been in the dark, so to speak, and 
can only know your real results at the end of the year, 
when it is usually too late to act. 


We have now given consideration to manufacturing 
cost and have come to the final elements of selling and 
administrative cost. In some lines of industry no at- 
tempt is made to treat such general expense as factors 
entering into the calculation for determining the cost 
of the product. In the ice cream industry, however, 
it is practicable and advisable to apply charges of this 
kind, not only to cost by departments but also to cost 
per unit. Expenditures classified as selling cost or 
administrative cost are of two kinds, direct and im- 
direct. Selling cost comprises all such items charged to 
these general expense accounts as may be easily classi- 
fied and readily distributed directly to departments, for 
example, freight and drayage, delivery expense, sales- 
man salaries and expenses, losses on bad accounts. In- 
direct selling or administrative cost consist of all re- 
maining general expense items not classified as direct, 
the main sub-divisions under this heading are: Officers’ 
salary and expenses, general office salaries, general ad- 
vertising, general office supplies and expense, interest 
paid, legal expense, ete. 

All the elements of cost have now been recorded and 
the sum of the sub-totals present the total cost per unit, 
as well as the aggregate amount of money involved. 
The manager now knows exactly how much he is mak- 
ing or losing per unit, he has permanent records, he is 
able to refer to previous corresponding periods for com- 
parison, he is able to know weekly or monthly just the 
progress he is making. He has the merchandise cost, 
the expense of sales at hand, he knows without guess- 
work the results he may expect at the end of the year. 

There are no pills to cure all ills to which our in 
dustry is heir, but there is one remedy at hand and it is 
labeled, standardization, given a uniform system of ac 
counts generally adopted throughout the industry, given 
uniform monthly reports based on the uniform accounts, 
and given composite average reports, based upon these 
individual uniform reports, then you as individuals, 
will be able to locate and eliminate waste, when you 
have done so you ean say to the consuming public, and 
to your eritics, here are facts. 

A second and closely related step which automatic 
ally follows the installation of uniform accounts is ar 
ranging for a clearing house for statistical information. 
Interchange of ideas is of paramount importance. With- 
out inlet or outlet water stagnates. You may put your 
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Packing Tubs 
That Will Last 


Tubs of Washington Fir are recognized 
to be absolutely the best for ice cream 
packing use”: ‘Hir “iss used | exclusively 
by the Government for tanks, flumes 
and all other purposes where water 
comes in contact with wood construc- 
tion. , lt will not deteriorate under 
moisture.«...Experienced. “shippers -are 
showing preference for these tubs that 
will give the longest service. 


“ECONOMY” 
PACKING TUBS 


are fast replacing the less durable makes. They are built from 
carefully selected, clear staves, with strongly constructed bot- 
toms, and are strongly hooped. Stock tubs are green, but can 
be furnished in any color, stenciled and branded as desired. 


“RCONOMY” ICE CREAM 
CABINETS 


can be had in any style, Metal Lined, Tub, or Brick. 
Mileelinineseecvlinders and 7brick, ‘containers are 
made of galvanized Armco Ingot Iron. They are 
strongly built, well insulated, and highly finished, 
in mahogany. 


Write or wire for complete catalog and prices. 


Tell us your needs and let us advise you. 


Homer Manufacturing Company 


Homer City Penna. 


COATED ICE CREAM BARS HELPED TO 'TAKE STING OUT OF PROHIBITION. 
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own house in order and your records may furnish you 
with excellent information relative to your own busi- 
ness, but you are still without a standard yardstick for 
measuring your operations. Without the yardstick you 
can only measure the growth of your own shadow, 
which is unreliable because it changes as you change. 


* * * 


Mr. J. W. Clopton, secretary of the Southern Ice 
Cream Manufacturers’ Association, then addressed the 
meeting on the outlook for business conditions for the 
coming season, expressing the opinion that with proper 
energy and economy in operating we might look for- 
ward to a fairly prosperous year. Mr. Clopton stressed 
the importance of looking carefully into the matter of 
credits to the end that no serious loss may be sustained 
from bad debts. 


ADVANTAGES AND CORRECT USES OF POW- 
DERED MILK. 


By Mr. N. C. Hoag of the Merrell-Soule Sales Corpora- 
tion, Little Falls, N. Y. 


Quality is, or should be, the aspiration of every 
manufacturer in the making of his product. 

This rule, also applies to ice cream manufacturers, 
and to secure any claims to this ambition, a thorough 
knowledge of the ingredients and their proportion one 
to another, is essential. 

The composition of ice cream is made up of certain 
proportions of butterfat, milk solids—not fat, sugar, 
binder and moisture (water). Many ice cream manu- 
facturers say ‘‘There is no water in my ice cream,”’ 
or “‘I don’t want any water in my producet,’’ yet—the 
fact remains, that milk, cream and dairy products con- 
tain large amounts of water. 

Also, some ice cream contains egg, and the time was 
when corn starch was used extensively, as it gave 
smoothness and body to the finished product. And thus 
from the study of this fact, ice cream making has be- 
come a scientific proposition. 

With the advent of pure food laws, and laws of 
sanitation, products of this nature have been eliminated 
and milk products used, so that today ice cream is tech- 
nically a dairy or milk product. 

Butterfat content may be increased, but butterfat 
alone can not produce quality, or can a lack of it give 
satisfactory results. It has a certain food value and its 
caloric content is a little better than twice of that milk 
solids not fat. ' 

But there are elements in the milk solids not fat, es- 
pecially the minerals, ash and salt, which are very nec- 
essary to building up the body, bone and tissue. It is 


NEW ICE CREAM CATALOG 


We are now distributing our new up-to-the-minute, 
fully illustrated ice cream and milk plant catalog, 
carrying very latest prices. This is an interesting 
book. Write us to-day for a copy before the sup- 
ply 1s exhausted. 


DAIRYMEN’S MFG. & SUPPLY CO. 
403 North Main St. ST. LOUIS, MO. 


B. Riley Hauk 


President 
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for this reason that the purest of milk products should 
be used. ) 

Powdered milk, when properly milk, has all the vital 
elements in their natural state. The casei remains 
soluable, the albumin is not coagulated, and the mild 
sugar is uncarnalized. Such solids added to the mix 
produce a superior quality of ice cream. 

Another good reason for the use of powdered milk 
in ice cream is that the known amount of milk solids 
not, fat, will not vary as in the use of condensed or 
evaporated milks, as generally made. Condensed milk 
is salvy to the mouth when eaten alone, and imparts 
this characteristic to the ice cream when used. ‘This 
trait may also be overcome by the use of powdered 
milk, this furnishing a clean eating ‘‘Give us another 
dish of ice cream, please,’’ ice cream. 

Having given formula with an established per cent 
of milk solids not fat desired, it is a simple problem in 
arithmetic to determine the amount of powder to be 
used, to build up the solids to the required point. 

Analysis of milk, condenced milk and evaporated 
milk, and powdered milk: 

Fluid milk contains in this locality 4 per cent of 
butterfat, and 81% per cent of milk solids not fat. This 
means then that the balance (8714 per cent) is moisture 
(water). 

Evaporated milk contains 25 per cent of milk solids 
(8 per cent fat, 17 per cent milk solids not fat) and 75 
per cent of moisture. 

Plain skimmed condensed contains 27 per cent of 

Sweetened skim condensed contains 28 per cent of 
solids, 45 per cent of sugar and 27 per cent water. 
milk solids not fat; and 73 per cent of water. 

Powdered milk contains 98 per cent of milk solids 
not fat and only 2 per eent of moisture. 

It is worthy of note here that where there is less 
than 3 per cent of moisture, there is no bacteria action, 
in fact, bacteria tend to die off rather than propagate. 
Thus, it is seen that powdered milk contains in the most 
consolidated, pure and sanitary form the greatest 
amount of milk solids not fat with which to build up 
the body of the mix. It can be made up into fluid 
skimmed milk or whole milk, three to one condensed 
milk, or evaporated milk—by properly mixing with 
water, and in the case of whole and evaporated milks, 
by the addition of the proper amount of butterfat. 

Much has been said and written about ‘“‘grainy’’ or 
““sandy’’. ice cream. Let us differentiate between 
“‘erainy’’ and ‘‘sandy’’ ice cream. 

Grainy ice cream is produced by the erystallizatio 
of the milk sugar and second by the formation of over- 
sized ice crystals. The first is largely due to the use of 
super-heated, condensed or evaporated or sweetened 
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At present low prices for retinning Ice Cream Cans 
you can make a very decided savings over the pur- 
chase of new cans. ? 


Take advantage of this service, have your rusty cans 
retinned instead of junking themand buyingnewcans. 


Our price for retinning a five gallon Ice ‘Cream Can 
is seventy-five cents and ten cents for Covers—about 
one third the cost of a new can. 


Use your old crates in shipping us your rusty cans. 
Just mark your tags— 


MANITOWOC PLATING WORKS 
MANITOWOC, WIS. 


We will do a most satisfactory job and get your cans back to 
you promptly. 
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® FOAM! 


Are You Troubled With Foam 
In Your Ice Cream Mix? 


There’s no use pasteurizing mix when FOAM containing millions of spores, 
bacteria and mold are constantly recontaminating and preventing your 
accomplishing the desired result. 


SUREST WAY TO PREVENT FOAM IS TO ELIMINATE ALL AIR AND 
GASES WHEN STARTING TO PASTEURIZE. THE VERTICAL COIL 
always revolving from the bottom up forces all air and gases up and 
out of the liquid preventing FOAM. 


The coil is just as effective 
whether the vat is full or if 
there is just a little of the 
liquid in the bottom—IT 
CAN NEVER PULL ANY 
SURFACE AIR INTO THE 
CONTENTS. 


VATS OF GLASS OR HEAV- 
ILY TINNED COPPER— 
Insulated with corkboard. 


No wearing metal surfaces 
in liquid area. 


ELIMINATION OF STUFF- 
ING BOXES DOES AWAY 
WITH THE PRINCIPAL 
SOURCES OF RECONTAM- 
INATION. 


Vertical construction re- 
quires less floor space. 
SAVES 50% IN DRIVING 
POWER. 


For complete information 
address the— 


Jensen Creamery Machinery Company 


- Builders of ‘‘Equipment of Practical Efficiency’’ 
BLOOMFIELD, N. J. OAKLAND, CALIF. 


Southern Representative 


BLANKE MFG. & SUPPLY CO., St. Louis, Mo. 


ACCURATE AND INSTANTANEOUS TESTING OF OVERRUN IS THE RESULT OF A GOOD TESTER. 
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condensed milk, containing a super-saturation of milk 
sugar. These crystals are formed in the ‘‘Pan’’ before 
the batch is struck, that is, drawn from the pan; and 
while pasteurization is supposed to eliminate them by 
giving a greater amount of moisture for their absorp- 
tion, it has been proven that there seems to be a nucleus 
left so when the finished cream stands in the cooler for 
from four to six days there is a precipitation of these 
crystals and their size increases with the age of the ice 
cream and become more predominant and noticeable. 


The large ice crystals are caused by a slow freezing 
both in the freezer and in the hardening room. A low 
brine at the freezer and a low even temperature in the 
hardening room, with a package that the cold can pene- 
trate the easiest, will produce ice cream practically free 
from these crystals. Let it be understood that only 
about 40 to 60 per cent of the moisture in ice cream 
freezes and water is all that does freeze in ice cream. 

Sandy ice cream, the kind that leaves a powdery, 
puckery, mealy taste in the mouth, may be _ better 
ascribed to hardened casein or coagulated albumen in 
the milk. 

Super-heating milk tends to carnalize the sugar and 
coagulate the albumen. The housewife, in baking her 
cake, does not first cook the egg. She puts it in raw. 
WHY ?—it acts as the binder for the gas bubbles that 
make her cake light. So albumin in ice cream assists 
as a binder and smoother. 


In the beginning we stated that properly made, 
powdered milk contains all the vital elements in their 
natural, free state. Thus the albumin is allowed full 
action when powdered milk is used. 

As to the super-saturation of milk sugar by the use 
of powdered milk: Unless the per cent of milk solids 
not fat is raised beyond the danger point this super- 


Dependable 


Dumores 


They last a life time—as efficient 
when old as they were when new. 
Ideal in recombining dairy products 
and making a perfect homogeneous 
mass of the Ice Cream mix. Elimi- 
nates operator, mechanic, repair 
bills, motor and belt troubles, delays 
and possible accidents. 


Write for the proof today! 
ELYRIATENAMELED PRODUCTS CO. 


Elyria, Ohio 


Branches in Leading Cities 
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saturation is unlikely to occur. It may be well to 
determine how much milk solids not fat will unite with 
the fat content of ice cream to the best advantage. 
Take, for instance, 4 per cent milk and 20 per cent 
cream. After separating the cream from the milk, the 
milk contains 8 9-10 per cent of milk solids not fat, and 
the cream 7.13 per cent of milk solids not fat, or a total 
of 16 per cent. The total butter fat content is 24 per 
cent. The average of each, when combined, is 12 per 
cent fat and 8 per cent milk solids not fat; about 4 per 
cent is milk sugar. Ice cream should not contain more 
than 5 per cent of milk sugar if one desires to avoid its 
erystallization. 


Since milk solids not fat are about 50 per cent milk 
sugar, it will be seen that we have a 1 per cent allow- 
ance of milk sugar, or a 2 per cent allowance of the 
milk solids. not fat content, which may be added to the 
total solids of the ice cream. 


According to the above formulas we should have not 
less than 20 per cent of milk solids at all times in our 
mix. By deducting the per cent fat content from the 
total milk solid content (12 per cent) will give the per 
cent of milk solids not fat to be used, which per cent 
may be increased from one to two per cent, but never 
more. . 

The manner of dissolving powdered milk and its 
addition to the batch is simple. 

Many ice cream manufacturers believe that they 
must have an emulsor, a viscolizer or a homogonizer. 
Let it be stated here that these machines are necessary 
cnly when it is desired to reconstitute butter. But 
putting the mix through one of these several machines 
breaks up the molecule to a finer degree and produces 
a smoother ice cream. 

The ‘‘Cold Batch’’ method is the simplest and re- 
quires only the dissolving of a powder in a part of a 
fluid to be used, either water, milk or skimmed milk. 
It is best to allow this to stand 12 to 16 hours to gain 
a natural viscocity. There are acids in the milk which 
are not immediately absorbed by the fluid but are in a 
few hours. This may then be added direct to the mix. 

The pasteurization method consists of dissolving the 
required amount of powder in part of the fluid—one 
part powder to three parts of fluid—and then heat up. 
Let it be a flash heat. If mixed in water, heat to 190 
deg. IF., skimmed milk 170 deg. F., and whole milk to 
160 deg. F. Do not hold at these temperatures, but 
cool at onee by the addition of the rest of the fluid. 
Many manufacturers are not equipped with boilers of 
sufficient steam pressure to run their mix, holding the 
heat continuously. Pasteurization temperature is best. 

In flash heating, this should be accomplished in from 
15 to 20 minutes. If it takes longer, do not go above 
the temperature reached at the limit of 20 minutes, 
unless that temperature is below 145 deg. F. 

The choosing of a powder then becomes the para- 
mount issue, and every manufacturer desiring quality 
should test the powder for sediment and albumin espe- 
cially. 

The sediment test is a simple one. Dissolve two 
teaspoons level full of powdered milk in one-fourth 
glass of water, and let stand one hour. Observe bottom 
of glass or tip gently until fluid almost runs out of 
glass. This will expose a portion of the bottom of the 
glass when any sediment may be seen adhering to the 
bottom of the glass. Or, fill a test tube, usually used 
in the separation of butterfat tests, with the fluid and 
whirl in a centrifugal for five minutes. This will throw 
the sediment to the bottom of the tube and its relative 
amount to the amount of powder used can readily be 
determined. a 

The albumin test consists of making a little a F 
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Send for Special Bulletin, “Remade 
Milk and Cream With Pure Milk 
Fat And An Improved Method of 
Emulsifying,” by A. O. Dahlberg, our 
Manufacturing Specialist. Every Ice 
Cream Man Should have this bulletin 
— No Charge. 
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RUNNING A WORN-OUT MACHINE IS FALSE ECONOMY. 
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of paste with powdered milk and water. Place the 
pattie on a tin in an oven. If the pattie raises or fluffs 
up, the albumen is in its natural live state. If it lays 
flat and assumes a burned or charred appearance, the 
albumin is dead. 

Powdered milk is that portion of milk left after milk 
has been dehydrated by any of the several processes 
used, and is no less milk than is evaporated or con- 
densed milk, and has several advantages over the fluid 
forms of concentrated milk. 

It has no bacteria action when properly packed and 
kept, and, containing no bacteria, is the purest form of 
milk obtainable. 

It will keep indefinitely. It permits of a constant 
supply of milk at all times, both as a reserve supply 
and for building up the milk solids not fat content in 
ice cream, 

It saves freight and express bills. 

It allows a uniform mix, thus decreasing the losses 
incurrent of manufacturers, who do not test and stand- 
ardize their mix. 

A lack of milk solids not fat produces an ice cream 
of large grain, and has a tendency to be icy. An over 
amount produces an ice cream that, when hardened, 
breaks with a cleavage of dry putty, while a super- 
amount produces an ice cream salvy and soggy in con- 
sistency. 

By the-following method quoted here, one may cor- 
rectly gauge this amount and produce that superior, 
velvety ice cream, which is the desired attainment of 
every ice cream manufacturer. 


The meeting then adjourned, and all members were 
requested to assemble in the lobby of the Hotel Marion 
at 7:30 for the purpose fo attending a theater party at 
the Kempner Theater, which wos thoroughly enjoyed 
by all present. 

Dr. W. H. Woodley of the Extension Department of 
the State University at Fayetteville, then addressed the 
convention on the subject of ‘‘ Dairying in Arkansas,’’ 
outlining the rapid advancement made by the industry 
in the state, and dwelling on the natural advantages 
offered by our mild climate and long growing season.: 

Prof. A. C. Baer, of the A. and M. College of Still- 
water, Oklahoma, then addressed the meeting. Pro- 
fessor Baer is generally considered the best informed 
man in the South on ice cream making, and he stressed 
the importance of sanitary methods in the manufacture 
of ice cream and expressed it as his opinion that a law 
requiring the pasteurization of all dairy products should 
be passed in this state. Such a law is in force in Okla- 
homa, and has resulted in inestimable good. Professor 
Baer’s address was the feature of the meeting, and was 
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of great value to all those who were fortunate enough 
to hear it. 

The meeting then adjourned to accept an invitation 
to luncheon with the Lion’s Club, at which Professor 
Baer gave a short talk on pasteurization. 

At 1:30 the convention reconvened for a business 
session, at which time the following officers were elected 
for the ensuing year: . 

President—Will Terry, Terry Dairy Company, Little 
Rock, Ark. 

Vice President—Albert Garrett, Purity Ice Cream 
Company, Russellville, Ark. 

Secretary and Treasurer—G. A. Meyers, Grand 
Prairie Ice Cream Company, Stuttgart, Ark. 

The following committees were appointed: 

Committee to Draft Constitution and By-Laws—lI. 
O. Hughes, Jonesboro, Ark.; F. N. Price, Russellville, 
Ark.; F. T. Watson, Little Rock, Ark. 

Committee on Express Rates—G. A. Meyers, Stutt- 
gart, Ark.; F. T. Watson, Little Rock, Ark.; Charles 
Hooberry, Pine Bluff, Ark.; Will Terry, Little Rock, 
Ark, 

Prof, A. C. Baer of Stillwater, Okla., and Dr. W. H. 
Woodley of Fayetteville, Ark., were elected honorary 
members of the association. 


A general discussion of the conditions affecting the 
industry was indulged in, and many matters of impor- 
tance to the members of the association were discussed 
to the mutual benefit of all present. A resolution was 
presented and adopted placing the association on record 
as favoring a compulsory pasteurization law for dairy 
preducts used in the manufacture of ice cream. 


A vote of thanks was tendered Mr. I. O. Hughes 
for his effort in behalf of the association, and to Pro-— 
fessor Baer and Dr. Woodley for their able and instrue- 
tive talks to the association. 


It was decided to hold the next convention in Little 
Rock, some time during the month of January, 1923, ° 
the president to announce the exact date later. 


This was considered the best convention in the his- 
tory of the association, and all members were urged to 
be present at the next annual meeting. 


Investigation since the meeting adjourned has de- 
veloped the fact that the express rates on ice cream in 
Arkansas is considerably higher than in Texas, and the 
president requests each member of our organization to 
have his customers immediately write the Arkansas 
Railroad Commission, requesting them to investigate 
this matter, and have the rates in this state adjusted 
so they will be no higher than in adjoining states. This 
is important, and each member is urged to attend to 
this at once. A concerted effort on the part of every 
one will bring this matter forcibly to the attention of the 
Railroad Commission, and will result in securing better 
express rates. 

Every member of the association is urged to take up 
with the state senator and representative from his dis- 
trict the matter of having a compulsory pasteurization 
law passed at the next session of the state legislature. 
If this is done this fall during the campaign, every mem- 
ber of the legislature can be put on record in the matter, 
and at the next annual meeting of the association our 
members can call on the legislature while they are in 
session, and can probably succeed in getting laws of — 
this kind .enacted. 

b 


Preacher (solemnly): Rastus, do yo’ take dis here 
woman for better or for worse? ‘ 
Rastus (from force of habit): Pahson, Ah shoots — 
it all! 
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ERE is a layout for one of the finest, combined creameries, ice cream and 

H milk plants, possible to build; a plan that may be adapted to any size 

plant. Every piece of machinery shown is a member of our selected line 

of equipment. There are many advantages in buying all of your machinery from 

one house, an organization which can plan with you and help you with your entire 

installation work. Send for our catalogs; ask for a representative to call on you. 
Now is the time to buy machinery. 


~ Successors to: Ch R P ie | Philadelphia Parier 
Dairymens Supply erry* asse M ! nner mpany & Dairymens Supply Co. 
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Fine Work Being Done on the National Dairy Show 


By W. C. DAVIS, President Davis-Watkins Dairymen’s Mfg. Co. 


It is surely pleasing to see how quickly the big men 
in this dairy industry grab hold of a live proposition. 
Never in the history of this business has there been so 
much interest developed in the National Dairy Show at 
this time of year. We 
are all getting an 
early start. The wheels 
are turning. The plans 
are growing, and men 
are working to help 
our splendid manager 
in this grand work 
which is bound to 
have excellent benefits 
for all of us. 

At Washington, our 
Chief of the Dairy Di- 
vision, with his effi- 
cient staff of experts, 
is planning their part 
of the Show on broad- 
er lines than ever be- 
fore. Chief Larson was 
quick to see the re- 
‘markable advantages 
of this thing. He ap- 
preciates just how 
much good can be ac- 
complished with a larger exhibit, properly placed. Let’s 
furnish them with the best space we have, and plenty 
of it. 

Prof. Van Norman is also enthusiastic over this thing. 
He knows full well just how much this movement will 
help him in his work of getting the world to join us 
in 1923. As President of the National Dairy Associa- 
tion, he is in a position to help us in many ways in put- 
ting this thing over big. 

Mr. M. D,. Munn, as President of the National Dairy 
Council, needs the help and support of the rest of us. 
We should see to it that the good work of this ‘‘speed’’ 
organization is properly placed in exhibit right on the 
grounds. They are certainly doing wonderful work in 
helping the demand and consumption of dairy products. 

Last month our meeting of the National Dairy Club, 
in Chicago, was the best we have had so far. It was 
attended by many of the influential men we have among 
us. Valuable suggestions and ideas were advanced by 
milk dealers, ice cream men, creamerymen, cheesemen 
and producers. All these branches of the business were 
represented and active in the work. They all know that 
a bigger and better National Dairy Show will help in- 
crease their business. 

Committees are meeting almost every day to discuss 
this problem in real earnest. Col. Skinner is one of the 
busiest men in Chicago. He is most enthusiastic in this 
good work. It commences to look as though his ‘‘dream’’ 
is going to come true. Telephone, write or wire him 
your views. Perhaps you have some ideas which will 
give dandy suggestions. Come along and be one of us 
in this good work, from which you are sure to benefit. 

It sure does look as though we are going to wake up 
those folks in the Twin Cities this year. We are guar- 
anteed one hundred thousand visitors right out of their 
midst. Let’s do our part in putting on a show they will 
not soon forget. We ought to do this thing up so good 
that it will double the sale of dairy products in their 


W. C. DAVIS, 
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midst during the following months. It can be done. 
Our business will thrive in that part of the country as 
never before. 

Can we get those conventions right out on the show 
erounds? It is important that this be accomplished. 
The show should be the headquarters for everything in 
the industry. Let the machinerymen and the breeders 
shut up shop and attend the meetings. Then let the con- 
ventions close shop and see the show. Some fifty-fifty 
arrangement would benefit all of us. Every member of 
any association should be provided with a season ticket. 
Let them come in and out as they please, with no pen- 
alty. This is easy, if they will spend their money with 
the show, instead of at the hotels. 

Those working exhibits are being discussed in 
‘‘dead’’ earnest. We have simply got to have them. 
Show people what our work consists of. This will do 
more to draw our common interests: together, than any- 
thing else we have done thus far. The only real cause 
for friction is that. of our lack of knowledge as to just 
what the other fellow does to make his work important. 
Let him put his work before the rest of us so we will 
be in a position to understand and appreciate. We need 
this common knowledge. 

And this is the one thing city people need to be edu- 
cated in. ‘Show them that real cream is used in ice 
cream. That real cream is used in making our butter. 
How the cows are cared for, and the work and expense 
of producing this excellent food. Let them understand 
about the making of cheese, condensed and evaporated 
milk. Show them how milk is pasteurized, bottled and 
handled. These are some of the things that even men 
among ourselves do not thoroughly understand. Every 
student of dairying in the world ought to see a Show 
of this character. They would save and skimp to be 
able to be with us, and find out how these things are 
done. 

This Show ought to be so big and complete that it 
would take interested people several days to see it all 
How many of us right in this business saw a milking ma- 
chine take the milk from the cow? And yet we are talk- 
ing milk and its products every day, and making our 
money out'of them. We think we know this business; 
but, how much do we really know? Such a Show as 
we ought to make should be worth good dollars to each 
one of us, from an educational standpoint alone. 

If you and I really knew about cheese, the things we 
should know, we would surely get busy seeing that the 


cheesemen of America were at work on this thing. Why 


not take certain things for granted and get after these 
men and help them help the rest of us, as well as them- 
selves. 
man, woman and child of this great country. The mar- 
keting of this product needs our attention. 

Our associations start work on the standardization 
of equipment. 
lack of the knowledge these men could get at a show of 
this character. 
suitable opportunity to see for themselves all the ways 


They don’t get very far, largely for the 
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Cheese rightfully belong to the diet of every 


Let the men on such committees have 


of the work, so they can figure out correct plans which — 


ean be adopted without too much cost to anybody. This 
is truly one of the most difficult problems of our busi- 


ness. It must be solved some time, and all of us work- 


ing together can do it. 
We invite the dairy farmers to our Show each year. 
And we had a lot of them there last year. How many 
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JACKETED OR UnjaAckeTED. IN Capa- 
cities FROM 500 TO 7000 GALLONS. 


Designed to fit into any building or any 
system, under any conditions 
Features to think about: 


Completely assembled when shipped Insulated with 2” covering with light sheet iron 
(Installation expense greatly reduced) (Absolutely moisture-proof ) 

All openings through front of tank Finished with enamel paint and metal trimmings 
(No stuffing boxes through jacket) - (Specify your color paint) 

All working parts in front under direct control Removable brass spray pipe at top, inside jacket 
(Operating and dismantling made easier) (Brine and water inlet at either end) 

Sanitary lines and valves easily reached ~~ Brine and water lines simply arranged in headers 
(Nothing under tank ) (Less pipe and fittings) 

Indicating gauge shows liquid level No more floor space—less head room required 
(No guess work) (Can be set close to rear or side wall) 

Absolutely tight insulated manhole cover Will hold temperature longer 
(30 inches from floor, no platform) (Insulation saves refrigeration when cooling) 


Wire or write for complete details 
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of these people have the active interest which would be 
instilled if they were to be able to take an active part 
in its workings? There ought to be ways and means of 
getting these people represented as an important part 
of the thing. Let dairy farmers show dairy farmers, in- 
stead of city people trying to make a whole show for 
them. Then we city fellows would be shown things by 
the dairy farmers. It ought to be a fifty-fifty proposi- 
tion all around. 

Agricultural colleges ought to reap a wonderful 
profit from such a show. It would stimulate activity in 
their class rooms and make easier the enrollment of stu- 
dents, which would put them in a position to buy ma- 
chinery and experiment the right way. We certainly 
do need the results of this good work. Boys from these 
schools now make some of our best workers. Let’s make 
it easy for more of them to get more knowledge. 

I am enthusiastic about this thing because I know 
full well it will help my business. It will help yours. 
It is one of the big things all of us can co-operate in 
doing, from which the benefits to each one of us will be 
of remarkable importance. Let’s go. 
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High Visibility. 
Patron (crossly)—Say, waiter, what are these black 
specks in my cereal. 
Waiter (after a close inspection)—Dunno, sir, unless 
it’s some of them vitamines everyone is talking about 
now.—Life. 
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WORTH WHILE READING. 
W. W. Marple’s Eulogy to the Dairy Cow. 


In the mad scramble for wealth and position that 
ecmes with wealth, so characteristic of the American 
people, we have tolerated the dairy cow only because of 
her revenue. I would remind you that she is a mother, 
and because of the fact that out of her motherhood we 
have made merchandise, she has become a wealth pro- 
ducer, but I would not forget that she is still a mother, 
not only the mother of her own family but the foster 
mother of about three-fourths of the human family, and 
for this we have for her a tender and sacred memory 
and we hold her in grateful remembrance. In India 


‘she is more than royalty. She is a God, and as such she 


is worshipped. She-is considered as steps to Heaven— 
as a part of Heaven. It is not for this I hold her in 
high esteem. It is not alone for what she has done that I 
have given her so prominent a part she plays in con- 
tributing to our comfort. From the time when our eyes 
first see the light of day in the morning when we behold 
the walls that enclose our room, which is made comfort- 
able and attractive by the plastering, which is secured 
by her hair, her contributions begin. We put on a pair 
of shoes made out of her skin, we button our clothes 
with buttons and comb our hair with a comb made out 
of her horns. We go to a tempting breakfast and find 
she has provided us with a plate of butter, a piece of 
cheese, a cup of milk, a pitcher of cream, hot biscuits 
made delicious with her product, a smoking hot, juicy 
beefsteak and above everything else, are the sweet, 
prattling children whose foster mother she is. We go 
to our place of business and fasten our important docu- 
ments together with glue made out of her hoofs. 


She started on her mission at Plymouth Rock and 
tied behind the old dust-covered emigrant wagon, hauled 
by her sons, she followed it to the setting sun. It was 
her sons that turned the first sod in this country and 
as she crossed the continent she picked up the straws 
that blew her way and converted them into milk that 
filled the mother’s breast that nursed the child that be- 
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IT CAN’T BE DONE. 


We wrote Mr. J. L. Rutherford, Pawhuska, Okla., 
and asked him whether The Ice Cream Review had 
pleased him during the past twelve months. He replied, 
‘“‘[’ll say she do. Just as soon try to keep house with- 
out a cook stove as to try to run an ice cream plant 
without The Ice Cream Review. Gets better every 
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If you could go thru our office records and there- 
by discover how many ice cream manufacturers 
have continuously purchased B-F Flavors and 
Colors year after year, isn’t it reasonable to 
assume that such a revelation would significantly 
impress your Moreover,-wouldn’'t you then 
more thoroughly appreciate why we guard so 
carefully the prestige established—why we ad- 
here strictly and entirely to the policy of 
Quality at a Fair Price? 
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Standardize Your Ice Cream 


Standardize The Flavor In The 


Mojonnier Vacuum Condensing Unit 


CE CREAM manufacturers everywhere are fast recog- 
I nizing the invaluable advantages of the Mojonnier 
Vacuum Condensing Unit. By displacing the pasteur- 
izer and mixing tank it enables the manufacturer to make 
his mix from fresh milk direct from the producer and cut 
the cost of his mix 10c per gallon. 


The Mojonnier Vacuum Condensing Unit is a scientifically 
designed combination of Vacuum Pan, Hot Well, Vacuum 
Pump, Steam Piping and Traps, steps and all other acces 
Mojonnier Vacuum Condensing Unit (5’) in plant of oS \ BOs : 

Lawrence Ice Cream Co., Chicago. Temperature of SOT1eS necessary for a complete Condensing Unit. 


milk never exceeds 140° either in hot 
wells or vacuum pan. 


Converts waste into profits by converting surplus milk into sweetened condensed milk or other 
condensed milk products for which there is a ready market. 


Compactly built, it takes up little room. Simple and easy to operate. 


ve profusely illustrated circular just off 
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Standardize The “Swell” With The 


Mojonnier Overrun Tester 
\ , TYVLHOUT definite means of control, the “swell” 


or overrun in ice cream is subject to wide varia- 
tion from day to day and from batch to batch. 


The Mojonnier Overrun ‘Tester enables you to control 
your overrun absolutely. You don’t have to guess. You 
can test it while the cream is still in the freezer and con- 
trol the factors that affect the overrun. 


Overrun Tester in plant of Decatur Ice Cream Co., 
Decatur, Ala. Mr. Clopton writes it is ‘fone of the 

most important machines in our plant.’’ ‘ 
Each per cent of overrun represents just .¢c per gallon 
of mix. Increase your average overrun only 10% and it means a saving of 4c a gallon, or $4,000.00 
a year on 100,000 gallons. It is savings such as these that are attracting ice cream manufacturers to 


the Mojonnier Overrun Tester. 


Used by the largest ice cream plants in the country: Hortons, Velling-Belle Vernon Co., Hydrox, 
Abbotts, etc. Also by progressive ice cream manufacturers operating two or more freezers. 


Write for circular. 


EFFICIENCY 
PRODUCTS 


BRANCH OFFICES: FLUSHING, NEW YORK CITY, 490 Sanford Ave. ATLANTA, 301 Bedford Place, 


by the MOJONNIER Process 


Standardize The Weight With The 
Mojonnier Packaging Machine 


Hk Mojonnier Ice Cream Packaging Machine is 
T: LABOR SAVER. In one plant it reduced the 

labor of packaging from twelve to seven operations; 
reduced number of helpers from seven to three; has re- 
duced Becounes from three to one. Eliminates pouring 
into mo Ids, dipping, cutting, wr apping and exposure to 
heat and air after hardening, improving quality uae tex- 
ture of the brick ice cream. It prevents loss of ice cream 
and does not reduce overrun. 


pe Pe oe tice, 1: a! P . M A 
Phe Mojonnier Packaging Machine is of the measured ation at the big plant of the Hydrox Cos Chicago, 
feed type. Fills all shapes illustrated herewith—quarts RAM G Host vacAd vires Raver Erick Enea 


to individuals—accurately. No over-weight; no. air- 
pockets; nothing taken for granted. Fills either one, two 
or three flavors at the rate of twelve hundred bricks 
per hour. Used for making quart slabs for Eskimo Pie— 
no dipping necessary. Write for circular. 


Fills any of the types illustrated above 


Standardize the Butter Fat and Solids 
With the Mojonnier Milk Tester 


O BE able to buy your raw materials absolutely on 

the basis of actual butter fat received—to be able to 

standardize your ice cream mix to within .05% and 
climinate all guess work—-these are advantages which you 
desire for your plant. 


With the Mojonnier Milk ‘Vester you can standardize 


Mojonnier Tester in plant of Russ Bros., Harrisburg 


Betpe 8 all the milk products that are your butter fat and total solids in your mix to within a 


used in the mix, and standardize the mix. 


few hundredths of one per cent. ‘Vhus you can control 


all of the ingredients—butter fat, milk solids (not fat), sugar, gelatine, etc. If your ice cream 
maker gives your. laboratory analyst a sample of the complete mix at 8 o ‘clock, in just forty minutes 
the operator can tell him the exact butter fat and total solids content in the mix. 


Vhe Great Hydrox Company advise that the Mojonnier Milk ‘Tester pays for itself every month 
in the flush season. 


With the Mojonnier Milk ‘Vester, you can test, check and absolutely control the factors entering 
into your overrun. And that kind of accuracy pays big dividends. Write for circular. 


Further Information Given on Request 


Chicago, I€Limois 


FJTBOQewW. JACKSON BDPOULEVARD fees 


ST, LOUIS, 4931 Margaretta Ave, SEATTLE, 513 Pioneer Building. COLUMBUS, 123 E. Frambes St, 


UNITED U. S Gelatine is pro- 


*duced in the 


STATES W orld’sLargest Gelatine 


Factory, which means 


Uniformity, Purity, Strength at 

GELATINE the Right Price. Stock used 
in the manufacture assures a 

CO. bright, clean, odorless Gelatine. 


Its use means a smooth, high 
quality and superior texture 


MILWAUKEE, WIS. Ice Cream. 


LET US SEND YOU SAMPLES AND QUOTE ON YOUR REQUIREMENTS 


pril, 1922 


E WESTERN MARYLAND CITY DAIRIES HAVE 
DEPARTMENT OF PUBLIC RELATIONS. 


_ ‘The Western Maryland-City Dairies, of Baltimore, 
have retained J. Hampton Baumgartner, head of the 
Baumgartner Advertising-Publicity Company, of that 
city, as director of public relations and also to handle 
their advertising account. 

It is believed that this new policy of the Baltimore 
milk distributor of co-ordinating its advertising and 
other matters relating to contact with its patrons and 
the general public under centralized direction is a for- 
ward step in placing the dairy industry upon the same 
plane as other public servants. 

- Mr. Baumgartner’s connection with the Western 
Maryland interests carries with it an executive associa- 
tion, for in addition to handling the advertising account 
he will serve as an advisor to the executives in matters 
relating to good will, sales development and personnel. 
His training has been along these lines, as for several 
years prior to entering the advertising agency field he 
was director of publicity of the Baltimore and Ohio Rail- 
road System, attached to the executive staff. . 

_ The recent merger of the Western Maryland-Ciiy 
Dairies makes the new company the largest distributor 
in the Baltimore market and one of the larger American 
dairies. 

Irvin D. Baxter, former proprietor of the Western 

Maryland Dairy, and Asa Bird Gerdiner, former presi- 
dent of the City Dairy, are chairman of the new board 
and president, respectively, of the new company. 
Recognizing that the continued growth of its business 
will depend largely upon public good will, supported by 
quality of its products, and good service, plus a com- 
prehensive understanding by the public of the service 
performed by a dairy, and a thorough knowledge of its 
methods of doing business, a decision was reached to 
make its activities an open record and seek the c0-ope- 
ration of the community. In this decision Messrs. Bax- 
ter and Gardiner were given the unqualified endorsement 
of the directors of the company. 
__ An instance of the company’s interest in publie af- 
fairs was apparent at Christmas time when a letter, 
signed by President Gardiner, was distributed to 2,500 
poor children, entitling the bearer to a quart of milk 
from any delivery wagon or store selling the dairy 
products. The children were entertained by the Balti- 
more Advertising Club at a Santa Claus party. Balti- 
moreans termed the charity a practical illustration of the 
fact that the ‘‘milk of human kindness’’ flows in cor- 
porate organizations. Many of the larger families rep- 
resented by several children received a week’s milk 
supply free of cost. 


Mr. Baumgartner is getting in touch with dairies 


throughout the country incident to a study of the new 
work. He will later give the trade the benefit of ex- 
periences in articles contributed to this publication up- 
on phases of the business coming under his supervision. 


‘ + 


L LICKING CREAMERY CO. CHANGES NAME. 


The Licking Creamery Company, with executive 
offices at Newark, Ohio, and branch offices in New York, 
N. Y.; Jersey City, N. J.; Philadelphia, Pa., and Wheel- 


. 


ing, W. Va., has changed its name to The Davis Com- 
pany, on the Third of March, Nineteen Hundred 
Twenty-Two. 

|: There is no change in the officers, management or 
oliey. This company manufactures butter, ice cream 
nd handles market milk. 
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MAKE BUSINESS BETTER BY USING THE BEST EQUIPMENT. 


KOKOREKA 


The ORIGINAL 
an ds#BskeS T 


VEGETABLE 
BUTTER 


FOR 


THINNING 
CHOCOLATE 
COATINGS 


Write for Free Sample 


India Refining Company 
McKean & Swanson Sts. 
PHILADELPHIA 


222 N. Wabash Ave. 


SAN FRANCISCO 
203 California Street 


PROUD N OE WERE 
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—with the famous “locked 
crimp” top and bottom 
construction 


FOR USE 


1. .In conjunction ‘with 
Automatic Ice ‘Cream Pack- 
aging Machines produced by 
Mojonnier Bros. and other 
manufacturers of creamery 
equipment. 


. a AS a sanitary pack- 
age filled direct from the 
freezer. 


3. AS a $‘“carry-home’’ 
sales builder by supplying 
your dealers with them. 

Made in capacities from 
quarter-pint to half-gallon. 


The PURITY 
PAPER VESSELS 
COMPANY 
BALTIMORE, MD. 
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The Age of Large-Scale Enterprise—and Advertising 


By F. B. WILLIAMS of Nordhem Syndicate Service 


at factories hundreds of miles away. They used 
the soap that their wives made at home. 

Nor did they eat for dessert ice cream that was de- 
livered to their door by some one who manufactured ice 
cream wholesale. Ice cream was a rare and unusual dish 
—and when it was served it was frozen, with much 
effort and patience, at home. . 

When grandfather picked up the newspaper of his 
home city he found it strictly a ‘‘home talent’’ paper. 
The news articles, the editorials, the jokes—all were 
written by local men for that particular paper alone. 
For an ev ening journal in Baltimore to carry the same 


OC) grandfathers didn’t use soap that was put up 


“‘funnies’’ as an evening journal in Boston—and on the 
same day— would have been as unheard of as it was 
impossible. 


And when some special event occurred in a distant 
place, the smaller town papers had to wait for their ac- 
counts of it until they could copy it from the big city 
sheets. 

Nationalizing Mutt and Jeff. 

But what of the papers nowadays? The homely faces 
of Mutt and Jeff are as familiar in San Francisco as they 
are in New York. Mr. Barnes, of Wisconsin, is reading 
the wholesome advice of Dr. Frank Crane at the same 
time that Mrs. Johnson is reading it in Philadelphia; 
and the day after a big sporting event the Associated 
Press account of the affair appears sin hundreds of papers 
all over the country. 

Today we would consider the newspaper our grand- 
fathers read pretty much of a one-horse affair. 

The point is that grandfather lived in an age when 
each individual did an infinite number of things for him- 
self; we live in an age when things are done on a large 
seale under centralized management—and each individ- 
ual shares in the results of the large-scale effort. 

Advertising’s Infancy. 

Advertising, one of the mose recent of the world’s 
enterprises, has followed almost exactly the course of the 
newspapers. We all know, of course, that not so very 
many years ago anything worthy of the name of adver- 
tising was practically unknown. 

Then the pioneer advertisers, naturally, ‘‘ wrote their 
own.’’ Why shouldn’t they? Thew knew as much about 
the matter as did anyone else—for there were no trained 
advertising specialists when advertising was young. 

The ice cream manufacturer, for instance, took a few 
minutes spare time and wrote ‘‘something to go in the 
paper’’ about his ice cream. Perhaps he paid a small 


Manufacturers 
of Complete Line of Steel 
and Metal Products 


a handy and positive grip. 


No. B-85 
Patent Applied For 
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price to a nearby young sketcher to make a few draw- 
ings to go with this something—and to the local sign 
painter for painting some bulletins portraying his cream 
as the best. 

All very well. It may have been excellent stuff, and 
no more to be eriticised than were the delicious home- 
made desserts which Grandmother gave to Grandfather, 


Farewell to the ‘‘Home-Made’’ Age. 


But the modern trend of things has shown that home- 
made advertising is no more necessary than is home- 
made ice cream. Like using a small hand freezer, it ean 
be done, and frequently can be done well—but it isn’t 
necessary, and it isn’t the most economical and effi- 
cient way of doing things. 

Just as Bud Fisher proved that Mutt and Jeff were 
as much at home in the West as in the Hast; just as Dr. 
Frank Crane’s philosophy is as true for Chicago as it 
is for Savannah; just as a whole new world of effective 
news-telling was opened by the Associated Press, so is 
the modern manufacturer finding that a brand of ice 
cream made in Podunk, Iowa, can be kept in public at- 
tention perhaps more foreefully—and surely much less 
expensively-—by advertising material prepared in, let us 
say, New York or Chicago, than by advertisements pre- 
pared ‘‘right on. the eround”? in Podunk. 

The ice cream man is learning that in these days of 
centralized big-scale production advertising is not lag- 
oing behind. 


‘“‘Big-Town Stuff’’ at Small-town Prices. 


It is easy to see that a newspaper of the average 
town could not afford to pay Bud Fisher many hundred 
dollars each day for the doing of Mutt and Jeff; but 
since Mutt and Jeff are ‘‘syndicated,’’ their daily cost 
is divided among almost innumerable newspapers, and 
the small paper ‘of very moderate means can afford to 
give Mutt and Jeff to its readers. 

It is equally easy to see that the average ice cream 
man—even the ‘‘big’’ one of a city—can’t afford to pay 
the prices demanded by skilled artists and writers for 
the advertising designs and ideas that are to sell his 
cream.—or to pay the necessarily high rates of lithogra- 
phers and printers for the production of his advertising 
material in comparatively small quantities. But divide 
these costs among many representative manufacturers 
all over the country—and presto! the problem is solved. 

The syndicate idea in advertising is simply a normal 
and logical part of our present age of specialization and 
large-scale. production. 


Of Vital necessity 


are good 


TUB HANDLES 


When considering the knocks and rough usage subjected to them in daily use. 


Hence the 


necessity of selecting a tub handle that will stand all sorts of abuse and be sure to provide a 


Beehler Tub Handles 


Are made of special steel of a toughness that defies destruction 


Beehler Steel Products Company 


St. Louis, Mo. 
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Davis Pressure Bottle Washer Davis Milk Bottle Filler 


N ALL big industries there is one dominant concern 
which stands out prominently in each branch of it. 
In the machinery branch of the Dairy Industry, the 
name ‘‘Davis-Watkins’’ is the first name coming into 
the average mind when machinery is mentioned. 
Likewise the trade name of this great organization is 
the first one you think, when a machine for a particular 
operation is considered. If it is churns—you think 
‘‘Disbrow.’’ If it is pasteurizers—you think ‘‘Davis;”’ 
just as you do on bottle fillers, cappers and washers. If 
ice cream freezers or homogenizers, it’s ‘‘Progress.’’ 
And, everybody knows that ‘‘Dairymen’s’’ milk and ice 
cream cans are made.in the factory of Davis-Watkins. 
Likewise, they have made popular the names ‘‘ Keon- 
omy’’ and ‘‘Minnetonna.”’ 
Whenever you buy any machinery or equipment 
bearing one of these trade names, you may be sure it is 
Davis-Watkins made. Each trade name characterizes 
the real satisfaction you are sure to obtain from the ma- 
chine. It has taken many years to build up the trade- 
mark value of these names. They represent true value 
and must be protected. It is the mark of distinction, on 
Dairymen’s each Davis-Watkins machine, which indicates just how Dairymen’s 
- Cotton Strainer sure you may be of its honest value. Sediment Tester 
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Progress—Sanitary Fittings—Davis Davis Milk Bottle Cases 


Send for Davis-Watkins Catalog No. 6 


Davis-Watkins Dairymen’s Mfg. Co. 


CHICAGO, ILL., 710 W. Jackson Blvd. 


JERSEY CITY . J. 122 Morgan St. KANSAS CITY, MO., 727 New York Life Bldg. SAN FRANCISCO, CALIF., 242 Jackson St. 
BOSTON, MASS., 498 Main St., Charlestown. DENVER, COLO., 1513-1523 Wazee St. SEATTLE, WASH., 326 Railway Exch. Bldg. 


PARCHMENT PAPER IS A GOOD PROTECTOR. 
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Cooperage Business Four Decades Ago 


HESE are the days of prohibition, and we expect 

you are questioning why we put before your eyes 

this big cask which would hold 10,000 gallons of 
beer—but then you know, there is always the ‘‘home 
brewer’? who may be interested—that kind of cautious 
man we all know of who always insists on his friends 
sampling his home brew before he will take a chance. 

But all things come to some kind of an end, just like 
the Lenten period, for instance, with its Ash Wednesday, 
Shrove Tuesday, Good Friday and Nut Sundae—and the 
bar business has passed away too, taking with it the 
cooperage business in that line—but behold! It has 
been supplanted by the great ice cream industry, and in 
a very efficient manner, and the cooperage business is 
now doing a thriving business in this growing line. They 
say you can’t hold a skyscraper on a faulty foundation— 
you have to attend to-the foundation first. We might 
add that the cooperage business plays an important part 
in the foundation of the ice 
cream industry, for is it not 
to the advantage of the 
manufacturer to recognize 
the true importance of the 
ice cream tub? The ice 
cream man is coming into 
his own—John Barleycorn 
is dead—on every hand 
there is a distinct change 
in the air—the rasp of un- 
certain steps has gone from 
the pavements — hats are 
worn straighter, collars are 
all in place now on the 
avenues, now that prohibi- 
tion is with us. And the 
cooperage man has swung 
his industry to iee cream 
cabinets; he is in line with 
the optimist who used to 
earry the corkscrew and 
now carries a tin spoon. 

The accompanying photo 
is of a large beer cask dis- 
played in the Elks’ parade 
in Louisville, Ky., in 1902. 
This barrel ‘and twenty others were shipped to the Iren 
City Brewing Co., of Pittsburgh, Pa., and were used to 
store and age beer. Each cask held 2,560,000 glasses of 
8 ounces of liquid. The life of these large casks is in- 
definite—some of the large barrels have been in service 
thirty-six years and are still giving satisfactory service, 
(but are serving a different industry.) 

At the Columbia Exposition in Chicago, IIl., in 1893, 
the Gambrinus Cooperage Works, of Louisville, Ky., re- 
ceived the highest award on tanks—and ice cream pack- 
ing tubs are nothing else than a small tank. Mr. Philip 
Sengel, the founder of the Gambrinus Cooperage Works 
is still actively engaged in this business. He is a prac- 


PUMPS 


Write now telling us about your pumping problems. 
We will be pleased to make proper recommend- 
ations—free of charge. 


Blackmer Rotary Pump Company 


314 SHERIDAN ST. 
PETOSKEY, MICH. 
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tical cooper, having learned his trade across the “‘pond.”’ 
Being of the old school, he is a believer in quality rather 
than quantity. He can be found in the plant.any day 
constantly watching the product from start to finish te 
insure the highest quality. First-class mechanics are em- 
ployed, some having been with this company for thirty 
years. 

The ice cream tub goes through quite a process be- 
fore it is turned out into the finished product. After 
the timber is thoroughly dried, it is taken into the large 
plant where each piece is inspected to eliminate defects; 
next it goes to the lathes where the staves are jointed, 
equalized and matched, tongued and grooved; from 
there they go to the set-up men who set them up or form 
the tub; they are then placed on the lathe where they 
are automatically turned off on the outside, sanded and 
one hoop driven in; they are next chueked or turned’ 
out on the inside, sanded and crozed for the bottom; 
from the lathes they pass 
through an inspecior’s 
hands who gives them a 
very rigid inspection. Hach 
tub is then geometrically 
measured for the bottom 
and a bottom made for that 
particular tub. This is done 
to insure a perfect fit. The 
bottom is next put in, the 
croze first being painted 
with nitrogen black, after 
which the balance of the 
hoops are put on. The tub 
is then ready for the paint 
shop, where they receive 
two coats of tub enamel, 
handles put on, drain 
hole bored and the tub’ 
is then ready for shipment. 

The Gambrinus Cooperage 
Works turn out approxi- 
mately three cars of tubs 
each week, and prohibition 
hasn’t hurt the Gambrinus 
Company even if it has. 
made this part of the world “‘flat’’ imstead of round. 

The company was established in 1877. 
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NEW RECORDING THERMOMETER. 4 


Another new recording thermometer has recently, 
made its appearance on the market. This instrument is 
manufactured by the American Steam Gauge and Valve 
Mfg. Co., of Boston, Mass. It is interestingly described | 
in a new folder which has just reached our desk, and 
which, no doubt, the manufacturers would be willing to 
send to those interested. 

Unlike some recorders, this new ‘‘American’”’ neal 
uct is actuated by different methods, depending on the 
purpose for which it is to be used. Either saturated 
vapor expansion, inert gas or other liquids are employed. 

It has an ingenious chart button which permits of 


removal of the ‘chart by giving the button a quarter 


turn, and prevents loss of the button. A pen lifter auto- 
matically raises the pen from the chart when door is 
opened. Other features are also worthy of note. ; 
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INNOVACTIONS 


LI; the reat progress made in ice cream 

and dairy plants within the past sev- 
~ eral years were to be summed up in a 
few words, “Structural Innovations’’ would 
adequately describe it. In fact, the wond- 
erful improvements in present-day plant 
buildings are the results of numerous inno- 
vations developed and perfected by those 
who are continually strivin3, to improve, 
combine and concentrate the various effic- 
iency agents through the media of research, 
ingenuity and experience. 


Plant owners are recognizing, this condi- 
tion as never before, and they are seein3, 
the wisdom of investing, in those factors 
which assure them of a modern, durable, 
efficient and economical plant. 


= 


If you contemplate the erection 
of a new plant, or the moderni- 
zation of your present one--if you 
are interested in knowin3, how 
you may apply the same princi- 
ples of modern architectural and 
engineerin’, practice which have 
made 


Mc CORMICK 


ARCHITECTURAL and 
ENGINE-ERING 


SERVICE 


plants so efficient and economi- 
eal, we will be glad to sive you 
full information upon receipt of 
your request. 


Regardless of the size of your 
plant, the cost of MecCORMICK 
SERVICE is more than made up 
each year through the innumer- 
able economies effected. 


Possibly you do not contemplate plant improvements at this time 


but at some later date. 


You shouldn’t wait, however, to Zet com- 


plete data relative to the application of McCORMICK SERVICE. 


You will not be obligating yourself in any way whatever. 


Lancaster Sanitary Milk Company, Lancaster, Pa. 


THE McCORMICK COMPANY, Ine. 


Architects and Engineers for the Ice Cream and Dairy Industry 


NEW YORK 
4) Park Row 


PITTSBURGH 
Century Bldg. 


Construction Executed by Your Own Contractor Under the Direction of Our Visitmg Superintendents 


Mixing Room, 


Stroh Products Co. 


Detroit, Mich. 
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PAPER VESSELS ARE POPULAR FOR SANITARY CONTAINERS. 
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o* -[llinois Association of Ice Cream Manufacturers 


Proceedings of the Twenty-second Annual Convention held at the Sherman Hotel, Chicago, 
December, 6-7, 1921 


: (Concluded from March Issue) : 

Chairman Courtright: The next on our program is 
‘‘Tilinois Food Laws,’’ by the Hon. A. H. Jones. Mr. 
Jones’ name is on the program, but in his place Lieut. 
Col. Clyde Miner will speak. Mr. Miner is also of the 
Food Department of Hlinois. (Applause. ) 

‘Mr. Miner: Mr. Chairman, ladies and gentlemen: 
T am sorry that the superintendent is not here. He, be- 
ing a lawyer, could entertain you very well on the 
food laws. What I have to say is not very much, just a 
few remarks. 

A short time ago there was quite an excitement 
about raising the standard of ice cream from:8 to 10 
per cent in the state of Illinois. But some way or other 
it didn’t go through. I myself can see where it was 
quite a harm to the ice cream industry not to have that 
10 per cent standard in the state of [linois—for several 
reasons. It doesn’t affect many of you gentlemen that 
are in the manufacture of ice cream that are here today, 
but we do get to people in the division of foods and 
dairies where it would be a great benefit if we had that 
standard of 10 per cent instead of 8. 

Along our sanitary food laws we have quite a little 
complaint about the way our inspectors use you people. 
Now an inspector comes into your plant and inspects 
it, he finds some things that don’t correspond with the 
law. These laws are made to enforce and it becomes 
our duty to try to enforce them, and I think you will 
all agree with me that we have been fair with you in 
trying to enforce them. This inspector on his report 


Match these Covers 
for Quality— 


“Grey Baby”’ 
‘“‘BrownPansy”’ 


“‘White Rose’’ 


Three Styles of 
tub covers, each 
designed for a 
specific require- 
ment and tested 
to give maxi- 
mum service. 
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Write us for prices 
and details 


ST. LOUIS AWNING & TENT CO. 


ST. LOUIS, MISSOURI 


must put down there the conditions found. Further 
down in his report is a recommendation. He makes a 
recommendation. If you haven’t got your place screened 
or sufficient drainage or something of that kind he says 
to you, ‘‘Mr. Smith, how long do you think it would 
take you to screen this door? Would five days be 
enough?’’ If you didn’t think it was, you might say 
ten. And he puts down ten days here to comply. That 
report comes into the office and you get a registered 
letter to that effect, comply with that recommendation 
within ten days. 

Now at the end of ten days he is supposed to go back 
thre and make a re-inspection. Possibly he doesn’t get 
there for six months. At the end of six months he 
comes there and finds that the screen door hasn’t been 
touched. Now that is not the proper way to do. All 
we ask you to do is to comply with the law, just as 
nearly as you can, and we will give you all the show in 
the world, but if we find a party that isn’t trying to 
comply, doesn’t make any effort to comply, then we 
must act. , 

Mr. Luick: Would you be able to tell us how ten 
average ice cream plants will compare with ten average 
creameries, or ten average cheese factories? 

Mr. Miner: I would say at least just as good. I am 
a creameryman myself by trade. 

Mr. Luick: Just honestly speaking, man to man, 
would you say fully as good? 1 

Mr. Miner: The big concerns, yes. 

Mr. Luick: I am speaking of ten average plants, 
that is taking in big creameries and small ones, big 
cheese factories and small ones, big ice cream plants and 
small ones; I am merely asking you the question whether 
they would stack up favorably against ten of either 
cheese or milk? 

Mr. Miner: Yes, I would say they would. 

Mr. Schwindeler: I am mighty glad to hear that we 
are making such good ice cream in the state of Illinois, 
12 to 13 per cent. But I do think in the inspection de- 
partment of the state of [llinois that we are still just a 
little bit lax, not in the inspection of the bigger plants, 
they receive their inspection regularly, I don’t want to 
criticise the gentleman there, either, but I still can’t 


understand how any man who makes his own ice cream, 


a man or anybody else can make his ice cream down in 
a basement and still get by, and we are still doing it in 
the state of Illinois. 

Mr. Miner: I would like to answer that in a way. 
The division of foods and dairies have about 35 inspee- 
tors to take care of ten laws and travel this state from 
beginning to end, every little nook and corner there is 
in the state of Illinois. Under those circumstances, it is 
absolutely impossible to get to everybody; we cannot 
do it. 


Member: Why not inspect them when the license 
is applied for? 
Mr. Miner: We make those inspections. If a man 


sends in an application for a license the inspector for 
that territory immediately goes there and makes that 
inspection for you. 

Member: Then if that inspector gets there and he 
finds the man applying for that license is making his 
ice cream in a basement, without any regard whatever 
for sanitary conditions, does he still get a license? 

Mr. Miner: He gets it if he is O. K’d by the inspee- 
tor, yes. . 


Mr. Schwindeler: That is the point I was trying to 
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bring out, that licenses are granted too freely in the 
state of Illinois. 

Chairman Courtright: I agree with you and I fear 
that the department hasn’t taken the right use of the 
income from our licenses. As I understood the license 
proposition was to furnish money to supply sufficient 
inspectors to make proper inspections. 

Mr. Schwindeler: I believe you are wrong there. 
It is to furnish money. As far as the license fee was 
concerned, the way I understood it, and I had consider- 
able to do with the framing of that bill, was that it 
would give the inspector an absolute list of every ice 
cream manufacturer, everybody who made ice cream. 
At the beginning of this inspection law a notice was sent 
to every ice cream manufacturer, every large manutae- 
turer anyway, with a request that he send in the names 
of everybody making ice cream in his immediate vicin- 
ity. In that way an absolute check was made on every- 
‘ody making ice cream. But I do claim that today in 
the inspections in the various cities that the big manu- 
facturer gets inspection all the time and the little fellow 
is shpped time after time. 

Secretary Loewenstein: I believe Mr. Sehwindeler 
was president at the time this thine came up, and he 
and I had it under consideration a great deal. He spent 
some time in Springfield during that session of the legis- 
lature, and I spent a great deal of time. Mr. Newmann 
was superintendent of the food department at that time, 
and Mr. Newmann and I worked on that bill and got it 
through the legislature. We not only did that, but we 
also got the appropriation committee to appropriate 
enough money for nineteen additional inspectors,—I be- 
lieve that was right, wasn’t it, Mr. Miner? 

Mr. Miner: Yes. 

Secretray Loewenstein: Those 19 inspectors were 
for the purpose of taking care of this license law to 
provide inspection and for other purposes for the food 
department. We thought that we had gone a long way 
en it, not only getting the bill through, but also in 
getting the appropriation for those additional inspeec- 
tors. We got that through at the very last minute of 
the session. In fact, the bill was jammed several times. 
It seemed that some of the druggists, ete., were op- 
posed to the bill. We originally had it that it was to 
be $20 for wholesale manufacturers and $5 for retail 
manufacturers, and at the request of the sub-commit- 
tee of the house that handled the bill, the agricultural 
committee, it was finally changed to $10 and $1, and we 
got the bill through in that manner. But it is absolutely 
true, as Mr. Schwindeler states, that the department is 
not making an adequate inspection of the plants, and 
the purpose for which we fought for this bill is not be- 
ing accomplished. The situation is the same as it has 
been. The large plants are being inspected and the 
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smaller ones, who are really requiring the inspection, are 
not being inspected. The primary object of getting the 
bill through was to eliminate the dirty basement fae- 
tory where there is no light, no ventilation, and those 
are the plants that seem to be thriving and going along 
just the same as ever, making ice cream under dirty, 
filthy, unsanitary conditions, and those are the plants 
that should be driven out of business or corrected; and 
it seems the inspectors don’t find those places any more 
now than they did before, and the result is that the law 
is not operating as it should. The only ones that are 
inspected are the large plants. The reason I can say 
that is because I have. had several requests from mem- 
bers asking why a certain plant in a certain town hasn’t 
been inspected, and I know that to be a fact in a great 
many instances, and they are the ones that they should 
look up, they don’t seem to locate them, and those are 
the fellows that should be corrected, and if their place 
of business is in such a condition that it cannot be eor- 
rected, they should be made to quit. 

Mr. Woodhull: Although an outsider, in a sense, I 
cannot refrain from just saying a few words, and per- 
haps I can leave a suggestion with you that may be 
beneficial in these premises. The licensing of ice eream 
manufacturers in the state of Illinois, the law under 
which they license, adn the basic principle of that law is 
to supply the state of illinois with sufficient funds that 
it may exercise its police power in safeguarding a prod- 
uct which has to do with the life and the health of its 
citizenship, and the right to exercise the police power, 
either by the state, the nation, or the city or the village, 
is unquestioned, and you know we have no constitutional 
right when the police power is enforced. 
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I mean by that, this, if you have a child in your home 


and it has the small pox, you say it is your home, it is 
your sacred precinet. Under the Constitution of the 
United States they cannot enter it. But if in your home 
there is a contagious disease that jeopardizes the life of 
your neighbors, you have no constitutional right, you 
function for yourself, the state comes, or the city or the 
village, and takes that contagious disease and removes 
it and takes your child out of your home. So the police 
powers are very broad, and the license fees that ean 


be assessed under police powers are such funds as are — 


necessary for that law to function. Therefore it is 
obligatory on the part of the officials of the state and 
when I say officials I mean legislators, to provide suffi- 


cient moneys to safeguard the life and the health of the 


citizens of the state. 

Now we must not overlook the element of polities 
that enters into all our government, in every channel. 
We must be practical. I assume that in your endeavor, 
Mr. Secretary, this organization’s endeavor, to cause to 
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be written into the law a sum for license, the reason that 
it was reduced was because those who were engaged in 
a small way in the manufacture of ice cream, in the par- 
lance of the street, ‘‘trimmed you.’’ Their influence 
with their senators and their representatives was greater 
than yours. So it brings me to this conclusion, that if 
the manufacturers upstanding in the state go on record 
again, as they have in the past, that they want to sup- 
ply the necessary funds to do this thing in the right sort 
of way, and exercise that police power and safeguard 
the public, that those who are interested in the sale of 
ice cream who are not engaged in the manufacture of 
ice cream are interested with you primarily, we will say 
selfishly, if you want to put it that way, because we can- 
not overlook that element; they should be interested 
with you in seeing to it that the competitor who manu- 
factures ice cream is compelled to comply with the same 
conditions under which you manufacture ice cream, and 
which is taken into consideration when you price your 
ice cream to him. 

In other words, he pays you for an ice cream that 
is made under proper conditions. He is called upon to 
compete with someone else who manufactures ice cream 
under improper conditions. If you can get that thought 
to him and get every retailer of ice cream in the state 
back of you and show to him where it is to his inter- 
est to have this proper inspection, then I think the politi- 
cal phase of this problem will be solved, and when you 
20 before the next legislature and before the next appro- 
priation committee and say to them, ‘‘We want to pro- 
vide the money to exercise this police power, and we 
want these inspectors, and we want you to make a spe- 
cific appropriation for those inspectors,’’ then if they 
make such an appropriation, that money must necessar- 
ily, under the law, be spent for such inspectors, and 
then, with the proper co-operation of this organization, 
and the department, whom I am sure want to do it, it 
seems to me you ought to get results. I thank you. 


Chairman Courtright: Alderman Woodhull, I believe 
that you have that proposition a little bit wrong. As I 
understand it, in the state a license law providing a cer- 
tain revenue, that revenue from that law must go into 
the state treasury and cannot be used for any specific 
purpose. I believe you can do that here in the city, but 
I cannot do that under the state law; that is, that the 
money goes into the state treasury and the appropria- 
tions that are made for inspectors, or for any other pur- 
pose, are separate and distinct. Of course, it has some 
effect on the legislature as to the amount of revenue 
you are getting from a specific statute or license law as 
to the appropriations they make for the enforcement of 
the law. 
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Ald. Woodhull: But when this Department of Agri 
culture goes before the appropriation committee of the 
legislature, they make a specific statement as to thei 
requirements, else a budget couldn’t be compiled. y- 
ery department, I take it, must be called upon to submit 
to the appropriations committee their requirements for 
the coming year. They set up their budget when they 
get that information—‘‘we require sé much money for 
this and that, and the total requirements of this de- 
partment are so much.’’ Am I correct? All right, then, 
the appropriation bill when finally tabulated carries in 
it a total item which was arrived at through the itemized 
accounts of the respective departments, in which itemiza- 
tion of this respective department you find so many in- 
spectors, which carries with it the moral obligation in the 
proper expenditure of that money to employ those in- 
spectors, and if there is a civil service law in the state of 
Illinois and they pass an appropriation bill that carries 
with it nineteen inspectors, and those men are on that 
list, even if they are not employed in the act of inspee- 
tion, they have a civil service standing, they are sub- 
ject to call, the money has been appropriated, and they 
can go into court and get their money even though they 
are not employed. 

Secretary Loewenstein. What I meant, Alderman, 
was that the money derived from the revenue, that is, 
from the license fees, has no direct bearing on the spend- 
ing of it, that is, the appropriation for inspectors. 

Ald. Woodhull: I am citing to you this, that the 
state has the perfect right to collect enough money to 
take care of the police enforcement in the state, the ex- 
ercise of the police power. The state has a right to levy 
a license to do that work. If you Say we are ready to 
pay that license, and you have the support, and the 
license is set, the appropriation made, the department 
includes in their itemization so many inspectors; it is 
incumbent, then, under the law, to put on the inspectors, 
and they can only then fall down in not properly funce- 
tioning under the head of the department, and for which 
that head will be responsible. 

Mr. Credicott: When you speak about appropriating 
or furnishing enough funds to carry that on, I am won- 
dering where that is leading to. How many ice cream 
pea es have we. How many licenses were is- 
sued? . 

Mr. Minor: I think something like eleven hundred, 

Mr. Loewenstein: That includes retail as well as 
Syke You don’t know how many wholesale, do 
you? 

Chairman Courtright: 
think he said. 

Mr. Credicott: When you come down to the final 
analysis you cannot increase the license on the small 
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manufacturers very much. You might boost it up to 
five dollars. If you are going to raise the funds to do 
the inspection work and do it properly you will have 
to get most of it from the large manufacturers. If you 
will do a little figuring on the expense of keeping out 
inspectors, their traveling expenses, etc., you will see 
it is going to run into a lot of money. I have never 
believed in the license law as a means of controlling 
that thing. This association was induced to back up the 
license law by John Newmann, then the superintendent 
of the Department of Foods and Dairies, on the one 
proposition, the idea that it would do away with these 
basement plants that you have been talking about. That 
was why we backed the thing. 

Now, gentlemen, never in the history of this country 
has it been possible for any group of business men to 
force other groups of business men out of business by 
legislation. It is a case of the survival of the fittest. 
The only thing that you can hope to do on this is to 
have an inspection force that will work and enforce the 
laws that are written on the books. 

The license—the only real reason that I can see for 
a license, and I believe it is the only thing that will 
justify it, is the idea of giving the department a list of 
these people, so they know where they are at. It also 
gives them a weapon. That was the main reason why 
John Newmann came before us at the meeting at Rock- 
ford and asked us to back this law, was that he would 
have, in the eancellation of the license, a weapon far 
greater and more potent than any regulation in regard 
to sanitation or anything of that kind; that with these 
regulations on the books and the power to revoke the 
license, he had the power to absolutely control the in- 
dustry. 

I was not in favor of the license law at that time. 
IT have had a little experience as an inspector. At one 
time I was an inspector on the dairy and food force of 
Minnesota. I know a little bit of how this inspection 
force works out, and I was not in favor of the proposi- 
tion at that time, but the majority were in favor of it. 
and I said nothing. To my mind the license proposition 
is just a nuisance; it doesn’t amount to anything; the 
amount we have to spend doesn’t amount to much, but 
if you were engaged in a varied line, as I am, making 
ice cream, manufacturing butter, handling eggs, and 
you have to take out a license for everything, a license 
for every egg buyer, a license for your main plan‘, for 
every cream buyer, and a license for the ice cream, it 
keeps you busy half the time checking up on the licenses 
and keeping them properly taken out. 

In this inspection proposition, gentlemen, it will be 
just what we make it. When we talk to the department 
as we have been talking now to Col. Miner, we show 
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that we don’t approve of the way the thing is being’ 
enforced; we give him good, sound reasons therefore, 
we are not kicking on it because it has hit us in some 
particular case, but that the way the thing is enforced 
is not in line with the thought and the intent of the law 
itself, then we are going to get somewhere, but until 
you get the public sentiment back of the department to 
force that sort of thing, what are you going to get for 
your foree of inspectors? You are going to get fellows 
that are in there because they have a political pull. 


Now, primarily, what are they brought there for, and 
who are the fellows that are trying to get in there? 
Mostly the fellows that have a political pull somewhere. 
The inspectors in this state, with very few exceptions, 
Col. Miner is about the only man on the Illinois Dairy 
and Food Force that knows anything about the dairy 
business at the present time. There is none of the in- 
spectors that I am acquainted with that know anything 
more about it than they have picked up siv¢e they be- 
came inspectors. 


I was down in the office of the superintendent one 
day about a year ago to see him on a matter. There 
was a man in his office who had recently been appointed 
an inspector and he had a bunch of books they had 
pulled out of the library for him to read up on the 
dairy business to equip him to go out as an inspector 
amongst the creameries and the ice cream plants in the 
state. He had been looking them over and finally he 
shoved them back to the superintendent and he said, 
‘‘T guess I have got everything out of them I need.” 
Just then the superintendent was called out, and that 
man and I sat there together in the office a few min- 
utes, and he turned around to me and commenced to 
talk. Gentlemen, I wish I could remember some of the 
questions that he asked me about creameries and milk 
plants. It was absurd, it was ridiculous, it was a joke; 
why the man didn’t know anything about it, he was 
absolutely ignorant about the whole business. And as 
long as we, the interested parties, are willing to stand 
for that kind of inspection, we are going to get just 
what we are getting now, nothing more and nothing less. 
I have had this in my system for a long while. If you 
had some experience with this inspection work you 
would know that the only way to get an efficient im- 
spector is to get a man that knows the dairy business, 
knows sanitary conditions when he sees them, not some 
fellow that doesn’t know anything about this, that has 
just picked up what he thinks he has from the talk he 
has listened to. Col. Miner, when he has one of those 
diffieult subjects, he has to work with him, the man is 
under civil service and he has to work with him; he gets 
him in there and puts him through a course of sprouts 
and tries to make a dairy inspector out of that man. 
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But no ma‘ter how hard he tries, he cannot do it, not 
short of years. That is what ails the inspection in this 
state. You don’t need to go and ask for more laws or 
a bigger license fee. What you want is to get behind 
this thing with public sentiment, have the association 
get behind the thing, and insist that we get some in- 
spection that is inspection. When you do that you will 
get somewhere. (Applause). 

Chairman Courtright: Has anyone else any remarks 
on this question? If not, we will go on with the next 
subject, ‘‘Taking Long Shots,’’ by Mr. Walter Ward, 
of Kankakee. (Applause.) 

Mr. Ward: Mr. President and fellow members of the 
family. As I look upon this gathering it sort of re- 
minds me of one big family, and that recalls to my mind 
a little incident that I heard of a short time ago. There 
was a couple of distinguished gentlemen that had been 
over to Roszell’s town, you all know where that is; they 
had completed their trip and were on their way home. 
One of them happened to be an ex-minister that has 
charge of an orphan’s home down the line, and he had 
another distinguished gentleman with him. Behind the 
two gentlemen in the coach sat an old Irish woman. As 
they journeyed along and stopped at one of the smaller 
towns one of the other members came in and happened 
to recognize them, another member of the clan. He 
said, ‘‘Brother Sailor, how are you getting along? How 
many children have you?’’ The old man thought a min- 
ute and he said, 180. The old lady got up behind him 
and said, ‘‘My God, forgive him for his sins.’’ Brother 
Sailor thought for a moment and he said, ‘‘God isn’t 
here, but I have the Grand Master.’’ Now we haven’t 
the Grand Master of the clan, but we have several good 
members, the two Johns and our good presiding officer 
here. I would name one John Gloom and I would name 
the other one Hope, and I am going to leave it to you 
to name the president. (Laughter.) Our friend John 
was one of the men that had a little gloom, John Knobbe. 

Gentlemen, I have a little upon my chest. When our 
secretary wrote to me and wanted me to go on the pro- 
gram I didn’t answer his letter, and it ran along for 
some two or three weeks. Finally I got another letter 
and it said, ‘‘It is about time to go to press; we have 
to have an answer; what subject do you want?’’ I had 
just returned from a little hunting trip. I like a gun 
and I like a fish rod and I like to go hunting. Well, I 
thought I would put him off and could get away with it. 
I wrote him and told him that I had figured I wouldn’t 
be here. I thought I would put him off in that way. 
I told him I didn’t think it was going to be possible for 
me to go on the program, as I didn’t expect to come, but, 
however ,if I was there I would possibly enter some of 
the discussion. I said if I were to speak, possibly I 
would speak from the subject of Taking Long Shots. 
Now when I made that remark I was thinking of this 
hunting trip and some fool shots we had made. I didn’t 
go into detail to tell him all the shots I had made, but 
I wish I had, and then maybe I wouldn’t have gotten in 
this way . 

But I have prepared a little paper which I will en- 
deavor to give to you. 


TAKING LONG SHOTS. 


The subject of ‘‘Taking Leng Shots’’ is one that 
may be discussed from several points, of which I will 
endeavor to touch upon a few, namely, ‘‘Long Shots’’ on 
credits. ‘‘Long Shots’’ on eustomers out of our own 
territory, and a comparison of ‘‘Short Shots’’ of cus- 
tomers that are closer our own vicinity, and the results 
oh the ‘‘Close Shots’? as compared with the ‘‘Long 

shots.’’ 
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Possibly, the most of you gentlemen that are here 
well remember that the ice cream business has grown a 
eood deal in the past twenty-five years, and if we go 
back to the year of 1896, we can well recall that we 
made some rather long shipments. It wasn’t an uncom- 
mon thing to ship some two hundred miles, as you 
couldn’t find an ice cream factory in most every town of 
five thousand population as you can at this particul 
time, and incidentally, I will say that we didn’t have a 
many dealers, but those we did have were of a little 
higher standing financially than some of the numerous 
dealers are today, all of which leads us to believe that 
is very important that we keep in close touch with our 
dealers, and sce that they meet their weekly paymcia 
as our terms eall for. 

We have found that in the past few years we are able. 
to keep a closer tab on the home dealer, as we may term 
him, than to keep track of the fellow that we may be 
able to sell that is located away some seventy-five to one 
hundred miles, as we have learned that he generally has 
a reason to w ant to deal with some manufacturer that. 
is not in close touch with him, as he is not in this par 
ticular manufacturer’s territory, we generally find that 
he is in the hole with some other manufacturer that is. 
close to home. Then the question is asked, why should 
we take a ‘‘Long’ Shot’’ on such a dealer both in dis- 
tance and credit. 

Docs it stand to reason that this particular deala 
would go a hundred miles or more for his goods when 
express rates are most double, and there is a chance 
that he would be out of eoods a part of the time, and 
the cream would be on the road possibly twice as ‘lon q 
and arrive with half of the ice and salt gone when he 
received it, and very seldom return empty tubs and cans? 
On the other hand, is it quite fair to your fellow manu- 
facturer to go into his own territory if you are not 
well located, “and disturb or upset his trade and create 
more or less grief, all of which generally ends up in 
some consideration of some kind or other from one of 
the manufacturers, either an allowance of part of the 
express charges or a cash discount, which really means 
a cut in the price any way you figure it? And when the 
season is over, we look over this particular dealer’s ae 
count, and generally find out we are carrying quite a_ 
nice little balanee, possible because he wasn’t located 
where we could call upon him quite as handily as a 
dealer that was closer at home, or where we had other 
dealers to call on closer at hand, and it was quite natural 
to drop in upon them. We personally have learned that . 
a territory closer at home and well cultivated has proven 
to be more profitable than going out on a wild goose 
chase and ‘“‘Taking Long Shots’’ both on long distance 
hauls and poor credit accounts. We have found that the 
dealer that is located within a radius of some forty 
miles or closer, with a little special attention and care — 
will generally be more profitable if you will give 
a few assortments of flavors and specials, and not de- 
pend on him handling strawberry and vanilla only, as 
the publie is generally looking for something new. _ 

I say to my fellow manufacturers, get away from 
the idea that you cannot afford. to make specials, as 
there isn’t the demand for the fancy fruit or flavors 
to warrant your carrying them, till you try them out 
and build up a demand. Then you will find out people 
do want something better and different for which you 
can get the price. 

Mussina up your distance. Figure out your ‘‘Sure 
Shot.’? Deduct your ‘‘Short Shots’’ from your ‘‘Long 
Shots.’’ See which brings in the gain. < 

Chairman Courtright: The next on the program is 
the subject of ‘‘Increasing Ice Cream Sales in Winter,”’ 
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Built like a Thermos Bottle — Works on the Same Principle 


The simple fact that other manu- 
facturers are imitating our Thermo 
Idea of insulation proves it to be not 
an experiment but an assured suc- 
cess. 


Will keep Ice Cream 36 to 50 
hours solid without repacking with 
ice. Has smaller ice chamber, there- 
fore more economical. Its shape and 
little room it takes makes it more 
adaptable for use in any place. 


Made in 8 and 5 gallon size in 
singles and in 5 gallon sizes in 


Cut showing one of 


Patent Pending. double, triple and quadruple com- our Regulars with 
section cut out. Note 
partments. heavy construction. 


The heavy Tinned wire can container in the fives are for convenience to user as well 
as separating ice and can chamber, thus making cabinet sanitary. Empty cans may be re- 
moved without disturbing packed ice chamber. 


Pew esc hrrLIVE CIRCULAR AND PRICES ON REQUEST. 


Our White Cedar Ice Cream Packing Tubs are 


LUMBER JACKS 


for Toughness, Strength and Durability | 


They will not waterlog and are the nearest possible resistant to acid and salt brine. They 
are built of Michigan White Cedar. 


The heaviest built and lightest weight tub combined. Compare one of our 20 quart 
standard ‘size weighing 27 lbs. with any other make for weight. See what that means 
in hauling and freight. 


Note heavy construction and dovetailed bottom on sectional cut, also 134 inch solid 
bottom, built flush with bottoms of staves. 


We sell direct to the Ice Cream Manufacturer. Our product is built in our own fac- 
tory from the Raw to the finished, complete, by skilled mechanics. 


Prompt service and satisfaction guaranteed. 
Send for our circular and prices. 


RpenieneVerville Co. 


Manufacturers and Dealers in 
Forest Products 


Cut shows one of our two compartment HANCOCK, - MICH. 


Cabinets. 
Patent Pending. 
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by Mr. Talcott, the Advertising Manager-of the Hydrox 
Company. : 

Mr. Talcott: Mr. President, ladies and members of 
the Association. I have been asked to make a few re- 
marks on the subject of increasing ice cream sales in 
the winter time. I think there can be no doubt that ice 
cream sales are increasing in the winter time, due to 
the fact that people have learned gradually there is no 
chill in a dish of ice 
cream, especially when 
that dish of cream is 
eaten in a comfortably 
warm dining room or 
parlor, and, in 
that under some eir- 
cumstances it may be 
quite as refreshing as 
when eaten on a hot 
summer’s day. 

I think the manu- 
facturers of ice cream 
have blazed the trail 
in the question of de- 
veloping winter sales. 
They have done this 
by serving each win- 
ter a few more shops 
than they did the year 
before that didn’t pay. 
While this has caused 
a loss doubtmit at 
has been a _ greater 
one than would have been the case by discontinuing 
the service and allowing the plant and the equipment to 
he idle during those months. 

It must be more borne in mind that the publie is 
imitative, that if the Smith’s serve ice cream to the 
ace s, the Jones’s will do the same to the Johnsons, and 

the Johnsons will do the same thing to the Smith’s, and 
thus there are a long series of positive suggestions of 
the desirability of ice cream as a winter food set up 
which will result in a considerable amount of business 
over a reasonable period of time. 


Ww. W. 


TALCOTT 


IT am inclined to think that in the main the ice cream 
manufacturers haven’t made as much effort in this diree- 
tion as they might have done. They have been inclined 
to lie back at the end of the season and take things 
rather easy, whereas if they had made a more conspicu- 
ous effort I think they might have developed a econsid- 
erable amount of business in that direction. 

That reminds me of a little story that Mr. Bridges 
tells about an auto salesman out west several years ago 


Johnson City 


fact, 


RETINNERS 


Se | 
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who startled the agency back east by sending 1 in ordalee 
for immediate delivery of cars in mid-winter. After 
the second or the third order had been received the man- 
ager back east telegraphed back west to know what the 
fellow meant. The fellow telegraphed back and said he 
didn’t know that he wasn’t supposed to sell cars in 
the winter time,-so he kept right on selling them. The 
salesman back east, realizing that cars were hard to sell 
in the winter, hadn’t been making any real pregress 
in that. direction. 


In the preparation of the remarks that I am giving 
you I communicated with both The Ice Cream Trade 
Journal and The Iee Cream Review, and succeeded in 
getting some rather. valuable statistics from~ both of 
them. I learned through the Trade Journal that where- 
aS many years ago the relation between the high and 
the low months of the year was twelve or thirteen to 
one, in 1920 it was five and one-half to one. I also 
learned that the average consumption of the month of 
January, 1920, compared to the consumption for the 
whole year, was 3.18 per cent. That was taken from a 
large number of manufacturers and that was the aver- 
age. 

From The Ice Cream Review I succeeded in getting 
a large number. of letters they had gotten from various 
sources, one of which indicated that a certain manufac- 
turer somewhere in the east had succeeded in developing 
five per cent of his total 1920 business in the month of 
January. That was so far above the average and other 
reports that had come to my attention that I wrote to 
The Review to find out if possible what the particular 
dealer had done. They’ said they would find out for me 
if they could. In a few days I got a response from them 
and I want to read that response. It is anonymous, | 
presume because of the fact they wanted to keep the 
matter somewhat confidential. 


This company writes: ‘‘The increased sales in Jan- 
uary and February, 1920, were due principally to the 
special winter advertising campaign. We have selected 
one of our plants this year and will spend the advertis- 
ing appropriation during the lean winter months on 
meeting summer advertising, and we hope to have some- 
thing of interest to report at this time next year.’ 

That letter I think gives something of the trend of 
the manufacturers throughout the country in that di- 
rection. 


I sent out two hundred inquiries or questionnaire 
letters for the purpose of determining, if possible, the 
relation of winter advertising to winter sales. I Te 
ceived quite a number of responses, and after tabulating 
them I found that the concerns that were advertising 
rather leisurely and principally in the summer time, re- 
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SOUTHERN TINNING COMPANY | 


We solicit your correspondence and business on the basis of PROMPT . 
SERVICE, BEST OF WORKMANSHIP AND MATERIAL, | 
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HH? VE you learned how to speak the language 
of the better class women folk of your city? 


To raise ice-cream from a child’s “‘treat’’ to the 
plane of a delicious frozen dessert servable as a 
regular thing at the family meals—s4ar’s your 
problem! 


Do that and it’s ‘“‘all over but the shouting!’ 


“Mathews”’ illustrations of ice-cream dishes that 
have the ‘class’ and “‘character’” of the above; well 
—you see where they’d come in, in your ice-cream 
advertising. 
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“Wonderful Results” — 
Selling Ice Cream in Nelson, B. C., 


where below zero weather is notunusual 


pee campaign referred to consisted of clever 
folders mailed twice a month to the house- 
wives of Nelson, British Columbia, a city of 
about 25,000 people situated among the Cana- 
dian Rockies.—(But the folders were unusual!) 
The thermometer occasionally registers many 
degrees below zero and the snowfall is always 
heavy at this point and yet you have this 


“Barren Spots’ manufacturer’s own statement that “wonderful 
For those “barren spots” in results’”” were obtained in getting the women of 
your natural selling terri- Nelson to use ore ice cream during the winter 
tory where you should be is 
selling but are not—we months (50 per cent more!) 
heartil rescribe such a . Te : 

ato son Bees As a live manufacturer this is something you'll 
Tecate helie butmecran want to look into. The Mathews man will call 

something.” if you give the word. 
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ported a total of 2.27 per cent of their 1920 business 
lone in the month of January, but the manufacturers on 
he other hand who reported themselves as aggressive 
udvertisers, and as inclined to spend money in the win- 
er time, had done 2.96 per cent of their total year’s 
jusiness in the month of January. 

Now that difference perhaps doesn’t seem very great, 
yut it must be borne in mind that the concerns adver- 
ismg in the winter time are helping to develop business 
iso for the fellows who were not advertising. It seems 
o me that if it is considered desirable to equalize the 
various months of the year, and if it is perfectly clear 
hat advertising helps in this direction, that the associa- 
ions of ice cream manufacturers of the country might 
vell follow the lead of the fruit growers of the country, 
he orange growers, the apple growers, and the raisin 
‘rowers, and put on a national campaign bringing out 
he best features of ice cream as a winter food. It seems 
o me that if a single manufacturer of yeast has been 
ble to get the whole country talking about his product 
md eating yeast, eating it in sandwiches and drinking it 
n tea and swallowing it whole, that the collective ice 
ream interests of the country ought to be able to get 
nen, women and children to stand on the corner and 
at ice cream in a snow storm, due to the increased 
ealth this food ought to be able to give to them. 

Now I don’t presume that much could be done of 
hat sort if it were desirable this winter, but thinking 
erhaps some of those present might be inclined to do 
omething in the way of immediate advertising, I have 
otted down a few phrases that might be used as head- 
mes: ‘‘Harden yourself to endure cold—eat plenty of 
se cream.’’ ‘‘Ice cream is a great hardener.’’ ‘‘Ide 
ream for lunch on school days will enable your chil- 
ren to enjoy themselves these rugged winter days.”’ 
Keep up your resistance to cold this winter by eating 
lenty of ice cream.’’ ‘‘Fight cold with cold—eat ice 
ream.’’ ‘*The blasts of winter will have little effect 
n children that eat ice cream.”’ 

Now if it seems desirable to equalize the various 
1onths of the year, it seems to me that the fairest and 
est way of putting over the proposition would be to go 
ito the national field and endeavor to make people 
ealize there is healthfulness and resistance to be de- 
eloped through the eating of ice cream throughout the 
inter. I would like to have that matter discussed and 
gitated by the association. 

Thank you, Mr. President. (Applause.) 

Chairman Courtright: Are there any suggestions on 
us advertising question? Any remarks? 

If not we will go on to the next subject, ‘Getting 
etter Acquainted,’’ by our old friend Mr. Holmes, of 
fanteno, probably the best known man in the associa- 
on. (Applause.) ; 

Mr. Holmes: Mr. Chairman and guests of honor and 
entlemen of the convention. It seems like it is pretty 
‘te to talk about getting acquainted after you have been 
ere two days. You would think perhaps I was on the 
cial committee, but that seems to be the way the see- 
‘tary arranged it to get me the last. 

Now, then, I want to say this, that I have had con- 
derable experience in getting acquainted, and I as- 
we you it is one of the best investments you, as manu- 
lecturers of ice cream can make, is to meet and ereet 
id get acquainted with your fellow co-worker. Don’t 
lnk there is a little space for you in your own locality, 
it be willing to reach out. 

Now if you will just bear with me I will take a lit- 
e trip. Suppose we are going to Los Angeles, Calif. 
am sure our old friend Mr. Christopher, the genial 
renchman that it was my privilege to introduce here 
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Uncle Sam 
Never Lies! 


In a recent test made by the Bureau 
of Standards, Washington, D. C., lino- 
felt was shown to have a smaller conduc- 
tivity than cork-board. In other words, 
lino-felt was shown to be the better in- 
sulation. 


The ordinary coil vat is insulated with 
half inch cork-board while the Manning 
Batch Mixer is insulated with one inch 
lino-felt. The Manning Batch Mixer 
has better insulation and twice as much 
of it. 


-That’s one of the reasons why the 
Manning is the most efficient batch mixer 
on the market. 
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a few years ago the first time he was at an association 
meeting, would be glad to meet you, as I met him a 
few days ago and he said, ‘‘Come and see us.’’ And if 
you are going to Frisco you will meet Mr. Wilson, and 
then you will go on up to Tacoma and meet Mr. Walker, 
and from there on down to Spokane where we will drop 
in on Mr. Martin—and I recall that five years ago I met 
him down at Atlantic City at lunch one day and he said, 
‘‘We have no association in the northwest. I wonder if 
you could give me something that would be helpful in 
the organization of an association in that district.”’ I 
told him ‘‘I will be glad to send you a Year-Book, and 
such other data as I may secure.’’ I forwarded to him 
the Year Book and other data, as I said I would, and 
after the gathering they had he wrote me a splendid 
letter and he said, ‘‘That was a great help to me.’’ Now 
it was no effort on my part; particularly, just a good 
will and a spirit of friendship for my fellow man. 


Coming on down to Minneapolis, to those of you who 
attended the national convention a ‘few weeks ago, I 
want to say to you and to those of you that didn’t at- 
tend, we surely had a great time. The manufacturers 
of that city, Mr. Ives, Mrs. Babeock, Mr. Slater and Mr. 
Steele outdid themselves for our comfort and pleasure; 
that splendid ride we had through that city, in forty-five 
autos, all labeled The National Ice Cream Manufactur- 
ers, and as we went over that city, around among the 
lakes, and the falls, and the rivers, and over to St. Paul, 
where we saw the State House, and also the University 
of Minnesota, and then back to Minneapolis, where we 
saw the great flour mills, and it surely was a splendid 
trip, and I know any of you that were there certainly 
enjoyed that hospitality of friendship which those peo- 
ple extended. 


TAG HOOKS 
Save Dollars 


Why use expensive, untidy, time-losing 
strings or wires while tagging your tubs 
or pails of ice cream? 


SNAP ’EM ON 
and use our rust-proof tag hooks. 


SAVE TIME—Figure the cost of strings or 
wires. Then think of 

the value of a man’s 

time while tying the 

tags on your tubs. 


CAN’T RUST 


Our new type of hooks 
are made of SPECIAL 
SPRING BRASS. They 
sell at $195 per hundred, 
including staples. Besides 
a 10 per cent discount in 
lots of a thousand or more. 
Samples on request. 
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Coming on down on my return home I stopped at the. 
capitol city of Wisconsin and I was entertained there 
by the American Ice Cream Co. and the DeCanada Dairy 
Co. Then I recall being over in Milwaukee last spring 
in February when we had the Wisconsin State Conyen- 
tion, and I went over in the morning before the con- 
vention and had a little talk with Mr. Luick. He showed 
me an outline of the diagram like you have seen in the 
rise and fall of the waters, and also of the Board of 
Trade the rise and fall of the markets, and he had a dif- 
ferent year outline and he showed all the different rises 
and falls during the year, and he showed me one there 
that was startling when sugar went off the top (laugh- 
ter), and it brought to mind some of the arguments that 
he discussed in the convention a year ago, and Mr. Luiek 
knew whereof he spoke. 

A few weeks ago I was over on the west side and 
stopped in to see Mr. Cunningham’s plant. Neither Mr. 
Cunningham nor his son were present, but the genial 
lady in charge at the office called one of the gentleman 
who showed me around, and his voice sounded very 
much like he might be a kinsman of John, but I think 
he was from the Emerald Isle. As we went over the 
factory I can assume you it was a great pleasure to see 
and assure you of the great care and industry that was 
put forth. I am not putting any roses on Mr. Cunning- 
ham’s coat, because he is more like the admirer of Pris- 
cilla of old, John speaks for himself. (Laughter.) 

Then if we should go on a little further and over 
into Buffalo a few years ago I visited that factory, and 
as I entered the Wheat’s plant I stepped back, I was 
almost startled, I read on the laboratory door, ‘‘Dr. C. J. 
Gorden.’’? Do you remember how John Knobbe almost 
ate the Doctor up in one of his addresses here a short 
time after? 

Then, going down a short ways further to Roches- 
ter I am sure Mr. Nivling would be glad to greet you; 
then on to Boston and Eli Perkins and Taft Brothers of 
Springfield, and when I went on down a little farther to. 
New Haven to greet our president, Mr. Morse, and also 
Mr. Seaman, and a few years ago I visited the Horton 
plant, and I want to say that I never was more nicely 
entertained and taken over that large place that it is, 
and shown all the details, even into the book department 
that they carry out. And then we were going down a 
little further and we would come to our friend Mr. Hend- 
ler, that genial Dutchman which you all are glad to 
know. And then our friend Asa Gardner down there, 
you know he is out of the ice cream business and he said 
he is out on bond and under indictment at the present 
time. Perhaps that is for getting out of it. 

Then if we should come back to Philadelphia we 
have our genial friend, old Mr. Crane, whom we all like 
very much, and also Mr. Shipley, and over to Pitts- 
burgh, Mr. Reich, and if you should go away to the 
south you would be entertained by our friend George 
Moedecker, whom we all like and remember very well. 

Now that is the outside, and I like my neighbors, I 
like the gentlemen from up in Milwaukee and also 
Marshfield and Fond du Lae and a number of those 
places up there. Also the neighbors over on the east, 
side, the men of Indiana, Logansport and Indianapolis. 
and South Bend, Kokomo, the old home of Charles 
Stewart, where so many things happen. But best of 
all I like the men of Illinois, because I know them better. 
We have had some splendid work done in Illinois. 

Now acquaintaneceship develops two or three, pos- 
sibly four, things. One is a desire. If you have the 
acquaintaneceship it creates a desire in your mind that 
you want to develop. When you reach out and develop 
that oftentimes creates competition, and when you get 
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More thorough, more dependable and more 
economical than hand washing—gives you 
greater friction that cuts loose every particle 
of film and grease. 


Turns a mean, sloppy job into a pleasant 
task, keeps workmen contented, and makes 
it easier to hire more good men. 


The brushes reach every curve 
and corner of the cans, inside 
and out. Brushes can be re— 
moved sepa-— 

rately as they 

become worn 

—no necessity 

for buying a 

complete set 

of brushes 

when one 

wears out. 


This is the favorite ‘‘Old Ironsides” which 
has been grinding through tons of ice year 
after year for a host of satisfied users. 


We carry Creasey Crushers in carload lots, in 
Chicago—a saving to you of time and freight. 


This is a sturdy machine, 
built over-size 
- throughout to 
stand up un- 
derthe hardest 
service. 
Every ice 
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needs it. 


have certain equipment or supplies—in a hurry. Remember 


A S the ice cream season draws near you will find that you must 


that we carry in stock everything from parchment to heavy 
duty freezers, ready for immediate shipment—in line with our 
policy to serve the trade well at all times, and when they need 
it most. You can save freight on most items by buying in 
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LESS OF WHETHER IT IS OPERATING 
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this splendid machine. 
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competition then you need co-operation, and if you will 
permit me just for a moment or two I will dwell on that 
—co-operation—that is a great thing; it has been re- 
sponsible for a lot of good; it has been spoken of by Mr. 
Nivling and some of the other speakers. 

But here is one thought, ‘‘together we stick, divided 
we are stuck.’’ (Laughter and applause.) The story 
is told, not a story, either, but the truth, of one of our 
employes at one of the asylums who had eare of the un- 
fortunates, and they asked him the question, he says, 
‘‘Are you not disturbed at having charge of all these 
people with their minds as they are?’’ ‘‘Oh, no,’’ he 
said, ‘‘they will never get together, they are crazy.’’ 
(Applause. ) 

This matter of co-operation is a great one. We only 
have to look back and to see how Bavaria and Prussia 
didn’t get together and co-operate and help Germany to 
perhaps further her damnable schemes, while on the 
other side England and France and America and Italy, 
by their co-operation, got together and stayed the hand 
of destruction, and that is what we need to do, to co- 
operate to stay the hand, perhaps, of some of the un- 
fortunate trade practices that are being practiced 
throughout this land of ours. 

On the morning of November 12, when the great con- 
ference was in session down at Washington, which we 
are looking and hoping for so much from, our secretary, 
Mr. Hughes, voiced the sentiment of the Great Emanci- 
pator, Abraham Lincoln, for honesty and honor when 
he spoke in regard to the wonderful heritage that he 
handed down to us that we might follow after. Then 
Premier Briand on that morning of November 21, when 
he spoke so wonderfully in defense of his home Jand, 
France, how she had suffered because of the lack of co- 
operation of her neighbors. 
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Now then, gentlemen, I won’t dwell further upon this 
matter of co-operation. It has already been enlarged 
upon. But I believe I can say with a good deal of de- 
sire that we must not draw a radius around about our 
factory that will reach down state for perhaps one hun- 
dred miles and say that we must have all there is in that 
territory, regardless of who else has been there. This 
desire for gallonage, as Mr. Nivling has also spoken of, 
is sometimes too strong, and we are making a mistake, 
although we have had some splendid co-operation in the 
state of TIlhnois. 

I remember in the spring of 1920 when that sugar 
went over the top and the manufacturers of this state, 
we didn’t know what we were going to do, and we called 
a meeting down state and took that matter up and we 
found that in order to break even we had to have a lit- 
tle advance in the price, and that price was advanced 
perhaps ten cents, and automatically, it seemed like, that 
price that was started down in that vicinity went to the 
north, it went to the west, it went to the south and way 
to Texas. 

Now, then, last spring we had a decline in that prod- 
uct and felt like we must reach back to about where we 
were before. So it seemed like that perhaps some of us 
didn’t get out early enough, and as a result there seemed 
to be destruction on the north, on the south, and on the 
east, and then it went across the state, and the result 
of it was some very low prices, and if you could con- 
fer—and I know whereof I speak—with some of these 
men, you would discover that the right hand side of the 
ledger of a great many of those factories that cut those 
prices are not reading just right. 

We have had a lot of trouble here in Chicago, and 
they have been doing some things that are going to ruin 
some of the buyers if we are not careful. There are a 
lot of things that have gone into the ‘‘give away game,” 
and with such results that it is harming the industry, 
and we must make the best that we possibly can of i, 
render service that cannot be infringed upon, then get 
what your product is worth, but don’t give away a lot 
of these trimmings that will be against the movement 
and the betterment of the industry. I say hold fast to 
that which is good, give a good square deal, and then 
our industry will continue to grow and be benefited. 

I thank you. (Applause.) 


Chairman Courtright: That seems to end our pro- 
gram for this morning. The most important session that 
we expect to hold at this convention will be this after- 
noon. It is for manufacturers only—our neighbormg 
states are invited to be with us, of course—and it 1s 
more of a round table meeting, and it will be most im- 
portant for every manufacturer to be here and be here 
promptly at two o’clock. We want to get through this 
afternoon, but I want to say that this will be the most 
important session we will have at this convention, and 
if there is nothing further this morning, we will stand 
adjourned now. 


- Adjourned at 12:30 P. M. 


Ss 


There was nobody who could play the violin like 
Binks, and he was delighted when asked to play at the 
local concert. 

‘‘The instrument I shall use at your concert,’’ he 
explained to the host, ‘‘is over 200 years old.’’ 

‘“‘O, that’s all right, old chap. Don’t worry about 
that,’’ replied the host. ‘‘I shan’t tell, and no one will 
ever know the difference.’’—Ideas. 
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There’s a positive selling appeal in an 
attractive Carton. Not only does 

an attractive package influence in- 
dividual sales where there is com- 
petition and an opportunity for 
comparison, but it also sells the 
consumer on the business con- 
cern that respects its product 
enough to market it in 
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to assume that the 
product inside an 
attractive high grade 
carton is of the 
same high grade 
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In numerous instances MENASHA specially designed Ice Cream Cartons have built 
up brick cream sales far beyond expectations. No doubt there is room for an in- 
crease in sales in your field. It’s a certainty that a specially designed MENASHA 
carton will do much in helping you to accomplish your sales purpose. 


We are also equipped to reproduce your three color carton design on pails.— 


Wire or Tape Handles or Tapeless. 


MENASHA PRINTING & CARTON COMPANY 


CHIcAGo-1606 Gnway Bldg. ° ~MENASHA, WISCONSIN Los AnceEes-421/WHellman Bldg 
NEw YorkK- 200 Fifth Ave. CLEVELAND-155 Hippodrome Bldg.Annex ——— KANSAS CiTy-301 Scartitt Arcade Bldg. 
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RESULT OF SECOND KANSAS SCORING CONTEST. ieee | Se a 
The second annual Kansas ice cream scoring con- OG [9 68 08:69 69 as COA A at ee ois ai 
test was held at the Kansas State Agricultural College, a 
Manhattan, Kansas, on February 23 and 24. A district 
meeting of the Kansas Association of Ice Cream Manu- ae } 
facturers was also held at that time. “e URES a 
That considerable interest was shown in this meet- milacscoc Goa armen coe om) | og 
ing is manifested by the fact that forty-one packers of 
ice cream were entered and about fifty manufacturers 
and makers attended the meetings. That the manufac- a ee Coe 0 4 
turers are endeavoring to make a high quality product ler co A Ht foo o9 09 c9 03 aa [41d S lea Oo hia 19 10 19 10 109 oa 
was evidenced in the“great improvement shown in the |. | [°° UU UU eS >< 
samples this year as compared with the 1921 meeting. = 
With the exception of two or three entries the ice cream & 
this year was of very high quality and indicated careful cr 219 we jeoo S S10 
attention to standardization and sanitation. O |SRSSN SS Aes Seo ee 
A few exhibits had old cream flavors, one indicated | 2 
dirty utensils, one sour cream, and several indicated the 4 
use of old skim milk powder. It has been evident for = 19 a 
some time that certain manufacturers of skim milk pow- © |lo, log <1 cg 00 (co oo wu of wt log 06 & ho «howe 9 ws tae ne 
der have been endeavoring to dispose of old stocks. It fz 82.09 SO SRS FO fre a eo lee PO | 
is to be hoped that they will soon see the error of their Pp 
ways and only send fresh goods out for the use of ice = 
cream manufacturers. ,. pa 19 19 |S 1B O iB 
Body and texture were excellent in a majority of the g 00 |or rv cv aa ri [oa op ca ed ad HIS Sod feu oY ho 18 18 19 10 18 oa 
Another fact that was noted was the condition in H f 
which the ice cream atrived. Some samples reached s 
Manhattan in excellent: condition even after being on w% m9 = oS 1019 
the road along time, while others with a shorter dis- 2 ||" |sscscococsas lM ammmndioalo | oe 
tance to travel arrived in very poor condition. The a ae 
difference was due to the proportion of ice and salt used 2G 
in packing. If too much salt is used the ice melts very & fete 1 es 
rapidly, keeping the ice cream very hard for a time, Hy <o ker ga 00 19 20 09 [i 03 03 st 08 cx [ed wi'cS loc oe heen 
but by the time the destination is reached all the ice py Se) ee res er “> 
cream has become soft. It is more economical to use 
less salt in shipping and ice cream arrives in better s : 
condition. . a sig |aao| 19 1200 oat 
The object of the scoring contest is not to determine DO [PP RSS Oe cs ea ee ee ee 
who makes the highest scoring ice cream, but to point a | 
out the defects in the various samples and furnish ing & . 
structions for improvement. re 19 = |e ae 
N. E. OLSON Yi Steere, coe. ae esiey ae | 
aA . : o OA G4 GO G8 OF OO [eral eel so ect oct feat OO ow eee 
In Charge, Dairy Manufacturing. @ = og “a 
is! 
als xq 
x 
Fa : ae 5 a 
ICE CREAM PLANT FOR WILLISTON. 6 |minessaesenssasissl|ec food a hasg 
F. E. Erickson is the proprietor of a new ice cream & is 
plant in Williston, North Dakota. A site has been pur- = 
chased and the building has been put in shape and by & =e ores se es 
the time this paper goes to press, it is expected that J |injperranaa|rwanaal|sss loo ae ee 
the plant will be in operation. Ee peo. Ce | ean mea earl ° 
A large creamery department has also been installed © 
in addition to the ice cream manufacturing department, % 
the latter of which will take care of 600 to 800 gallons 5 = mn aia S ° rs ree} 
per day. A ten-ton Creamery Package refrigerating ma- © |"SSaacsa Saas ease pese* +s om 
chine has been installed. ee nin Set rege ieee ae an hee a 
An extra room 25x50 feet is to be used in handling & ; i 
eggs and poultry. a 
The creamery owned by the Williston Farmers’ - 
Creamery and Produce Company burned last Fall, and Ate tae eg 100% ae 
Mr. Erickson has purchased all the cans and station Zz £886 as 888s a8 2 2 o/SS8eas| iit 
equipment owned by the farmers, and all machinery that 0/9292 2el8 eee Paeleaslze S55 oe) :_ 
had passed through the fire that could be used, and in- Alnnnndo|nnandOaanlonlnanudo|:s 
tends to add more to his equipment as fast as the busi- a Ree: 1e | 
ness warrants. 4 2 ‘| 
Mr. Erickson intends to lay his foundation right, ‘. Be fe AS 2 | 
aay He metic Bs has ordered The Ice Cream Review. : 2s 2% g 3 g el 
e ; > 4 ~~ wa cS) | 
> wish him unlimited suceess in his new venture. E Se Soa & £86 
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Dear Sir:—We are contemplating on ins‘alling an 
incubator and sterilizer for making our own bacteria 
tests. We wish that you would be good enough to ad- 
vise us the equipment that will be necessary for this 
class of work, also let us know where the same can be 


purchased. Wish kindest regards. 
Yours truly, Pra B; 
c/o P. I. C. Co. 
Reply: I have your letter of January 23rd relative 


to a request for the equipment necessary to start your 
own bacteriological work. I do not know exactly what 
you have in mind but if you should want a complete 
bacteriological laboratory you would undoubtedly have 
to employ a competent man, at least for a time, to get 
this work started. For your information I might sug- 
gest that you could perhaps employ one of our graduate 
or senior students during the coming summer and he 
could probably instruct a lady or someone else in your 
plant who could carry out the work after learning how 
to do it. 

It will require a pretty long lst of apparatus in- 
eluding an incubator. auto-clave for sterilizing the 
media, cooking utensils for making up the media, ster- 
ilizing cabinet for glassware and, of course, all manner 
and sorts of bacteriological glassware. All this mate- 
rial can be seeured from A. Daigger & Company of 
Chicago, Illinois. 


ICE TOOLS 


built for business 


G-W Ice Tongs are of special 
heat-treated steel to start with; 
85 years of experience in design, 
then expert workmanship on each 
of the twenty-six manufacturing 
operations, produces tongs un- 
equalled in stiffness, gripping 
power, ease of handling, long life. 
And we make twenty-seven differ- 
handles, points @nt models in various spans to 
2” wide, 13 to 26 meet every requirement. 

inch span. 


~G-W PRODUCTS 

Individual ice tools for all uses; 
complete harvesting and _ storing 
equipment, natural ice, all machin- 
ery for handling artificial ice. Ac- 
cessories for men, store, wagon, and 
ice house. Engineering estimates 
on any size plant. Catalogs on re- 
quest. Ics tools repaired. 
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18 Second Hill, Hudson, N. Y. 
New York, Chicago, Boston, Buffalo 
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ICE HANDLING EQUIPMENT 
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BostonTongs No. 
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If you should be interested in securing one of our 
students or should you want a complete list of every- 
thing in order I suggest that you write to this company 
and get their catalog of supplies to equip a bacterio- 
logical room and I shall be glad to mark the things 
which you will need, in the catalog, if you will send it 
to me. 


This equipment added to your very modern ice 
cream plant, although it will probably cost you $1,000 
or more to put in a complete equipment, will be a valu- 
able addition to your plant and would, of course, be 
the only factory in the state equipped in this manner. 
I can assure you that I will do all I can to assist you in 
getting this laboratory started. 


* * 


Dear Sir:—I have a fair ice cream equipment but 
have never had the quality of ice cream I wish. I make 
my mix from 3.5 per cent milk, sweet butter and milk 
powder. I pasteurize this in a 50 gallon starter can 
for 20 minutes at 140 degree F., run through a De Laval 
emulsor over a cooler and age for 24 to 48 hours at 45 
degrees F. I have tried various formulas you have 
endorsed so I am sure my proportions are right. 


Now I want you to give me the formula you would 
use if you were going into the business yourself where 
competition was keen and you wanted to beat them all 
on quality and price and also supposing you could not 
get sweet cream. 

I want you to tell me what to do from A to Z. 
Does the use of eggs help in ice cream and is it prae- 
ticable? How do you use them? 

Now I want you to figure on 10 gallon (denomina- 
tion) mix which is your favorite. 

I have used the best milk powder I could secure and 
it always tastes in the product. Is there any substance 
that can take the place of condensed or powdered milk? 


Respectfully, 0. Bost 


Reply: I have carefully read over your letter and 
it occurs to me that you are having trouble with your 
ice cream mix from some other reason than the in- 
eredients you are using in your mix. I suggest that 
you explain to me in detail just how you make up your 
mix, giving weights of all ingredients used, in a definite 
quantity of mix. 

The principle factor in getting a good quality of ice 
cream from a sweet butter and powdered milk mix is 
to use as fine a grade of butter as it is possible to get 
along with a perfectly soluble, flaky milk powder. I 
have used Merrell-Soule milk powder for a long time 
and have not found anything wrong with it as long as 
it is in a nice, fresh, flaky and soluble condition. If, how- 
ever, the powder is old, its solubility is not good and it 
will also usually impart a flavor to the eream. A bad 
grade of butter, especially one which is somewhat ran- 
eid, will leave a flavor in the ice cream. 

‘We recently scored a ean of ice cream sent from 
Kansas City which we used in a scoring contest. This 
ice cream was made up from butter, powdered milk 
and water. More than fifty ice cream makers partici- 
pated in scoring twenty cans of ice cream and prac- 
tically all of them agreed that this particular ice cream 
scored perfect in flavor as well as in body and texture. 
Not one of them were able to detect a powder flavor or 
butter flavor in the finished product so you may see 
that it is not necessary to have a powder flavor in your 
ice cream providing you are using good powder. 

Kees are not used in commercial ice cream to any 
ereat extent; if they are used at all they are used in a 
raw condition, whipping up the yolk and white sepa- 
rately before adding to the cream. You stated in your 
le‘ter that possibly the large ice cream factories had 
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some secret of their own in making ice cream. No ice 
cream factory has any such secret to my knowledge. 

I suggest that instead of writing me a general letter 
asking for definite instructions you tell me exactly, 
giving every detail, as to how you handle your ice cream 
mix, ete., and if you are doing something which is not 
correct I shall be glad. to assist you farther. 


* * # 


Dear Sir:—Below you will find our formula for ice 
eream which we would like you to eriticize, and offer 
suggestions for improvement, as we want to make a 
cood commercial cream. 

We expect you to say we are using too much sugar, 
but they want it sweet here, and sugar is cheap, and we 
are using more than we did in war times. 


Sena Fat 
4. 1DS.. SUSBT) Se ae er oe 1373) eto 
22° Tbs. -40% scream <i. Sweeeee aioe etenns OG 8.80 
49 Vs. 4% eM” 2ceecp eect een cae iene 3.58 1.68 
21 ‘lbs. ‘skim -cond en sed acecaewoeereee eae 5.67 (eS 
J bb gelatine. secu eawece rere cles toe mes ao) 
pb. * fLaVOr 2a oe ect ee kee meat 
Total,-100 lbs. 24.17 r0.48 


We sometimes use skim milk powder—2 or 3 pounds, 
and less condensed, but retain the same amount of 
solids. 

What amount of finished creams should we get from 
this mix, and would it improve our cream to use some 
ice cream powder? eeelucuNs 

Reply: I have your letter of recent date with a dis- 
cussion of your ice cream mix. You have probably 
noticed that for some time I have been recommending 
14 per cent sugar as most ice cream factories would 
want to use more sugar now than they would when 
sugar was rather expensive. 


A Magic 


Transformation 


A better description in so 
few words is hardly pos- 
sible for our process of 


Retinning 
Ice Cream and Milk Cans 


But differing from magic, the 
results of the sanitary triple 
coating process are lasting. 


Send us a sample can for retinning 
and let us show you what we can 
do and how profitably for you. 


SANITARY TINNING & MEG. Co. 
3753-63 E. 93rd Street CLEVELAND, O. 
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I find on analyzing your mix that you have all the 
ingredients proportioned correctly and you also haye 
the correct amount of fat, serum solids, and total solids, 
Your 100 lbs. of ice cream mix should weigh about 45 
lbs. to a gallon and should yield a little better than 22 


gallons. 
* * * 


Dear Sir:—We have been buying our mix already 
prepared and standardized but wish to make a mix of 
our own to use up some of our surplus milk and sweet 
cream. We want to put out a product containing 14 
per cent B. F. or better. Will you kindly give us an 
analysis of the following mix: 125 lbs. sugar; 30 gals. 
46 per cent cream; 30 gals. concentrated skim—concen- 
trated 3 to 1; 30 gals. 3.5 per cent milk; 5% lbs. gela- 
tine dissolved in 2M gals. water; 2 qts. vanilla extract; 
1 lb. Gumberts’ improver. 

We have been using this mix temporarily but find 
that we do not get quite as much overrun out of it as 
we do out of the homogenized mix we have been buy- 
ing. Is this on account of our own mix not being homo- 
genized or being out of balance? We would appreciate 
any improvement you can suggest on this mix. 


J. J. & 


Reply:. You will find below in Table No. 1 a com- 
plete analysis of your mix and you will notice that 1 
shows 12.7 per cent butterfat and a total solids of 


nearly 38 per cent. 
Table No. 1. 


Ingredients Fat Serum Sol. Total Sol. 
125.0 lbs. SS a cc : 118375 
234.0) 108.5, 46\9oe Creainiyees siete 107. 60 11.30 118.90 
270.0 lbs. condensed skimmilk.. .... 72.90 72.90 
258.0 -TbSs 325 Gon mails aan te 9.03 QWAe7 31.20 

5b JL DS. Selatine iw. momeceas natn = ai 5.22 

2.0: 8 °1bS:waleretas tech eee ae sar eee 

402, | bSs= Vanilla vex tra Cie PAG 5 Neare .63 

120, ib IM DrOVer eee ae eee ace Paes ve 95. 
918.5 lbs. 116.63 enOiGray 348.55 

Percent oy wie eee eee 12-4 LARS. onan 

Perscentesuoaices vnc 13.6 


I think that your trouble in securing a satisfactory 
overrun is undoubtedly caused by your mix containing 
too high a per cent of total solids. You will also notice 
that you do not have the 14 per cent butterfat which 
you thought you had. If you are going to use 14 per 
cent butterfat you need not use over. 8 per cent serum 
solids which means that you could use considerable less: 
condensed skimmilk than are you now using. 

* * * 


Dear Sir :—How will I be able to build an ice cream 
mix containing a certain per cent of fat and a certam 
per cent of total solids. I would like a good formula 
which ean be used in figuring an ice cream mix regard- 
less of the kind of Mie products used. 


A Review Subscriber. 
Reply: A 100 Ib. ice cream mix could be prepared 


regardless of ingredients used. In Table No. 1 this can 


very easily be done. 
Table No. 1. 


100 lb. mix, 10% fat, 33% total solids. 


Ingredients Fat Serum Sol. Total Sol. 
14.0 STDS SUL aT Serene aoa cet rea ate 13.30 
bY lbs eelatine ye. ter eerie Fete Pa is AT 
85.5 lbs. milk, cream, skimmilk, 
butter, skimmilk powder, F 
condensed milk, etec....... 10.00 9).2i3 19.23 
100.0 Ibs. 10.00 9.23 33.00 
* * * 
Dear Sir:—I am especially interested in how to 


make the maximum amount of ice cream with the min 
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U. S. Heavy Duty Freezers 


Installed in the Largest Plants 
As Well as Small Ones Everywhere! 


Write for Our New Catalogue Showing the Latest Up-To-Date Freezer Construction. 


U. S. FREEZER & MACHINE CORPORATION 


Union Avenue and Frost Street BROOKLYN, N. Y. 


Representatives and Distributors in All Parts of the United States and Canada. 
May we not arrange to have one call on you? 


DISCONTENT IS THE INFIRMITY OF WILL—GOOD EQUIPMENT PROMOTES SELF-RELIANCE, 
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imum amount of ice with a continuous freezer and 
how to harden and store it with ice at the least ex- 
pense. Would be very grateful for some advice on 
these points or advice as to where I can get it. 

He Weeks 


Reply: As you have no artificial refrigeration in 
your plant it will be necessary to make the brine in the 
brine chamber of your freezer. You should use ice and 
salt in a proportion which will give you a brine tem- 
perature of about 8 degrees when you start your freez- 
ing and while you are freezing the cream the brine 
should not go over 10 to 12 degrees. This will mean 
that you will have to keep adding ice and salt to main- 
tain that temperature. 

After freezing the cream the most economical way 
to harden it is to build a hardening box rather than 
try to harden your cream in the five gallon tubs. You 
should put perforated cylinders into this box and then 
set the ice cream cans into those cylinders which are 
continually kept packed with ice and salt and when 
you pull out an old can you can insert into the cylinder 
a fresh can from your freezer. 


* % * 


Dear Sir:—We here submit a formula to be anal- 
yzed. Your advice for improvement will be very much 
appreciated. 30 gal. cream, 40 per cent; 30 gal. con- 
densed milk, 8 per cent (very thick); 10 gals. milk, 3.5 
per cent; 1144 gals. water to dissolve gelatine; 3 lbs. 
gelatine; 32 oz. vanilla. Dm yet a Fe 

Reply: I noticed that you failed to include the 
amount of sugar which you use in your mix but I am 
presuming that you are using 13 per cent. If this is 
not correct I shall be very glad to figure it out for you 
in detail. I am showing you below in Table No. 1 how 
your mix figures out. 


Table No. 1. 


Ingredients Fat Serum Sol. Total Sol. 
30 gal. or 240 lbs. 40% cream. 96.00 12.82 108.82 
30 gal. or 270 lbs. 8% condensed.21.60 48.60 70.20 
10 gal-*or, 86 -Lbsied. 5 Yoomilke ae oe 0. 7.40 10.41 
1% gal, or 12.50 lbs. water.... S Se ee oes 
3. lbs. gelatiness. acsce eee See 2 Wectesty 
2 “lbS.> Vanilla. * ee. cae ee Feh ss Seat .30 
9:2 LDS! 9SUSAY, Hee emetic sei meee ered 87.40 
705.50 Ibs. 120.61 68.82 279.98 

Per’ Cent’ 3.) cee cbf at Sets SO ah 


You will notice that you have 17 per cent butterfat 
and nearly 40 per cent total solids. I am sure that you 
do not want to make a commercial ice cream of that 
composition. If you will tell me exactly what per cent 
of butterfat you want I shall be very glad to proportion 
the right amount of serum solids and total solids for 


you. 


CHICAGO ST. LOUIS 

NEW YORK MILWAUKEE 
PHILADELPHIA LOS ANGELES 
BUFFALO SAN FRANCISCO 


Clarkson Gelatine Works | 


Write Us Regarding Our Supreme Pure Food Gelatine 


Superior in Purity 
Economical in Price 


WE GUARANTEE TO SHOW YOU A SAVING 


April, 1922 


Dear Sir:—I would like to know how you arrive af 
solids in condensed milk and skim condensed. I haye 
quite a few confectioners for customers and although — 
I have several books on milk cannot find any total 
solids to agree with your total solids. Milk at my 
creamery is averaging 4.8; use 75 cans skim to make 22 
eans skim condensed. What should be my total solids? 
With 2 cans 4.8 milk and 1 can skim or in other words — 
50 cans 4.8 per cent milk and 25 cans skim milk, 2! 
cans whole condensed milk, what should fat test be 
and what should be my solids? He : 


Reply: You wanted to know how I arrived at th 
solids in various kinds of condensed milk. The figure 
which I have been using in answering numerous icf 
quiries are average figures which we have obtained by | 
actually analyzing these products in our laboratory as 
well as getting average analysis from varlous manu- 
facturers. 

The average composition of sweetened condensed 
skimmilk is 40 per cent sugar and 27 per cent serum 
solids. I have figured over from the data given in your 
letter and have found what the solids of your condensed — 
milk should be and you will find the calculations give 
below in Table No. 1 and Table No. 2. . e | 


Table No. 1. 


75 cans skimmilk to make 22 cans skim condensed. 
75 xX 87 = 652.5 lbs. skimmilk. 

22 x 9 = 198.0 lbs. skim condensed. 

652.9 * 8.9% = 58.1 lbs. serum solids. 

58.1 + 198 = 29.5% serum solids in your condensed. 


Table No. 2. 


50 cans whole milk plus 25 cans skimmilk to make 22 cans 
whole condensed. ; 

50 X 8.6 = 570 lbs. whole. milk. 

20 Xe 8 == 21 Ted alps) smn make 

22 « 9 = 198.0 Ibs. condensed. 

570 X 4.8% = 27.36 lbs. butterfat. 

570 — 27.36 = 542.64 lbs. skimmilk. 

542.64 x 8.9% = 48.3 lbs. serum solids. 

217.5 X 8.9 = 19.15 lbs. serum solids. 

27.36 + 198 = 13.8% fat.- 

48.3 .z 19:15 == 67.45) lbs; solids: 

67.45 + 198 = 34.0% serum solids. 


Your whole condensed should then test 13.8 per colt , 
fat and 34 per cent serum solids or have 47.8 per cent 
total solids. 


* * * 


Dear Sir :—Please send us a formula for an ice cream 
mix, 8 per cent butterfat and 34 per cent solids, using” 
sweet butter, sweet milk and sweet skimmilk powd 
and the number of pounds of mix we should use to 
ten gallons of ice cream. Change the amount of solid 
if you think best. P. FE a 

Reply: I am glad to comply with youh request for 
a mix containing 8 per cent butterfat and 34 per cen 
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Manufacturers of 


FOOD GELATINES 


No Better Stabilizer 


Odorless and Tasteless 
Uniformity Always 
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Davis Pasteurization. Progress Batch Pasteurizer. 


HE dominating position of the Davis-Watkins 

Dairymen’s Mfg. Co. in milk handling equipment 

for city milk plants is amply recognized—the true 
evidence may be seen by a hurried visit to half a dozen 
milk plants in most any city. 


‘*Davis-Pasteurization’’ is world famous as the one 
line of pasteurizing equipment which insures milk deal- 
ers ‘‘the big cream line, the natural raw taste and the 
low bacteria count.’’ The ‘‘Progress’’ Batch Pasteur- 
izer has quickly gained prestige in the smaller plants. 


The ‘‘Davis Rotary’’ stands at the top in its line. Its 
supremacy is unquestioned. It is the natural successor 
of the famous ‘‘Davis’’ case fillers and case cappers. 


‘‘Davis Washers’’ have carried the prize ribbon for 
many years. They are the economical satisfactory labor 
and time savers employed in so many progressive milk 
plants for washing and sterilizing milk bottles. 


‘‘Dairymen’s Cans’’ represent par-value all the time. 
Buyers, who know values, insist on milk and ice cream 
cans bearing this name. 

All these, and hundreds more, are illustrated and 


Dairymen’s described in the Davis-Watkins Catalog No. 6. Send _Dairymen’s 
New York Milk Can. for your copy NOW. Tiger Milk Can. 


Davis Rotary Filler and Capper. Davis Pressure Bottle Washer. 


Your Request for Large Catalog will have Quick Attention. 


Davis-Watkins Dairymen’s Mfg. Co. 


CHICAGO, ILL., 710 W. Jackson Blvd. 


ERSEY CITY, N. J., 122 Morgan St. KANSAS CITY, MO., 727 New York Life Bldg. SAN FRANCISCO, CALIF., 242 Jackson St. 
}OSTON, MASS., 498 Main St., Charlestown. DENVER, COLO., 1513-1523 Wazee St. SEATTLE, WASH., 326 Railway Exch. Bldg. 


DON’T JUMP FROM FRYING PANS INTO FIRES—CONSULT OUR ADVERTISERS. 


~ 
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total solids. Instead of showing you this mix to make 
ten gallons of ice cream I am showing it to you to make 
twenty gallons or 100 lbs. of ice cream. You can read- 
ily see why it is more convenient to have it on a 100 
Ib. basis for on this basis the number of pounds of 
serum solids, total solids or butterfat are the per cent 
also of these ingredients. 

This 100 lb. mix will make 20 gallons of ice cream 
weighing 5 lbs. to the gallon. If you can get an over- 
run of 100 per cent, and this mix will easily stand that 
much over-run, you will get about 22.5 gallons of ice 


cream from this mix. 
Table No. 1. 


Ingredients Fat Serum Sol. Total Sol. 
14.0 -1DS. “SUATY Rakke.. ered nee sae tase: 13.39 
> SIDS» gelatine =e F<). cee ans Oe ee AT 
6.0 lbs. skimmilk powder .. ee 5.70 ary) 
6.0° lbs. 384%. butierngessrrcs. rere 5.04 "Ste 5.04 
Tideb) LDSs4 Gann 1) Ke ee eae 2.94 6.27 9.21 
100.0 lbs. 7.98 Ory 33.12 


You will notice in figuring out a formula that the 
butterfat as shown is a little fraction below 8 per cent 
and the serum solids also .03 per cent less than 12 per 
cent. This happens to be this way in order to keep the 
number of pounds of butter 6 Ibs. rather than 6.1 lbs. 
6.1 lbs. would make your butterfat just a little over 8 
per cent. A good commercial ice cream should contain 
20 per cent total milk solids which means the butterfat 


plus serum solids. 
* * * 


Dear Sir:—We are enclosing you three batches, of 
3800 lb. mixes, and would appreciate it if you would 
figure these out as follows: 

On Batch No. 1, using the figures contained thereon, 
inserting the right amount of sweet butter to make up 
the 487 lbs. total fat for mix, using separated or skim 
for reducing and powdered milk, bring up serum and 
total solids. 

On Batch No. 2, filling in the necessary amount of 
sweet cream at per cent you may desire to make the 
437 lbs. total fat, using skim for two-thirds reduction 
and powdered milk for one-third of reduction and bring- 
ing up the serum and total solids. 

On Batch No. 3, same amount of total fat using 900 
lbs. of skim for reduction and powdered milk for bal- 
ance of reduction and bringing up the serum and total 
solids. The fat content of finished products is 11.5 lbs. ; 
total serum solids 8.5 lbs.; total solids 3314 lbs. 

Kindly let us have the figure showing the analysis 
and how you handle same in working out the proposi- 
tion, as we want to use your method and figures in 
checking ours very carefully as we are going to handle 
our mixes with a good deal more care than we have 


THE LCE SCREAM UREYV PEW, 


done heretofore. 


IN BUYING YOUR MILK. .. . 
AND CREAM TEST BOTTLES. . 
DOES ACCURACY COUNT? ... . 


DOES STRENGTH COUNT. .. . 
AND THE ABILITY 

TO WITHSTAND 

THE STRESS AND STRAIN. . . . 
OF THE CENTRIFUGE TESTER? . . 


DOES ESTABLISHED REPUTATION 
OF THE MANUFACTURER COUNT? 


Daas: 


. | DOES THE FACT THAT 
.| THE KIMBLE GLASS COMPANY. 


IS ONE OF THE LARGEST. . 
MANUFACTURERS OF CHEMICAL . 
AND LABORATORY GLASSWARE . 
IN AMERICA INDICATE 

ANYTHING TO YOU 

REGARDING THEIR ABILITY . . 
TO MAKE Uae eeiD ta 


IF IT DOESN’T, SHOULDN'T IT?. 


Order from your jobber or Write us direct 


Kimble Glass Company 


Vineland, N. J. 


Chicago, Il. 


New York, N. ¥ 


April, 1922 


Reply: You will find below in Tables No. 1, 2 and 3 
the mixes analyzed and figured out according to your 
suggestions for batch 1, 2 andi 3. I did not understand, 
however, relative to batch No. 2 your suggestions stat- 
ing that two-third skim was to be used for a reduction. 
I have, therefore, included in Table No. 2 900 Ibs. of 
skimmilk similar to the batch in Table No. 3, thinking 
that perhaps the suggestion would be of value to you. 


Table No. 1. 


Ingredients Fat Serum Sol. Total Sol, 
494.0. Tbs isugatien. oe eeuceee oes 469.30 
19. On ibeseleatinesssatscn sate 18.05 
82/47 bstevandlla rw teens Muha Rage Ladies 
30> 2) DS aac OlOT mere een eae ate saat AS 
250,01 DSaaSa tere eee tees aes stb stele - 2.34 
515 0:0 libs: 4 0. 2omicr6a nae eee nen 22.00 2.94 24.94 
LO.020 0 MIDs. 3:3°o) Crean +o 33.00 5.87 38.87 
1000.00 lbs. 25% cream ..... 250.00 66.70 316.70 
157.16 Ibs. butter, 84% 132.00 ae ae 132.00 
85.00 lbs. skimmilk powder.. ... 80.75 80.75 
3 7.600) lbs: askin ni keen enone 166.97 166.97 
3800 lbs. 437.00 o2od.20) 0.2 5eeane 
Per? Gents. 4. eee eee pa a) 8.506 32.93 
Per cen tesu Sato. eee eee 13.0 
Table No. 2. 
Ingredients Fat Serum Sol. Total Sol. 
494-00 Ibs sugar=*.2) se. 469.30 
LOCO 0 bse eelatine me ee eee 18.05 
8.24 Ibs. extract 2...) .56.0c6 cose Or ORS 12s 
30051 DSS COLO teeter enene Res oh: Soe eee 45 
2260 “LDS: vSa lt: = eee ee ee ne BACK: 2.34 
55.00 Ibs. 40% cream ...... 22.00 2.94 24.94 
100.00 lbs. 33% cream ...... 33.00 5.87 38:87 
1000.00 lbs. 25% cream ..... 250.00 66.70 316.70 
440.00 lbs. 30% cream ..... 132.00 27.40 159.40 
90.0. 00.lbs a skimimilkiesoe. a: 80.10 80.10 
147.40 lbs. skimmilk powder. 140.00 140.00 
63 OFMiG. Ss swale teria oee 3 
3800.0 lbs. 437.00 323.01 1250888 
Percent Alek. i. cate Soe al hals 8.5 32.92 
Table No. 3 
Ingredients Fat Serum Sol. Total Sol. 
40:4. V0>bSaiSUsare ee oh eee ae Pa, 469.30 
L9°008 lbs eelatinel 222. 5s ates 18.05 
Sad eLDSa Extract ea bee eee rhea! 5 y45) 
oO. O00 rs DSS COLLIE eee eee ae 45 
Za 0m bss Salt ase eee wee oe 2.34 
520.24 Ibs. 84% butter ..... 437.00 Baki 437.00 
10.0200 bsy 18 kia a cee ee ae 80.10 80.10 
255.80 Ibs. skimmilk powder 243.00 243.00 
L597 LAS DSaewa ter ence see oe 
3800.00 lbs. 437.00 Bail 1251.47 
Perrcen tet. sy.tos ese eee Ti 8.5 32.928 


If you will let me know just what you meant by the 
two-thirds skim for reduction I shall be very glad to 
figure it out according to your further suggestions. 


‘*“Apply it as you would a paste--- 
It does away with DRIP and WASTE’”’ 


| SaRCANT 


Will add life to your Roller and Link Belt Chains 
and Gears. 


IT’S SOMETHING DIFFEREN! 
Sold on Trial 


CHAINOLENE MFG. COMPANY 
564 W. Randolph St. Chicago, Il. 
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PERFECTION 


ICE CREAM 
CARTONS 


‘Command. atten- 
tion thru their dis- 
tinctiveness and 
beauty. 
They help to create a 
desire for your product 
which could not be ob- 
tained in any other way. 
» Each of our six beautiful 
stock sketches are so 
designed thats your 
Name’ and Brand har-’. 
monize with the illus- 
tration, thus producing 
individuality and. char- 
acter. 


Write for Samples 
and Booklet 


CHICAGO CARTON CoO. 


New York, 516 5th Avenue Dallas, 601 Elm Street 
, 4433 Ogden Ave. CONS Chicago, Illinois Denver, 1526 Blake Street 


Cincinnati, Gwynne Bldg. Salt Lake City, 355 Pierpont Ave. 


QUALITY PAYS BEST AND ENDURES LONGEST—MAKE QUALITY YOUR MARK. 
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Further Reply: I think you can easily reconcile the 
calculations down to where we have—1,000 lbs. of 25 
per cent cream—and you will easily see that by adding 
the 22.00, 33.00 and 250.00 we obtained 305 lbs. of 
butterfat. Subtracting 305 lbs. from the total desired, 
namely, 437, we find we still need 182 lbs. of fat. Divid- 
ing this figure by 84 per cent we arrive at the amount 
of butter necessary, namely, 157.16 lbs. 


Then adding the 2.94, 5.87 and 66.70 we have a total 
of 75.51 lbs. of serum solids. In order to have 8.5 per 
cent serum solids we must have a total of 323.23 lbs. 
of serum solids which then makes it necessary to furnish 
247.72 lbs. of serum solids from the skimmilk and skim- 
milk powder. We also found that we needed a total of 
1961 of skimmilk and skimmilk powder. 


From these figures, using the square methods of 
standardizing and completing the calculations, we de- 
termine that we need 85 lbs. of skimmilk powder having 
a 95 per cent solids and 1876 lbs. of skimmilk having 
8.9 per cent solids. In your conversation I believe that 
you stated that you wanted 33.5 per cent total solids. 
This would mean that we would need .57 per cent more 
serum solids which added to 8.5 would make 9.07. This 
would mean that more skimmilk powder would have to 
be used and a little less skimmilk to balance up the 
formula. 


With the suggesitons above I believe you will have 
no difficulty in making these calculations. I believe 
that with this information you will be able to make the 
correct calculations for your formulas No. 2 and 3. 
If not do not hesitate to write again stating definitely 
what calculations you want me to show you and I will 
try to explain them and illustrate them by letter. 

You realize very easily that I could do this much 
more thoroughly if I had your ice cream maker here 
and assisted him in the calculations which he might 
want to make as it is sometimes difficult to put down 
in a letter the exact explanation which is desired. 


= ¥ * 


Dear Sir:—Will you kindly send me the formula 
or suggestion for 100 pounds of ice cream mix, contain- 
ing 12 per cent butterfat, We wish to use the following 
ingredients: sweet butter, whole milk, unsweetened con- 
densed. 1 0.:Pt@o; 


Reply: I am indicating below in Table No. 1 how 
you might make up the mix from the ingredients stated 
in your letter. If you do not think this is what you 
want I suggest that you write again giving me more 
detail as you did not state what per cent of fat in the 
whole milk or whether or not your unsweetened con- 
densed milk contained any butterfat. 


NORTHEY 


Ice Cream Cabinets 
Refrigerators - Coolers 


For All Purposes—Any Size, Style or Finish 


Quality - Service - Price 
NORTHEY MANUFACTURING CO. 


DAIRY SUPPLY HOUSES 
139 PARK AVENUE WATERLOO, IOWA 
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Table No. 1. 


Ingredients Fat Serum Sol. Total Sol, 
V4.0 cl DS: ASUPann a. elec. epetele women 13.30 
<6 (lbsiypelatine ther ne ree 47 
16.0 lbs. unsweetened condensed 
Skim v...c0an Oe eee eee Bos 4.32 4.32 
11. biel DS DuLter 4 Coane eee ee 9.66 inane 9.66 
57.0, Tbsie 4¢pa lilies see emer ee 2.38 4.86 1.24 
100.0 Ibs. 12.04 9.18 34.99 


Dear Sir:—Please give me a formula for 100 lb. 
mix to make a 10 per cent ice cream using 18 per cent 
sweet cream, sweet skimmilk, 8 per cent condensed 
milk (Libby’s product), sugar, gelatine and flavoring. 
If one adds crushed fruit or crushed nut meats will it 
lower the per cent of butterfat? Also send me formula 
for making chocolate ice cream using above ingredients, 

H. J. 

Reply: I am suggesting below in Table No. 1 how 

you might make up such a formula from the ingredients 


suggested in your letter. 


Table No. 1. 


Ingredients Fat Serum Sol, Total Sol. 
14. 0-lbs esufar wea cre one erate nates 13.30 

“6 Sibs: “gelatine Fiery. cece. cree aeee airs AT 
20.0 Ibs. condensed, 8% ...... 1.60 3.60 5.20 4 
4220 21b8.0 18% meream sect ee 7.50 SON 10.63 
23° Del bse 4°[o = ail Kemeen eee tener 94 2.00 2.94 
100.0 Ibs. 10.10 8.67 82.54 


Relative to your fruit, nut, and chocolate ice cream 
I may state that the ice cream factories usually use the 
vanilla mix for making up these various ice creams as 
the state laws allow a lower per cent of fat in fruit, 
nut or chocolate ice creams. If you should desire the 
same per cent of fat it would be necessary, of course, 
to add a little more cream and less milk which you can 
easily figure out from the suggestions given in the table. 


\ 


KEEPS HAWAII INFORMED. 


Mr. M. F. Blimm, of the Honolulu Dairymen’s As- 
sociation, Ltd., Honolulu, Hawaii, sent us a postal 
money order renewing his subscription for four years to 
THE ICE CREAM REVIEW. 

He writes, ‘‘I want to thank you for your courtesy 
in continuing to send the ‘Review’ after I had neglected 
to renew my subscription. As you know, we are some- 
thing over two thousand miles from the mainland and 
consequently we find your magazine a wonderful source 
of information in helping us to keep informed as 10 
the an ideas and new machinery in the ice cream 
world.’ 


CONDENSED MILK 
MACHINERY 


The Better Kind 
| 


We teach you to make 


condensed milk 
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‘ 
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Sy ee 


C. E. ROGERS 


Builders of Better Condensing Equipmen 


8731 Witt St. Detroit, Mich. 
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ICE CREAM MANUFACTURERS PLAY MUTT 
AND JEFF. 

A couple of Pennsylvanian ice cream merchants were 
unning an amusing little contest all of their own—it 
night have been called a Mutt and Jeff serial, for it 
ras between one of the largest ice cream manufacturers 
f Pittsburg and one of the smallest ice cream manufac- 
urers of Braddock—and it happened just a few weeks 
go. And the children of these two towns were just as 
auch interested in the contest as they are in the ‘‘fun- 
jies’’ for the war was on their favorite dish—Ice Cream. 

Braddockite kiddies came very near having the joy 
f their lives by being able to purchase ice cream at 19 
ents a quart. But the story turned out to be a tragedy 
from the consumer’s standpoint). This is how it hap- 
ened : 


A Braddock ice cream company began placing their 
roduct with dealers to be sold at a retail price of 39¢ 
er quart brick. The public bought hungerily and mer- 
ily. Rival dealers thereupon determined upon getting 
ven with these ‘‘favorites’’ of the consuming public by 
educing their retail price to 29¢ a quart, and this ice 
ream was from Pittsburgh. The public immediately 
urned its fickle affections to the new favorite, and they 
ought and bought. They disgracefully neglected the 
matcher and baker and concentrated on the ice cream 
naker and three bricks a day found their way into the 
iomes of the average. The 29¢ dealers sent hurry calls 
or truck loads of bricks from Pittsburg and did a land 
ffice business. 


Then the war broke in Pittsburgh when the news 
eaked out that the Braddock dispensers of this much 
oved ‘‘manna’”’ were selling the product of their Pitts- 
urgh leading ice cream company at ‘‘below cost.’’ The 
ittsburgh company had trouble on its hands galore; 
heir dealers in other towns inquired as to why the Brad- 
lock dealers were permitted to selk the ice cream at cut 
ates. And the Braddock dealers went so far as to say 
hey would cut the price to nine cents a brick, if neces- 
ary—while the public watched the bulletins on ice 
ream dispensers’ windows, and the kiddies were all 
janning on a feast royal. Then the Pittsburgh ice 
ream company’s biggest rival got wind of the doings 
nd showed signs of joining the fray. And the Pitts- 
uurgh company number one ealled a halt. Its high offi- 
jal jaunted out to Braddock and had a little war all 
iis own with his dealers and finally restored the market 
0 its equilibrium. Then the official paid a friendly visit 
0 the little fellow, the Braddockite, and they parted 
he best of friends with ice cream at 39¢ a brick. And 
he kiddies party was over. 


al 
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WOULD YOU PAY $20 FOR A DRINK LIKE THIS? 


It happened on a railroad train blazing its way 
hrough the desert country. The supply of ice water 
iad been drained to the dregs hours before. It was a 
lot, sultry day and throats became scratchy and hoarse 
or a refreshing drink of ice water. One man exclaimed, 
‘I'd pay $10 for a drink right now.’’ Still another, 
“And I’d pay $20 for a drink of ice water right now.”’ 
Porter (ever on the alert) ‘‘Yes, sah, for-dat money I’s 
zet yo all a drink of ice water!’’ True to his word said 
water was brought forth and the porter was paid the 
$30. Soon after he was again offered the same amount 
or duplicating the order. Still a third time he was 
irged, but he sorrowfully shook his head and said, ‘‘I’s 
lone run out ’o ice water—deys no more ice on de 
sorpse |”? 


Baker Hardening Room 


Baker Refrigeration 


Making ice cream profitably is a problem 
of refrigeration—the efficiency and econ- 
omy of your refrigerating system is all- 
important. 


Baker Refrigerating Engineers under- 
stand the needs of the ice cream industry 
—they know how to des:gn refrigerating 
equipment for greater efficiency, greater 
economy and dependabill'y. 


With a Baker System especially designed 
to meet their individual requirements, 
many smaller ice cream plants have de- 
veloped big plant methods—low refriger- 
ating costs and increased production has 
made them bigger. Big plants have grown 
bigger, too, with Baker refrigeration. 


Baker Refrigerating Engineers are at 
your service—they can solve your prob- 
lem be it great or small. 


Ask for Bulletin 65-D— it’s free 


BAKER ICE MACHINE CO., Inc. 


Omaha, Neb. 


DON’T TRY TO SAVE MONEY BY USING CHEAP LUBRICANTS. 
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What is 
Colloid? 


AR ons is a substance 


which, combined with 
other ingredients, will keep the 
component parts in equal pro- 
portions without separating. 


And gelatine is the most perfect 
colloid known to science. 


And Essex gelatine is as pure 
as is known to modern- day 
manufacturing. 


In your ice cream you need a 
stabilizer; that which will keep 
the butter-fat, casein, sugars and 
other solids in the mix from 
separating. 


Science has established, and use 
has approved, of gelatine as a 
stabilizer—as a colloid. 


And modern manufacturing 
methods have established, and 
use by leading manufacturers 
has proved; that Essex is an 
economical, pure, wholesome 
Gelatine thatadds to food value 
of ice cream. Shipments can 
be made from Boston, New 
York, Philadelphia, Chicago. 
SSE oTieE and San Francisco, 


Essex Gelatine Company 
Manufacturers 
40 No. Market Street 
Boston, Mass. 


New York Philadelphia 
St. Louis San Francisco 


Member Association Ice Cream Supply Men 
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PACIFIC ICE CREAM MANUFACTURERS’ ASSO. 
. CIATION. 


On behalf of the President of the Pacifie Ice Cream 
Manufacturers’ Association, Mr. W. V. S. Robb, The Tee 
Cream Review urges co-operation from the members of 
this association to help compile suggestions and infor 
mation for the good of its members: 


President’s Letter. 
To All Members: 

As we are now entering the 1922 season, after more 
than a year of business which was not particularly fa- 
vorable, due to weather and disturbed business condi- 
tions, the time seems opportune to review a few points 
of interest to all manufacturers. 

Removal of Tax. The removal on Janvaae first of 
the well-named nuisance tax on ice cream has met with 
the approval of manufacturer and dealer alike, and it 
is the concensus of opinion that it will tend to inerease 
consumption, particularly of cones. 


Production Costs. Lower production costs, due to 
decreased costs of materials, and in some eases of labor, 
are probable. 

The extent to. which reduced costs: of produetion 
should be reflected in your selling prices is a question 
deserving of serious consideration. Remember that 
lower prices benefit the dealer only, and does not reach 
the consumer of ice cream. The ice cream manufacturer 
is too often inclined to forget that he is entitled to a 
fair average return. 

With an improvement in general business conditions 
in prospect, and with prices ‘based on.a fair value and 
reasonable profit, there is every reason to look forward 
to a successful season. _ But the appearance of your profit 
and loss accounts at the close of it will be greatly afteet- 
ed by your present actions. 

For the purpose of compiling data which may be use- 
ful to our members, we would appreciate your advising 
us as to your present prices and your idea as to what 
changes, if any, should be made during the summer 
season. 

It is our intention, after receiving replies to these 
letters, to send out a summary of the information and 
suggestions contained therein to the membership. Your 
consideration of the above will be appreciated, and we 
feel sure that the information and advice you ean give 
us will be helpful to the Association and its members. 


Thanking you for your co-operation, 
Yours very truly, 
W. V. S. ROBB, President. 


Me 


IOWA FIRMS CONSOLIDATE. 


Announcement comes from Nevada, Iowa, that the 
Nevada Cheese Factory and the Nevada Ice Cream and 
Butter Co., which recently consolidated, has built a fine 
new home and operation was begun early in April. 

The building is 100x40 feet. The basement is being 
used for cheese-curing and storage rooms, ice machine 
room, boiler, coal and salt rooms and also contains 4 
storage room. The main floor is being used for the man- 
ufacture of cheese, ice cream and butter. 

Investment of about $60,000 represents the building 
and additions to the plant. Mr. A. Contri is general 
manager and Mr. C. H. Case is the secretary of the new- 
ly formed company. The Ice Cream Review wishes them 
much prosperity in their new venture. 
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Will Not Freeze Out 


No Alcohol 


Vanilla Exquinta 


TRADE-MARK 


LIQUEFIED 


FINER, STRONGER AND BETTER THAN 
VANILLA EXTRACT 


Write today for prices and particulars 


Economical 


Pure 


CROWN FRUIT & EXTRACT CO., Inc. 


418-420 WEST BROADWAY 
New York City, N. Y. 


WE RECEIVE AN INVITATION. 


The Whitings Creamery of Lake Mills, Wis., has re- 
ently completed the installation of an Artic ten ton re- 
rigerating machine and a hardening room large enough 
9 care for 1,000 gallons of ice cream. Their milk room 
ill handle 200 cans daily. 


They will furnish ice cream plants and condensories 
ith sweet cream, and those in need of sweet cream can 
ommunicate with H. H. Whiting. The cream is stan- 
ardized to meet your wants and can be furnished in 
uantities of from one to thirty cans daily. 


And on top of all this preparation comes the best 
art of all—we have been cordially invited to come out 
9 Lake Mills and partake of their famous chocolate 
oated ice cream bars and also a little H B 


And we answered by return mail to say that when 
he weather gets a little warmer we’d take advantage 
f this invitation. We also admonished him to have 
lenty on hand. 


Mr. Whiting is a well-known prize-taker in state and 
ational butter contests of former years, and he has built 
p a very nice business in Lake Mills in comparatively 
ew years. The butter output is a big feature of the 
ice income which. this creamery nets Mr. Whiting. Be- 
ore starting in business, he was employed as field man 
ithe dairy division at Washington, D. C. 


“b 


Tell us what you want, or what you have that you 
on’t want, and we’ll fix up a little Ad for you and 
isert it in the next issue of The Ice Cream Review. 
ou just stay at home and wait for results. You’ll soon 
aye your hands full. 


Saves 10c 
a Gallon 


That is the saving a shipper 
just reports who uses the 


D-C IceLess Express Container 


Well hardened ice cream will 
Keep in perfect condition in 
these containers for 12 hours. 
We guarantee that, and on 
the ‘basis of the most trying 
conditions. In a fairly cool 
place, 24 hours without ice 
and still in perfect condition, 
is nothing extraordinary for 
ice cream in the D-C Icless 
Express Container. 


What Would it Save 
for You? 


Their light weight gains a remarkable 
reduction in express charges. Saves 
ice, salt, tubs and the labor of packing. 


D-C Converts D-C Shipping : container 
into a cabinet. A practical, inex- 
Refrigerating pensive device that serves a good 


many opportunities for savings and 


Cover extending business. 


Let us send you prices on these containers. 


We will also show you some practical way 
in which they help to develop business. 


Decy IceLess Express 
Container Co., Inc. 


TIMES BUILDING 
Room 1001 


NEW YORK, N. Y. 


KEEP AN EQUIPMENT CATALOGUE HANDY. 


PAE MEE OE AM AR EGC, 


ThePerfectFlavor 


for “Eskimo Pie’’ 


‘5 


Vanilla Compound 


2 qts. “545” flavors 100 gals. dairy 
mix or about 200 gals. Ice Cream 
And, friends, my ‘‘545’’ won’t 


freeze out of the ice cream center in 
the dealer’s refrigerator. 


This is because its 38% true vanilla 
extract—a volatile—is fortified with 
62% non-volatile vanillin, coumarin, 
fruit flavors and essential oils. 


A Successful 
Ice Cream Business 


is certain for every manufacturer 
who makes good cream and flavors 
it with “Billy Bell’s’” 545 compound 
vanilla. 


Let me send you a 2 qt. sample 
for $1.90—the barrel price. 


You'll come a running right after 
you give it a thorough test, for a 


50 gal. bbl., at $3.80 per gal. 


PRE. | 5 9 
L 9, Cw wseres: 


2 East Lake St. 
CHICAGO 


Northwestern Office: 
523 Metropolitan Life Bldg. 
Minneapolis, Minn. 


Southwest Office: 
208 E. Myrtle Street 
San Antonio, Texas 


a 
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STANDARDIZATION WITHOUT WHICH THERE I§ 
NO PROFIT! 


Men are talking it on the street corners, in the fae 
tories, and round the conference tables. From the 
smallest manufacturer, with a few helpers, on wp 
through the big belching factories, whose employees 
run into the thousands, it is the keynote of all serious 
conversation. Too long has ‘‘special this‘‘ and ‘‘special 
that’’ been permitted a free band with which to squeeze 
margin beyond all signs of recognition. 

Beginning now, TODAY, every one who isn’t in 
business for fun, and who is seriously trying to market 
a package, whether it be a piece of creamery machin- 
ery, a pound of butter, a brick of ice cream, a milk 
bottle, or what not—is going to look askance at ‘‘spe- 
cial’? orders. The cost of making even the slightest 
change from regular specifications is often enormous 
and out of all proportion to the advantage gained by 
the customer. Those who insist upon upsetting the 
routine of manufacture must be made to understand 
that it is no small favor they are asking, and that they 
must pay a stiff additional price. Salesmen in every 
line are urging their trade to get down to brass tacks 
when ordering and specify STANDARD SIZES and 
STYLES rather than expect the source of supply to 
constantly cater to individual whims and strip itself of 
reasonable profit. 

What a relief STANDARDIZATION is going to 
mean to all of us! You, as makers of butter and ice 
cream, are in an excellent position to realize the truth 
of this statement. We, as manufacturers of a line of 
creamery, dairy and ice cream equipment, have long 
felt the necessity. of such a move. And now public sen- 
timent has taken it up, and the feeling is spreadmg 
rapidly from one end of the country to. the other. 
There is a decided opinion that ere long ‘‘specials’’ will 
be the exception instead of daily occurrences as in the 
past. 

In a recent issue of the ‘‘Butter, Cheese and Hgg 
Journal’’ we note the following paragraph, which tends 
to bear out this very statement: ‘‘The first step the 
southern California Orange Growers’ Association, whieh 
is one of the biggest marketing organizations anywhere, 
did was to standardize their goods in size and quality. 
When a buyer in any part of the country buys a box 
of oranges or a carload of a certain size he knows that 
every orange will be like every other orange, and that 
they will all be good and sound. That is the reason 
they have been able to succeed in their selling pro- 
gram.”’ 

This last is an excellent cue from which both of us 
may largely profit. The sooner we adopt and STICK 
TO STANDARD DESIGNS, that much sooner will the 
public meet us half way, and transact business on 4 
business basis——Cherry Circle for ‘March, 1922. 


‘ 


MEMBERSHIP ADDITIONS TO SUPPLY MEN’S 
ASSOCIATION. 


In a certain typographical arrangement which made 
a paragraph introduction appear, in a casual reading, to 
be a part of a preceding paragraph, a list of twenty-two 
companies that joined the Association of Ice Cream Sup- 
ply Men last year, appearing in the February Ice Cream 
Review, has been misread by a number of subscribers, we 
learn, as containing names and companies that had re- 
signed from the Association. 

The Association of Ice Cream Supply Men gained 
notably in membership last year, and we are glad to Tre 
print herewith a list of those members who joined dur- 
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i James Chalmers Sons Chalmers Gelatine Sales Corp. 
; Williamsville, N.Y. . Richmond, Va. 


1S:72 1922 
For fifty years | 


12 the twelve months preceding the Association’s an- 
ual business meeting, January 24th, 1922. These com- 
anies are: 


Homer Mfg. Co., Homer City, Pa. 


John Wood Mfg. Co., Conshohock, Pa. 
Wisner Mfe. Co., New York, N. Y. 


‘Simplicity 


Chas. B. Knox Co., Johnstown, N. Y. is a most essential requirement in 
Wayne Co. Retinning Co., Detroit, Mich. a successful refrigerating system 
Crystal Gelatine Co., Boston, Mass. ; for Dairy Manufacturing plants. 
Orang-Crush Co., Chicago, Il. 

John J. Grothe Co., Woburn, Mass. Here is simplicity— 

Meyer Wagon Works, Buffalo, N. Y. 

American Refrigeration Co., Boston, Mass. 

Atlantic Gelatine Co., Woburn, Mass. Yor kb 

Decy Iceless Express Container Co., New York. z 

Grand Rapids Table Co., Grand Rapids, Mich. Refrigerating 
Swift & Co., Chicago, Ill. gta > 

Baeder Adamson Co., Philadelphia, Pa. Oe a oe Equipment 

The Pfaudler Co., Rochester, N. Y. aap ; eho 

Taylor Instrument Cos., Rochester, N. Y. at = is in a Class 
Ayer & McKinney, Philadelphia, Pa. j 4 by itself for 
Southern Packing Co., Baltimore, Md. simplicity. 


John W. Ladd Co., Detroit, Mich. 
Mojonnier Bros. Co., Chicago, Il. 


' Rice & Adams Corp., Buffalo, N. Y. Let us show 


cee —_ you why. 
ob ~ atoe es ys Write 
Fat Man: ‘‘Do you serve lobsters here?”’ 


Waitress: ‘‘Yes, I’ll wait on you in a minute.”’ 
* * * 


WESTERLIN & CAMPBELL CO. 
CHICAGO, ILLINOIS 


| 6“ ”» J. G. HAMMERSCHLAG, Wisconsin Manager 
Doe: You cough easier this morning. 1016 Majestic Building Milwaukee, Wisconsin 


_ Very Patient: ‘‘I ought to, I’ve been practising all 
ight. "Virginia Reel. 


OUR ADVERTISERS AIM TO GIVE THE UTMOST SERVICE ALWAYS. 


Get ‘Them 
F rom 
Your 


Supplyman 


ALLEN’S ONE-PIECE 
SANITARY 
CAN LINERS 


These Dealers Sell Them: 


The Creamery Package Mfg. Co., Chicago, IIll., 
and Branches. 
The Schmitz Supply Co. - - - St. Paul, Minn. 


A. H. Arnold & -Bro. - - Chicago, Ill. 
N. A. Kennedy Supply Co, Kansas ‘City, Oklahoma City 
Jee GueChernry: iCor Cedar Rapids, Ia., and Branches 
A. H. Barber Creamery Supply Co. - Chicago, Ill. 
The Dairy Supply Co. - - Minneapolis, Minn 
Peaslee-Gaulbert Co. - - - Louisville, Ky. 
J. W. Allen & Co. - - - - - Chicago, Ill. 
Spurbeck Lambert Co. - - - - Algona, Iowa 
The Maas, Keefe Co. - ~ - - St. Paul. Minn. 
The Crandall Pettee-‘Co. - - - New York, N. Y. 
Owatonna Creamery Supply Co. - Owatonna, Minn. 
Davis Watkins Dairymen’s Mfg. Co., No. Chicago, Ill. 
and Branches. 

Meyer Dairy Equipment Co. - - St. Louis, Mo. 
Liebers Farm Equipment Co. - - Lincoln, Nebr. 
Dairy Machinery Co. - - - - Seattle, * Wash. 
Consumers’ Gelatine Co. ‘°- - St. Louis, Mo. 

Chicago, Til. 


The Crane Co. - - 
Cherry-Bassett- Winner Co. Baltimore and Pittsburgh 
Denver, Colo. 


The Hurley Co. - - 

Hawkeye Supply Co. - 7 - Mason City, Iowa 
The Hudson Mfg. Co. - - - - Chicago, Ill. 
Chapman & Smith Co. - 7 - - . Chicago, Ill. 
Kennedy & Parsons Co. - - Sioux City, Iowa 

and Omaha, Nebr. 

E. B. Adams Co. - - - - Washington, D. C. 
Monroe & Crisell - - Portland, Oregon 
El Paso Butcher. & Dairy Supply Co., El Paso, Tex. 
Gowing Dietrich Co. ~ - "Syracuse, Ney. 
HM. C. Schranck Co: - - Milwaukee, Wis. 
Northwestern Bakers & Conf. Co., Minneapolis, Minn. 
Dairymen’s Mfg. & page ls oo. - - - §t. Louis, Mo. 
G. F. Lessenhop, Ine. -- - Lincoln, Nebraska 


Made by 


THE ALLEN CANDY CO. 


Sole Manufacturers 


PONTIAC ILLINOIS 


LENS ONE-PlECE 
e NeR 
“PAT. FEB. 20,1917 


Samples 
and 
Prices 


on 


Request 
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1922 
NEBRASKA ASSOCIATION OFFICERS TAKE PART 
IN DAIRY ADVERTISING MEETING. 


Lincoln, Neb.—A publicity campaign to increase the 
consumption of dairy products will be undertaken ag 
the result of a statewide conference of producers, dig- 
tributors and manufacturers called by Leo Stuhr, seere- 
tary of the state department of agriculture. The con- 
ference empowered Secretary Stuhr to name a commit- 
tee from the various dairy interests and to appoint more 
producers on the committee in proportion to the other 
industries enumerated. The committee will be named 
shortly. It will be asked to present a program of pub» 
licity involving newspaper and other forms of advertis- 
ing. Over one hundred representatives of Nebraska 
dairy interests attended the conference. The producers 
were well represented and took a leading part in its 
deliberations. J. H. Fransen, dairy editor of the Capper 
Press; A. L. Haecker, secretary of the Nebraska Cream- 
ery Butter Manufacturers’ Association; H. D. Lute, see- 
retary of the Nebraska Farm Bureau Federation, and 
Leonard E. Hurtz, president, and R. W. McGinnis, of the 
state Ice Cream Manufacturers’ Association, were pres- 
ent. A number of representatives of the big milk dis- 
tributing organizations in the state also attended. 

President Leonard E. Hurtz, of the state association 
of ice cream makers, urged that the representatives of 
the various interests co-operate in the inerease in the 
consumption of dairy products and leave the matter of 
the division of profits to properly adjust themselves. 
Get the business and enhance the demand and then such 
controversies will soon be settled. He declared that 
constructive work must be done and that it was high 
time for the dairy interests to go after business in the 
same business-like way as the other great concerns of 
the country. 

‘‘Now that we are Beare to realize the big possi- 
bilities of co-operation,’’ said J. H. Frandsen, ‘‘the dairy 
outlook can be greatly helped by dispelling the age-old 
notions that milk, because it is a liquid, is just a bever- 
age, that ice cream is a luxury to be indulged in only 
on the Fourth of July, that butter is a condiment, ap- 
plied to bread largely to make it palatable and the more 
easily swallowed, and that cheese, while a food, is too 
indigestible except for the woodchopper. These are the 
reasons why American dairymen have had trouble m 
securing a market for their products. Incidentally, 
these are the best possible reasons why they should join 
hands with the nutrition experts and health officials in 
an effort to acquaint the public of the marvelous virtues 
of milk and other dairy products. 

‘‘Nutrition experts, school nurses and health auth 
ties in general are doing much to educate the publie, but 
there is much yet to be done because of a lack of funds 
and of people to preach the milk gospel. It will take 
much time for such an educational campaign, and it is 
now highly desirable to take advantage of what all other 
agencies have done to help dispose of the surplus by a 
publicity campaign.’’ Professor Fransen gave several 
examples of wonderful resulis in the use of milk among 
the publie school children. 

J. K. Palm, secretary of the Nebraska Dairymens’ 
Association, told what it had accomplished in the past 
several years in advertising dairy products. Exhibits 
were put on at county and at state fairs, and posters 
have been much used in other forms of advertising. Mr. 
Palm said that the results were extremely evatifying, 
but the association only had a small sum of money fo 
spend. It was the sense of the conference that inas- 


April, 


much as the dairy business is the only big business that 
is not properly organized, that it is now time to act. — 


§ 
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VANILLA AND BLENDS 
Exclusively 


STANDARD PPRECIATION of flavor is largely a matter of what 
VANILLA Z the taste has been accustomed to. Musical apprecia- 
BLENDS tion may be expressed in a syncopated Southern melody 


or in a Bach Sonata, depending largely upon the training or 
environment. And usually the popular Southern melody makes the wider appeal. 


So with most things, even the flavor of vanilla. The appreciation of vanilla 
runs through the whole line of blends and extracts, and quite often, like the South- 
ern melody, a proper blend gives greater satisfaction. It is a matter of taste that 
has been cultivated. 


We cater to the taste, not being content merely to sell, but STANDARD 
to supply that particular vanilla, whether blend or straight, 
that will make the greatest appeal to your trade. VANILLA 


Our representative will be glad to demonstrate this to you. 


GR. Ryan MaNUuFACTURING Compan ty 


INCORPORATED 


Roches ter, N ew York 


NEBRASKA WOULD MAKE BRICK. 


We wrote to R. W. McGinnis, Secretary of the Ne- 
raska Association of Ice Cream ‘Manufacturers, asking DULUTH (OOPERAGE (OMPANY 
im if he knew of any ice cream factories making noth- 
ne but brick ice cream. Here is a part of Mac’s reply. ° 

“T am sure you must have had wrong information Duluth, Minn. 
nd if the report was that all the Nebraska Manufac- 
urers would like to make nothing but brick ice cream 
luring the winter months, you would have had the cor- 
ect dope. ) 

_ “While the members of our association are working ubs 
0 merease their brick sales and are making good head- 

vay it has not quite reached to the point where their 
rade has all run to that. 

“In taking this as one of the subjects up at our dis- Durable, well finished 
riet meetings it has been discovered that by pushing : : 
he matter of sales of brick ice cream with ake retail Cas tubs, painted your dis- 
lealers it has had the proper effect and since the time ; oe tinguishing colors, are 
eems to have arrived when most that we eat (and used 4 u a good advertisement 
0 drink) is in cartons, ete., it has in a way helped the : : 
ales of brick ice cream in cartons. 

— “As to our Pie-Nie would say that nothing of a 


lefinite nature has developed to date but it will not be Our Fir Tubs 
‘tntil the weather gets warmer and more settled so it : b | . 
vould be safe to take a day off and hunt some nice cool =~ Cannor G equal ed in 
‘rove with a body of water near by and when spring O quality, finish and 
hickens and all that goes with the picnic lunch are wae workmanship. 

‘pout ripe. You will be placed on the list so look out 
or us.”’ 


Fir Ice Cream 


for your ice cream. 


2. Save Money by Dealing Direct with 
% the Manufacturers. 
A small cash investment and the services of a live 


jomne man in the ice cream business are what many Write Today for Prices 
sroprietors are in need of. You can locate good op- 


vortunities through a Review Want Ad. 
BUY ONLY WHAT IS NEEDED—BUT BUY IT FROM ADVERTISERS. 


THENCE SCOREAM VT REV SEW 


“Cleans kvery Part 
Of The Can” 


That’s one big feature of the Manning 
Can Washer. The brushes hit every corner, 
inside and out. The machine named in this 
letter was in use seven years—some record ! 

A letter from another Manning user next 
month—this time from Illinois. 


oa 
Ut ay 


Wo 
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MANNING 
MANUFACTURING COMPANY 
RUTLAND, VERMONT 


Ae SIAL rw 


Used Everywhere— 
Liked Everywhere! 
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NORTH CAROLINA ASSOCIATION OF ICE CREAM | 
MANUFACTURERS. 


(Additional Resolutions Adopted.) 


The following are additional resolutions adopted at | 
the convention which have reached us just recently. 
These followed immediately those published in the De | 
eember issue of the Review. 

The following amendment was made to Article 10 
of the Constitution and By-Laws, being intrdouced by 
Mr. Cartland of Greensboro, N. C., and seconded by 
Mr. Landreth of Winston-Salem: 


“That the annual dues of each member shall be $25.00, 
but in the event of more than one Plant of an Organization 
belonging to the Association, the home office or main plant 
shall pay $25.00, with the branch or subsidiary plants pay- 
ing $15.00 each. Each membership shall be entitled to one 
vote and one representative at each and all meetings of 
the Association. No firm or organization shall have more 
than one,Director in any one year.” | 


Mr. White introduced the following resolution, see- 
onded by Mr. A. E. Dixon of Fayetteville, N. C.: 


“That we go on record as approving the practice at 
future annual banquets or other entertainments admitting 
one member or representative from each firm belonging to 
the Association without charge, but for non-members or 
guests other than honorary or specially invited guests, a 
charge shall be made for each plate, pro-rata with the cost 
of same.’’ 


The motion was unanimously carried. 


Mr. Cartland of Greensboro, N. C., offered the fol 
lowing resolution, which was seconded by ‘Mr. Baer of 
Durham, N. C., and unanimously carried by the mem- 
bership, viz: ~ 

“Resolved, that a supply of ‘Sanitary Laws’ be printed 
and supplied to the Association members at cost, the Secre- 


tary securing the amount required from each member for 
distribution among the retail dealers.”’ 


The following members subscribed: 


Arctic Ice Cream Co., Greensboro, N. C.... 2,000 
Durham Ice Cream Co., Durham, N. C...... 1,000 
Chapin-Sacks Corp., Charlotte, N. C....... 1,000 
Royall Ice Cream Co., Goldsboro, N. C..... 1,000 
White Ice Cream Co., Raleigh, N. C....... 1,000 
Lincoln Creamery, Lincolnton, N. C....... 1,000 
Forsyth Dairy Co., Winston-Salem, N. C... 500 
Catawba Creamrery, Hickory, N. C........ 1,000 
Buttercup Ice Cream Co., Hamlet, N. C.... 1,000 
Crystal Ice Co., Washington, N. C........ 200 


The following resolution was introduced by Mr. 
White of Raleigh, N. C., moved by Mr. Carty and see- 
onded by Mr. Landreth, and was unanimously earried: 

“Resolved, that the use of any fat or oil not derived 
from milk, as a substitute for the whole or any part of the 
milk fats in Ice Cream, is not a legitimate or proper varia- 
tion of the ingredients which may be used in Ice Cream 
Mix. Variation, selection and modifications among the 
usual ingredients are desirable in our efforts to meet the 
desires and even caprices of our customers, but we condemn 
the use of any substitute for the vitamine-bearing milk 
products.”’ 


Owing to the fact that the Ice Cream Review is an 
Associate member of our organiza’ion, it is deemed 
proper that they become our official organ, and after 
sundry discussion the following resolution was intro- 
duced by Mr. Corning of Hamlet, N. C., and seconded 
by Mr. Obenshain, Charlotte, N. C.: 


“Resolved, that the Ice Cream Review be made the 
official organ of our Association for the ensuing year, and 
that they be so notified.’’ 


The motion was carried unanimously. 
* * * 


Section 1, Article 3 of the Constitution and By-Laws, 
was amended as follows 
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When You Know 


When you consider the vital importance of sanitary cleanliness in the manufacture of 
high quality ice cream, and when you further consider the loss to the manufacturer 
which results from poor flavor and contaminated cream, you easily understand why a 
rapidly increasing number of successful makers insist on the use of 


Wyandollé 


Cleaner and Cleanser. 


Pr 
in their plants when its cleaning efficiency, dependability, and 
economy have been widely tried and never known to fail. 


Indian in Circle 
pee 


An order on your supply house will positively prove this 
dependable ““Wyandotte Service” the most economical you have 
ever used. 


pebivery Package. . It cleans clean. 


THE J. B. FORD COMPANY Sole Manufacturers Wyandotte, Mich. 


“That no Manufacturer whose product is below the State 
standard for Ice Cream, viz: 8% butterfat and 31% solids, 
will be eligible for membership in the North Carolina Ice 
Cream Manufacturers’ Association.”’ 

After discussion it was decided to hold our next 
meeting in December, 1922, and Raleigh was selected 


as the city, having received six votes, while Charlotte Smoother, Firmer Ice Cream 
received four and Greensboro only one. a 
A rising vote of thanks was me the President and ; Fruit Frost or Water Ice 
Secretary for their efforts during 1921. USE 
Mr. Shuford of Hickory, N. C., Mr. H. E. Cartland, 
Greensboro, N. C., and Mr. J. H. Baer, Durham, N. C., : 9 ° 
‘were appointed on the Committee to nominate the Rj e § Powdered Foamoline 
Directors, and the following were appointed as elected: 
Geo. L. H. White, Raleigh, N. C.; L. A. Corning, Ham- ; 
Tet, N. C.; W. J. Shuford, Hickory, N. C.; A. E Dixon, Simply mix Rippey’s Powdered 
Payetteville, N C.; J. H. Baer, Durham, N. C.; H. E. No Heat Foamoline with the dry sugar 
Cartland, Greensboro, N. C.; E. W. Barker, Norfolk, Va. Required add your cream or milk and it 


FOR A 


As there was no further business to come before the is ready for the freezer. 
meeting, motion was made and earried to adjourn until 
> next Annual Meeting, of which due notice would be Send for atrial J’or a limited time we will send 
‘iven, stpal 
g . packagesand postpaid a full half pound 
ah package on receipt of 25e, to- 
book of form- gether with our formulas for 
, U ax a 
TO EQUIP CREAMERY FOR ICE CREAM ulas. making iee creams. cher 
making ice creams, sherbets, ete. 
MANUFACTURE. 
Due to the inerease in the business of the Heron Rippey’s Powdered Foamoline is packed in one pound 
Lake, Minn.., Creamery, Mr. H. G. Kurrasch has taken boxes with registered trade-mark and signature 
Mr, A. C. Schultz into partnership. pie mee ete ee chy. box.-a Never 


ld in bulk. 
The creamery has put in a new vat and they expect its ene 


to install ice cream manufacturing equipment later. The 
plant in general is being improved. 
The company is devoting most of its efforts just now 


WM. RIPPEY 


to buttermaking, although some retail milk and cream , 101 East Second Street CINCINNATI, OHIO 
business is being handled. They also deal in eggs and 
enjoy a good poultry business. 

| a SERVICE AND VALUE ARE TONICS OBTAINED FROM ADVERTISERS—DON'T STINT DOSES. 
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Wisconsin Association of Ice Cream Manufacturers 


Proceedings of the Seventh Annual Convention Held at Hotel Plankinton, Milwaukee, Wis., 
January, i7th and 18th. 1922 


(Continued from March Issue) 

President: We certainly appreciate having Mr. 
Klueter here with us this morning. Would any of the 
manufacturers like to ask Mr. Klueter any questions? 

In connection with vanilla extract, Mr. Klueter, you 
mention that tonka and coumarin would not be tolerated 
by the department. What has that got to do with va- 
nillin and vanilla? 

Mr. Klueter: The food laws have also defined vanilla 
extract and have defined tonka extract and have defined 
flavoring extracts in general. 

‘(A flavoring extract is a solution in ethyl alcohol 
of proper strength of the sapid and odorous principles 
derived from an aromatic plant, or parts of the plant, 
with or without its coloring matter, and conforms in 
name to the plant used in its preparation.’’ 

Vanillin is such a substance, coumarin is such a sub- 
stance, a natural substance. Therefore, it is perfectly 
permissible to make ice cream with either of these fla- 
vors, by dissolving those forces in an alcoholic solution 
of proper strength. If you use a mixture of vanillin and 
coumarin in flavoring your product, you don’t have 
vanilla ice cream. Vanilla extract is made by dissolv- 
ing the soluble portion of 10 grams of the vanilla bean 
in 100 e. ¢. of aleohol in the proper strength. We don’t 
always dissolve vanilla but we dissolve certain ethyl 
resins and certain other constituents which are very val- 
uable. You all know you cannot dissolve vanillin, which 
is only one of the ingredients of the vanilla bean in 
alcohol and get a flavor that is like vanilla. It is not 
vanilla flavor that is vanillin flavor. Again if we take 
coumarin, which is one of the constituents of the tonka 
bean an ddissolve that in alcohol, we have a flavor which 
is known as coumarin or coumarin extract. The only 
requirement of law which is not new, but which has 
been on the statute books, is that when you use those 
products, the product you sell must be designated as 
that flavor. If I go into a store and call for vanilla ice 
cream, I have a right to expect it and I have a right to 
get it, and the standards for ice cream insist that the 
consuming public do get it. We have had a lot of ex- 
perience with flavoring extract manufacturers. Not 
some of the larger concerns, but every so often some 
young druggist or chemist discovers he can make a 
product which he thinks is very much better than va- 
nilla, by dissolving vanillin and coumarin in water and 
alcohol, adding sometimes a little glycerine and some- 
times a little sugar and then adding a li‘tle artificial 
coloring, caramel. What does he add that caramel for? 
He adds it to this product because the fact that it is 
colored to look like vanilla extract makes it appear to 
the sense of taste, more hike vanilla extract. They come 
and tell us it is superior to vanilla extract. It won’t 
bake out, it won’t freeze out. My answer to that is this, 
then if it is so much better than vanilla extract, for 
heaven’s sake why do you want to color it so it will 
look like vanilla extract? Why not color it green so 
people can always tell it by its color, and need not. con- 
fuse it with vanilla extract? It seems to me that is good 


would not say Greeks—manufacturing ice cream in their 
basements? Is your department investigating that? 

Mr. Klueter: I will have to say that we have been 
pretty busy and, as a matter of fact, I thought perhaps 
you people would like to have us let up a little. We 
have investigated those places as rapidly as we could. 
We have on the statute book a law which says that, 
‘‘a place manufacturing ice cream must be licensed.’’ 
One of the provisions of that law is that if it is a new 
place, has not been run before, but is being opened, it 
must not be located in a basement, the floor of which 
is more than five feet below the street or pavement and 
that the ceiling of such place must be at least eight feet 
from the floor and there must be proper ventilation and 
light. We have increased our inspectional force from 
two food inspectors to five, and I think we are making 
good progress along this line. 

I would like to say just this one thing in addition, 
and that is I think the ice cream manufacturers of the 
state are to be complimented on this fact; we have ex- 
amined many samples for foreign fats, and I am very 
happy to say, pleased indeed to say, that we have not 
found a sngle instance where anything but pure un- 
adulterated butterfat has been used. 


* * * 


SECOND SESSION. 
Tuesday, 2 P. M.. 


Meeting called to order by President Smith. i 

President: The first on the program this afternoon — 
is ‘Getting Better Acquainted,’’ by 8. J. Duffner, of the 
Uecke Dairy Company, Eau Claire. 


“GETTING BETTER ACQUAINTED.”’ 
By Mr. S. J. Duffner, Eau Claire. 


About three thousand years ago, the then known ciy- — 
ilized world consisted of western Asia, eastern Europe 
and northern Africa. Even for that time considerable 
commerce was carried on between these countries. The 
Mediterranean and Black Seas were the chief avenues 
of trade used by the Romans, Greeks, and people of — 
northern Africa, while camel trains were used by the 
people farther east who transported their goods to the 
westward to exchange them for such commodities as 
they did not produce in their own countries. Under 
these conditions, it is almost safe to assume that the 
‘high cost of freight’’? was even at that time a problem. 


The city of Jerusalem was located at the crossing of sey- 


eral of these routes between eastern Asia and western 
Europe and naturally became a city of much commer- 
cial importance. It was during the reign of Kings David 
and Solomon that the Jewish nation enjoyed probably | 
its greatest prosperity and undoubtedly the Jews owed 
much in the way of prosperity to their geographical lo- 
cation. The caravans from the south and east disposed — 
of much of their wares to Hebrew traders who in turn 
disposed of them to the people of Europe, ineluding the | 
Greeks and Romans. There lived somewhere to the 


southeast of Jerusalem, a Queen who had heard from 
the caravan traders of the Jews of Jerusalem and she — 
marveled at their reports on the magnificence and ]ux- 
ury in which the Jewish King was reported to live. The — 
historian tells us that after a time her curiosity, or shall 3 
we say desire for first-hand information, caused her to | 
fit out a camel train and make the journey to Jerusalem 
in order that she might have first-hand information, andy 

if 


logic. If I have an article that is better or superior to 
some other article, I am not going to make it look like 
that inferior article. 

Applause. 

President: Are there any other questions you would 
like to ask Mr. Klueter? 

Mr. Klueter, in your department is there any action 
or anything beige done in connection with these—I 
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How to Lower Your Costs of 


Heavy structural 
angle iron frame, 
entire y galvan- 
ized. Well finished 
throughout. Top 
cannot sag. Cold 
rolled steel axle. 
Heavy axle collars 


Floor Truck 
Specialists 
for 30 years 


90% 


Handling Ice Cream Cans 


IRTY cans are piled with open end out, 
D which slants them upward and prevents slop 

from spilling. After washing they are piled 
up with open end in to drain quickly. All the cov- 
ers are put on top, held in by the rail. 
With this specially designed truck your moving, 
storing and counting of cans is reduced to a sim- 
ple, easy job. 


NEY 


Ice Cream Can Truck 


Ball bearing swivel casters and wide, 8% inch main 
wheels insure easy rolling with the heaviest loads. 


Ask us for complete details or 
ask your jobber. 


Nutting Truck Co. 


1143 Division St., W. Faribault, Minn. 


of Your Ice Cream Count Goes to Flavor 
of Your Ice Cream Production is Vanilla 


IF YOu WISH TO INCREASE YOUR SALES, A QUALITY 
ReAvORss WHAT UOUSARE LOOKING EOR.. USE 


MICHAEL'S MEXICAN 


THE ORIGINAL 


VANILLA POWDER 


With and Without the Bean Showing 


DAVID MICHAEL&CO. 


MILLERS AND MANUFACTURING CHEMISTS 


GUMS and FLAVORING EXTRACTS 


RIDGE AVE., GREEN & CLAY STS. 
PHILADELPHIA 


CTTHE FLAVOR THAT MADE PHILADELFHIA ICE CREAM FAMOUS!. 


YOUR CO-OPERATION WITH OUR ADVERTISERS BRING DESIRED RESULTS. 
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Announcing 


New Model 


2 or 3 Phase A. C. Motors 


CAPACITY 
SIZE GALLONS MOTOR PRICE 
100 100 te SE Se $1150.00 
200 200 Tye HOP: 1500.00 
300 300 Tihs as Fay: 1875.00 
450 450 LS eter. 2180.00 
800 800 25 ek 2950.00 


Complete with direct connected motor, 
silent chain drive, for 2 or 3 phase, 60 
cycle, A. C., 220 or 440 volt. Also Direct 
Current, 115 or 230 volt, or Single phase, 
60 cycle, 110 or 220 volt. 


Prices on request. 


** There is a Viscolizer Jobber Near You’’ 


John W. Ladd Company 


DETROIT CLEVELAND 
Cherry-Bassett-Winner Co. 
BALTIMORE PHILADELPHIA PITTSBURG 
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to become acquainted with the wonderful King of whom 
she had heard so much. I am of the opinion that this 
justly famous expedition was not undertaken altogether 
as a pleasure trip. I am of the opinion that this hardy 
Oriental woman had in mind the idea of commercial ad- 
vantage to be gained by a better acquaintance with the 
Jewish king and the Jewish people. ; 

The desire for first hand information; the desire 
to become better acquainted has been one of the most 
potent factors for progress that the world has known. 
The hardy Norseman was trying to become better 
acquainted when he steered his frail craft across un- 
known seas. It was the same impulse that caused Co- 
lumbus to eross the Atlantic. Ben Franklin wanted to 
become better acquainted with electricity when he flew 
his kite. Tom Edison has delved deep into the unknown 
of yesterday and his discoveries will be a monument 
which will live forever. Henry Ford has introduced 
himself to the world through the medium of his ‘‘Liz- 
zie.’’ If a certain monarch who reigned in one of the 
European countries had made a trip to America prior 
to 1914 and become acquainted with the American 
‘“‘hurry up’’ system, German would in all probability 
not now be the prevailing language spoken in Hades. 
China made no material progress for four thousand 
years because she refused to become acquainted with the 
outside world. Our forefathers to whom we owe the 
early development of the resources of our country were 
certainly not averse to taking a chance. And yet in 
nearly every instance they were repaid for the effort. As 
they moved to new fields in pioneer days the fishing and 
hunting improved and fish and game have played a 
more important part in the development of our country 
than they are usually given credit for. 


Speaking of fishing, I will try to tell you a little 
incident that happened. There was an old Dutchman 
who was a good fisherman and he was also a good hand 
to tell stories. When old John made a trip to the dis- 
tant rivers, everybody wanted to know about it. One 
day he was coming back from the river and in passing 
by a neighbor’s house, the neighbor ealled out, ‘‘ What 
luck, John?’’ John brought his team to a standstill. 
‘‘Frank, would you believe me, we caught two bushels. 
of fish and two hauls.at the same time?’’ The neighbor 
said, ‘‘No.’’ ‘‘We didn’t,’’ and then John moved on 
down the road. 


When the pioneer moved to new fields of endeavor 
he was forced to build a cabin and clear land before he 
could raise crops and win a livelihood from the soil and 
the fish-hook and rifle were the implements on which he 
had to depend until he became better acquainted in his 
new surroundings. The story is told of a pioneer who 
with his wife established a cabin some one hundred 
miles to the westward of the rim of civilization. After 
living in their new home about two years, one day while: 
hunting about twenty miles to the eastward of his cabin, 
he heard the sound of an ax. On investigation he found 
a man building a cabin and a short visit with the new 
neighbor revealed the fact the man had taken up 4 
homestead and expected to make the place his home.. 
That night when he arrived home his wife inquired why 
the sorrowful countenance and he explained something 


like this: ‘‘We gotta move again, Ma. This country is 


settling up too fast.”’ 

In the face of established facts, it would seem to me 
that it is impossible to get too well acquainted with 
those with whom we must associate. We should be well 
acquainted with those to whom we sell goods in order to” 
know their needs. It is poor business to sell a man more’ 
than he needs and poorer business to sell him more than 
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DELFT 


The World’s Best Food Gelatine 


Pn Or won AM eR EVE W 89 


HAROLD A. SINCLAIR 160 Broadway NEW YORK 


DISTRIBUTORS: 


WwW. G. AHERN 
40 Court St., Boston, Mass. 


H. A. JOHNSON CO. 
221 State St., Boston, Mass. 


Cc. E. RIDDLE 
Emerson Tower, Baltimore, Md. 


ROCKHILL & VIETOR> 
180 N. Market St., Chicago, Ill. 


Price is a relative term—qualityalways a concrete fact.’ 


LET NO ONE FOOL YOU—I?’s expensive 
GELATINE IS USED IN ICE CREAM— 


1) As a smoother 

2) As a stabilizer 

3) To prevent crystallization 
4) To aid digestion 

5) To increase food value 


Frank Z. Woods, Manager. 


a st ee ete It is a scientific fact supported by innumerable scientific men, 
- ee can that nothing else on earth, has equal value used as a substitute 


NOYES BROS. & CUTLER for good gelatine in Ice Cream. 


Park Square, St. Paul, Minn. 


LEE-GREEFKENS Co. REMEMBER—tThe argument that low grade gelatines are just 
31 Drumm St., San Francisco, Cal. as good as the highest grades is foolish. YOU know it. Use 
MILES MANUFACTURING CO. DELFT top quality grades, save money and gain satisfaction. 


944 E. Second St., 
Los Angeles, Cal. 


BENJ. HOLLAND & CO. 
1112 Western Ave., Seattle, Wash. 


Ww. P. DOWNEY 
_ 88 Grey Nun St., Montreal, Can. 


he can pay for. The first mistake will cause him to lose 


money, the second will cause us to lose money, and if 


we know our customers as we should know them, we Th 66 CH ON 99 
may avoid both- mistakes. e RI M D 


I belivee that as business people and competitors, it = a CEDAR 

is to the best interests that all become as intimately — 7 PACKING 
acquainted as possible in order that we may promote - TUBS 

business on the biggest, broadest possible plane. There e 

are fewer industries at the present time with a brighter an 
outlook than ours and any line of endeavor that will 
call the attention of the public to the merit of our goods 
should be worthy of our support, for after all the ereat- 
est people of all time have not been those who were able 
to appropriate to themselves the greatest amount of 
worldly goods and the great number of material bless- 
ings but the greatest people of all time have been those 
who have been able to render the most and best service 
to their fellow men. Therefore let us not hesitate to do 
any good thing that we may have the opportunity to do. 
May we so conduct our business and other affairs in such 
manner as to merit the confidence of the public, our 
competitors and all with whom we come in contact. May 
we make every effort to become well acquainted in the 
broadest possible terms and may we so conduct our af- 


fairs that none will regret having known us. May our pias Peat gen toe: Saree 
conventions and get together Meetings promote the Qualls and! Worksianship) Count. In the “RICH- 
Warmest friendship and good will. Let us even get well MOND” Tubs—we have both. Made not 88s 

. F ey. ° irgi Wh edar. eavy £ 
acquainted with our own families and be on speaking teens tHlck tiventena stout bottoms. 
terms and hand-shaking conditions with even our own Foaecs Riaaly, miven an /aliieisce: Historical Cata- 
mother-in-law. (Applause. ) iG icigh i Malhotra 


__ Prtsident: Next on the program is ‘‘Package Ice 
Cre RICHMOND CEDAR WORKS 


am,’’ by Mr. P. C. Mojonnier, of Mojonnier Brothers, SAE 
, VA. 


Chicago. 


Continued on next page 
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‘‘PACKAGE ICE CREAM.”’ 
By Mr. P. C. Mojonnier, Chicago. 


Mr. President and Gentlemen of the Association: I 
am pleased at the opportunity to address the Wisconsin 
Association of Ice Cream Manufacturers and have been 
kindly assigned a topic, ‘‘Package Ice Cream.’’ In ar- 
ranging this paper, I have endeavored to make it as con- 
cise as possible. 

For the past several years the ice cream manutac- 
turers in all sections of the country have been dissatis- 
fied with the present method of packing their brick ice 
cream. At the various meetings of the National Asso- 
ciation and at several state conventions which we have 
been privileged to attend, brick ice cream making has 
been the topic of much discussion and widely varying 
ideas. Considerable progress has been made from time 
to time in perfecting the old method of making brick ice 
cream, but the majority of ice cream manufacturers have 
realized that the method in itself was not right and that 
it would, in time, be abandoned. 

In the meantime the sale of brick ice cream, in most 
localities, has increased by leaps and bounds, but the 
problem of packing it economically has become a serious 
one. 

Our company has been experimenting for the past 
three years on such a machine and for two years had sev- 
eral experimental models in a large Chicago ice cream 
plant where we have constantly and continuously con- 
ducted experiments on packing ice cream under factory 
conditions. 

The ice cream manufacturers with whom we worked 
caught the spirit of the work and co-operated with us 
splendidly. During this period we have had the oppor- 
tunity to explode several of our theories and confirm new 
ones. Mr. EK. J. Retzbach, of St. Louis, who has been 
experimenting along similar lines for about seven years, 
and who has been granted basic patents on packing ice 
eream, worked with us, perfecting the machine. In de- 
veloping the packaging machine we have had many 
problems to solve, but we can assure the ice cream manu- 
facturers that we have solved the problem of success- 
fully packaging ice cream, as it comes from the freezer 
in various sized cartons, and colors, and at the same time 
not reduce the overrun, thus preventing shrinkage, and 
preserve the straight lines on individual serving, also 
deliver an equal quantity of flavor of ice cream, even 
though the viscosity of each flavor is different. 

By process of elimination we have developed the 
present type of the packaging machine which we are 
now offering. 


PLEASE MENTION THE ICE CREAM REVIEW 


A word as to what the Mojonnier ice cream packag- 
ing machine does. It fills automatically either one quart 
or pint cartons with one ,two and three flavors of ice 
eream at a time. It receives the plastie ice cream from 
the freezer and packs a definite amount directly into 
the cartons. These filled cartons are then transferred 
to a container holding 24 quarts and this in turn is trans- 
ferred to the hardening room. There the ice cream is 
hardened in the carton ready to deliver to the trade, 
Nothing is taken for granted in the packaging machine, 
It is positive in its action. It is of the forcefeed type. 
A-.definite amount is drawn, by means of a simple one- 
piece vacuum valve, this same valve discharges this 
amount in the desired package. In this connection let 
us digress to the point of saying that all successful ma- 
chines have been those positive in action. Among these 
machines might be mentioned the evaporated milk filler, 
the milk bottle filler, the telephone, the automobil, ete. 

Wtihout a question this packaging machine is out of 
the experimental stage. Our engineers after repeatedly 
experimenting on various types of machines and meth- 
ods of filling packages, found that nothing but a posi- 
tive feed could be depended upon, as the condition of 
ice cream as it comes from the freezer varies so much 
in thickness, in weight and in viscosity. Consequently, 
they evolved slowly the foree feed principle. This has 
been perfected so that there is no loss of overrun, no 
shrinkage, full measured quantities of either chocolate, 
strawberry, fruit creams of any kind, vanilla or sherbets 
are deposited in each carton. The force feed principle 
assures each carton being filled with the measured quan- 
tity of ice cream. There is no guess work in any opera- 
tion. It is based on sound mechanical and engineering 
principles. It handles either soft or stiff ice cream in 
measured amounts with-equal layers. The machine was 
originally designed to fill the standard open end eartons, 
quarts or pints. However, with adjustments furnished 
with the machine it will also fill either round cartons or 
the ‘‘Sealright’’ type, carry-home pails in pints or quarts 
or individuals (approximately 1-8 of a quart). It could 
be styled a universal filler as it will fill any package 
within reason. The cartons may be used with or with- 
out parchment liner as desired by the purchaser. 


As to the advantages of this machine. There are so 
many advantages over the old system of pouring into the 
slabs, hardening, dipping, cutting, wrapping and re- 
hardening that it is difficult to emphasize the more im- 
portant ones. The bricks are exact quarts or size de- 
sired, ne more, no less. The cream has a far better flavor 


and texture when made into bricks by this new method. 
The plump, full-measured bricks have been compli- 


JAMISONS’ 


“NOEQUAL” REVOLVING DOOR 


is making can-passing easier in Ice Cream 
Plants and Creameries everywhere. 


It passes Ice Cream and Milk Cans back 
and forth without loss of temperature— 
and requires but one person to operate 
when fitted with unloading device. 


Standard 5-Gallon sizes in stock. 
Send for Catalog No. 10 and Prices 


Jamison Cold Storage Door Co. 


Formerly 
Jones Cold Store Door Co. 


HAGERSTOWN MARYLAND, U.S. A. 
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BRAND 


The Original y¢evsTon, 


Imitated but NOT Duplicated 


Orange 
Pineapple 


wore 
[TRADE MARK Slesmmmcmnan) 


AES 


AG, 


fais 


1922 1s a Pineapple year — In the nick of time to prepare for the biggest 
Penn tl Veer business of your history and to insure unbounded 

ry these Neystone satisfaction for your customers. Keystone Orange 
Pineapple Specialties Pineapple leads the field—why not line up with 


the leaders? Order N-O-W! 
Grape Pineapple Menthe Pineapple (green) With every order we furnish free, beautiful 


Raspberry Pineapple Lemon Pineapple window strips with your brand imprinted. 
Maraschino Pineapple Crushed Pineapple 


(rea) | Tatti Frutti 


Prepared according to Keystone standards— , ’ 
. which means absolutely pure and perfect in every A rich, easily worked mixture of marrons, fruits 
way. and nuts, flavored to the ‘‘queen’s taste.” 


fe > LONE FRUIT PRODUCTS CO. cncignars ono 


MONEY_MONEY—MONEY! 


A worthy thought that, but— 


before you go too far, let’s figure what is slipping 
away in good will and lost patronage when you 
chase the elusive dollar in an ice cream formula. 


Maybe you can save a few cents a gallon by mak- 
ing this change or that. But you’re bound to get 
a different kind of gallon with every change. 


Take the milk, for instance. 


That offers grand opportunities for manipulating 
prices but—when you do that you play with the 
quality at that very same moment. 


You can be sure of the best results (it has been 
proven) and you will find the price lower, quality 
considered if you will use 


The Genuine 


MERRELL-SOULE POWDERED SKIMMED MILK 


MERRELL-SOULE COMPANY 
Syracuse, N. Y. 


PUT YOUR BEST EFFORT INTO EVERYTHING—GET OUR ADVERTISERS’ HELP. 


92 TH Beet Gee a ge eV od ay April, 1928 


mented by both the dealer and the consumer. The sani- 
tary way in which ice cream can now be packed is sé 
far above the old method that a comparison can hardly 


(Dey onee: be made. Another advantage from the manufacturer's 

, standpoint is the saving in ice cream that is effected 

stop to think by the new method. Under the old method, there is us- 

of the saving on re- ually a loss of ice cream while transferring from the 
liable refrigeration freezer to the mould, due to slopping, also frequently 
with small and moulds are oversize to allow for cutting. There is a loss 


in cutting the slabs. Conceding upon a most conserya- 
tive basis the loss will run from five to ten per cent. It 
is a great labor saver enabling one to make bricks with 
the same help that turns out bulk ice cream and with 


medium ice cream 
plants. They pay 
for themselves in 


less than a year. no longer a period of time consumed in filling the moulds 
the old fashioned way. The new package wherever 
Consulting us will placed has met with the instant approval of ice cream 


distributors. It is a well known fact that ice cream 
should not be exposed to the air, such exposure affects 
the delicate flavor and texture and unless extreme care 
is taken, an ice crust is formed during the re-hardening 


prove these facts 


We build complete ice cream equipments after the dipping and cutting operation. The auto- 
and hardening rooms. Also experts on ; matic packaging machine entirely eliminates all ice 
Soda Fountain for mechanical refrigera- crusts, seals the delicate flavor and aroma right into the 
tion. earton and prevents exposure to the air until it reaches 

Our installations are simple in opera- the table of the consumer. The texture and smoothness 


tion and money savers. of the product is unexcelled when ice cream is filled di- 


Wriiddalvoul vequivenient foe rectly into the cartons by means of the packaging ma- 
Ice Cream and Dairy plants. chine. The ice cream is not touched by human hands, 
the good flavors are all sealed in. The possible bad fla- 
vors are all sealed out. These are arguments upon which 


Reliance Ice Machine Co., Inc. the manufacture can capitalize in his advertising and 


MANUFACTURERS AND ENGINEERS sales promotions. 


1221 Belmont Ave. CHICAGO, U. S. A. As to the description of the machine. The ice cream 


packaging machine is manufactured in two models of 
different capacities. Model ‘‘A’’ hopper capacity is 90 
gallons, 30 gallons in each of the three compartments. 
It will fill automatically 1,200 quart cartons per hour 
in either one, two or three flavors. This can be inereased 
or decreased, if desired. This machine is operated by 
two persons. Model ‘‘B’’ hopper capacity is 45 gallons, 
15 gallons in each of the three compartments, capacity 
900 quarts per hour. This can be slightly increased or 


e e e @ 
Milli an & Hi Ins decreased if desired. It requires one person to operate 
g g g it. In both eases the operator closes the cartons and 
G | e C places them in the carry out tray. The hopper is made 
elatine Lo. 


ESTABLISHED 1868 


of a heavily tinned copper and jacketed. The jacket 
contains a brine coil and felt insulation. Ice eream has 
been held as long as four hours in this hopper without 


222-224 FRONT STREET injury to the product. The construction of the hopper 
N Veer | absolutely prevents any change in the ice cream during 
ew ior the packaging process. The revolving table has carton 


holders designed to hold practically any type of carton. 
These are furnished with the machine. The motor and 
gearing are enclosed under a tinned copper hood which 
may easily be lifted to permit accessibility to any work- 
ing part. It is built extremely heavy and durable. It 
occupies a floor space about three and a half feet by 


We have built our business on 54 


years of satisfaction to eight feet. 
How it works. Ice cream is drawn from freezers 
our customers. into five or ten gallon cans and from there poured di- 


rectly into the hopper of the filling machine. The ma- 
chine is electrically driven with a one horse-power m0- 
tor which is furnished as part of the regular equipment. 
After starting the machine in operation the cartons are 

. . placed in the holder upon the revolving table. As each 
Qual ity and Prices carton is drawn under the discharge openings of the hop- 
always right. per a plunger automatically discharges an exact meas 
ured quantity of ice cream into the carton. If perchanee 
for some reason there is no carton in the holder, no ice 
cream is lost as no ice cream will be discharged unless 
PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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there is a carton to receive it. The machine may be 
very readily taken apart and cleaned due to the simple 
construction and the fact that all parts are accessible. 


In general. One of the greatest possibilities in the 
use of our packaging machine is that of packaging bulk 
jee cream. Quite an extended investigation of this was 
made by some of our representatives during this fall 
and it was the concensus of opinion among the drug 
stores and other distributors of ice cream who were in- 
terviewed, that they favored the selling of packaged ice 
eream rather than dishing out and selling bulk ice cream 
over the counter, that they would rather have the fac- 
tory do the packaging than to have heir clerks do it or 
do it themselves. In fact, one large dealer in Austin 
has for the past year had all of his ice cream that he 
sells over the counter packed at the ice cream factory. 
He states that he could sell it for much less than he could 
sell equal packages of ice cream and still make a satis- 
factory profit. He states that he could make a sale in 
much less time than by dishing the ice cream from the 
ean and packaging it himself. One large dealer in St. 
Louis reported that on a sale of 70 gallons of bulk ice 
eream he figured that he gives away more than $3.50 
of his profits, or a distinct loss of $3.50. Had this ice 
cream been packaged at the ice cream factory and sold 
by the dealer at 10 cents a quart profit, on these 70 gal- 
lons or 280 quarts, he would have realized a $28 profit 
instead of $3.50 loss. In the canvass of the dealers it 
was found that practically all of the dealers are of the 
opinion that a standard pint and quart carton could be 
used instead of the present carry home pails now used 
to package bulk ice cream. This they claim is due to 
the fact that ice cream from the square or rectangular 
shape cartons can be served in much more pleasing form 
than when dipped from the carry home pails. 

Every dealer interviewed admitted that bulk ice 
cream packaged at the factory means to him an assured 
profit per package and more time to devote to sales. 
They were unanimously of the opinion that the logical 
place to package bulk ice cream is at the factory; that 
the consumers who buy ice cream for home consumption 
always receive it in package form anyway, and it is a 
question as to where the packaging should be done. All 
were unanimous that the packaging could be done much 
more economically and in much more sanitary manner 
at the ice cream plant than in the store of the drug- 
gist who may be trying to wait on four or five custom- 
ers at the same time. 

One ice cream manufacturer assumed this attitude. 
‘What do we care if the dealer does lose by giving over- 
measure? It means more sales for us.’’ However, we 
‘eel that upon close analysis you ultimately will agree 
with me that this viewpoint may lead to erroneous con- 
‘lusions. The whole fabric of commerce and of human 
mdeavor in its many branches is predicated upon the 
ittle word ‘‘profit.’’ If the dealer cannot make a profit 
m the sale of bulk ice cream, eventually the manufac- 
urers will feel the effects of it. The fact that the dealer 
§ even now charging from 30 to 40 per cent more for 
yulk ice cream than for brick ice cream means reducing 
he sale of bulk ice cream and in fact reducing the sale 
fice cream. Increase in price will decrease the demand 
x a decrease in price will inerease the demand, are the 
‘conomic rules that govern the world over. Another 
sreat advantage of packaging bulk ice cream is that the 
yackage will reach the consumer or ultimate purchaser 
inder the manufacturer’s own label or trade mark. This 
’revents substitution. By a little constructive advertis- 
ng the consumer will soon learn that bulk ice cream 
jackaged at the factory has the same flavor and texture 
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Patent 6-29-1920—Patents Pending 


When The Botton 
GOES 


There is another lease on 
the life of your tubs left 


if you 
Use The 


Frick Bottom 
Hoop 


With this hoop you can replace 
bottoms that are out, or repair 
weak bottoms. Making them 
stronger than when new. In either 
case, your tubs if equipped with 
Frick Hoops will last two or three 
times longer than a new tub of 
the present type. 


This is not a cheap repair job but 
a permanent improvement. We 
use heavy rust-resisting metal and 
hot galvanized after hoop is 
made complete. 


Write us today for further 
details and prices. 


Frick Hoop Company 


Corsicana, Texas 


PACK YOUR ICE CREAM IN THE RIGHT KIND OF CANS. 


94 


as bulk ice cream from the dealer’s cans. Advertising 
packaged bulk ice cream to sell at the same price as 
brick ice cream would be bound to inerease the con- 
sumer’s demands for ice cream. To realize the best pos- 
sibilities under this method of procedure would require 
the close co-operation between the dealer and the manu- 
facturer, 

The same problem has been encountered in nearly 
every other good product. It seems but a few years 
since packaged oatmeal, packaged soda crackers, pack- 
aged butter and dozens of other packaged products were 
known. It has been only a few years since bottled milk 
has been the rule. Selling to the consumer goods packed 
in packages or containers is now the rule. 

I thank you, gentlemen. (Applause.) 

(To be conclude | in May issue) 
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NATIONAL FARM ORGANIZATIONS DEMAND 
TARIFF PROTECTION FOR AMERICA’S 
GREATEST INDUSTRY. 


Farm organization delegates from fifteen different 
states made a concerted, eleventh-hour effort today to 
obtain a pledge from the Senate Finance Committee that 
tariff protection would be given dairy products, fats 
and oils, against the deadly Oriental and South Seas 
competition which threatens if the tariff oil schedule 
goes through as it now stands. 


They savagely attacked the so-called ‘‘Soap Lobby,’’ 
declaring its demand for duty-free vegetable oils would 
sacrifice the prosperity of nearly 40,000,000 farmers and 
endanger the $70,000,000,000 capital now invested in 
American farms and dairies. 


At a conference in the Harrington Hotel, ‘gifs farm 
leaders elected F. P. Willits of Philadelphia chairman 
and Charles W. Holman of Washington as secretary of 
their committee, and committed themselves to unrelent- 
ing warfare against the policy of ‘‘free-listing’’ farm 
products. They openly threatened to carry their fight to 
the Senate floor and even to the election polls if neces- 
sary, to gain their end. 

After prolonged discussion of the situation with 
friendly western senators, they went en masse to the 
Capital, sponsored by Senators Gooding and Capper of 
the farm bloc, and were given full opportunity to state 
their case by Chairman McCumber of the Senate Finance 
Committee. 


Senator Townsend read a bundle of telegrams just 
received from Michigan dairymen and farmers and agri- 
cultural college experts, which denounced the growing 
tendency for substitution of cheap vegetable oils in 
daily foods, referring especially to ‘ oiled”? milk, lard 
compounds, salad dressings, filled cheese and the like. 


Senator Lenroot spoke strongly of the farmers’ need 
for protection against the cheap Oriental labor which 
can be hired for five and ten cents per day, saying: 
“The soap makers are chiefly afraid that they will lose 
their large export trade if they do not get these cheap 
vegetable oils. But the home trade comes first. The 
importers and exporters oppose this duty for fear other 
countries will retaliate with higher duties. But if that 
practice is started, we can adjust our tariffs against im- 
ports so as to make them wish they had not.’’ 


Senator Capper vigorously urged. the need of ‘“pro- 
tection’’ for agricultural products, saying: ‘‘I have ab- 
solute confidence in the justice of this appeal by this 
delegation of farm organization leaders. This commit- 
tee should give its most generous consideration to farm 
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interests which hace suffered exceedingly and need all 
the protection that can be justified.’’ 

Chairman McCumber of the Finance Committ 
seemed to agree with the trend of thought by saying: 
‘‘Tt seems hardly proper that one section of the country 
should live under the protection of high duties while 
another section of our people should be foreed to meet 
the competition of the world’s free trade.’’ He im 
quired if the farmers’ committee would favor a tariff 
that taxed vegetable oils destined for food uses, but ad- 
mitted free such oils as would be used in soap-making, 

C. F. Creswell, statistician of the Dairymen’s League, 
presented evidence showing the immense amount of soya 
bean oil, copra and cocoanut oil, peanuts and peanut 
oil which would flow into this country from Manchuria 
and the tropics where the Yellow and Brown Races haye 
well developed and growing industries. 

Albert Manning, master of the New York State 
Grange, stated that the farmers of America desired to 
enjoy the same comforts and standard of living as city 
folks, but that with a free inflow of fats and oils, the 
American farmer could not prosper and would have to 
stop producing so many hogs and the corn to feed them; 
would reduce his cotton crop and give up the new soya 
bean projects which are now replacing much corn acre- 
age in the middle west. 

Fred Shangle of the Inter-State Milk Producers’ As- 
sociation gave figures showing that duty-free oils would 
benefit only a few people in this country, namely, ‘‘348 
soap-makers, employing 28,726 people; 42 oleomargarine 
makers, employing 3,866 people; and the meat packers 
who make half as much oleo as the other 42 concerns; a 
few oil refiners and importers.”’ 

He declared that the total oleo obigntae was about 
374,000,000 pounds only compared with 1,500,000,000 
pounds of butter produced by farmers, and that accord- 
ing to the 1920 census, the oleo industry had an ‘‘actual 
ine of only $250, O74 ,786 as compared with $70,000, 
000,000, the actual value of our farms and dairies.’’ He 
demanded that the Senators go on record as to which 
industry deserved the most consideration! 

The Senate Finance Committee has received about 
25,000 letters from laundries and grocery men, insti- 
gated by the “soap lobby,’’ according to Senator Calder, 
so a bitter contest is expected by the farmers. 


ROSS JOINS THE CHERRY FORCE. 


J. J. Ross, well-known among ice cream manufactur- 
ers in the Central West, has taken up his duties as 
traveling salesman for the J. G. Cherry Company, ef 
Cedar Rapids, Towa. 

Mr. Ross is to travel the Northeastern Iowa territory. 

For seventeen years Mr. Ross made butter in Iowa; 
and he was a member of the Dairy and Food Depart- 
‘ment for nine years. He is well versed in the market- 
ing of butter, as he was at one time employed by the 
Enyard & Godley Company and the Gude Bros., Kieffer 
Co., of New York City. During 1919 and 1920 he was 
employed by the Diamond Crystal Salt Company, and 
during 1921 he was salesman for the creamery machin- 
ery and supply department of the Hawkeye Supply cq 
pany of Mason City, Ia. 

His many friends in the Iowa territory join with 
in wishing Mr. Ross success in his new position. 
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Send news items and personal notices to the ‘ 
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Breyer’s Homogenizing Plan 
Includes Two 


GAULIN Homogenizers 


Philadelphia. After experimenting with others they have standardized on Gaulin Homogenizers and 


every ounce of the mix producing 4% million gallons of ice cream in a year goes through these two 
machines. 


The Breyer Ice Cream Co. has the reputation of being one of the most efficiently managed plants in the 
country and their decision in favor of the Gaulin was based on careful tests. It speaks volumes for the 
efficiency of this homogenizer. 


Most of the-other plants in America producing quality ice cream have also standardized on Gaulins. 
They have learned that while a good ice cream maker can produce good ice cream with ordinary equip- 
ment, the same man can produce better ice cream and do it easier with a Gaulin. Every particle homo- 
genized in the Gaulin must pass through the Gaulin Spring Homogenizing Valve which crushes it under a 
pressure of 4,000 Ibs. Furthermore, the spring valve feature prevents clogging of the valve as is the case 
with rigid valves as found on ordinary machines purporting to do what the Gaulin does. 


| 
} 
| \ FEW may equal but none can surpass the quality of ice cream produced by the Breyer Ice Cream Co., 


Manufactured by The Manton Gaulin Mfg. Co., 11 Elkins St., Boston, Mass. 


Distributed by 


THE CREAMERY PACKAGE MFG. COMPANY 


CREAMERY MACHINERY SALES BRANCHES—(Write to nearest one) {CE CREAM MAKING 


MILK AND CREAM Chicago, Ill., 61-67 W. Kinzie St. Omaha, Neb., 113-15-17 So. 10th St. MACHINERY 


HANDLING MACHINERY Boston, 138-140 Washington St. N. Philadelphia, Pa., 1907 Market St. REFRIGERATING SYSTEMS 


Buffalo, N. Y., 133-137 Ware Ae Portland, Gee: re ae out oe 

mC Kansas City,Mo., 1408- 12th St. San Francisco al., attery St. 
CHEESE MAKING ‘Winneapolis, Minn., 318-20 3dSt.N. Toledo, Ohio, 119 St. Clair st, OAIRY MACHINERY 
| MACHINERY Waterloo, Ia., 406-8 Sycamore St. AND SUPPLIES 
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Pacific Association of Ice 
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Cream Manufacturers 


Proceedings of Annual Convention, Seattle, Wash., November 14, 1921 


The convention was called to order by President 
Dunne at 12 noon. 

Mr. Dunne: Dr. H. M. Read, health officer of the 
City of Seattle is going to extend to us an address of 
welcome on behalf of the Mayor of Seattle who is un- 
able to be present. I take pleasure in introducing to you 
Dr. H. M. Read. 


Dr. H. M. Read: Ladies and Gentlemen: I am sure 
it.is a great pleasure for me to be delegated on behalf of 
His Honor the Mayor of Seattle to say a few words of 
welcome to such an estimable body of representative 
business people and to welcome you to Seattle on behalf 
of the Mayor and its citizens. 

You represent a branch of industry of this country 
that means a great deal to its people. You represent a 
branch of industry of this country that means a great 
deal to the health of the people. You are offering and 
producing and placing before them that which will be 
of a great deal of importance to them in health and of 
vastly more importance to them in certain types of ill- 
ness. I speak advisedly as a physician of some years 
of practice and as a public health officer. 

The history of the ice cream industry is very old in 
this country as you all know. Any of you who have 
ever read an old novel called ‘‘Elsie Vennor,’’ written 
by Oliver Wendell Holmes, will find probably the first 
allusion to ice cream that was ever made in literature. 


It is growing in importance as a food product and 
fills a place in the armature of the doctor that cannot 
be replaced were it to be taken away. Therefore I 
trust that nothing will be done here or will ever be done 
to place any serious embarrassment in the way of the 
promotion of the industry you represent. We as health 
officials have only one interest and that is in the purity 
of the product. 

I am glad to say that in Seattle it occupies a very 
high plane in that respect, and I am sure that the in- 
teligence represented here today by the presence of 
you men and women is a sufficient guarantee that it 
will maintain its purity and high standing. 


Again let me thank you for the privilege of saying 
these few words. Of course I cannot do as well as His 
Honor the Mayor would have done in welcoming you to 
the city, but I extend to you a most hearty welcome 
and best wishes for the success of your convention. I 
thank you. 

Mr. Dunne: Dr. Read, on behalf of the Pacifie Ice 
Cream Manufacturers’ Association, and on behalf of the 
National Association, speaking through Mr. Martin, 


delegated for that purpose, and on behalf of the gentle- 
men and ladies present, I want to thank you for coming 
here today and extending this welcome, and in doing 
so I wish to assure you that. nothing will be done at 
this convention to lower the standard of our produet 
or in any way to make it other than highly nutritious 
and healthful to those consuming it. 


We are pledged as a unit in behalf of the making of 
a properly regulated ice cream and in addition to that 
we stand for all of those things that make for perfeet 
sanitation in our plants, good treatment of our em- 
ployees, which means satisfied employees and conse- 
quent loyal service, and in addition to that we are 
standing absolutely and unqualifiedly against anything 
that will tend toward the substitution of anything for 
those vital elements that have tended to raise the 
standard of ice cream and make it favored by the medi- — 
eal fraternity. We thank you again, Doctor. 


Folks, we are now going to eat and we will not 
have any more talks until we get through. We want 
you to meet your neighbors and to get acquainted with 
them and we thought this would be a good way to break 
the ice. The registration was a little slow, and that is 
the reason we thought we would start this thing out in 
this way. But we are going to start the program on 
time, and I think the rankest discourtesy on the part 
of the members of the convention toward those who 
have gone to the trouble to prepare papers is to arrive 
late, and from now on when anyone comes in late we 
are going to sing them a little song which runs some- 
thing like this, ‘‘Come in, come in, come in, you’re late, 
sit down.’’ And any man that is not on time will be 
given that kind of a reception. We will give it to you in 
good plain English so there will not be any misunder- 
standing about the fact that this meeting is going to be 
called on time and we expect the courtesy of every 
man’s presence at the appointed hour because these 
speakers have gone to a lot of trouble to prepare their 
papers and you must show them the courtesy of your 
presence on time. 

(Whereupon the members present partook of 4 
luncheon. At the conclusion of the luncheon at the 
hour of 1:30 o’clock P. M. of said November 14, 1921, 
the meeting was opened by all present rising and sing- 
ing ‘‘ America.’’) 

Mr. Dunne: It now becomes my pleasure to agaim 
address you with a long drawn out speech, and if I 
take a lot of time, please do not mind it, because I 
wanted to say a number of things, and I have put it m 


PURE VANILLA EXTRACT 


ATLANTIC IMPORTING CO. 
617-623 Eleventh Ave., New York City 
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Ice Cream Packing Tubs 
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to withstand severe conditions to which tubs are subjected 


Staves 1%¢ in. thick, Tongued and Grooved. 
Heavy 1% in. Galvanized 18 Gauge Hoops, 
2” in. Hoop at the Bottom. 


Inside Inside PRICES 
Diameter Diameter Inside F.O.B. St. Louis, Mo. 
Top Bottom Depth Topeka, Kan. 


|e ast. 13 in. OOM Vase ee pauserecae 


Special Size Tubs Made To Order 
Also Ice Cream Cabinet Tubs 


PR PCE S ON APPLICATION 


Regular Standard Style MEYER DAIRY EQUIPMENT CO. 


With Double Bottom 3rd and Vine Sts. St. Louis, U.S.A. 


Custards Flavors 


Maraschino Cherry Custard 
Mothers Egg Custard 


““Acme” Custards An exact reproduction of the EGG or CHERRY. 


i ; i AVOR L D 
Egg or Cherry he ot of Nature’s delicate FLAVORS and BLENDE 


A delicious Ice Cream of quality distinction. 
Working sample for 40-qt. freeze, 36 cents. 
Bisque Ice Cream An imitation of the real Walnut or Shelbark with a nutty flavor. 
Served to social and banquets as a special. 
Working sample for 40-qt. freeze, 60 cents. 


eee A tested smoother of special value in the making of smoothe 
Perfecto (trade-mark) and tough Ice Cream. Never fails to give satisfaction. 


Concretes Orange and Lemon Concretes are made from the finest fruits 
that grow in Northern Sicily. 


Extracts (non-Atcohotic) 36 different kinds of fruit extracts. Special blends of Vanilla. 


Colors Certified colors of all shades, highly concentrated. 
ACME EXTRACT & CHEMICAL WORKS 
| | Extracts HANOVER, PENNA. Colors 


TELL YOUR “WANTS” BY AN AD IN THE CLASSIFIED COLUMN OF THE ICE CREAM REVIEW. 


Manufactured 


RH EE CORO An peikie Vali Ve April, 1922 


Balsa 


Ice Cream 
Equipment 


PATENTED 
AAA VADA LAVAL TATTLE 


Deterioration of equip- 
ment, expense and slop 
of ice and salt are done 
away with by 


Balsa 
Dry Packed 
Containers 


Made of Balsa wood, the only 
insulator having real struc- 
tural strength, yet lighter 
than cork. 


Serving Cabinets 
Shipping Containers 
Special Eskimo Pie Boxes 
Ice Packed Cabinets 


Let us send you more 
detailed information 
about Balsa Products 
for the Ice Cream Trade 


by 


305 Vernon Ave. 
Long Island City, 
N.Y 
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writing and if you will excuse me for imposing upon 
your time JI will now read my address to you. 

I urge that all in attendance do the speakers the 
courtesy to be prompt in your arrival at the speaking 
time and give your attention to the paper that has been 
prepared. 

You will find pages in the back of the program for 
making notes, and these should be used for your own 
records. 

If you knew the time these men give to their papers 
and the job it is to prepare the facts to properly pre 
sent them to you you would feel it a duty to be here 
and listen with attention to some of the gems of expert 
ence related. 

Again I have the privilege of addressing you in an 
annual address, and review the conditions that have 
prevailed during the past year in the industry, as well 
as relate to you the part that our organization has per- 
formed. 


ADDRESS OF PRESIDENT DUNNE. 
History of the Year. 

The organization, as you will notice by the secre 
tary’s report, has made a satisfactory growth. 

The majority of the ice cream manufacturers of the 
Pacific northwest now belong to our organization. We 
have legislative committees in each state. 

In Oregon, this past year, an effort was made to 
raise the standard from 8 per cent fat to 12. The leg- 
islative committee of Oregon succeeded in defeating 
this amendment. 

In Washington a similar bill was proposed—was 
referred to a friendly committee, and killed there. 

In the state of Idaho, the association went to the 
then secretary of the Oregon Dairy Council as a rep- 
resentative to Idaho, for the purpose of trying to do 
something in the way of bringing about favorable leg- 
islation in behalf of the amendments desired by the 
manufacturers of Idaho, but we were not successful, 
due to the fact that a quarrel broke loose in the house 
on other matters, and we were not advised in time so 
that we could overcome it. We sent a representative 
twice into Idaho for the purpose of assisting wherever 
it was possible, but failed in our attempt. 

We recommend that the people of Idaho present 
this matter again this year, and that they obtain pledges 
of the different senators and representatives before they 
are elected this year, so that they will thus have 
‘‘friends at court.”’ 

We propose, still further, that Guy Helphrey of 
Northern Idaho present himself for election, because 
we are assured by those from Idaho who know him 
that he could readily be elected, and thus bring about 
a satisfactory adjustment of the conditions in that 
state, so that the ice cream men would be represented 
fairly. 

Note: Montana has a 10 per cent ruling by its 
health officers. 

Secretary. 


It is needless for me to tell you about the work of 
your secretary. This you are already acquainted with. 
I must take this moment to compliment him upon the 
efficient work that he has done in the years that I have 
been the head of the organization, and the long term 
for which he has served you, at the expense in many 
instances, of his own time and money. I feel that it 
would not be fair to make a report to you without pay- 
ing particular tribute to the genial secretary, who 
means as much to the ice cream men as Johnnie Walker | 
does to the men who used to drink it in the long time 
ago. | 
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We Know You 
Wash Your Cans 


But are they clean? Even though satis- 
|| fied that your present method of washing 
‘|i cans is all right, investigate the merits of the 


IMPROVED LITTLE GIANT 
CAN WASHER 


not because we say so—no, indeed—but 
simply because we know you are interested 


in learning of any new method which will 
effect a saving and wash your cans—Quicker 
—Cleaner and Cheaper than any other 
method. That’s just what this machine does. 
All sizes of cans are washed—inside and out- 
side—at lightning speed. 


Belt and Motor Driven Types 


For more information write 


-C. DOERING & SONS, Inc. 


1375 W. Lake St. 
CHICAGO 


For good Ice Cream Cabinets — Ask us 
about the Arctic Steel Ice Cream Cabinets 


Express Hearing. 

We have succeeded in winning our case on ice cream 
rates in the state of Oregon, shipping for less money 
than any other state in the United States. We were 
able to convinee the Public Service Commission that 
the rates that were proposed by the express company 
were unfair and unjust and without reason. They held 
with us. This is one specific case where men prepared 
and handled the case intelligently. It went before the 
Public Service Commission, based upon facts and fig- 
ures in our business, hence we held our original rates 
and weights. 


In other words, you are paying, whenever you ship 
ice cream anywhere else in the Union, on the basis of 
115 pounds. In Oregon we are still paying on the basis 
of 100 pounds, which means we are shipping our ice 
cream within the state for 43 per cent less than any- 
where else. 

Necessity of New Express Rates. 


We believe that it is time now that action should be 
taken by the National Association, and I should like 
to have a memorial prepared by our association, asking 
that our director take up before the National Associa- 
tion, and ask that the Executive Committee get busy and 
do something for the purpose of reducing the rates on 
express. I shall be glad to have you make a notation in 
the book, so that at a later date, when we get into 
business session, a memorial can be prepared, and I re- 
spectfully request the resolutions committee to make 
note of this, so that a proper memorial can be drawn 
and presented at this convention, then sent on to the 
National Association, asking that special attention be 
given to the reducing of rates until they are brought 
to a reasonable basis. 

(Continued on next paze) 


INFERIOR TO NONE 


A HIGHLY CONCENTRATED VANILLA 


Made Mexican Beans *"Siisea 


Will Not Freeze or Cook Out. 


THE IDEAL FLAVOR FOR 
CONFECTIONERY OR ICE CREAM 


VaAN-MUuL 


3 drams (10 cents) Flavors 100 Ibs. 
Candy %4-oz. (5c) Flavors a 51 Gal. 
mix of Ice Cream. 


Can be made into an extract by adding 
warm water—1 pound makes 2 gallons. 


Price — Per Pound 


1 pound Bottles ....... aa Sie is $5.00 
5 pound Bottles ............. 4.50 
6-5 pound Bottles ..........--. 4.25 
Special Contract Price Order Now 


Guaranteed to please or money back 


Downey -Turnquist & Co. 


Soda Water Flavors True Extracts 
5387 No. Dearborn Street Chicago, Ill. 


GOOD FLAVORS ARE ABSOLUTELY NECESSARY IN MAKING GOOD ICE CREAM. 


He 


Can You Answer 
These Simple 


Questions 
on Refrigeration ? 


How may refrigerator 
machines be classi- 


fied? 


What are the different 
forms of compressors? 
What conditions make 
desir- 


top expansion 


able and what bottom? 


What is the first pro- 
eess in pumping out 


expansion coils? 


Could a single cylin- 
der, doubl e-acting 
compressor be Kept in 
while 


service being 


repaired ? 


If Not— You Need a 
Copy of This Book 


A practical book that should be 
handy wherever mechanical 
refrigeration is employed. 


Send $2.00 Today 
and Get a Copy. 


FOR SALE BY 


The Olsen Publishing Co. | 


210 Sycamore Street 
Milwaukee, Wis. 


THE “ICE CREAM KEV PEW 


Board of Directors—Divisions With Director to Lead. 


During the past year, another association has been 
formed of those people connected in and around Seattle. 
This plan leads me to offer a suggestion that probably 
will work out very satisfactorily. I think the Pacifie 
Ice Cream Manufacturers’ Association should have units 
represented in this locality, and headed by the director 
of the loeality which is thus represented. I believe it 
will sueceed in bringing about a bigger and better co- 
operation, and make it possible to have more subjects 
come up, handled in a better manner, and leave it pos- 
sible, in turn, for the member of the Board of Directors 
from your particular locality to make a report to the 
Board of Directors of your Pacific Association, and let 
them have the benefit, or aid, in case of need, in any 
particular thing that is worthy the consideration of this 
board, that is brought before them at the request of 
any of the sub-associations. 


t 


Legislation. 


These associations could in turn appoint their own 
legislative committees for their own respective com- 
munities and suggest them to the Board of Directors of 
the Pacifie Association, and have the complete co-opera- 
tion and support, that would result in better work and 
ereater representation. We could correct any legisla- 
tion that might be offensive, and put in whatever leg- 
islation that is necessary. 


Legislative Needs. 


We had in Oregon, and upon investigation this year, 
vere somewhat surprised to find that through some in- 
advertenee, the clause was stricken out of our law 
after we thought it was passed, a provision for a five- 
day return for our empties. This should be incorpor- 
ated by every state in the northwest in its new demand 
for the new legislature for the coming year. 


We have a representative from Utah here, and we 


shall be glad to hear from our friend from over there, ~ 


as to the results they succeeded in obtaining in their 
legislature. In the early part of the year we sent them 


a copy of the Oregon law, but did not hear from them 
again, 
Need to Support National Association. 


It is needless for me to urge you to support the Na- 
tional Association in every way, and to urge that all 
who are not now members of the National Association 
lend their support to this great effort, by becoming 
members of this association, the applications for which 
are in the hands of the secretary and on the president’s 
table, and will be handed to you at the conclusion of 
the first meeting. 

Taxes. 


I would like to have a memorial presented to the 


National, also, concerning the tax and depreciation al- 


lowed in the income tax returns. I believe that this is 
a vital question, and we should dwell upon the neces- 
sity of having a greater depreciation in our business, 
on account of the fact that the brine is more destrue- 
tive upon trucks than in any other business. I would 
like to have the best brains of this association make 
notes of this and draw up suitable resolutions, that 
these in turn can be presented to the National for its 
consideraion. 


The Nuisance Tax, which is the 1 cent tax on cones, 
should also be abolished, at once, and we must urge the 
National to give strict attention to this, and see that 
no other tax is forced upon us that will be dangerous 
to the industry. 
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MEXOCINE 


High Grade Concentrate 


. A Compound Bean Vanilla, Vanillin, Coumarin and Tonka Flavor 


FOR ICE CREAM AND CONFECTIONS 


PRICES 
Per Pint 


Impossible to freeze out its true flavor 


eee eee oe cle ew 


Forever dependable 


woe 6 @ 6 0, 8 6 


Gl €, 16 (0\ 0 (6) 8 Je, ‘6: 


Use ¥% oz. (or dessertspoonful) to flavor 10-gallon batch ice Cream. ints ......... 


oe ee ee eee 


TERMS: 2% 10 days, 
30 days net. 


Use 1/4, oz. (or dessertspoonful) to flavor 100 pound batch candy. 


Sample cheerfully sent on request 


REX EXTRACT COMPANY 


29 fe aciic. Street Brooklyn, N. Y. 
Order direct or through any of the following well-known firms: 
ae Cuma PAPE EUED. Yr CO) a cis, ane sipsts oats 24" jane Cedar Rapids, Ia. Wie Dee FINO RR SCOR ci eta. oe Purse eens Pittsburgh, Pa. 
ENTERPRISE DAIRY & CRY. SUP. CO..Cincinnati, O. CHERRY-BASSETT-WINNER CO..... Baltimore, Md. 
SiN Ak Ono: SUPPLY CO Vea .s. Columbus, O. CHERRY-BASSETT-WINNER CO...Philadelphia, Pa. 
DAMN SS MIG. & SUP. COs. sce. St. Louis. Mo. N. A. KENNEDY SUPPLY CO...... Kansas Oity, Mo. 
TE des TENN VA E00 oe BR Ee: 2 Gl ©) A ee Re Detrorjs Mich. 9) CHHRRY-BASSETT-WINNHER COle Le Pittsburgh, Pa. 


Wages of Men. 


The wages of the men in our business continue to be 
high in the face of what they were before the war. I 
believe that the wages in our business are now at a 
standard that may suffer from loss in the next lttle 
while, but on the whole have been raised much above 
what they were before the war, and will continue to be 
$0. 


The 
Texas Barrel 
Company 


is still manufac- 
turing the best Ice 
Cream Tub on the 
market. Our in- 
creased sales assure 
us of that fact. 


Drivers’ Wages—Co-operation. 


Many men are succeeding in having much support 
from their drivers by paying them a commission on 
sales of merchandise other than ice cream, and in many 
€ases a commission on ice cream, which lifts them out 
of the class of ordinary men, and makes them salesmen. 
I believe that a consideration of this by the employers 
present will probably make it worth their while. 


Electric Trucks. 


There has been a promised demonstration of an: 
electric truck in the city of Seattle for the convention. 
Whether it will be here or not I do not know. Mr. J. 
J. Canavan, representing the Walker Electric, has prom- 
ised that they would have one of the trucks in Seattle 
for the purpose of making a demonstration. There are 
some of the trucks now in operation in Los Angeles, 
and during a recent visit there, I was surprised to find 
the very low cost of transportation with the aid of 
these trucks, and recommend to all who are interested 
in short haul transportation that they consider the elec- 
tric truck as one of the vital factors in matters of 
transportation, and should be weighed carefully by 
those needing new equipment. 


Trucks. 


Truck weight is to be the basis of license fee and 
Toad permit in the future. If recent. laws that have 


ICE CREAM MIX READY FOR FREEZING IS ON THE MARKET. 


We were the pioneer 
makers of the TALL 
TUB and all other 
makes are imitations. 
While we are improv- 
ing this TUB all the 
time, our imitators 
are content to stand 
still and hang on. 


Specially prepared 
bottom so construct- 
ed as to withstand 
extremely rough 
treatment. 


Can make immediate delivery. 
Write for prices. 


Texas Barrel Company 
HOUSTON Box 665 TEXAS 
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been enacted are a criterian. I urge you to weigh this 
fully when considering new equipment. 
Refrigerating Body. 

The refrigerating body is meeting with success in 
Southern California, and there are some new ideas that 
are being put out along this line that may be worthy 
of consiredation. I found one long haul on which they 
were using the refrigerating body, and it seemed to be 
giving exceeding good results, and seemed to have a 
new idea—the pipes being brought out and assembled 
on the coast. It will be well to have every man here 
when the speech on the long haul is being considered. 

We find that the long haul concerns throughout the 
country are now abandoning it because they find it 
too expensive. I found some of the men in California 
complaining of the excessive cost of long hauls, and 
others loud in their praise, and will be particularly in- 
terested in the paper that is coming here. I ask every 
man to give special attention to it, so that when we get 
to the round table session, they can take this matter 
up in full and go over it carefully. 


Weight Legislation. 

The papers dealing with the weight question will be 
brought up, and should be considered very seriously. 
California has gone through this fight and it has been 
indeed a scrap. In addition to that, they have had some 
adverse legislation. 

Mr. Dryden from Oakland will handle this question 
in a paper, and being a past master in the science of 
milk, he will be able to tell you many things that are 
surprising, and can be used by your legislative commit- 
tees in the future. We ask every man to be sure to be 
present when this paper is read. 


Substitute for Milk. 


The speaker is particularly anxious to have you bear 
in mind that there are a number of plans out now to 
consider the possibility of using substitute oils, and 
other substitutes in the making of ice cream. 

Ice cream has been decreed by the National Govern- 
ment to consist of milk, cream, condensed milk, sugar, 
flavoring, and unsalted butter and sweet milk when put 
through a homogenizer. Anything outside of this is 
NOT ice cream. 

We have found it necessary during the past year to 
call attention to the fact that some of the manufactur- 
ers in the northwest were using substitutes and making 
the ice cream a pudding instead of a cream. It was 
necessary to do this, and I urge caution. Every manu- 
facturer must realize that the danger of destroying our 
business is present in every batch of ice cream thus 
made, and it is well that we urge care, again. 


THE VILTER MFG. CO. 


830 Clinton Street 


MILWAUKEE, -- WISCONSIN 


If this small Refrigerating 


Machine is not large enough 
to handle your -Ice Cream 
Trade, Remember we build 


Refrigerating 
Machinery 
of any capacity desired. 


eee 
Sannin oe) 


Twin Cylinder Refrigerating 
Machine. 


Whenever ice cream is changed into a pudding by 
substitutes it ceases to be ice cream, and deserves the 
censure of those men who are engaged in legitimate ice 
eream making. 

I would like to have a record vote of this Association 
upon this matter and will be glad to have you jot this 
down in the books, so that you can take this up in due 
time, 

Another matter that I am particularly anxious about 
is that we should have a record vote on the matter of 
substitute fat. We must be opposed absolutely and un- 
alterably to the substitute of butterfat in which Soluble 
A is found. There is no vitamine in any substitute fat 
that might be used. There is no fat that might be used 
that can compare in any way with butterfat. Therefore 
it is needless for me to dwell upon the value of this 
in the upbuilding of our industry, and I caution you, 
again, to give this matter serious and earnest consid- 
eration. Stand 100 per cent against the use of substi- 
tute fats in any dairy product whatsoever. 

I believe that it is well for us to discourage as far 
as possible, and urge legislation against the use of filled 
milk, or any other substitute, because this is truly an 
infringement upon the farmer, and the public health 
and leaves a dangerous way for the intrusion upon our 
business by the people who are engaged in such manu- 
facture. 


Necessity for Constructive Co-Operation. 


The necessity for constructive co-operation will be 
brought before you by several papers, and we urge 
upon you that you also listen carefully to these papers, 
giving a history of the quarrel that has broken out be- 
tween several of the ice cream manufacturers in an 
adjacent city. We believe that it is well that this mat- 
ter be weighed carefully and considerable attention and 
thought be given to this matiter. 


Dairy Council. 


We believe that were there an effective Dairy Coun- 
cil in this locality to step in and assist in the straighten- 
ing out of the troubles that are bound to exist when a 
quarrel of this nature is going on, that it would have 
earned its support in this one instance alone. 


Joint Advertising. 


The possibility of joint advertising through the aid 
of a Dairy Council must be evident to every man who 
is engaged in the business. A campaign of education 
could be carried on through a Dairy Council that would 
tell the people of the value of ice cream as a food, could 
tell the story of ice cream being a food when construct- 

(Continued on page 109) 


Practical Accounting That Constantly 
Influences the Increase of Net Profits 


The E. C. Bishop Co. 


Industrial Accountants 


AUDITS SYSTEMS APPRAISALS 
INCOME TAX SERVICE 


523-24 Lemke Bldg. 


Indianapolis, Indiana 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


April, 1922 Bree lObeGitAM REVIEW 193 


Pure Vanillas 


Atlas Pure Vanilla Extracts are 
guaranteed to be of Highest Quality 
and Purity and to give absolute 
satisfaction in each and every case. 


Before placing your next order, let us send you a trial quantity 


Manufactured by 


H. KOHNSTAMM & CO. 


NEW YORK Established 1851 CHICAGO 
83-93 Park Place 11-13 E. Illinois St. 
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Tub Lined — insulated Metal Lined—outer walls lined with As- 
with fine regranulated phaltum paper, next to this “pure” baked 
Cork, packed by our spe- cork board. Baking the air “in” is what 
cial process. It’s the keeps it in the cells of the cork, preserving 
method of packing that its insulation qualities. It is 3 in. thick at 


really secures the ‘‘com- 
plete’’ insulation. 
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Ice reat Cabinets 


“Insulation is the Thing’’ 


bottom and tapers to 2 in. at top, protected 
by wooden inner wall with galvanized 
metal liner. 


The honest, substantial construction and 
the ‘‘real’’ insulation qualities make Stout- 
Schroeder Perfection Cabinets the “‘pre- 
ferred’’ cabinet of dealers who have tried 
them all. 


Kither type of construction fur- 
nished in the Panel Smooth Surface 
600 line or the Standard Ceiling 
Finish 1200 line. 


Stout Cedar Tubs 


See that Wedged- —built of close grained cedar, well seasoned and treated 


Lea ee to resist water absorption. Cedar construction gives a 
which protects the lighter weight tub with the best qualities of durability. 
staves against 
eareless dropping = = 
of the tub. Posi- We guarantee Satisfaction and Prompt Shipment. 
tively guaranteed 
the strongest tub 


hota made. THE STOUT CRATE COMPANY 
EUTVTTTUVNVQUVNS0T40NNNN40N00N0NNNNUUUIIIIIIIIIIIIII 375 Broadway, Milwaukee, Wis-|{IIIIIIIIIIIIIIIIIIIIII © 


DO YOU REALIZE THAT GOOD CARTONS WILL INCREASE BRICK SALES? 


Le 
= 
0 
le 
S 
> 
% 
laws 
=) 
® 


pO) 


104 LOD ET BegGe AMViai ia Velen 


April, 19227 


Powdered Milk Market Report for March, 1922 


By Bureau of Markets and Crop Estimates, United States Department of Agriculture. 
Prices Paid for Raw Material Delivered During February, 1922, F. O. B. Factory. 


Whole Milk 
Geographic 
Sections Price Butterfat Allowance 
per CWT Basis | 0.1 p. c. fat 
New England ............ : 1.68 3.5 | 3.7 
Middle “Atlantic. .\5 520.) .y-1- eucte 1.49—2.00 3.5 | 4—5 
South: Atlantic: <3 sa<05 = sew 1.90 3.5 | 4 
I North Central 1-4 1.25—1.90 3.5 | 4—5 
W. North Central f.2..-72-2- 1.75—2.32 3.5 mies 
SOUtHTContrake. cy peewee AB a Pare | oa 
Northwestern asm oh ae oe 1.53 3.5 | 4 
Southwestern ............. 1.40 3.5 | ae 


Buttermilk Skimmilk 
per gallon per cwt 
20—33 
y—.8 


Manufacturers’ Wholesale Selling Prices During February. 


The wholesale prices given below are based on reports of manufacturers covering actual sales made to job- 
bers, wholesale grocers, and similar buyers on basis of cash or short time credit with freight included to dis- 


tributing point in each section. 


Prices in the column headed ‘‘Range of Prices’’ are the highest and lowest reported by all firms. 
Those given under ‘‘Bulk of Sales’’ are the highest and lowest reported by different firms as the ‘‘bulk of 


sales’’ prices. 


Whole Milk Skim Milk 
Powder Powder 
Bulk of pau of 
P Range Sales Range ales 
auees of Prices of Prices 
adnate Prices Fresh Prices Fresh 
Goods Goods 
Now Ea COSC chee spon | eee 60 23-33 | 23-33 
Bill Kevse eevee 28—29 28—29 6%2-12 7-12 
M. A. OE tric ee pls «ede cd 60 23-33 23—33 
Bullewetse cota 25-32 25—3 2 5 34-12 5 34-12 
§. A. Case. corte ois. c7l) Ae ee 62 23-36 23-36 
Bulkteetnescas 28—29 28—29 | 7%—-12 7%—-12 
HN. C:.. Casein 31-60 31-60 23—33 23—33 
Bulkeiiiecensctere 21-29 21-29 5 3%4-12 5 34-12 
WEN: Cal LCaseacice:.:<:- ul ee eras 60 23—3:3 23-33 
Bulk asctneter 28—29 28—29 A= ie 4-12 
Sac. CABO a. cicccie cna) eee 62 23-36 23-36 
Bulk ects 2814-29 281%-—29 71,-12 7%-12 
Ni) Wis.Case@eren cc ee 35—65 38—65 23-38 23-38 
IB UL ecg wate 28—30 28—30 6—12 6-12 
SF We sCasereee in. 46-65 40—65 20%-38 2014-38 
Bulk fonts 30—35 30—35 7%-12 7144-12 


Buttermilk 
Dried 
Bulk of 
Range Sales 
of Prices 
Prices Fresh 
Goods 
Ras os 9% 
6.13-10% 6.5-10% 
5%-10% 6%4-10% 
RAR Te ee 
6.6-10% 6.9-10% 
tree 9% 
5.384-11% 6.6-10% 
9%-12 9%-12 
3%-10% 3%-10% 
10 %-12 10%-11 
53%-11% 7-10% 
ee ae 10% 
7.65-11% 7.65-11% 
5-11% 511% 


NOTE: Bulk goods includes that sold in barrels and drums. 


Case goods includes that sold in tin containers. 


NOTE: Skimmilk powder for export trade was reported sold at 10c per lb. F. A. S. Atlantic Seaboard and 8c per Ib. 


F. A. S. Pacific Seaboard. 


New England (1)—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island and Connecticut. Mid- 
dle Atlantic (2)—New York, New Jersey, Pennsylvania. South Atlantic (3)—Delaware, Maryland, Dist. of Co- 
lumbia, Virginia, West Virginia, North Carolina, South Carolina, Georgia and Florida. East North Central 
(4) Ohio, Indiana, Illinois, Michigan and Wisconsin. West North Central (5)—Minnesota, Iowa, Missouri, 
North Dakota, South Dakota, Nebraska and Kansas. South Central (6)—Kentucky, Tennessee, Alabama, Miss- 
issippi, Louisiana, Texas, Oklahoma and Arkansas. Northwestern (7)—Montana, Wyoming, Idaho, Wash- 
ington and Oregon. Southwestern (8)—Colorado, New Mexico, Arizona, Nevada, Utah and California. 
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Manufacturers of Pure Food Gelatines 


BUILT on all the LATEST, UP-TO-DATE, LABOR comply with all STATE and NATIONAL PURE FOOD 
pps LINES to produce ALWAYS a uniform LAW REQUIREMENTS. 
A i 


Our RAW STOCK supplied by our OWNERS assures ee ee ee ee ND 
THI 


Our Grades are of the HIGHEST QUALITY A TRIAL ORDER will convince you that these are 
OBTAINABLE, clear to the point of TRANSPARENCY, the best grades of GELATINE in proportion to price 
SWEET, FREE OF ODOR, and GUARANTEED to that can be secured. 


ATLANTIC GELATINE COMPANY 
HILL STREET, WOBURN, MASS. 


BRANCHES: 
NEW YORK CHICAGO BALTIMORE SAN FRANCISCO 
Room No. 3415 Suite 510-11 1012 Union Trust Bldg. Suite 240 Hansford Block 
Woolworth Building 118 No. La Salle Street 268 Market Street 


MERIDALE POWDERED MILK 


ERE 


Meridale Powdered Skimmed Milk 
is made with a view of retaining the 
normal flavor of high grade milk. 


Meridale Powdered Whole Milk 
is a protection to ice cream makers 
especially when the supply of cream 
is short. In such cases, use Meridale. 


PHILADELPHIA AYER & McKINNEY wew york 


Manufacturers of Whole and Skimmed Milk Powder of Quality 


DISTRIBUTORS:—Jos. Middleby, Jr., 327-347 Summer St., Boston, Mass. Lee & Saddler Company, Atlanta, Ga. Haines-Carpenter Dairy Products Co. 
716 N. 18th Street. St. Louis, Mo. SOUTHERN REPRESENTATIVE:—C. Gibson Ford, 1012 Union Trust Building, Baltimore, Md 


THE STORY OF THE HOMOGENIZER SHOWS A SPLENDID RECORD. 
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and Evaporated Milk Market Report 


By Bureau of Markets and Crop Estimates, U. S. Department of Agriculture. 


Manufacturers Wholesale Selling Prices of Condensed a nd Evaporated Milk (February) 


The wholesale prices given below are based on reports made by manufacturers covering actual sales of 


condensed and evaporated milk to jobbers, wholesale 
ufacturers’ distributing points on basis of cash or short time credit. 


grocers and similar buyers, delivered at man- 
Foreign prices are given as F. O. B,, 


or F. A. S., points of export in section in which sales were made. 


Geographic | Sweetened Condensed, Bulk, Per Cwt. Unsweetened Evaporated, Bulk Per Cwt. 
Sections Unskimmed Skimmed Unskimmed Skimmed 

New England— | | | 

Range oii. Pek See alae eo | 6.38—9.50 3.59—7.50 | 9.50 | 4.00 
pA VOMAES ste piris esse eee | 8.35 | 4.79 9.50 | 4.00 
Mid. Atlantic— | | 

Rangoiri tes oh ec ee ee 7.00—10.00 38.50—7.50 6.50—12.00 2.20—6.60 

AVOTALC gst ade 8.80 5.28 8.50 3.47 
So. Atlantic— | | | 

Rangel. cc Msc ee ee | 8.50—9.50 3.75—7.50 ere 4.00 

AVGTARO ss Sie sete nis) ea cee interes | 9.00 | 5.03 | 4.00 
HE. N. Central— | | | | 

RANG Wc crrcs sete chess te mets 8.00—9.50 3.00—7.50 6.50—8.75 2.00—6.45 

AVOTAZOS. 0G sce: Sil eet eee 8.63 4.75 5 ae Bed) 
W. N. Central— | | 

Rane jcc te Sete eee | 8.50—9.50 4.25—7.50 7.16—8.33 | Bi ae 

AVCLage. oui sce ee ee 9.00 | DEES Hh PhS | Sie 
So. Central— l = 

RAD LC we occ osa ote wcua nee bic 8.50—9.50 4.25—7.50 Meares 

AVOTAZO Mic c) fs ress oe a eases 9.00 5.80 cue 
No. Western— | | 

Range es else sea 8.00—9.50 5 .65—7.50 aan | 4.10—4.40 

ENANTESS! oop oobedcope GOs 8.83 6.38 yes | 4.25 
So. Western— | | ; | 

RAI 2O Were te en ct ons s eon oetnekees 9.50 5. 65—7.50 ote 

AVOLASCT. Cte. cee ene sess 9.50 6.75 are 
United States— | | | 

Range eres, fi eee ee | 6.38—10.00 3.00—7.50 | 6.50—12.00 2.00—6.60 

AVCTAEC Fg. fee a © eee eel 8.80 | 5.08 | Teot 3.78 


New England—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island, Connecticut, Middle Atlan- 


tic—New York, New Jersey, Pennsylvania. 


inia, West Virginia, North Carolina, South Carolina, Georgia, Florida. é 
4 fe West North Central—Minnesota, Iowa, Missouri, North Dakota, South — 
South Central—Kenitucky, Tennessee, Alabama, Mississippi, Louisiana, Texas, 


ana, Illinois, Michigan, Wisconsin. 
Dakota, Nebraska, Kansas. 
Oklahoma, Arkansas. 


North Western—Montana, Wyoming, Idaho, Washington, Oregon. 


South Atlantic—Delaware, Maryland, District of Columbia, Vir- 


East North Central — Ohio, Indi- 


South Western— 


Colorado, New Mexico, Arizona, Utah, Nevada, California. 


CONDENSED AND EVAPORATED MILK MARKE TS SENSITIVE AS HEAVY PRODUCING SEASON 
APPRO ACHES. 


Trading in condensed and evaporated milk markets 
has continued rather slow, but the general situation 
appears to show a little healthier condition, although 
markets are still very sensitive and will likely respond 
quickly to any depressing factor which might develop. 
At the low prices which prevailed during February, 
much of the surplus was cleaned up through European 
relief and other buying, March 1 total stocks in manu- 
facturers’ hands as reported being over 18,800,000 lbs., 
less than on February 1. The bulk of this heavy reduc- 
tion occurred in evaporated case goods which made up 
practically all of the relief orders. The large quantities 
of goods which have been absorbed for European relief 
have constituted one of the principal supporting factors 
during the past few months, and it is the possibility of 
a much lessened demand from: this source which may be 
regarded as a future influence of importance. It is re- 
ported that large quantities of canned milk from New 
Zealand and Australia have been offered to European 
buyers at prices which are prohibitive to American 
manufacturers. 


Season of Heavy Milk Production Approaching. 


Condenseries have been maintaining a relatively low 
production through the recent dull months, which has 
relieved the situation to a considerable extent, and it 
is felt that if this rate is not increased too rapidly a 
normal condition will be more quickly attained. On the 
other hand, however it appears from the present out- 
look that should manufacturing on a scale approaching 
capacity be resumed, the danger of heavy accumula- 
tions of stocks would be encountered, because present 
demand is being well taken care of by current produc- 
tion. The approach of the season of heavy milk pro- 
duction is another factor not being lost sight of, and 
already in some sections the milk flow has shown quite 
an increase. Relatively higher cheese prices have 
diverted to cheese manufacture large quantities of milk 
ordinarily going into the condensed or evaporated prod- 
uct, numerous condenseries themselves having changed 
to this product. Fresh cheese prices have held fairly 
well under quite a good consumptive demand, and have 
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Dunn sCelebrated Gelatines 


Guaranteed to Comply With all State and National Pure Food Laws 


Specially manufactured and blended for use in the 


Ice Cream Industry 


Also owners of “‘COX’S GELATINE” in the “Checkerboard Box”’ 


THOMAS W. DUNN COMPANY 


248 Front Street, New York 


Canadian Office and Warehouse 9 St. Sulpice Street, Montreal 


Bewitching Ice Cream 


VATA TEA TU TA TA EA TEATEATA AA ATEATAATA A A AE A Te 


Order a Trial 
Lot TODAY 


SATISFACTION 
GUARANTEED 
We manufacture a 
full line of Fruits 
and Flavors — Ask 
for Catalog. 


a 
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Bewitching Ice Cream, laden with Fruit and irresistible— 
The Most Tempting and Delicious that ever graced a 
Soda Fountain or Family Table, can be made by adding 


BLANKE - BAER 
Orange Pineapple Bits 


Combines the Bewitching Flavor of California’s Sun-kissed Oranges 
with the most Tender and Delicious Meat of Pineapple from 
Hawaiia’s Finest Plantations. 


Put up in Gal. Glass Jars, No. 12 (Gal.) Cans, 10 Gal. Kegs, Half Barrels and Barrels. 


Blanke-Bear Extract & Preserving Company 


3224-34 South Kings Highway ST. LOUIS, MO. 


GET THE CORRECT WEIGHT RECORD FROM AN ACCURATE CONTROL. 
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MANUFACTURERS UNSOLD STOCKS OF CONDENSED AND EVAPORATED MILK 
Includes all stocks held by manufacturers which were not sold or under contract for delivery on unfilled 


orders. 


Total Unsold Stocks 


Comparison of Unsold Stocks |% Inc. or Dee. 


Comba daite Maral a51 9:22 For ee ee ae —, Mar. 1, 1922 
? P Bak lips he over 

Firms | Pounds Firms | ee pounds Mar. 1, 1921 
Condensed Case Goods ........ 15 16,582,242 | 15 [| 15,251,353 16,582,242 — 38 
Condensed Bulk Goods ........ | 41 | 2,951,140 41 | 5s2'3:0, 220 2,951,140 — 54 
Evaporated Case Goods ...... ad 89,737,472 34 | 108,921,786 89,548,152 + 94 
Evaporated Bulk Goods ...... 19 | 124,772 19 | 208,008 124,772 — 60 
Total i. TOR ae Oe ee eee | 60 | 109,395,626 | 58 | 129,616,274 | 109,206,306 | + 38 


UNFILLED ORDERS FOR CONDENSED AND EVAPORATED MILK 


Includes the amounts of each commodity for which orders have been received by manufacturers whose 


orders were in excess of their unsold stocks. 


Total Unfilled Orders 


Comparison of Unfilled Orders % Ine. or Dec, 


Commodity Mar. 1, 1922 For Same Firms Reporting Mar. 1, 1922 
Firms | Dare Tate Feb. 1, 1922 | Mar. 1, 1922 over 

Pounds Pounds Mar. 1, 1928 
Condensed Case Goods ...... 1 28,938 1 | Where ree 28,938 <i 
Condensed Bulk Goods ....... 1 | 12,583 DA age tale ee 12,583 | .: 
Evaporated Case Goods ...... 6 | 2,949,750 6 | 240,000 m 2,949,750 27 
Evaporated Bulk Goods ...... sd lo ML hie Whee ees ite Or Pe ee | = 
AoE Gh omo Go gocouge ar ans 6 | 2,991,527 1. || 6 | 240,000 | 2,991 27. + 29 


MONTHLY POWDERED MILK MARKET 


REPORT. 


(Concluded from Page 104) 


Manufacturers’ Total Stocks of Powdered Milk. 


Includes all stocks held by manufacturers reporting 
whether manufactured by them or purchased from oth- 
ers; whether on their own premises; in storage; or in 
transit (unsold) for warehouse consignment; and 
whether sold or contracted for sale but not delivered. 


TABLE I. 
Total Stocks of Powdered Milk Products. 
Commodity Code Pounds Pounds 
Mar. 1, 1922 Mar. 1, 1921 

Whole Milk Powder....Case 197,903 202,224 
Bulk 586,863 465,533 
Skim Milk Powder...... Case 203,978 195,276 
Bulk 7,675,497 16,729,213 
Bart Skim MilkyPowder Casey sees ee ee een 
Bulk 100,217 3,851 
Cream Powders ae Case ind ao ee eee 
Bulk 68,494 47,990 
Dried Buttermilk ...... Case 89, 917.9 aes eps. 
Bulk 718,632 545,802 


Manufacturers’ Unsold Stocks of Powdered Milk. 


Includes that portion of stocks reported in Table 1, 
not covered by current sales or future delivery contracts. 


TABLE II, 


NOTE-—-Bulk goods includes that sold in barrels and 


drums. Case goods includes that sold in tin containers. 
Unsold Stocks of Powdered Milk Products. 
Commodity Code Pounds Pounds 
Mar. 1, 1922 Mar. 1, 1921 
Whole Milk Powder ....Case 197,903 202,224 
Bulk 394,543 179,533 
Skim Milk Powder...... Case 203,978 145,276 
Bulk 6,063,566 15,105,713 
Part Skim Milk’Powder"Caser. .a on ee ee 
Bulk 100,217 351 
Cream Powder, ..4.% 03 Case ©4225. 00a re pene ee 
Bulk 53,494 13,890 
Dried Buttermilk ....... Case 89.9792. 2 wee 
Bulk 634,792 469,997 


EXPORTS OF CONDENSED AND EVAPORATED 
MILK FROM THE UNITED STATES. 


Condensed Evaporated 

Pounds Pounds 
Total exports February, 1922. ....0.2 eee 510,881 
Total exports February, 1921)2. 45. 0) one 241,229 
Jan.-Feb.. Cinc.); 1922... 2. =... 0 6 ae 1,215,468 
Jan.-Feb. (ine.), 1921.08. &. <0. de eee 764,256 


EXPORTS OF POWDERED MILK FROM THE 
UNITED STATES DURING FEBRUARY, 1922. 


Total, Hebriary 002 20. eee 6,349,179 13,801,441 
Totals Mebrivary..wel 92 lee eee eee 7,797,646 14,032,426 
Jan.-Webs (Gne:) S922). eee 14,360,199 23,941,956 
Jane-Wep: Wn. )e Uo 2 eee eae 19,739,206 32,282,02m 


CONDENSED AND EVAPORATED MILK MARKETS 
SENSITIVE AS HEAVY PRODUCING SEASON 
APPROACHES. 


(Continued from page 106) 


been supported also because of a general shortage of 
fancy cheese, although cheese markets now are barely 
steady, and recent price tendencies are downward. 


1922 Exports Lighter Than a Year Ago. 

February exports were slightly heavier than during 
January, but for the two months of this year, January 
and February, there was a falling off as compared with 
last year of 5,379,000 lbs. of condensed and 8,340,000 Ibs. 
of evaporated, or a combined decrease of over 13:700,000 
Ibs. Exports of evaporated during February more than 
doubled condensed goods, and of the 13,600,000 lbs. of 
evaporated shipped, the export report indicated that 
approximately half went to those European countries 
for which relief buying had taken place, principally 
parts of Russia. 

ab 
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Don’t let that used machinery of yours stand in - 
your way. Turn it into cash by advertising it for sale— 


in the ‘‘Review’’ Want Department. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


ae 


April, 1922 


PACIFIC ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 
(Continued from page 102) 

ed along a certain line, and a luxury when constructed 
on others. In other words, if you wanted to show the 
ice cream which is considered the ideal ice cream by 
Professor Washburn, his argument could be advanced 
through the Dairy Council and the people could be edu- 
eated along these lines, and it could be shown the folly 
of getting a 20 per cent fat, which is, as Professor 
Wasburn has oftimes told us, like feeding a furnace in 
the summer time, and show the value and cooling effect 
of ice cream with approximately ten per cent fat, or 
eight per cent fat, as the case may be, because that is a 
point or argument between many people—the value of 
solids in ice cream, making it a food instead of a lux- 
ury where the high fat is used. 


This subject will be covered by the Secretary of the 
Oregon Dairy Council, who has been the State Dairy 
and Food Commissioner for the State of Oregon for the 
past eight years, and his talk upon this subject will be 
well worth listening to. 


National Dairy Congress. 


We have a letter from Professor Van Norman, which 
will be read by the Secretary, setting out the request 
of the National Dairy Congress for a subscription from 
our Association of $1,000 membership, and the election 
of a member to represent us upon the National Dairy 
Congress. The National Dairy Congress is a show pro- 
posed for 1923, and is expected to bring the dairy peo- 
ple from all over the world, to tell us of the advance 
of science in that particular part of their particular 
work, and will undoubtedly be worth every penny that 
is spent for it. 

Whether this Association is in favor of spending 
this $1,000 and a pledge to this effect can be obtained 
here, or not, is a matter that must be considered by 
the members. 


Tf it is the desire of the membership that there be a 
special committee for the purpose of considering this 
matter, I would like to have a notation made of this 
so that in due time it can be brought up by the mem- 
bers from the floor. Professor Van Norman’s letter will 
be read by the Secretary in due time. 


Winter Business 


I would like to have the question of winter business 
be entered upon your book also, and a most earnest 
discussion from the floor as to the possibility of increas- 
Ing ice cream sales through winter consumption. I be- 
lieve that some effort should be made along this line, 
and I think that if we could increase the ice cream 
business so that. we would be doing at least fifty per 
cent of the amount of business that we are doing in the 
summer time, it would be of tremendous value to us 
in the business as well as good to the population. I 
shall be glad to have this matter given special attention 
and care. 

New Invention. 


In the general review which I have presented to 
you, it would scarcely be right for me to close my paper 
without calling attention to the new inventions which 
are labor saving devices, and which will pay the ex- 
penses of any man to this convention if he will study 
them well. 

The inventions of Mr. Roy Meyers, associated with 
Mr. George Burt of the Crystal Ice and Storage Co., of 
Portland, of the brick making machine and the tub 
packing machine, they are worthy the attention of ev- 
ery member here assembled, and those who have not 
made their acquaintance should do so. They have been 


PHES TOE FOREAM (REVIEW 


“Packaged Ice Cream” 


OR many years the approved method of 
marketing perishable food, such as but- 
ter, milk, oysters, crackers, cookies, oatmeal, 
etc., has been in the original package, pre- 
pared and sealed at the factory. 
Ice cream in the original packages has 
not been popular, owing to the expensive, 
antiquated method of preparing bricks. 


The Roge= 


Automatic Ice Cream Brick Maker 


makes feasible and possible the economical 
preparation of ice cream in bricks in one, 
two or three colors or flavors. 

The boxes, pints or quarts, are fed through the 
machine automatically. The flavors are put into 
the boxes evenly and uniformly and the filled 
boxes are automatically discharged at the other 
end of the machine. 


These cartons go directly into the hardening 


- room. Bricks made in this manner eliminate the 


undesirable ice shell or ice between the layers 
which is bound to form by the re-hardening of 
each layer of ice cream. The quality of the 
product is therefore improved. 

Operating at four gallons per minute, either 
solid or Neapolitan Bricks are made with less 
trouble and less expense, by far, than solid bricks 
could be packed in the old way. 

Contrast this simple, sanitary method with the 
old method of hand-made bricks, using the slab, 
filling each flavor and hardening, dipping, strip- 
ping the slab, cutting, wrapping and cartoning the 
bricks, and washing and storing the slabs. 


The Price of the Brick Maker is $1,500.00 
F. O. B. Detroit 


“DIRECTORS OF DISTRIBUTION” 
JOHN W. LADD COMPANY 


Distributors 
Specialties” 


“National 
Approved 


DETROIT CLEVELAND 


INCREASE THE DEMAND FOR YOUR ICE CREAM BY GOOD WHOLE OR CRUSHED FRUITS. 
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The Greater the 
Weight Inside, the 
Tighter the Bottom 


The wedge shape construction of our tubs 
absolutely prevents the bottom being 
foreed out, while the shoulder or offset 
also keeps the bottom from going in. 
Extra heavy and wide galvanized bottom 
hoop on all tubs of this construction, mak- 
ing them the STRONGEST TUBS ON 
THE MARKET TODAY. 


This bottom construction is on all tubs, 
8 to 20 quarts. 


‘Let us fully explain the advantages of 
our ice cream tubs and eabinets without 
obligation. Write today! 


GAMBRINUS 


COOPERAGE WORKS 
Louisville, Ky. 


TT 


Our > coon __ P i The results of 


Ice Cream 
Cabinets 


are also 


Forty-Four 
Years of 
Cooperage 
Universally | Experi- 
known. ence 
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a revalation in the manufacture and handling of ice 
cream in the city of Portland, and I commend their 
consideration to you most earnestly. 


Brick Ice Cream. 


To the advertising unit of your business I urge you 
to package your ice cream in an attractice container 
that tells the story in picture form. To keep your stock 
so marked that it may be identified and moved forward 
to keep it fresh. 


In addition, there have been two other ice cream 
packing machines that have recently been invented and 
placed upon the market by C. E. Rogers, of Detroit, 
and Mojonnier Bros., of Chicago. One of the Rogers 
machines will be demonstrated at the plant of the Seat- 
tle Ice Cream Co. during this convention, while a Mojon- 
nier machine can be seen at the Velvet Ice Cream Co. 


There have been some other inventions—scientifie— 
particularly the contama tester, which will prove to 
those of you who are receiving milk, at the end of two 
hours, whether you are receiving a proper milk or not, 
and make it possible for you to arrest bad milk and 
make samples to find the true bacteria count within 
two hours after receipt of the product. This you can 
readily appreciate will be of tremendous value to you 
and should also be considered by every person here. 


Another invention is a vending machine, invented 
by Mr. Weisroth, which will be displayed in the hotel 
here during the convention. 


These are the only inventions that come to my mind 
at this time, that have reached any degree of promi- 
nence this past year, although some new ideas as to the 
mixing of cream are being considered, and probably 
will be presented to us here. We shall be glad to hear 
from those who are acquainted with anything else be- 
sides those patents here outlined, 


California Convention. 


Finally let me ask that this Association send a big 
delegation to visit with the California Association dur- 
ing its coming convention at Stockton, to show our ap- 
preciation for their visits with us and to help a fellow 
association of which we are proud. 


Booze Question. 


I wish to say a few words about a condition that 
has existed during past conventions which I trust will 
be taken entirely in the spirit in which it is intended. 
Some of the ladies have come to me and made com- 
plaints about the actions of some of those attending 
our conventions who have been rather indisereet in) 
the matter of liquid refreshments they have consumed 
which has been the cause of some ungentlemanly actions 
and disturbances. In these days of extreme dryness 
and the sociability that exists when the boys get to- 
vether it is easy to take on more cargo than the good 
ship might be rated for in carrying capacity. I earn- 
estly hope that during this and future conventions that 
such actions will never be repeated. | 


This is a convention of serious minded business men, 
and their wives and daughters are our guests. I am 
confident that no member of this Association would 
wilfully be discourteous to any of our guests, and the 
common courtesy due to a lady should at least make 
a man act as a gentleman. 


It has been a great pleasure to serve you during the 
past year, and I close with a vote of thanks to the Board. 
of Directors, the Secretary, and Field Secretary, and 
the members who have assisted me in carrying this 
organization through during the past two strenuous, 
years. . | 


- Fi 
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Mr. Dunne: The next will be the report of the Sec- 
retary, Mr. Bert Walker. 


Report of Secretary Bert H. Walker. 


Mr. Walker: This is just a report, it is not an ad- 
dress. Our Association has shown a growth during the 
past year, especially with the Supply Men, which indi- 
cates they are more alive to the benefits of organization 
than the ice cream manufacturers. 

Our present roster shows a membership of 88 active 
and 84 associate members. There have been two resig- 
nations, three have gone out of business. Since the last 
meeting we have received 15 new applications, making 
a total membership of 169. 

During the past year there has been collected and 
turned over to the Treasurer the sum of $1,860. There 
is still a balance amounting to $240 due from members 
in arrears, any or all of which we will gladly issue re- 
ceipts for at the desk. 

The matter of collecting past due accounts is one 
problem that confronts the Secretary during the year. 
While Article VIII, Section 4 of our By-Laws is printed 
on all statements and is very plain, it is not the wish 
or intention of this Association to have any member 
dropped where there is a chance of keeping them with 
us. Statements have been mailed to the delinquent ones 
regularly. Even those who have notified us of their 
intention to resign have been urged to stay in and do 
their part towards building up the industry. I am glad 
to say that in most instances this has been the means 
of holding the members. - 

We have received a large number of requests for 
our list of members from different parts of the country, 
in each instance there has been a personal letter written 
explaining our position. We cannot send these lists 
out to other than active and associate members. This 
has been the means of bringing in a few of the applica- 
tions we have before us to-day. 

From all information available the past season has 
not been all the ice cream manufacturer could wish for. 
There are a few instances of increased gallonage over 
the territory covered by our Association, most of which 
can be accounted for, but there has, been a-general de- 
crease attributed to business conditions and a decidedly 
cool season. This is especially true of the coast section. 

The Secretary has been criticised by some manufac- 
turers for sending out a set of letters last summer re- 
garding the use of certain materials in an ice cream mix, 
which, in the opinion of those in authority, would be 
contrary to the standards of the U. S. Department of 
Agriculture, and those adopted by the National Associa- 
tion of Iee Cream Manufacturers. For the benefit of 
those who may not be familiar with the standards adopt- 
ed and those classed as adulterations and misbranding, 
I have had copies printed for distribution at this time. 
These letters were authorized and subscribed to by your 
President and were for the best interests of the ice 
cream industry. Personally, my opinion stands, and I 
have no apologies to make for my part in it. This is a 
matter that might well be discussed at the Round Table 
for the benefit of all concerned. 

In closing I wish to thank the officers and members 
for their assistance during the past year, especially our 
Field Secretary, Mr. Kugler, whose efforts are largely 
responsible for the excellent program to be presented. 
Trusting the coming season will more than make up 
for the shortcomings of the one just past. (Applause). 

Mr. Dunne: You have heard the report of the Sec- 
retary. What is your pleasure with regard to it? 

Mr. Martin: I move that the report of the Secretary 
be adopted. 

(Said motion was then duly seconded, put to the 


“THE 
QUALITY 
COVER” 


TIN 


Canvas Products Corporation 


BOX 66 


FOND DU LAC, WIS. 


PA petOCl CREAM REVIEW 


i, 
iS 


The “STAY-ON” is 
made right by men who 
know how, and have 
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convention by the President and carried unanimously, 
and so ordered). 

Mr. Walker: Do you want the new members now? 

Mr. Dunne: Yes. They will have to be voted on. 

Mr. Walker: The names are as follows: G. H. Ustler, 
Robert B. Harbison, J. P. Breckel, J. Randall, V. B. 
Riley, C. B. Terwilliger, E. D. Rogers, C. W. McAllister, 
C. O. Swanberg, J. J. Lawrence, Ercher & Brott, O. G. 
Eecles, H. E. Van Patten, M. 8. Levy, B. Heller, I. Lav- 
erson, Frank Pfluger, C. B. Baker, E. A. Palmeter, J. C. 
Booth, A. E. Merwin, Frank Sutcliffe, F. H. Harwood, 
C. A. Britton, H. F. Brace, R. P. Groves, Jas. B. Rob- 
bins, E. H. Savage, Albert R. Hay. 

Mr. Dunne: What is your pleasure, gentlemen? 

Mr. Martin: I move that the names as read by the 
Secretary be accepted for membership. 

(Said motion was duly seconded, put by the Presi- 
dent and carried unanimously and so ordered.) 

Mr. Dunne: May I hear a motion that the Valley Ice 
Cream Company be also accepted? If there is no ob- 
jection they will stand as accepted. We have a lot of 
telegrams and condolences to be read. The Secretary 
will now read them. 

(The Secretary then read said telegrams and letters). 

Mr. Dunne: If there is no objection we will instruct 
the Secretary to reply to each of these communications 
and express our sympathy to those that are ill and our 
appreciation for the good wishes from those who were 
enforced by other business or moving operations to be 
absent, and our appreciation for being remembered at 
this event. I wanted to say that we expected to see 
Larry Hughes here, but he is in Cuba today spending his 
honeymoon. Thas will be of interest to a lot of you 
fellows. They never grow too old to fall, do they? 


A New 


Packin 
It 


Built of Douglas Fir, a Pacific Coast ship- 
building timber; selected for its ability to 
withstand salt water and ‘‘stormy’’ han- 
dling. 

A dove-tailed, double bottom 2 inches 
thick; armoured with a 12 gauge, galvan- 
ized iron band. 

Using the expert knowledge gained from 
the manufacture of tubs since 1849, the 
Menasha Tub combines every quality cal- 
culated to give it Stamina and Carrying 
ability. 


Menasha Wooden Ware Company 


Branch Offices: MENASHA, WIS. 
CHICAGO CINCINNATI NEW YORK ST. LOUIS 
FOUNDED 1849 
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How about the report of the Treasurer? Is the Treas- 
urer ready with his report? Mr. A. F. Bird. 
The report of Treasurer A. F. Bird showed a balance 
on hand of $937.84. 
Mr. Dunne: The next is the appointment of the com- 
mittees. I will appoint on the 

Auditing Committee—Jack Simonson, 
and Mr. Fisher. 

Resolutions Committee—Harry Stokes, Will Robb, 
G. W. Weatherly, D. M. Dorman and Vic Sampsell. 

Nominating Committee—F. N. Martin, Guy Herrick, 
Frank Bird, J. R. Brown and Ira Carter. 

Scoring Committee—Frank Hardy, J. P. Brechel and 
Perl Gregory. 

There is a score board which is being submitted 
here which is the same score board the California Asso- 
ciation is using for the proper scoring of ice cream sam- 
ples, which they used at their conventions, and so a 
report can be made on that I am going to turn this 
score over to the Committee and let them make recom- 
mendations before the convention adjourns. 


The butter and creamery men are holding a conven- 
tion in this hotel at the same time ours is being held 
and I wish to introduce to you a member of their asso- 
ciation, Mr. Hanson. 


Address by Mr. Hanson. 


Mr. Hanson: Our convention is going on at the same 
time the ice cream men’s convention is running and we 
deemed it advisable to hold a joint. session in an effort 
to get together, as you might say. 

Our association of buttermakers and creamery and 
cheese men—I do not know how to explain it—but we 
kind of died in our tracks, but through the good offices 
of President Dunne and Secretary Walker, we have de- 
cided to dig ourselves out and we thought we would 
come in and join the ranks of the ice cream men. 


We wish to develop the association of creamery men, 
butter men and cheese men to a point where we can 
have everybody realize that we are doing something, 
and we have some wonderful men in the field. We have 
been living in our shells so long that it may be hard for 
us to come out and get busy and we do not know what 
to do unless we tie up with somebody that is taking 
an active lead and if there are any of you people who 
are butter men and cheese men, if you get tired at the 
proceedings here—which I do not believe you will— 
we should be glad to have you come over and listen to 
our session once in a while. Thank you. 


S. S. Moore 


* * * 


Mr. Dunne: At 8:00 tonight, between 8:00 and 8:30, 
our friends will call at the hotel 10 take us to the Yacht > 
Club, and I am requested to ask all local people to bring 
their machines here as near 8:00 as possible. 


I am also requested to announce that there will be 
a luncheon for the ladies tomorrow at Frederick & 
Nelson’s at 12:30, at noon. They will meet at the wait- 
ing room on the fifth floor of Frederick & Nelson’s and 
you will please wear your badges so they will be able | 
to identify you. 

The next number is ‘‘The Value of Organization and 
How It Functions,’’ by W. H. Paulhamus. We have @ 
wire here which says that he will endeavor to be with 
us today, but it is doubtful. We will pass his subject 
and he will probably be here tomorrow. 

As Mr. Fernald is not in the room, I will now call. 
upon Mrs. Nettie May Miller, who will address you on 
the subject of ‘‘A Talk by a Silent Partner.”’ Mrsi) 
Miller comes from Oakland, California, and I tell you) 
she is a_ live wire, and while she may call herself the’ 
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ARE STANDARDS COVERING THE PURCHASE OF GELATINE 


BOSTON 


CRYSTAL GELATINE 


IS STRONGEST - IS GUARANTEED PURE UNDER ALL 
PURE FOOD LAWS - IS ALWAYS UNIFORM 


A TRIAL ORDER WILL CONVINCE YOU 


CRYSTAL GELATINE COMPANY 


121 BEVERLY STREET BOSTON, MASS. 
Branch Stores 
New York Philadelphia Chicago St. Louis San Francisco 
14 Ferry Street 418 Arch Street 3630 Iron Street 408 Elm Street Fairfax Avenue and Rankin Street 


DO YOU SELL 


CARAMALA ICE CREAM 


The Favor Compelling Flavor 


Use 4 oz. to 10 Gallon Freezer 
Use 3 oz. with Nut Meat to 10 Gallon Freezer 


PRICES 


Per Gal. 
ieeallon:....:...:.$7.00 ; 
Pen itons 6.75 CARAMALA ICE CREAM is always the smoothest 
PRILONS. . 6 genic. : : : ; 
10 gallons 6.50 and most firm, in comparison with any other made 
25 gallons 6.25 from the same stock mix and handled under identical 
itions. 
Pee ALORS fs 2 25 . conditions 
Sample cheerfully sent on request 
257 Pacific Street Brooklyn, N. Y. 
Order direct or through any of the following well-Known firms: 
MPC HERE Y: COtc ccs egerc tates! Cedar Rapids, Ia. HAZELWOOD co. ee eit eae Wash. 
j Ga cs ces ea e asn. 
ee es POUIP MENT COM 5+) Big Oet ste MANNING MFG. CO......000000csseeee Rutland, Vt. 
BEATRICE CREAMERY CO...........- Denver, Colo. 
eat A KINO RR COG tala sahtinates qierce uss Pittsburgh, Pa. 
ENTERPRISE DAIRY & CRY. SUP. CO. .Cincinnati, O. Criminy- BASSETT-WINNER CO..... Baltimore, Md. 
Sat our OnTO, SUPPLY COM... es Columbus, O. CHERRY-BASSETT-WINNER CO...Philadelphia, Pa. 
DAIRYMEN’S MFG. & SUP. CO........ St. Louis, Mo. FERRIS. NOE TEH-STO RNG COM te as oer Baltimore, Md. 
BUANKE MFG. & SUP. OO.......:01000- St. Louis, Mo. N. A. KENNEDY SUPPLY CO...... Kansas City, Mo. 
Me CALLAGHER. & CO. . sip eus eee. Detroit, Mich. CHERRY-BASSETT-WINNER CO..... Pittsburgh, Pa. 


MAKE THE PUBLIC HUNGRY FOR ICE CREAM BY POSTERS AND DISPLAYS. 
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silent partner, you will find her a most active partner 
in the success of her husband’s business, and I now take 
pleasure in introducing to you Mrs. Miller. 


‘“‘SHALL THE ‘SILENT PARTNER’ KEEP 
SILENCE?’’ 


Address of Mrs. F. Ellis Miller, before Pacific Coast Ice 
Cream Manufacturers’ Convention, Seattle, 
November 15th, 1921. 


While it may be somewhat unusual for a woman to 
address a convention of commercial men, the time has 
passed when an apology is expected for her so doing. 
For more than half a century we have demanded equal 
rights with men and it 
would ill become us to 
expect special privi- 
leges, or special relief 
from any of the duties 
which ‘‘equal rights,’’ 
so far as we have 
them, have imposed 
on us. 

S.6)¢t- hia ty Tem.ary 
launch my remarks 
free from any doubt, I 
will say that I am the 
near-silent partner of 


turer, that I realize I 
must share with him 
the responsibilities of 
business, and that I do 
this without in any 
way neglecting or 
shirking the duties of 
a home-maker. 

To those who still 
cling to the idea that a 
woman should not become active in her husband’s busi- 
ness because it takes time from the home, may I eall your 
attention to the fact that the housewife today has not 
one-fourth of the work to do in her home that was the lot 
of the women of a generation ago. The marvelous im- 
provements that the brains of men and women have 
evolved in the last twenty-five years have relieved the 
woman of this day of so much manual labor that she has 
ample time to use her intellect. If all these improve- 
ments have not aided the advance of women then many 
of the world’s greatest workers and thinkers shall have 
worked and thought in vain, and we know that they 
have not. 

The best thing God ever made was man. After him 
came woman, and she has been after him ever since. 
It is said she has overtaken him in common and uncom- 
mon vocations. She has invaded every known profes- 
sion, art, trade and vocation in the world except two. 
There are women lawyers, politicians, policemen, 
preachers, blacksmiths, but she is not yet a military 
field officer, nor a telegraph lineman. I do not think 
I would care to shoe a horse or arrest a burglar. 

But to the men of this convention who think they 


MRS. F. E. MILLER. 


A practical treatise for engineers. 


Audel’s This book is the most complete work 
oA jee ianak ine: on Che mathir es seeeisea 
hswers on pages. Half leather binding. be 

e e 99 Sent Prepaid on Receipt of $2.00. 
Refrigeration OLSEN PUBLISHING CO. 


10 Sycamore St. Milwaukee, Wis. 
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have built their business on their own ideas, I want to 
say that one of our deep thinkers says that there is no 
such thing as a self-made man,—there is always a 
woman in the case. Are we less feminine because we 
become interested in things outside the home? Indeed 
we are not. If we women ever edit our own magazine 
you may be sure we will not forget a place for fashions 
and cooking recipes. We women were all interested in 
Mme. Curie’s little black gown.she wore when she came 
to America—the discoverer of radium-—but we also fully 
appreciated the significance of that gram of radium. 

No longer is there any reason to keep man’s silent 
partner silent. Ultimately she will be heard. You per- 
haps have heard the story of two men who were sitting 
in an office when suddenly they heard a loud report in 
the adjoining room. One jumped up and said to the 
other, ‘‘Oh, what was that?’’ The other replied, ‘‘Oh, 
don’t be alarmed, for that was only my silent partner 
in my private office.’’ That my conception of this silent 
partner relationship is right I will quote a few sentences 
from the current number of a popular magazine. The 
article I refer to tells how western women have a way 
of their own in getting results. So says this clever 
writer: 

‘‘Out in the West the men and the women are talk- 
ing and working and the children are learning about 
these things that mean the very life of their families 
and the families of the future. And because they are 
common interests there is a wonderful unity of purpose 
—more than there is perhaps in any other section of the 
country—among the plain, average citizens. Sex antag- 
onism is unknown. The story of how the western 
women educated the canners is almost romantic. ‘Until 
the women organized and came to us with some very 
definite suggestions,’ the vice-president of the National 
Canners’ Association said, ‘we got our inspiration from 
the jobbers. We never knew, and somehow we had not 
thought of trying to find out, what the consumer really 
wanted. Now we ean plan intelligently to the ultimate 
advantage of both manufacturer and consumer. Here- 
after the wishes of the housewife will be consulted and 
we will endeavor to supply what she demands.’ 

““It was about ten years ago that the women of the 
West began to wake up. They took up their prejudices 
against manufactured canned goods one by one and 
looked at them in the clear light of reason. They de- 
cided to do a little thinking on their own account. They 
took the advertised brands and gave them a fair trial. 
They made up their minds that quality, purity, and 
wholesomeness were the first considerations. Where a 
brand of goods measured up to their standard it went 
on the household white list. 

‘“So persistently did the women pry into things that 
manufacturers began to turn their factories inside out 
If their goods measured up they 
began to let it be known through advertising, and if 
they didn’t, it was up to them to make them measure” 
up. Women wanted to see how the wheels go round, 
and before long they were able to read in their papers” 
and magazines, advertisements about such commonplace 
things as piston-rings, and zine, and paper bags. There 
was ‘nothing hidden that was not revealed.’ The net. 
result was a survival of the fittest, for the poorly made 
goods could not stand the searchlight. It is amusing 
to hear the canners admit that ‘the little ladies of the 
West have educated them.’ : 


““City women, pity your sisters on the far- -away 
farms and rariches if you will, but the women in the 
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Notice The Corner Posts 


The mortised corner-post construction of the 
Brooks Ice Cream Cabinet results in durability 
and the saving of ice. The Brooks is strong, 
tight, economical and satisfactory because it is 
built that way. 


Strength and Economy 
Are Leading Features 


All materials, of every kind, are of standard 
gerade thus insuring long life by preventing a 
break-down in any one part. Brooks Cabinets 
have special features which are not to be found 
in any other cabinet. 


_ Write for the New 1922 Catalog a 


We manufacture Tub, Metal Lined, Brick and 
Combination Cabinets in different sizes, and will 
be glad to mail you our 1922 Catalog which shows 
the new models and gives full descriptions and 
prices. Stock models always on hand. Special or- 
ders shipped quickly. 


Our new Catalog will tell you how Brooks Ice 
Cream Cabinets are made and give you detailed in- 
formation. Read it and you will be convinced that 
the Brooks will stand the most wear, use the least 
ice and keep the ice cream in perfect condition. 


They’re guaranteed. 


BROOKS CABINET CoO. 


1003 West 27th Street Norfo'k, Virginia 


66 ° 
FIRON WORKS INC] © 


FOR SERVICE 


“ICE CREAM?” and all Dairy 


should be held in their proper condition to 
make them particularly attractive to your cus- 
tomer. Your CHILL ROOM, your PACKING 
ROOM, your STORE ROOM and your DIS- 
PLAY CASES should be provided with a dry, 
uniform temperature, and this is given you 
through the use of 


“STERLING” 


Refrigerating and Ice Making 
Equipment 


Products 


The lines of business we can serve are mani- 
fold. Advise us your line and we will furnish 
interesting descriptive matter. 


UNITED IRON WORKS, Inc., Kansas City, Mo. 


We have a representative near you. 


EVER HEAR OF ICK COLD CAKES SELLING LIKE HOT CAKES? 
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West are the most progressive, the most resourceful, the 
busiest, and the happiest women I have ever met.’’ 

Now, having placed woman in her rightful place in 
the home: and business it only remains to bring home to 
this convention how these same conditions, through the 
medium of an ice cream manufacturer’s wife, can be 
applied with benefit to her husband’s business. We 
have touched on what we may eall generalities; let us 
be specific. 

First. Team Work. So far as may be, take an intel- 
ligent, not merely a eiprhoae interest in your hus- 
band’ s affairs. The country’s greatest captains of in- 
dustry long since discovered that many mishaps were 
caused by men in responsible posts whose minds were 
torn asunder by domestic friction. We know that to be 
true. Harmony is. just as vital to the success of the 
ice cream man. His mind is preoceupied with the study 
of how to improve his product, which means the im- 
provement of business. He comes home with problems 
relating to every detail of his business, including per- 
haps some that press heavily upon him. He needs en- 
couragement maybe, he appears to think that the whole 
world is made of ice cream and that upon his shoulders 
rests the sole responsibility of maintaining it in proper 
condition, and of marketing it. Here’s where the value 
of the ‘silent partner’ comes in. She knows enough 
about his business to assure him that the rough places 
can be smoothed out, that everything is all right, and 
can prove it to him. At such a time, team work is the 
equivalent of all the capital tied up in the business. 

Second. Entertaining and Co-operation. In the get- 
together meetings which should be held once a month 
if the manufacturer wants a smooth-working organiza- 
tion, he should be on hand to greet and counsel with the 
men. Their wives and sweethearts should also be in- 
vited to this monthly gathering of business and enter- 
tainment, and the employer’s wife should have a pro- 
gram all her own for the women folks. If there be 
dancing let it be strictly democratic and don’t fear that 
you may have to struggle with a poor partner, for, truth 
to tell, most of our employees are much better trippers 
of the light fantastic than my husband or myself. Un- 
der such circumstances as these the ‘silent partner’ can 
make herself heard with telling effect. The wives of 
your employees should be doing exactly the same kind 
of team-work with their husbands that I am now advo- 
cating for the ‘silent partners’ of the employers. 

Third. The ‘silent partner’ can be of pronounced 
value to the firm by carefully studying all the maga- 
zines, literature, trade journals and advertising pertain- 
ing to the ice cream business. The manufacturer him- 
self has time only for cursory reading of such matter. 
Yet they contain much of value to him. His wife can 
tell all the good things relating to the business and give 
him the full benefit of her work. She will often adapt 
valuable suggestions to local conditions and thus give 
a direct impetus to business. 


Now, when you stop and think of it, is it not logical 
that the ‘silent partner’ should help sell, or bring ice 
cream before the public? Few lines of business offer’a 
greater ‘field for women to enter than the ice cream 
field. A close survey of neighborhoods has shown that 
a large part of the sales are to the housewife; three- 
fourths of orders over the telephone are given in a 
woman’s voice. It is the mother who gives the child 
money to go to the neighborhood store to buy ice cream. 
The ice cream firm should make its advertising appeal 
to the housewife and mother who is the purchasing 
agent for the family. These facts give the wife, or your 
‘silent partner’ keener insight into ways to increase 
sales and promote business. 
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And if you think some praise is due her, 
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In conclusion, let me say with all reserve atl | 
delicacy, that the fact that I have come eight hundred 
miles to attend this convention and speak to you on ae | 
matter more or less practical and interesting to all, is | 
perhaps the best demonstration I can offer of my con- | 
ception of the ‘‘silent partner’’ working in harmony | 
with the rest of the firm. 

“Tf with pleasure you are viewing any work a woman’s doing 
And you like her and you trust her, tell her now. 


Don’t withhold you approbation till the parson makes oration 
And she lies with snowy lilies o’er her brow. 


For no matter how you shout it, she won’t really care about it, 
She won’t know how many teardrops you have shed; 
now’s the time to 
slip it to her, 
For she cannot read her tombstone when she’s dead.’ 


* * * 


Mr. Dunne: I will say she is some silent partner. 
(Applause and laughter). 

I see Mr. Swanberg clapping his hands and I think 
he knows that no man really lives until after he is 
married. That is what I have been telling Mr. MacFar- 
land, but he will not believe it. When the little fellow 
come along and brighten the home and the lives of 
yourself and wife, if your wife can still be a silent 
partner and help you, it is certainly a fine thing. 

The next address will be by Mr. A. R. Fernald, whose 
subject is ‘‘Broad-Minded Advertising.’’ Mr. Fernald 
has been good enough to come all the way from Detroit 
to tell us his idea on broad-minded advertising. I now 
present to you Mr. Fernald. (Applause). 


Address by Mr. A. R. Fernald.* 


Mr. Fernald: Mr. President and Ladies and Gentle- 
men of the Convention: I want to begin by telling you 
an advertising story which I think you can apply to 
your own problems here today and it had to do with 
an advertising man who had occasion to attend to an 
account out in the upper part of the state and when 
he arrived there he found that he was obliged to stay 
over night and in the morning he got up and went into 
the bright, sunshiny, well-ventilated dining room where 
he was waited upon by a very attractive girl in spotless 
eown, and he picked up the menu and looked at it and 
among the items on the menu was ‘‘Rabbit sausage.”’ 
He turned to the girl and he said, ‘‘Rabbit sausage. I 
do not believe I ever heard of it before. Is it good?’’ 
She said, ‘‘We serve a great deal of it and have served 
it for some time.’’ And he said, ‘‘ Well, I will try it 
anyway.’’ 

The girl brought it in hot from the fire, brown and 
sizzling ; it was a crisp morning, giving an appetite, and 
she brought in the sausage and laid it on the table and 
he fell to, and it was great. 

With the imagination and vision that are necessary 
in the calling of an advertising man, he began to build 
a few air castles all his own. He thought of Jones dairy 
sausage made in Wisconsin in a small town which has 


since gained a national reputation and he thought of 


these things, and the idea struck him what a wonderful 
article for national advertising—almost as good as ice 
cream—and he began to think of advertisements that 
eould be prepared for such a product. He thought of 
little bunnies running up and down the margin of his” 
copy and all that sort of thing, and after breakfast he 
said to the proprietor, ‘‘I noticed this rabbit sausage _ 
on the menu and I tried it out and it was fine and I 
would like to know where it is manufactured?’’ t 

The proprietor of the hotel told him that it was made _ 
down at Pleasant Hill, about a mile from the little town | 


q 


’ 
*A summary of this address was published in the January issue. — 
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Added Fine Features 
Make The Emery Thompson 


Freeze Faster—Develops a fuller yield. 


Lasts Longer, with harder usage. 
Handled with greater ease. 


Stouter in general construction—with less parts. 
Is far more economical. 


Is more flexible, more quiet and is better bal- 
anced for finer Ice Cream production, than any 
of the machines we have turned out in the past 
many years of ice cream freezer manufacturing. 


Please write for our ‘‘1922’’ catalog. 


Emery Thompson Machine & Supply Company 


271-75 Rider Avenue (6-8 Canal Place) BRONX, NEW YORK 


ICELESS CONTAINERS HAVE PROVED TO BE A GREAT ICE SAVER. 
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and the advertising man took a walk over there and 
found the sausage manufacturer merrily whistling and 
turning out his product. 

While he was talking to this man he was interrupted 
by a man arriving, driving a very disreputable looking 
horse and the proprietor of the sausage factory went 
over and talked to the new-comer and they had some 
whispered conversation, money changed hands, and a 
few minutes later he saw the man leaving by a side 
path with the harness over his arm. 

The advertising man, not being entirely dumb, be- 
gan to press the sausage proprietor and he said to him, 
‘By the way, I would like to ask a question. Do you 
use any other ingredients in your sausage besides rab- 
bits?’’ And he said, ‘‘Sure,’’ And he said, ‘‘What do 
you use?’’ And he answered, ‘‘We use a variety of 
things.’’ 

Then the advertising man said, ‘‘I do not mean to 
be personal, but I will ask you a rather pointed ques- 
tion. Do you use horse meat?’’ And he said, ‘‘Sure,”’ 
and the advertising man said, ‘‘How much do you use?’’ 
And he replied, ‘‘Oh, about fifty-fifty; one horse to one 


rabbit.’’ (Applause). 
Now, I think that you ventlemen in the ice cream 


business, if there is any criticism of your business meth- 
ods to be made, I think that you have got the horse 
and rabbit ratio mixed up in your advertising. In your 
advertising at the present time you probably have about 
ninety per cent material and about ten per cent plans, 
and I tell you frankly those proportions are not right. 

Now, I have seven points to bring to your attention 
tcday. I am afraid that Mr. will think I have 
been reading his mail, but his points and mine make 
fourteen points and that has gone down in history 
(laughter) and therefore his points and mine together 
should make a success. 

My seven points are as follows: 

The first one is Lack of Order in Fixing Appropria- 
tions. 

The average advertising appr opriation is not an ap- 
propriation at all but rather consists of sums of money 
wrenched from the business at irregular intervals de- 
pendent very often on the whim of the owner or owners 
rather than an analysis of the need. 

Oddly enough it is also true that this money is 
usually easiest to get when business is good and the ad- 
vertising is least needed. Such a program makes a 
PLAN of expenditure impossible, promotes waste and 
brings about hurried decisions resulting in many errors 
of judgment. 

My second point is Lack of Continuity in Plan and 
Materials. 

The ‘‘catch as catch can’’ method of appropriation 
results not only in a lack of plan but also in a lack of 
continuity in the materials or advertising text used to 
carry out a campaign. 

Miscellaneous material is purchased, expenditures 
are made in things that have no general connection with 
your campaign. 

Under these circumstances it is rarely possible to 
get full value from the yearly expenditures. 


‘My third point is Lack of Regularity in Plan and Use. 


Perhaps the greatest drawback in irregularity of plan 
is the fact that your advertising is almost always inter- 
mittent. Instead of the long pull, the secret of most 
successful advertising, you advertise jerkily. Your 
heaviest expenditure invariable falls in the summer sea- 
son and the fall and winter season, when gallonage is 
most needed, is neglected and has no opportunity for 
development. 
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My fourth point is Neglect of Opportunities Offered 


in Use of Properly Prepared Mailing List. 

It is only in the past year or two that some of you 
have been awakened to the fact that your most fertile 
field for advertising lies in intensive mailing lists in 
which groups of consumers can be influenced to regard 


your product most favorably and, through reminders, 


educate to use it more frequently than has been their 
custom. The advantage of being able to direct an ad- 
vertising force to concentrate on one group or section 
is so obvious that it requires no defense. I have per- 
sonally studied and practiced the principles of direct 
advertising for the past fifteen years and am thoroughly 
solid on it both because of its flexibility, the privacy of 
the method, and the fact that you can actually check 
the results. Now the first question you are apt to raise 
is: ‘‘ Will it work in the ice cream business?’’ I am here 
to say that it will and does. To the end that I could 
bring you proof of this in connection with the develop- 
ment of winter gallonage I sent out telegrams about two 
weeks ago to makers who were using direct advertising 
methods in cities varying in size from the second larg- 
est in the country to towns of twenty-five, fifty and one 
hundred thousand population. 
Here are a few samples of their replies: 


‘We think the direct by mail plan of advertising 


ice cream in the winter months is one of the best meth- 
ods of stimulating business for this season of the year.”’ 

‘‘Regarding winter mail campaigns used last win- 
ter. Well pleased with results. Many requests for ad- 
ditional copies from friends of those to whom campaigns 
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was mailed. Believe campaign creates interest during 


winter months and holds business up where ordinarily 
drops off. Well worth cost. We stand back of our be- 
lief by re-ordering.”’ 

‘‘Mail campaign is winner, one of strongest econnect- 
ing links possible in advertising and sale of ice cream. 
Results entirely satisfactory.”’ 

“Consider direct method best: means influencing 
housewife to use ice cream in home. Well pleased and 
will continue this year.’ 


‘‘Without a doubt best medium to reach housewife. 
Increased fully 50 per 


Wonderful results last season. 
cent and will use again this season. Certain of results.” 

‘‘Have used campaign and would advise any one in- 
terested to get busy on mail plans. Figure have in- 
creased our business 100 per cent.’’ 


I am not quoting these as a boost for our own busi- 


ness but to bring forcefully to your attention a hereto- 


fore neglected field of ice cream advertising that hola 


vision and forethought to use it. 


My fifth point is Waste in Distribution of Advertiall 


ing Matter. 


A great deal has been said about waste on advertis- 
ing materials, and no doubt much of what has been said — 


is true. 
After all, if you will regard the matter reasonably, 
have you ever considered that this is largely your own 
fault? 
These abuses have been brought about by your own 
carelessness and neglect and you are reaping a perfect- 
ly material result. 


and plenty of it. 


If you have no plan for distribu- — 
tion, you can depend upon it there will always be waste 


Another point I want to consider is the fact that — 
there are certain limits to the life of any piece of ad- | 


vertising display material and you are perhaps expect-_ 


ing too much in the way of continuous display from it. 
Suppose I were to pay eight or nine thousand dollars 
for a single page of advertisement in a certain popular 
weekly magazine. Would I expect every one who se- 
eured a copy to carry it about in their coat pocket 
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FOR OVER 20 YEARS 


We have specialized on 
Vanilla Extracts 
and Vanilla Compounds. 


We guarantee to improve your Flavor with a saving in cost 


Proprietors of “VANOLEUM.” The Original Concentrated Vanilla Flavor. 
We warn the trade against worthless imitations having similar sounding 
names claiming to be “the same as Vanoleum.” 


Corrizo Extract Company 


211-215 West 20th Street NEW YORK, N. Y. 


RETINNING Secia! Department 


E DO REFINISHING of old ice cream 
ICE CREAM CANS cans in a special department of our 
plant which devotes its entire time 
throughout the year to doing this one 
thing and doing it well. 


OLD CANS And we do know how to fix up your otherwise hopelessly rusty 
MADE NEW old cans so they will be tight and bright and good as new. IT 
AT IS NOT EXPENSIVE and PAYS YOU A DIVIDEND. A can 
LOW COST retinned by us has a thicker coat of Pure Block Tin than 


when new. 


SAMPLE CAN This is the time of year to send cans for renewal. Send usa 

RETINNED sample can NOW. We will repair and retin it without charge 

FREE and return it promptly, so you can see the quality of our work. 
Write us when you ship it, so we will know whose it is, and 
we will do the rest. 


OAKES & BURGER COMPANY 


Established 1873 CATTARAUGUS, N. Y. 


A GOOD CABINET AT A GOOD “SFOP” IS A GOOD INVESTMENT. 
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“THE CANS WITHTHE STRONG STRAIGHT BREASTS’ 


SANITARY: DURABLE-CORRECT CAPACITY 


) pape \ N 
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STRONGLY WIRED 
TO HOLD SHAPE & 
PREVENT CRACKING 


NOTE EXCELLENT 
DOUBLE NECK 
CONSTRUCTION 


STRONG CONE-SHAPED 
STRAIGHT BREAST 
CONSTRUCTION 


HALF OVAL 
BREAST HOOP 
BUTTWELDED,SWEDGED, 
AND SHRUNK ONTO 
THE BREAST 


DEEP FLANGE 

EXTENDING? 

BELOW THE 

BREAST HOOP 

MAKING A PERFECT JOINT TO SWEAT WITH SOLDER 
+ 


GEUDER, PAESCHKE & FREY Co. 
MILWAUKEE, WIS. 


MANUFACTURERS 


month after month simply because my advertisement 
was in it? I ecouldn’t expect that. 

My sixth point is Lack of Interest in Developing 
Dealers. 

I believe too little interest is taken in the develop- 
ment of your present dealers. You cannot extend this 
interest if you know the dealer only as a name. If I 
were an ice cream manufacturer I should have a com- 
plete record of my customers as a part of my permanent 
files. I would know how many had fountains, those 
that were open to that development; the extent of their 
bulk or carrying trade; what advertising was suited to 
the individual dealer and all of the things that would 
give me a clear office picture of my field. 

Most of the largest operators have the information, 
but you should ALL have it summed up in a clear logi- 
cal manner, and it is just as important for the smaller 
operator whose business is to grow as it is for the larger 
ones. 

My last point is Lack of Interest on the Part of 
Your Wholesale Men: 

Ido not know just how much you expect from your 
wholesale men, but I do know that if it were my busi- 
ness and my wholesale man was not a man with a vision 
of the possibilities of the business, I should fire him and 
get a new one. 

On the other hand, I think that lack of development 
on the part of the wholesale man is often the fault of an 
employer who lacks vision himself. 

I have seen some fine material in wholesale men 
whose lack of development rested entirely on either the 
lack of energy or enthusiasm on the part of the em- 
ployer himself. 

Another point —see that your wholesale man not 
only understands your advertising plan, but that he is 
thoroughly sold on it himself. Make him a part of it 
because it is one of the things he has to sell and his en- 
thusiasm and belief in it w ‘ill contribute largely to its 
success and economical use. 

Now, let us check these one at a time, take them 
apart and examine them and seen whether they are 
curable and if you agree that they are, let’s go ahead 
and cure them. 

Now let us substitute seven new cardinal points for 
constructive building to influence our new policy. 

I should say that to be successful in your advertis- 
ing and sales effort you should 

First: Fix the appropriation in relation to your 
oross business. 

Second: Lay out a definite plan. 

Third: Make a simple office analysis of your deal- 
er’s situation. 

Fourth: Make an accurate study of your competi- 
tor’s field. 

Fifth: Educate your wholesale man to merchandis- 
ing possibilities. 

Sixth: Compile strong mailing lists, for mail helps. 

Seventh: Properly select and distribute your ad- 
vertising material. 

Taking into consideration the first point, Fixing the 
Appropriation in Relation to your Gross Business: 

Out of the millions of dollars that are being spent 
annually to advertise the ice cream business there are 
bound to come definite figures as to the proper amount 
that should be invested by you to assure a continuance 
of your present trade. As well as developing new mar- 
kets. 

There are occasional conditions that either raise or 
lower the volume of expenditure, such as chronically 
eood or bad seasons, the absence or the presence of 
spirited competition and these must of course be dealt 
with individually, just as one would deal separately 
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with a business that was new and that might as a result 
expect to double its gallonage each year for the first 
few years until it had established its field. 

In the main it is safe to base the ice cream manufac- 
turer’s appropriation on three to five per cent of the 
gross turnover. 

Second. Laying out a definite plan: 

Having determined the appropriation it is now up to 
you to give thought to a plan that will give you the best 
showing possible for the money expended. 

Perhaps the most important part of such a plan is 
to see that your expenditures are so proportioned that 
you will be spending the proper proportion of your 
money in the months or seasons when the advertising 
is most needed. Do not have any lean months, for you 
will find almost invariably that they will have an ex- 
asperating way of bobbing up just when you have need 
of added effort. 

The next point about your plan is to lay it out with 
a definiteness of purpose. 

Know what you are going to say and say it steadily 
through the year. Associate some definite phrase to 
your advertising and have it a good one for the public, 
through your continued advertising is bound eventually 
to believe and recognize it. Adopt a style for your ad- 
vertismg. Have your advertising, your shipping pack- 
ages, your stationery, follow this style without a break. 
That is why great care and thought should be given to 
the organization of your style, because you are adopting 
it not for a season but for the life of your business and 
you can afford to have it the best. 

Every point of contact you have with your customers 
and with the public should express your individuality. 
Having selected a plan and being satisfied with the wis- 
dom of your selection, do not depart from it. 

Souvenir programs, novelties, special editions of 
newspapers and all their kindred are too often the 
“catch all’’ that greatly adds to your advertising cost 
without adding proportionately to your volume. 

Third: Making a Simple Office Analysis of Your 
Dealer Situation. 

As I pointed out to you it is important that this 
should not be merely a matter of knowledge on yqur 
part, but a matter of record, for it is only by putting it 
down in black and white with an accurate accounting of 
probable needs that the possibility of expansion and 
development can be gauged with any degree of accu- 
racy. It is important too that this list be cultivated by 
mail as well as through salesman contact. 

Fourth: An Accurate Study of Competitive Fields. 

While no doubt every manufacturer has a broad gen- 
eral idea of their competitive field again very little ef- 
fort is made to get an accurate picture record of the ex- 
tent of this field, where it can be wisely and economical- 
ly cultivated, and the economic limits of shipping and 
service. This should be painstakingly done in every 
growing business. : 

Fifth: Educating Wholesale Men to Merchandising 
Possibilities. 

No wholesale man should work without a definite 
plan of increase based not on haphazard solicitation, but 
on STUDIED solicitation that will give the best re- 
turn for time expended. 

His interest in your advertising should go beyond 
the mere delivery of display material to the dealer and 
he can save you hundreds of dollars in educating the 
dealer to make such use of it as will make it mutually 
profitable. The right sort of a house organ mailed each 
month to the dealers will help keep up interest between 
ealls and aid him in the contact work. 

Sixth: Formation of Strong Mailing Lists. 

As you grow to use direct advertising methods, the 
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suecess of your plan will be measured largely by the 
proper selection of names for your mailing list. 

To create trade and prestige for your dealers you 
must reach two classes and a name must either fall with- 
in one class or the other to be useful to you. The first 
class consists of people who are themselves consumers 
of cream to a fair amount and thus open to cultivation 
and development. The other class are those who through 
contact with a large number of other people are able to 
do you a great deal of good in unconscious ‘“‘word of 
mouth’’ advertising. Thus a good mailing list would 
contain the names of the officers of all clube and lodges, 
school teachers, ministers and priests, doctors who 
would be interested in the purity of your product, do- 
mestic science instructors, trained nurses—all of whom 
are people who have contact with many others and 
whose good opinion counts in moulding your local rep- 
utation. 

In securing the names of consumers — blue books, 
social directories, membership lists of the better clubs, 
and home addresses of women secured through co-opera- 
tion with those dealers whom you wish especially to 
build up, are your best sources. The wives of members 
of Rotary, Kiwanis and other business lunch clubs form 
excellent lists, and you have the added opportunity of 
distributing an initial price of advertising at lunch to 
start the ball rolling. 

Seventh: Proper Selection and Disribtition of Ad- 
vertising Material. 

In selecting the material for your plan proper ecard 
records on dealers will give you an accurate guide as to 
the quantity required. There is no need to supply a 
five dollar window display to a store handling bulk and 
cones only. Window display in the larger stores should, 
wherever possible, be put up by your own people, and 
hanging cards or counter signs either cleaned or 
changed frequently enough to keep them fresh and at- 
tractive. 

The materials you select should show continuity. 
Avoid pretty pictures that are general in character and 
too often distract attention from your product instead 
of attracting attention to it. 

Use color wherever it is possible and let your illus- 
trations run largely to reproductions of the cream itself, 
attractively served, delicious and inviting and occupy- 
ing the foreground of the picture to the exclusion of 
everything else. Backgrounds should be unobtrusive 
and in softer tones carrying out just enough detail to 
give an atmosphere of class and quality. 
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Sidewalk signs, where they are allowed by city ordi- 
nance are good. 

Billboards are used too often in cases where they do 
little if any definite good, but they appeal to the vanity 
of the user who likes to see his name in big print, con- 
thing that may be said to the contrary, the fact remains 
sequently they are bound to be used. In spite of any- 
that people have not yet been taught to ask for ice 
cream by brand, and ice cream is seldom asked for by 
brand. The best place for advertising display is outside 
the store, in windows and on walls and counters. Here 
the display of your signs inform the public that your 
cream is on sale and, prompted by the reputation for 
quality you have created, people feel free to purchase 
because they are on the spot and it is convenient for 
them to do so. 

To jog their memory outside the store and cause 
them to go from store to store seeking your goods and 
refusing all others is quite a different matter. That is 
why direct mailing lists should be built up in sections 
and neighborhoods where you are prepared to supply 
the ‘demand and where your co-ordinated advertising 
completes the circle and through continuity of expres- 
sion rounds out the sale. 

Before closing I want to touch on two or ‘nee other 
points that are important. First. quality of product. 
That is your best advertisement. Neither I nor any 
other advertising man can offer you anything better, 
and it is a fact that no advertising, no matter how cley- 
er, can continue year after year to sell an inferior prod- 
uct. Advertising will bring people to a trade but it will 
not hold them if the product does not satisfy and please 
them. No one can afford the drain of continually ad- 
vertising to a new audience. If your advertising is to 
be financially profitable your product must hold the 
trade you gain and make new friends in the bargain. 

Another point is that of giving your business a per- 
sonality, for there is personality in business just as 
there is in the individual. A man without personality 
is handicapped and a business without personality is 
hampered in growth because it takes people longer to 
hear of it and is less deserving of publie interest. 


* Last and most important of all—get the confidence 
and respect of your community. Never break that con- 
fidence through poor goods, sly dealing, or unfair meth- 
ods, and don’t quarrel among yourselves. 

Good clean competition based on the right rules of 
business and friendship will make business for all con- 
cerned because in reaching out for more business, you 
automatically create new business from the public far in 
excess of the old business you take from a competitor. 

‘‘Knifink’’ competition on the other hand causes you 
to give your property to the dealer, necessitates adver- 
tising expenditures beyond the bounds of good sense, 
and ‘makes you easy prey for any one who cares to 
play the one against the other to the detriment of both. 

You on the coast have fewer heritage in the way of 
old time methods, old plants, and old prejudices. You’re 
off to a fresh start and can be bold as you will in a busi-_ 
ness that is growing as rapidly as any good business in 
America. 

Steer straight, have a plan and keep faith with the 
pubhe by giving them a full measure of value and you 
will find not only financial demand but the vstinfaeloll 
of growth through service which after all must be at 
the root of every permanently successful business, 
(Applause). | 

Mr. Dunne: I want to know if anyone oa : 
wishes to ask Mr. Fernald any questions? | 

Mr. Fisher: I would like to ask why Mr. Fernald 
opposes billboards. I believe he stated that they satis- : 
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fied the users by appealing to their vanity in seeing 
their names in big’ letters. 

Mr. Fernald: I will tell you my reason for making 
that statement which is this, that people certainly as 
far as I have met them, have not yet become accustomed 
to asking for ice cream by brand. The difference be- 
tween attracting a man after he is in the store or at- 
tracting a woman after she is in the store and attract- 
ing them through the fact that the thing is on sale 
there are two entirely different propositions and I think 
the most important is to advise them of the fact that 
they can buy it conveniently near, making it easy for 
them to find it. But, on the other hand, I have yet to 
see many cases where people will, through impulse that 
might have been gotten by a billboard appeal, go shop- 
ping from store to store asking for a certain brand of 
ice cream and refusing all others. 

I think that is the situation as I see it. It is the 
situation with your direct advertising. Your list should 
be selected in the neighborhood where you are prepared 
to meet the demand because the public are not educated 
to asking for ice cream by brand. I believe that is 90 


per cent right: - 
Mr. Dunne: Any other questions? 
Mr. Bland: I would like to know what your idea is 


of advertising in the movies or by slides? 

Mr. Fernald: I would say the same general situa- 
tion would apply to movie advertising. I think the ap- 
peal can be gotten across on a screen pretty well on ac- 
eount of the person who is attending the theater, there 
is a possibility that he is out for entertainment and they 
regard ice cream as entertainment, and I believe you 
have got a better opportunity there. I think the mind 
of the theater-goer is more open and susceptible to 
your approach. I think that would be true, and I think, 
too, it would be a useful thing in putting across some- 
thing if you have some special thing to introduce, but 
the great trouble is that you do not advertise special 
things, but that the advertising is to often in generali- 
ties. 

Mr. Dunne: Was there anybody present who 
wished to ask Mrs. Miller any questions? I let her talk 
go by without asking if anyone had any questions. I 
heard one fellow say that he wondered how Mr. Miller 
keeps his wife being such a good partner. Does any- 
body want to ask him how he manages it? 


Mr. Dreyer: I want to ask Mrs. Miller to give my 
wife that recipe. 
Mrs. Miller: J have been trying for some time to 


educate Mr. Dreyer’s wife and I think it is at my in- 
stigation that he went into business in my city. 

Mr. Swanberg: When I started in business in San 
Francisco I had a wife who was something like Mrs. 
Miller, but I took in a partner and my partner resented 
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my wife acting as such a silent partner, but having 
heard Mrs. Miller today I wish I had parted from the 
other partner and taken in my wife. (Applause and 
laughter). 

Mr. D. A. Dorman: It has been suggested by one 
of the ladies that maybe one of the reasons Mrs. ‘Miller 
has been of so much assistance is that her husband 
comes home at night. (Laughter). 

Mr. Dunne: I think probably that was my wife. 
(Laughter). 

Mr. Dorman: And that her husband comes home at 
night and tells his wife his business. 


Mrs. Miller: I would like to know if there is any 
ice cream man who ever comes home late at night. 
(Laughter). 


Mr. F. N. Martin: Mr. Dorman is not married and 
does not have to come home. 

Mr. Dunne: I am sure that after Mr. Dorman has 
heard what these gentlemen have said he will go back 
home and find a partner. 


Mr. Dorman: I am going to look around herd 
(Laughter). 
Mr. Dunne: He says that Larry Hughes will not 


have anything on him. The next address is by George 
Burt, but he came back too late to prepare his paper 
for reading at this time but it will be given to you be- 
fore the convention is over. I can go on and eall some 
other member or do you want to adjourn now. 

Mr. Swanberg: I am the oldest man in the room 
and I feel very fresh. Let us go ahead. 

Mr. Dunne: I will ask if Harry Stokes will come 
forward with his paper, as we have received word that 
Stokes 
will deliver his address at this time. It is hardly neces- 
sary to introduce Harry Stokes to you as you all know 
him. I want to say that Harry is one of the pioneer ice 
cream people in the city of Seattle. When I first came 
to Seattle everybody knew Harry Stokes and his name 
was written all over the city. He is president of the 
Stokes Ice Cream Co., and his address will be on ‘‘Cre- 
ating New Business.”’ 

(To be continucd in May issue) 
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BUCKINGHAM JOINS THE MUNN- NICHOLS AD- 
VERTISING AGENCY. 


Mr. Daniel J. Buckingham, who for some years past 
has been advertising manager of the Manning Manu 
facturing Company, Rutland, Vermont, has severed his 
connections with that concern to join the forces of the 
Munn-Nichols Advertising Agency, Bookstore Building, 
Springfield, 'Mass., as a partner of this coneern. Mr. 
Buckingham intends to specialize in dairy advertising 
and he will have charge of the Dairy Advertising De 
partment of this concern. Mr. Buckingham is qualified 
to give superior service to manufacturers in the dairy 
field. 

abe 


CEDAR RAPIDS PLANT DESTROYED BY FIRE. 


The Cedar Rapids Tinning and Galvanizing Com- 
pany of Cedar Rapids; Ia., recently suffered the loss of 
their plant by fire and they are unable to handle any 
business at the present time. 


Work is now in progress on the construction of a 
new plant, and the company will be in position to han- 
dle their business in a better and bigger way than ever 
when the plant is again in operation. 
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NEWS FROM FAR AND NEAR. 


(Continued from page 16) 


Girard, Kans.—Roselle’s creamery and ice cream factory 
was destroyed by fire March 21st. Only the previous day 
workmen completed the work of remodeling the plant and 
adding modern machinery and new fixtures. The loss will 
reach $25,000, partly covered by insurance. The cause of 
the blaze is undetermined. 

Manhattan, Kans.—Machinery of Manhattan’s newest in- 
dustry was set in motion recently when the Chappell Cream- 
ery Company opened for business ready to supply the de- 
mand for ice cream, “Dairy Maid’ butter, milk, cream, 
whipping cream and other products. 

W. H. Chappell, proprietor of the business, will be as- 
sisted by his son Earl, and D. L. Kent, formerly with the 
Beatrice Creamery Company, and an experienced ice cream 
maker, in the operation of the business. 

The equipment includes a mammoth churn, freezer, vis- 
colizer, York refrigerating machine capable of manufactur- 
ing six tons of ice daily, and the hardening rooms. 

Gardner, Mass.—-A wholesale ice cream plant will be 
started here by Mr. J. W. Fitzgerald, who is about to leave 
the retail ice cream manufacturing business. 

New Bedford, Mass.— Homer J. Messier, of the Made- 
Rite Ice Cream Company, has recently opened his newly com- 
pleted ice cream freezing plant and parlor. With the new 
plant in operation the company will have a total capacity of 
3,000 gallons per day. The freezing apparatus, including a 
400 gallon freezing tank and other equipment, together with 
the furnishing of the ice cream parlor represent an invest- 
ment of $50,000 by Mr. Messier. 

Kalamazoo, Mich.—The Beedel Ice Cream Company, a 
new organization, will soon start operations here. 

Lansing, Mich.—Mr. John Davis of this city is planning 
to open an ice cream factory here soon. 

Lawton, Mich.—A corporation called the Perfection Ice 
Cream Company has been formed here, for the manufacture 
of ice cream, confections, etc. Their capital stock is $1,500. 

Milan, Mich.—The Milan Creamery Company of Milan, 
Mich., is establishing a distribution branch in Toledo, O. 
The company manufactures ice cream and butter and deals 
in Milk, cream and condensed milk. 

Fergus Falls, Minn.—The management of the Fergus Ice 
Cream Company has been taken over by Miss Lottie Snow- 
beck and Francis Wilson. 

Minneapolis, Minn.—George A. Ball of the Ball Pharmacy 
Company will start the manufacture of ice cream at the new 
co-operative factory soon. 

Pipestone, Minn.—I. O. Dyberick, who has been with 
the Pipestone Produce Company for the past five years, is 
now with the Langenfeld Ice Cream Company of Watertown, 
oe Ds 

Billings, Mont.—The Jersey Butter and Ice Cream Com- 
pany has been organized, with capital stock of $15,000. They 
will sell butter, ice cream, ete. Gerald E. Hogan, Judd J. 
Fuller, and Claude P. Danrell, all of Billings, are incor- 
porators. 

Cameron, Mo.—The Cameron Dairy has let a contract for 
erection of a concrete block building. It will be a 26x80 ft. 
one story structure, to join the present building on the north. 
Work will begin in the near future. The interior of new 
building will be equipped with refrigeration of latest ap- 
proved type and special machinery for handling the ice 
cream business. 

Mexico, Mo.—The White Eagle Dairy Company of Colum- 
bus will open a branch creamery and ice cream plant in 
Mexico this spring. The business of this firm will be whole- 
sale exclusively. 

St. Joseph, Mo.—The City Dairy & Ice Cream Company 
has been chartered with capital of $20,000. 

St. Joseph, Mo.—A new plant will be erected in this city 
by the Greene Ice Cream Company of Nebraska City, Neb. 
Mr. C. D. Miller, formerly manager of the Nebraska plant, 
will be in charge. 

Arnold, Neb.—Mr. W. K. Tabor of this city is planning 
to open an ice cream factory here next summer. 

Norfolk, Neb.—The Lewis Ice Cream Company, headed 
by Tom Lewis, for many years in the ice cream business here, 
has opened for business in a new building. The plant is en- 
tirely new and contains new machinery. The capacity is 500 


gallons daily. Additional machinery is being installed in 
the new plant. 
Superior, Neb.—The new ice cream factory owned by 


Edaall and Elliott is ready for operation. 
cream maker of Omaha, has been engaged. 

Statesville, N. C.—A plant for the manufacture of ice 
cream is being erected by the Harden-Sumers Creamery 
Company. 


Vern Rowe, ice 
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. 
Raton, N. M.—A busines merger of interest is recorded 
in the consolidation of the Dwight Ice Cream Company of 
Trinidad, Colorado, and the Raton Creamery Company of 
Raton, New Mexico. 
Dwight Ice Cream Company, will have dircetion of the 
merged business. A program of expansion is announced 
which will include the installation of a modern refrigerating 
plant and ice cream machinery at the creamery plant at 
Raton, which will be the main headquarters of the business. 

Work has begun on an extension to the present cream 
building to accommodate the expanded operations. A mod- 
ern ice cream machine has been received, but is not yet in 
place. An ice making machine and other equipment is on 
the way. The enlarged establishment will be ready for full 
operation soon. The production of ice cream for the whole- 
sale trade, and the supplying of cold storage for various 
purposes will then be added to the creamery operations. - 

Jersey City, N. J—The Eckmo Ice Cream Company has 
been incorporated with a capital of $5,000. G. Cooper, Edw. 
A. Brown and Florence McClonkey are interested parties. 

Amsterdam, N. ¥.—The Amsterdam Ice Cream Company 
has been incorporated for $200,000, having taken over on 
March 1st, the good will, plant and equipment of Hill, Marks 
and Heath, Inc., of Amsterdam, and the good will of the In- 
ternational Ice Cream Company, in the Amsterdam terri- 
tory. 

Auburn, N. Y¥.—The first ice plant of the Dairymen’s 
League Co-operative Association has started manufacturing 
in Auburn, and plants under supervision of the League will 
be operating soon in other cities. 

Brooklyn, N. Y.—A charter has been granted to the Park 
Ice Cream Co., Brooklyn, which was incorporated with cap- 
ital stock of $30,000. S. V. Steiner, B. Steiner and W. H. 
Tuohy are incorporators. 

Jamestown, N. Y.—The Lake City Ice Cream Company, 
to operate in this city, has been incorporated recently with 
capital stock of $20,000. 
C. M. Tibbitts are incorporators. 

Niagara Falls, N. Y.—The new plant being erected here 
by the Cataract Ice Cream Company is nearing completion. 

Salamanca, N. Y.—An artificial ice plant and ice cream 
factory will be erected here by Charles J. Hubbell. Work 
on it will probably begin next August. The concern will be 
known as the Salamanca Ice Cream Company. The plant 
will have a capacity of 12 tons of ice every 12 hours. 

Cleveland, O.—A charter has been granted to the Peer- 
less Ice Cream Company, Cleveland, which is capitalized at 
$50,000. Isadore Dudin, Albert Joseph, Samuel Weinstein, 
Jos. Morganstern and G. Schwarm are incorporators. 

Columbus, O.—The Noaker Ice Cream Co. has consoli- 
dated with the Crane Ohio Ice Cream Co., Columbus, for- 
merly known as the Moores and Ross Milk Co., according to 
announcement made recently by L. J. Noaker of the Noaker 
Ice Cream Co. ; 

Both companies will retain their identity and _present 
management but will be consolidated in a business way, 
according to Noaker. 

The Noaker Co. is enlarging its field in many ways and 
already is known as one of the leading ice cream companies 
in Ohio. Recently an additional plant was purchased in 
New Philadelphia and other extensions are to be made. 

Noaker will remain in direct charge and control of the 
business in this territory. 

Galion, O.—The Buckeye Dairy Company is operating a 
dairy and ice cream plant. 

Ironton, O.—An increase in the capital stock from $5,000 
to $35,000 has been made by the Ironton Ice Cream & Dairy 
Company. 

Jamestown, O.—An ice cream plant is being contemplated 
by A. Jenks and C. Mauck. 

Niles, Ohio. James St. John, formerly of this city, but 
now located on a large farm in Johnston township, is plan- 
ning on putting in a large ice cream manufacturing plant. 
It will be about a month before he is ready for operation. 

Rocktord, O.—The Casnovia Ice Cream Company and the 
Rockford Ice Cream Company, both of this eity, will open 
new plants. 

Urbana, O.—Welsheimer and Butler, druggists, have just 
contracted through Paul Smith, a former Urbana boy, rep- 
resenting the Frick Machine Company of Cincinnati, for ' 
new refrigerating machine. 

Duncan, Okla.—Construction of a two story brick build- 
ing for an ice cream factory and creamery has been started 
here. 

Welland, Ontario.—The Goodwillie manufacturing plant 
was sold recently to Martin Bros., dairymen. The building 
and land will be turned over to Martin Milk Products, Lim- 
ited, a company which has just been organized, and of 
which Martin Bros. are the leading figures. 

The factory, which was built in 1913, is two stories high, + 
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F. E. Button, who has conducted the 
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and has a ground area of 135x130 feet. The new owners 
will use it for the manufacture of ice cream and butter. 

Portland, Ore.—Manufacture of machines for the produc- 
tion of coated ice cream cakes is proposed by the General 
Products Company, organized recently by J. W. Browne, Al- 
fred S. Rix and H. F. Sturdevant, with a capitalization of 
$100,000. The new machine was invented and patented by 
J. O. Halverson, and the first one manufactured was placed 
in operation at the plant of the Mutual Creamery Company 
recently. 

Bethlehem, Pa.—An addition is being built to the pres- 
ent plant of the Bethlehem Ice Cream Corporation. 

Brookville, Pa.—The ice cream plant, including build- 
ng, machinery and good will of Clark Bros., Brookville, was 
recently purchased by the Brookville Ice Company and pos- 
session taken on April 1st. 

Canonsburg, Pa.—The Rieck-McJunkin Company is re- 
modeling the interior of the Charleroi Brewery building, its 
newly acquired property, and expects to have it ready for its 
ice cream and manufacture of ice productions soon. 

Chambersburg, Pa.—G. Stewart Klenzing of King and 
Franklin streets is converting a building at the rear of his 
residence into an ice cream factory, and will begin the man- 
ufacturing of ice cream in the near future: He will have as 
a partner his brother-in-law, Robert Gabler, of Roxbury. 
Up-to-date machinery is being installed and they will whole- 
sale and retail their product. ; 

Charleroi, Pa.—P. Calistri & Sons have started the erec- 
tion of a new ice cream plant. The business was started by 
P. Calistri 23 years ago. P. Calistri was the entire organiza- 
tion, being ice cream maker, errand boy and delivery man. 
Due to his efforts and the quality of his product, the busi- 
ness grew so that in 1912 it was necessary to increase the 
plant to a total capacity of from 500 to 700 gallons per day. 
During the time the business was growing, Mr. Calistri’s 
two sons, Messrs. Jermia J. and Dee A. Calistri, were initi- 
ated into the business. ‘The business has continued to grow 
so that the present plant is the outcome of this continued 
erowth. 

The building and equipment for the plant will be new in 
its entirety. It will have a maximum capacity of 2,000 
gallons of ice cream per day. 

Emaus, Pa.—Stortz & Wisenhard purchased a tract of 
land from Wilson Wenner on the south side of the East 
Penn railroad. They are erecting a large ice cream plant. 

Greensburg, Pa.—Equipment for the manufacture of ice 
cream is being installed by the Dairy Products Company. 
Mr. J. U. Kuhn, Jr., is the manager of this plant. 

Kingston, Pa.—Evans Brothers are now operating an ice 
cream plant. 

Oil City, Pa.—A new ice cream plant is being started 
here. Mr. Sloppy of the local American Legion is the pro- 
prietor. 

. Perkasie, Pa.—At a meeting of the directors of the Cres- 
cent Ice Cream Co., I. P. Mensch was unanimously re-elected 
president of the concern. 

The capital stock of this company has been increased 
from $50,000 to $150,000, and extensive additions will be 
made to the present plant. 

Plans have been received and approved for a 3-story brick 
and steel addition that will house an ice manufacturing 
plant of a capacity of 30 tons daily and provide storage 
facilities for 500 tons. 

; Pittsburgh, Pa.—The Pittsburgh Ice Cream Company has 
increased its capital stock from $90,000 to $250,000. 

Smethport, Pa.—A. Miller, proprietor of the Claranett 
Creamery, will begin manufacturing ice cream for local 
consumption at his creamery as soon as the necessary equip- 
ment arrives. 

Velvet Brand is the name for the proposed product, fol- 
lowing out the similar named brand of butter sold by the 
creamery. 

Tarentum, Pa.—The Ganor Ice, Ice Cream and Dairy 
Company has recently been incorporated for $100,000. 

Newport, R. I.—The Aquidneck Dairymen’s Association 
has purchased land on which it will immediately erect a terra 
cotta building 40 by 60 feet. The purchase has to do with 
the plan to manufacture ice cream. The association has al- 
ready contracted with a Chicago concern for the installation 
of the ice cream making machinery. : 

Watertown, S. D.—The Langenfeld Ice Cream Company 
ae purchased the plant of the Kampeska Ice Cream Com- 

any. 

_ Brownsville, Tex.—C. C. Lamberth of McAllen, Texas, 
is to open an ice cream plant. 

Seguin, Tex.— At the regular directors’ meeting of the 
Seguin Chamber of Commerce last week, C. E. Tips was com- 
mended for his enterprise in putting in modern ice cream 
machinery for the manufacture of ice cream. 
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The only patented 
equipment offered to 
the ice cream manufac- 
turer for the Standard- 
ization of all makes of 
ice cream — Vanilla — 
Fruit — Nut — Sher- 
bets—without any ad- 
justments of any kind— 
no charts—no weights 
regardless of weight of 
mix—making it practi- 
(HHia isa, Uebon se gayle balay see) 
make an entire day’s 
run and not to vary an 
eighth of a pound to 
the gallon. 


DE RAEF Ice Cream Weisht Standardizer 


Let us demonstrate this De 
Raef equipment in your plant 
—subject to sale. We wili 


GUARANTEE YOU A SAVING 
sufficient to justify you to in- 
stall this equipment. 


We will send you the names 
of Ice Cream Plant Managers 
who will tell you their opin- 
ion of this Standardizer. 


Every working part works in 
bath of special oil making it 
rust proof from the salt laden 
and damp air. 


Drop us a card 


N. A. Kennedy 
Supply C0. 


Kansas City, Mo. 


National Distributors 


TRADE-MARK 


ICORANG 


(Patent Applied For) 
““Made Where the Orange Grows”’ 


A TRUE FRUIT PRODUCT FOR USE BY 


Ice Cream Manufacturers 
Soda Fountains 


Confectioners 
Bakers 
Etc. 
Prmninnnnnnn nl FOR JULMMMIINNNNNACINLNTLATTHIM 


Orange Ice Cream 


and Ices 


RICO PURE FOOD GELATINES 
MEXOLA Guaranteed Not to Freeze Out 
INDIAN OR KARAYA GUM 
LA PARA GUM 
COCOA BUTTER 
COATINGS 
COLORS 


THE W. K. JAHN COMPANY 


561 E. Illinois Street Bush Terminal Bldg. 10 
Chicago, IIl. Brooklyn, N. Y. 


DON’T TRY TO SAVE MONEY BY USING CHEAP LUBRICANTS. 
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Sherman, Texas.—Branch plants will be opened at Deni- 
son and Greenville, Texas, by the Lyon-Jensen Ice Cream 
Company. 

Sweetwater, Tex.—The Sweetwater ice cream plant, a 
new business institution, commenced operations recently. 

Glendale, Wash.—Recently the Glendale Dairy, under the 
management of Floyd Sather, began the manufacture of the 
widely popular chocolate coated ice cream bar in wholesale 
quantities for local and outside confectionery dealers. 

Mt. Vernon, Wash.—The Highland Dairy has opened an 
ice cream manufacturing plant in connection with their milk 
and cream service, and have already started to place their 
product on the market. 

The added equipment is modern in every respect. 

The erection of the new Highland Dairy plant, on which 
construction work will start soon, will permit this concern 
to considerably enlarge their facilities and better enable them 
to care for their constantly increasing business. 

Lumberport, W. Va.—Lumberport dairymen are planning 
to start a co-operative ice cream plant here, it was an- 
nounced recently at chamber of commerce headquarters. 
Plans for the carrying out of the project were made at a 
meeting in Lumberport which about fifteen dairymen at- 
tended. 

Wheeling, W. Va.—H. P. Hauman, who has been local 
cashier of the Imperial Ice Cream Company, left recently 
for Winchester, Virginia, where he will be the manager of 
the new plant of the company at that place. Mr. Hauman 
has been in the employ of the Imperial Ice Cream Company 
for several years. 

J. J. Talbott, former bookkeeper at the local plant, has 
been advanced to the position of cashier. 

B. D. Wells, formerly with the Imperial Company here, 
has been made manager of the new plant at Steubenville, O. 

C. J. Dickman, also of the local Imperial plant, has been 
appointed manager of the new plant at Washington, Pa. 

Fond du Lac, Wis.—Fourteen members of the North- 
western Ice Cream Dealers’ Association held a get-together 
meeting in this city recently. 

Ten cities of the Fox River valley district, including Fond 
du Lac, Oshkosh, Green Bay, Appleton, Sheboygan, Manito- 
woc, Shawano and other points were represented at the meet- 
ing. The association holds these conventions twice each year 
and they are for the purpose of having a discussion as to 
general conditions and toward the promotion of greater ser- 
vice and efficiency in the business. 

Janesville, Wis.—Twenty ice cream manufacturers of 
Southern Wisconsin came to Janesville one day recently to 
hold an all-day get-to-gether. According to Charles P. Tou- 
ton, of the Shurtleff Ice Cream Company, no business mat- 
ters were taken up. 

Among those present were: R. W. Minett, Waukesha; 
G. H. Kothlow, Edgerton; G. R. Courtright, Rockford; F. J. 
Schmidt, Elkhorn; Mansfield Caughey Co., Madison; Mr. 
Hass, Madison; C. A. Carver, Oshkosh; W. R. Meier, Ft. 
Atkinson; A. O. Sorge, Reedsburg; Mr. Whiting, Lake Mills; 
George Cronin, Janesville. 

Medford, Wis._—The Suits Ice Cream Factory has been 
reopened for the summer work. 

Plymouth, Wis.—William A. Brannon has disposed of 
his interest in the Mel-O ice cream plant and will leave for 
Madison where he will again serve as a chemist for the 
French Battery Carbon Company. He and Carl Krohn, both 
of Madison, came here a year ago and took over the estab- 
lishment. 

River Falls, Wis.——M. M. Walters of River Falls has 
added an ice cream making machine to his creamery outfit, 
and will sell the product direct to the consumer. 

Wisconsin Rapids, Wis.—It is reported that the Mory 
Ice Cream Company of Stevens Point and Appleton are plan- 
ning to open a new branch factory in this city this season. 


NEW FREEZER CATALOG. 


The Ice Cream Review office has just been favored 
with a copy of 1922 catalog of the Emery Thompson 
Machine and Supply Co., 271-75 Rider Ave., New York 
City. This is a neatly arranged booklet of 32 pages, 
showing the various types of Emery Thompson Freezers 
and giving a general description of each and of the parts 
of which it is composed. 

The Emery Thompson Company is also manufactur- 
ing an underdrive mixer, which is an outfit for making 
lee cream without mechanical refrigeration at a very 
low manufacturing cost. Copies of this catalog may be 
secured from the Company at the address given above. 
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: 
MIDLAND PRODUCE CO. MAN IS SECRETARY. i 


This man is the new secretary of the North Dakota 
Ice Cream Manufacturers’ Association. He is G. B 
Caraway, manager of 
the Midland Produce 
Company, Fargo, 
North Dakota. 

North Dakota has an 
active little associa- 
tion. It is not little 
from a standpoint of 
accomplishment, how- 
ever for in this re- 
spect it can be placed 
on an equal basis with 
other associations, 
having many times 
their actual member- 
ship. The North Da- 
kota Association is 
coming right along, 
and has planned many 
things which will be 
of benefit to the ice 
cream men of the 
state. 


G. B. CARRAWAY. 


Below is where Secretary Caraway labors. The Mid- 
land Produce Company is doing a fine business. Their 
office is shown on the right of the picture, and their re- 
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Midlaug 
PRODUCECO. 


tail store on the left. They have three churns and two. 
ice cream freezers in operation, which last year made 
about 700,000 pounds of butter and 100,000 gallons of 
ice cream. 5 

eh | 


INFORMATION WANTED. -_ 

It was reported a short time ago that a certain i¢e 
cream manufacturing company was specializing in the 
manufacture of brick ice cream. One of the subserib- 
ers to The Ice Cream Review is very anxious to obtain 
the name of the manufacturer, who is making nothing, 
but the brick ice cream. If any of our readers happen) 
to know who is engaged in this specialty, they would 
confer a favor on us by sending the name to The Iee| 
Review office. | 
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FORTUNE 


MN! “SNORTH POLE”? Iii 


Sweet 


mi Chocolate Coating 


¥ 
ae 


Especially Prepared for 


ESKIMO PIES 


Ready for Use — Nothing to Add 


Fortune Products Company 
416-422 So. Desplaines St. CHICAGO, ILL. 


Tyc OS temperature instruments 


We seek to place our literature before progressive manu- 
facturers to show how Tycos temperature instruments 
come under the head of service in the Ice Cream Field. 


Taylor [nstrument Companies 
Rochester, NY, USA. 


Theres aTycos and Taylor temperature instrument for every purpose 


Your request for literature, taking advantage of Tycos 
assistance through our advisory service is respectfully 
solicited. 


A GOOD POINT TO CONSIDER IS THE SERVICE OUR ADVERTISERS GIVE. 
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Wolfhounds 


J. WILL CARPENTER, Pres. 
Haines-Carpenter Dairy Products 
Company, St. Louis, Mo. 
OTIS B. WITTE, Secretary 
N. A. Kennedy Supply Company, 
Oklahoma City, Okla. 
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Mr. M. T. Cochran, President of the Oklahoma Ice 
Cream Manufacturers’ Association, has spent two or 
three days in Oklahoma City, and is going from there 
to Tulsa and other parts in Oklahoma in the interest of 
better organization of the ice cream manufacturers of 


this state. 
* * 


A LIVE WIRE BOOSTER. 


Readers, meet Mr. Carl Glitsch, the wide-awake, up- 
to-the-minute head of the New State Ice Cream Co., of 
Oklahoma City, Oklahoma. In addition, Mr. Glitsch is a 
leader of the local 
Elks, past Chief of 
Police of Oklahoma 
City, and a leader in 
polities. 

He is the type of 
man who will give 
you a pleasant recep- 
tion, listen attentively 
to what you have to 
say, and make his de- 
cision NOW. He is 
one of the ‘‘Let you 
know later’’ kind. 

His friends charac- 
terize him as a man 
free from petty con- 
siderations, a real man 
among men, a man 
they are proud to eall 
friend. 

It may be gathered 
that no matter what 

Glitsch gets into 
he is not content to be merely a spectator, but takes a 
prominent hand in running the show. Men of this type 
are bound to make a success of whatever they under- 
take, because they.put behind it the force and enthus- 
asm that gathers momentum which is effective against 
any difficulties that may be encountered. More power 
to you, Carl! The industry needs more men of your 
type. Whatever you attempt, you may be sure there 
will be plenty of us rooting for you, for all the world 
loves a booster of your type. 


CARL GLITSCH. 


* * % 


FRICK ICE CREAM COMPANY ENLARGES PLANT. 


Due to an inerease in business, the Frick Ice Cream 
Company of Corsicana, Texas, was obliged to enlarge 
their plant. They have built an addition to their pres- 
ent factory for can storage and wash room, in order to 
give more room in the packing department, and have 
installed in the factory laboratory equipment, furnished 
by pee? Bros., Chicago, and a new freezer fur- 
nished by the J. G. Cherry Company, of Cedar Rapids, 
Iowa. 

The plant will be under 
H. M. Montgomery. 


the active management of 


Mr. Mr. Frick will give most of 
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his attention to his new organization at Corsicana, the 
Frick Hoop Company. Mr. Montgomery has been con. 
nected with the Ardmore Ice Cream Company and the 
Southern Ice and Utilities Company of Texarkhanna. 
He has been with Mr. Frick since the founding of this 
company at Corsicana. 

Due to the expansion of their trade territory, this 
company will concentrate on the manufacture of ice 
cream, and will handle only miscellaneous supplies for 


the fountain. 
* * * 


Our live wire Wolf Hound friend, C. R. Hauk gives 
us some interesting facts this month about one of the 
hustling Oklahoma City business men he has the good 
fortune to number among his friends: 

Editor Ice cream Review: 

IT am sending you an interior view of the Union Dairy 
and Ice Cream Company’s sales room at Oklahoma City. 

The gentleman on the left hand to the front is our 
good old pal, Mr. W. BE. Watters, who has built this 
plant of his from a one-horse wagon seven years ago, to 
its present battery of ten trucks and one light delivery 


Union Dairy & Ice Cream Co., Retail Sales Room. 


car, all motor driven. This is another instance of what 
hard work and ‘‘stick to your text’’ methods will do 
for a hustler of this man’s type. Go get ’em, Walt; the 
people of this day and age look up to your kind of busi- 
ness methods—broad of mind, a booster of your line, 
with a kind greeting for all that may call upon you, 
and a firm believer in advertising. 

Hats off to you for the big assistance in making the 
last convention the biggest success ever. More power 
to you is the wish of all. C. R. HAUK. 


“TWO NEW BOOKLETS.’’ 


We have just received two new circulars from The 
Pfaudler Company, one of them illustrating fittings for 
glass lined tanks, and the other tells us of the use of 
glass lined steel tanks for ecreameries. 

In the first mentioned book a Pfaudler Flush Valve 
is described in detail, also the Spray Coil, the Propeller- 
Type Agitator and the Two-Speed Motor Drive, and all 
fittings which are a part of the Pfaudler Glass Lined 
Tanks. 

Then the other booklet, the uses of Glass Lined Tanks 
for Creameries are outlined, also a number of users of 
Pfaudler creamery equipment are listed. 

Hither of these circulars may be obtained by writing 
to The Pfaudler Company, Rochester, N. Y. 
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NAME HERE: 


The r ° 


CHICAGO’S DAIRY SUPPLY CENTER. 


One of our readers who noticed the new announce- 
ment in our last issue with reference to the new Chicago 
Headquarters of the Davis-Watkins Dairymen’s Mfg. 
Company, has called to our attention the growing im- 
portance of a certain district in the city of Chicago. 

Located within-an area of a few square blocks just 
west of the Chicago river and the famous Loop District 
are many creamery and dairy supply houses and manu- 
facturing concerns. These companies are evidently find- 
ing out the special advantage of locating near their 
neighbors which might otherwise be considered as their 
competition. 

An investigation reveals the fact that the following 
dairy machinery concerns are located in the lmited 
area above mentioned: 


Louis F. Nafis, 544 W. Washington Street. 


Cresco Creamery Supply Co., 1845 W. Van Buren St. 


R. J. Wade & Co., 308 S. Canal Street. 

Mojonnier Bros. Co., 739 W. Jackson Boulevard. 

Kimble Glass Co., 402-406 W. Randolph Street. 

F. G. Dickerson & Co., 549 Washington Blvd. 

Advance Timmerman Co., 308 S. Canal Street. 

A. H. Arnold & Bro., 710 W. Jackson Blvd. 

Milk Drying Machinery Co., 548 W. Jackson Blvd. 

Sharples Separator Co., 565 W. Washington St. 

Solar-Sturges Co., 838 W. Congress St 

Our reader says he remembers the time when such 
coneerns made it a point to locate as far away from 
one another as possible. It is quite evident that rapid 
progress is being made as these men surely see the ad- 
vantage of having their businesses located near together 
for the proper service of trade. 


Ice Cream Manufacturers! 
HIGH CLASS INEXPENSIVE ADVERTISING 


The menus are popular among ice cream manufacturers, who give them to druggists 
and confectioners with the manufacturer’s trade-mark or advertising slogan printed 
on them. This is a sure and inexpensive means of advertising the ice cream manu- 
facturer as the menus come to the attention of the customers of the retailer. 


Formerly K. C. Bill of Fare Press 


___/MENUS 
| 7 for the 
| SODA 
FOUNTAIN 


Samples Free on ° 
Request (g.5) 


HESE menus 
are especially 
for the Soda 
Fountain. They 
are not hotel 
menus or restau- 
rant menus but 
are printed and 
embossed in col- 
ors on the highest 
grade stock and 
reproduced 
original drawings 


from 


Ne for the use of 
Soda Fountains 
exclusively. 

15 Styles 


The three shown 
in cut are typical 
designs but there 
are various styles 
and sizes to choose 
from. 


Kansas City, Mo. 


WARREN ICE CREAM COMPANY ORGANIZED. 


The Warren Ice Cream and Ice Company has recently 
been organized at Warren, Indiana, and will operate in 
the same plant and conduct the same business as was 
formerly carried on by the’ Warren Ice and Ice Cream 
Company. Mr. EK. O. Ellerman, president of the Elwood 
Creamery at Elwood, Indiana, is president of this com- 
pany; Gordon Trixler, of the Huntington-Collins [ce 
Cream and Bottling Company, is vice-president, and 
Orva Sales, of the Huntington-Collins Company, is sce- 
retary and treasurer. Mr. Trixler will do the buying 
for the Warren Company. 

It will not be necessary for this company to make 
any extensive improvements to the present plant now, 
as the building is in good condition, and the machinery 
on hand is adequate for present uses. The ice ercam 
mix will be furnished by the Elwood factory, as, with 
the modern machinery there, a better product can be 
turned out, which will be more satisfactory, as they are 
striving for a quality ice cream. The facilities at War- 
ren for making ice cream bars are exceptional, and they 
will be made here. 

There was at one time a retail confectionery operated 
in the front rooms of the Warren plant, which was dis- 
continued by the old company. This stand is being put 
in shape, and will be opened soon, and will be devoted 
to the sale of ice cream, wholesale and retail candy and 
cigars, bottled milk and cream, and ice. 


als 


Need Any Help? 
If you want help for your factory, the quickest and 
cheapest way to locate same is through The Ice Cream 
Review Want Department. 


YOUR CO-OPERATION WITH OUR ADVERTISERS BRING DESIRED RESULTS. 
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NEWS ABOUT SUGAR 


Items of Interest for the Ice Cream Manufacturer 


THE SUGAR MARKET. 


‘“Though the market is unsettled from time to time,’’ 
says The Magazine of Wall Street,’’ particularly after 
buying has been over-zealous, the trend in consumption 
ecntinues upward. Both Europe and America are buy- 
ing more heavily now, particularly Europe where sugar 
stocks have been depleted. It is now clear that Europe 
must become from this time on a preponderant element 
in the sugar situation. 

““The broad tendency of prices of both raw and re- 
fined sugar in recent weeks has been upward owing to 
the growing scarcity of prompt supplies. However, the 
rapid pace of the rise has somewhat discouraged buying 
by the refining interests and at present writing the 
market gives a heavy appearance. At present levels, 
raw sugar has advanced about 1% cent a pound above 
the lowest quotations recorded several months ago. 

‘‘Under the present conditions, the outlook is for a 
continued advance in sugar quotations as buying in- 
creases gradually. The outlook for the sugar industry 
is not so much dependent on an advance in prices as 
continued liquidation of stocks of which there is still 
an abnormal supply on hand. In this connection, it 
would hardly prove of value to the sugar interests to 
maintain a high price for their product if this were to 
interfere with the flow of sugar from producer to con- 
sumer. The best interests of the sugar companies will 
be served by following a moderate attitude with regard 
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to prices demanded. A sudden sharp advance in the 
price would likely discourage buying. 
% *& * 


RATE FIGHT IN PROSPECT. 


The recent action of Arbuckle Bros., in including in 
their petition for the readjustment of freight rates on 
sugar from Atlantic seaboard and Gulf ports to Chi- 
cago territory a demand for the abolition of the long 
existing port differentials, apparenily has precipitated 
a fight that will involve many interests and may haye 
far-reaching consequences, according to Faets About 
Sugar. The insistence of Philadelphia and Baltimore, 
and of the traffic lines serving those ports, on a differen- 
tial over New York was the cause of some bitter railroad 
rate wars twenty years and more ago, and the revival 
of this controversy is lining up the chambers of com- 
merce and other shippers’ organizations of the big 
Atlantic port cities on one side or the other. 

The Chamber of Commerce of New York and com- 
mencial organizations in Philadelphia, Boston and Bal- 
timore are said to have decided to enter the fight if the 
question is reopened, believing that any change in dif- 
ferentials applying to sugar may be used in an attempt 
to upset other rate adjustments of long standing. 

Among refining interests the most strenuous opposi- 
tion to the plan to abolish port differentials probably 
comes from the American Sugar Refining Company, 
which is just putting into operation its new Baltimore 
refinery. This plant, it is understood, was built largely 
beeause it was figured that it would enjoy a differential 
of three cents a hundred pounds over New York on- 
freight into middle western territory. If the port dif- 
ferentials are abolished it would mean that this prefer- 
ence would be lost and that the only business advantage 
to be gained by the Baltimore location would be econ- 
fined to the comparatively small area in which it would 
have the advantage over Philadelphia refineries. 

On the other hand, Boston is sanguine over the pro- 
posal and has already demonstrated its willingness to 
fight in favor of the plan by retaining expensive coun- 
sel. The attorneys so far retained by eastern port in- 
terests are said to be men whose fees for handling sueh 
a case will run from $10,000 to $20,000 and upward, 

In the meantime sugar traffie circles have more or 
less given up hope of getting an early decision on the 
Arbuckle petition on the Chicago rates, owing to its 
having been linked up with the port differential matter. 
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A. T. SPONAR TAKES NEW POSITION. 
A. T. Sponar, until a short time ago sales manager 


of the dealers’ department of the Solar-Sturgis Company 


of Chicago, has recent- 
ly been made sales 
manager of the ice 
eream can department 
of the John Wood 
Manufacturing Com- 
pany, Conshohocken, 
Pennsylvania, manu- 
facturers of the Elec- 
trie Weld ice cream 
cans, range boilers, 
ete. Mr. Sponar is 
well known to the ice 
eream industry, and 
he has the best wishes 
of his many friends 
for success in his new 
enterprise. He is a 
member of that well 
known gang of rooters 
for the ice cream busi- 
ness, known as the 


A. T. SPONAR. Dixie Fliers. 


‘b 


BACK FROM THE WEST. 

There are few things which ‘‘get by’’ now-a-days 
Without the radio giving them away—but here’s one 
that did. 

- Into the serenity of our office routine one day re- 
cently, walked the long-absent R. E. MacFarland, West- 
ern representative 
for the Essex Gela- 
tine Company of 
Boston, Mass. 
has been gone since 
last November and 
he showed up look- 
ing fine and reports 
a very good trip, 
- with business excel- 


lent. His extensive 
trip eovered the 
Western territory 


and took in many 
conventions on the 
Pacifie Coast and he 
is now on his way to 
Philadelphia and other Hastern points and will return 
to Chicago about the latter part of April. 

Many’s the conjecture which arose as to where Mace 
(Farland, not Sennett) could be stranded out on the 
Pacific Coast, when the Poodle Dogs of Iowa, the Badger 
Flyers of Wisconsin, the Jack Rabbits of Kansas, and 
the Dairy Boosters of Michigan were out in full force 
at their respective state conventions, and Mac was miss- 
ing, and we wanted to ask him about that brunette men- 
tioned in the M. D. B. Column, but he really looked too 
happy—we didn’t ask—we knew it couldn’t be. 


_ During the past month, we enjoyed a visit from FE. 
Don Rogers, of the C. E. Rogers Company, Detroit, 
Mich., who visited Milwaukee on a business trip. 'Mr. 
Rogers reports business good and has been on the road 
almost continuously since last October. He left here to 
attend the monthly meeting of the National Dairy Club 


of Chicago. 


Mae. 


*“No Tub Is Stronger 
Than Its Bottom” 


Government statistics show the average life of an ice 
cream tub to be 150 to 180 “‘drops.’”’ Records kept in 


several plants where B. L. R. Hoops have been in use 
show that tubs so equipped will stand upwards of 500 
drops without loosening of staves or breaking of chimes. 


Six Economical Features of the 


B.L.R. Reinforcing Bottom Hoop 


1. Constructed of 16-Gauge Rust-proof Steel, B. L. R, Rein- 
forcing Hoops will outlast the life of the tub. 


. B. L. R, Reinforcing Hoops are rust resisting and non-corro- 
sive because of the special process of Parker rust-proofing. 


. B.L.R. Seamless Reinforcing Tub Hoops replace the bottom 
hoop on the tub. The rim extends 134 in. up the side of the 
tub and covers the bottom 3 inches. 


. The center opening in the hoop permits all the water to drain 
out. No water can remain between the wood and the metal. 


. B.L.R. Reinforcing Hoops cost less than making the usual 
tub repairs each season. 


. B.L.R. Reinforcing Hoops permit more business with less tub 
investment by keeping all tubs in actual continuous service. 


SIZES 
The Hoops are furnished in the following sizes: 
15%in. 15% in. 16in. 164%in. 16%in. 163 in. 


Order From Your Nearest Jobber 
**A B.L. R. Hoop On Every Tub Bottom’’ 
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SMITH BECOMES A BENEDICT. 


Smash! Bang! There goes our 
heart again! And this time it’s none 
other than C. Frank Smith, the genial 
and well-known representative for the 
John W. Ladd Company of Detroit, 
Mich. 

Mr. Smith will combine pleasure 
with business this trip; he and his 
bride, who 
was Miss& 
Georgia Law- 
rence of Oil 

spend their 


Pa., will 


City, 
honeymoon in the South and 
West and will be gone about 


two months. Mr. Smith will 
be covering his usual territory 
for the Ladd Company. 

His many friends will join 
THE ICE CREAM REVIEW 


in wishing the newly-weds 
much prosperity and  happi- 
ness. 
ME. 
WHY BE SO DISAPPOINTED!!!!!! 


Miss Ima Booster, who attended the Michigan Alhed 
Dairy Association Convention at Saginaw, Mich., surely 
must have had a good time in trying to find out who 
she could flirt with. It seems to me she did not. take 
time enough to study the men through, for they all have 
good qualities. 

For instancee—there’s Howard Black, the Widlar 
Company representative, who is a nice, good-looking 
chap, young and pretty. He could be caught very 
easily, for he left his wife at home. 

Then, if Ima was wanting for hearty laughter, she 
should have taken on A. J. Miller of the Sanitary Tin- 
ning Company, Cleveland, for he can’t be beat and he 
has only a few gray hairs, just enough to make him look 
cood. 

Also, she could have had Bill Finch. He is a first- 
class jollier; he has no equal; and he ean entertain fine. 
Do not know where his wife was, but probably would 
not be in sight. Bill likes his cider and cigars. 

Now don’t you think, Ima, these would have been 
better than the ones you picked? Now let’s see, who 
else did she miss in her choice? There’s Jim Hill, Dia- 
mond Crystal Salt man, he is a hummer and full of 


jokes. E, W. Stewart, the United States Gelatine sales- 
man, he was very lonesome and needed company. And 
Henry W.——— who represents the Daigger Company, 
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is such a fine boy and an extra good: dancer, why did 
you not. catch him? You surely made a mistake there? 
And. so many more of those good-looking salesmen— 
you either missed or failed to see them. It may be the 
one she was actually looking for, could not be there on 
account of being detained out on the coast on business 


—and that’s our good friend R. E. MeFarland, who is 
so tall and handsome a chap that we couldn’t blame 
her for not being able to find anyone at the convention 
to suit her. 

A Michigan Dairy Booster. 


* * * 


HE HAD THE WRONG ONE THAT TIME. 


Well, Mr. Michigan Dairy Booster, I hate to spoil 
your day, but you are a punk guesser. I’m not going to 
vive it away as to who you are, but for your own benefit, 
just to prove to you that. I am a better guesser than 
you, I am putting your picture here to show you that ! 
have guessed who you are—I don’t want to give your 
identity away so that all the supply men will have the 
chance to ‘‘guy’’ you to death; but really, doesn’t it 
look just like that picture Ima spoke about in the Jan- 
uary Review? : 

I am surprised at you for thinking that I was there 
—and you didn’t even see me! Why you’d be one of 
the first boys I’d look for. You see, the boss left me at 
home—I wanted to go all right—for I think the ice 
cream supply men are the best on earth—but the train 
pulled out and they forgot to put me in their grip, and 
in spite of all the kind invitations you sent for me to 
attend the Michigan convention, the grim hand of 
Business held me and I couldn’t get away. 

‘Why, Mr. ‘Michigan, I never would have said all 
the cruel things Ima said about the supply men—lI’d 
have told a white lie if I’d have died in the attempt. 
That alone proves I didn’t write the article. 

Now, Mr. Booster, let’s take your letter apart and 
my answers will prove that I have an altogether differ- 
ent view of things than you surmised I had under the 
euise of Ima Booster. 

Your first paragraph is ‘‘most unkind’’—as Harry 
Coleman would say—in the first place I don’t have to 
flirt—did you ever see a duck take to water? Well, 
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figure it out for yourself. Then, you mention Howard 
Black—why, if I’d been in Ima Booster’s place, I would 
have found Howard right away, and I’d have asked his 
forgiveness for the bet I never paid. And just wait 
until he reads that you called him ‘‘pretty’’ and he’ll 
pan you. And A. J, Miller, do you think I would have 
passed him up? A fellow whose wife serves chicken 
dinners like Mrs. Miller does, and who takes you around 
Cleveland and shows you the town like he does? Not 
on your life—his would have been one of the first hands 
I’d have grasped, with inquiries for the wife and kid- 
dies if I’d been there. And I’d have booked a dance 
with him first crack—for didn’t. we have a heel-spinner 
in Buffalo? And Bill Finch—I haven’t met him yet but 
if he’s a jollier, as you say, most likely he would have 
been over to the stand to get acquainted, And as for 
Jim Hill, I don’t know him either. The only Jim Hill 
I know is of railroad fame. But you say he travels for 
Diamond Crystal Salt, and I didn’t know he got rail- 
roaded from the Great Northern to Salt, ‘but then, as 
the saying goes, ‘‘when it rains, it pours’’—well, if it 
stopped at the Diamond it might interest me, but I can’t 
do so much for the salt part. And Mr. Stewart, thanks, 
I met the gentleman in Chicago at the Illinois conven- 
tion, and it’s too late for you to make any dates for me 
with him. And Henry W.—Lawdee! Michigan, he 
doesn’t like blondes, didn’t you know that? He falls 
for the brunettes every time—but I do admit that he is 
some dancer—for we tripped the light fantastic in Mil- 
waukee and I never thought I could dance until I found 
that I could follow steps hke Henry W.’s. 

And last comes the prize shot—MacFarland—I admit 
that he is ‘‘tall and grand’’ but didn’t you know that 
some awful brunette captured him long ago? Well, 
well, you are behind the times. What’s the use of cry- 
ing over spilt milk? 
~ Speaking of handsome men.at the Michigan Conven- 
tion, you missed a few yourself—I know a few more 
and I wasn’t even there. What say you about the 
beauties of Jack Hickey and Don Rogers and O. E. 
Harwood, and John W. Ladd and Roseoe Moon and 
L. A. Kline and Fred Hollweg and R. J. Decy and A. 
Senor and a few of the really good looking ones? 


Come on you famous pool player—snow again—you 
were in the wrong drift. The vital question is—who is 
this Ima Booster anyway if she isn’t. 


ME. 


# % * 
MICHIGAN DAIRY BOOSTERS NEWS. 
By C. J. Yuncker. 


_ 8S. H. Weeks is installing a Dairy and Ice Cream 

plant in Galion, Ohio, and began opetations early in 

April. A. H. Warner is his butter and ice cream maker. 
* * * 


The Ashland Sanitary Dairy Co., Ashland, Ohio, has 
completed the new two story addition to their plant; 
and their new cooling room is a good size to handle 
their milk and butter. They can store 1,500 gallons of 
ice cream at a time. They bought two new Creamery 
Package 300 Gallons Capacity Mixing Valts, also a 
twelve ton York Compressor and a Blue Line Bottle 
Washer, also have added a numbe r of Electric Motors 
to the plants to operate the different machines. They 
will also put in a new Ice Cream Freezer, motor 
equipped. 

* * * 

The Isaly Dairy Co., Youngstown, Ohio, is doing a 
big business and has a very large and fine plant. Their 
retail room is of good size and their counter ice cream 

eabinet is cooled from the refrigeration room. They 
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carry in this cabinet seventeen kinds of brick ice cream. 
They are contemplating operating twelve retail stores 
in Youngstown, O., and surrounding towns to retail 
their own dairy products and ice cream. - Each store 
will have an ice cream cabinet counter to hold seven- 
teen five-gallon cans of ice cream and also space for 
brick ice cream. They will always carry seventeen 
flavors in their cabinets and each store will have a two 
ton York refrigeration machine to keep their ice box 
and ice cream cabinets cool. It has so far proven a suc- 
cess with them to carry the seventeen kinds of flavored 
ice cream as the public likes a change in flavors. Leave 
it to Mr. Chester Isaly, manager of this plant, for he 
surely knows how to please the public in ice cream. 
*% * * 

The Perfection Dairy Co., Kent, Ohio, has added a 
10-ton Ice Machine; this doubles the capacity. They 
also bought a new 2-ton Federal truck. They are doing 
a good business and the manager, Mr. Earl Tatjen- 
horst, is well liked by all, therefore the reason of suc- 


eess to this new firm. 


& * % 

KE. W. Patton of Lisbon, Ohio, is now manager of 
the Ravenna Ice and Milk Co., Ravenna, Ohio. Here’s 
hoping for his success. 

* * * 

KE. J. Davis & Co., Oberlin, Ohio, have moved into 

their new ice cream and candy factory. 


* * * 


The Tawney Ice Cream Co. of Barberton, Ohio, is in 
the new building and is doing a good business. They 
have a nice plant. 

¥* * * 


F. A. Martin, Sandusky, Ohio, says his candy fac- 
tory is doing a fine business. The ice cream factory is 
aiso doing well. 

The Bryan Ice Cream Co. of Bryan, Ohio, is making 
an ice cream cutting machine for cutting bars to dip in 
chocolate. 

* * n 


Caramala Ice Cream, cut and dipped in chocolate, 
makes a fine dainty to eat; the two flavors blend to- 
gether very nicely by adding some red cherries in the 
ice cream. You will have a very nice looking bar; 
everyone so far who has seen it, says it is a very rich 
eating piece. 

* * * 

Joe Huhn, Van Wert, Ohio, has moved into his new 
location with his retail candy store. C. M. Young also 
moved his drug store into the same room, so both parties 
put in all new up-to-date fixtures, thus giving the place 
a very fine appearance. Mr. Young’s drug store is on 
the left side of the room, and Mr. Huhn’s candy store 
is on the right. 

% * * 


Mr. Huhn also has his candy factory and ice cream 
plant on the second floor of the building. He has also 
installed a new Walrus soda fountain. 

ag x ad 


Joe Dunirt, Upper Sandusky, Ohio, has bought a 
4-ton York refrigeration plant and an Emery Thompson 
freezer. 

Albert Joseph, Upper Sandusky, Ohio, has purchased 
a 4-ton York refrigeration plant and an Emery Thomp- 
son freezer, and is now erecting a new building to be 
used as an ice cream factory. 


Don’t let that used machinery of yours stand in 
your way. Turn it into cash by advertising it for sale 
in the ‘‘Review’’ Want Department. 


BUY ONLY WHAT IS NEEDED—BUT BUY IT FROM ADVERTISERS. 
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A COMPREHENSIVE MERCHANDISING AND AD- 
VERTISING CAMPAIGN. 


Greater Sales Possibilities of Bulk Ice Cream Through 
the ‘‘Sealright Way.’’ 

We are in receipt of a very beautiful and complete 
portfolio issued by the Sealright Co., Ine., and fur- 
nished to users of the company’s filling machines. In- 
guiry of Mr. Fred E. Eriksen, advertising counsel for 
the company, elicited the following: 

Unless it is fully determined beforehand that the 
adoption of a ‘‘new method”’ in any industry bears a 
fundamental basie relation to existing needs of the in- 
dustry, unless the new method successfully meets these 
needs, is practical, economical, affords a better way and 
will result in greater and more profitable business, the 
adoption can still only be regarded in the light of an 
experiment. Before any new method is finally pre- 
sented or offered to an industry, its practicability and 
worth should be pretty well established. 

The portfolio entitled, ‘‘The Sealright Way,’’ copy 
of which you have received, deals with an exceedingly 
important phase of the ice cream industry. It is not 
merely the result of our own theory, idea or opinion, 
but is, as stated in its introductory pages, based on the 
experiences of many ice cream manufacturers situated 
in various sections of the country. The preparation 
of this portfolio, therefore, was of long duration, cover- 
ing a period of careful observation, investigation, study 
and application. The ‘‘Sealright Way’’—bulk ice cream 
in package form—was not formally announced as a 
method nor was it so advertised until eighteen months 
had elapsed from the time it was adopted by the first 
ice cream manufacturer, who, by the way, is still even 
more enthusiastic about it. 

The fundamental, basic idea back of the ‘‘Sealright 
Way’’ is simply this. Bulk ice cream is the mainstay 
of the industry. People prefer bulk ice cream in the 
plain flavors. Certainly you derive, in the long run, 
ereater profits from the manufacture of bulk ice cream 
than brick. The retailer has not always been able to 
handle bulk ice cream to a profit in the dip method— 
filling the ordinary paper pail at the fountain, giving 
over-measure and sustaining losses of yield to constant 
exposure of cream to the outside, warmer air. 

Consumers have been reluctant to ‘‘earry home’’ 
bulk ice cream in paper pails. There was always pres- 
ent the fear of leaking or dripping and the unpleasant 
result of finding the cream soft and mushy when home 
was reached. The ‘‘Sealright Way’’ removes all of the 
foregoing objections and will positively open the way 
to greater sales. 

Ilowever, the proposition must be thoroughly under- 
stood and for this reason we prepared the Portfolio— 
dividing it into three main divisions (1) to show the 
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manufacturer how the ‘‘Sealright Way’’ must be han- 
dled in his own plant; (2) how it must be presented to 
his retailers and how they in turn must ‘‘carry’’ it on; 
(3) how to present the merits of the ‘‘Sealright Way’” 
to consumers—reaching the consumer through advertis- 
ing, both by the manufacturer himself and through 
dealer co-operation. The advertising plan as outlined 
in the Portfolio covers everything in detail and ice 
cream manufacturers already report their entire ap- 
proval of the practical suggestions offered. 

Space does not permit our going into details here. 
The entire plan, as contained in the Portfolio, is most 
comprehensive. Its greater worth is due to the fact 
that the various steps of the plan are based on actual 
experiences rather than theory. The portfolios are not 
intended for general distribution. One copy is sent each 
purchaser of Sealright Filling Machines, those manu- 
facturers who have adopted the ‘‘Sealmight Way.’’ To 
them, the portfolio is of inestimable value. 

The success attending the ‘‘Sealright Way’’ is not 
of a temporary nature, dependent on its newness or 
speculative possibilities. It is more permanent. It orig- 
inates from an ever-pressing need of long standing. 
And for the simple reason that it meets this need prae- 
tically, efficiently and economically for the manufac- 
turer, retailer and consumer, because it is so funda- 
mentally correct in principle, it is not to be wondered 
at that ‘‘Sealright Way’’ is receiving so enthusiastie 
and responsive recognition. 

But, as in everything else, it must be thoroughly 
understood to be successful. For this reason, we went 
to the pains and expense to prepare the portfolio, ex- 
plaining as it does, the ‘‘Sealright Way’’’ and giving to 
the manufacturer a comprehensive merchandising and 
advertising plan whereby he can attract a greater yol- 
ume of business to his profit. 


ay 
ILLINOIS ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 
Tee Cream Review: 

The Illinois Association held seven sectional meetings 
during the past winter, as follows: Centralia, Litchfield, 
Quiney, Rockford, Danville, Bloomington, Springfield. 
All of these meetings having been called for the purpose 
of discussing ways and means to bring more stable mar- 
ket conditions, closer co-operation, and a better under- 
standing among the manufacturers in the territories 
affected. 

The meetings were all splendidly attended, from 
thirty to sixty manufacturers having been present at 
each one. 

Numerous subjects came up for diseussion, ineluding 
express rates, chocolate coated ice cream bars, the 1921 
revenue act, ete. 
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HELP WANTED 


THE TREMENDOUS SUCCESS of the 
recently invented confection, “ESKIMO 
PIN,’ has demonstrated the wonderful 
possibilities of protective patents and 
trade-marks for novel confections. Pat- 
ents procured, trade-marks registered; 22 
years’ experience. Instructions and terms 
on request. Robb, Robb & Hill. 920 Mc- 
Lachlen Bldg., Washington, D. C., and 1385 
Hanna Bldg., Cleveland, Ohio. 2-22tf£ 


EMPLOYERS !—Men, men, men—the~ cry- 
ing need of the day! If you need any men in 
your business today, read the following ads 
and see if you can use any of these. The 
fact that theSe men are advertising here 
stamps them as unusually progressive. .Write 
them and give them a chance to sell their 
services to you. ‘Ice Cream Review,’ Milwau- 
kee. Wis. tf 


WANTED—An experienced flavoring ex- 
tract salesman. One familiar with ice 
eream manufacturers in Michigan, Indi- 
ana, Ohio, Pennsylvania and Western 
New York. Splendid opportunity for 
right man. Address: R-248, Ice Cream 
Review. 4-22 


WANTED—Expert ice cream maker at 
reasonable salary. Give full particulars 
quick. Address: R-254, Ice Cream Re- 
view. 4-22 


WANTED—To get in touch with a good 
ice cream maker that expects to make the 
ice cream not to superintend the making. 
Give salary and experience first letter. 
Address: R-261, Ice Cream Review. 4-22 


WANTED — Immediately, experienced 
creamery man. Must understand butter 
and ice cream making, pasteurizing milk 
and cream. Must be able to do testing 
and any work connected with creamery. 
State experience and salary expected. Ad- 
dress: R-264, Ice Cream Review. 4-22 

WANTED—Experienced plant superin- 


tendent for large ice cream manufactur- 
ing plant on the coast. Must have prac- 


tical experience and knowledge in the 
latest methods of ice cream mix and 
freezing. Must know condensed milk 


thoroughly as applied to manufacturing 
of ice cream. Must have the best refer- 


ences. This is a big job. Only capable 
men need apply. Address: R-265, Ice 
Cream Review. 


4-22 


HIGH GRADE ICE CREAM MAKER, 
capable all around dairyman, open for 
engagement. Thirty years’ practical ex- 
perience, expert on testing, standardizing, 
Pasteurizing milk, cream. Thoroughly 
experienced in all departments inside, and 
outside work, steam, refrigeration; good 
mechanic; reliable; best of references. 
Will guarantee to save and make you 
money in your plant. Desire position with 
reliable firm. Address: R-48, Ice Cream 
Review. 7-21tf 


POSITION WANTED—AS manager of 
large ice cream business, fully acquainted 
With all details of manufacture handling 
and sales, prefer position offering work- 
ing interest. Address: R-206, Ice Cream 
Review. 4-22 

POSITION WANTED—As _ superintend- 
ent or plant foreman in up-to-date ice 
cream or combination plant. Understand 
all latest methods in pasteurizing, mixing, 
homogenizing, freezing and testing. Also 
refrigeration. Two dairy school courses. 
Married, age 28. Can come at once. Best 
references. State salary and describe 
Plant in first letter. South preferred. Ad- 
dress: R-260, Ice Cream Review. 4-22 


POSITION WANTED—As_ ice cream 
maker. Two years’ experience. Six 
months’ Dairy School course. Fully un- 
derstand manufacture of mix, control of 
Overrun, testing, ete. State salary and 
Particulars in first letter. Prefer full 
charge small plant. Will go anywhere. 
Address: R-237, Ice Cream Review. 4-22 


POSITION WANTED—As_ superintend- 
ent or plant foreman in modern ice cream 
Plant. Understand all latest methods in 
mixing, freezing, pasteurizing, testing, 
Standardizing and _ refrigeration. Best 
reference; eight years’ experience. Age 
22. Please state salary and description of 
Plant in first letter. C. P. Moore, Box 
482, Bristol, Va. 4-22 
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Orders for this Depart- 
ment must reach our 
Office not later than 
the 10th of the month. 


WN 
AW. 
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Orders received after Z 
that date will be carried y Z 


over to the following 


months issue. 
AND fj 


AS 


“WANT” 
“FOR SALE” 


ao 
Notices will be published at the rate of 
2 cents per word, cash with order. For 
blind address 15 cents extra. 


NOTH: Names and addresses of adver- 
tisers using blind addresses cannot be fur- 
nished direct from this office. The adver- 
tiser can be reached only by using the 
number and addressing your reply 
eare of “The Ice Cream Review.” 


NOTICE. 

The Ice Cream Review disclaims any re- 
sponsibility for the reliability of parties 
advertising in the Want and For Sale De- 
partment, nor for the truthfulness of 
statements made in such advertisements. 
In answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our subseribers are re- 
quested to assist us in keeping unreliable 
parties from advertising by reporting any 
suspicious dealings. 


POSITION WANTED—As manager of 
ice cream plant. Twenty years’ experi- 
ence. Nothing but first class proposition 
considered. Address: R-256, Ice Cream 
Review. 4-92 

POSITION WANTED—As assistant to 
manager of progressive ice cream or dairy 
products plant. Have technical education 


and practical experience. Will consider 
only first class proposition. Address: 
R-258, Ice Cream Review. 5-22 


POSITION WANTED—A_ first class ice 
cream maker with 22 years’ experience. 
Knows the business from A to Z, with 
$1,000 to invest. Would like to go in 
business with someone. Address: R-259, 
Ice Cream Review. 4-22 

POSITION WANTED—Dairy manufac- 
turing specialist, chemist and bacteriolo- 


gist. Five years best practical experi- 
ence in ice cream, city milk, condensed 
milks, powder, butter. Thoroughly fa- 
miliar with latest methods and equip- 
ment, standardizing, cultured milk 
drinks, drinks, soft cheeses, prepared 
mixes, ete. Best references. Responsible 


and competent to assume duties of man- 
ager. Address: R-233, Ice Cream ee W: 
4-22 


~ POSITION WANTED—Py reliable man 


with thirty years’ experience in all de- 
partments of condensed milk business, 
mostly Pan operation. Have specifica- 


tions for up-to-date sugar and exaporated 
milk, powder and malted milk plant; also 
creamery plant combined. Capital in- 
vested in plant according to these speci- 
fications. Will bring greater returns in 
comparison to other similar institutions. 


Can lay out remodeling your buildings 
into efficient condensed milk or other 
dairy products factory. <A. Stocker, 2922 
Viiet St., Milwaukee, Wis. 4-22 


POSITION WANTED—A practical pro- 
duetion superintendent of 15 years’ ex- 
perience in all branches of ice cream 
making will accept position as superin- 
tendent or manager of large plant or as 
travelling production manager of chain of 
plants. Can organize any business on 
economical lines and have a_e splendid 
working system of my own. Can install 
and operate any kind of modern machin- 
ery. At present employed as superin- 
tendent of large modern plant. Can start 


May 15th. Address: R-257, Ice Cream Re- 
view. 4-22 


DEPARTMENT 


POSITION WANTED — As ice cream 
maker, with four years’ experience in up- 
to-date plant. Address: R-266, Ice Cream 
Review. 4-22 

POSITION WANTED—By man of good 


moral character as assistant ice cream 
manager seeking good employment. Ad- 
4-22 


dress: Wm. Scheid, Rosendale, Wis. 


FOR SALE BARGAINS 


FOR SALE—Wholesale ice cream plant 
in city of 20,000 population, 4 railroads, 
large territory, located in heart of city, 
largest ice cream business in territory. 
Up-to-date plant. Also butter business 
locally and sub creamery within forty 
miles in dairy belt. Will sell both plants. 
Address: R-238, Ice Cream Review. 3-22tf 

BUSINESS OPPORTUNITY—For a live 
wire man with $25,000.00 cash, and about 
$100,000.00 worth of pep, there is a won- 
derful opportunity with one of our cus- 
tomers, an Ice Cream Manufacturer. The 
business lis 19 years old, located in a town 
of 60,000 people and does 100,000 gallons 
a year, with another 100,000 gallons in 
sight when the right man gets on the 
job. Merely investing the money will not 
do—the new man must be a merchandiser 
and buckle right down to increasing sales 
in a market that has great possibilities 
yet undeveloped. Eventually he will be 
able to get control. The present owner 
is square and trustworthy. All he needs 


is the financial and promotional assist- 
ance of a Go-Getter. All the figures and 
the plant are open to inspection. If you 


can qualify with the money, the energy 


and the (ability, address Frederick C. 
Mathews Company, P. O. Box 834, De- 
troit, Michigan. 4-22 


FOR SALE — One Creamery Package 
Wizard mix vat, copper lined, copper top, 
metal sides, complete with cover. Price 
$225.00 net F. O. B. Milwaukee. One Man- 
sion House motor, driven brick cutting 
machine, one-half horsepower motor, 220 
volt, with cutting boards for pints, 
quarts, 10, 8 and 6 slicers. Price $135.00 
net Milwaukee. This brick cutter has 
never been used since it was returned 
from the factory where it was thoroughly 
overhauled. This cutter was being kept 
in case of emergency or a breakdown with 
our other cutter. The Geo. C. Mansfield 
Co., Milwaukee, Wis. 4-22 

FOR SALE—Ice, Ice Cream and Cold 
Storage Plant. Thriving distributing cen- 
ter, southern West Virginia. Property 
consists of three story large and modern 
brick building and up-to-date equipment 
for producing 55 tons ice and 500 gallons 
ice cream daily, as well as steam, con- 
denser and storage facilities for bottling 
purposes. Plant capable unlimited in- 
erease in ice cream production. Excellent 
field. Business well established. Present 
owners selling, due other affairs prevent- 
ing giving management proper attention. 
Address: Wyoming Ice and Bottling Com- 


pany, Box 97, Tralee, West Va. 4-22 

FOR SALE—Creamery and ice cream 
factory in a good town in N. W. Iowa. 
Population 5,000. Good shipping point. 
Good reason for selling. Easy terms 
Address: R-252, Ice Cream Review. 4-22 


FOR SALE—One-half interest in a well 
established ice cream factory and bottling 
works, in one of the best cities in Minne- 


sota. Good paying business but have 
other business interests and can not give 
it my personal attention. Address: R-262, 


Ice Cream Review. 

FOR SALE—By Wisconsin creamery, 
sweet pasteurized cream butter for ice 
cream making, also 91-92 score print but- 
ter, Address: R-210, Ice Cream Review. 


MACHINERY AND SUPPLIES AND 
BOILERS, NEW AND SECOND HAND— 
Electric Motors, Engines, Pumps, Pipes and 
fittings, Valves, Belting, Shafting, Bearings 


and Pulleys. Money Saving prices. Harris 
Machinery Co., Minneapolis, Minn. 12-20tf 


FOR SALE—Three new Cherry model 
“T” 60-quart freezers; motor driven.: Rich 
Ice Cream Co., Buffalo, N. Y. 3-21tf 


FOR SALE—Cottage cheese in one, two 
or five tub lots, shipped date of make. 
Rock Lake Creamery, Lake Mills, Wis. : 

1-21t 


SEVERAL GOOD DEVICES FOR MAKING COATED ICE CREAM BARS ARE NOW ON THE MARKET. 


THE LOE SORE A Mesiieey een 


April, 192 


SOME PAPER—WE KNOW 


The Ice Cream Review: 


We have made a sale of our ice breaker, thanks to your 


efficient service. 


Kindly discontinue our ad. This breaker is 


being shipped to Kentucky. Some paper you have—we know. 
Yours very truly, 


KELLOGG ICE CREAM CO., 
Burlington,. Wis. 


FOR SALE—Three Cherry 40-quart 
brine freezers, belt drive. Ait in} first 
class condition. Overhauled last year. 


We are replacing with larger size Cherry 


freezers. Will sell, one, two or three to 
first bidder. Address: R-104, Ice Cream 
Review. 4-22 


FOR SALE—Bargains: one Model 110 
De Laval Clarifier, belt drive, 4,000 pounds 
per hour; one No. 1 De Laval Emulsor, 
belt drive. These machines used only a 
few months. Good as new. Each $350.00. 
Address P. O. Box 674, Sioux City, Ia. 


a 


FOR SALE—1, No. 1 ‘DeLavai Hmulsor, 
good as new, ‘new bowl, spindles and 
bearings; 12 Babcock tester, 8, 10, 12 bot- 
tle sizes; 1 24 bottle Crepaco Babcock 
tester; 1 24 bottle Wizard Babcock tester; 
1 Toledo Print scale, good as new; 1 small 
Blackmer Pump, bronze, % inch connec- 
tions; 1 Jensen Bronze Sanitary 1% inch 
connection pump; 1 Trahern Iron 1 inch 
connection pump; 1 Farrington enameled 
moisture oven; 1 continuous double disc 
ice cream freezer, 100 gallon capacity, 
with counter shaft and pulleys; 1 250 
gallon Wizard disc vat; 1 Ventura 18 inch 


wall suction fan (new); 1 12 4Dbottle 
Troemner cream scale. Ottawa Condens- 
ing Co., Ottawa, Kans. 4-22 


FOR SALE—Standard sweetened skimmed 

condensed milk in barrels. We offer car 
loads or less. Ovid Creamery Co., aes: 
Mich - 


FOR SALE—1 homogenizer, 1,200 lbs., 
1 Triumph milk heater, 1,200 lbs., 1 steril- 
izer for c&@nned condensed milk, 3 trays, 
1,500 cans, baby size. Outfit new, never 


used. Will sell together at a bargain if 
taken at once. Address: R-249, Ice Cream 
Review. 4- 22 


FOR SALE—1 “No. ie De Laval emulsor 
in A-1 condition. Has never been run. 
1 Sharples emulsor, 300 lb. capacity. Has 
been used but a short time. Address: 
R-251, Ice Cream Review. 4-22 


FOR SALE—Bates & Edmonds gas en- 
gine 25 horsepower; Bates & Edmonds gas 
engine, 18 horsepower; F. W. Niebling 
horizontal ammonia compressor, size 6 by 
10, with 4 suction, 4 discharge valves, in 
first class condition; one brine cylinder 
pump, dimensions, 5x5x3. Address The 
American Ice Cream Co., 560 West 6th St., 


Cincinnati, Ohio. 4-22 
FOR SALE—12 Babcock tester, 8-10-12 
bottle size; 1 Jensen bronze _ sanitary 


pump, 1% in. connections; 1 Trahern iron 
pump, 1 in. connection; 1 continuous dou- 
ble dise ice cream freezer, 100_gallon ca- 
pacity, with counter shaft and pulleys; 1 
Ventura 18 in. wall suction fan (new); 1 
12 bottle Troemner cream scale. The Ben- 
nett Creamery Company, Ottawa, eae 

FOR SALE—De Laval steam turbine 
separator. Purchased new last August. 
We are compelled to install a larger size. 
This machine will handle 2,750 pounds of 
milk or 8,000 pounds of whey per hour. 


Guaranteed good as new, not worn in 
any way. Write us. Norwich Ice Cream 
Co., Inc, Norwich, N. Y 4-22 


You can get somebody to sell you anything 
you want, “if you use the “Ice Cream Re- 
view” Want Department. 

FOR SALE 
lbs. capacity); 


two Model D Simplex Milk 
Pumps; two Sanitary Rotary Milk Pumps 
(Taber Pump Co.); one Cream Produc- 
tion Co. Ruff Condensor No. 7; one Taylor 
Vapor Tension Index Thermometer; two 
Bristol Recording Thermometers with 15 
feet of tubing. For particulars write or 
phone Pabst Corporation, 917 Chestnut 
Street, Milw aukee, Wis. 3-22tf 


Don’t let that used machinery of yours 
stand in your way. Turn it into cash by 
advertising it for sale in the “Review” 
Want Department. 


FOR SALE—One Cherry ice cream 
freezer, one old model ice cream freezer, 
one ice crusher, one ten horsepower mo- 
tor, pulley and shafts. Will sell at best 
offer. I need money bad. Write F. 
Hinzil, 30837 W. 19th St., Chicago, eh a 

FOR SALE—8 quart Miller and 25 
other freezers, belt and motor drive, at 
very low prices; 1 AA Manton-Gaulin 
homo, one Manning can washer, 400 gal- 


lon viscolizer with complete outfit of vats, 
cooler, ete. Motors 1 to 45 horsepower, 
attractive prices; 2, 3, 4 and 500 gallon 
vats, cans, tubs, cabinets, slab bricks, ice 
breakers, 3 gallon new cans, $1; 5 gallon, 
$1.25; extra lids, new, 20 cents; one 5% 
ton Mack truck, ice cream body, used one 
season; two 2-ton Autocars, Graham- 
Bernstines and Fultons, Write for par- 
ticulars. Philadelphia MRetinning Co., 
pore ce rae Pa. 4-22 


4 


inch Tubular 
escnet 21 <onee v4 fear long, top and bot- 
tom trough, two sections. Excellent con- 
dition; $190.00. Address: R-234, Ice 
Cream Review. 4-22 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


FOR SALE—1,000 8% quart cans, Bos- 
ton style wooden plug iin very good con- 
dition for 40 cents each and 500 3-gallon 
and 500 i-gallon ice cream cans Davis- 


Watkins heavy type at one-half present 


list price. Apply to F: E. Boyd, 16-20 
Oakes St., Everett, Mass. RE 
You can find the person who will be 


glad to buy what you wish to sell, by tet- 
ting your desires be known through an 
advertisement in The Ice Cream Review. 


FOR SALE—Two (2) good as new ten 
gallon capacity C. & B. horizontal brine 


freezers. Write Newton Kelsay & Sons, 
Evansville, Ind. BD ORS 4-22 
FOR SALE—Three new, and two rebuilt 


Tyson 40 qt. belt driven ice cream freez- 
ers. These freezers are known as the 
Tyson Advance Special, and were taken 
over from the Tyson Co. on a debt, and 
must be sold. These freezers are of late 
model and were built last summer. No 
fair offer will be refused, as these freez- 
ers must be moved in the next 60 days. 
Address: J. B. Parker, 608 Cherry Ave. 
IN; Wie Canton, Ohio. 5-22 


FOR SALE—One No. 6 Ruff condenser, 
1921 model, 12 cylinder machine, tank 
capacity 500 gallons, recently overhauled 
and repainted. In good condition. Spe- 
cial proposition for cash. Now stored in 
central Pennsylvania point. Address: 
R-255, Ice Cream Review. 5-22 


FOR SALE—Some buy for the man that 
knows values—1 12-ton old style Barber 
refrigerating machine with 20 horse—3 
phase—60 cycle motor, complete set of 
condensers, brine tank—6 £t. wide, 12; ft. 
long and 3 ft. high—with coils. "A real 
buy for $850.00 F. O. B. Chicago. We also 
offer 250 5-gallon eastern style ice cream 
cans at a real bargain, 80c each F. O. B. 
Chicago. The Traill & Cooling Ice Cream 
Co., 208 Madison St., Oak Park, Ill. 4-22 

FOR SALE—40 quart Miller brine freez- 
er and motor. One Creasey ice crusher. 
All in good condition. Cheap for cash. 
Supreme Ice Cream Co., Coshocton, O. 5-22 


Tell us what you want, or what you 
have that you don’t want, and we'll fix up 
a little Ad. for you and insert it in the 
next issue of The Ice Cream Review. You 
just stay at home and wait for results. 
You’ll soon have your hands full. 


ii o£ £,_, 
WE ARE NOW IN A POSITION TO FURNISH 


High Class Job Printing 


AT PRICES CONSISTENT WITH 
GOOD WORKMANSHIP 


OLSEN PUBLISHING COMPANY 


210 Sycamore St. Milwaukee, Wis. 
cM 


FOR SALE—14 ton Vilter ammonia ie 
machine. Direct driven by Corliss engine, | 
In good condition. Write Geo. Ziegle 
Co., Milwaukee, Wis. 428 


FOR SALE—1 double section Alaska 
tubular cooler, 16 pipes high, 


tubes, 5 feet long. Complete -with upp 
and lower troughs. 1 H. D. Davie 
creamer, capacity 200 gal. per hour, 


Slightly used but good as new. Langen- 
feld Ice Cream Co., Watertown, S. D. 4- 22. 


FOR SALE—Six ton Fisher ice machine 
with oil and scale trap, one ten horse | 
power electric motor, three phase, and one 
Emery Thompson vertical brine freezer, 
belt drive. Brown County Creamery, Hia- | 


ia 


watha, Kansas. 4-22, 


FOR SALE—One 800 gallon single coil 
belt drive and two 500 gallon twin coi 
motor drive Cherry pasteurizer vats. Al 


new. Special prices. Address: R-2638, Ice) 

Cream Review. 4-22 
FOR SALE—One Meyer icing truck 

body. Further information furnished on 

request. Elmira Ice Cream . Cox; Eh 

Nay 6-22 
FOR 


SALE—Prices on the follow 
machinery and equipment are all F. O. 

La Crosse, Wisconsin. One 300 cullen 
Creamery Package dise Wizard pasteur- 
izer, $75.00; one C. & D. horizontal freez- 
er, $150.00; one Perfection Miodel D ice and. 
salt brine machine together with pump, 
$75.00; the brine maker is practically new, 
being used only about seven months; one 
brine maker and pump, $40.00; one emul- 
Sifier, $30.00; two Twentieth Century 8 
bottle milk testers, each, $7.50; one Facile 
24 bottle steam milk tester, $25.00; one 
No. 1 Victor ice crusher, $35.00; one No. 
54 Creasey ice crusher, $60.00; one No. 100 
De Laval milk clarifier, practically new, 
$125.00; one No. 4 roll Victor churn, 700 
lbs. capacity, $150.00; wn 2%x2x8 galvan- 
ized tanks, each, $10.0 0; one Emerson 


motor, £10) volt, to cycle, 1 phase, 1750 
revolutions, with attachments, for a De 
Laval separator No. 21, $50.00. A large 


amount of shafting, hangers and pulleys 
of all sizes at half of what market values 
are today. Address: Tri-State Ice Cream 
Corp., La Crosse, Wis. 4-22 


FOR SALE—2 vertical open top, blue 
enamel tanks, 30 in. O. D. by 37 in. high, 


125 gal., $200. 00 each; also 3 vertical open 
top. -3% in. .O, Diy "48 dn. high, 225 gal. 
capacity, $225.00 each; and 2 vertical 


closed top, 8 ft. O. D. by 15 ft) high 
30-in. rings, 4433 gallons capacity, $450. 00 
each. Address: Chas. S. Jacobowitz, Buf- 
iFM INE NS = "4-22tf 


FOR SALE—One No. 32 Sharples emul- 
sifier, 200 gal. size, perfect condition, used 
6 months, half price. Rolla Creamery & 
Ice Co., Rolla, Mo. 4-22 

wall cooler, 1. Davies 
emulsifier, guaranteed, 2 300-lb. chocolate 
melting kettles, 1 basket dipping machine, 
1 Enrober chocolate dipping machine. 
Lovell & Covel Co., Boston, Mass. 4-22 


FOR SALE—Ice cream equipment used 
only four months. 400 gallon Progress 
homogenizer with motor; 300 gallon pas- 
teurizer, enamel covered, motor attached; 
600 gallon pasteurizer, enamel covered, 
motor attached; 500 quart Progress hori- 
zontal freezer, direct connected to 5 H. P. 


motor; cans, scales, gelatine cooker, Nel- 
son cabinets, boiler, sanitary pipe, coils, 
connections, ete. Write for prices. Sun- 


Beam Ice Cream Co., 
pees Texas. 


WANTED TO BUY 


WANTED—Ice cream freezing outfit, 10 
gal. batch size. Must be in good shape. 


613 Kentucky St., 
4-22 


Can also use some tubs and cans. Give 
price in first letter. J. B. Rietz, Harlow- 
ton, Montana. 4-22 


WANTED—150 gallon pasteurizer, also 
tubular cooler or direct expansion cooler. 


VanRyn Ice Cream Co. 348 5th Ave., Ke-= 
wanee, Ill. 4-22 

WANTED—100 gal. starter can or 
Pfaudler glass lined pasteurizer. 6 or 8 


H. P. boiler. VanRyn Ice Cream Co. 4-22 


Send news items and personal notices a the 
“Tee Cream Review’ and see how well they 
look in print. e 


ed 
FOR RENT 


FOR RENT—Ample rooms for small ice 
cream manufacturing together with use 
of ice machine, hardening room, and ice 
cream parlor. "Wine opportunity to cater 
to college and high class city trade tom 
specialties, like ices, sherbets, ete. No 
other such plant in city of 20, 000 inhabi- 
tants. Address: R-250, Ice Cream Rez 
view. 4-978 
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ERE is the promised supplement devoted exelu- 
sively to the chocolate coated ice cream business. 
Here are pages and pages of interesting material 
eathered from all parts of the nation and embodying the 
experiences of the most progressive men in the ice cream 
industry. . 
The chocolate coated ice cream business is a new 
business. So new, in fact, that fundamentals are few 
and far between. It lacks the experience of seasons and 
years by which certain rules are established. The busi- 
ness man who refuses to be guided by anything except 
“the lamp of experience’’ has no business making choco- 
late coated ice cream. It remains for the other kind of 
a business man—the one willing and anxious to tackle 
a new thine—to make a success of it. 
It may surprise some folks to learn that dipping ice 
éream in melted chocolate is not new, in spite of the 
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fact that marketing it on a big scale is very new. Just 
to prove that putting a chocolate wrapper on ice cream 
is not new we quote from ‘‘Standard Recipes for Ice 
Cream Makers,’’ by Val Miller, published in 1909, as 
follows: 

ICE CREAM CANNON BALLS. 


Mould some round balls extra hard as for individuals, 
then melt some thin chocolate, thin it down with cocoa but- 
ter, let it cool until the most of the heat.is off; now have 
two wire forks, drop a frozen ice cream ball into the choco- 
late, turn it upside down quick, and with your two forks, set 
it out on your tray, and then immediately in your ice cabinet 
or iced up can. 


Ice cream manufacturers have had the opportunity 
for all these years to make these ‘‘cannon balls’’ and 
Supply them to their trade. Surely the suggestion to 


PACKAGING MACHINES 


make them in a different shape must have appealed to 
some manufacturers if they hesitated about putting them 
out in a round form. 

What, then, was the reason for letting the years go 
by without making chocolate coated ice cream one of 
the specialties of the ice cream business? There was no 
demand for such a product, to be sure, but the consumer 
can’t be expected to demand something that he knows 
nothing about. Te didn’t know, during all these years, 
that ice cream coated with good chocolate makes a de- 
lightful confection. Probably few ice cream manufac- 
turers knew it. 

How did it happen, therefore, that right in the dead 
of winter—the most unfavorable time of all the year to 
interest the consumer in an ice cream specialty—there 
should spring up such a demand for an ice cream prod- 
uct that thousands of ice cream plants have been taxed 


DouBLe My ORDER. 


To-Morrow! WHO SalD 


Business Depression? 


ICE CREAM 
DEALER’ 


to their utmost capacity, and eae winter losses have 
oiven way to winter profits? 

The answer is advertising. The consumer was told 
about this new ice cream specialty. He bought it and 
liked it. He told his neighbor about it and the demand 
increased to a point where it could not be supphed. Ice 
cream manufacturers worked frantically to meet the de- 
mand and ealled loudly for plant equipment suitable for 
quantity production. Inventive minds met this emer- 
gveney until now it may be truthfully said that the choco- 
late coated ice cream business is well established, so far 
as production is concerned. Chocolate manufacturers 
have done their part. They have experimented and pro- 
duced a product highly suitable for this particular 
business. 

It is not surprising that the demand for chocolate 


HAVE REVOLUTIONIZED THE PACKAGE ICE CREAM BUSINESS. 


II THE DCEVCREAM VERVE 


April, 1922 
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coated ice ercam has fallen off in some sections. When- 
ever the demand exceeds the supply of any food product 
there is a danger of lower quality and eventually a les- 
scned demand. Then, too. some business men make the 
mistake of spending less money for advertising when 
the demand for their goods exceeds the supply. Why 
advertise when one has all the business he ean handle? 
Such men make the mistake of looking upon advertis- 
ing only as a means of getting business. They forget 
that advertising is necessary to hold business. 

Where the demand has held up or inereased it will 
be found that high quality goods have been put upon 
the market. Manufacturers have not allowed excessive 
demand to influence the quality of their produet. They 
know that folks like good ice cream and good chocolate, 
and that poor ice eream or poor chocolate, or both, don’t 
make a good chocolate coated ice cream product. They 


(CHOCOLATE 


racy) soe 


“The man is Russell Stover, and the product he has 
started the nation to using is a chocolate coated ia 
cream bar. Three or four thousand ice cream and cand 
salesmen would probably have told you, if they’d bedi 
consulted in advance, that the idea was not worth much, 
that it couldn’t be marketed. ' 

‘But Stover thought differently and went ahead. By 
the first of Fehruary, after only about three months of 
drive, so many manufacturers had been licensed that the 
American public was eating some 4,000,000 chocolate 
coated ice cream bars a day and paying Mr. Stover 5 
cents for every dozen sold. re 

‘*You might have told Mr. Stover that ice cream was 
a seasonal industry, that it couldn’t be marketed in 
quantities in midwinter, but he wouldn’t have listened. 

‘‘HWe had an idea and a name for it. The idea was 
simple and the name was fetching. ‘Eskimo Pie!’ It’s 


have used the best of everything and they have followed 
their product right to the consumer to insure his getting 
it in the right condition. Such is the power of advertis- 
ing when backed up by goods of merit. 

There are those who look upon chocolate coated ice 
eream as a novelty, depending upon the whims of the 
consumer for its demand. We ean not subscribe to any 
such theory. From all the information we have been 
able to colleet we can draw but one conclusion. Choco- 
late coated ice cream in some form or another is here 
to stay. It is an ice cream specialty just ke the ice 
cream sandwich and the ice eream cone. Make it good, 
keep it good, and advertise it and the consumer will 
continue to buy it. He will buy it beeause he likes it 
as a confection and a food. 

In the April issue of “‘The Nation’s Business,’’ a 
monthly magazine published by the Chamber of Com- 
merece of the United States there appears an interesting 
article by Mr. Warren Bishop, devoted to the subjeet 
of chocolate coated ice cream from which we quote ex- 
tracts and which emphasizes in a most striking way the 
tremendous power of advertising. The extracts follow: 

“Marketing a new ice eream product in the winter 
of a year of great depression. It can’t be done!’ 

“It ean be done, and it was done. Once more there 
is proof that the buying power of the publie isn’t dead. 
It has been atrophy of selling power that has struek 
business. 

“The man who did it has built himself up a daily 
income in excess of $15,000—aceording to such of his 
acquaintances as take delight in multiplication, and for- 
vetting, momentarily, the costs of sales—in Jess than 
four months, and he’s done it out of dimes by original 
methods and by moving right against the prophets of 
evil and the men who said ‘it can’t be done,’ and ‘the 
times aren’t right for any new venture.’ 


COURTESY, THE NATION S BUSINESS , 
written up all over the. United States now, on newspaper 
and magazine pages, on billboards and on shop windows. 
Yet how lone ago was it that you first heard of it? 
Hardly a dozen weeks. The Stover idea was that the 
children, the women, and the men of the country would 
be made to buy a luxury product that should be sold 
as a luxury, fora fair price. Moreover, the market was 
as broad as the population and there was no end to the 
repeat orders. 

‘The idea of a coated ice cream isn’t new, nor is the 
idea of covering ice cream with chocolate. Hot ehoco- 
late sauce on ice cream is a familiar dessert. But Stover 
found a man who could prepare a coated ice cream in a 
practicable, sanitary, salable way. Methods of prepara- 
tion and the name were protected by patent and copy- 
right, and a very few trial sales showed a waiting publie 
appetite for ice cream robed in chocolate and protected 
by a wrapper of tin foil. 

‘‘Here’s a description, first hand, of how it was done, 
given by an advertising man who was hastily summoned 
to Chicago by Stover soon after he really got to work: 

‘*T found him in a dramatic state of siege. He re 
tired from one hotel bedroom into another, strategically 
seeking inner and yet further inmost sanetums for a 
calm that could not come. He had started the Eskmios 
marching across the country, preceeded by dozens of: 
salesmen and demonstrators and hundreds of letters and: 
telegrams, and the grand headquarters of the invading 
forees found difficulty in keeping contact with the front 
lines. But so many messengers did come in to salute 
and report that finally Stover had to stop retreating 
into corner bedrooms, and sleep with his clothes on, on 
a couch, and do business between winks. . 

‘He had started in a small way. But he sold his 
idea so cleverly and thoroughly to the first few licensees’ 
that their competitors and even their distant fellow- 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


.pril, 1922 ib eae- AOR EA MORE V few 
as a . iA i 4 . : 
ce National Buy Word: AOC co eee i 
¢ Te 
4 7 ries aS mrs hs 
eat A Pn ns Soi 
gape Be eT SNE 
e 4 If Aor an © ~ Sas *~. 
Ves | ae 
7 : WA X\ \, 
e ae Original chocolate coated ice cream \v \ 
1/7 confection. Not a fad. Can be _ sold, 4 Av 
7 served and eaten anywhere, in ice cream . hs 
as parlors, restaurants, moving picture thea- Big profits now being made A 

‘@] ters, soft drink stands, conventions, base- by manufacturers, wholesalers \ »\ 

- / ball games, outdoor fairs and meetings. and retailers handling BASE- \ \ \ 
/: Also in big demand for home dessert, din- BALLS. , Be first in your terri- eV 
ae ner parties and dances. tory to secure franchise to \ ‘ \ 
iy a manufacture and sell this novel a ty 
j ] frozen confection. Nothing like 1\ \ 
i I it on the market. aie 

| ] \e 1 
* | 
iil ii! 
Lk at | 
P] i | a 

' Vy i 
5 i : H : 
iis if 
a \! Ty ba 
a ijl 

a OS | 


\\\ — Two FLAVORS 


“ 
i \ CHOCOLATE COATED ICE GREAM BASE BALL’ 
os TRADE MARK REGISTERED. 
x re 
\ ed 
ees 1/4 
NAAN Retailers are demanding that their manufacturers sup- ay. 2 
af AN ply them. Meet this demand by obtaining a franchise. CMe 
KN a Write today. Our salesman will call. 7 “7 
* 

\ 77 

\. NAN Elite Chocolate Coated Baseball Co., KALE 

so ae El Paso, Texas. ie 

es a SS 
PSN SN 10 CENTS 70 
ER EA. AF 
Se ie DS A * 
~ = =, o* - o 
Sy ~ =. -_~ = of 
~~ poe ° =, = ae =» 
Paces See eee os ee ts ase en Oe —_—= 


A TUB HANDLE PROVIDING A GOOD GRIP IS APPRECIATED BY TUB HANDLERS. 
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manufacturers began to want to talk to Mr. Stover. The 
public liked the pie — instantaneously sometimes, and 
with gradual enthusiasm elsewhere. But the mere 
audacity of offering ice cream done up in a tinfoil wrap- 
per, to be handed out over a counter in a heated room, 
made the public taste once. And if the ice cream bar 
was good, it tasted twice and is still tasting. 

‘‘His small-way start soon became literally a national 
progress. With typical audacity he put so many sales- 
men into the field that, during some of those siege days 
in the hotel, he really didn’t know how many he had. 
Right behind them he immediately marshaled a national 
advertising campaign. He did the daring, persistent, 
aggressive thing so thoroughly that the Eskimo Pies 
never stopped even once to bivouac, but marched clear 
on from coast to coast. And now two or three million 
persons every day are buying ice cream, done up purely 
in a luxury form, at a luxury price, in the middle of 
the winter! 

“Tt isn’t only Russell Stover who has profited by his 
defiance of precedent in selling ice cream in a winter 
when ‘nobody would buy anything.’ 

‘‘Iee cream plants make profits in August and run 
into deficits in January, usually. Eskimo Pie has put 
many ice cream plants even with the world in winter. 
in the last three months. Results? The members of 
the Association of Ice Cream Supply Men who sell them 
their essential ingredients, equipment and supplies under 
one of the strictest codes of ethics in force today in any 
industry, are finding fewer accounts still open on their 
books of last fall’s purchases. And the ice cream manu- 
facturer buys 150 varieties of equipment and ingredient 
for his plant. 

“Cocoa and chocolate manufacturers recently found 
themselves — their export markets dead — faced with 
prices below those of the pre-war days and with great 
stocks of raw and manufactured product and no outlet 
visible. Today the licensees of Eskimo Pie’s manufac- 
ture are buying chocolate coatings in earload, five-figure 
lots. And chocolate manufacturers are paying bills. 

‘“When the war ended there was a glut of tinfoil in 
the hands of manufacturers here. They thought, and 
thought, and thought some more, but there were, after 
all, just so many markets for their goods. Now tin-foil 
houses are rushed with orders for Eskimo Pie covering.” 

The advertising campaign started by Russell Stover, 
referred to in the above article, has been supplemented 
by extensive advertising by other licensing concerns and 
devoted to other trade terms like ‘*Sundae-Ette,’’ 
“‘Baseball,’’ ‘‘Tri-a-Cone,’’ ete. These have all enjoyed 
a splendid demand and have contributed to the popu- 
larity of chocolate coated ice cream. 


There are those who believe that this product will 
not find favor with the consumer during the summer 
months. They imagine all sorts of things which will 
prevent handling it during warm weather. To say that 
these conditions can not be surmounted is assuming that 
ice cream manufacturers are not progressive. 


The writer has always been a lover of good chocolate 
in almost any form. Years ago we had to go without 
chocolate candy in the summer time because retailers 
couldn’t handle it. They found a way and we doubt 
not that the manufacturers of candy prompted it. Sure- 
ly ice cream manufacturers are no less progressive. 

Make a good product, devise ways for getting it to 
the consumer in good condition and we are sure he will 
buy it during the summer months just as readily—yes, 


more readily—than during the time of ‘‘heavies’’ and 
over-due coal bills. 
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There are so many functions during the summer time 
when he is in a spending mood and in an ice cream 
mood. Sell him bulk ice cream, brick ice cream, iee 
cream cones, ice cream sandwiches and chocolate coates 
ice cream. The more specialties you can offer the more 
ice cream he will consume. be 

Read all of this supplement and we believe that you 
will be convinced that the chocolate coated ice creat 
business is here to stay and here for twelve months 
the year. 3 

You will be interested, too, in studying the advertise- 
meuts. Note the rapidity with which suitable apparatus 
and supplies have been put upon the market. But a 
few weeks ago the industry was practically unknown. 
In this short time men have designed, manufactured and 
prepared the different appliances and supplies for the 
industry. Such is the spirit of American business men. 


.y 


FUTURE RESTS WITH MANUFACTURER. 


I base my opinion on conditions that exist in this 
wonderful young state of Oklahoma, in which I haye the 
honor to travel, representing B. Heller & Co., Chicago. 
To begin with, the writer’s honest opinion as to the fu- 
ture marketing or sales of chocolate coated ice cream 
confections put out under various names, is that it rests 
largely with the manufacturers themselves. The demand 
that has been created, and now exists, can be maintained 
through the year by keeping this wonderful article be- 
fore the public by advertising, by keeping up the qual- 
ity, and by offering them to the public in a neat package. 


\ 


Of course, some dispensers of ice cream in stores would 
much rather do away with this article, as the profits are 
not so great to them as they would be in the dispensing 
of bulk cream in the summer months. We also know 
that the profit in making these bars is less to the mant- 
facturer, owing to the extra help and the method of 
handling before it becomes a finished product, so as be- 
fore stated, the future of this confection rests in the 
hands of the manufacturer, whether to lag, or to boost 
the product. To show what a wide-awake, up to the 
minute business man has been doing in the way of adyer 
tising, I enclose a picture of one of the New State Tee 
Cream Co. trucks loaded to the brim with their famous 
Polar B’ars. This entire truck load was deliyered to 
one of Oklahoma City’s leading theatres, to be distrib- 
uted to each one present by two charming little actresses 
from the film world, who were present at the theatre te 
see their own picture on the screen. The writer was 
present, and overheard many remarks, a few of whieh 
were, ‘I didn’t know that ice cream could be coated 
(Concluded on page XVIII) 
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> Coatings 


Exclusively used and highly recom- 
mended by leading manufacturers 

of chocolate coated ice cream | 
confections, whose reputations for 
producing superior quality products 
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“THEY CAN BECAUSE THEY THINK THEY CAN.’’—VIRGIL. 


THE ICE CREAM REVIEW April, 192 


THE NEW BIG 
ICE CREAM-CON 


is here. 


TREATON 


THE TRIPLE DELICACY 


_ CHOCOLATE 
| CGOATING 


F you are an ice cream manu- 
| facturer you can profit by this 
latest novelty coneféection— the 
creation of the food experts of the 
American Cone and Pretzel 
Company. 


We call it Tri-A-Cone. . It con- 
sists of a White Rim Cone filled 
to the top with ice cream—dipped, 
rim downward, half-way into hot 
chocolate and frozen. It is then 
encased in a glassine bag, delivered 
to your dealers and placed in their 
ice cream cabinets. 


Easy to Make— 
Easy to Sell 


No fuss, no 
And a won- 
Think 


Easy to handle. 
muss, no smearing. 
derful value at 10 cents. 


ICE CREAM 
FILLING 


G*OINEE: 
CAKE 


how the public will grasp this 
delightful ice cream-cone-fection 
——a liberal measure of good ice 
cream, pure chocolate and excel- 
lent cone cake— all for a DIME. 


That’s the kind of real value 
that people want, and Tri-A-Cone 
fills the bill. It is a great forward 
step in the ice cream industry. 
Profits are assured to manufac- 
turers that get on the job—at once. 


Al Special Cone for 
the Purpose 


Our experiments have convinced 
us that the average cone was not 
Suitable for this purpose. Hence 
the White Rim Cone was devel- 
oped as especially desirable for 
Tri-A-Cones. 
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An Advertising FREE 
Service — — 

A series of newspaper advertisements 
has been prepared for the FREE and 


EXCLUSIVE. usé ‘of Tri,- A= Cone 
manufacturers. 


You Pay Absolutely No Royalties 


Not one cent royalty do you pay for the idea, the 
use of our name ‘“‘Tri-A-Cone,”’ or for the adver- 
tising service. The ONLY condition we make is 
that you use White Rim Cones—acknowledged the 
best on the market. 


Wire for full particulars — 
DolwNotvl 


American Cone & Pretzel Co. 


“LARGEST MANUFACTURERS oF PRETZELS AND ICE CREAM CONES IN THE WORLD” 


Executive Offices: WIDENER BUILDING, PHILADELPHIA, PA. 
PLANTS AT PHILADELPHIA, ST. LOUIS AND CINCINNATI. 


Warehouses in Principal 28 Cities. 


Exclusive owners of 


TRA CONE 


THE TRIPLE DELICACY 


CHOCOLATE ICE CREAM CONE 
COATING FILLING CAKE 


“SLIGHT NOT WHAT’S NEAR THROUGH AIMING AT THE FAR.”’—EURIPIDES. 
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The Manufacturers’ Point of View 


Summary of Opinion of Ice Cream Manufacturers Everywhere on Chocolate Coated Ice Cream 


S A part of our preparation for this special supple- 
A ment on the chocolate covered ice cream bar, a 
questionnaire that we believed covered the sub- 
ject as completely as possible was prepared, and sent. to 
a list of ice cream manufacturers selected from all parts 
of the country. The main problems and points of inter- 
est concerning the manufacture, sale and future of this 
commodity are taken up in this questionnaire, which 
reads as follows: 


1. Do you make coated ice cream bars?.............. 
) 
) 
a) 


3. Do you use a prepared coating or do you prepare 
your own? 

4) Volume of sales wéekly.(dozenje ws 4 se) aes 

What method or equipment do you use for: 

5. Cutting? 

GcDipping Pert ii ond Siete ace enn ote, ks ae a 

fo Wea DDT? ee 0 Aa oe 12h bay nak Mee nee ee eel 
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10. What are the prospects for summeér season for 


this product? 
11. Have sales for coated ice cream bars reduced de- 


219 yee) Mee ons ie| 6 wereihe, je aie! Teo bp cel b oss le W's) ei tweet alate 


»). Have coated ice cream bars inereased total winter 
gallonage? 


17. Have you made any effort to sell coated ice cream 
bars at cigar stands, grocery stores and other 


Up to the time of going to press 126 of these ques- 
tionnaires have been filled out completely or in part, and 
returned to us. The information conveyed in these re- 
plies is of such great variety, and the opinions expressed 
are of such wide divergence that more than a brief sum- 
mary 1s required to cover the subject satisfactorily. The 
great difference in the replies to some of the questions 
would lead one to think that it is almost an individual 
problem of each manufacturer, based on his location and 
his methods of operation. No doubt every manufacturer 
and dealer will find problems and experiences that paral- 
lel his own in these replies. The first three questions 
may be briefly summarized: 


Question No. 1—Do you make ice cream bars? 


Out of the 126 replies received, 98 manufacturers 
were actively engaged in making these bars; 3 were pre- 
paring to make them in the near future, and 25 did not 
make them. Those who did not make them and gave 
their reasons for not doing so were unanimous in stating 
that their reason was that they did not believe they 
could be made and sold at a profit. No figures or data 
were given on what this conelusion was based. How- 
ever, we note that most of these manufacturers are lo- 
cated in the smaller towns throughout the country, and 
it may be that, due to the limited field for distribution 
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they feel that their sales would not be of sufficient a 
ume to Justify the expenditure for additional equipment 
necessary. Since their number constitutes such a small 
percentage of those manufacturers making these bars, it 
may possibly be taken as an indication that popular de- 
mand is so great and so general throughout the country 
as to cause manufacturers to arrive at the conelusion 
that there are sufficient indications of its becoming a 
staple commodity to make it a wise move to prepare to 
make it now while the profits from the volume of busi-- 
ness incident upon its introductory popularity may be 
enjoyed, 


Question No. 2.—If so, under what brand? 


Over 80 per cent reported ‘‘ Eskimo Pie.’’ Among the 
other brands represented were the following: Sundae- 
ette, Frost-Bite, Alaska Bars, Polar Frosties, Alaska Bon 
Bons, Yukon Dainties, Choco Pie, Igloo Cake, Polar Pie,’ 
Polar Cake and Polar B’ars. 

If a digression may be pardoned at this point, allow 
us to remark that it is a safe bet that teachers have 
found a stimulation of interest on the part of their pu- 
pils in the inhabitants, fauna and geography of the 
frigid zone since this bar has been introduced to Young 
America. 


Question No. 3.—Do you use a prepared coating, or do 
you prepare your own? 


Ot those who gave replies to this question, 72 used a 
prepared coating, 25 prepared their own, and 8 used 
both. Opinions differed as to the desirability of both 
kinds of coatings, but it would seem that it does not 
pay the manufacturer to prepare his own coating unless 
he can do it on a large scale. The kind of equipment 
used in the manufacture of the bars would influence this 
opinion to a great extent also, so that it becomes a ques- 
tion to be deeided individually by each manufacturer. 
The preference seems to be based mainly on the flavor of 
the coating rather than on the handling qualities of the 
chocolate. This indicates that the.manufacturers are 
being guided by the preference of the consumer in choos- 
ing their coating, and not to such a great extent by their 
own convenience in making. This attitude augurs well 
for the continued popularity of these bars. 


Question No. 4.—Volume of sales weekly (dozen). 


Reports here varied from 15 dozen a week in an Indi- 
ana town of 4900 population, to a high mark of 16,000 
dozen a week in an eastern city of 733,000. There is a 
great difference in the volume of sales, based upon the 
location of the factory and the territory supplied. An 
approximate average, gathered from the figures we have 
received, would seem to be 80 dozen a week for each 
1,000 population. 

Among these replies is one of especial interest from 
an ice cream manufacturer in Norfolk, Virginia. He 
gives as his figures 6,000 dozen a week, as his sales in 
this city of about 116,000, and 10,000 dozen a week as 
the total sales in the town. Thinking that he had over- 
looked the word ‘‘dozen’’ in parentheses, and had given 
us his sales in round numbers, we wrote him to advise 
us on this point. His answer came back ““pronto’’, stat- 
ing firmly, decisively and, we trust, proudly, that those 
figures, insofar as he was concerned, were approximately 
correct, and that theirs was a regular town and business. 
If the sales of chocolate covered ice cream bars may be 
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The mixing and pasteurizing of ice cream mix in Glass Lined Tanks has become an established 


practice. 


At first, only the larger concerns adopted the system, but gradually as its merits 


(sanitary, economical, and otherwise) were recognized, it became universal. 


Among others, the following ice cream companies have adopted Pfaudler Glass Lined Equip- 
ment for mixing, pasteurizing, and aging: 


ale BrOs:, 
Springfield and Worcester, Mass. 
Horton Ice Cream Co., 
New York City and Brooklyn, N. Y. 
szeneral Necessities Co., 
Detroit, Mich. 
Furnas Ice Cream Co., Akron, O. 
Hagemeister Products Co., j 
Green Bay, Wis. 
Ottawa Dairy, Ltd., Ottawa, Can. 
Bartholomay Co., Inc., 
Rochester, N. Y. 
The Velvet Ice Cream Co., 
El Paso, Texas 
Imperial Ice Cream Co., 


Clarksburg, W. Va. 
Miller Creamery Co., Oakland, Cal. 


Ellamore Candy Co., 
Marysville, 
Chicago, 


Calif. 
The Carroll Co., Eve 
Kosmos Ice Cream Co., 

Englewood, 
Nicodemus Ice Cream Co., 

Frederick, Md. 
Totham & Ham, Winthrop, Mass. 
cy A. Connor Ice Cream: Co.; 

Ovid and Owosso, Mich. 

Norwich Ice Cream Co., 

Norwich, N. Y. 
Caum’s Ice Cream Co., Altoona, Pa. 


Ill. 


R. E. Rakestraw, 
Mechanicsburg, Pa. 
Grove Bros., Waynesboro, Pa. 
United Food Products Co., 
Houston, Texas 
Holland Creameries, Ltd., 
Winnipeg, Man., Can. 


Western Dairy & Ice Cream Co., 
St. Joseph, Mo. 
New Haven Dairy Co., 
New Haven and Hartford, Conn. 
Wheat’s Ice Cream Co., Buffalo, N.Y. 
(Akron and Elba plants) 


St. Louis Dairy Co., St. Louis, Mo. 

Pipestone Ice Cream Co., 
Pipestone, Minn. 

Tech Food Products Co., 
Pittsburgh, Pa. 

Paramount Ice Cream Co., 

Richmond, W. Va. 
Chism Ice Cream Co., Reno, Nevada 
Smith Bros. Co., Jackson, Tenn. 

National Ice Cream Co., 
Oakland, Cal. 


National Ice Cream Co., 
San Francisco, Cal. 
Ixcelsior Creamery Co., 
Santa Ana, Cal. 
Ice Cream Co., 
Hartford, Conn. 


Trout Brook 


Lawrence Ice Cream Co., 


Hammond Dairy Co., 
New Orleans Ice Cream Co., 


City Dairies, 
HH: PP» -Hood 


Consumers Ice 


Levant Creamery, 


Chieaso, LiL 
Akron, Ind. 


New Orleans, La. 
St. Louis, Mo. 
& Sons, 
Cambridge, Mass. 
& Creamery Co., 
Detroit, Mich. 
Fialconer,.N. Y. 


A. G. Papastraat & Co., 


Ohio-Toledo 
Muskogee Ice Cream Co., 


Ss. 


Plainview 


A. 


Poughkeepsie, N. Y. 
Ice Cream Co., 
Toledo, O. 


Muskogee, Okla. 


Gastin, Shenandoah, Pa. 
Palmetto Ice Cream Co., 
Florence, S. C. 
Creamery, 
Plainview, Texas 


Holliday 
Goodale Ice 


Missouri 


Creamery Co., 
Wichita Falls, 
Cream Co., 


Texas 


Centralia, I11. 
Valley Creamery, 
Washington, Mo. 
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used as a criterion, it certainly is. It might be interest- 
ine to know what persuasive words are used in push- 
ine the sales of these bars in this city, that warble so 
winningly to the wallets of the town. This surely is 
an unusually fine record, to which he may well point 
with pride. It must be remembered, however, that this 
city enjoys an unusually great amount of transient trade. 
Still, if the manufacture and sale of these bars were not 
in the hands of wide-awake, live wire manufacturers and 
dealers, sales could not reach this high mark regardless 
of how favorable the conditions. 


Question No. 5—What method or equipment do you use 
for cutting? 


Out of the 92 who gave replies to this question, 70 
used the method of cutting by hand with a knife, most 
of them using a marker of some kind first, and 12 use a 
machine. Most of them do not state just what kind of 
a device it is. The Thomsen Ice Cream Company, of 

Joseph, Missouri, informs us that they made a con- 
trivanece of their own for this process, which consists 
of a 14-inch board with a wire running the entire dis- 
tanee, with small wires attached. One man cuts, dips 
and removes from the small wires, while another wraps. 
These two can just keep abreast of cach other working 
in this way. They say that the main difficulty by this 
method lies in getting the chocolate to the right eon- 
sistency. 

Another firm at Wytheville, Virginia, states that they 
have a special design which is built on the order of a 
hydraulic butter cutter, and euts a brick of cream with 
one operation. Still another design which cuts a brick 
at one operation has a capacity of 120 gallons an hour. 
One firm uses a foot lever cutter, which cuts a brick into 
16 bars with one operation. There are also several New 
Kra machines in use. 


It would seem that there is a good field for the use of 


some small, efficient cutter that will take care of the 
needs of the smaller manufacturer. satisfactorily, and 
that can be made at small expense. There were a few 


inquiries as to what was offered for this purpose. At 
present the hand method seems to take care of the re- 
quirements of the small manufacturer, with a more or 
less reasonable degree of satisfaction, and would seem 
that many of them are waiting until this business passes 
the experimental stage and is on what they think is a 
more stable basis before investing in mechanical equip- 
ment. 


Question 6—What method or equipment is used for 
dipping? 

Of the 90 replies received to this question, 78 used 
the hand method, using some kind of hooks for the dip- 
ping process. 

One firm reports the use of hooks made from bicyelc 


spokes. We suggest a raid of the attic for the manu- 
facturer who wants to eut down on manufacturing ex- 


pense in dipping. Almost any respectable attic can boast 
of at least one old bike in some state of delapidation, 
the spokes of which could be shined up and made to 
serve for this purpose. (Manufacturers of rust remover 
please note.) 

The method in general favor is to use a pan of some 
kind, usually steam jacketed heated, to contain the 
chocolate, into which the bars are dipped by means of 
the hooks. Several firms use dipping frames whieh dip 
eight or more at one time. 

A company at Marion, Indiana, has a contrivance con- 
sisting of three rings suspended on a wire running 
lengthwise of the dipping 
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We presume that the 11 bars a 
dipped at one operation by means of this contrivance, — 


ed from each ring. 


The aforementioned Norfolk, Virginia, coneern F 
ports the use of a cam acting, positive motion dip 
machine which automatically feeds and releases itse 
thereby savine the work of five men. Judging by the 
output, this is a very efficient means of dipping. 

Various patented dipping racks are in use, whieh ¢ 
from 8 to 32 bars at one operation. A few firms also re 
port the use of chain conveyors for use in hardening and 
dripping. . 

Here too, as in cutting, the mechanical problem seems 
to be to manufacture some device that will take care of 
the necds of the smaller manufacturer satisfactorily, and 
can be placed on the market at a reasonable figure. And. 
as in the ease of the previous question, though some man- 
ufacturers have inquired regarding what mechanieal 
contrivances are offered for this process, we gather that 
they are waiting to see what the future of the chocolate 
covered ice eream bar will be before making any exten- 
sive investment In equipment. In larger firms, where 
the volume justifies, laree mechanical dipping devices 
are in use which are operated in the manner of choeo- 
late enrolers in use in candy factories. 


s 


Question No. 7.—What method do you use for wrapping? 

There scems to be very few mechanical contrivances 
invented to wrap these bars, for every firm whieh ait 
swered this question wrapped by hand. 

Foil wrappers were used in almost all instanees. One 
firm reports the use of wrappers made of glassine paper 
printed in colors, which they said made a very attractive 
wrapper on account of the transpareney of the paper 
and the color scheme used in printing. 


Question No. 8—Are sales keeping up satisfactorily? ~ 
Answers to this question were very nearly evenly di 
vided, with 45 replying in the negative and 37 in the 
affirmative. Some report fluctuation depending upor 
weather conditions. Others state that sales are up t¢ 
their expectations, but do not say whether these expecta: 
tions anticipated an increase or decrease. Some mani 
facturers find that sales reached a high mark in Janu 
ary, decreased considerably in February, but showed evi 
denees of picking up again in Mareh. | 
The wide divergence of opinions stated in the replies 
to this question seemingly cover every possible reasoi 
there might be for a falling off in the sales of this pred 
uct. One general opinion was that sales were abnormal 
lv high at first on account of the novelty of the thing 
and that since this novelty has in a measure worn off 
sales have dropped in proportion. Another reason givel 
by quite a few manufacturers was that many people dit 
not think they were getting full value for their mone) 
at the present price of these bars, especially as comparet 
fo colies. r, 
One Indiana firm stated that, due to the keen com 
petition offered by the chocolate covered ice eream bars 
the candy companies of that city were c¢o- operating il 
putting on an intensive advertising campaign, in whiel 
they make capital of the faet that their various choco 
late covered bars are larger for the money, and really 
eive more value. This campaign is said to be so exten 
sive and effective as to tend to decrease the sales in the 
entire ice cream business. It would seem that the thins 
to do would he to retaliate with a similar campaig! 
boosting the ice cream bars, if they want to keep up tk 
volume of sales. There are any number of forceful sell 
Ing points in favor of ice eream that would be effectiv 
ammunition In such a campaign. ‘ 
A manufacturer at Fremont, Nebraska. gives as ¢ 
reason that dealers are losing interest because the mar 
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ESKIMO PIE MACHINE 


ly the demand for Eskimo Pies that 
is sure to come with the Summer season. 
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The E-CON-O-ME Pie Machine cuts, chocolate coats, and 
delivers 3000 Eskimo Pies to the wrapping table per hour, 
without waste of cream or chocolate. The operation is 
exact, efficient, and most economical. 


is. el cady pee Sore 


Operates in the smallest possible space, in the most sanitary manner, 
produces perfectly coated pies that will establish your product with 
particular people. 


Write for our Booklet 
giving full information 


ICE CREAM PIE MACHINE COMPANY 


390 WEST 7th AVE. COLUMBUS, OHIO 


STANDARDIZE YOUR MIX ACCURATELY BY THE USE OF A GOOD TESTE. 
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ein of profit is too small, especially where express 
charges have to be paid, and the bars re-iced. Dealers 
scem to have trouble in keeping the bars frozen to the 
right consistency, and the fact that.so many of them 
are sold in a soft, sloppy condition tends to decrease 
their sales, according to reports. In many instances 
these bars are sold in pool halls and stores where there 
ave no adequate facilities for keeping the bars properly 
frozen. and this tends to place the bars in disfavor with 
the consumer. 

One firm gives as a reason the abatement of interest 
on the part of the public, due to the fact that these bars 
are insufficiently advertised. Unfortunately, this would 
geom to be true. A product of this kind, the merits of 
which ean be set forth in few words, offers attractive 
possibilities for clever advertising, and it is to be won- 
dered at that this phase of the business has not been 
developed to a greater extent. There would seem to be 
an especially attractive field for billboard advertising, 
With the use of clever, novel illustrations, effective colors, 
and catchy, brief phrases or ‘‘slogans’’. 

A manufacturer in Topeka, Kansas, who attended an 
ice cream meeting in Wichita recently makes the state- 
ment that the dealers are against the proposition be- 
cause the public refuses to pay the equivalent of $7.20 a 
eallon for ice cream, according to a consensus of opinion 
arrived at there. 

Several manufacturers state that, though business has 
fallen off some from the high level that had been reached 
at first, it is a condition that could be expected with any 
novelty, and that the bar is now getting down to a reg- 
war merchandise basis. They believe that the bar has 
sufficient merit to make it reasonable to expect that it 
will be a permanent addition to the ice cream industry. 

In some instances, the general financial condition of 
the country is blamed for the falling off in sales. It 
secms that the novelty of the thing caused people to buy 
it at first who would not continue to do so, and the class 
of people to whom this bar would make a special appeal 
are not in a position at this time to give proper support 
to the industry. 

A California coneern states that, although their vol- 
ume of sales had decreased, it was largely due to the un- 
favorable weather conditions and the prevalence of flu 
in that part of the country. We print this because we 
suppose it is the first time in the history of this coun- 
try that a native Californian has made a statement de- 
regatory to the climate of that country. 

However, the main causes for the decline of sales 
which we gather from summarizing these reports, may 
be stated in the words of a manufacturer at Decatur, 
Illinois, who sums up the situation briefly and tersely 
thus: Restricted territory ; too many making them; lack 
of proper advertising; novelty has worn off; money too 
searce for class of trade buying them. 

Question No. 10.—What are the prospects for summer 
season for this product? 

‘*That’s what we are trying to find someone else to 
tell us,’’ says a Columbus, Ohio, manufacturer. We hope 
that he will find an answer to his question among the 
ereat and interesting variety of answers given. 

Opinions of those who gave answers to this question 
were almost equally divided, with a slight majority an- 
ticipating a decrease in the sale of the bar for the sum- 
mer season. 

Those who anticipate an increase during the summer 
give as their main reason that, thoueh reeular trade will 
fall off, the sales at pienies, fairs, ball games, resorts, and 
other ontdoor gatherings where it would be inconvenient 
to serve ice eream in other ways, will bring the total 
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sales well up over the winter mark. One manufacturer 
thinks that the general financial condition of the coun- 
try will be better as the season advances, which will nat- 
urally result in an increased sale of ice cream in general, 
of which these bars will receive a good portion. One 
California manufacturer says that the prospect looks 
very good to him, for his firm learns from their dealers 
that the trade prefers them to cones or individual bricks. 


A Buffalo firm makes the optimistic statement that they 
would consider an estimate of double the business im 


summer conservative. 

Manufacturers and dealers consider that warmer’ 
weather will bring a natural increase in the demand for 
ice cream in general. The fact that the per capita con- 
sumption of these bars runs just a little higher in the 
south than in the northern sections of the country would 
also seem to indicate that the warmer weather would 
bring an increased demand for these bars. 

On the other hand, manufacturers base their reasons 
for anticipating a decrease in the sales on a number of 


what appear to be good and sufficient reasons that will 


come with the warmer weather. 

The main objection seems to center around the dealer. 
It is generally stated that the dealer’s enthusiasm for 
this bar is waning, due to the fact that his margin or 
profit is comparatively small, and the bars are diffieult 
to keep in a properly frozen condition. Much trouble 
and expense is encountered in icing these bars so that 
they will not soften, and he is the one who has to bear 
the brunt of all complaints put forth by the consumer. 
Naturally, summer will multiply his difficulties, with the 
result that he will feel that he is not getting enough out 
of the transaction to pay him for handling them. Small 


towns have been large consumers of these bars during — 


the winter, and in most of these places the ice supply is 
a problem in summer, henee it is reasonable to expect 
that a great many small town dealers will discontinue 
handling them. A remedy suggested by one manutae- 
turer is to conduct a campaign to the retail stores by all 
manufacturers on the proper eare of the ice cream bars. 


A prominent manufacturer of Louisville, Kentucky, — 


out of the depths of his mental bepuzzlement on the sub- 
ject, gives vent to the following feeling phrases: 
‘‘Brother, vou sure have asked a real question, and I 
wish I could answer it. We can only wait and see. The 
public will accept them in laree quantities in the sum- 


ber, but the question is, ean the ice cream be kept in — 


good salable condition?’’ In making this statement, he 
no doubt voices the sentiments of a ereat number of 
manufacturers. 

The smaller manufacturers who do all their work by 
hand are in favor of discontinuing the manufacture of 
these bars in the summer because it will be too diffieult 
to make them during the warm weather, and to keep 
the chocolate from melting after they are dipped. 

One man states that if a machine can be devised to 
cut, dip and wrap these bars, reducing the labor and 
expense of manufacture so that they can be sold at 5e 
each, the prospect for a boomnig summer business is 
eood, otherwise doubtful. 

Some manufacturers also anticipate a decrease in 
sales because the dealer is unable to see the condition 
of the goods: and consequently will feel that he is taking 
a chance his profits do not warrant in laying in a supply. 


A manufacturer at Muncie, Indiana, says on this sub-_ 


ject that he anticipates good sales for fairs, pienies, 
baseball games and outings generally, but does not be- 
heve the bars will be carried extensively by regular 
fountains and ice cream parlors. Another agrees with 
him, stating that for certain carnival events he believes 
the bars will go big, but for the day to day city sales 
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Troubled with 
Compeiition ° 


With your present equipment fitted up with the inexpensive 


H-C Bulk Package system you at once have an advantage Learn About the 
over your competitors in securing dealer distribution. H-C Bulk Package 
You can easily convince the dealer that it will pay him to System 

handle YOUR ice cream by the H.C. system, because he 
sells exactly the amount he buys. He has no shrinkage and Ce oe 


on how this system works 
out and be prepared with a 


YOU profit in dealer satisfaction, greater distribution of your greater number of dealers 
product and a price sufficient to cover extra small cost and fie Reese oes 
yet secure a larger dependable margin for the dealer. 


saves the time of his help required }for dipping. ; 


A Handy Package for 
Eskimo Pie 


This round container holds one dozen Eskimo Bars 
standing on end and fits into the H-C Bulk Package 
System without waste of space or confusion and keeps 
the product in excellent condition. 


The Hunt~- Crawford Co. 


Manufacturers 
Coshocton . Ohio 
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‘he does not believe it will show the percentage of in- 
erease normally expected on brick and bulk business. 

As we see it, the main’ objection to selling the bars 
in summer is on account of the difficulty of keeping them 
in a good condition. The others seem to be covered by 
the condition of trade in general throughout the coun- 
Inve 


Question No. 11—Have sales for coated ice cream bars 
reduced demand for brick? 


Of 108 answers to this question, 21 found that the 
sale of these bars reduced the demand for brick, 82 
found that they did not: and 5 found that they increased 
the sales 25 to 33 1-3 per cent, one of them as much as 
100 per cent. 

One manufacturer states that he feels that the inter- 
ference with the sale of brick is negligible, because 
brick is generally served in homes for dessert, whereas 
the bars are eaten by the ‘‘kidlets’’ in place of candy. 
This same man is of the opinion that the sale of ice 
cream in general has been boosted by placing these bars 
on the market, because of the many retailers who did 
not handle ice cream at all before on account of im- 
proper facilities for service, are selling the coated bars 
How. 


Question No. 12—If so, what percentage? 


The 21 manufacturers who found that their sales 
deeresead. gave figures which averaged about 25 per 
cent, with a deerease of 50 per cent for a high mark, 
and 5 per cent as a low level. One manufacturer stated 
that he thought it decreased all ice cream sales, taking 
the attitude that those who buy the chocolate coated 
‘bars would have purchased ice cream in some other 
form if they had not been on the market, and since the 
quantity of ice cream he gets for his money if less than 
in any other form, the total quantity of ice cream sold 
naturally decreases. 


Question No. 183—Do retailers welcome this business? 


Of 105 replies received to this question, only 19 were 
in the negative. The main reason given for stating that 
they did not weleome the trade was because the bars 
were very troublesome to handle and keep frozen to 
the proper consistency. Dealers seem to feel that there 
is not sufficint profit in the business to make it worth 
while for them to take this trouble. A few did not 
handle the bars at all. Some preferred not to, but be- 
cause of public demand for them, they felt that they 
would lose other fountain trade if they did not. 

Then too, since the novelty has worn off the volume 
of sales has decreased to an extent where profits on this 
commodity are not up to their expectations, and as a 
result their enthusiasm is waning. Some retailers feel 
that the sale of chocolate coated ice cream bars will 
‘lessen the sales of bulk and brick ice cream, hence feel 
that they will lose in the long run by handling them. 
They claim that the profit on a gallon is only slightly 
in advance of what it is on brick, and so much more 
equipment in the way of icing supplies, ete., is needed 
that this profit is largely swallowed up by it. 

‘‘Not very lovingly,’’ says a Wisconsin manufac- 
turer. We were not aware that sentiment entered into 
the business at all, being under the impression that it 
was a cold business proposition, the colder the better. 

However, in the face of the big odds against them, 
those who do not welcome this business seem to be the 
exception instead of the rule. One manufacturer located 
in Maryland states that the dealers in his district are 
delighted with them. Another firm in Minnesota makes 
the statement that their regular dealers are all delighted 
‘with the additional business brought them, and they, 
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too, find that many places that did not sell ice cream at 
all before are selling these bars now, with good success. 
A few manufacturers agreed that the business is wel: 
comed in territories where it means a greater volum 
of business: but the small town dealer is not so enthu- 
siastic, because it means another tub to pack, and ice” 
is high and scarce, especially in the summer time. | 

Some manufacturers say that their dealers feel that 
they are not getting enough profit from them, but 
this connection, one man says that the volume of sa 
takes care of what may be lacking in pereentage of 
profit, but that most dealers refuse to see it this way. 

Another philosophieal individual, resigned to the 
general cussedness of human nature, is not surprised 
the complaints of his dealers, as he says there are always 
some who will complain, no matter what happens. 

One manufacturer states that he has found that the 
bars reduce the sale of both brick and bulk 10 to 15 per 
cent, but in his opinion a fair estimate was almost Im- 
possible because of unusual business conditions preyail- 
ing just now. Dae 

The main objection on the part of the dealers appar- 
ently is based on the difficulty of keeping the bars in @ 
properly frozen condition. This again would seem to” 
emphasize the fact that some equipment for keeping 
these bars more satisfactorily and easily should be de= 
vised. 


ee 


Question No. 14—Do you find it a satisfactory profit 
producer? | 3 
Twenty-five per cent of the replies to this question” 

were in the affirmative, although many of these affirma- 

tive answers were qualified in one way or another. 

Those who replied in the negative gave a variety of 
apparently good reasons for their statement. A manwe 
facturer of Wytheville, Virginia, says in this conneetion 
that it makes necessary more labor’ more equipment and 

more investment in supplies, while it only slightly im- 

creases the profit on a single gallon of ice cream, An- 

other manufacturer located in Minnesota states that he- 
does not find it satisfactorily profitable at the presen 
time because things are not on an economical basis. We 
presume he refers to manufacturing methods. Many of 
them say that the margin of profit. at 80e a dozen is too 
small to put the business on a profitable basis, consider- 
ing the additional investment in labor and supplies re- 
quired. Another phase that was brought to light was 
the fact that more service on the part of the manufae- 
turer was required in proportion to the amount of profit: 
than with any other form of ice cream, mentioning 1m 
particular delivery and icing expense. A few manufae- 

turers agreed that they were too expensive to make im a 

small way, and were profitable only where the yolume 

ran over 1,000 dozen a day. 

Those who replied in the affirmative in a great many 
cases made the qualifying statement that they found 
profitable only because of the large volume, and doubte 
whether it would pay on a small scale. A number also 
agreed that it is profitable in winter because it enables 
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them to utilize idle equipment and reduce overhead ex- 
pense during the winter, but doubted whether it would 
pay as well in summer because of the extra equipment 
required. ‘It helps us to keep our forees during the 
dull months, and cuts down our losses in the winter 
season,’’ says a Kansas City, Kansas, manufacturer. 

A few manufacturers were of the opinion that the 
profit was equivalent to bulk, but not as much as on 
brick. ; 

‘““We can cut 16 pies to the quart, and dip 22 to 24 
ples to a pound of coating, thus making more money 
than we do on the brick,’’ says a California manufaetur- 

(Continued on page XXXII) 
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Myers & Burt Slab Filler. Valerius Brick Carton Filler. 


S NEW and improved equipment is needed the 
Davis-Watkins organization is right on its toes in 
looking out for the interest of customers. Here 

is a carton filler, slab filler, tub icer and eskimo pie outfit 
for the ice cream men. All this equipment is the latest 
and best for each operation. Expert dairy engineering 
skill is continually promoting, improving and building; 
the benefits of which are of vital interest to Davis-Wat- 
kins customers. 

Mycrs & Burt developed the Slab Filler and the Tub 
Icer, out on the Pacifie Coast. Mr. T. L. Valerius is re- 
sponsible for the Carton Filler and the Pie Outfit. All 
four machines are important to ice cream men. They cut 
handling costs; quickly earning back their cost. Pres- 
ent owners are beginning to wonder how they were able 
to get along without them. 


The Davis-Watkins Dairymen’s Mfg. Co. has sales 
offices in many cities. They are recorded at the bottom 
of this page for your convenience in making inquiry as 
to the machines and equipment you are interested in. 
A live, wide-awake manager is in charge. Just phone, 
wire or write him—he is put there to serve the men in 
Progress this industry, who are in need of Davis-Watkins Service. Progress 


Milk Pump Milk Pump 


Eskimo Pie Making Outfit. Myers & Burt Tub Icer. 
Send for Davis-Watkins Catalog No. 6. 


Davis-Watkins Dairymen’s Mfg. Co. 


CHICAGO, ILL., 710 W. Jackson Blvd. 


) JERSEY Ciry, N. J., 122 Morgan St. KANSAS CITY, MO., 727 New York Life Bldz.SAN FRANCISCO, CALIF., 242 Jackson St. 
DSTON, MASS., 49S Main St., Charlestown. DENVER, COLO., 1513-1523 Wazee St. SEATTLE, WASH.,, 326 Railway Exch. Bldg. 


THE TROUBLE WITH SOME BUSINESS MEN IS THEY ARE NOT SET TO GO. 
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A CANDY MAN’S VIEW OF THE ICE CREAM BAR 
INDUSTRY. 


Mr. Massarella, of the Liberty Chocolate ‘Machine 
Company of Cincinnati, is a practical candy man of 
many years’ experience in all its branches. His view 
of the chocolate coated ice cream bar industry is from 
the candy man’s standpoint. 

Ile says, ‘‘It is my behef that the permanency of the 
chocolate covered ice cream bar industry rests wholly 
with the manufacturer. The combination of chocolate 
with the ice cream makes a very tasty and novel con- 
fection, the demand for which may be easily maintained. 
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Almost everyone likes good chocolate, therefore it 
would tend to increase the demand to use the best, and 
eliminate the addition of excessive ingredients, thereby 
producing a more palatable bar. Comments from the 
public have led me to believe that a quality product 
of larger size would place the ice cream bar on a staple 
marketable basis. 

‘To bring the cost of production to a minimum, the 
proper equipment is most essential. The coating process 
is perhaps the most important operation in the manufac- 
ture of ice cream bars, henee the problem of coating 
equipment arises. 

“The Liberty Coater, built by the Liberty Choco- 
late Machine Company, is a well known and practical 
eandy coating machine. It is not a hook, dipping or 
basket device, but a continuous, automatie coating ma- 
chine. It has been designed especially to coat ice cream 
bars. In view of the immense capacity of this machine, 
and the large savings in coating and labor, a quality 
product of larger size can be produced at a fair and 
legitimate margin of profit, thereby helping to insure 
the permanency of the ice cream bar. Most coatings 
now used contain excessive amounts of cocoa butter. 
The Liberty Coater will handle a coating with less cocoa 
butter very effectively, with absolutely no was‘e, there- 
by cutting the first coat, and retaining a palatable bar.’’ 
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An American in dear old London was bragging about 
his auto. He ended his eulogy by declaring: 

‘It runs so smoothly you can’t feel it, so quietly that 
you can’t hear it, it has such perfect ignition you can’t 
smell it, and as for speed—hboy, you can’t see it!”’ 

“But, my word, old dear,’’ interrupted the Briton 
anxiously, ‘Show do vou know the bally thing is there?’’ 
—American Legion Weekly. 


BIG SUMMER POPULARITY FORESEEN. | 
It is the general opinion of the manufacturers that 
chocolate coated ice cream fills a long felt want in 
distribution of ice cream, and that while it has be 
very popular during the winter, they will be much mor 
popular in the summer. 
The simple method of hand dipping in a bath whieh 
is water-jacketed or electrically heated, is employed | 
most of our manufacturers. These bars furnished a 
outlet for a large amount of ice cream during the winteé 
and have proven their value to the industry. I wish 
emphasize but one point in connection with their maw 
facture and sale during hot weather. Manufacture 
and dealers must keep them cold. They must be treate 
with the same consideration in so far as refrigeration 
coneerned, as brick ice cream; and when they are sol 

to consumers for later consumption, the consumer shou 

be cautioned against exposing them to warm air for y 
long. COLD, HARD, FROZEN ice cream bars will va 
well and be ‘relished in the summer time; but the in- 
dustry will be injured seriously, if manufacturers and 
dealers do not handle them in such way that the cent 
REMAIN HARD. Customers will be disappointed a 
ultimately refuse to buy ice cream bars, if the centers 
are soft. We all expect a big business in chocolate cal 
ed ice cream bars during the coming summer. ; 

L. E. HURTZ, 

President Nebraska Ice Cream Mfrs. Association. 

ade q 
NEW COUNTER CABINET. 3 
A new type of cabinet for holding chocolate coa ed 
ice cream has been designed by the Virginia Tub Com- 
pany of Bristol, Virginia. This cabinet is a small affair 
for use on a counter or fountain, and weighs approxi- 
mately 75 pounds. It will hold eight dozen bars, and it 
is claimed that it will keep the chocolate coated cream 
in a perfect condition for 36 hours, with only one icing. 
One of the best, most distinctive innovations pre- 
sented in this cabinet is the self advertising feature. 


This feature will give the cabinet the advantage of be 
a trade stimulator in addition to a counter cabinet, 
the eost of one article alone. 

This cabinet has been patented as a self adverti 
counter cabinet for dispensing individual portions of 
eream, and will retail at a very moderate figure. 
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ESKIMO PIE 
Dipping Ouitfits 
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Patents Pending 


Special Heated Apron Catches All Drip 
NO CHOCOLATE WASTED 


Pans can be Heated by Steam, Hot Water, or Electricity. 
Dipping Pans are Seamless, ‘Round Containers; Sanitary and easy to clean. 


Special Reel Saves Space 


Reels can be furnished to fit your present outfit. 


Price—Outfit Complete as shown (less table), including 100 hooks, $25.00. 
Price—Extra Reels, $5.00. Price—Extra Hooks, per 100, $2.00. 


We Carry in Stock Standard Eight Quart Single Cover Slab Bricks. 


Keiner Williams Stamping Co. 


Manufacturers of Milk Cans, Ice Cream Cans and Soda Water Tanks 
8746-8782 123rd STREET RICHMOND HILL, N. Y. 


INGREDIENTS FOR GOOD ICE CREAM CAN’T BE TOO GOOD. 
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PROSPECTS GOOD FOR SUMMER BUSINESS. 


I presume that our experience has been similar to 
that of most manufacturers with chocolate coated ice 
cream. The sale started out very big, continued so for a 
while and then gradually dropped back to a basis where- 
by, though our sales were considerably smaller than 
when this new product was first introduced, they are still 
very satisfactory and profitable. It is our belief that the 
chocolate coated ice cream bar has come to stay and that 
it will be sold in the summer as well as in the winter, 
and also that it will be a valuable adjunct to the ice 
cream business. 


About the only thing we have done, in reference to 
manufacturing, that is different from the methods of 
most of the other manufacturers, is to make a shallow 
pan just the thickness of the slice used in the bar, this 
pan being about 12x15 inches and containing the ice 
cream for five dozen bars. After this is hardened, the 
eream is removed and immediately dipped, eliminating 
the drawback of having to put the cream back into the 
chest after cutting, which was recommended to us at 
the outset, and which we did for a time but which re- 
quired a great deal of labor and refrigerating space. We 
find that by getting these thin slabs very hard they can 
be eut immediately after being removed from the pan 
and that it is not necessary to return them to the harden- 
ing chest before dipping. 

As stated above, we believe that chocolate coated ice 
cream will hold a place in ice cream sales throughout 
the summer months that will be considerable, and as our 
salesmen are seeing the trade at the present time, they 
are trying to impress upon our dealers the necessity for 
continuing window and fountain advertising on these 
bars, keeping the goods in perfect condition and being 
in a position to supply the demand when the summer 
weather arrives. At the present time we are supplying 
27 Liggett drug stores throughout New England and 70 
in New York City, making the majority of these ship- 
ments by express. The experience this large chain of 
drug stores has had with chocolate coated ice cream bars 
is that when a warm day arrives their sales have been 
considerably greater than with normal Spring weather 
and it is their belief as well as ours that warm weather 
is going to have a considerable effect on the sale of these 
bars as well as upon ice cream sales, though not in the 
same proportion. We are going to devote some of our 
advertising to chocolate coated ice cream and believe 
that with co-operation on the part of our dealers, this 
delicious confection can be made a profitable addition to 
the ice cream business throughout the twelve months in 
the vear G. W. KENISON, 

Treasurer Jersey Ice Cream Co., and President New 
England Association of Ice Cream Manufacturers. 


FUTURE RESTS WITH MANUFACTURER. 


(Concluded from page IV) 
with chocolate,’’ ‘‘ How delicious they are,’’ ‘‘I am going 
to serve them at my next party,’’ and so on. It certainly 
paid them to advertise. They had to put four more girls 
in the Polar B’ar department the following week after 
the above stunt. This all goes to show that the wide- 
awake ice cream manufacturer himself has the future 
Gf this confection in his own hands, as Mr. Glitsch and 
Mr. Auer, of the New State, says. Hustling always wins. 


Yours with a boost, 
R. HAUK. 
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CUTTING MACHINE FOR ICE CREAM BARS. ; 


A machine has been introduced by the Central D 
tributing Company of Davenport, Iowa, which, it is; 
pected, will place the production of ice cream bars 
a high speed basis at a minimum labor eost. ‘7 

The outfit consists of two separate machines, ¢ 
brick cutter, as shown in the first illustration, will ew 


slab up to 26 inches in length, and of any width or thie 
It will cut the standard size slab into 8 brié 


ness. 


with one operation. The slab is placed on the eut 
blocks, flush with the brass stops. The knife frame 
swung down, and pressure applied to cut through 1 
slab. The bricks cut in this way will fit perfeetly in 
the bar cutter, eliminating any possibilities of having ir 
regularly cut bars. 

The bar cutter, as shown in the second illustratic 
consists of an angle iron stand with a foot lever 
tachment for operating the knife frame, which is set i 
a solid alumnium base. The knives are of spring s 


The brick is placed on the cutting block, pressure is ap- 
plied to the foot lever, and the stroke is transmitted t 
the knife frame. The brick is thus cut into 16 or 18 pe 
feet bars, as desired. 

Aluminum construction and the use of brass nt 
eliminates possibilities of rust. The machines are sai 
tary, and are readily cleaned by drenching in hot wa : 

Planth using these machines are cutting 288 bars 
minute, which enables them to cut in 20 minutes as mal 
bars as it would take about two hours and forty mi 
utes to ent by hand with a knife. ; 
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Cabinet 


Construction of Our 
“Zero Brick’’ Cabinet 


Eskimo Pie, the new confection, which is meeting with 
such great success, must be kept in perfect condition to 
insure maximum sales. 


Our Zero Brick Cabinet is ideally fitted for this purpose. 
The design is widely different from ordinary brick cabinets, 
one of the principal features being the separate covers for 
the Brick Tank and the Icing Compartment. . The tank is: 
held perfectly rigid—no floating. There is no chance of 
getting ice and salt into the brick compartment while icing. 
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The high efficiency of the cork-board insulation and con- 
struction means a constant low temperature and a mini- 
mum ice bill. 


Take Advantage Now of 


Recent Price Reductions 


Lower manufacturing costs enable us to give you the same 
high quality for which our line is noted at a lower_price. 
Write today for prices and all other data. 


GRAND RAPIDS CABINET COMPANY 


Successors to CHOCOLATE COOLER COMPANY 


55-59 Alabama Avenue N.W. GRAND RAPIDS, MICH. 


New England Sales Office and Warehouse, MERROW BROS., pe ee De ee ee a NE ney 
Oo. arles & a Is 
South Eastern Sales Office and Warehouse, CHERRY-BASSETT Cor, 1106 Arch Street, PHILADELPHIA, PA. 


North Western Sales Office and Warehouse, A. C. BLACK, 515 Lumber Exchange, MINNEAPOLIS, MINN. 


PROTECT YOUR TUBS IN ROUGH HANDLING BY SUBSTANTIAL METAL RIMS. 
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ICE CREAM. REVIEW 


More Than a Vision 


UR artist has attempted to portray the experience 
of the ice cream manufacturer who has consistently 
advertised good chocolate coated ice cream, as well 

as the manufacturer who doesn’t believe in progressive 
methods. 

Chocolate coated ice cream has been the sensa- 
tion of the year in the ice cream business. When it was 
introduced interest in it spread like wildfire. The de- 
mand exceeded the supply everywhere. 

The demand continues in some sections while reports 
from other sections indicate that the novelty has worn 
off and sales are dropping off. What is the reason? 

We believe we can give the answer. In those sections 
where the demand continues the ice cream manufactur- 


Aw, ITS ONLY A FAD—THE 


WHETHER THEY LL STAND UP 

IN THE SUMMER—Huh, CON- 
DITIONS ARE ROTTEN ANY 
WAY, SO WHATS THE USE? 


THE HARVEST 
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ers have backed up quality goods by efficient advertising. 
They didn’t depend upon the novelty feature to make 
the business a success. As real business men they rea- 
lized right from the start that they had a good food 
product—not a novelty—and they used the same means 
in promoting it that they have used in selling their other 
ice cream products, i. e., advertising. 


The average consumer will buy a novelty through 
curiosity, but he doesn’t buy staples that way. He is 
influenced by advertising and many ice cream manufac- 
turers have forgotten this in their efforts to sell choco- 
late coated ice cream. They have depended too mueh 
on the novelty feature to build up a steady demand. 
Some have depended on this so much that they even 
sacrificed quality. They expected to be able to retire 
in a short time if the demand continued. But it didn’t. 


But there is no us erying over spilled milk—or de- 
creased sales of chocolate coated ice cream either. It is 
just as good eating now as six months ago. In fact, it 
is better because it is made better. It has merit and 
the consumer will buy it, but no longer as a novelty. 
The same measures must be adopted to sell it as are used 
in selling ather staple goods of merit. 

First, it must be made of the finest materials. It 
must be made right and kept right until passed to the 
consumer, Then it must be advertised. 
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IN THE MEAN- 
TIME,,HIS COM- 
PETITOR, WHO 
BELIEVES IN 
QUALITY PLUS- 
ADVERTISING, 
IS REAPING 


We believe with those who look upon chocolate 
coated ice cream business as a valuable and important 
branch of the ice cream business. It will be just what 
the men in the business make it, however. We believe 
that with the right quality and the right kind of adyer- 
tising a steady demand ean be built up. : 

There are some consumers who complain that a choeo- 
late coated ice cream bar is not worth a dime. How 
do they know? Who has fixed values? We don’t be 
lieve any one is competent to say that ten cents is too 
much for good chocolate coated ice cream. Make the 
consumer want it badly enough and he will spend a 
dime for it just as quickly as he will spend a nickel. 
Surely the business will be in better shape if built up 
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on the basis of a ten cent good article than a cheaper 
poor one. We believe it would be a big mistake to try 
to popularize a cheaper product. 


We believe in this business so thoroughly that we 
have devoted this section of The Ice Cream Review to it. 
Being such a timely subject we feel that our readers 
will appreciate the effort we have made to put before 
them some practical information on it. 


‘b 


NEW CATALOGUE OUT. 


The new 120 page catalogue, No. IC-2, put up by 
the Dairymen’s Manufacturing and Supply Co., St. 
Louis, ‘Mo., is now ready for the dairy produets manu- 
facturers and can be had for the asking. 


It is one of the largest and most complete books the 
company has ever compiled and will be of interest 10 
the butter, ice cream and cheese manufacturers, and to 
the milk dealer. 


The Dairymen’s Manufacturing and Supply Com- 
pany began business December 1, 1919, and was organ- 
ized by B. Riley Hauk, who is the president of the com- 
pany, and a well-known personage for considerable 
years past in the dairy industry. 
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Eskimo > 
Coating— 


No additional Coco Butter or Liquor Required. 


GEO. ZIEGLER CO. 


364-366-368-370-372-374-37 6-378-380-382-384 
FLORIDA STREET 


MILWAUKEE, WISCONSIN 


SINCE 1861 


CHOCOLATE 
MANUFACTURERS 


A GOOD TUB COVER PAYS BEST IN THE LONG RUN, 


XXII THE ICE (GREAM REVIEW 


A SPECIAL CABINET FOR CHOCOLATE COATED 
ICE CREAM. 


A well known manufacturer of high grade ice cream 
cabinets, the Stout Crate Co. of Milwaukee, Wis., saw 
the need, coincident with the sudden w idespread ac- 
ceptance of the chocolate coated ice cream idea by man- 
ufacturers, dealers and the public, of immediate steps 
for insuring that this rather delicate product be prop- 
erly preserved during the time elapsing between its 
delivery to the retainer and the moment when the pur- 
chaser unwrapped it and took his first bite. 

They saw a real danger to the permanent success 
of this new and very desirable product lurking in the 
little contingency that if the first bite disclosed a mushy 
interior with an inclination to ooze out, over and down 
the edges of the chocolate onto the customer’s fingers— 
then a good customer and booster would be spoiled. 

They saw that a conveient, easily handled, thor- 
oughly high class cabinet was more important for the 
holding of this product at the dealers than even in the 
case of the customary form of packing ice cream. Soft 


ice cream, if not too soft, may still be used in preparing 
fountain delicacies—a softish brick may even be toler- 
ated for serving at home—but an oozy chocolate coated 
*“mess’’ in the fingers—never again. 

Hence the Stout-Schroeder Perfection Special Cabi- 
net was designed with the idea that it must be neat and 
attractive enough to be set right on the counter, in full 
view, where it would be a self seller calling attention 
to the product and creating the desire to eat one with 
many who entered the store on other errands, it must 
be easily moved about, must have plenty of icing space, 
must hold a generous stock of the packages—and above 
all it must have the best insulation qualities known to 
the ice cream cabinet making art. 

The special chocolate coated ice cream cabinet is 
built in strict conformity with the standards of con- 
struction that have made Stout-Schroeder perfection 
ice cream cabinets famous all over the country—that’s 
why they are proving so acceptable to the retailers 
and are helping to put the chocolate coated ice cream 
bar on a safe basis of continuing popularity for the 
future. 

No manufacturer who gives the subject considera- 
tion will take chances with inadequate ‘‘exeuses’’ for 
cabinets in the stores of his retailers—he will protect 
his future business by supplying his dealers with the 
best insulated, most attractive and convenient cabinet 
he can secure. 

eb 
One pound of self-reliance is worth a ton of ex- 
pectation. 
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GOOD BUSINESS AT AUTO SHOW. 

Regarding our present methods, and the selling of 
chocolate coated cream, we made rather a erude table — 
in which our chocolate was kept warm, this table we are. 
still using. Our bars are dipped in this chocolate bath, 
and then put on a chain which moves by hand power 
above the table. Two girls dip, one takes off the hoo 
and two wrap. It takes most all of one girl’s time 
keep the material ready and on hand. We pack 12 | 
to a carton, then 10 cartons to a 5 gallon can. We 
this very convenient in keeping account, and also ye 
convenient to enable the customer to know that he h 
received his full amount. Thus far we have not expe 
enced much trouble in keeping them iced up, but a 
expecting when hot weather comes that it will be mu 
more difficult to keep them frozen hard than ice eream, 

Our sales are becoming smaller each week, and w 
believe that in summer the bars are going to sell best in 
parks and other places where there are large gatherings. 
We have just had an automobile show at Indianapolis - 
at which place we had a good business, selling son 
thing like 1000 dozen bars. 


C. A. REEVE, 


Ballard Iee Cream Co., Indianapolis. — 
| 
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MACHINE DEVELOPED TO INCREASE PRODUC. 
TION OF CHOCOLATE COVERED ICE 
CREAM BARS. 


W. D. Belknap, one of the original inventors a 
promotors of the ice cream cone machine, having noted 
the remarkable success with which the new chocolate 
covered ice cream bar was introduced, predicted that i 
would rank in popularity with the cone, and in ord 
to meet the anticipated demand, realized that it wov 
be necessary to produce this new frozen dainty in 
mendous quantities, and on an efficient production ba 

To this end W. D. Belknap, C. R. Belknap and \ 
Geraughty have perfected an automatic machine wi 
many distinctive features, and original in prineip 
This machine cuts standard quart bricks into any d 
sired shape automatically, picks each bar up and di 
it into chocolate, and when ready to wrap, distribu 
to the wrappers. There is absolutely no waste of choe 
late or ice cream, and it saves labor, floor space ar 
Worry. 

A picture of this machine is shown in the Ice Crea 
Pie Machine Co. advertisement, which appeans else 
where in this ‘supplement. 


ot 


EFFECT OF FOUNTAIN TRADE UNCERTAIN. 
The writer would be very willing and agreeable to 
give you all the information possible about the manufa 
ture and sale of chocolate coated ice cream bars but 
is something that has come upon us so suddenly that ‘ 
it not through the experimental stage as yet. Hyen what 
little I could say would not be of any benefit to any one 
mer Mee in Ue ice cream Ce While this matter 


ean none of our ane tae posed as a prophet 
as to just what the future of this business will be. . 
I can say that every manufacturer of ice eream i 
Nebraska is making and selling this product and seem 
to have pretty good. sales. W hat will be the effeet on 
the sales of the new product when the weather gets 
warm and the retailers open up their fountains no one— 
ean predict. R. W. MeGINNIS, 
Secretary Nebraska Ice Cream Makers’ Credit Ass”. 
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JUST WHAT YOU NEED 


Baby Liberty Koater 


IMMENSE 
will coat your PRODUCTION 
Eskimo Pies Low Cost 

FULLY 


automatically GUARANTEED 


Applies an extra good bottom. Our special electric controlled blower 
system regulates the amount of coating desired on the bars. This machine 
is not a hook or dipping device, but a continuous automatic coating machine. 


Western Representative ’ Central Representative Eastern Representative 


O. WALKER, Colton, Cal. CHAS. MISH, Wilkes Barre, Pa. L. WEISCOPF, 30 Church St., New York 


The Liberty Chocolate Machine Co.  <incinnati otto 
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“4 FAIR EXTERIOR IS A SILENT RECOMMENDATION.’ —PUBLILIUS SYRUS. 
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The Chocolate Coated Ice Cream Bar Industry in Milwaukee 


The Ice Cream Review Representative Visits Big Milwaukee Plants and Gets Dizzy Watching the Manufacture of 
Huge Quantities of Chocolate Coated Ice Cream Bars. 


HE same curiosity that leads a small boy to take 

his first watch apart to see what its ‘‘inwards”’ 

look like led a representative of The Ice Cream 
Review to joyfully accept an assignment by the editor 
to ‘‘eover’’ the big ice cream plants in Milwaukee and 
see how they turn out so many and so good chocolate 
ccated ice cream bars. Incidentally he let his enthu- 
siasm lead him too far in sampling the delicacies, and 
had to resort to well known home remedies, but that is 
another story. He now knows that there is such a thing 
as ‘‘too much of a good thing.”’ 

Our first visit was to the Mansfield Ice Cream Com- 
pany’s plant where we gained much helpful information 
regarding the chocolate coated ice cream bar, which 
has become a most popular confection in Milwaukee. 
Miss Hove kindly consented to show us through the 
plant and explained the details of manufacture to us. 

Beginning with the quart bricks leaving the harden- 
ing room, they are brought into the eutting room, which 
is at the end of the freezer room. In operation there 
we found the Creamery Package cutter, which auto- 
matically cuts the quart bricks into the right size for 
the coated bars. After these bars are cut, they are 
again placed in the hardening room. Upon again being 
withdrawn from the hardening room they are taken to 
the girls who handle the dipping and wrapping. 

The chocolate in its cake form is cut up and melted 
in large melting pots and then poured in the heated pan 
in which the bars are dipped. This pan is electrically 
heated or rather the right temperature is maintained 
to keep the chocolate the right consistency for dipping. 

Individual hooks are used for dipping and holding 
the bars when placed on racks to dry. <A long horizontal 
bar is placed directly over the melting pot to allow for 
dripping. The girls start with the empty rack by hang- 
ing hooks on the left of this horizontal bar until the 
bar is completely filled. Then the bars are detached 
from the hooks and all exposed ice cream is covered 
with chocolate by a small paddle. 

After this is done there is no further operation out- 
side of wrapping. They are first wrapped in a light 
tissue paper and lastly in tin foil and then packed into 
boxes of two dozen each. After these bars are all 
packed, they are again placed in the hardening room 
to await orders. 

% 2 a 

We next received a hearty welcome at the plant of 
the Bendfeldt Ice Cream Co., 2308 Clybourn Street, by 
Mr. Bendfeldt, whom we found to be a very busy man. 
Mr. Bendfeldt had just returned from a trip to Cali- 
fernia and he turned us over to his brother, Herbert 
Bendfeldt, who is in charge of the manufacturing end 
of the business. 

The chocolate covered ice cream bar making depart- 
ment of the Bendfeldt plant is located in one end of the 
freezer room. We found there a number of girls operat- 
ing a Creamery Package brick cutting machine. Their 
method is to run the cream direct from the freezer into 
the ordinary brick molds, filling the moulds only half 
full or the thickness they intend their chocolate covered 
ice cream bars to be. After these moulds are hardened 
in the hardening room, which is held at a temperature 
of 20 degrees below zero, the moulds are inverted and 
the hardened cream is forced out of them by means of 
air pressure. The hardened cream is then placed on the 
belt and automatically conveyed to the eutter. The 
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machine is set in such a way that it cuts the ice cree 
into the proper size for the chocolate covered 
lengthwise and crosswise, getting 16 to the quart. O 
of the young ladies was taking the cream from 
machine after being cut into bars and placing it on 
other slab on which they were taken to the hardenin 
room for rehardening. After remaining there a su 
cient time to harden properly, they were again broug 
out in the freezer room for dipping. 

In the dipping process, an electrically heated wat 
jacketed tank is used. A prepared coating is previous 
cut up or shaved, melted and heated and is then plae 
into the tank of the dipping apparatus. : 

We found the Bendfeldt plant to be a very well. 

equipped plant. The freezer room was equipped with 8 
of the Creamery Package 40-quart freezers, most 
which are kept in continuous operation. Tn another 
room adjoining the freezer room are 4 Creamery Pack- 
age vats, one of which is used for pasteurizing an 
mixing and the other three for holding or ageing. Fron 

the mixing vat the cream is run to the Gaulin Homo- 
eenizer nearby and then over an Arctie cooler and i ) 
the three ageing vats before mentioned. On the lo 
floor are a couple of Creamery Package refrigeratin 
machines, each with a capacity of 60 tons. Each of 
these machines is run with an individual motor and are 
connected in such way that either or both of the ma- 
chines may be used for hardering at one time. 4 

The Bendfeldts are very enthusiastic over the choco- 
late covered ice cream bar, believing that it will become 
a permanent source of profit for the ice cream’ business. 
They feel ‘that the novelty of the bar is past and t 
their sales have reached a permanent basis. They e 
pect the demand to inerease considerably during f 
warmer months and expect big salés from the crow 
a baseball games, parks and other amusement places. 


: 


& * * 


A eall on the Luick Iee Cream Company revealed t 
us quite modern appliances and conveniences for the 
making of coated ice cream bars. They have a separate | 
room, which we judged to be about 35x15 feet, in which | 
the complete process of manufacturing this produet is 
conducted. At one end of the room may be seen the 
two melting pots for melting the bulk chocolate, oe 
one holding approximately between 15 and 20 gallons” 
of liquid. After thoroughly melting the chocolate, it it 
is then placed in the dipping pan by means of large 
dippers. These dipping pans in which the chocolate is 
placed after melting is electrically heated and maintain 
a temperature of about 90 degrees Fahrenheit, which 1 
the best temperature to maintain to keep the chocolate 
the right consistney for dipping. 

In the center of this room is a long table, on whit 
the complete operation of dipping, drying and w rapping — 
is all done. There are several heated dipping pans and 
above each is a 4-bar spindle. The individual bars of 
ice cream are placed on hooks which are attached to th 
horizontal rods after being dipped by hand. When this — 
rod is filled to capacity, without overcrowding so that 
the bars would come in contact with one another, the 
spindle is turned and the girls on the opposite side un- 
hook the bars and cover all exposed cream with choco- 
late by the aid of.a small paddle. They are then placed 
on an endless belt, which moves towards the opposil 
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TRADE MARNW REGISTERED 


/ESKI 


Cold millions being sold every day. 
National advertising, national good 
will, national demand, and a clear 
conscience! Bite not on imitations. 
Associate your name with genuine 
Eskimo Pie. Success.unmatched! 


10c 


Russell-Stover Company 
5 North Wabash Ave., Chicago 


DO YOU REALIZE THAT GOOD CARTONS WILL INCREASE BRICK SALES? 


DPHERICE CREAMER EV TE 


end of the table, where the girls may be seen wrapping 
the bars, first in a light tissue paper and lastly by the 
tin foil and then packing them in boxes of two dozen 
each. After this operation has been completed, they 
are again placed in the hardening room and are ready 
for the trade. 

The cutting of these bars is done by a Creamery 
Package cutting machine, which euts the regular brick 
eream into the correct size for the bars. After the 
eutting, they are replaced in the hardening room pre- 
paratory to the dipping process. This hardening room 
maintains a temperature of at least 10 below zero at all 
times. 

* % * 


The Blommer Ice Cream Company’s superintendent, 
Mr. Brandt, kindly consented ‘to show us through their 
plant recently. The ice cream is run into brick slabs 
directly from the freezer. These slabs are about 21% 
feet long and 8 inches wide, and hold two gallons of 
cream. 
placed directly into the hardening room, where it is 
left for at least over night. Upon withdrawing the 
cream in the morning from the hardening room, these 
brick slabs are placed in warm water for a few seconds 
so as to loosen the cream from the container. The cover 
is then removed and by means of air pressure applied 
through a small hole in the bottom of the pan, the cream 
is forced out on to a board. This sliding board that the 
cream is placed on is a part of the ice cream cutting 
equipment. The board is so made that there are notches 
in the under side, which regulates the feeding of the 
cream through the cutter. This company has a New 
Era cutter, manufactured by the New Era Company of 
Oshkosh, Wisconsin. This machine is used extensively 
among the manufacturers of this product. The size of 
the bars is adjusted by a notched plate which is located 
on the feeding end of the cutter, so that bricks of one 
quart and one pint and other sizes may be all cut on the 
same machine. The two gallons of cream as it passes 
to the eutter produces 128 bars. 

The chocolate in its eake form is cut and melted in 
tlle same process as the other companies, which have 
been visited. The chocolate is dipped from the melting 
pots to dipping pans in a similar way as before described 
and instead of being sustained at a certain temperature, 
the process is simplified by having a greater number of 
people doing the dipping. In one day this plant turns 
out at least 700 dozen of these chocolate coated bars. 
The one different feature which the Blommer people 
have in their equipment is in the manner of conveying 
the ice cream bars, after they are dipped, to the girls 
who attend to the wrapping. They have a Aillen ar- 
rangement in the form of a heavy string which travels 
about 2 feet above the dripping table. The dipped 


bars run slowly across from the dipping end to the girls 


who detach the bars and do the wrapping. 

The trolley runs slow enough so that the chocolate 
has plenty of time to harden properly. Different ones 
have commented upon this one feature of the Blommer 
Company, as being a better method as it allows for a 
definite means of drying the chocolate before wrapping. 

The wrapping of the bars is done through one opera- 
tion only. The tin foil and the tissue paper are so ar- 
ranged that the bar is wrapped with both at the same 
time, and quickly packed into the two-dozen bar cartons. 

The hardening room is at the end of the table where 
the girls are wrapping these bars and the matter of 
quickly placing the packages into the hardening room 
is very simple and quickly done. The Blommer Com- 
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“The pan after being filled, is levelled off and. 


pany has witnessed the same falling off in trade as othe 
companies of ‘Milwaukee have, since the novelty of : 
bar has worn off. 

It has been quite interesting for our representatiy 
to see all these different methods of manufacturing t 
product. 
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A BRICK MOLD FOR CHOCOLATE COATED BAR 


The development of the manufacture of chocolate 
coated ice cream has created the need of a special ice 
cream mold. To meet this need The Creamery Package 
Mfg. Company are marketing a heavy steel ice cream 
brick mold. This is made from heavy black 16 gauge 
steel plate, welded together and then thoroughly tinned 


from pure block tin. Henee it cannot distort, bulge nor 
get out of shape and all bricks are uniform in shape and 
size. As there is no solder used except around the han-— 
dles, the interior of the mold is absolutely smooth and 
is easily cleaned and _ sterilized. 


This mold is made in two special sizes, 1. e., an oxtee 
deep mold 26 inches lone, 634 inches wide ‘and 234 inches 
deep, holding eight quarts, and a shallow mold 26 inches 
long, 63g inches wide and 13% inches deep, having a ea-_ 
pacity of four quarts. The contents of either mold can 
be sliced in one operation into bars of standard sizes. — 


& 


SUGGESTS A VARIETY IN CENTERS, __ 


Chocolate coated ice cream has become a very pop-_ 
war seller in my territory. I find it is being sold under 
different names, such as Eskimo Pie, Alaska Bar, Choeo-— 
late Patties, Alaska Patties, Velvet Chocolate Bar, Choe- 
olate Coated Bar, Frozen Polar Bar, and many other 
hames too numerous to mention. Will say it helped” 
many ice cream manufacturers to make money last wim-- 
ter. It surely would always make a good winter piece — 
and probably summer piece if the manufacturer will 
push it during the hot weather. 


[ have seen it frozen in different flavors and it is a 
very nice eating piece. I find some flavors in the iee— 
cream are greatly hidden on account of the chocolate — 
flavor and the manufacturers will find ice cream flavored 
with caramel flavor is a flavor that blends very nice with 
chocolate. Furthermore, the color of caramel ice cream 
is like a caramel candy and the color blends very rieh | 
with the chocolate. If you put broken red cherries m 
your ice cream vou will have a very nice bar, as the 
hight brown center with red pieces of cherries, dippet 
in chocolate, make a dandy piece to sell to the trade. 
The chocolated Caramala ice cream bar was demonstrated — 
the first time for the convention at Saginaw, Michigan, 
in February, and everyone was pleased with it. 


J. YUNCKER, 
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Awkward daneer, 
Polished floor: 

Wreath of lilies 

On the door.—Inklings. 
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The New Ice Cream Sensation 


Everybody wants it—Everybody buys it—Chocolate 
covered Ice Cream. The finest and best results may be 
obtained by using the following: 


KLONDIKE STAR MILK CHOCOLATE 
KLONDIKE MILK CHOCOLATE 
IGE KREME KOTE CHOCOLATE 


These WILBUR coatings are manufactured only with PURE 
COCOA BUTTER and the very finest raw materials. Tested to 
insure very thin dipping. No waxy after-taste. May be used either 
for machine or hand dipping. Bright in luster. 

Made in the same careful way as the celebrated Wilbur Quality 
Coatings and Liguors. 


Send for samples 
H. O. WILBUR & SONS INC., Philadelphia, Pa. 


“NO MAN IS HAPPY WHO DOES NOT THINK HIMSELF SO.”—PUBLILIUS SYRUS. 


XXVII 


AXXVITI 


LAE STORM GI AMO EAL EW 


April, 1922 


BALL GAME BRINGS GOOD BUSINESS. 


We have gone through the peak load of the chocolate 
bar business with probably the same amount of plant 
disorganization and night work that all other plants 
have had. In our section it has increased the sale of 
bulk ice cream, in addition to the sale of the bars itself. 

Not knowing anything about the chocolate candy 
business we had our trouble with coatings. We have 
melted coatings at temperatures ranging from 120 to 
180 degrees and dipped from 90 degrees up. For the 
coating we have finally decided to use, we have found 
that melting at about 120 degrees and dipping at 95 
degrees gives us a very satisfactory product. This coat- 
ing requires about a 10 per cent addition of Cocoa but- 
ter to maintain the best dipping consistency. We use a 
half size slab brick, cutting on a New Era Brick Cutter, 
dipping in an electric heated chocolate pan. This equip- 
ment with three operators makes the cost of labor to cut, 
dip and wrap slightly over two cents a dozen. 

In regard to summer business it is very much guess 
work to forecast it though we have had one shining ex- 
ample of its possibilities at baseball games, fairs, ete. 
We had one of the pre-season ball games here March 
24th, featuring Ty Cobb and the rest of his team playing 
against the Rochester, N. Y., Internationals. The attend- 
ance was 2300 paid admissions. With the disadvantage 
of a comparatively cool day we sold about 30 per cent 
of this number, or 60 dozen, during the game. We were 
badly handieapped by not being able to get efficient 
boys, and at one time we were sold out. I believe we 
could have sold under good conditions 100 dozen, or 
about 50 per cent of those at the game. Our present 
sales are about 40 per cent of peak and seem to be hold- 
ing steady at about that rate. Under the circumstances 
we are very optimistic on chocolate coated ice cream. 

L. A. CORNING, 
President Buttercup Ice Cream Co., Hamlet, N. C. 
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A GOOD THING, BUT NEEDS PUSHING. 

Here’s to the chocolate coated ice cream bar, the 
life saver, or winter exhilarator of the ice cream indus- 
try! The trade has taken to it just like cooties to the 
dough-boys. In the opinion of the writer, it is here to 
stay, and the more pleasantly we treat its interests the 
more respect we shall acquire for it. 

The question in the minds of everyone is—will the 
sale of the bar continue throughout the summer months, 
and can the necessary attention be accorded it for a con- 
tinuance of the present increasing demand, or would it 
be wiser to anchor it during the summer months in or- 
der to stimulate winter business, during which time its 
manufacture can be handled more advantageously. 

Since there is no special make-up to the ice cream 
end of this bar manufacturing business, and considering 
the fact that chocolate is an all year round seller in all 
stores, soda fountains and confectionery shops, one 
could not but be prompted to believe that the manufac- 
ture and sale of the chocolate covered ice cream ‘bar 
should prove of good financial interest to all concerned. 
Ice cream manufacturers have now in a measure over- 
taken a lead as established by the candy manufacturers, 
who have long considered the importance of pushing bar 
and package goods. It appeals favorably to the dealer, 
who appreciates the fact that extra labor in the way of 
weighing, wrapping, ete., has been eliminated, and it 
wins the favor of the public, who much prefer to pur- 
chase a form of goods of known branding, properly 
wrapped, with weight, ete., properly shown. Again, 
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such a package is much more attractive, gaining favor 
from a sales or advertising point of view. 4 

The introduction of chocolate coated ice cream bars 
has caused some unrest to the candy manufacturers. It — 
has given them something to think about, sinee it 
plain to see that it has reduced the sale of chocola 
coated candy goods. The move to which we should 
give serious consideration at this time is some action to 
take towards increasing the demand for the choeola 
covered ice cream bars, and to have them recognized — 
by our dealers as a very lucrative sales proposition, with 
little aetion involved on their part in the upkeep of 
the advertising campaign. We should also point out — 
to them the reasons for regarding them highly, not only — 
as a confection of real merit, but as a delicious dainty — 
in the purest form, in which is embodied the nutritive 
value of a pure food product. 

When we jump in our Lizzie for a spin around the 
old town, we are confronted with the necessity of put- — 
ting the juice to her to have her climb the hill. At sueh 
times we disregard the thought of having the car make 
the grade alone. Now let’s ‘couple the chocolate coated 
ice eream question with the Ford situation; the popu- 
larity of this car was achieved, not only by a mere in- 
troduction on the public market, but by an everlasting — 
sales effort to gain favor over the fore-running compe- — 
tition. As in all cases where enduranee and persever- p 
ance is the predominating factor, the Ford won out in a 
popularity, and so will the chocolate coated ice cream 
bar. F. E. ROBINSON, : 

Mer. New Orleans Sales Office, United Chemical and 
Organic Products Company. re 


SOUTHERNERS, CAN YOU ANSWER THIS i 


QUESTION? 


Have just read in your March issue the ae 

on the staying power of chocolate coated bars. We 
surely are considering this question here. We are ust cf 
the best vanilla cream we know how to make, and eoy- 
ering with the highest grade coating we ean find. Our 
reg ular cream sales have about doubled i in the past eight 
weeks, Yet our sales have dropped over 50 per cent, and | ; 
are still on the down curve. From reports we have 3 
heard, other concerns in greater Boston are fully as hard 

hit. I believe the question of ‘‘Quality’’ needs more em=- 
phasis as, it seems to me, the entire industry is seriously 
injured by the poor article sold by some manufacturers, — 
My object in writing, however, is to ask if you could 
not push your inquiries further, especially into southern — 
territory, to ascertain how the bars stand the hot weath- 
er. I have been told by a salesman that they are sellin 
well in Florida, and are keeping in good shape in that — 
climate. Could you verify this? Personally, I feel that— 
chocolate coated ice cream is here to stay, and as you ~ 
have said in your article, the individual manufacturer” 
is the big factor in the case, we are putting in new 
hardening rooms and added machinery on this assump- — 
tion. If I could get some idea of how the summer cli- 
mate affects both the sales and the keeping qualities it_ 
would help in foreeasting our work. 


articles in your magazines, and such as the exposition on — 
‘‘Determination of Fat in Gelatin’’ in this March issue. 
It seems to be hard to get hold of real facts in ice cream 
work. I suppose because of constantly changing meth- 
ods and new discoveries. Every new real fact helps 
however. Sincerely, 


K. S. TURNER. 
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The Eskimo Pie idea included the tin foil wrapping. Nothing else 
would do. 


People have learned to prefer the product wrapped in foil. 
For the following reasons: 
1. FOIL IS CLEAN 


2. FOIL PROTECTS 
3. FOIL LOOKS THE PART 


There is no better way to wrap chocolate coated ice-cream bars than 
with foil. 

There is no better foil made than Conley foil. Send for samples, 
prices and designs. 


Conl Foil 
Authorized by the Patentees of Eskimo Pie —The Russzll Stover Company, Mallers Building, Chicago 


541 West 25‘ Street ~ New YorkCity 


~~ F'merson 


Aap Op Vierag cy Dae 


Eskimo Pie Chocolate 
Coating Machine 


Capacity 250 doz. per hour. 
Operated or fed by one girl. 


Price $690.00 


_ This machine picks up the ice cream, 
dips it, and discharges the finished piece 
without handling — the operator simply 
places the ice cream on the feed board 
—it is just what you need—makes a better 
looking pie with uniform coating and no 
large holes—better than spraying or hand 


dipping. 


Made by 


EMERSON MANUFACTURING COMPANY 


1701 Madison St., N. E. Minneapolis, Minn. 


SUCCESS RESULTS FROM BACKBONE, NOT WISHBONE—AND PROPER EQUIPMENT AND METHODS. 


PAE PCE SORE 4 Mak rahe Wy. 


A RAPID BRICK MOLD RELEASER. 


One of the most pressing problems of the manufac- 
turers of chocolate coated ice cream is the question of 
turning them out fast enough. 

The Luick Iee Cream Brick Mold Releaser is a de- 
vice that not only will speed up the manufacturing pro- 
cess but it is more convenient and sanitary. The neces- 
sity of dipping the mold in a tank or tub of water, which 
soon becomes unsanitary, is avoided. The releaser de- 


livers the brick from the mold in a solid brick instead 
of a brick that is mushy on the sides. 

No power is required to operate this machine and it 
is simple of construction. The mold is placed in the 
machine and receives a spray of cold, clean fresh water 
which thoroughly washes off the dirt from the outside of 
the mold. Then every part of the mold is sprayed with 
hot water. The operator simply turns a whistle valve 


STOP THIEF! 


Arrest rust before he steals any more of your 
equipment and good name. 


S 


RSO! 
UR S 
Sa acne 


arrests rust and rot in cans and tubs and protects 
your good name before the public. 


Made in 24 colors; not affected by washing, 
washing powders, salt brine, etc. 


The National 
Paint & Varnish Go. 


CLEVELAND, OHIO 


for one or two seconds prior to releasing the brick. " 
mold is removed from the machine, turned over on ~ 
table and is lifted off, the brick remaining in a try 
solid shape. 

This device is manufactured by The Creamery Pael 
age Mfg. Company, Chicago. . 

Ss } 

MATTOON CREAMERY TO BUILD NEW FACTORY 

Mr. J. W. Kisner of Champaign, Illinois, has p 
chased the Mattoon creamery, and contrae’s have be 
let for the erection of a new building. This will be 
one and one-half story brick structure, 130 feet long 
50 feet wide. The basement, extending the entire leng 
of the building, will have a reinforced conerete floor, 
This building will be located on one of the most prom= 
inent streets in Mattoon. It is expected that the cost of 
eonstruction will be in the neighborhood of $25,000 
while an additional $15,000 will be spent for new equip- 
ment, including refrigerator systems, ice eream Treezers, 
pumps, vats and boilers, to be installed for the manu 
facture of butter and ice cream, and the pasteurizing 0 
milk. : 

A new company will be organized when the buildin 
is completed. Qs 


THE SUNDAE-ETTE. 


Among the various brands or trade marks und 
which chocolate coated ice cream is manufactured ant 
sold, is the Sundae-Ette. This name was adopted 
The Sundae-Ette Company of Milwaukee. It diff 
somewhat from the other bars in that the ice cream 
placed between two chocolate wafers, similar to th 
Nabisco Wafers and then is dipped in chocolate. It is 
said to have the advantage of holding its shape, the Né 
bisco on either side acting as a support for the cream, 
prevent the chocolate from eracking over the entire b 
when a bite is taken. The Sundae-Ette has appealed 
the lovers of this confection and it requires a highly im 
aginative mind to conceive of anything more dainty 6 
delicious. This confection has enjoyed a great succes 
not only in the volume of sales but in genuine custome 
appreciation and popularity. 

A high grade wrapper is used, consisting of a foi 
wrapper, called ‘‘Radio’’. 

The address of the Sundae-Ette Company is 377 
Florida Street, Milwaukee, Wis. 


ele 

ARCTIC ICE AND COAL COMPANY PURCHAS 

NEW PLANT. | 

The Aretie Ice Cream Company has eden pur 

chased the ice cream plant and good will of the May’s 

Ice Cream Company of Burlington, N. C. They are reno 

vating and remodeling the plant, and just as soon 4 

the new equipment is installed, the factory will be im 
operation. 

The Arctic Ice Cream Company is owned and oper 

ated by the Aretie Iee and Coal Company, whieh is” 


‘North Carolina corporation with capital stock of $600, 


000. The officers of this company are W, C. Boren, pres 
ident; J. W. Landreth, vice-president, and H. E. Cart 
landt, secretary and treasurer, all of Greensboro, N. € 
The company also operates Mane at Winston-Salem 
High Point, Wilmington and Greensboro, N. C. 

Mire a0): Sharrard, formerly of the National Ie 
Cream Company, of Louisville, Kentucky, who, as man@ 
ecr of the company’s Wilmington plant the past yeat 
has been transferred to Greensboro, and has been madé 
superintendent of the plant at this point. 
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A National Equipmeni 


Will make over 


10 Dozen Ice Cream Chocolate Coatings a Minute 


That’s the fastest, cheapest and best way to coat pers, and do it more efficiently, uniformly, sani- 

the popular ice cream confection. tarily—with a big savings of time and space 

The Enrober is a substantial, economical machine 

One complete Enrober and 1000 pound melting and is used by the largest chocolate coating candy 
kettle will do the work of from 15 to forty dip- manufacturers in the country. 


We are prepared to give immediate service. Wire for particulars. 


| NATIONAL EQUIPMENT CO. &siic‘sndemry Sven’ SPRINGFIELD, MASS., U.S.A. 


Eskimo Pie 


Boxes 


WNGie sr folding box especially 
made to hold this new frozen 
product. Shipped flat, weight ninety 
pounds to the thousand. 


_Any kind of folding box 
for every kind of business 


YA2VaVaAVaAV av AVAV AU AUAV AN 


We are also glad to quote on wire 
handled or tape handled ice cream 
pails and one and two-piece brick 
boxes. 


Our service department will be glad to send samples 
and quote prices 


The Peerless Paper Box Mfg. Co. 
1137 West 6th Street : Cleveland, Ohio 


“DIFFICULTIES ARE THINGS THAT SHOW WHAT MEN ARE.”—EPICTETUS. 
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THE MANUFACTURERS’ POINT OF VIEW. 


(Continued from page XIV) 

er, in direct contradiction to some of the above state- 
ments. We do not know whether this man was taking 
into consideration any additional equipment or labor in 
making the statement that his profits were satisfactory, 
but the tone of his entire report was of such an opti- 
mistic nature that we presume he must have found his 
returns pleasing. Up to the present time this factory 
has been cutting, dipping and wrapping these bars by 
hand, but have an automatic cutter on order, which they 
expect to put in operation soon. Their capacity is about 
1000 dozen a week. 

One point that a number of dealers report as being 
in favor of the bars is that they are so very easy to sell 
and serve that practically all expense in this connection 
is eliminated. Taking this into consideration, one is led 
to wonder whether this would not counterbalance the 
expenses involved in re-icing and packing. 

Summarizing, the consensus of opinion seems to be 
that the manufacture of these bars is profitable in win- 
ter where the volume of sales is great enough and idle 
equipment ean be used, but that the industry is not yet 
on a sufficiently economical basis to make it profitable 
under any and all conditions, and the outlook for the 
summer is doubtful because it still remains to be seen 
whether the volume of sales will offset the additional 
overhead expense that the warm weather will make in- 
evitable. 


Question No. 15—Have coated ice cream bars increased 
total winter gallonage? 


Only about one-fourth of those who answered this 
question found that the bars did not inerease their 
total winter gallonage. 

‘‘Not known yet; winter is not over yet,’’ we are 
gently reminded by a Connecticut factory owner. It’s 
supposed to be over, according to our almanac, brother. 
We’re afraid the Connecticut weather man is having a 
little joke at your expense. 

A California manufacturer says that it is very diffi- 
cult to make an estimate that approaches accuracy in 
any degree, because, due to the wet season in that state, 
business as a whole has been slow. However, he states 
that 1922 has already shown an increase, and the pros- 
pects for the year are excellent. 

Several manufacturers make the statement that the 
total winter gallonage is increased only by the quantity 
of ice cream used in the manufacture of the bars, and, 
since there are as a general thing 72 to a gallon, a very 
great number would have to be sold before there would 
be a noticeable inerease in the gallonage. However, in 
a factory that would have been practically idle during 
the winter had it not been for the manufacture of these 
bars, even a moderate yolume of business would be an 
appreciable increase. 

It is quite evident, however, from the proportion and 
nature of these replies that there has been a good por- 
tion of ice cream sold. this winter in the form of these 
bars that otherwise would not have been on the market 
at all, and, considering general financial conditions, this 
commodity has played an important part in keeping up 
the winter consumption of ice cream. 


) 


Question No. 16—If so, what percentage over last winter? 

Out of the replies received to this question, twenty 
per cent showed an increase of 10 per cent, 12 per cent 
showed an increase of 20 per cent and an equal number 
showed an increase of 25 per cent, four per cent showed 
an increase of 30 per cent, eight per cent increased 35 
per cent, twenty per cent increased 50 per cent, twenty- 
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four per cent increased 100 per cent and four per ee 
increased 200 per cent. 
In one case, of which we make an exception, the mai 4 
ufacturer reported an increase of about 500 per cei 
His factory is located in a Georgia city of about 53,006 
population, and his weekly capacity is approximatel 
2000 dozen. 


Question No. 17—-Have you made any effort to s 
coated ice cream bars at cigar stands, grocery sto: 
and other places where ice cream is not genera 
sold? 


About two-thirds of the manufacturers answeri 
this question had tried selling these bars in places whe 
ice cream is not generally sold, with varying degrees ¢ 
success. The biggest customers of this class of retail 
are cigar stores, bowling alleys and pool rooms, Ww 
bowling’ alleys heading the list, probably due to the f 
that the strenuous physical exercise creates a type 
appetite that these bars are particularly suited to 
pease. Because they are easy to serve, they would s 
to be the ideal refreshment for places of this kind. So 
manufacturers have found these places to be their la 
est customers. Another place where these bars are s 
with a fair degrees of success is in the soft drink 
poriums formerly known as saloons. As a general thi 
this commodity is not handled with an even satisfactory 
degree of suecess by grocery stores, mainly on account 
of the refrigeration problem. Where cabinets are fu 
ished by the manufacturer, the trouble and expense 
keeping them iced is not justified by the moderate yo 
ume of business done by these stores. 


Question No. 18—If so, with what success? 


Opinions expressed in reply to this question ra 
from expressions of enthusiasm from manufacturers 
find that these places are their best customers, to i 
cation of indifference to cultivating this class of tr 
by manufacturers who find that they are rendering pacl 
ing service at a loss, unless the volume of business 
very large. 4 

In fact, from the standpoint of both manufacturer 
and dealer, the only serious difficulty encountered 
selling the chocolate covered bars in places where 
cream had not been sold at all before the introduet 
of these bars, is the problem of keeping them prope 
frozen. They feel that, due to the fact that in t 
places many bars are sold in a soft, sloppy conditia 
the general popularity of these bars will be detrimen 
ly affected, and will injure the business in the long 

In this connection, one manufacturer who does 
cultivate this class of trade says, ‘‘We have entirely 
many little dealers of this description handling ice ereé 
in summer, who lose money for all concerned, and } 
do not wish to encourage them. They would proba 
increase the total sales somewhat, but where packing 
furnished, would do so at a loss.’’ 

However, the majority of manufacturers and d 
ers find this trade to be profitable and successful in s 
of these difficulties. It brings the manufacturer busin 
that he otherwise would not have at all, and any trou 
or expense on the part of the retailer is largely offset 
the negligible expense in actual selling and serving. 
only one case did the manufacturer feel that this b 
ness was gained at the expense of the regular dealer 


Question No. 19—What is your estimate of the to 
sales of coated ice cream bars per week in your 
(dozen) ? 

The figures given in reply to this question show 
such widely varying proportions that, in order to giv 
better idea of how the estimated consumption of th 
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Protect Your Supply 
of Foil Wrappers 


O ONE will venture to estimate how many hun- 

-dreds of millions of the chocolate coated ice 
cream pies the public will consume this summer—or 
how many millions of foil wrappers purchasing 
agents will have to find somewhere. But we know 
that customers who are protected by a contract with 
us will be well cared for. 


Master Metal wrappers have proven to be the one 
best wrapper for chocolate coated ice cream blocks. 


UNITED STATES FOIL COMPANY 


INCORPORATED 


LOUISVILLE KENTUCKY 


A Self Advertising 


Counter Cabinet 


Here is the Cabinet that solves 
your problem of keeping Eskimo 
Pies or Individual Portions— 


Capacity eight dozen — 


Keeps cream hard 36 hours with one icing — 


Ice compartment and cream compartment have 
individual doors — 


Cabinet is self advertising. Three sides ar- 
ranged to carry card signs, and is well 
worth purchase price’ for advertising 


value. 
Patent Applied For 
i Manufactured by 


WRITE FOR FURTHER DESCRIPTION 


Lut mice $155.00 Fue Virginia Tub Company 


LIBERAL QUANTITY DISCOUNT. BRISTOL (INCORPORATED) VIRGINIA 
ORDER A SAMPLE NOW. 


SERVICE AND VALUE ARE TONICS OBTAINED FROM ADVERTISERS—DON’T STINT DOSES. 
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bars run, we will give the actual figures as received from 
different parts of the country: 


UNDER 5,000 POPULATION. 
Weekly 
consumption 
City— State. Population (doz. bars.) 
Olney, Llinois, 2. sere oe eee 4,400 150 
Cherryvale, iWansas i sete eterno 4,600 50 
Decatur, Alabamasey cei oon 4,700 400 
MeCook, Nebraska <2. ecu-weedshe 4,300 40 
Burlington, Wisconsin» .....se 46 3,600 50 
Decatur, Indiana. «cosas eee 4,762 15 
Pipestone, Minnesota .......... 3,300 50 
5,000 TO 10,000. 
Malone, ONG we Y OLke i ace. soe ns 7,000 200 
Hopkinsville, Kentucky......... 9,600 200 
Macomb illimOisectee- tac ecieenerene 6,700 150 
Rhinelander, Wisconsin ........ 6,600 300 
Oskaloosa. .LOWAl eee sre eee 9,400 140 
Marshfield, “Wisconsin a ...nere 7,400 150 
Owatonna. Minnesota... perce ee 7,300 280 
Tremont. a Nebr asic cee mene e 9,000 150 
10,000 TO 25,000. 
Manrduette., siichican. escent: 12,600 650 
Ann MATrDOR. oVChisanin-t-sseiceice 19,000 1,000 
Selma, eAlabanlaacso-. ae acu oreuare 15,500 700 
WOLSEDORE, LINO eae me wensenensieeme re 19,600 550 
Grand, Porks, No. Dakotaw. eas «> 14,000 500 
Wiehe, Uhiveibbie Sok os 3 Gio aoc 23,700 900 
tron wood, iMichivante .vaces-sm sks 15,700 300 
Reno PNEV ada eee ee ae ee 12,000 100 
Santa Ana, California). cece. ee 15,400 1,800 
MLNtoOn:. “LOWasn 20 oe ee es 24,000 200 
Meridian es MISSISSip DI sey] sere eicr 23,400 1,400 
25,000 TO 50,000. 
Winston Salem, No. Carolina... .48,300 4,500 
Cumberland, Maryland...... fe Bos O0 1,500 
DECAL LUI NOS ees oceans 43,800 1,000 
SHIR RENKSy Oley IB Naea cenkeanis ig ci GOs aed o 43,800 2,000 
Bioomingtons slilinoises sacs. 28,700 500 
Bellingham, Washington........25,000 1,500 
Dale LOsew Californian creree ieee 39,600 2,000 
Mresno wm Calitorniaweaacm eae eee 45,100 5,000 
MVerett, —Washimeton 1c ctor aie ae 27,600 2,500 
SUHoyeliciopal,. (CEWhbROMAMZR 5 ob Gaoo oc 40,000 2,000 
50,000 TO 100,000. 
ansires IM ich ai epee weet neers 57,000 2,200 
le Aiea Uh ROE RA ac Gao oe 86,000 1,900 
RocktordsetilinOisetes. eer eee 66,600 150 
Racines NVISCONSINE ohare. one 58,500 2,000 
Si0uxlCity,, LOW = One tele 200 1,000 
Harrisburg, Pennsylvania....... 75,900 2,000 
Pulses OJ ahora res etme ee 72,000 1,000 
San Diero, California... 400 oe 74,600 2,800 
OVER 100,000 
Columbus, OO) esr. cater 237,000 1,193 
Atlanta GreOTeiaune rcs ee tore 200,000 13,500 
INoriolke eVineinid a eee eee 115,700 10,000 
Bridgeport, Connecticut...... 143,500 2,000 
Kansase City, uicanisdsi comet. cer 101,000 2,000 
Baltimore, Maryland..... ep Mere eNt) 12,000 
Buitalo,wNew Vor saree 506,700 11,000 
Louisville, Kentucky........ 234,800 1,750 
Salt ake i City,. Utah oe: aru 118,100 4,000 
Philadelphia, Pennsylvania. ..1,823,800 60,000 
Tacoma, Washington........ 100,100 1,500 
Springfield, Massachusetts. . 129,600 1,000 
Los Angeles, California...... 516.700 = 1,500 
Milwaukee, Wisconsin....... 458,000 14,000 


The population of the cities named in this list are 
only approximate, as they are given in round numbers, 
and are taken from the 1920 census figures. 


On the average, it may be noticed that the per capita 
consumption runs somewhat higher in the southern and 
eastern sections than in the northern and mid-western, 
with the western portions of the country about between 
the two. Even allowing for inaccuracies in estimating 
the consumption, the differ ence is so general that it may 
be taken as a safe indication. 
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proper authorities as October 16th, 17th and 18th. 


April, 
| 

However, taking each section separately, it will 
noticed. that towns fairly near each other differ gre 
ly in per capita consumption. This seems to signify tk 
assuming that conditions are equal in both places, 
those localities where the consumption runs higher, 
demand for these bars has been stimulated more ext 
sively by dealers, manufacturers, or both. This app 
ently indicates that the field for the sale of these }. 
is not being pushed in many territories to the extent f1 
it could be, and that the per capita consumption ¢o 
be increased to a point a great many times higher thi 
it is at the present time. 

Sd 


NATIONAL INDUSTRY TO HAVE ITS OWN GRE 
WEEK. 


The following announcement has been made by 1 
Association of Iee Cream Supply Men: 

‘““The National Association of Iee Cream Manuf 
turers has notified this association of the former org 
zation’s directors’ acceptance of the organized supp 
men’s invitation to hold the 1922 convention of t 
National Association of Ice Cream Manufacturers 7 
Cleveland, in conjunetion with a National Exposition 
the ice cream industry. ; 


‘In conference with officers of the National Assoe 
tion of Ice Cream Manufacturers the week of Oct 
16th has been picked for a joint Convention- and- 
sition of national scope. 


‘“Its opening date slightly preceding the close of t 
convention of the Nationa Association of Ice Cream 
Manufacturers—the dates of which have been set by is 


Association of Ice Cream Supply Men will open its 
sition in the $6,000,000 public hall in the heart of 
land, the newest, most magnificent and ideally-equi 
exposition building in the country. Until the elo 
the week ending October 21st, this great expositio 
machinery, equipment, services and supplies, with ac 
and novel educational features, will be open to the | 
cream manufacturers of the United States, Canada a 
foreign countries. 

‘‘The Association of Ice Cream Supply Men is alre 
preparing its campaign, to be effected through its 
members seattered from coast to coast and through ¢ 
more than 500 members of its affiliated Salesmen’s ©! 
who travel every state and county in the United Stat 
and Canada, to make the attendance at the comb 
Convention-and Exposition, transcend any gathering 
the ice cream industry yet recorded. 

“The heartiest support and co-operation has 
displayed in the preliminary arrangements so far ma 
by the officers of the two organiations. The Associat 
of Ice Cream Supply Men is dedicating its efforts for 1 
next six months to making the week of October 16t 
21st the national industry’ Ss own great focussing po 
of progressive interest and ambition.’ 

ee 
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CENTROX DAIRY COMPANY One 


Centrox Dairy is the new name applied by & 
Schultz and Geo. Armstrong to the Douglas ice ere 
faetory, which they recently took over. Mr. Schultz 
president and Mr. Armstrong is secretary and treasur 
The company is capitalized at $20,000. It is their 
tention to remodel the present plant, and equip it— 
the manufacture of butter as well as ice cream. 
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‘LET THE FIRST IMPRESSION BE GOOD’ 
BY ADOPTING 


TIN FOIL WRAPPERS OF CHARACTER 


PRINTED BY 


THE JOHNSTON TIN FoIL & METAL Go. 


MANUFACTURERS OF TIN FOIL 
6106 SOUTH BROADWAY 


: ST. LOUIS, MO. 
i 


We have been established in this one industry since 
1889 and our long experience in the art of printing 
Foil Wrappers, places us in position to 
guarantee High Class Workmanship, 

| Prompt Service. 


Write or Wire Us For Prices 
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NO TROUBLE WITH WAFERS. 

In reply to an inquiry regarding the keeping quali- 
es of the wafers used in Sundae-Ettes, we received the 
lowing letter from the Secretary of the Waukesha 
xe Cream Company: 

“We are glad to say that we are having no difficulty 
1 keeping the wafer on our Sundae-Ettes in good con- 
ition, provided, of course, that they are properly taken 
are of, as ice cream in general should be taken care of. 
Ve are using a filled wafer with very great succcess. 
Ve have heard that wafers not filled are not giving 
itisfaction. 

I heard only recently from a man who had eaten one 
f our own make Sundae-Ettes which he was informed 
he dealer had then had on hand for two weeks, and 
hich he found in good condition. In reality, however, 
-had been in the retailer’s possession for three and a 


alf weeks, and when a wafer can hold up that length 
f time. it must be pretty eood. Nuf sed. CThey are Ice Cream and Cake With Chocolate Sauce 
ANTHONY OLINGER, : 
Secretary Waukesha Ice Cream Co., Waukesha, Wis. Here It ls—The Best Uet in the 
Form of an Ice Cream Dainty 
: DEALERS all over the United States and the 
PART OF A SYSTEM. World now making this wonderful new and pleas- 
This round container for I AN ; : : ; 
s i Write or wire for full information or send for 
Chocolate Coated Ice Cream sample outfit which will make one thousand of 
Bars is designed to work into ' these Polar B’ars and costs you very little. 
= ; : The wafers we furnish are guaranteed to stay 
a system of selling ice cream crisp. 


that is being developed by 
The Hunt-Crawtord Co.\. ‘of 


Polar B'ar Sales Company 


Coshocton, Ohio. The con- Belvidere, Ils. 
tainer will hold one dozen 


pieces standing on end. 
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MAKING CHOCOLATE COATED ICE CREAM BARS 


IN MINNEAPOLIS PLANTS. 


Our representative has just had occasion to eall at 
the Ives Ice Cream Co. and the Kemps Ice Cream Co. 
of Minneapolis where he had the pleasure of seeing a 
very novel arrangement for the making of chocolate 
coated ice cream bars. 

Their method of preparing the ice cream is similar 
to that of other plants. The piece is cut to the proper 
size and placed back into the hardening room to become 
thoroughly hard and dry. It is then taken to an Emer- 
son Chocolate Dipping Machine, as shown in the illus- 
tration. 

This machine is quite different from others in its 
design, in that six pieces of ice cream are placed on a 


Photo 
Chocolate Coated Ice Cream Bar Dipping Machine in Operation. 


taken in Ives Tee Cream Plant, Minneapolis, 


feed board by the operator; these pieces of ice cream are 
then automatically picked up and placed onto six pins; 
these pins then travel a short distance and a chocolate 
dipper covers the ice cream with chocolate. Instead of 
lowering the ice cream into the chocolate pot, the pot is 
raised to the ice cream itself. This chocolate pot has a 
heating equipment which continuously holds the choco- 
late at a temperature of about 99 degrees. This pot 
keeps raising and lowering automatically to take care 
ot each lot of ice cream as it appears. 

The ice cream then passes on and remains in the 
machine about one minute and ten seconds, or long 
enough for the chocolate coating to become thoroughly 
hardened. At this point the bars are removed from the 
machine automatically without handling and are depos- 
ited on a wrapping table. 

With this method very smooth and neat looking bars 
are produced. They are uniform in appearance. The 
large holes, caused by the hooks, as well as bubbles, ete , 
do not appear as has been the case in hand dipping. 

This machine dips six pieces of ice cream at a time 
and this operation is repeated nine times a minute, so 
that the actual capacity is fifty-four pieces each minute. 
This capacity, of course, can be redueed if the operator 
doesn’t want to feed so heavy. 

One thing that impressed us was the ease with which 
a large quantity of bars could be produced in a short 
time, with so little effort and at a minimum cost. 


ls 


ay. 


GOOD ADVICE. | 
‘If you want to sueeeed, son,’’ said Uncle Eben, ‘‘ 
gotter learn to git jes’ as busy an’ 
reg lar work as you does over 


you 
enthusiastic over 
a crap game.’ 
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ICE CREAM MANUFACTURER INVENTS DIPE PL 
MACHINE. 


Mr. A, E. Schumaker, proprietor of the Hoos 
‘Machine Works and the Puritan Ice Cream Compe 
of Columbus, Indiana, has perfected an invention | 
dipping ice cream bars, which, though only recen 
placed on the market, has already achieved remarka 
popularity. Mr. Schumaker states that, since this m 
chine has been placed before the ice cream industry 
advertising, the response has been almost beyond beli 
inquiries coming in from coast to coast by wire, p 
and mail. 

The machine, which is illustrated in an advert 
ment elsewhere in this supplement, is compact in ¢6 


It is entirely made of aluminum, with 
exception of the moving parts, which at 
nickeled steel. It consists of three p 
an upper frame which contains all the 
anism, a chocolate pan and a water 
The motive power is furnished by a sm 
Westinghouse motor, which may be op 
ated by either direct or alternating eur 
The method of operation is shown in th 
lustration contained in the advertisement, 
The machine requires only one operat 
and will dip from 100 to 160 dozen b 
hour. Mr. Schumaker says that in the 
of the Puritan Ice Cream Company OC 
bus, Ind., previous to the installation of 
machine, three people were kept busy all 
the time making these bars. The outpt 
was about 100 dozen a day. But now th 
ice cream maker does most of this we 
himself. He cuts enough brick one day - 
two or three days supply, and the next 
runs the machine for an hour or two and dips t 
They are then wrapped by some of the other help. — 
In this way the entire supply for a day or two ¢ 
be turned out in about two hours. It is also elain 
that the number of bars from a pound of chocolate 
exceptionally -high by use of this machine. : 
It is a simple substantial machine, perfeeted by 
practical ice cream manufacturer, and used in his 
plant. : , 
oh 


A NEW WATERPROOF CUSHION GASKET 


Mr. Ed. J. Wirfs, former president of the Nationa 
Refrigerators, Inc., has invented a new type of : 
cushion gasket for cold storage and refrigema doo 


foutieee to be an important source of economy to ft 
industry. €. 

Mr. Wirfs realized the fact that a cold-air leak 
refrigerator or cold storage room of any size or f} 
represented a continuous loss to the owner, With t 
object in view of making refrigerator doors, windo 
and drawers, as well as the joints of por table refrigel 
tors and cooling rooms, permanently airtight throu 
constant use, he conceived the idea of introducing 
easket. Prospective buyers were quick to see the e 
omy and usefulness of a resilient cushion gasket of Tf 
type, with the result that the feature proved very 
cessful. . 4 

It is the firm belief of Mr. Wirfs that the watel 
proof cushion gasket is destined to come into unive 
use, as it 1s important in producing an airtight refi 
erator, cooling room, cold storage rooms, ete. It 
help minimize the ice consumption, and will make 
easier to maintain a uniform temperature. 
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°ECIAL REFRIGERATING CONTAINERS FOR 
CHOCOLATE COVERED ICE CREAM BARS. 


oA special container has been developed by the Amer- 
an Balsa, Ine., for handling chocolate covered ice 
eam cuts. It is a further refinement of the small 
xx made by the same company for this purpose and 
designed to hold 30 dozen cuts so that they will be in 
‘st class condition and yet easily available for sale. 

| The euts are stacked in a basket which sets into a 
alsa box, and on the basket rests a refrigerating pad 
} furnish dry, clean refrigeration. 


Better 
Eskimo Pies 


Bigger Profits 


Isn’t that what interests your 


You can’t accomplish it with tem- 
porary makeshift equipment. Nor 
is it necessary to tie up a large 
amount of money to obtain efficient 


production. 
The box is made of 3 inches of Balsa and has a plug IN 1p E R N ATI ONAL 
*pe cover fitted with a miniature serving lid, giving a ELECTRIC 


ole 5 inches in diameter. The refrigerating pad has a 
milar hole and the cuts are shipped with a minimum Choc olate Heaters 
per bance of the cold air inside. 

There are no projections on the outside of these mean smoother and more uniform coat- 
oxes, so they will stack easily. If desired, boxes may ae) Bucy specdyup production and iower 


overhead costs. International Heaters are 
e filled at the factory and delivered in an open truck inex nousiudiadmraleconomicall tovoverate. 


‘ithout special body equipment. - They are made in five sizes—25 lbs., 35 
This company also manufactures a portable insulated Ibs., 100 lbs., 150 lbs. (with double pans 
ontainer or ‘‘vending box’’ for use at baseball parks, for two dippers), and 175 Ibs. 

iilroad stations, ete. This box, which is slung from Write today for complete information and 
1e shoulder, is replenished frequently from a supply Baie tee cnct iO tion \eF these enters Vell 


: 5 : : us what quantity production you are in- 
binet and even in summer will hold the bars in salable 
cndition for the short periods required without addi- 
ional refrigeration. 


terested in. 
Eliminate that fire hazard. 
Ask for Bulletin “EP”’. 


ada 
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|NTERNATION ‘1c COMPANY 


GLOBE ICE CREAM FACTORY TO OPEN NEW ; a ZA 
PLANT. 


ELECTRICAL HEATING APPLIANCES. 
— The Globe Iee Cream Company are making rapid 
rogress with the construction of their new factory lo- 
ated at the southwest corner of Jefferson and Hill Sts. 
| This factory is being erected at a cost of $400,000. 
‘he entire building is A-1 construction, and will contain 
1e following departments: Strictly sanitary freezing 
nd mixing rooms with white glazed tile walls and white 
namel ceilings ; a battery of 12 new type freezers will 
perate in the freezing-room, which will be in full view 


| 
. 
. 
| 


INDIANAPOLIS, U.S.A, 


Distributed by 


H. A. Johnson Co. Jas. A. Harper H. C.;Schranck Co. 
Boston, Mass. Supply Co. Milwaukee, Wis. 
Crandall-Pettee Co, Kansas City, Gov wre 
x ‘= 2 = bs 2 7 i vg Pts Co. 
New York, N. Y. a Spokane, Wash. 


ae mre tae ee [ CONFECTIONERY. Gray, McLean and 
Buffalo, N. Y. (MRE peerey, oD 
The Weideman Co. SAP Spel wa 


Cleveland, Ohio. L. DeMartini Sup- 


rom the sidewalk. The mixing room will contain 12 Savage Bros. Co. Peel ore 
000-eall . Chicago, Ill. ses ey Se 
000-gallon glass lined tanks. Calif. 


Bessire and Co. 
Indianapolis, Ind. 
Louisville, Ky. 
Atlanta, Ga. 


Southern California 
Supply Co. 
Los Angeles, Calif. 


The power plant, which will be tremendous in size, 
ill also be in full view from the sidewalk in front of 
e buildings. 

The newest types of machinery are being installed 
roughout, regardless of cost. A complete laboratory 


ICE CREAM MIX READY FOR FREEZING IS ON THE MARKET. 


Waictey BL ~€ 
AY NORTH MICHIGAN ave BRiDGE | 
OPEN DAILY - PERMANENTLY 


‘‘International Electric Heaters Are Better’’ 


XAXVITI 
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THE ALGE 


IF YOU MAKE 


Eskimo Pies 


you can increase your output— 
increase your profits—make 
better Pies by using 


THE ECONOMY 


Ice Cream Cutter 


Simple to operate—Durable — Saves time and labor—Cuts 
quart bricks into 16 equal parts for Eskimo Pies and 8 equal 
parts for Parties and Banquets. 


Compresses edges, cuts a nice smooth surface and saves 
Chocolate. 


Machine is made of Aluminum and Brass. Easy to keep clean, 


We have so much confidence that this is the cutter you want 
we will ship to any point in the U. S. A., on ten days trial 
C. O. D. or on receipt cf price $85.00 F. O. B. Salina, Kansas. 


Patent applied for. 


Lorenson & Raplee 
Machine Works 


Salina Kansas 
REFERENCE—Farmers National Bank + 
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is being installed, which will be in charge of a compe 
tent dairy milk and ice cream chemist, this being neces. 
sary to insure absolute purity in all raw materials enter 
ing the manufacture of high-grade ice eream. Pure 
fruits will be used in season, and naturally, when the 
season is off, preserved fruits of the highest quality will 
be used. The new Globe Ice Cream Company will he 
ready for operation about June Ist. 

The officers of the Globe Ice Cream Company are: 
Will K. Keller, president; A. A. Comey, vice-president 
and general manager; Marco Hellman, treasurer; J. M, 
O’Brien, secretary. The directors are: Will E. Keligm 
A, A. Comey, Marco Hellman, J. M. O’Brien, C7 AWE 
lows and Carl Leonardt.—Los Angeles Record. 
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A HANDY SMALL OUTFIT. 

This is made by the Davis-Watkins Dairymen’s Mfg. 
Company. It consists of a water-jacketed, chocolate 
melting kettle equipped with an electric heater suitable 
to attach to the ordinary electric lighting wire. It ear 


ries a thermometer which is fastened inside the choeo- 
late kettle so that the operator can tell at all times the 
exact temperature of the chocolate. 

[t is arranged for operation for either two or three 
ells. 
and hanes them on to the revolving wheel. 


One sticks the wire into the pieces of ice cream 
Another eirl 


takes from the wheel two at a time, dips them into the 
chocolate and hanes them on to the wheel a@wain. Ai 
other takes them off for wrapping. 

The chocolate quickly dries on the ice cream so that 
the dripping chocolate drips right back into the kettle. 

This is certainly a very handy outfit and very satis 
factory for speedy work. The outfit costs little money 
and is very simple to operate. Many iee eream come 
panies are now using one or more of these outfits, de 
pending on the output of the plant. 

Complete details will quickly be furnished if you will 
write either on a letter or postal card, ‘‘Please send im 
formation and price regarding Progress Eskimo Pit Out 
fit,’ and send it to the nearest office of the Davis 
Watkins Dairvmen’s Mfe., Company. 


ele 
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KEMP ICE CREAM FACTORY ROBBED. 


John Johnson, watehman at the factory of the Kemp 
[ce Cream Company at St. Paul, was overpowered DY 
four yeggmen about 3 a. m., Friday, March 31st. The 
men pounced upon the watchman as he was entering the 
basement, bound and gageed him, opened the safe, and 
escaped with $1,500. Two other employes in the base 
ment at the time were unaware of the robbery. 
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Free Trial Offer 


To any responsible ice cream 
manufacturer we will ship one 
of these cutters on two weeks 
: tree, triaia | PUteib to any test. 
Make any comparison you desire. If not satis- 
factory all you have to do is to write for ship- 
ping instructions and we will pay freight both 
ways. 


Illustrated circular sent on request. 


MANUFACTURERS. 


Fond du Lac 


CASHING IN ON THE NORTH POLE. 


If the manufacturers of chocolate covered ice cream 
wroduets will reflect for one moment on the pictorial 
md artistic allies awaiting them in the advertising of 
heir products, they will be amazed to see the vistas 
vhich open along lines that have not already been over- 
vorked. 

Pity the poor advertiser who gets out a new collar 
wr a new silk stocking! Can you conceive of any new 
irt angle to advertise them which is not reminiscent of 
Arrow Collars or Onyx Hosiery? 


The North Pole at Your Service. 


But here we have the entire polar region—so little 
sown in the majesty and beauty of its coloring. Here 
S$ a new, fresh, pictorial advertising angle just waiting 
for the wide-awake manufacturer to link hands with 
the artist and present it to the public. 

It will impress itself through the cooling suggestion 
of polar scenes of a color range entirely new to the 
publie’s eye. The Aurora Borealis, for instance, trans- 
formed into advertising designs, is just one suggestion 
of what a color appeal this ‘‘polar’’ approach would 
offer in the marketing of chocolate covered ice cream 
bars. 

Why follow in the train of the conventional? 

Has this delicious food confection come to stay? 

It has. So has the advertising to promote its sales: 
and in just the ratio of this advertising attractiveness 
and appeal will the wide awake manufacturer benefit 
by the opportunity the polar regions offer as a picture. 


Cool Colors for Ice Cream. 
Experiments in the studio have proved that in order 
to create the appetite appeal for ice cream the range of 


Jiffy Ice Cream 


Will cut any shape that can now be eut with the 
most expensive ice cream cutter. 
as fast and with only a little practice. 


It cuts Eskimo Pies uniformly and the quantity is 
only gauged by the speed of the operator. 


Pints or Quarts require only the omission or inser- 
tion 
jecting 
shown in illustra- 
tion to the right. 


Non-rustable table 


of substantial con- 
struction. 


DAMROW BROTHERS Co. 


Wisconsin 


Cutter 


It will do it just 


of the pro- 
knife 


rane 


7 


colors must be intelligently chosen. Certain shades of 
blues, greens, lavenders and cool colors picturize the 
nature of ice cream in all its cooling suggestiveness— 
whereas reds, browns and other warm neutral tones 
have the opposite effect. 

Here is a rare opportunity to reap the benefit of a 
fresh new pictorial approach on your advertising. It is 
an opportunity that means not only more sales but also 
a contribution to modern advertising art. 

Try it on your artist—and watch him respond. 
the ‘thrill that comes once in a lifetime.”’ 

A. W. HUTAF, 


Ivan B. Nordhem Company, N. Y. 


{ 
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You'll make better ice cream if you get the ‘‘Ice 
Cream Review.’’ 


TO MANUFACTURERS OF 


ESKIMO PIE 


WIRE OR WRITE FOR PRICES 
ON PRIME BRANDS 


COCOA BUTTER 


FOREIGN OR DOMESTIC 


FRANK G. ALDEN, Inc. 
NEW YORK 


26 BEAVER ST. 


PACK YOUR ICE CREAM IN THE RIGHT KIND OF CANS. 


Boxes for packing 


-ESKIMO PIES | ee 


AND OTHER CHOCOLATE ie 
COATED ICE CREAM, 
CARRIED IN STOCK. 


Ice Cream Boxes of “Distinction” 


OUR SPECIALTY 


BRICK BOXES 


in all styles 
Plain or Paraffined 


PAILS 


SENATE — EASY CLOSING 


JACK FROST 
Tape and wire handles 


mi THIS 


“CHICAGO” 
CAN LINER 


has many features you should 
investigate 


Send for Samples and Prices 


Ferguson-Lander Mfg.Co. 


1733-1737 W. Austin Avenue CHICAGO 


Sorbed 


ALASKA 
COATING 


A combination of High Grade Milk 
Chocolate, Chocolate Liquor, and 
Pure Cocoa Butter, prepared 
especially for Eskimo Pie. 


Write for sample 


The Forbes Chocolate Company 


CLEVELAND OHIO 
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OUTLOOK FOR SUMMER BUSINESS. 


In complying with your request to write an artiele— 
pertaining to the manufacture of chocolate coated ice | 
cream bars, I wish to say that I am at a loss just how to | 
express myself. 


The manufacturers started the chocolated ice cream _ 
bar in this state Jan. 11 to Jan. 18th, and the following 
week I believe they did more business than anyone ex. | 
pected. This demand kept up to about the 10th of 
February, and ‘since then there has been a steady de 
crease. 


The manufacture of this chocolate bar is done in this — 
state without extensive equipment, a double botto 
boiler heated by an oil stove set in a table, with a wi 
strung above this table, and drip pans to eateh t 
chocolate until the bar dries. The cutting is done by — 
a brick knife. This is about all the equipment that the 
ice cream manufacturers who make the bars have at 
present. 


I’rom experiments we made in our plant we find 
there is quite a difference in the different kinds of Milk © 
Chocolate used for coatings. We have so far found | 
only one kind of coating that nearly fills the require. — 
ments that we have set out for it, and we have exper 
mented with nine different kinds. Most of the an 
are too crisp, while some are too rubbery, some dip too 
thick and others dip too thin a coating. We have set ¢ 

mark that coating costing us more than 12e¢ per dozen 
is too expensive. 


The cause for decrease in demand for the bar can be 
laid to several causes. One main cause is that t¢ 
margin for the retailer in the country towns where i 
costs them a cent a pound and express 5e to 8¢ per 
dozen, with the chance of losing some, is too small to 
operate on. 

Another cause is the margin to manufacturer is to 
small unless he has a large volume of business. Most 
firms have not equipped themselves so that they ean _ 
make bars with the minimum expense of labor. 


One great good that this bar has done is that it has 
given a taste of ice cream to people that otherwise never 


would have tasted it, simply due to the novelty of the 
bar. 


om 


G. A. MEYER, 


Grand Prairie Ice Cream Co., 
Stuttgart, Arkansas. 


de 


WILL TAKE A VACATION, 


(Mr. Ii. G. Rippel has resigned his position as sales 
manager with the Buffalo Foundry & Machine Co., Buf- 
falo, N. Y., in order that he may take a ee needed 
rest and be away from all business cares. C. We 
Pearson, formerly assistant treasurer of the ee has 
sueceeded Mr. Rippel as sales manager. 


Mr. Rippel organized the Buffalo Foundry & Ma- 
chine Company 21 years ago and has built up the busi- 
ness from a $10,000 corporation to its present enormous 
proportions. He has been a consistent believer in ex- 
tensive advertising and trade exhibits, backed up by 
quality goods. Visitors to the 1921 National Dai 
Show still recall the wonderful exhibit put on by his 
firm there. 

Mr. Rippel’s many friends will wish him well in 
whatever business plans he may have after he has had — 
his vacation. He is still a young man and, we predict 
can not remain inactive very long. 
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== HOOTON’S == 
Milk Chocolate Coating 


Specially Made For 


ESKIMO PIE 


DELICIOUS FLAVOR BEAUTIFUL COLOR 
READY FOR USE 


PURE CHOCOLATE WITH PURE COCOA BUTTER ADDED 
We also manufacture high grade dark color COCOA POWDER 


HOOTON CHOCOLATE COMPANY 


NEWARK 


CE StieA BL LSE D) i8)9'7-) 


NEW JERSEY 


RYAN’S EXHIBIT AT SOUTHERN EXHIBITION. blends exclusively. According to 'Mr. G. R. Ryan, the 


; 


It may be a little late but ‘‘it is better late than aim of this house is “‘To do at least one thing well, to 


neyer,’’ to publish a picture of an exhibit at Southern produce something that is a little better and that gives 


Exhibition of the Association of Ice Cream Supply a little more satisfaction; to gain your entire confidence 


| 
| 
: 
' 
: 


men. The illustration below is of the booth of the G. R. and in. return give you a security in our products that 


Ryan Manufacturing Company at the supply men’s will develop your own means and purpose.’’ The offices 
show in Atlanta last November. The G. R. Ryan Manu- of the G. R. Ryan Manufacturing Company are at Roch- 
facturing Company are dealing in vanilla and vanilla ester, N. Y. 


“PROSPERITY PROVES THE FORTUNATE, ADVERSITY THE GREAT.’’—PLINY. 
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REASONS FOR THE DECLINE IN SALES AND 
SUGGESTIONS FOR THEIR INCREASE. 


The problems confronting the ice cream manutfac- 
turer in the making of chocolate covered ice cream bars 
are being greatly simplified by the use of various de- 
vices for dipping and drying. The main difficulties are 
to maintain definite temperatures of the chocolate, the 
ice cream and the room in which the dipping is done. 
Many of the details have already been explained in an 
article in the February issue of the Jee Cream Review. 
In this number the definite temperatures at which the 
ice cream and the chocolate should be maintained were 
touched upon. The dipping room should be kept at 
about 65 degrees EF’. A cooler room will not interfere in 
any way except to be an inconvenience to the workers. 
A higher temperature, by increasing the moisture con- 
tent of the air in the room, may result in an excessive 
amount of sweating on the chocolate after hardening. 

Lack of uniformity has been one great contributing 
cause in the decreased sales of the bar. Some manu- 
facturers started out by using a good grade of ice cream 
with a high butter fat content and when the initial sale 
of the bar was at its height changed to bulk cream. 
Many manufacturers are using too thin a chocolate 
coating with the object in view of reducing the mate- 
rial cost. I think this is a great mistake “for several 
reasons. Thinly coated bars have a tendency to split 
or crack more readily while being shipped and handled, 
thus destroying the salability of the bars. If the cream 
is the least bit soft a very slight pressure of the hand 
on such a bar when being eaten may cause the cream 
to spatter on the individual eating it. When the cream 
is very hard a thinner coating will probably eat with 
less splitting than a heavier one but the average manu- 
facturer cannot control the condition of the bar all the 
way to the consumer. The buying public is quick to 
notice a thin wafer like covering and it gives them an 
additional reason for thinking the bar is too small for a 
dime. 

Chocolate covered ice cream bars are delicious and 
satisfying when properly made from high erade ice 
cream, properly coated with a full cream milk choco- 
late or a good vanilla chocolate coating and thinned 
with pure cocoa butter. There is a quality of chocolate 
coating best suited for the standard each ice cream bar 
manufacturer has adopted for his ice cream. It is ob- 
viously out of order to apply a poor grade of chocolate 
to a high grade ice cream and it would be equally un- 
wise ‘to attempt to make a high grade ice cream bar by 
coating a low grade of cream with a high grade choco- 
late. | 

The candy manufacturer seldom thins, to any great 
extent, a coating for the dipping of the cream centers, 
as he realizes that one of the pleasures of the candy 
consumer is to bite through a heavy snappy coating 
into ithe sweet cream center. High grade candies, al- 
most} without exception, 


a heavy coating of chocolate. What the candy manu- 


facturer has learned through his experience should be Ont 
profit to the ice cream man. i Bey 


Itaving established a standard of quality for hee ice 
eream center and having selected a suitable coating to 
match the quality of the center, the next important step 
to consider is the equipment which will enable the man- 
ufacturer to compete successfully, with those manufac- 
turers avho have grasped the importance of this new 
field of activity and provided themselves with the 
proper équipment for producing these bars at the low- 
est possible cost. 

One of the best devices seen by the writer for 
dipping of bars consists of a 


the 
worm conveyllg arrange- 
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ment for carrying the bars away from the dipper, "e- 
moving the wire and placing them in position to be 
wrapped. An electrically heated tank for the chocolate 
is placed at one end and contains a thermometer in ful 
view of the operator at all times, indicating the tempera: 
ture of the water bath. 

The introductory work in the sale of chocolate coy. 
ered ice cream bars has been handled in many cities i 
a masterly manner and with the result that the publi 
is thor oughly sold on the idea. 4 j 

There is another field which is open to the ice cream 
manufacturer, not necessarily as an outlet for chocolate 
covered bars, but as a further means of increasing 
consumption of ice eream. The time is coming shortly 
when the large chain five and ten. cent stores. and de- 
partment stores will install machines for the dippi 
of ice cream bars in full view of the buying publ 
There are certain machines on the market at the presen 
time which require but one or two operators and a ver ig 
small amount of space. Such a machine would be ideal 
for the purpose. The department stores will then look 
to the ice cream manufacturer for his eream with whieh 
to produce these bars. An additional outlet for ice — 
cream which the manufacturer has long been lookin 
for will thus be created. . 

The answer to the question ‘‘How long will the de 
mand for chocolate covered ice cream bars last’’? J 
repeat, as stated near the close of my article in th 
Iebruary Ice Cream Review, the situation is entirely 
the hands of the manufacturer of this newest and prob- 
ably most popular confection. 


: 


H.C. KNAU@PER 
Forbes Choealiiag Col 
ae 


ISKIMO PIE. PHILOSOPHY. 


Said Pie Crust Joe to Pie Crust Pete— 
“This Pie Crust Game is hard to beat.” 

Said Pie Crust Pete to Pie Crust Joe— 
“You sure have said a mouthful, Bo.” 


The Pie Crust Peddlers thus agree, 
And vi 
Both well aware that Ice Cream Pie 
Is doomed to live a day—and die. 


he reason for the quick demise 
Of Eskimo, and Polar Pies, 
Is chiefly ’cause, through greed and lust, 
The makers use a rotten crust. 


They’ve all forgotten what’s at stake— 
That Pies their mothers used to make, 

And upon which they placed their trust, 
Were never better than their crust. 


If they intend to keep alive 
The Ice Cream Pies, and make them thrive, 
They’ll have to learn to place their trust 
Upon a high grade che orate crust. 


With this in view, their ate hope 
‘To ‘keep .alive the Cold ;Pie Dope, 

Is ‘by .the slogan, ‘Best or bust,’’ a eye 
And use of Eline’s Ice Cream Crust. 


Said Pie Crust Joe to Pie Crust Pete— 
“Bline’s Pie .Crust can’t be beat.’’ 

Said Pie Crust Pete to’Pie Crust Joe— 
“You sure have said a mouthful, Bos 7 “he 


—By Wayne Hornbaker, 
District Manager, Eline’s, Chicago. 


ob 


Don’t be without a position, when at a small eost 
you ean locate one through the Want ae 
The Ice Cream Review. 
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| COAT ESKIMO PIE 


WITH 


| ALASKA CHOCOLATE COATING 
| A High Grade Milk Chocolate READY TO USE 


Prepared especially for Coating Eskimo Pie and any other Ice Cream Delicacies 


If you want to build up a lasting trade use this Chocolate Coating. 


It eats right, Looks Better, Dips Easy, Coats more Bricks, costs less when quality is considered.— 
Contains more milk Solids, and more Pure Cocoa Butter. 


Made only by 


CHOCOLATE CO. 


331-333-335-337 Fifth Street - - MILWAUKEE, WIS. 
Write or Wire for a SAMPLE CASE of 110 Lbs. 


100 to 120 Dozen Per Hour 


with ONE operator 


A Real Machine with which your spare help 
ean do all the necessary dipping. 


Study the illustration and note the simplicity 
and positiveness of operation. 


The mechanical part can be quickly lifted off 
the jacketed coating pan. It occupies only a 
few square feet of floor space and can be oper- 
ated from any light socket. Speed of chain is 
easily regulated. The amount of chocolate 
saved with this machine is surprising. 


Patent 


Applied for. Send for Illustrated Circular 


and Prices. 


HOOSIER MACHINE WORKS 


816 Jackson Street Columbus, Indiana 


EVER HEAR OF ICE COLD CAKES SELLING LIKE HOT CAKES? 


THENIO@E, CREAM REV LEW 


NO DIFFICULTY IN KEEPING BARS HARD. 


In reply to your letter asking for further particulars 
in regard to keeping chocolate coated ice cream hard 
during hot weather: We have had no particular trouble 
keeping bars hard. As our business is nearly all ship- 
ping, of course it is entirely up to dealers after arrival 
of goods. They require the same care and attention 
usually given to brick cream. 

A great many dealers are handling, in small towns 
where cabinet is not warranted, direct from tub, and 
carrying very few over. To date, with two months ex- 
perience, we have three complaints only, that they were 
soft on arrival or did not keep well. Have had several 
days of warm weather; the temperature at one time be- 
ing 105 degrees in the sun at noon. 

In regard ‘to eutting and dipping we have a New 
Era cutter, and special half-thickness slabs holding one 
gallon and cutting seventy-two pieces very rapidly. We 
do not reharden after cutting as with cream at 0 to 10 
degrees. We can get it out of the way before it gets 
too soft to dip. 

If we find that very hot weather causes us trouble 
we are equipped to do this work in cold room at a tem- 
perature of about 40 degrees. 

L. A. CORNING, 
President Buttercup Ice Cream Co., Inc., Hamlet, N. C. 
ah 


pa 


FOOLISH QUESTION. 


Pretty young lady to salesclerk: ‘‘Would you please 
show me a package of your invisible hairpins?’’— 
lings. 


Ink- 


Schroeder Perfection 
Cabinets 


Our 
Eskimo Pie 
Special 


Assures proper 
distribution 
of this 
new delicacy 


1922 Cabinets now ready for shipment. 


“Insulation is the thing” 


jotinSctiroeper [uMBER ©. 


A Dozen Cabinets or a Dozer Carloads” 
WALNUT ST. . MILWAUKEE.WIS. 
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GLAD THEY WENT INTO THE BUSINESS. i 


I recognize that chocolate coated ice cream is ay 
timely subject for consideration and one in which th 
great army of ice cream manufacturers are just now 
vitally interested. J % 


Chocolate coated ice cream descended upon the ine 
dustry like an avalanche. Nobody was prepared for 
it, but everybody went into it and did the best they — 
could. Fortunately, the process was so simple that 
everybody succeeded and it proved to be a life saver for 
many, turning the usual winter deficit into a clean 
balance sheet or providing a profit. | 


I think the majority of manufacturers of lowa are 
making bars. I am incompetent to-speak authentically 
as to the methods employed by the members of the lowa 
Association or of their difficulties or suecesses. I will 
therefore confine my statements to the experiments, 
experiences and results obtained in our own individual 
business. . 

We commenced the making of chocolate coated ice 
cream bars last October. Our sales rose rapidly to the 
peak, which was reached in December, and have sinee 
steadily declined to nearly 75% less than the peak, and 
even with this decline, the bar business is still very | 
satisfactory and we are ‘glad we took it on. 


We have installed only such additional equipment 
as we could make ourselves, awaiting the results of an 
entire year’s experience before buying any of the many 
labor saving devices that are now upon the market. We 
are cutting “18 oblong cubes per quart, dipping by hand, | . 
using wire hooks and hanging over a home made drip- 
ping pan, using about eight ounces of chocolate to the 
dozen bars. 4 


We furnish packing’ service in the eity, which of 
course is of great assistance to our dealers in keeping — 
their stock in good salable condition. & 


W. S.. WILCOX, President, 


Association of Ice Cream Mfgrs. of Towa, 


7 
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‘““POLAR B’AR’’ A POPULAR CONFECTION. 


Among the most pretentious invaders of the choeo- 
late covered ice cream bar is the ‘‘Polar B’ar,’’ inven- 
tion rights of which are held by the Polar B’ar Sales 
Company of Belvidere, Illinois. 

This ‘‘B’ar’’ is the 1-20th or 1-22nd part of a quart) 
brick of ice cream, placed between two specially coated — 
wafers, then dipped in a thin coating of chocolate and 
wrapped. The wafers, which are guaranteed to stay 
erisp indefinitely, act as insulators, and keep the cream f 
from melting when dipping or hardening. It is claimed — 
that the cream can be handled in a much softer condi- — 
tion than when these wafers are not used, for the reason 
that they make it much easier to handle. 4 

This company sells the wrappers to the manufae- — 
turer, at a price which covers his royalty, advertising — 
and recipe also. Two grades of wrappers are furnished, © 
one of a fine grade of foil, the other of another mate- 
rial, which sells for less than half of what the foil costs. 
These wrappers are cleverly embellished with an Aurora 
Borealis effect against a blue background, with two 
polar bears in the foreground, mouths agape and regis- 
tering pleased expectancy, poised with their forefeet 
midway against a projection which we presume is the 
North Pole, on the top of which is a ‘‘B’ar.”’ 

This ‘‘B’ar’’ is a steady seller and a large repeater. 
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a National Exposition of 
pe ice Cream industry will be 
held Cleveland the week: of 
October 16th by The Association 


of Ice Cream Supply Men. 


Miles same week, 1t has: been 
announced, will be held the 
the annual convention of the 
MNattonal Association of Ice 
Cream Manufacturers. 


All those whose profits and 
whose interest is in the business 
of ice cream will find in Cleveland 
next October the double focuss- 
ing point of their great industry. 


The Seal 


CChe Association of 
Ice Cream Supply Men 


1328 Broadway New York City of Safety 


GET THE CORRECT WEIGHT RECORD FROM AN ACCURATE CONTROL. 
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THE CRESCENT CREAMERY COMPANY — 
ST. PAUL. 


They say it is the last word in ice cream plants in 
the Northwest. The Crescent Creamery Company is 
one of the latest-constructed and most modern ice cream 
plants in the country. 

The plant is a three story structure with as many 
windows in it as the architect could find room for. Up- 
on entering, one can see to the left hand side the gen- 


eral offices; on the other, the freezing room with a row 
of Miller freezers, four of them of 80 quart capacity 
and three of 40 quart capacity. 

To begin an inspection tour, one should begin on the 
top floor. This is where all supphes are kept in store. 
We find the mixing room on the second floor. The mix 
is prepared in a large vat which has coils revolving to 
thoroughly mix the ingredients. The mix is passed from 
this vat through a viseolizer to the enclosed tubular 
cooler. Irom there it is earried to one of the three 
1500 pound glass lined tanks. Here the mix is aged 


and then drawn by gravity to the freezing room below. 
Next to the mixing room is a complete Mojonnier labo- 
ratory where every test is made. 

Also, on the second floor is the ehurn room in whieh 
some of St. Paul’s finest butter is made, and which is 
used in the manufacture of Crescent ice cream. There 
are three ripening vats and three large churns located 
in this room. 
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LHESTOESCR EAM GREY LEW, 


shipping and loading platform. 
‘tion with the heated garage. 
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On the first floor, in the center, are three large hard 
ening rooms with a total capacity of about 25, 
gallons. 

The Crescent Company makes all their own ice with 
mechanical refrigeration in a 50 ton tank. 

One of the good features of this plant. is the enclosed 
This is built in conne 


W. R. Cammack is president; G, EK. Lindall is viee 
president; Il, EK, Cammack is seeretary and E. A. Caza 

mack is treasurer of the Crescent Ice Cream Compaliya ; 

The picture on the left shows the room of the Cres 

cent Creamery Company in which the ice cream mix in 
prepared. The mix is first prepared in the vat in the © 
foreground. Then it is drawn through the viseolizer 
and enclosed tubular cooler to one of the three gla 
lined tanks in the rear. The freezers are located “—— 
room directly below this one. 

The picture below shows the room in whieh the 
freezers are located. our of them are 80 quart and — 
three are 40 quart capacity, ‘Miller freezers. The hard-— 
ening room entrance can be seen to the right. The door 
in the background leads to the main corridor and gen- i 
eral offices. i 
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NATIONAL ASSOCIATION OF ICE CREAM MANU- 
FACTURERS’ TWENTY-SECOND ANNUAL CON- — 
VENTION TO BE HELD IN CLEVELAND. __ 


Chicago, April 5, 1922. 
The Ice Cream Review : . 

The recent referendum sent out by our Board of 
Directors for the purpose of deciding the time and place — 
of holding our next annual convention resulted in the 
selection of Cleveland, Ohio, the time to be after the 
Dairy Show. 4 

Accordingly, the 22d Annual Convention will conven 
at Cleveland, Ohio, Hotel Hollenden, October 16th, 17th 
and 18th. 

The convention will be held in connection with a 
exhibit of machinery and supplies to be given by t 
Association of Ice Cream Supply Men at the Municip 
Auditorium during that entire week. 

All available rooms at the Hotel Hollenden have been — 
secured for active members of this Association and oth 1 
ice eream manufacturers. 

The Supply Men’s Association has selected heat 
quarters of its own, and Supply men are requested no 
to make reservations at the Hotel Hollenden, but to d 
this at the hotel selected by their association for its us 
during convention week. 

Yours very truly, 
N. LOEWENSTEIN, 


NE 


w& 


‘‘BETTER ICE CREAM MIX AT LOWER COST.” — 


The above is the title of the 12-page booklet that 
has just been prepared by ‘Mojonnier Brothers, milk 
engineers of Chicago, for distribution among the i¢é 
cream manufacturers. This booklet explains the advan- 
tages of using a vacuum pan in preparing the ice cream 
mix. It is well illustrated with pictures of dairy equip- 
ment and a typical illustration of the equipment neces- 
sary to go with it in a large modern plant. Mojonnier 
Brothers will be glad to send this booklet to anyone 
interested, upon request. 
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SPECIALIZED SERVICE 


* 


For Ice Cream Making plants cov- 
ering Buildings, Machinery and 
Equipment. 


Twenty-five years experience in de- 
signing and supervising equipment 
of manufacturing plants using 


| 

| 

| 

ms | 
refrigeration. | 
| 

| 

| 

| 


CHAS. A. BERGER 


REFRIGERATING ENGINEER 
and ARCHITECT 


401 Phoenix Bldg. Minneapolis, Minn. 


Crescent Creamery Company 


: : Member—American Society of Refrigerating Engineers, 
St. Paul, Minn. American Association of Refrigeration 
Registered Engineer and Architect in the State of Minnesota 


REFERENCES—Larger Plants 


: CRESCENT CREAMERY CO. - - St. Paul, Minn. 
: MINNESOTA MILK CO. - - - - St. Paul, Minn 
KEMPS ICE CREAM CO. - - Minneapolis, Minn. 

HaCeO ne ae SY anne opels Ae 

. Z S [CE ANIC O mere. finneapolis, Minn. 

The Latest Ice Cream Plant in the Northwest METROPOLITAN MILK CO. - - Minneapolis, Minn. 


FILYNN: DATRY CO. = = = = = Des Moines, Iowa 
WATERLOO CREAMERY CO. - - = Omaha, Nebr. 
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The Glacifer [no strings 


A Dry Container for Preserving to This 
and Shipping Ice Cream. Offer 


You can save your customer from 5¢ to 10¢ per 


; ; We will send a 20- 
gallon with no cost to yourself, 


quart Glacifier for 
bulk cream on 30 days 
trial. At the end of 
that time, pay for it if 
you like it, otherwise 
return it. 


You yourself can save from 5¢ to 10e per gallon 


on every gallon you ship. 


You can extend your shipping business—reach 
people you have never reached before—get back 
some of the business you lost on account of high Briteetor ain#le’ Clack: 
express rates. fer, $12.00; in lots of 

25 or more, $10.00. 


Our circular tells all about 


this Packer—Write for it. ed : 
Try one now in your 


own plant, under your 


T H E G L A C I F E R C O i own conditions, at our 


102 Merrimac Street Boston, Mass. een 


GOOD FLAVORS ARE ABSOLUTELY NECESSARY IN MAKING GOOD ICE CREAM. 
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Speed Up 


Your Brick ee Dept. 
with a “New Era’”’ 


Cuts standard ice cream slabs 
from molds into quarts, pints 
or any size desired, as fast as 
the operator can* release the-1ce 
cream from the molds. 


Can be adjusted to cut slices for 
Chocolate Coated Ice Cream 
Bars. 


Absolutely Uniform 


and unfailingly accurate is the 
New ral WcepGicain brick 
Cutter. It’s simplicity, speed 
and accuracy. 


Reduces Costs 


Our circulars tell all about 
this simple, practical machine. 
Get one. 


Write us or our nearest represen tatives 
for circular and prices. 


Baltimore, Md. 
Cherry-Bassett-Winner Co., Philadelphia, Pa. 


Pittsburg, Pa. 
Wright-Ziegler Co., Boston, Mass. 
J. W. Ladd Company: Cleve! and, Ohio, Detroit, Mich. 
Meyer Dairy Equipment Co., St. Louis: Mo. 
A. H. Barber Co., Chicago, III. ieee: Minn. 
Davis-Watkins Dairymen’s Mfg. Co., 3 Denver, Col. 


G. Lessenhop & Sons, Lincoln, Nebr. ( San Francisco, Cal. 


The New Era Company 
146 Merritt ‘St. Oshkosh, Wis. 


THE STORY OF THE HOMOGENIZER SHOWS A SPLENDID RECORD. 


; currency of the producing countries command a gre 


HOW CHOCOLATE COVERED BARS HELPE 
REVIVE OUR EXPORT TRADE. 


All the thousands, perhaps millions, of America 
who have been in recent months buying and eating the 
bars probably do not realize that they have been sti 
ulating our export trade. But that, writes the edit 
of The Grace Log, house organ of the large export 
import firm of W. R. Grace & Company, is exactly wh 
they are doing. He explains: a 


These bars are small bricks of ice cream covered 
chocolate. It is prepared in factories where the te 
perature is low, wrapt in tinfoil, packed in ice and sh 
ped all over the country. It made its first inroads up 
the affections of this, the greatest candy consum 
country of the world, about ninety days ago. 

At that time the cocoa bean market was sadly 
pressed. Those foreign countries, sueh as Eeuador, Sai 
Domingo, West Coast of Africa, Brazil and Trin d 
which in no small degree depended on their export 
cocoa beans from which is manufactured cocoa powd 
cocoa butter and chocolate, were in the same conditi 
as the farmers of the United States—there was little 
no profit in their crop. Consequently their purehasi 
power dwindled and they were but small buyers 
American manufactured merchandise. | 

The craze for chocolate coated ice cream in the Unit 
States tremendously helped to revive the entire ¢ 
market. Other factors contributed, including some er 
shortage. But the millions of little chocolate cove 
ice cream bars, so delicious to the palate and so easy 

cat with the fingers, gave the market its big lift, as ir 
cated by the followmg average prices per pound. of 
ferent varieties of cocoa beans on the New York m 
in November and December, 1921, as compared with th 
middle of February, 1922: 


November-December February 


1921 1922 
Guayaquil (heuador)-2.. 6... one 8c 12% 
Sanchez (Santo. Domingo)........ 7e 10 %¢ 
Accra (Africa) os... dice cee ih. alee Te 10 
Balita 1 Brazil jee ce 4. ene 7 ge A Fi Tue aes I) 


Trinidad! (Bs Wi1j):o8 5.) eee eee TKS 12 


The improveme nt in the market has been aceo 
panied by an improvement in export, which makes t 


value in American dollars. For instanée in Decemb 
it required 4.15 Ecuadorian sueres to purchase 0 
United States dollar’s worth of American merchan ndi 
but on February 16th, 3.90 sueres sufficed. This was- 
encouragement for Ecuadorean purchase of Ameriea 
merchandise. While it is yet too early to estimate ft 
full extent of this revival, still it is plain that the coe 
producing countries have been put ona greatly improv 
basis within three months. 


All of this shows what the immense consuming pov 
of the United States means to international commeree. 
slight variation in the habits or tastes of the Ameri 
people may turn seales between depression and pr 
perity in those countries producing foodstuffs and re 
materials not grown here in sufficient abundanee for a C 


needs. 
“ 


‘‘Poor darling. You must have been frightened 
death when the burglar broke into your room.’’ 
‘““Frightened’s no name for it; I was dressing.”’ 
“How embarrassing, what did you do?’’ 
‘Oh, he was a gentleman bur elar, he covered me wi 1 
his revolver.’’—Inklings. 
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AATACAATRTATA AA CATANTE LTTE TO TATA EA TATE 


A “Babe Ruth’ Autographed 


Regulation League 
Base Ball 


A big selling feaiure that places 
the sale of chocolate coated 

ice cream balls in a 

class by itself. 


Chocolate 
Coated Ice 


: Two FLAVORS : 
CHOCOLATE GOATED ICE GREAM BASE BALL 
TRADE MARK REGISTERED. 


The “Babe Ruth” wrappers on these choco- 
late coated ice cream base balls have a 
wonderful drawing power and are big sales 
repeaters. It is its popularity of the day 
that makes it self-advertising wherever it is 
tried—this is proved by the upward trend 
of the sales. 


Our premium proposition will make big 
money for you. It is the thing that has 
made big money for others and the draw- 
ing power of a “‘Babe Ruth” autographed 
base ball has proved a winner in many 
leading cities. 


There is no big expense connected with making chocolate coated ice cream base halls, no extensive equipment 
needed. We furnish everything—molds, wrappers, Babe Ruth Base Balls, and all other necessary details. 


rite for full particulars and learn the facis about this repeating sales producer. 


Elite Chocolate Coated Baseball Co. 


EL PASO, CTEXAS 
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PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


ay, 1922 EP ICE CREAM REV-IEW 


ROM the affectionate home dessert of 

American childhood, science and a few 

years have raised ice cream to be the 
product of a tremendous industry. 


The vegetable, animal and mineral kingdoms 
of Nature, and all the continents of the world 
contribute in some way to the materials and 
processes of its manufacture. Its flavored 
and refreshing goodness provides strength 
and pleasure to a hundred million people. 


King of many hearts, commander of hun- 
dreds of millions of dollars, ice cream is pre- 
paring now to write an exclamation point of 
emphasis and wonder to the record of its 
romance, in the opening of the National 
Exposition tor the ice cream industry in 
Cleveland, the week of October 16th. 


At least 2,000 persons from the country over 

will attend the National Association of Ice 
Cream Manufacturers’ Convention, October 
16, 17, 18 and inspect the National Exposi- 
tion the same week. 


Ice Cream—A National Industry 
Come to Cleveland, October 16-21 inclusive 


CThe Association of 
Ice Cream Supply Men 


1328 Broadway New York City 


The Seal 


of Safety 
WHEN SHIPPING ICE CREAM BY EXPRESS, NEVER USE A LARGER TUB THAN THE CAN REQUIRES. 
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BULLETIN OF EVENTS 
National Dairy Show, Minnesota State Fair Grounds, Minne- 
apolis--St. Paul, Minn., October 7-14, 1922. W. E. Skinner, 


Secretary, Suite 222, 910 So. Michigan Ave., Chicago, Ill. 
National Exhibition, Association of Ice Cream Supply Men. 
Cleveland, Ohio, October 16-21, 1922, headquarters Hotel Win- 
ton. Robert Everett, 1328 Broadway, New York, Secretary. 
National Association of Ice Cream Manufacturers. 22nd annual 
convention, Cleveland, Ohio, Hollenden Hotel, October 16th, 
17th and 18th. N. Loewenstein, 155 N. Clark Street, Chicago 
Secretary. 
Southern Association of Ice Cream Manufacturers, annual con- 
vention, New Orleans, December 5, 6 and 7. J. W. Clopton, 
Secretary, Decatur, Ala. 


E BELIEVE our readers will be particularly 
interested in the special section of this issue 
devoted to the question of ice cream packages. In com- 
piling the information contained therein we have called 
upon the experiences of ice cream manufacturers the 
country over.. We know of no one more competent to 
throw light upon this important subject than the men 
who are actually confronted with the problems con- 
cerned with packaging ice cream and getting it to the 
consumer in proper condition. Every manufacturer in 
ice cream, whether selling it in bulk or putting it on the 
market in some other form, is confronted with the prob- 
lems which he will find discussed in our special package 
section. 
In securing this information we have invited the co- 
operation of many people and right here we want to ex- 


May, i 


press our appreciation of their hearty response. By gi 
ing us their experiences and suggestions they have pe 
formed a distinct service for the ice cream industry. W 
are passing this valuable information along to the reac 
ers of The Ice Cream Review, feeling that we are givin 
them first hand experience which will be of inestimab| 
value to them in their business. In doing so we are br 
attempting to live up to the confidence reposed in us bh 
the thousands of ice cream manufacturers who look t 
The Ice Cream Review for the latest and best inform: 
tion relative to their business. We believe that you wi 
find information in this issue which you can use in yor 
business. Even though you may feel that the methoc 
used by other manufacturers are not better than yor 
own you can learn what others are doing. 


& 


E BELIEVE that true friends of the ice crea: 

industry will always have in mind that its i 
terests are closely linked with the interests of the dair 
industry as a whole. The ice cream business is a dant 
business first, last and all the time. The chief claim i 
ice cream as a food arises from the fact that it is a dai 
food. The various associations of ice cream manutfa 
turers have recognized this fact by discouraging the u 
of foreign fats in ice cream making. 

With this thought always in mind they will be at a 
times interested in whatever develops and promotes fl 
dairy industry. They are going to continue to suppo 
those agencies which are advertising the industry. Tl 
National Dairy Show is one of these. We hope thi 
readers of The Ice Cream Review will attend the b 
show in October in large numbers. 

While dwelling upon the subject we want to add th 
we hope that the good people of St. Paul and Minneap 
lis will not again let the National Dairy Show be he 
in their midst without visiting it. Last year they a 
parently looked upon it as a farmer’s show and stay 
away. We talked with several of the natives and th 
eave as their reason for not visiting the show that the 
was nothing in it of interest to them. 

The business men of the Twin Cities have guarante 
100,000 paid admissions at the 1922 Show. If they mer 
ly buy 100,000 tickets and leave them pigeon-holed 
their office desks they may be making good, so far. 
finances are concerned, but they will not be makn 
gvood so far as the National Dairy Show is concerne: 
neither will they be living up to their full responsibiliti 


It is clearly up to the business men of the Tw 
Cities to sell the National Dairy Show to their peop! 
The advertising that will be done throughout the Nort 
west, in one form or another, will insure a splendid 2 
tendance from outside points. The men who are puttil 
up this big guarantee need not worry about the sucée 
of the National Dairy Show so far as outside attendan 
is concerned. What they need to worry about is t 
attendance upon the part of their own people. : 

When next October comes, if the people of Minnea 


olis and St. Paul generally look upon the National Dai 


“) 
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ow as they did last October, the business men who 
ve made this guarantee may well consider that they 
ve made a dismal failure of the whole proposition. 
ir suggestion to them is to quit advertising the Na- 
mal Dairy Show as a farmer’s institution. True, the 
iry cow is the foundation upon which the whole in- 
stry rests, but the city consumer can find more of real 
rerest and value to him at the National Dairy Show 
an can the average farmer. He will learn so many 
portant things that vitally concern his welfare with 
1ich the farmer is already familiar. 

We hope that the business interests of St. Paul and 
mneapolis will not overlook their opportunities as well 
their responsibilities. 

& 


FAHE ice cream manufacturer who builds up a big 
gallonage is enabled to buy equipment and employ 
sthods which he could not hope to do without increased 
lume. This is not offered to discourage the little fel- 
vy but to encourage him. We believe in increased vol- 
1e and we don’t care how big the business gets so long 
it is properly cared for. In fact, we believe that the 
siness must show an increase from year to year or it is 
a dangerous way. It is seldom that a business re- 
4ins at a standstill. The only safe way for the busi- 
gs man is to use every effort to increase the volume. 

We believe it is a laudable effort when the ice cream 
inufacturer uses every opportunity to increase volume. 
creased volume, however, must never be gained at the 
pense of quality and service. It is a short sighted 
licy to sacrifice any of the fundamentals of success in 
der to gain a temporary increase in business. The man 
the firm who has built up a reputation for integrity, 
th in the conduct of the business and in the product, 
n ill afford to adopt any measures to increase volume 
less such measures will protect that reputation. In 
her words, increase in volume is only desirable when 
is procured on the right basis. Some men in business 
é so greedy to increase volume that they are willing to 
so at no profit, or even at a loss. They live in hopes 
at something will.happen in the future to enable them 

make some money on the increased volume. Some- 
nes something does happen but it isn’t usually what 
ey are hoping for. 

Our big successful businesses have not been built in 
at way. In order to build a big business it is essential 
at the business shows a profit. A business cannot be 
tablished right unless it is making money, and it is 
ite as necessary to show a profit on the increased vol- 
ne as on the regular volume. When it does not show 
profit there is a temptation to eut down expenses, to 
wer the quality or the service, or both. This is one 

the dangers of increasing volume on the basis of no 
ofit. Don’t do it. Keep up the quality of your prod- 

t and quality of your service. That is a sure way of 
ing a successful business. 

In building a business in this way don’t worry about 
lat somebody is going to say about your increased 
lume. Put out good goods, run your business so as to 
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show a reasonable profit and employ every means known 
to good business to increase your volume. Your busi- 
ness will then be established on a firm foundation and 
you will be in position to give real service to your cus- 
tomers and fully live up to the responsibilities which rest 
upon you as a manufacturer of one of the most delight- 
ful foods known to mankind. 


= 


N PAGE 12 appears a bulletin issued by the Na- 

tional Association of Iee Cream Manufacturers in 
which attention is called to a proposed classification 
change on ice cream shipments. It appears that some 
time ago the American Railway Express Company pro- 
posed to the Interstate Commerce Commission that ship- 
ments of ice cream in cans less than 5-gallon capacity, 
packed in outside containers customarily used for 5 
gallons, or shipments in eans of less than 10-gallon ea- 
pacity packed in.outside containers customarily used for 
10 gallons, should be charged for at gross weight less 
25%. Before the matter came to the official attention of 
the Interstate Commerce Commission the officers of the 
National Association of Ice Cream Manufacturers held a 
conference with the Express Company’s officials and the 
result of this conference was that the proposed classifi- 
cation change was withdrawn and is being held in abey- 
ance for 90 days, pending the result of the Associa- 


tion’s efforts to discourage the practice followed by some 


ice cream manufacturers of using oversized packers. 
The officers of the National Association of Ice Cream 

Manufacturers will do everything they possibly can do 

discourage this practice and in doing so we feel they 


are absolutely right. ae 


N ANOTHER page we publish an address delivered 
by Mr. K. L. Carver, a successful ice cream manu- 
facture, at the annual convention of the California As- 
sociation of Ice Cream Manufacturers. Mr. Carver is 
fully convineed that the development of the ice cream 
industry to its fullest proportions depends upon educat- 
ing the consumers of the country to buy package ice 
cream instead of bulk. He has some very advanced ideas 
relative to boosting sales of ice cream in package form 
and very forcefully presents arguments to back up his 
ideas. You will enjoy reading his address. 


“f 


LANS are progressing nicely for the big doings 
P in Cleveland next October. If you haven’t made 
a resolution to attend the Exposition and the con- 
vention do so right now. Then keep it. 


al 


> 


F SPRINGTIME, with all its inspiring effects on 
I every live thing, causes you to feel that there are 
better times just ahead, don’t attempt to throw off the 
feeling. There are other reasons for making you feel 
that way. Better terms are ahead, and there is going 
to be lots of business for the ‘‘go-getter’’. If you don’t 
belong to that class you—well, you had better join in 
because ‘‘it’s in the air.’’ 
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A Simplified Method of Instruction in Standardization 
of the Ice Cream Mix 


By PROF. N. E. OLSEN, Dairy Department, Kansas State Agricultural College 


FOREWORD. 


HE following is offered to beginners in Ice Cream 

manufacture and others in the hope that what 

seems to them, a rather puzzling and complicated 
process may be made simple and easily understandable. 
It is purposely made intensely practical with the tech- 
nical submerged in or- 
der not to confuse. The 
reader requires only 
common arithmetic to 
follow. the reasoning 
throughout. 

For the benefit of 
eritics allow me to say 
that the writer is fully 
aware that the serum 
solids in skimmilk are 
ordinarily taken as 8.91 
per cent rather than 
9.0 per cent, that sugar 
sometimes may contain 
less than 100 per cent 
solids and that gela- 
tine is never 100 per 
cent solids and also 
that flavor is a part of 
the mix and is often 
considered as a part of 
the 100 pounds. How- 
ever there is always a 
certain amount of evap- 
oration during pasteurization and so regardless of how 
technical one may become in standardizing and prepar- 
ing an ice cream mix the final results can not be as he 
calculated they would be unless the final mix is analyzed 
and the necessary corrections made. 

To the student, the man who must standardize the 
mix, the author wishes to say: Strive for uniformity, 
endeavor always to make an ice cream of essentially 
the same composition from day to day. You must use 
the raw maicvials which are available at the time when 
a mix must be made. If you will study the method 
herein given you need have no difficulty with uniform- 
ity of composition and quality, in so far as standardiza- 
tion is a factor. 


PROF. N. E. OLSON, 


Composition of Materials Used. 
Skimmilk—9% serum solids (approximately). 
4% milk—4% fat, 8.64 serum solids. 
8.64% serum solids. 
35% cream—35% fat, 5.95 serum solids. 
5.85% serum solids. 
Skimmilk powder—95% total solids (serum solids). 
Plain condensed skimmilk—20% total solids (serum solids). 
Sweetened condensed skim—28% serum solids, 40% cane 
sugar milk. 
Unsalted butter—must be tested for moisture. 
Sugar—100% total solids (approximately. 
Gelatine—100% total solids (approximately). 


In purchasing condensed products always request 
an analysis of each batch or shipment. 


Quality of the Product. 


The object of this paper is primarily to teach stand- 
ardization but the writer can vouch for the quality of 
product made from any of the formulas, having tested 
them thoroughly in a make of some forty or fifty thou- 
sand gallons. 
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The Qualities of a Good Ice Cream Mix. 


The Kansas Ice Cream Law reads as follows: 

‘‘Tee Cream is a frozen product containing not les 
than ten per cent milk fat, and not less than a total 0 
twenty per cent milk solids; said product consisting 06 
a flavored, sugar-sweetened mixture of cream or cream 
and milk, or the sweet pure products of cream and milk 

ith or without the addition of gelatine, vegetabl 
gums, or. such other wholesome stabilizers as may } 
approved by the State Dairy Commissioner, to whi¢ 
mixture may be added pure, fresh, sweet, wholesom 
eggs, fruit or fruit juice, cocoa, chocolate, or nuts.” 

The law requires ten per cent of milk fat and twent 
per cent total milk solids which means that the mi 
must contain ten per cent of milk solids not fat o 
serum solids. 

Since the fat requirement for fruit ice cream is th 
same as for plain ice cream, it is either necessary 1 
make separate mixes for plain and fruit ice cream 0 
carry around twelve per cent of fat in the plain ie 
cream. 

The sugar content of a good mix varies from abot 
eleven per cent to as high as sixteen per cent, accordin 
to the requirements of the trade. Twelve per cen 
sugar is sufficiently sweet for most trade. 

Gelatine is our best stabilizer and one-half of on 
per cent is sufficient if a high grade of gelatine is use 
More is required where the cheaper grades of gelatin 


are used. Standardization by Steps. 


In this method a basic formula is adopted whie 
gives the composition of the mix. For example, a mi 
is taken with the following composition: Fat, 12 pe 
cent; serum solids, 10 per cent; sugar, 12 per cent 
and filler, .50 per cent. This constitutes our basi 


formula. 
Formula No. I. Basic. : 
Lbs. PerCt. Per Ot. Per Ct. PerC€ 
Ingredients per 100 Fat S.S Sugar Tr 
NSE Otctarar alte bh sete wietel ©) ieivaltelke Cayce a W4 12 te ee 12 
Serum’ jSOMGS Pe cme: oisitses aie 10 re 10 an 10 
SuParics preciice sete coetaetoumtane 12 >; ae 12 12 
Geéelatines is. waco crete .50 at ae ae. & 
34. 


Formula No. I. 


In which skimmilk furnishes the serum solids and pw 
milk fat the necessary butterfat. 


Lbs. PerCt. Per Ct. PerCt. Per€ 
Ingredients per 100 Fat 8. S: Sugar 

Pure pmilie tater e ste 12 12 ee ar 12 
Skimmilk powder ....... 10.5 tes a a 10 
Sugar —acss cages audde. wee £2 Ar. 10 5 Wy 12 
Gelatinele.ck Seine oes casas A) shes ba a 4 
Witter aui.uwels chet torre vier ee 65 as ae 
100.0 12 10 12 34. 

Calculation. 


Skimmilk powder is calculated as 95% serum soli 

(total solids). 7 

The amount necessary to supply 10 lbs. of serum soli 

is then — X 100 = 10.5 lbs. of skimmilk powder. 
95 

water is added to bring the total mix up to 100 pounds. 


Formula No. II. 
Substituting unsalted butter for pure milk fat. 


Enoug 


Lbs. PerCt. PerCt. PerCt. Pert 
Ingredients per 100 Fat Ss. 8S. Sugar 
Unsalted butter (84% fat) 14.3 12 at ne 
Skimmilk powder ....-.. 10.5 ah 10 Ay 10 
Supani ley ays. coats eases 12.0 pe 2 12 12 
Geratimerls otro sornce etetteetaars dD Ayr ae 4 . 
Watery . okie oder eae tenes 62.7 oe 
100.0 12 10 12 34. 


(Continued on page 8) 


May, 1922 THE ICE CREAM REVIEW ane te aS, 


Qe 


The CAN SERVICE AT LOWEST COST 


marraanknse, RIVETLESS ~ SOLDERLESS 


ICE CREAM CANS 


should be judged on a basis of the ratio of cost to service. The can that 
makes the most trips for the least cost is the best. We have other impor- 
tant features. 


WE GUARANTEE to replace any Electric 


Weld can which in ordinary service— 


1. Breaks at the welded joints. 


2. Leaks during the life of the can, not only when new, but as 
long as the ean is in use whether it has been retinned or not. 


3. Opens at the bottom joint. 
4. Shows defective workmanship or material. 


NE ALSO GUARANTEE that Electric Weld Cans 


Are hand dipped in pure Straits tin with an average coating of 
an ounce and a quarter per square foot of surface. 

2. That we do not use solder, lead or rivets. 

3. That they can be retinned successfully without using solder or 
in any way changing the construction. 

4. That we use special hard finish steel sheets which are best for 
tinning and offer unusual resistance to blows, wear and tear. 

5. That the capacities are correct on each size within the toler- 
ance permitted by each State. at 

6. That our covers are interchangeable with standard‘ inakes of 


PATENTED. cans. 
The Electric Weld Ice Cream Can. 7 


That no annealing of the can takes place which would soften the 
metal; our cans permit using the steel in its original hardness 
without changing, softening or destroying its original structure. 
8. That we use full standard gauge material and do not add to 
the weight with unnecessary re-inforcements. 


9. That Electric Weld cans are “water tight’’ before tinning and 
t=) t=) 
remain so always. 


These cans may be retinned at a saving of 20% over the old type soldered can! 


rat GUARANTEED <x» 


WHY PAY MORE? == 3 WRITE FOR NEW LOW PRICES. 


JOHN WOOD MEG. Co. Conshohocken, Pa. 


CHICAGO OFFICE (320 E. North Water St.) CLEVELAND OFFICE (2041 Warren Rd., Lakewood, O.) BOSTON (60 Pemberton Sq.) 
BROOKLYN (No. 5 Bush Terminal Bld.) . OAKLAND, CAL. (335 Cypress St.) 


WE CAN MAKE PROMPT S.AOEP MENT OF EMBOSSED CANS 


ACCURATE AND INSTANTANEOUS TESTING OF OVERRUN IS THE RESULT OF A GOOD TESTER, 
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Calculation. 


In this formula it will be noted that but one ingredient 
is different from the preceding (Formula No. II); that is, 
the butterfat carrier. Since unsalted butter contains mois- 
ture and curd in addition to the butterfat it is necessary to 
test the butter for moisture and assume the curd is 1 per 
cent. In this case we assume the moisture test to be 15 
per cent. 

15% moisture 
1% curd 


16% 
84% fat 


100% 
The butter required to furnish the desired 12 pounds of 
fat is then: 


— x 100 = 14.3 lbs. butter needed. 


Water is then added to bring the total to 100 pounds. 


Formula No. IV. 


In which fresh skimmilk is used in place of the water 
and part of the skimmilk powder, some of the latter still 
being retained to bring the serum solids to the desired 


10 per cent. 


Lbs. Per Ct. Bs Ct, Per Ct Pern Ct; 


Ingredients per 100 Fat S. 8S. Sugar AMS 
Unsalted butters... 14.3 12 ia sa 12.00 
WM resh” skimmiii hy. 6 oven 69.2 6.22 2 6.22 
Skimmilk powder ...... 4.0 3.80 wt 3.80 
SUPA, Mace rales ae eee 12.0 he 7 12.00 
Gelatine 58 sco yale eet ‘ 12 .50 

100.0 12 10.02 12 34.52 
Calculation. 


Referring back to Formula No. III we find: 
Skimmilk powder ........ 10.5 Ibs. 
Water asin’... cholo ch acme acuouers 62.7 Ibs. 


Which added together gives 73.2 lbs. of skimmilk or 
serum solids mixture containing 10. lbs. of serum solids. 
In order to standardize our new mixture of fresh skimmilk 
and skimmilk powder it is necessary to know what per cent 
10 lbs. is of 73.2 lbs. Therefore: 


—— x 100 = approximately 13.7% serum solids. 


By the Pearson square method of standardization we are 
enabled to obtain the desired parts of fresh skimmilk and 
skimmilk powder necessary to make 73.2 lbs. of skim mix- 
ture containing 13.7% or 10 lbs. serum solids. 


81.3 Ibs. 


9% serum solids in skimmilk. 
skimmilk. 
13.25% 
serum solids 
desired. 
95% serum solids in 4.7 lbs. skimmilk pow- 


skimmilk powder. der. 
86.0 lbs. skimmilk mixture containing 13.7% serum solids. 


Our proportion then is: 


(Mixture (Mixture CS:]MieP. (Saree bc 
from square) desired ) from square) desired) 
85 lbs. T3EZENDS: 4.7 lbs. : x 

$ Gea a (isin Oe el 
86 X = 344.04 
344.04 
xX = ——— or 4 lbs. skimmilk powder. 
86 
- A practical treatise for engineers. 
Audel’s This book is the most complete work 
5S At on nae pubieneset ae ge a 
ice making on e market today. 
hswers on pages. Half leather binding. 
R f e ti 99 Sent Prepaid on Receipt of $2.00. 
OLSEN PUBLISHING CO. 
€ rigera 10n 210 Sycamore St. Milwaukee, Wis. 
WHEN 
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Subtracting 4 lbs. of skimmilk powder from 73.2 lbs. 
leaves 69.2 lbs. fresh skimmilk. 


The results as shown in Formula No. IV proves our 
calculation to be correct. 


Formula No. V. 


In which whole milk testing 4 per cent fat is substi- 
tuted for the skimmilk and part of the unsalted butter. 
Naturally the calculation will be similar with milk of any 
other fat percentage. Since the whole milk will carry prac- 
tically the same amount of serum solids as the skimmilk no 
calculation is necessary for serum solids except to prove the 
correctness of the formula. 


Lbs. PerCt. Per Ot. Per Ct. Per Ct, 
Ingredients per 100 Fat Ss. S. Sugar Te 
Unsalted sbitter fac.e. see 0.85 9.15 5 é 9.15 
Whole milk (4% fat) 72.65 2.90 6.27 E 9.17 
Skimmilk powder ...... 4.00 3.80 : 3.80 
Sugar... 24 wootkite. + peau 12.00 Ae 12.00 12.00 
Gelatinie Saas Ot es ne -50 : -50 
100.00 12.05 10.18 12.00 34.62 

Calculation. 


Referring back to Formula No. IV we find: 
Unsalted butter =:.2~. oe wee 14.3 Ibs. 
Skimmilk 


Which added together gives 85.5 lbs. of butterfat 
mixture or cream containing 12 lbs. of butterfat. In order 
to standardize our new mixture of unsalted butter and 4 per 
cent milk it is necessary to know what per cent 12 lbs. is 
of 83.5 lbs. Therefore: 

1:2 
—— xX 100 = approximately 14.4% fat. 
83.5 
Again by the Pearson square method of standardization 
we are enabled to obtain the desired parts of unsalted butter 
and 4 per cent milk to make 83.5 lbs. of cream containing 
14.5 per cent or 12 lbs. of butterfat. 


84% fat in 
butter. 


unsalted 10.4 lbs. butter. 


14.4% 


fat desired. 


4% fat in whole milk. 69.6 lbs. of 4% milk. 
80.0 lbs. of 14.4% cream. 


Our proportion then is: 


S052 ool LQ: 40S 
80 X = 868.40 
868.40 
a or 10.85 lbs. of butter. 


Subtracting 10.85 lbs. of butter from 83.5 Ibs. of cream 
leaves 72.65 lbs. of 4 per cent milk. The results as shown 
in Formula No. V proves our calculation to be correct. 


Formula No. VI. 


In which cream testing 35 per cent is substituted for the 
unsalted butter and a part of the 4 per cent milk. Natur- 
ally the calculation will be similar with cream or milk of 
any other fat percentage. Since the cream will carry prac- 
tically the same amount of serum solids as we have in For- 
mula No. V, no calculation is necessary for serum solids 
except to prove the correctness of the formula. 


Lbs. PerCt. Per Ct. PerCt. Per Ct. 

Ingredients per 100 Fat Sugar T, fa 
86 MoSscCTEAM. (a0 Roe 28.00 9.80 1.64 11.44, 
4%" THOTT Pate ee eee Cee 55.5 2:22 4.79 7.01 
Skimmilk powder ....... 4.0 : 3.80 sie 3.80 
SURAT NS ok At oe es ee 2. Cee 23 12 12.00 
Gelatin Oe whi cao ale erence ace iD P ps2 .50 
100.00 12.02 10.23 12 34.75 


Referring back to Formula No. V we find that we require 
83.5 lbs. of 14.4 per cent cream. Then by the square method > 
of standardization we have: 


ot 


aid 
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Ball Bearing Swivel 
Casters. Galvanized 
steel frame, rust-proof. 


Built RIGHT For Your Work 


A Stronger Truck—Better Finished— Easier Running—DURABLE 


HE moment you examine the Nutting Ice top holds all covers and keeps them with cans. 
‘0, a . : Wooden bars at bottom fully protect cans from 
Cream Can Truck you will realize why it HeAine: 


gives better and longer service. 


NEY 


Note REDUCED Prices 


Nutting Ice Cream Can Trucks earn their reasonable 
cost over and over by enabling you to keep your cans 
on wheels, the handy time and labor saving method 
for both large and small plants. 


Ice Cream Can Truck 30 inch size, without top rail.... $46 
has a frame built of heavy structural angle steel riv- 30 inch size, with rail ............ o2 
eted like a steel bridge, and specially braced at the 36 inch size, without top rail...... 52 
corners to withstand shocks. The frame is entirely ; . it il 
galvanized, instead of merely coated with aluminum AES ake IES Ea Ek I on 59 
paint. All prices F. O. B. Faribault. 
The main wheels are 814 inches high, with wide, flat Ask your jobber or order direct from this ad. Use 
face, smoothly machined to save the floors. Cold the coupon. 


rolled steel axle, heavy axle collars and boxes. 
These features of strength give you a truck that will 
stand years of hard, daily use and freedom from 
repairs. 


Nutting Truck Co. 
Division. St., Faribault, Minn. 
The Easily Handled Truck—ball bearing swivel cas- 


3 s 4 | You ma@y- send Men... ..: Nutting Ice Cream Can Trucks 
ters. Balance type, for quick turning. Rail around l as checked below subject to your Quality Guarantee. 


I will remit on usual terms 1% 10 days, net 30 days. 


A ; 
i oe a Oe We Tee ree ee at 30 inch size, without rail, each... .$46.00 
Nutti ng ruc k Co OSEAN tie ae oy 30 inch size, with rail, each........ 52.00 
1143 Division St. Faribault, Minnie ee" Set). soc 36 inch size, without rail, each.... 52.00 
od Se ee 36 inch size, with rail, each........ 59.00 
The Largest Exclusive Makers of Floor Trucks 
in the World. ININEOED G elrarche er ste eich he act Shae MWONE Te cpvtel oncte te N <0 ladicuss slotta ake. g.ue Goethe hon 
FLOOR TRUCK SPECIALISTS SINCE 1891 haa? 
MAGEE Ite ori tise wickets tare tate rotors Behave a cteeere cee ene A awlele ave 
AACA ee SERN ORE ET ATI COI TIO | (Gol ea toe teh zaten ath 20S ru ee ar ARS Saree SUELO Seishin so bree eee 


SELECT QUALITY FOR SERVICEABILITY IN TUB COVERS. 
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385% fat in cream. 10.4 lbs. 35% cream. 


14.4% 


fat desired. 


4% fat in whole milk. 20.6 lbs. 4% milk. 


31.0 lbs. 14.4% cream. 


Our proportion then is: 


OL ae L030 sae 
obs X= 868740 
868.40 
X= -——_ == or ee selbss of 35 Yoncream, 
Sul 


Subtsartcing 28 lbs. of 35 per cent cream from 83.5 lbs. 
of 14.4 per cent cream leaves 55.5 lbs. of 4 per cent milk. 
The results as shown in Formula No. VI proves our calcu- 
lation to be correct. 


Formula No. VII. 


In which plain condenced skimmilk furnishes a part of - 


the serum solids, replacing the skimmilk powder and a part 
of the milk. 


Lbs. Per Ct. Per Ct. Per Ct. Per Ct. 
Ingredients per 100 Fat Sugar TS: 
Grea, 20.6 Go. gm «<tc oiets ars 58.3 12.00 4.16 nye Ate 
Plain condensed skim.... 29.2 < 5.8 ne 4.73 
SULALE she hae cata erate emeas 12.0 12.00 12.00 
Gelatine  siomocuwticrante ees 5) 8 .50 
100.00 12.00 10.00 12.00 34.50 

Calculation. 


Referring back to Formula No. II we find that we re- 
quire: 

650 

105 


75.5 lbs. skimmilk mixture 


containing 10 lbs. of serum solids. In order to standardize 
our new mixture of plain condensed skimmilk and normal 
skimmilk for serum solids it is necessary to know what per 


lbs. water 
lbs. skimmilk powder 


cent 10 Ibs. is of 75.5 lbs. Therefore: 
10 
— > 100 = 13.25% serum solids. 
75.5 


Then by means of Pearson’s square and assuming plain 
condensed skimmilk to contain 20 per cent serum solids, we 
have: 


20% serum solids in 
condensed milk. 


4.25 lbs. plain con- 
densed. 


13.25% 


serum solids 


desired. 


9% serum solids in 6.75 lbs. normal skim. 


skimmilk. 


11.00 lbs. skimmilk mixture containing 13. par’ serum ‘solids. 
Our proportion then is: 
Pe ie 0 Ogee See eee a eS 
LS Xs SOEs tao 


Subtracting 29.2 lbs. from 75.5 lbs. leaves 46.30 lbs. of 
skimmilk. 


Now since this formula is to be made with cream we 
must add our 12 lbs. of butterfat to the 46.30 lbs. of skim- 
milk which will give us 58.3 lbs. of cream testing 

12 
—— < 100 = 
58.3 

Cream testing 20.6 per cent can then be standardized as 

in Formula No. VI. 


20.6% butterfat. 
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3 Formula No. VIII. a | 


: 


In which sweetened condensed skimmilk furnishes a part 
of the serum solids and a part of the sugar. 


_ Lbs. PerCt. PerCt. PerCt. Per Ct. | 
Ingredients ~per 100 Fat S.S.. Sugar i | 
Cream '35:%6.6 5 ins ta os sta) 34.3 12 2: 00T ee 14.007 
SkiImmilk Ss situa ee 44.68 ‘a 4.026 Te 4.026 
Sweetened condensed 14.2 3.97 5.68 9.65 
Suman (Yoo cowktee Goes oe 6.32 6.32 6.32 
Gelatin ee bies.o3 s-catts Stas .50 ae -50 
100.09 12 10.003 12.00 34.508 
Calculation. 


Sweetened condensed skimmilk is taken to contain 28 
per cent serum solids and 40 per cent cane sugar. 

It is impossible to make a simple calculation of this mix 
except by means of higher mathematics (algebra) since we 
have too many unknowns for ordinary arithmetic. The 
above formula was calculated in that manner but the method 
is obviously not given here. It is suggested that for prae- 
tical purposes the worker use the trial mix system which 
though a cumbersome method is the only one which @ 
student lacking a knowledge of algebra is capable of using. 

A good general rule to follow in the making of a formula 
containing sweetened condensed skimmilk is as follows. If 
it is desired that the mix contain 12 per cent of sugar use 
15 pounds of condensed milk while if 14 per cent of sugar is 
desired as much as 20 pounds of condensed milk may be 
used. 

Suppose then in our present case we use 15 pounds of 
sweetened condensed skimmilk. This would contain 40 per 
cent of 15 or 6 lbs. of sugar and 28 per cent of 15 or 4.20 
pounds of serum solids. Since our mix must contain 12 per 
cent of sugar it is necessary to add 6 pounds more of sugar 
and since we desire 10 per cent serum solids the remaining 
5.8 lbs. must come from our sweet milk and cream. 

Our formula now stands: 


Sweet condensed ............ 15.00 lbs 
Sugar ec Tine oe Meroe os acs 6.00 lbs 
Gelatine (2.040. ok ero siaenn ee 50 lbs 

21.50 Ibs. ~ 


Subtracting 21.5 lbs. from 100 leaves 78.5 lbs. to be 
supplied as cream containing 12 lbs. of butterfat. 
The necessary cream would test 
ee 
— X 100 = 
18.5 
or 15.5 per cent for convenience. The cream can be made 
up in the usual ways by the method hereto given. 
Subtracting 12 from 78.5 lbs. leaves 66.5 lbs. 66.5 lbs. 
times 9 per cent equals 5.98 lbs. of serum solids which ap- 
pears to be satisfactory. Our formula then is as follows: 


Formula No. IX. 


15.3% 


Lbs. PerCt. Per Ct. Per Ct. Per Ct. 

Ingredients per 100 Fat Ss. 8. Sugar Tie. 
Cream, 11593 Sorenson as: 78.5 12 5.98 A 17.98 
Sweet condensed ....... 15.0 : 4.20 6.00 10.20 
SULaL {oe se Sa ee ee es 6.0 6 6.00 6.00 
Gelatinie! (igndeme wig oe eee 5 an 50 
100.0 12 10.18 12.00 34.68 


Preparing the Mix. 

Having adopted a formula and standardized according to 
the ingredients on hand one can make up any quantity of 
mix simply by multiplying all weights by the following 
factor: 

Lbs. of mix desired 


= Factor 
100 


For example: 
1200 lbs. of mix desired 
pes ie Sa a 
100 
Pasteurize the entire mix at 145 to 150 degrees F. and 
emulsify, viscolize or homogenize hot, cooling preferably 
over a cooler and down to 35 to 40 degrees F. Age for 24 
to 48 hours in order to restore the viscosity before freezing. 
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Tell us what you want, or what you have that you 
don’t want, and we’ll fix up a little Ad for you and 
insert it in the next issue of The Ice Cream Review. 
You just stay at home and wait for results. You’ll soon 
have your hands full. 
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Typical ““STERLING”’ Ice Cream Installation 


Showing Compressor, Hardening Room and Ice Cream Freezer 


The name “STERLING” for our equipment was wisely chosen by the pioneers of our | 


organization, as today it is 


“STERLING” in design and construction. 
“STERLING” in efficient operation. 
“STERLING” in economic performance. 


“STERLING” users are legion—and they give voice to their extreme satisfaction of 


the equipment. Ask a “STERLING” user, then communicate with our nearest 
representative. 


UNITED IRON WORKS, Inc. 


KANSAS CITY, MISSOURI 


915 Union and Planters Bldg., 
Memphis, Tenn. 
214 Washington Ave., 
St. Louis, Mo. 
719 Wainwright Bldg., 
St. Louis, Mo. 
203 Swope St., 


Greenfield, Ind. 


3407 West 66th PI., 
Chicago, Il. 
415 No. Howard St., 
Baltimore, Md. 
513 United Bank Bldg., 
Sioux City, lowa 
810 Spitzer Bidz., 
Toledo, Ohio 


402 Andrews Bldg., 
Dallas, Tex. 
612 Mayo Bldz., 
E Tulsa, Okla. 
1994 Grand River Ave., 
Detroit, Mich. 
113 Fifth Ave. North, 
Nashville, Tenn. 


COATED ICE CREAM BARS HELPED TO 'TAKE STING OUT OF PROHIBITION. 
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Proposed Classification Change on Ice Cream Shipments 


Bulletin No. 53 of the National Association of Ice Cream Manufacturers 


N CLASSIFICATION DOCKET NO. 3 the American 
Railway Express Co. proposed to the Interstate Com- 
merce Commission the following addition to the class- 

ification of ice cream, to become effective June 1, 1922: 


‘‘Shipments in cans of less than five gallon ea- 
pacity packed in outside containers customarily used 
for five gallons, or shipments in eans of less than ten 
gallon capacity packed in outside containers custom- 
arily used for ten gallons, will be charged for at 
gross weight less 25%, but not to exceed the esti- 
mated weight for a shipment of five or ten gallon 
capacity, respectively.’’ 


Explanation. 


‘‘Some ice cream shippers are using outside con- 
tainers capable of holding five or ten gallons in ship- 
ping cans of lesser amount. Charges are computed 
on the capacity of the can and therefore, in the above 
cases, the Express Company is not obtaining its 
proper revenue on these shipments. The change is 
proposed so that the dealers who use the extra large 
outside container will pay for the extra weight and 
space.’’ 


This office has sent out two different bulletins calling 
the attention of members to this unfair practice of ship- 
ping three gallons of ice cream in a five gallon tub or 
five gallons in a ten gallon tub. 

We must admit the certainty of the Interstate Com- 
merce Commission’s approvel of this item if the pro- 
posal reaches that body. It seems most unfair that a 
majority of our members should be exposed to the possi- 
bility of constant and expensive controversy with ex- 
press agents because of the transgressions of a few ship- 
pers. 

Realizing what a prolific source of trouble such an 
addition to the classification would be, and, in an effort 
to avoid this undesirable happening, President Morris, 
Mr. T. H. MeInnerney, chairman of the Express Commit- 
tee, and the Secretary, accompanied by counsel, held a 
conference on April 13th, in New York, with Mr. D. S. 
Elliott, Vice-President, and Mr. G. S. Lee, Traffic Mana- 
ger of the American Railway Express Co. 

We, of course, could not defend the practice men- 
tioned above, but on our representation that it could 
and would be correeted through this Association, an 
agreement was made that the proposed elassification 
change would be withdrawn and held in abeyance for 
ninety days, pending the result of our efforts to elimi- 
nate it in the industry. From the information we have 
we believe that the number of shippers using larger size 
tubs than necessary is so small that the practice ean be 
stopped entirely. 

The names of persistent offendeds in this respect will 
be furnished by the Express Company to this Association 
and that information will be passed on to the Executive 
Committee for such action as it may think necessary in 
the premises. 

We must again state that it is manifestly unfair that 
the entire industry should be burdened with such strin- 
gent regulations because of the transgressions of a few 
shippers, and it is strongly urged that this practice be 
entirely discontinued from now on. 


Billing Weight of Ice Cream, 


At the above mentioned conference the subject of re- 
ducing the estimated billing weichts of ice eream ship- 


ments to the old 100-lb. basis was also discussed at con- 
siderable length. 

Efforts to accomplish this relief by agreement failed, 
but we have not lost confidence in the justice of our ease 
and still firmly believe we are correct in our view that 
ice cream is discriminated against in so far as billing 
weights are concerned. However, it is the opinion of the 
Express Committee that this not the opportune time to 
again go before the Interstate Commerce Commission for 
relief, and it is thought further positive action in this 
respect will be deferred until the subject receives consid- 
eration at the National Convention in October. 


In shipping ice cream by Express under no circum. 
stances use a larger tub than the can requires. 


T. H. McINNERNEY, N. LOEWENSTEIN, 
Chairman, Express Company. Secretary. 
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H. E. VAN NORMAN TO ATTEND GENERAL AS- 
SEMBLY AT ROME. 


U. S. Department of Agriculture Press Service. 


H. E. Van Norman, president of the World’s Dairy 
Congress Association, has been appointed Commissioner 
of Agriculture and Delegate of the United States to the 
General Assembly of the International Institute of Agri- 
culture, which is to be held from May 8 to 12, at Rome, 
Italy. 

Other delegates to the General Assembly previously 
announced are Nat C. Murray, Dr. L. C. Gray, Dr. Perley 
Spaulding, and Dr. H. H. Kimball, of the United States 
Department of Agriculture in Washing‘on; E. A. Foley, 
Agricultural Commissioner for the Department at Lon- 
don; L. G. Michael, Representative of the Department 
at Budapest; Dr. W. H. Stevenson, Permanent Delegate 
to the institute at Rome; Dr. J. G. Lipman, Director of 
the New Jersey Agricultural Experiment Station; Mrs. 
Charlotte B. Ware, Consultant in Agriculture, Boston, 
and Francis B. Keene, United States Consul General at 
Rome. 

While in Europe Dr. Van Norman will make obser- 
vations as to dairy conditions. Accompanied by Mrs. 
Van Norman, he sailed from New York on April 22nd. 
Immediately following the Institute meeting, they will 
visit Switzerland, France, Belgium, Holland, Denmark, 
Germany, Sweden, Norway, and the British Isles. In 
each of these countries Dr. Van Norman will call upon 
government officials, scientists, industrial leaders, and 
child and social welfare workers to discuss plans for the 
World’s Dairy Congress. He will return early in July. 

The World’s Dairy Congress is expected to attract 
much attention in Europe, as it will be the first inter- 
national dairy meeting to be held in the United S‘ates, 
and of broader scope than any similar meeting held 
anywhere. It was provided for by the Federal Agri- 
cultural Act, approved March 3, 1921, which authorized 
the President of the United States to invite foreign 
governments to send representatives. The city in which 
the Congress and show will be held has not been 
selected. 
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Anyone who studies the advertisements in this pa- 
per does not have to be told that it is a profitbale habit. 
He collects the profits daily. 
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U.S. Heavy Duty Freezers 
No Others Offer Such Advantages! 


Cream Can made with 
Solid Cast Bronze Linds 


for dropping batch into 
Freezer Cylinder(/hovsing 
cast solid in one ylece 


with Bronze Lrd of Can. 


Mat frotary se Crean 
Va/ve, mecharuca/ly oper- 
ated hy Avromatic Batch 
Weigher Heservolr 


(Weights on Automatic Gatch 
\Weigter —Adjusted fo 
lestablish Werght of 
Mix tt each Batch. 


(Motor Orive-Lasily 
Converted to Bel? Drive 


and VICE VEISa. 


New Frist Hopper ard 
Feeo tole cash sol 
(7 one piece with 
Bronze Cylinder Lrd. 


Chain Guard witt 
Chain running in otf al. 
\so msures lubticariolt 
of Chain Cears. 


{Hotary Disc Brine Contra, 
Valve Wont leak, creep 


Frapid Vertical 
Discharge Qeetittd. 


_ (Patented Removable. Bronze Gearing 
lend Sypporh independerit of Cover 
Tor Vay: end off Dasher. 


Bose ond Gear Box tinished in Leavti-ul Loked 
White Enamel ~All other parts Nickle Firist: 


US. Heavy Duty (reezers ate lade 17 theLargest Variety of Sizes ever orlered — 
40'50, 60, 80, 100,120,190 and /60Qr Capacities -With or Without Foller Bearings: 
Whipping Device & Most Approved Double Dasher Tipe ~Lasily kemoved end Heplaced. 
Shatts and Gearsiof Finesti{Marerlals-Extra Heavy ConstructionAccurately Machined, 


A REALLY HEAVY BUTY FREEZER THROUGHOUT. 


Cylinder eazy to rake~N 
apart -Has 10 soldered 
Joints to leak 


Write for Our New Catalogue Showing the Latest Up-To-Date Freezer Construction. 


U. S. FREEZER & MACHINE CORPORATION 


Union Avenue and Frost Street BROOKLYN, N. Y. 


Representatives and Distributors in All Parts of the United States and Canada. 
May we not arrange to have one call on you? 25 


INGREDIENTS FOR GOOD ICE CREAM CAN’T BE TOO GOOD. 
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THE ICE CREAM -REVIEW 


Supply Men Already Working Hard for Great Cleveland Week—Believe Industry Has Entered New National Phase 


SLOGAN for the great National Exposition for 
the ice cream industry in Cleveland next fall has 
been announced: 


“ICE CREAM—A NATIONAL INDUSTRY—Come to 
Cleveland, October 16-21.”’ 


This slogan has been determined upon by The Asso- 
ciation of Ice Cream Supply Men, which, after holding 
six large successful regional exhibitions within the last 
three years, is now directing plans for a mammoth 
National Exposition for the industry in conjunction 
with the Twenty-second Annual Convention of the Na- 
tional Association of Ice Cream Manufacturers next fall. 

‘“‘This slogan is neither a group of meaningless 
words nor a mere catchy line,’’ according to O. 8. Jor- 
dan, president, of the Association. ‘‘It has a real inter- 
pretative and descriptive significance because ice cream 
is a national industry. It extends from coast to coast, 
from Northern Canada to below the Mexican line. It is 
just as national as the House of Representatives. It is 
everywhere. 

‘“Many of those engaged in it, because of the neces- 
sity of keeping their minds on their own individual 
problems, seldom if ever thing of it 
as such, however. They do not stop 
to realize that if the industry were 
not so nationally extensive their own 
individual activities would of neces- 
sity be that much smaller. They do 
not, some of them, always have time 
to stop to think that, they are, in a 
large degree—just as is the ease in 
every great industry — making 
money on the strength of develop- 
ments, inventions, experiments and 
experiences of some other man or 
men in business perhaps 3,000 miles 
away or perhaps antedating them by 
five or ten years, but who also are 
or have been a part of their big national industry. 

‘‘Our Association believes that the great week in 
Cleveland, combining, as it will, a convention of the 
National Association of Ice Cream Manufacturers and 
a National Exposition for the iee cream industry will 
give the great emphasis of action to the fact that all 
persons engaged in or dependent upon the manufacture 
of ice cream in any way are part of what has now be- 
come literally a national industry and that the indi- 
vidual problems of all these persons merge in the end 
into the national problems coming to the industry as a 
whole.’’ 

According to the Salesmen’s Club of the Association, 
which has 500 members entering every county in every 
state in the United States and the Canadian provinces 
sometime during each season, and all of whom are now 
campaigning for attendance at the great industrial week 
in Cleveland, this slogan has still another meaning, and 
one that every ice cream manufacturer can afford to 
bear in mind in the advertising of his own individual 
business. 

A confidential bulletin of the Salesmen’s Club, issued 
late in April, and for the reproduction of a part of 
which permission has been received, says of this slogan: 
“‘Tee cream is a national industry in the sense that 
it goes from coast to coast, from boundary to boundary. 
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Geographically, ice cream stakes its limits no less widely 
than the country itself does. 

‘‘But ice cream is a national industry in another 
sense as well. It is an indigenous industry. It began 
in, it grew in, it belongs to just one country—this one. 
Europe produced the Kaiser, the bull-fight and a philos- 
ophy of nations based on a balance of power. This 
country has produced baseball, practical democracy— 
and ice cream. 

“‘Tee cream is the national industry. 
national as George Washington or Abraham Lincoln, 
Every American child learns ice cream before he learns 
who discovered his continent. Sir Walter Raleigh found 
tobacco when he came to America. His countrymen, 
when they come today, find soda fountains. Histories 
carry .pages telling of two great American contribu- 
tions to the commodities of the world—Indian corn and 
tobacco. Ice cream is just as solely, as truly, as repre- 
sentatively and as affectionately an American com- 
modity as either of these. 
try—the national industry.’’ 

As to the Exhibition itself, the Association of Ice 
Cream Supply Men is perfecting the minutest arrange- 

ments for its great show, which will 
be held in the magnificent new 
$6,000,000 Public Hall, a part of a 
gigantic Cleveland civie develop- 
ment centering around the Mall in 
the very heart of Cleveland’s busi- 
ness section and within two or three 
minutes’ walk of the principal hotels 


Hollenden in which the convention 
sessions of the National Association 
will be held. 

’ The plans for the exposition pro- 
vide for net display space exceeding 
by 50 per cent the space occupied at 
the Eastern Regional Exhibition in 
Buffalo last fall which accommodated 150 booths. 
Slightly more than half the membership of the As- 
sociation has already requested the tentative reservation 
of square footage exceeding by 12 per cent the total 
display space used at this 1921 Buffalo Exhibition, ap- 
parently indicating that Association members will o¢- 
cupy practically all of the space, it being a settled policy 
of the Association, in fairness to its own members, to 
take care of their display requirements first, regardless 


- of the size of space each member may desire. 


Some very interesting comment and observation on 
the recent and present growth and status of the ice 
cream industry are contained in a Confidential Printed 
Bulletin issued by the Association to its members re- 
cently, a part of which has been released for general 
publication and reads: 

‘‘Like many other businesses, the commercial ice 
cream business since the beginning of the European war 
has become more and more self-conscious... The war 


May, all 


Interpretative Slogan Announced for National Exposition 


It is just as. 


Ice cream is a national indus- . 


—within two minutes’ walk of the 


accelerated two tendencies in modern industry: a reali- | 


zation of the minute interaction of all business and all 
economic groups; and a closer internal knitting together 
of each separate industry to better solve production 
problems and to protect and develop markets, legisla- 
tive interests, ete., ete. 

““The ice cream industry has come, for example, to 


1 


know more today of its inter-relations with the milk, | 


sugar, steel, lumber, tin and salt industries, with the 
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mae Final Touch— 2 


that delicate, delightful, dainty Vanilla Flavor in your 
ice cream comes only from using high-grade, quality 
flavor. Hudson’s Vanilla Flavors are used by those 
ice cream manufacturers 
who put quality before 
price — because they 
know from experience 


HUDSON’S FAMOUS ICE CREAM Y 
FLAVOR VANILLA BLEND 
No. 52 SPECIAL 
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x i J $5.00 per Gallon . . . 7.) 110 Barrels 
that it’s a wise thing to do. 35.50 per: Gallotes «boric. wiles. AS, . . in Kegs i! 
; HUDSON’S CONCENTRATED 
Hudson's Vanilla Flavor eee Oe N32 F 


will not freeze out. It retains 


its original flavor, always good 


to the last. 


Six times stronger than Extract. 


$25.00 per Gallon. 


Both these products are sold on a guarantee of 
satisfaction backed by a reputation of 
thirty-four years’ standing. 


Special prices in quantities. 


The Hudson Manufacturing Company 


(INCORPORATED) 


GABE S. WEGENER, President 


ESTABLISHED 1888 


Vanilla Producis 


119-121 North Union Ave. 


CHICAGO, UL 5. A. 


Branches at Dallas, Texas — Los Angeles, California 


C4 oc4 $2575 C4 


SAVE YOUR CANS—USE A STURDY CAN LINER. 
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progress of food chemistry and of engineering science 
and with merchandising resourcefulness, as well as with 
major national and international political and economic 
conditions, than it ever did before. Individual ice cream 
manufacturers, as well as the industry as a whole, have 
a broader understanding of the part played by the ice 
cream industry in the general economic scheme. 
‘“Equally, however, the ice cream industry repre- 
sents the trend of the times in that its manufactures 
also have come to appreciate specifically the particular 
and definite problems of their own business. Their in- 
terest in and understanding of the production and mar- 
keting of ice cream are more scientific and direct. In 


such times as these of industrial unbalance, abnormal: 


inter-relations of supply and demand, of changing levels 
of wealth and shifting business dominance, ice cream 
manufacturers, in order to arrive at and maintain the 
most practical methods of production, to protect their 
present investments, and to expand their further field, 
have been compelled, in the mere survival of the fittest, 
to consider themselves more and more consciously as 
constituting a separate, well-defined industry, inter- 
related with many other industries, but an independent 
unit, nevertheless. ’ 

The Association of Iee Cream Supply Men’s hotel 
headquarters in Cleveland for the big industrial week 
will be the Winton, East 9th and Prospect Streets. 
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WEIGHT OF MILK AND CREAM. 


The following table taken from Bulletin 98 of the 
United States department of agriculture, shows the 
variations in weights of milk from skim milk to 40 per 
cent cream, as worked out by the Bureau of Standards 
in connection with the dairy division. Of course it is 
understood that the milk varies continually in some of 
its ingredients and yet remains normal, hence, any fig- 
ures showing exact weights are general: 


Milk and Cream Weight Per Gallon. 


Per cent Pounds 
02 skim: . 223%. she ahd eee eee 8.63 
3.00 milk... Zaiews t e ee 8.6 
3.5 milk (aoe. td ba te ee eee 8.59 
4.0. milk\ wy. Sec, ceie dd ee ee 8.58 
5.0 milk* (ioe Fe eee Da ee 8.58 
6.0 milk cil os. ee ee eee 8.57 
10.0 modified 2:23; #2 eee 8.53: 
12.0 eréam” 416 425) oe a ee eee 8.5 
15.0 ~ cream | a6 bee ae eee ee ee 8.47 
20.0 cream: <3. Side eee 8.43 
25.0 “eream... So. go ee eee 8.39 
35.0... cream... “an ee tee eee 8.31 
40:0. cream. 65265. Ste ae ee eee 8.28 
eb 
PFAUDLER’S NEW YORK OFFICE CHANGES 
QUARTERS. 


The Pfaudler Company, of New York City, has re- 
cently abandoned their old quarters and are now located 
at 8 West 40th St., Room 1103. They moved from their 
former location at 1802 World’s Tower Building, 110 
West 40th St., around the first of the month. 


‘kb 
COMPOSITION OF SKIMMED MILK AND CREAM. 
Milk 
Water Fat Casein Albumin Sugar Ash 
Skim milk..90.5 .3 Total Protein 3.4 5a : 
Cream .....63.74 30.0 1.94 siya 3.24 [53 
ream: > 251 2.84 20.0 2.24 .59 SehD 61 
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SPEAKING OF CONVENTIONS. 


To the Members of National Association of Ice Cree 1 q 
Manufacturers: 


From time immemorial men and women have gatl 
ered together for the interchange of thought and id 
looking toward their mutual welfare and advanceme 
Notable among such gatherings, and probably the fi 
on record, is that presided over by old Father No 
which, after many days, took final adjournment to 
Mount Ararat. Organization in this case certainly saved 
the day. _ 

Coming down a little farther in history,, we find Ben- 
jamin Franklin advising the Continental Congress te 
hang together, or they would probably hang separately 
The fact that his advice was followed is indicated by th 
wonderful organization America is today. ‘ 

A more modern instance of all-important eathering: 
is the Limitation of Armament Conference just close 
undoubtedly the greatest international convention of 
time. And this brings us to the gist of our letter— 
announcement of a gathering that we believe is going 
to be historical in the annals of our own organization. 


The 22nd Annual Convention of 
The National Association of Ice Cream Manufacturers 
will be held at Cleveland, Ohio, | 
Hotel Hollenden, 
October 16, 17, 18, 1922, 


and on the same dates the Association of Ice Cream S p | 
ply Men will put on an exhibit of ice cream machinery 
and supplies that will be most complete in every respee¢ t 


Three hundred rooms have been reserved at the Hol- 
lenden Hotel for the use of ice cream manufacturers. 
To be assured of the most desirable rooms it is suggested 
that you make your reservation immediately, and io 
warding direct to the Hollenden Hotel. 


Application for reduced rates is being made and 
we shall probably be granted the same concession as last 
year—fare and one-half for the round trip. 


The Program Committee is already at work, and you 
are requested to advise this office as to any suggestions 
you may have to offer along this line. If there is any 
subject in which you have a particular interest and that 
you would like to have taken up, now is the time to men- 
tion it and your expressions will be gladly received. 


In the meantime just jot down on your calendar th he 
dates—October 16th, 17th and 18th—and make up you 
mind that you are going to be there. 


The benefit of breaking away from home environmel m 
and seeing new things, meeting new and old friends, 1s 
refreshing and stimulating and leads to progress. A 
im these days—even more so than in the days of Noal 
and Franklin—the more closely bound together an or 
ganization is the more effective and far-reaching is the 
good it can accomplish, both for the individual and for 
the industry at large. By all means plan to attend this 
convention. 

C. G. MORRIS 
President. 


N. LOEWENSTEIN, 
Secretary 
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HEARD IN PHYSIOLOGY CLASS. 


Teacher: ‘‘What causes the cracking of the enam | 
of the teeth?’’ 
Pupil: ‘‘Biting hard materials. ’? 
Teaeher: ‘‘Name some,’ 
Pupil: ‘‘Nut shells, rock candies, marble cake an 
brick ice cream.’’ —Sheboygan Co. News. 


i 


SEALRIGHT 


Foremost in the practical solution of “Bulk Ice Cream 
in Package Form.” The most efficient and adapt- 
able container; the simplest, most economical and 
dependable packaging machine: and a carefully 
planned Merchandising and Advertising Campaign 
showing you how to get the most good from it. 


The ‘“‘Sealright Way''—the most advanced step in 
twenty years, meets a long felt need in a practical, 
satisfactory, economical and efficient manner. 
Naturally, its adoption is already national in character. 


SEALRIGHT CoO., INC. 


Largest Manufacturers in the World of 
Cylindrical Liquid-Tight Paper Containers 


FULTON “ “ NEW YORK 


HERE IT 1S] {0 ¢en2 7a 
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A truly wonderful 
machine, combining 
‘serviceability with 
precise mechanical 
construction and un- 
questioned ability to 
deliver a big yield 
and uniform product 
from every batch. 


.G.CHERRY COMP 3 


CEDAR RA} pIDS IOWA. \ 9 
St.Paul, Minn. Tama, (Oh Iowa. Peoria, Il. \ 22 
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Take off your Hat to the Greatest 
Ice Cream Brine Freezer Ever Built! 


The “Cherry” 


80-Quart 


TS massive beauty makes every 
other brine freezer look cheap, 
and tawdry. 


It isanengineering masterpiece built 
like a machine gun, with equal 
insistence and precision in CVGhy 
detail of workmanship. 

Alloy steel, phosphor bronze, cast brass, rolled 
copper, and nickel silver are among the mate- 
rials used—every part made from the metal 
best adapted to that service without regard 
to cost. 


Driving Mechanism. Totally enclosed cut gears 
are made of alloy steel. 


SKF self-aligning ball bearings are used, (five 
of them). The only freezer in which they will 
be found. 


Outer Cylinder—a seamless copper tube, nickel 
plated and securely flanged into front and rear 
heads. 

Brine Cylinder—a 42 0z. copper tube, separated 
from outer cylinder by a 1 inch layer of insula- 
tion. Joints hermetically sealed and leak-proof. 


Inner Cylinder—a welded tube made of a heavy 
sheet of nickel silver. It is fitted with brass 
baffles set like the threads of a screw and ma- 
chined se as to fit snugly the 19/32 inch brine- 
space between the inner and outer cylinders. 
Brine has to travel round and round, from end 
to end—a long journey, in which its refrigera- 
tion is put to efficient use. 


This cylinder is readily removable, giving ac- 
cess to brine space. 


Freezing chamber. Holds 111.8 quarts without 
the dasher, or 106.6 quarts with dasher. But 
we rate this machine as 80 quarts capacity: 


Dasher—made of phosphor bronze and east 
brass. Its special design including its 45 de- 
eree scrapers, insures quick unloading, while a 
clutch mechanism prevents sticking when dash- 
er is taken out. 


Beaters. Sixteen blades set at an angle of 70 
degrees, 14% inches apart. They assure quick 
_ freezing and shipping. 


Outlet Gate. Disc and handle in one piece 
and held against the machined edge of the out- 
let with 4 ‘‘Belleville Washers’’ or springs, 
such as used in the recoil mechanism of the 
French 75 mm guns. 


For hundreds of other vital and importani features of this truly remarkable machine, consult 


a‘ Cherry” Salesman or send for our new Bulletin, just off the press. 


St.Paul, Minn. 


~G. CHERRY COMP 
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UNITED S Gelatine 18 ae 


*duced in the 


STATES W orld’sLargest Gelatine 


Factory, which means 


Uniformity, Purity, Strength at 
GELATINE the Right Price. Stock used 
in the manufacture assures a 
CO. bright, clean, odorless Gelatine. 


Its use means a smooth, high 
quality and superior texture 


MILWAUKEE, WIS. Ice Cream. 


-- LET US SEND YOU SAMPLES AND QUOTE ON YOUR REQUIREMENTS 


a WORLDS LARGEST INDIDLIDUAL’ .GELATINE FAGI@R? oo 
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| FROM GENERAL MANAGER SKINNER. 
Chicago, Ill., April 13, 1922. 


Governor R. A. Nestos, of North Dakota, realizing 
hat the agriculture of that State requires diversifica- 
ion and that the dairy cow is important to the suecess 
f their agriculture, called a meeting of farmers and 
usiness men for Bismarck, on March 28. The result was 
he formation of a committee to carry on an intensive 
ampaign for dairying throughout the year, culminating 
1 gathering together delegations of farmers, cattle 
reeders, creamery men and milk dealers from all parts 
f the state for the purpose of attending the National 
dairy Show in large numbers this fall. 

South Dakota, through its State Dairymen’s Asso- 
lation, organized a similar committee under the patron- 
ge of Governor McMasters, who accepted the chairman- 
lip at the annual meeting of that association held at 
furon, S. D., March 29th and 30th. On the evening of 
pril Ist the Sioux Falls Chamber of Commerce held a 
mt meeting of farmers, cattle breeders, milk and 
reamery men, merchants and bankers of their part of 
1eir state to begin a forceful dairy program for the 
ear and a big round-up at the time of the Show. On 
pril 3rd a conference was held at Ames, Iowa, by the 
lege and state leaders of agricultural work in that 
ate, and a committee named to inform the farming and 
airy interests of the state about the Show being held 
| the Northwest, to insure their taking advantage of 
’s close proximity and attending it. 

The General Manager of the Show was present at all 
‘ these meetings and never before attended such en- 
lusiastic meetings. Wisconsin is in action through 
ate dairy leaders, creamery owners and breeders, in an 
fort to double the attendance this year from that great 
uiry state, and Minnesota has a committee of thirty, 
ith Governor Preus at the head, ten from St. Paul, ten 
om Minneapolis, and ten from the state at large, made 
) of the biggest business leaders and leaders of agri- 
tural work of the state. This committee is already 

action organizing all factors for the purpose of mak- 
g a drive that will bring their whole agricultural and 
ry interests to our Show, as also their business people. 

This all calls for us to be a part of the greatest edu- 
tional dairy show yet held and to arrange exhibits 
at will make the utmost impression upon the visitors 
the magnitude and importance of this industry. 
‘Many new features are to be added to the Show for 
e benefit of the farmers and consuming public partic- 
arly, and we all should feel a responsibility to do our 
st for this growing and permanent natural dairy coun- 
y of the Northwest. 

Yours very truly, 


W. KE. SKINNER, 
General Manager. 


‘ 


NOWLEDGE OF THE FUNDAMENTALS BRINGS 
SUCCESS. 


_ Every business, no matter how large or small, is gov- 
ned by some fundamental principles. The better these 
In¢iples are understood the better will be the chances 
r success. ; 

Tf you are interested in the city milk business, 
iether you are a shipper, buyer, or distributor of city 
Tk you will appreciate the fundamental principle of 
@ city milk business as given in chapters five, six and 
ven of The City Milk Supply by Horatio Parker. This 
ok can be secured from the Olsen Publishing Co., 210 
amore St., Milwaukee, Wis., for a remittance of $5. 


ay, 1922 TRAITOR UGREAM REVIEW 21 
ree ee CEMCREAMOREVIEW > 


DE RAEF Ice Cream Weisht Standardizey 


The only patented 
equipment offered to 
the ice cream manufac- 
turer for the Standard- 
ization of all makes of 
ice cream — Vanilla — 
Fruit — Nut — Sher- 
bets—without any ad- 
justments of any kind— 
no charts—no weights 
regardless of weight of 
mix—making it practi- 
cal) in “any -plant, to 
make an entire day’s 
run and not to vary an 
eighth of a pound to 
the gallon. 


Let us demonstrate this De 
Raef equipment in your plant 
—subject to sale. We will 
GUARANTEE YOU A SAVING 
sufficient to justify you to in- 
stall this equipment. 


We will send you the names 
of Ice Cream Plant Managers 
who will tell you their opin- 
ion of this Standardizer. 


Every working part works in 
bath of special oil making it 
rust proof from the salt laden 
and damp air. 


Drop us a card 


N. A. Kennedy 
Supply C0. 


Kansas City, Mo. 


National Distributors 


N O advertising medium equals 
the 24-sheet poster in portray~ 
ing the tempting appetite appeal 
of ice cream. 


Upon your request we will seid 
you full-color miniatures of the 
latest series of Nordhem Ice Cream 
Posters. 


NORDHEM SYNDICATE SERVICE 


Advertising and Selling Service 
for Ice Cream Manufacturers 


8 West 40th Street NEW YORK 


PICKING WINNERS IS A LOSING GAME—OUR ADVERTISERS ARE “SURE BETS” 
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The Vacuum Pan in the Ice Cream Plant 


By H. J. LIEDEL, Mojonnier Bros., Chicago. 


VERY manufacturer of ice cream is interes‘ed in 

making a better product, and it is this desire on 

the part of the manufacturers to constantly im- 
prove the quality of ice cream that has caused the in- 
dustry to grow from an annual output of 154,000,000 
gallons in 1912 to 258,000,000 gallons in 1920. When 
it is possible to produce not only a better flavored prod- 
uct but to do this at a lower cost the manufacturer is 
naturally doubly interested. It has been found in 
actual practice that this is readily possible with the aid 
of a vacuum pan. 


The question immediately arises as to why ice cream 
made in a vacuum pan should be any better in flavor 
and texture. Everyone who has been connected at 
some time with a condensed milk plant knows that 
often whole milk is taken in, which has bad-off-flavors 
and that these -off-flavors are not apparent in the fin. 
ished product having been entirely removed in the con- 
densing process. This is due to 
the violent boiling to which the 
milk is subjected under vacuum, 
the maximum temperature being 
140 degrees Fahrenheit or less 
during the entire process since 
the boiling point of water is 140 
F. in a vacuum of 24 inches of 
mereury and in a vacuum pan 
this vacuum or higher is easily 
obtained. In making ice cream 
in a vacuum pan any off-flavors 
present in the raw materials are 
removed in the same way, and 
also a better flavor is assured be- 
cause the raw materials used are 
fresher and the condensation is 
much less than the condensation 
of condensed milk ordinarily 
used, eliminating any possibility 
of a condensed milk flavor. That 
a better flavored and cleaner 
product is produced by this meth- 
od has been proven in actual prae- 
tice since it has been found that 
only two-thirds the amount of 
flavoring formerly used is now 
necessary since all the flavoring added acts as a flavor, 
and not as a neutralizer to counteract off-flavors. 


However, of equal or greater importance, is the de- 
crease in costs. If every manufacturer could cut down 
the cost of his mix nine cents per gallon, the cost would 
in many eases be reduced 25 per cent and in some cases 
more. In other words, what figure multiplied by nine 
represents the cost of your mix per gallon? Not many 
multiples to be sure so that a saving of this amount 
is a matter of vital importance at a time when the mar- 
gin of profit is decreasing and competition increasing. 
This large reduction in cost per gallon is assured when 
the mix is prepared in the vacuum pan because of the 
following reasons. The solids not fat are obtained from 
the product in which they are by far the cheapest, 
namely, fresh milk. Sweet butter is used to make up 
the shortage in butterfat, and during the summer 
months when ice cream production is at its peak, butter 
prices are the lowest. Also the raw materials used are 
handled once only, since pasteurization, condensation, 
standardization and mixing are all thoroughly accom- 
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1.—Mojonnier Vacuum Condensing Unit (35’) in 


plant of Lawrence Ice Cream Co., 
Temperature of milk never exceeds 140° either 
in hot wells or vacuum pan. 


plished in one operation and the labor required is n 
more than in the pasteurizing process. In Formula N, 
1 the amounts of raw materials required to make 90 
pounds or 100 gallons of finished mix is given followe 
by the calculations involved in arriving at these figure 


From Formula No. 1 it can be seen that the eal 
lations required for figuring a mix of this kind a 
relatively simple and by following the same procedur 
it is possible to obtain the amounts required for mix; 
of any composition desired, also the cost of the m 
per gallon which will show the saving under local cond 
tions over the present cost. Cases will arise, howeye 
when sweet butter is not available in which case 20 p 
cent cream would probably be used and Formula No. 
is for a mix making up the fat shortage with 20 per ce 
cream and shows amounts required for 900 pounds « 
100 gallons finished mix. : 

In making up the mix the required amount of who 
milk is run into the hot wells, : 
the pasteurizer formerly used f: 
mixing will do just as well, tl 
butter or cream is added, and fl 
weighed sugar and _ gelati 
poured in. The mix is th 
heated to 145 degrees F. TI 
mix can be accurately standar 
ized at this point by getting t 
ratio of fat to solids exactly t 
same as the ratio of the fat 
solids desired in the finished mi 
The mix is quickly drawn in 
the pan, the water removed a 
the finished mix dropped into 
drop tank. From here the m 
is run through the Viscolizer 
Homogenizer over the cooler 3 
to the holding tanks ready to 
frozen. It will be noted that 
mix made through the pan W 
have a greater viscosity, all oth 
conditions being equal, than o 
which is not and it is therefc 
easier to obtain the desired ov 
run. In most eases where a p 
is installed, very few changes ¢ 
necessary since the equipment already in use is all tl 
is needed with the exception of the vacuum pan itsé 
the vacuum pump and possibly the hot wells. No ad 
tion in the labor force is necessary since the ust 
number can handle the processing, and the operation 
a pan can be learned in a few hours. 


In addition to proving a valuable asset in procuri 
a better mix, the vacuum pan always offers an out 
for surplus milk enabling the manufacturer to turn ! 
skimmilk into sweetened condensed. milk which © 
keep for many months, and can be turned back il 
ice cream or sold on the market. Any possibility 
waste or loss due to running solids down the sewer 4 
having to buy them later is eliminated. 

In order that any amount of ice cream and m 
may be readily handled the vacuum pan is made 
various sizes to meet any requirements ranging fri 
the 3 foot size, having a capacity of 185 gallons finish 
mix per hour to the 7 foot size having a capacity 
1140 gallons per hour finished mix. 


(Continued on page 24) 
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Of Special interest to 


users of gelatin 


That quality of product which 
has long been associated with 
the name of Swift & Company 
now applies to a complete line 
of gelatin. 

And it is significant that the 
leadership which is granted to 
other Swift products is fast com- 
ing to these gelatins which have 
been on the market little more 
than a year. 

The reason, however, is plain. 
In these gelatins, as in the other 
Swift products, superior quality 
is achieved by greater care in 
every detail of preparation, 


Even the air is washed 


It is not enough for us to have 
an abundant supply of raw ma- 
terials from which only the best 
need be chosen, or to have the 
most modern equipment for ex- 
perienced men to use in making 
the finished product. 

Absolute sanitation is the 
watchword in every step of the 
process. The air, for instance, 


which goes into the factory where 
Swift & Company’s Gelatins are 
made, is thoroughly washed in 
pure spring water. 

So it is that we can offer you 
gelatins, pure, free from taste 
and odor, of good strength, un- 
usual clarity and dependable 
uniformity. 

The prices will interest you. 


Quick service from 
nearby warehouses 


The quickest deliveries are as- 
sured through our established 
system of warehouses in all 
parts of the country. 

Makers of ice cream, marsh- 
mallows or icings, particularly 
those who recognize the value 
of purity and quality in their 
products, are invited to write 
for samples and quotations on 
the different grades. 

Or, upon request, one of our 


representatives will call. Address 
Dept. 6-A. 


swift & Company 


Chicago 
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THE WISE MAN BAITS HIS HOOK WITH INQUIRY—CONSULT OUR ADVERTISERS. 
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From the results obtained by this method, it is nat- shes me 20% cream, 20% fat, 27% total solids. 

ural to expect that the vacuum pan, which has been a et ealntiie 

identified with the dairy industry since its earliest days, ——_— 

will prove as necessary to the ice cream plant as it has 1286.2 lbs. 

to other branches of the industry and this is rapidly be- = =8°-2 1bs: Waser to be evaporated. 

ing demonstrated by the large number im operation at 500.0 abst Bnished- ix, 


the present time and they will continue to demonstrate 
it by giving a lifetime of service. 


Formula No. 1. 
10% Fat, 14% Sugar, 35% Total Solids. 
1098.0 lbs. whole milk, 4% fat, 12.6% total solids. 
55.5 lbs. butter, 83 % fat, 84.5% total solids. 
5.2lbs. gelatine. 
126.0 lbs. sugar. 


1284.7 lbs. 
384.7 lbs. water to be evaporated. 


900.0 lbs. finished mix. 


The evaporation of this amount of water requires about 
48 lbs. of coal and 750 gallons of 60 degree water. 


Calculations. 


35% total solids — (10% fat + 14% sugar + .5% gelatine) 
— 10.5% milk solids not fat. 

x 900 = 94.5 lbs. milk solids not fat required. 

+ .086 (S. N. F. test of whole milk) = 1098 lbs. 

whole milk required to make up milk solids not fat. 

1098  .04 (fattest of whole milk) = 43.9 Ibs. butterfat 
in whole milk. 

900 < .10 = 90 lbs. butterfat required. 

90 — 43.9 = 46.1 lbs. butterfat short. 

46.1 ~ .83 (fat test of butter) = 55.5 lbs. butter required. 

14 * 900 = 126 Ibs... sugar. 

005 X 900 = 4.5 = .87 = 5.2 lbs. gelatine (87% solids). 

Solids not fat in butter disregarded. 


.105 
94.5 


Formula No. 2. 
10% Fat, 14% Sugar, 35% Total Solids. 
880.0 lbs. whole milk, 4% fat, 12.6% total solids. 


-ELPAM 


(Imitation Maple Flavor) 


For making MAPLE Ice 
Cream. A trial will convince 
you as to its quality and 
business building qualities. 


st 


G. W. Wardrop Co., Inc. 


450 BROADWAY BOSTON, MASS. 


Same amount of coal and water is required as in Formula 


10 x 900 = 90 lbs. butterfat required. 

LAX 900L=. 2 6uLbSssugare 

005 X 900 = 4.5 + .87 = 5.2 lbs. gelatine (87% solids 
105 x 900 = 94.5 lbs. milk solids not fat required. 


Let X represent pounds of milk required and Y rep 
sent pounds of cream. : 


(0.4. 7 Xe 7.20) Y= ==" 90 Abs: 

L086 exo 0 tee oe om bps 
X = 880 lbs. whole milk. 
Y = 275 °lbs, cream: 


With the aid of a slide rule the calculations are grea 
simplified and reduced. 
eb 


DAVIS-WATKINS’ EASTERN SALES ORGANIZ/ 
TION. 


The accompanying picture shows the Eastern Sa 
Organization of the Davis-Watkins Dairymen’s M 
Company. Mr. E. A. Phillips who is shown in the ceni 
of the lower row is the Sales Manager of this organi: 


E. Redmerski, F. Conway, M. 
Cutler, J. P. Dorazio, J. Rooney. 

Center row (left to right): C. G. Warner, R. D. Britton, J 
Latham, F. L. Searle, D. F. Killorin, W. F. Holzapfel. 


Top row (left to right): 


Cc. Knauer, C. P. MeGuinni 


Bottom row (left to right): 
Fuller, C. Kopmann, 


WwW. J. Betty, Jr., E. A. Phillips, G. E. 
Knauer. 


tion, and the other men have their respective territor 
throughout the eastern section of the United States. 1 
picture was taken at a recent Sales Convention held 
the Jersey City Office and at which these men liste! 
to talks given by several executives of the Dayis-W 
kins Organization. 

‘b 


“Why, how did you come to have an accident?” 
“‘T didn’t come to have an accident. I came fo 
joyride.’’ 
* * * 
Some girls can do better standing at the curb im 
morning than others could standing under the mistle 
* * * 
If it wasn’t for a few bad roads and ancient tin liz 
what would some of us have to kick about? 
* * * 


If ham hangs out in a smokehouse, where doe 
veal loaf? 
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Mixing Room at plant 
of R.E. Rakestraw, 
Mechanicsburg, 
Pennsylvania 


An Ideal Plant— 


HIS is by no means the largest plant we have equipped, but in many 
respects it is one of the most ideal. Note the light, airy mixing room, the 
complete absence of shafting and excess piping—the general sanitary 

appearance. Pfaudler Batch-Mixer and Pasteurizer appears in foreground— 
in the rear two Aging Tanks, which are suspended directly over freezers on 
floor below. The plant handles 1000 to 1500 gallons of cream daily. 


If you reside in Pennsylvania, near Mechanicsburg, we suggest that you run over 
to see Mr. Rakestraw, who will be glad to show you his plant. Incidentally, it 
may help you make your decision on equipment. 


Mail the coupon for a proposed plan of operation, stating daily capacity. 


_ Fe T5ENUOITRNCO) ee 


The World's Largest Makers of Glass Lined Steel Equipment 


ORK THE PFAUDLER CoO., 

aaa paias u Rochester, N. Y. 
NEW YORK CHICAGO yee . 

1802 World's Tower Bldg. 1442 Conway Bldg. entlemen: 


206 Sharon Bldg. gallons of cream daily. 


FOREIGN AGENCIES: 
Enameled Metal Products Corporation, Ltd., Imperial Sldqs., 
56 Kingsway, London, England; Mauri Bros, & Thomson, 
123-131 Castlereagh St., Sydney, Australia 


| | 
| | 
| | 
SAN FRANCISCO | Make me a proposition. I handle......... | 
| | 
| | 
| 


I.C.R.-5-22 
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GET WORTHY RETURNS FOR YOUR MONEY—CONSULT OUR ADVERTISERS. 
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NATIONAL DAIRY COUNCIL EDUCATIONAL 
CONFERENCE. 


he National Dairy Council office in Chicago was 
the meeting place recently of an enthusiastic gr oup made 
up of 19 men and women leaders from the various Dis- 
trict Dairy Councils affiliated with the National Dairy 
Council. These people assisted by local paid workers 
have successfully carried on milk campaigns in over one 
hundred cities and communities during the past year. 
The meeting was especially worth while in that it afford- 
ed the opportunity to talk over future plans and ex- 
change ideas as to the best method of emphasizing the 
importance of dairy products in everyone’s diet. 

Several new pieces of literature for use in educational 
work were adopted. One of the most interesting was 
the ‘‘Mother Goose Milk Rhymes.’’ These rhymes were 
composed by the children of Walton School, Philadel- 
phia, and have been assembled in a booklet, along with 
attractive outline illustrations which are to be colored 
by the children while they are learning the story of 
milk from the ‘‘Mother Goose’’ jingles. This booklet 
will be distributed widely among the children of the 
country. 

‘““The Old Woman in the Shoe,’ a cut out puzzle for 
children, shows the old woman surrounded by her 
healthy brood after she has moved from the old shoe 
into the shiny new milk bottle home. This cutout puz- 
zle will be used widely in milk campaigns and will also 
be sold to dealers. 

Several new three color posters for schools, showing 
milk serving and the importance of milk in bringing 
children up to proper weight, were decided upon. A 
poster for use in factories entitled, ‘‘Milk Puts Power 
Behind the Blow,’’ and reproductions in miniature of the 
series of National Dairy Council billboard posters will 
be ready within the next few months. 

A new motion picture entitled, ‘‘Highland Lassie,’’ 
depicting the care exercised in handling milk and em- 
phasizing how many processes it goes through and yet 
reaches the consumer at a reasonable price will be added 
to the film library of the Council. 

Plans for work during the summer months in all the 
campaigns were discussed. A special drive will be made 
to increase consumption of milk drinks at soda fountains 
and to teach the value to restaurants of dairy products 
for summer time menus. Some cities are planning to do 
considerable educational work in play grounds and es- 
tablish the serving of milk. 

Some interesting side-lights on the suecess of edu- 
eational work as carricd on by the National Dairy Coun- 
cil were brought out at the meeting. 


: 


The Philadelphia Inter-State Dairy Council is earry 
ing on work in the City of Philadelphia and is also mee 
ing the demand from both the rural ana urban comm 
ties of the entire Philadelphia milk shed area. 


During the past year, educational work was cari 
on in Wilmington, Del., Atlantic City, N. J., Harrishi 
Laneaster, Johnstown, Trenton and many other eitie 


That the Philadelphia Council is carrying its m 
home is best shown by the fact that despite indust 
depression, the retail sales of milk in Philadelphia. ] 
year directly traceable to the educational work w 
has been done were increased 14 per cent. 


The Baltimore Dairy Council has been successful 
promoting the serving of milk in all the schools of 
more. The Council is carrying out its work acco 
to a plan which has the approval of Dr. E. V. MeCollum 
of Johns Hopkins University. 


The New England Dairy and Food Council is reach 
ing all parts of New England with the message of ‘* Mil 
for Health.’’ Some especially far reaching work is be 
ing done in Boston with groups of Italians, Polish am 
other foreigners in teaching them how to use more daim 
products. “A number of foreign workers are empla 
for this purpose. 


The Pittsburgh District Dairy Council began peril 
nent educational work in Pittsburgh January Ist. Th 
Milk Fairy Play is being produced throughout the cit} 
and splendid co-operation is being given by the leadin; : 
health agencies and women’s clubs. An increase int 


consumption of milk is already noticeable. - 


Columbus, O., is another city which has started, dur 
ing the last thirty days, to carry on an educationa 
milk campaign. The local parent-teachers organization 
is fostering the program and plans are being maa 
introduce the serving of milk into every school in 
city. 

Cleveland ‘‘ Milk for Health’’ campaign has been 
of the means of increasing milk consumption there to: 
remarkable extent. A special feature of the work ther 
is the animal feeding experiments based upon diets sup 
pled by Dr. McCollum. Window displays of echieken 
and animals which have been fed during the growin: 
period on proper and improper food show by contrast 1 
a telling manner the relation of food, and especiall; 
dairy products, to growth and physical efficiency. 


The food budget lessons are unique in the Cleyelant 
campaign. Two thousand woman leaders, enrolled ii 
classes of from 5 to 15 attended the course of six foot 
budget lessons this winter. These women in turn taugh 
other women in their communities what they hac 
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BACK OF PUYALLUP QUALITY ICE CREAM FRUITS AND MARASCHINO CHERRIES are modern laboratories with — 
cold storage capacity, situated amid the gardens of 1800 organized growers in the world’s finest bush fruit area 


11,000 bbl. 


PUYALLUP & SUMNER FRUIT CANNING CO., 


Case of Six 10-Oz. Samples for the Asking. 


THE PUYALLUP LASORATORIES SITUATED MIDST THE WORLv’s MOST FAMOUS BERRY GARDENS 


Puyallup, Wash. 


Distributors Wanted for Complete Line High” 
Quality Products 
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Progress Direct Expansion Freezers. Progress Brine Freezers 


Manufacturers’ vocabulary which really charac- 
terizes that particular business. It is also the trade 
name of this line of machinery, so familiar to ice cream 
men everywhere. It is truly the Dominating name of 
the ice cream industry. And, the machinery it desig- 
nates is popular because of its sterling worth and value. 
It is customary, in this day and age, for price to indi- 
eate quality. This is because few of us have the know- 
ledge which will permit us to correctly judge quality, 
exeept by price. Trade names are also excellent indica- 
tors of quality. ‘‘Progress’’ is a trade name belonging 
to the Davis-Watkins organization. They are in duty 
bound to protect its reputation. And, this is an item 
of protection no careful buyer ever overlooks. 


The Davis-Watkins Dairymen’s Mfg. Co. is more 
firmly entrenched in the ice cream industry of America 
than some of us have understood. In the factories of 
this great organization ice cream equipment is an im- 
portant item. Millions of dollars worth are turned out 
each year. Few ice cream plants in the world are with- 
out some of the Davis-Watkins machinery or equipment. 

Dairymen’s And, many of them are completely equipped with it. Dairymen’s 
Memphis Can. : Memphis Can. 


GC Pits is the one word in the Ice Cream 


Progress Homogenizer. Progress Batch Mixer. 


Send for Davis-Watkins Catalog No. 6. 


: 
. 
i 
: 
} 
| 


Davis-Watkins Dairymen’s Mfg. Co. 


CHICAGO, ILL., 710 W. Jackson Blvd. 


| JERSEY CITY, N. J., 122 Morgan St. KANSAS CITY, MO., 727 New York Life Bldg. SAN FRANCISCO, CALIF ., 242 Jackson St 
BOSTON, MASS., 49S Main St., Charlestown. DENVER, COLO., 1513-1523 Wazee St. SEATTLE, WASH., 326 Railway Exch. Bldg. 


GOOD BOOKS WILL ASSIST IN IMPROVED METHODS IN EVERY MARKETABLE LINE. 


28 THES TCE. CREAMS REVIEW 


. # 
May, 1922 


: 


learned. The lessons were given by six trained home ec- 
onomies demonstrators in all parts of the city. 


The milk campaigns in St. Paul and Minneapolis, 
Minn., have been in progress since before the 1921 dairy 
show. In St. Paul the women’s organizations of the city 
co-operating with the National Dairy Council recently 
held their first annual Child Health Day. About 15,000 
people attended the meeting during the day. The pro- 
gram will be made an annual affair in St. Paul and will 
be duplicated by the National Dairy Council in other 
cities where educational work is carried on. 


Minneapolis is finding their ‘‘chalk talk’’ man, who 
tells the story of milk through a series of cartoons, very 
instructive and interesting. Both cities are making elab- 
orate plans to participate in the National Dairy Show 
again this year and to feature Child Health demonstra- 
tions under the auspices of the health organizations of 
the two cities. 


The recent meeting in Chicago afforded all the Na- 
tional Dairy Council and District Dairy Council people 
present, the opportunity to realize the far reaching re- 
sults that have been obtained from milk campaigns de- 
veloped in co-operation with educational departments of 
cities. It was the consensus opinion that no better 
slogan could be brought to the attention of parents dur- 
ing the coming year than ‘“‘It is a sacred right of your 
children to be as healthy as knowledge can make them,’’ 
and along with this message to show the vital and neces- 
sary part that dairy products have in developing happy, 
healthy children. 

Be 


$300,000 COMPANY FORMED TO MAKE 
SUNDAE-ETTES. 


Following the introduction of the Sundae-Ette in 
Pennsylvania by Mr. H. L. Carpenter only a few weeks 
ago, comes the announcement that a company capitalized 
at $300,000, for the manufacture and distribution of this 
confection, has been formed in Connellsville. This com- 
pany will be known as the Tri-State Sundae-Ette Com- 
pany, and will have territorial rights covering the states 
of Pennsylvania, West Virginia, Maryland, New Jersey 
and the District of Columbia. 

The board of directors of the company is composed 
of H. L. Carpenter, R. D. Henry, Frank A. Tarr, C. E. 
Wilson, William Wishart, J. H. Richter and S. J. L. 
Morningstar. Officers are H. L. Carpenter, president ; 
Rh. D. Henry, vice-president; Frank A. Tarr, treasurer, 
and J. H. Richter, secretary. The company has opened 
offices in the Citizens’ National Bank Building at Con- 
nellsville. 


The Sundae-Ette Company is the owner of a machine 
the invention of Frank Bonage, that is a new innovation 
in equipment for producing chocolate covered ice cream 
bars. <A single machine handles the ice cream, puts it 
between sugar wafers, dips it into chocolate, and freezes 
ready for the market, without the touch of human hands. 
This machine has a capacity of more than 600 dozen a 
day. 

A number of manufacturing plants throughout the 
Kast, one to be located at Atlantic City, will be estab- 
lished and operated by the company. Equipment for 
the Atlantic City plant has been purchased, and will be 
put in operation soon. A number of contracts have been 
closed with manufacturers in several of the large eastern 
towns, who are turning out thousands of the popular 
confection. 

The immediate popularity of this new chocolate coy- 
ered ice cream commodity in this vicinity indicates the 
possibilities of a gigantic enterprise, and, speaking in 
this connection, Mr. Carpenter stated that within a short 
time more than a million Sundae-Ettes would be turned 
out daily. os 


ARTCRAFT VICE-PRESIDENT JOINS FREDERICK 
C. MATHEWS COMPANY. 


James T. Alton, vice-president of the Arteraft Litho- 
graphing Co., Detroit, and in charge of sales for that 
organization, has resigned to join the selling staff of 
Frederick C. Mathews Co. 

Mr. Alton’s fifteen years of sales and creative experi- 
ence and his study of color in stimulative advertising 
fits well into the plans of the Mathews Co., who operat- 
ing their own manufacturing plant, are producing by 
special process, a type of color printing and illustration 
that has met with wide approval. 

- Frederick Mathews in an interview stated that his 
company had no intention of entering the lithographie 
field and that Mr. Alton’s connection had no significance 
from that angle. ‘‘Alton,’’ said Mathews, ‘‘ was selected 
because of his judgment and long experience in the se- 
lection and arrangement of color in display advertising. 

‘“There has been a need in our work for seasoned 
well balanced men of experience, and with the great 


‘growth of our business, we have been fortunate in at- 


tracting men who, seeing its possibilities, will prove in- 
valuable in rounding out an organization which is ren- 
dering real service to the dairy industry.’’ 
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You’ll make better ice cream if you get the ‘‘Iee 
Cream Review.”’’ 


| Stop Cold Air Leaks with 


Wirfs Waterproof ‘‘AIRTITE’’ Cushion Gasket 


(Pat. Applied for 


ee ings. 
Natural Shape—Size No. | 


Get samples and prices, stating quantity needed. 


Stops cold - air - leaks 
through doors, win- 
dows, wall plugs, 
chutes, joints, etc. etc 
Also for weatherstrip- 
ping homes and build- 


Simply tack on! 


When Compressed 


E.J.WIRFS, 703 suntwec"? ST.LOUIS 
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DEPENDABILITY 


Hendler's Fleet of C-T Electric Trucks, Capacities 31% and 1-ton 


Walk into the electric garage of any large user of C-T’s and notice 


how few of the electric trucks are undergoing repairs. The repair depart- 


ment is so small you can hardly find it. 


Extensive shops and large reserves of parts are not needed to keep elec- 


tric trucks on the road. It is not unusual for a C-T Electric to be run 


every day for a year without losing a trip because of repairs or adjustment. 


C-T Electric Trucks are always ready for the road and their perform- 


ance is steady and sure regardless of weather conditions. 


For city deliveries, frequent stop routés or short hauls C-T Electrics 
will save you 25% to 50% on your delivery costs and give you dependable 
service every day of the year for many years. 


Let us know about your particular delivery problems and we will send 


you complete data. 


COMMERCIAL TRUCK COMPANY 
PHILADELPHIA 


and eighteen other cities 


OUR ADVERTISERS ENDEAVOR TO GIVE CONSTANT COURTESY. 
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WORLD WIDE KNOWN PUBLICATIONS PRAISE 
THE ASSOCIATION OF ICE CREAM 
SUPPLY MEN. 

The Association of Ice‘Cream Supply Men which has 
received editorial comment in many newspapers and 
periodicals within the last two years has again been 
honored by the attention of two publications of inter- 
national circulation and the very highest prestige. 

One of these publications is ‘‘The World’s Work,”’ 
among the foremost internationally read constructive 
reviews of international economies, politics and litera- 
ture, of which the ex-Ambassador to the Court of St. 
James, Walter H. Page, was long the editor. 

“The World’s Work’? has a monthly department 
known as ‘‘The Council Table,’’ the regular directors of 
which include such men as Charles W. Eliot, President 
Emeritus, Harvard University, Edward A. Alderman, 
President University of Virginia, Henry Morgenthau, 
former Ambassador to Turkey, Wm. S. Sims, Rear Ad- 
miral, U: S. Navy, James G. Harbord, Major-General, U. 
S. Army, Herbert Hoover, Seeretary of Commerce, Rob- 
ert S. Lovett, Chairman of the Board, Union Pacifie Rail- 
way System, and Henry Il. Stimson, ex-Seeretary of 
War. This department each month carries some article 
of opinion or fact significant of the more important so- 
cial, industrial, political or national trends of the mo- 
ment. 

In its March issue the Council Table of ‘‘The World’s 
Work’’ eontains an article on ‘‘A Business Code of 
Ethies,’’ by Casper C. Yost, editor of the St. Louis Globe- 
Democrat. Mr. Yost’s article points out the gradual and 
recent emergence of an ethical conscience in the business 
of the country. Prominent in his article are the follow- 
ing comments: 


The “Business” Side of 
Milk Plant Operation 


will be found thoroly discussed 
in chapters 5, 6 and 7 of— 


Horatio Parker’s Book 
The City Milk Supply 


The material in these 
chapters alone is worth 
the price of the book. 


PRICE It goes into the funda- 

$5.00 mentals of contracting 

Sent) Post for a milk supply as 

Riad dom found in no other book. 
eceipt of 

Remittance 


Order a copy. 


The Olsen Publishing Co. 


210 Sycamore Street 
MILWAUKEE WISCONSIN 
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‘(e  *  * — definite ethical standards are being 
set up by some groups of business men. Not long 
ago, The Association of Ice Cream Supply Men 
adopted and put into operation a ‘Fair Practices 
Code’ constituting essentially a code of ethies for 
that particular business. The Code consists of forty 
rules, fourteen of which govern the relations of the 
members with their customers, and the others the re- 
lations of the members with one another. It applies 
to concerns with an invested capital of more than 
$100,000,000 and annual expenditures of more than 
$200,000,000. Violation of the Code is punished by 
expulsion from the Association.’’ 


‘“‘The World’s Work is read by leaders of industry, 
diplomacy and politics in all the capitols of the world, 
besides enjoying a tremendous and influential cirecula- 
tion in the United States, Canada and Great Britain. 

‘‘The Nation’s Business,’’ organ of the Chamber of 
Commerce of the United States, which once before has 
devoted its editorial columns more or less briefly, to the 
Association of Ice Cream Supply Men, in an article in 
its April number, by Warren Bishop, on ‘*‘A Midwinter 
Ice Cream Boom,’’ again recognies the important place 
occupied by the organization in relation to the national 
ice cream industry. 

Speaking of the chocolate coated ice cream bars, and 
their mid-winter vogue, Mr. Bishop’s article says: 

‘Tee cream plants make profits in August and run 
into deficits in January, usually. Eskimo Pie has put 
many ice cream plants even with the world in winter, in 
the last three months. Results? The members of The 
Association of Ice Cream Supply Men who sell them 
their essential ingredients, equipment and supplies un- 
der one of the strictest codes of ethics in force today in 
any industry, are finding fewer accounts still open on 
their books of last fall’s purchases. And the ice cream 
manufacturer buys 150 varieties of equipment and in- 
eredient for his plant.’’ 

““The Nation’s Business’’ as the organ of the Cham- 
ber of Commerce is read by the most important leaders 
of business and industry in the country. 

‘“There are many evidences aside from these signifi- 
cant editorial comments of the new place the ice cream 
industry is gradually coming to occupy in the business 
consciousness of the country,’’ according to Roberts 
Everett, Secretary-Manager of The Association of lee 
Cream Supply Men. ‘‘It’s capital investments, its ever 
strengthening hold upon the affections of the American 
public, its closer and closer tie-up with modern industrial 
science, in refrigeration, in bacteriology, in food ehem- 
istry, in merchandising engineering, are more and more 
winning it the respect and the dignity that it deserves. 
The day is rapidly passing when the ice eream industry 
can be alluded to by anyone in any but a respectful 
tone.’’ 

THE ASSOCIATION OF ICE CREAM 
SUPPLY MEN. 


WISE WORDS BY WRIGLEY. 

‘The judicious use of printers’ ink is the greatest 
selling force in the world. If you do business on @ 
world-wide basis, or even in the locality encompassed 
within a few blocks, you have got to keep the people 
interested or you won’t sell them your goods. 

‘‘T have tried them all and I know whereof I speak. 
that the only effective way to appeal to hundreds of mil- 
lions, or just a few hundred people, is in advertising 
space.’’—Wm. Wrigley, Jr. 
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™, THE SCHOTT BROTHERS CO. Y 


Buy 
from the 
Originator 


We are the originators and patentees of 
this quality ice cream tub cover. No 
royalties to pay—no infringements to 
guard against. All good reasons why 


Schott Brothers 
Quality Tub Covers 
Aire Lower in Price 


CThe fact that after six years as users, original 
buyers of Quality Tub Covers send in repeat 
orders each season for new tub covers, should be 
proof enough for you to investigate the quality, 
price. and serviceability of Quality Tub Covers. 


CHE QUALITY TUB CODER COMES TO YOU COMPLETE 
WITH STAPLES, TIE STRINGS AND YOUR ADVERTISEMENT 


Write for Prices Now 


THE SCHOTT BROS. COMPANY 


“If Made from Canvas We Make It” 
WEST SALEM | OHIO 


OPERATION MADE EASIER AND MORE ECONOMICAL BY SUPERIOR TANK EQUIPMENT, 
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FOR LOWER SECOND CLASS POSTAGE RATES. 


A movement is under way looking toward lower 
second class postage rates. The American Publishers’ 
Conference, an organization supported by publishers all 


over the country, is pushing such a movement, and is_ 


entitled to the support of every reader of this paper. 
When you have read the following statement of the 
reasons for lower second class postage rates, just sit 
down and write your Congressman and United States 
Senators a letter, asking them to give their support 
to this movement. You will be contributing to a worthy 
cause. Below we give a brief statement of the pub- 
lishers’ case. 


A Brief Statement of the Publishers’ Case. 


No country can live and grow without information high- 
ways. In many ways it is more important to provide the 
means for the dissemination of intelligence than for the 
transportation of material commodities. 

For this reason the government has always recognized 
the necessity for low postal rates on newspapers and period- 
icals. During the war, however, the publications of the 
country were loaded with increases on the carrying charges 
in the mails. These increases were provided for in the Rev- 
enue Bill of 1917 and now amount to four times the pre- 
war charges. 

While paying this excessive special tax, the publishers 
have been paying all other taxes of what ever kind, levied 
upon industry as a whole, and have had to stand and are 
still suffering under high costs for labor, paper and other 
essentials. 

It is significant, too, that this special tax on the circu- 
lation of publications, is a tax on a PROCESS of the in- 
dustry. It is a recognized principle of taxation that taxes 
should be levied on the products of industry and not on the 
processes. Publishers have been paying on both processes 
and products. 

The case is not dissimilar to taxation of traveling sales- 
men or labor-saving machinery. Indeed the advertising 
pages of publications may be likened to traveling salesmen. 
How foolish and futile to make it difficult to get the orders 
which are the life blood of industry. 

Every interchange of commodities must be preceded by 
an interchange of ideas, of information, of proposals and 
acceptances, and this important function of our publica- 
tions needs support and encouragement at this time to build 
up and restore national prosperity. 

We would abhor the idea of taxing schools, yet but 7 per 
cent of our boys and girls go beyond the grammar grades. 
The rest of their education must come from reading, and 
yet the present law is in effect a tax on this source of edu- 
cation which is depended upon by 93 per cent of the people 
to take the place of higher education. 

As a result of these exorbitant postal changes, publish- 
ers have had to increase subscription rates greatly, or have 
ceased soliciting subscriptions from sections of the country 
where the high postal rates would make it unprofitable. In 
still other cases publishers have tried to absorb the addi- 
tional costs and numbers of them have fallen by the way- 
side in the attempt. 

In 1918, the Federal government collected from the pub- 
lishers $11,712,068.18 and in the last fiscal year this had 
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grown to $25,496,719.94. During the current year it is 
estimated that the publishers will pay to the government 
for carrying their papers the huge sum of $33,000,000. 

This too, notwithstanding the fact that the high rates 
have forced out of the mails an enormous tonnage of news- 
papers and magazines which now go by express, baggage, 
motor truck, freight or by water for less than Uncle Sam 
will carry them. 

Unfortunately some of the most necessary publications 
cannot be shpiped in bulk lots and cannot escape the back- 
breaking postal charges. Among this class of papers are the 
business and technical papers going to the retailers, fac- 
tories, and professional men; the farm papers which are 
raising the standards of agriculture; the religious papers 
which promote the spiritual life of the country; the fraternal 
publications which bind together groups of men and women 
for their common good; the educational papers which carry 
the light of new knowledge into the humblest homes, and 
many others of similar kind. 

The burden falls heaviest upon the smaller papers of the 
country, The big papers with a million or more of readers 
can afford to develop their own systems of transportation. 
It falls heavily, too, upon the readers who most need the 
enlightening force of good reading. 

In spite of all this the publishers are most modest and 
moderate in their appeal. All that is asked is the repeal of 
the last two increases, those which went into effect in 1920 
and 1921, retaining the rates in effect just prior to these 
increases. 

This will not affect the zone system in the least, neither 
will it affect the present free-in-county privilege enjoyed by 
the smaller weeklies and dailies. 

The rates asked for in the bill now proposed in Congress, 
would still give the government approximately 175 per cent 
more than the pre-war rates, and would not relieve the pub- 
lishing industry of one cent of the other Federal taxes now 
paid by other industries. 

Here is another very important consideration—the spe- 
cial or super-taxes which the War Revenue bill imposed up- 
on some ten other industries have either been taken off or 
materially reduced. Is it fair that the publishing industry, 
of all industries, should be singled out as the sole exception 
and compelled to stagger along under special war taxes to 
defray war expenses? 

This seems all the more unfair, when it is remembered 
that the newspapers and periodicals of the country did not 
go over the top for pay, during the war; that they did not 
profiteer; that they were in no sense a war industry. On the 
contrary they volunteered space and services to the value of 
millions of dollars. 

In a word what the publishers are asking, would amount 
in dollars and cents to a gross reduction in rates of about 
$8,000,000 as against total post office receipts of about 
$500,000,000. 

Furthermore, the effect of lowering the rates would at- 
tract back into the mails enough tonnage to largely com- 
pensate for the apparent or bookkeeping loss. 
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Does your business pay? If not, why keep it? Ad- 
vertise it For Sale in The Ice Cream Review Want De- 
partment. Some one may be glad to buy it if they only 
knew it was for sale. 


- The finest, brightest strawberries that the 1922 crop from Tennessee, Kentucky and Ohio 
Qe can supply are ready for you and your ice cream trade. 
% aS luscious flavor and bright color; won’t freeze hard, 
4, TRADE MARK Cp them now 
Sg saris 
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Packed in No. 10 
cans; 5-gallon stone 
jars; 10-gallon kegs; 
half-barrels and bar- 
rels. 


422-424 
al [Illy Fourth St. 
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oh STRAWBERRIE 


At Greatly Reduced Prices 


Use them all the year 
strawberry cream Summer and Winter. 
palate-pleasing, trade-winning features of this dainty. 


Write TODAY For Our Latest Price List “@8 


THE CINCINNATI EXTRACT WORKS “"si22"# Il 


’round, thereby giving your customers fresh fruit 


Ripe and Luscious from both sides 


of the Mason and Dixon LinellllllllE 


These berries are noted for their 
and, best of all—you can obtain 


Wire us a trial order and prove the 
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E. S K I MO P I E. 
Dipping Outfits 


Patents Pending 


Special Heated Apron Catches All Drip 
NO CHOCOLATE WASTED 


Pans can be Heated by Steam, Hot Water, or Electricity. 
Dipping Pans are Seamless, Round Containers; Sanitary and easy to clean. 


Special Reel Saves Space 


Reels can be furnished to fit your present outfit. 


Price—Outfit Complete as shown (less table), including 100 hooks, $25.00. 
Price—Extra Reels, $5.00. Price—Extra Hooks, per 100, $2.00. 


We Carry in Stock Standard Eight Quart Single Cover Slab Bricks. 


Keiner Williams Stamping Co. 
Manufacturers of Milk Cans, Ice Cream Cans and Soda Water Tanks 
8746-8782 123rd STREET RICHMOND HILL, N. Y. 


A SATISFIED CUSTOMER IS WHAT ALL OUR ADVERTISERS SEEK. 
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Pacific Association of Ice 
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Cream Manufacturers 


Proceedings of Annual Convention, Seattle, Wash. 


(Continued from April Issue) 


Address by Mr. Harry Stokes. 


Mr. Stokes: I was given the privilege of coming 
here again to address this association and I feel highly 
honored that the invitation was extended to me again. 

In paying a tribute to the speakers who have pre- 
ceded me I desire to say that I have been very much 
interested in their addresses. We all. have been par- 
ticularly interested in what they have said and I be- 
lieve it would be more to my eredit if we had adjourned 
this meeting at this time. 

However, if you will bear with me for a few minutes 
IT will not keep you very long. 

After looking over the past season’s sales I sat down 
one evening not long ago to ecolleet my thoughts for 
some ideas on this address to you—‘‘Creating New 
Business.”’ 

And, the first thought that came to me was—there 
hain’t no such animal existing as ice cream business 
these cool summers. And then, I thought—well, Bert 
Walker must think you are some kind of a God ’cause 
he asked you to create it. And I was puzzled and wished 
[ could do like a great Prince who lived in India thou- 
sands of years ago. This Prince used to call unto his 
God when he was in trouble, to create things for him. 
The legend of this Prince is—that once upon a time 
this great Prince was in trouble and sorely distressed 
because he found his followers were continually betray- 
ing him and plotting his downfall. At last he felt there 
was no one he could trust so in great anguish he closed 


ESTABLISHED 1868 


Milligan & Higgins 
Gelatine Co. 


222-224 FRONT STREET 
New York 


We have built our business on 54 
years of satisfaction to 
our customers. 


i of i fp 9B 


Quality and Prices 
always right. 


his eyes and implored his God to create for him, one 
that would be ever faithful unto him, and when he 
opened his eyes he beheld a dog standing before him, 
trustfully, wagging his tail. Since that time we have 
had the ever faithful dog on earth. 

One great. essential for the creation of new business, 
gentlemen, is stop your quarreling and scheming for 
the other fellow’s downfall. Shoot straight. Get your 
heads together with faith in each other, work with a 
common interest on plans and suggestions that will in- 
crease the demand for ice cream. 

Hammer, again and again with your combined, con- 
centrated energies to the public this fact: that ice cream 
is a delicious and well balanced food. That it is rich 
with those mysterious vitamines necessary to healthful 
life. That it is most healthful and should be eaten in- 
stead of meat during hot weather. 

Suggestions along these lines continually presented 
to the public would help to a great extent to make ice 
cream a necessary adjunct to a daily meal and create 
new business for your attention instead of strife. 

A great deal of suecess of increasing ice cream sales 
can be found in the’spirit of co-operation which per- 
meates manufacturers, teamwork, pulling together for 
the common interest of greater publicity for greater 
sales. 

The success of any organization depends on the ¢o- 
operation of its units. Modern business is based, not on 


the legality but on the sanctity of contracts, onthe 


common faith that’ a business man will do what he 
promises. An atmosphere of harmony and the spirit 
of co-operation which rings true among manufacturers 
will help to increase the consumption of ice cream 
through united efforts. You won’t get big things done 
in this world without friends and well wishers. 

I believe we must all agree, that the greatest factor 
for creating business is effective advertising. 

All good advertising is expensive, yet it is the best 
investment that a business man can possibly make. 


The last generation began to feel the influence of 


advertising. The present generation has been brought 
up on it. Today people quote advertisements; they are 


surrounded by advertised wares; they use advertised 
commodities as a basis for judgment of other products. 


This essential factor has resulted in the solid ad- 
vancement in production of commodities of merit. We 
want to develop a national habit of eating ice cream 
daily as habit is a mighty factor in life’s activities. Get 
the habit of eating ice ecream—pound this thought again 
and again into the public. Don’t relax when you have 
made your first impression. It is only a step forward. 
Follow it up. 

The sale of ice cream, like every other article of 
merchandise, can be greatly imereased or may remain 
at a standstill according to the publie interest aroused 
in it. 

It is true in order for business to grow and render 
areal and continued service. It must make a profit, and 
if you want to be sure of making a profit, charge it in 
your price. 

Many are of the opinion that the present price is too 
high for wide consumption, as a lower price would be 


‘a great incentive to the public to eat more ice cream; 


and this would increase the volume which cuts such a 
tremendous figure in costs. 

I do not believe in the theory sometimes expressed 
that we should never lower our prices, but on the con- 
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No additional Coco Butter or Liquor Required. 


GEO. ZIEGLER CoO. 
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FLORIDA STREET 


MILWAUKEE, WISCONSIN 
SINCE 1861 


CHOCOLATE | 
MANUFACTURERS 


THRIFT IS DETERMINATION TO LIVE WITH MARGIN FOR ADVANCEMENT. 
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“Fool Proof And 
Trouble Proof” 


It’s very seldom that any manufacturer gets 
the compliments that this Manning user pays us 
in the letter reproduced below. However, we 
think that the Manning Can Washer deserves 
every one of them. 

Next month—a letter from an Iowa creamery- 
man, who has used the Manning for five years. 


The 
Washer 
That 
Grips 
The 
Can! 


MANNING 
MANUFACTURING COMPANY 
RUTLAND, VERMONT 


Ms 


A RIRDEAD 
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trary, believe that we should try at all times to reduce 
prices to a legitimate business profit. 

On the other hand, it is not good business or good 
morals for a man to sell goods for less than actual costs 
delivered. Such a manufacturer cannot do business 
on this basis. He is unjust to his family and his eredi- 
tors. 

We all want to build up and improve our business; 
we want to keep adding to our plants those improye- 
ments that modern times require, and to do these things 
it is necessary to get for our products a legitimate profit. 

For a time you may sell goods at a price above what 
they are worth and for a time you may be compelled 
to pay for the production of goods more than the goods 
are worth—but eventually, just as water finds its level— 
the economic chart will show a line curving back to 
normalcy. 

I have never heard of there being a profiteer in this 
association but many times it has been a case of being 
a high financier to keep clear from the red side of the 
ledger. 

We in the northwest with our short seasons and high 
Service costs, cannot figure much on creating new busi- 
ness through a reduction in price, while confronted 
with present high costs and high fat standard of 12 per 
cent required in Seattle. 

The most logical field for increasing the demands 
for ice cream is through children. They talk ice cream 
and think ice cream a great deal more than older peo- 
ple. It is a reality to them, something very important. 

The schools are one of the best mediums for reaching 
children. Here we have the willingness to’buy and the 
support of the teachers, who now accept dairy prod- 
ucts in all forms as an ideal food for children. 

Work to have children get the habit of eating ice 
cream, once, twice, or three times a day. This habit 
formed is certain to follow them and make them buy 
ice cream as they grow older. 

I cut the following clipping from a newspaper: 

‘‘Tasting ice cream for the first time in their lives — 
Joe Joble and his three sons from the mountains near 
Uniontown, Md., disposed of 61 dishes of it at their 
first sitting. Fifteen each for the boys and sixteen 
for the dad.”’ 

This remarkable consumption of ice cream would 
naturally lead one to believe that there would be great 
possibilities for some enterprising person to acquaint 
the children of our remote mountain districts with the 
taste of ice cream. 

I was interested to learn that the well known Cha- 
pin-Sacks Corporation in casting about for a class to 
be appealed to, decided to direct its advertising at the 
children. The Chapin-Sacks Co. have taken the Mother 
Goose rhymes and incidents from Alice in Wonderland, 
twisted and changed them so ice cream becomes the 
dominant idea. This combined with illustrations show- 
ing these characters in a way that will make them 
recognizable to children, presents the subject to them 
in their own language and being backed up with piec- 
tures appeals to them in a responsive manner. Such a 
campaign of advertising stands a good chance of being 
a big success. 

A satisfied retail distributor and the matter of co- 
operation, between manufacturer and retailer, is of 
utmost importance to both. 

Every means should be used to bring about a better 
understanding between the two; of co-operation in ad- 
vertising, selling price to the people and cleanliness im 
its distribution to the public. : 

Often ice cream in hands of the retailer becomes 
soft and unpalatable on account of carelessness and 
unsanitary conditions. Many retailers do not give any 
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-Our Guarantee 


T does not consist merely of so many words or 
stereotuped phrases. It is backed up by our 
known performances, by a reputation of fairness, 
square dealing, quality and service established thru 
all these years of our business relations. 


Our present customers’ continued satisfaction and confidence 
in us and our products constitutes, we believe, an implied 
guarantee which you [who have not used B-F Flavor and Colors 
heretofore] will regard more highly and sincerely than any 
stilted guarantee we might try to compose. 


CT Lis Boerner~Fry Saban 
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The Little Brother to the 
Big GAULIN Homogenizer 


ERMIT us to introduce the new 60 gallon Gaulin Homogenizer—the latest and smallest 
member of the Gaulin family. The new member has the same family characteristies as its 
larger brothers. 


It is built with the same precision and care as the larger capacity machines. It is made 
of the same superior selected material and has the same wonderful valve — the Gaulin Spring 
Homogenizing Valve. Thus, though of smaller capacity and selling at a comparatively low price, 
it turns out the same exquisite product as does its big brothers. 


With the Gaulin Homogenizers the whole mix can be homogenized under pressure of 4000 
Ibs. per square inch, The Gaulin is the only machine which will operate under this pressure. 


Gaulin Homogenizers are built in capacities of 60, 100, 250, 400 and 800 gallon capacities 
per hour. They may be obtained with belt or direct motor drive as desired. 


Manufactured by The Manton Gaulin Mfg. Co., 11 Elkins St., Boston, Mass. 


Distributed by 


THE CREAMERY PACKAGE MFG. COMPANY 
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would not interfere with your 
making a test on the new 
scientific product 


MUI 
CONTROL 


(REGNONS. PAT. OREICE) 


Does not replace any product 
you now use. No work con- 
nected with it’s use. Follow 
simple directions for a little 
better bodied and slightly 
smoother ice cream or ice. 


A ten pound can will be sent you and within two weeks a letter stating 
you are not entirely satisfied, will bring you cancelled invoice. 
No charge to you or return of material. 


SEND FOR YOUR CAN TODAY 


Sani-Dairy Products Corporation 


EVANS AND 45th STREET CHICAGO, ILLINOIS 


STANDARD BELT DRIVE 


Gallons Horse Pulley 
Size Capacity Power RP M Price 
Per Hour | Required erent 
109 100 5 480 $ 850.00. 
200 209 716 500 1000.00 
300 300 10 500-600 | 1250.00 
450 | 450 15 500-600 1500.00 
800 800 25 450 2000.00 


Standard machine can be furnished with back gearing or with 
tight and loose pulleys. ; 
(Cut shown is No. 300 Machine.) 


MOTOR BELT IDLER DRIVE 


For Two or Three Phase—60 Cycle—220 Volt Cnly 


Gallons Horse Motor 
Size Capacity | Power R. P.M. Price 
| Per Hour Required 

100 100 | 5 | 1200 $1125.00 
200 200 | 7% | 1200 1400.00* 
300 300 | 10 | 1200 1700.00* 
450 450 | 15 | 1200 2100.00* 
800 800 | 25 NR ar AY tt ae As REE os 


*Ineludes Conpensator. 
(Cut shown is No. 100 Machine.) 


A. C. Motor Mounted on 
No. 300 Machine 


SILENT CHAIN DRIVE 
Gaiiene| Howell | Motor | 
Capacity; Horse Motor moter |) Mounds 
Size "| Power 3 PH- Direct: 
Per ate, Ley IME . 
. | Required 60 Cycle i ~« Gurrent 
Hout 4 
220 Volt ) 115=2300¥2 
100 100 =| 5 1200 | $1150.00 | $1270.00 
200 200 7% 1200 1500.00 | 1510.00 
300 300 10 1200 1875.00 | 1910.00 
450 APO aman me nL sey 1200 2180.00 | 2260.00. 
800 800 25 900 2950.00, | 3340.00 


John Watered Company 


*Ineludes Compensator. 
One Strainer Furnished with Each Machine, 


Factory is running to full capacity 
and orders are being prompty filled. 
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more care and attention to ice cream than they do to 
ther articles of merchandise they are selling. They 
should be shown that ice cream needs attention, sani- 
ary surroundings and neatness in distribution. This 
sare means profit to the retailer and sometimes deter- 
nines whether ice cream goes into the hands of the 
sonsumer in the same condition as it leaves our factory. 


You cannot always do the right thing, no matter 
10w zealously you try. The ice cream business re- 
juires eternal vigilance to insure things being 99 per 
sent right, more so than most other businesses, and any 
ime anything goes wrong we should make an oppor- 
unity to let your trade know that you are eternally 
striving to be 100 per cent right. 

They say competition is a valuable thing. As com- 
etition grows more vigorous our sale efforts in return 
nust become more aggressive. 

Ice cream sales can be increased by exercising more 
iggressive methods than have heretofore marked sales 
fforts. We must go out and develop the spirit of Get 
he Ice Cream Habit Daily and when developed, will 
ell more ice cream than would otherwise be possible. 

There is a fable of a husky bull-frog named Wolly, 
vho was somewhat inclined to be indolent. One day 
Wolly sat idly on a rock in the warm sunshine, eyeing 
vith some disdain the efforts of other frogs to catch 
he bugs about them. 

He conceived the idea that these other frogs were 
‘tupid creatures to waste so much effort seeking the 
‘oolish flies that flit about them. It was so unnecessary. 
f they would only sit still with their mouths open these 
lies would eventually fly in and meet their fate. So 
Wolly commenced at once to put his ideas into practice. 
Seated on a nice comfortable stone in the sunshine with 
us mouth open, he waited for the insects to fly in and 
‘urnish him with physical sustenance. The first day’s 
esults were somewhat disappointing and so were the 
lext and the next. But Wolly was stubborn and be- 
ieved in luck and each night thought that tomorrow 
vould bring it luck. After three weeks he was too fee- 
jle.to hop about and vainly cried for help. But his 
foice was weak and his neighbors too busy looking out 
or themselves. So Wooly croaked for the last time. 

Moral: Don’t wait for business to come to you. Go 
ifter it. 

In closing, I have not created any new thoughts on 
his subject, but I trust by presenting it to you as I 
lave, it may be an inspiration and incentive to be more 
igeressive. The American people are sold on quality 
ind we should expertly cultivate the taste for ice cream. 

If we are to progress and attain the ends which we 
lesire for increased consumption, we must fight for 
hem. Keep on fighting for a fighter will be rewarded 
n his business by its growth and betterment. 

Remember, ‘‘Only the game fish swims up stream.’’ 

Mr. Dunne. Is there any one who desires to ask 
Mr. Stokes any questions on his address? 


I want to eall your attention to the fact that be- 
ween eight and eighty-thirty the machines will be here 
1 we go to the Seattle Yacht Club for our ‘‘Ice Cream 
ex? 

I want to call your attention to the fact that the 
Srescent Manufacturing Company, the makers of Ma- 
jleine, invite you to go through their plant where Ma- 
dleme is made. 

There are several exhibits here and the salesmen 
vould appreciate your looking at these various exhibits. 

_We should not close this meeting without paying 
Tibute to those who have passed away during the past 
year. There has been no active member passed away 
luring the last year, but we had with us last year a 
salesman named Atterbury. When I was down in San 


It Helps You 


To Make Good 


ELATINE is the most 
delicate ingredient in 
your whole mix. 


Your success, the growth of 
your business, the profit you 
make—these depend upon 
the quality of the product 
you deliver. It must be of 
good quality and of standard 
quality. It must win the con- 
fidence of your trade; and 
hold this confidence. Gelatine 
is the most delicate ingredi- 
ent in your whole mix. If it 
varies in taste, odor, strength, 
or it is not pure it is impossi- 
ble to make a uniform ice 
cream. Essex Gelatine is 
absolutely constant. Its 
high quality does not vary. 
It is a pure, sweet product 
that you can depend upon. 
Essex Gelatine helps you to 
make good; helps you to 
build your business. Deliv- 
eries can be made from ware- 
houses in Boston, New York, 
Philadelphia, Chicago, St. 
Louis and San Francisco. 
Write today regarding your 
requirements for 1922. 


Essex Gelatine Company 
Manufacturers 
40 No. Market Street 


Boston, Mass. 


New York Philadelphia 
St. Louis San Francisco 


Member Association 
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Francisco I wrote him a letter that I would be over to 
see him at the hospital, but he passed away the same 
day that I was intending to go to see him. He was in 
an automobile accident and passed away after a linger- 
ing illness. We will now please rise and stand in solemn 
meditation for a moment. 

(All present then arose and stood in silent medita- 
tion). 

The meeting will be adjourned until tomorrow morn- 
ing at 10 o’clock, and remember, the least courtesy you 
ean extend to those who have prepared papers, will be 
to be on time. There is a demonstration of a package 
machine to be made at 9 o’clock in the morning, the 
Rogers machine. Do not delay being here, because we 
will certainly give you hell if you are not here on time, 
if the ladies will excuse the expression. 

Whereupon a recess was taken until the hour of 10 
o’clock A. 'M. of the following day, Nov. 15, 1921. 


MORNING SESSION. 


Meeting called to order at 10:30 A. M., Nov. 15. 

Mr. Dunne: The meeting will please come to order. 
I am sorry the men are not arriving better because 
there are some important papers to deliver this morn- 
ing and I wanted them all to be here. 

I want to know if there are any committees ready 
to report this morning? 

The Hearst Service wishes to secure a photograph 
of the members attending this convention and this will 
be used in moving pictures and sent to all the Hearst 
papers wherever Hearst Service is maintained and they 
will be here today at 11:30, and I want to adjourn at 
that time for the purpose of permitting them to take 
a photograph just outside the hotel. It will be a little 
advertisement and every one of you might as well take 
advantage of it. 
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The 


Texas Barrel 
Company 


is still manufac- 
turing the best Ice 
Cream Tub on the 
market. Our in- 
creased sales assure 
us of that fact. 


We were the pioneer 
makers of the TALL 
TUB and all other 
makes are imitations. 
While we are improv- 
ing this TUB all the 
time, our imitators 
are content to stand 
still and hang on. 


Specially prepared 
bottom so construct- 
ed as to withstand 
extremely rough 
treatment. 


Can make immediate delivery. 
Write for prices. 


Texas Barrel Company 
HOUSTON Box 665 TEXAS 
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The banquet tickets will be here later. We wan 
you all to attend the banquet. And the tickets for fo 
night’s stag will be handed out in due time. 

I want to call attention to one other thing. Th 
Mojonnier machine which was to be demonstrated her: 
was wrecked by the railroad company and because o 
that fact they will be unable to demonstrate it to you 
The Mojonnier people feel very badly about it, and s 
do we. We would like to see it. 

We have a telegram here from Charles _G. Morri: 
and a telegram from George Burt, a member of thi 
‘“Portland Chain Gang’’ which the secretary will read 

(The secretary then read said telegram). 

Mr. Dunne: Something broke loose down there anc 
that is the reason the boys are staying on the job. 

Whenever you boys get tired and you want to sing 
after the speaker has concluded, I want you to feel fre 
to do so, or if you want to get up and stretch a little 
you can do that. Let it be understood this is an infor 
mal meeting and you can get up and stretch or do what 
ever you want to do when a speaker has concluded. Th 
officers of this organization have to pay a fraternal visi 
to the Butter and Cheese Manufacturers’ Associatioi 
meeting on the floor above us, and if you will excuse us 
we will go and get back as soon as we ean. I will eal 
the Vice-President—but he is not here—I will eall Mr 
Swanberg to take the chair. Before I go I take pleasure 
in introducing to you Mr. W. R. W. Nichols, who wil 
talk to you on ‘‘The Silent Salesman in Ice Cream.’’ 

Mr. Swanberg: (Taking up gavel) This is the firs 
time I ever had a elub in my hand. 

Mr. Dunne: You usually have a horn. (Laughter). 


Address by Mr. W. R. W. Nichols. 
Mr. Nichols: Mr. Chairman, Ladies and Gentlemen 0! 


the Convention, I hardly thought when I wrote Beri 
Walker and said to him why not talk on ‘‘The Silent 
Salesman of Ice Cream’”’ that that little line in that let. 
ter was going to bring me here today, but here I am jus 
the same. 

I have enjoyed the speeches and discussions that hay 
been heard here. I listened with great interest to the 
*<Silent Partner’’ and now I come with a paper on ‘‘ The 
Silent Salesman,’’ and we are both from Oakland 
(Laughter). But I enjoyed Mrs. Miller’s talk very 
much. I have a silent partner and she sometimes tells 
me she is the general manager and I sometimes thing 
she is. (Laughter). I am very close to advertising and 
I enjoyed Mr. Fernald’s talk. I believe in advertising 
I believe in publicity, and I believe in quality in the man. 
ufacture of ice cream, for without it all the advertising 
in the world is thrown away. We want people to get 
ecquainted with ice cream not only as a dessert but as 
a food. 

I called on a man in the east who was making ie¢ 
cream in one end of the building and at the other end he 
had his horses and in the middle he- had his ice. I de 
not see that in this country, as today you people have 
wonderful plants, well equipped, and have scientific 
methods for producing your ice cream. j 

Now we will get back to that ‘‘Silent Salesman in 
Ice Cream.’’ In the manufacturing of ice cream we first 
realize that you must have pure milk, the best machinery 
and the best of ingredients to produce a satisfactory 
product. 

the purity of ice cream starts from the milk afte 
cream that you buy; the dry milk powder which you use; 
the sugar that turns it into a finished product, the clean- 
liness of the can or containers in which you distribute it 
to the consumer, even the ice that you pack around it; 
and last, but not least, the silent salesman flavor, whieh 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS : 


RHESTOE’ CREAM REVIEW 


GUMPE RT c& CO. 


= rooklyn,New York 


WHEN SHIPPING ICE CREAM BY EXPRESS, NEVER USE A LARGER TUB THAN THE CAN REQUIRES. 


44 THE ICE CREAM REVIEW 


creates the desire in the consumer for more of that real 
lee cream. 


This silent salesman flavor has been abused for years, 
profit more fancy than real; has ever kept minds busy 
in trying to imitate or substitute flavor, when you order 
ham you want ham, you don’t want vegetable ham; 
when you order coffee you want coffee, not a substitute 
for coffee. How many substitutes do we find for real 
flavor? Have you ever found an imitation that produced 
that luscious flavor which you secured from a well ri- 
pened peach? have you ever found a substitute for the 
twang we get in a lemon? Flavor is the basis of satis- 

fying food, but is ever the aim of some chemist or some 
' concern to imitate flavor. And let me say right now 
whenever the sale of imitation for true fruit flavor is 
made it is done either because there is a larger percent- 
age of profit in the imitation product, or manufacturers 
are forced to do it to meet the demand for cheap flavor. 


If you will refer to any formula that you have for 
making any class of ice cream, such as plain flavored ice 
cream what do you find? They are, for instance, always 
called by a flavor name— vanilla, chocolate, coffee, mint, 
maple. Suppose they are a fruit ice cream, they are 
called peach, strawberry, cherry, pineapple, raspberry. 
You don’t call them by an imitation name—you eall 
them by a true fruit flavor name. If it is nut creams, 
you eall it walnut, almond, chestnut or pistachio. 

Take cooked ice cream, such as French or Neopolitan, 
it is made from sugar, eggs and flavor. There is that 
silent salesman in ice cream. 

Parfait or fruit creams are flavored with vanilla, 
chocolate and various fruits. Frozen puddings are fla- 
vored with fruit flavor; custard ice creams are practi- 
cally always flavored with vanilla. Sherbets are flavored 


TUB COVERS 


TARPAULINS 


Samples and prices 
on application. 


CLIFTON MANUFACTURING CO. 


Everything in Canvas 


WACO TEXAS 
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with fruit flavors or other natural flavor. Ices are fi 
vored with orange or lemon, or some other fruit flavor, 

Punches are flavored with fruit flavors, spice flavor 
or wine flavors, and even when the country is dry y 
can get wine flavor. 

No matter what recipe you have for making i 
cream, you will always find that silent salesman—flay, 
—the most prominent constituent for ice cream. Now 
flavor is the silent salesman in ice cream, if it is #1 
salesman that brings repeat business, is it not to the a 
vantage of every ice cream manufacturer to study f] 
quality of flavor? Take as an item of cost, and say th 
every ten gallon batch has cost sixty cents to flavor wi 
the purest of flavor, would the overhead cost of six cen 
per gallon be too great to secure a real salesman? 

The best paying salesman in our employ are tho 
to whom we are glad to pay the largest remuneratio 
It costs just as much to ship 150 pounds of live weig 
as it does to ship 150 pounds of dead weight. 

The consumer purchases, asks for, and buys ice erea 
by a flavor name; then why not study flavor from 
scientific basis as you do milk solids and butterfat? 

The silent salesman that is most prominent in i 
cream is vanilla, and there is nothing that has been 
imitated compounded, camouflaged, in fact, everythn 
that is within the conception of the human mind, as h 
this poor vanilla bean. You are told we are only usii 
Mexican vanilla beans, with a total production of Me: 
can vanilla beans of about 500,000 pounds per year ai 
about 150,000 of this 500,000 pounds cuts and splits, 
have often-wondered where they get those Mexican y 
nilla beans from. Then take into consideration oth 
facts. Mexican vanilla beans are graded as follows: 

Primes, goods, fairs, cuts, splits, and in fact th 
even increase this grading. Some concerns have t 
erading run up as many as seven different kinds of Me 
ican vanilla bean. 

. Then we have Bourbon beans, with a production 
something around 750,000 to a million pounds. We al 
have Guadeloupes beans, which run around twenty 
twenty-five thousand pounds per year. Then we ha 
South American, called Javas and Angostus, which Yr 
somewhere between forty thousand and fifty thousa 
pounds. We also have Tahiti, which runs from five hv 
dred and fifty to six hundred and fifty thousand poun 
per year. 

You will note that we have enough of the differe 
kinds of vanilla beans. Take the Mexican vanilla bea 
for illustration and what do we find? A Mexican yani 
bean has a wonderful boquet and aroma; but lacks 
strength of flavor. 

If you take this vanilla bean and eut it open, y 
find myriads of little black seeds and among these se¢ 
you find erystal like particles which is the natural var 
lin, or, as they eall it, the active flavoring principle 
vanilla beans. With due regard to the fact that che 
ists call natural vanillin the active flavoring princi 
of vanilla beans they all admit that these small bla 
seeds or resinous matter add to the flavoring prom 
of true vanilla. 

As before stated, Mexican beans have bouquet a 
aroma but they lack in strength of flavor. In afl 
words, this resinous part and vanillin do not predomin 
as they do in other beans. 

Bourbon vanilla bean as you all know, come from { 
French possessions. They are strong in natural vanil 
but lack in resinous matter. In other words these sm 
black particles do not predominate in a Bourbon be 
so as to back up the excessive amount of vanillin fou 


in this bean. 
(Continued on page 46) 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


y, 1922 bad teeta GREAM REVIEW 45 


or rf 
REMODEL 


? 


—— 
oo 
i = © 


(—M{h[ NM [{M[S[Af[Aj{ Af), 


Freezing, Room, Imperial Ice Cream Co., Wheeling, W. Va. 


out a definite knowledge of its total cost, as well as its final ef- 

ficiency and capacity, 1s a ‘“cat-in-a-poke” practice which often 

causes disappointments, financial embarrassment and plant congestion. 
: Architectural and 


is Suided by lon% experience in the planning, and construction of ice cream 


IT o start construction of a new plant or a remodeling, job with- 


| || and dairy plants throughout the country, from which has been compiled exhaustive and in- lu 
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Then next in order we come to the vanilla bean known 
as Guadaloupes. These guadaloupes were transplanted 
on the island of Guadaloupe from Mexico, and have an 
excessive amount of small black seeds or resinous matter 
but do not predominate in natural vanillin. 


If we will take these three vanilla beans and blend 
them together, we first have aroma and bouquet; second, 
strength of natural vanillin; and third, an excessive 
amount of total solids or a real foundation from which 
to build flavor. 

We all know that nature produces both the strong 
and the weak, not only in human character but as well 
in plant life, and it is the blending of these together that 
produces uniformity and strength. We all know that it 
is true that every food manufactured on the American 
market is blending the strong, the mild and the weak, 
and it is this blending which produces satisfying flavor. 


Another vanilla bean which we have not taken into 
consideration, and which is produced in large quantities, 
is the Tahiti bean. The Tahiti vanilla bean contains 
an excessive amount of resinous matter, or what mignt 
be called mucilage matter, and although kept in solu- 
tion in the solvent or éarrier alcohol, will invariably 
come out of solution, and if any time you purchase a 
Tahiti bean vanilla in kegs or barrels you will find an 
excessive amount of the resinous matter deposited at 
the bottom of the keg or barrel, as it seems almost im- 
possible to keep these resin from Tahiti beans in solution. 
The Tahiti bean does not lend itself to the blending with 
others, as it has a predominant flavor which is closely 
associated with heliothrope and you can almost imme- 
diately detect it from this peculiar aroma, and conse- 
quently this particular vanilla is not much desired in 
the manufacturing of food products. 


The next point we come to is the adulteration of pure 
vanilla; that is, the imitation and compounding of a 
pure vanilla flavor. The most prominent adulterant is 
vanillin, which is used to reinforce cheap vanillas or va- 
nillas. that are low in total amount of vanilla beans used 
to each gallon of extract, and is called reinforcing. 

The next adulterant of pure vanilla is Tonka beans. 
Although some people would associate the tonka bean 
with true vanilla bean there is no association, whatever. 


.. One is a long bean like this one I have here, and the other 


is a small round bean similar to a cocoa bean. If we 
go back to the time of our grandfathers, we find that 
tonka beans were called snuff beans, and were used by 


them to flavor their snuff boxes, and it has been impos-* 


sible to take tonka beans away from the tobacco indus- 
try, for today the majority of tonka extract manufaé- 
tured is used by tobacco manufacturers, and will you 
tell me what conneetion this has with ice cream? I am 
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sure that a flavor that sells tobacco is not a success 
salesman in ice cream. 


The active flavoring principle of tonka beans is ¢ 
marin and it is this chemical coumarin which we { 
used as an adulterant for pure vanilla, same as the eh 
ical vanillin which we spoke of. 

Tonka beans, chemical vanillin or coumarin aly 
remind me of adding chickery to coffee. Have you ¢o: 
or have you chickery coffee? You have a rank ha 
flavor.” When any imitation is added to a pure yani 
or another article is compounded with it, it invaria 
reduces the quality of that product also the cost at wh 
it can be made. Imitation vanilla or compound yan 
pays a larger percentage of profit to the manufactu 
than does pure vanilla, and it is a simple process to m: 
a price to meet requirements. You can reduce first 
grade of beans used in the manufacturing of a pure 
nilla, next eut down your aleohol content to the low 
minimum possible to hold your vanilla beans in soluti 
next add chemical vanillin, coumarin or tonka bean. 
other words, subtract quality and add chemicals 
water. 

Now you will invariably find if you have a rae g 
friend and ask him the truth about the flavor busin 
he will tell you the truth that the manufacturer ¥ 
sells you imitation or compound flavors instead of pu 
is making a larger percentage of profit on the imitat 
or compounds than he is on the pure goods. In ot! 
words, if you want a real silent double-fisted, go-gett 
salesman, put pure vanilla in your ice cream. 

(Continued on page 144) 
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TEN COMMANDMENTS OF BUSINESS. 


Handle the hardest job first each day. EHasy o 
are pleasures. 

Do not be afraid of criticism—criticise yourself oft 

Be glad and rejoice in the other fellow’s succes: 
study his methods. 

Do not be misled by dislikes. 
fabries. 

Be enthusiastic—it is contagious. 

Do not have the notion that success means sim} 
money-making. 

Be fair, and do at least one decent act every “7 
the year. 

Honor the chief. 
thing. 

Have confidence in yourself, RS make yourself fit 

Harmonize «your..work. Let sunshine radiate a 
penetrate.—Impressions. * 
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CThe es ee sells Your Ice-Cream 


Here are 4 Types of Vanilla Flavoring 
that will sell your product 


GAN IeaeVANTE CA. COMPOUND 


is all that the name implies. 


MAMMOTH VANILLA COMPOUND 


Different to Giant but equally strong. 


MeneNiel: DAS AN Doel O N-KjA 


Moderately priced. Hundreds of ice- 
cream makers swear by it. 


STRAIGHT VANILLA BEAN EXTRACTS 


Mexican, Bourbon, All Bean and Suva. 
Contain 1 |b.of beans in a gallon of extract. 


Inquire about our coniract prices. 


of lee= 
RED SEAL COLORS 


Prices for 1922 are materially reduced. Our pure 
certified colors excell in strength and brilliancy. 
Powder, Liquid or Paste. 


RED SEAL RIPENER 


Helps age the mix. Improves your ice-cream. 


ST. LOUIS 


WARNER-JENKINSON CO. 


A STURDY ICE MACHINE WILL STAND UP UNDER THE HARDEST SERVICE. 
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Finance Committee Reports Tariff Bill } | 


ERY satisfactory protection has been given to 
dairy products in the revised tariff bill just re- 
ported out to the Senate by Senator McCumber, of 
North Dakota, the new chairman of the Senate Finance 
Committee. Never before have agricultural duties been 
fixed at such a high level, and never before has the 
farmer’s argument been more respectfully listened to. 
President Milo D. Campbell, of the National Milk 
Producers, expresses his approval as follows: ‘‘Dairy- 
men have cause to be pretty well satisfied with the bill 
reported to the Senate. It gives them adequate pro- 
tection’ against Canada and the dairying countries of 
Kurope, like Denmark and Holland. It gives us a chance 
to control our home markets to a certain extent, and the 
home market means much more to us than foreign trade. 


Ninety per cent of all our products are sold at home, 
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of many corrections which the Senate committee has 
made upon the House draft. He said: ‘‘For the first 
time in history the farmer is getting his just dues. This 
is because he has organized, and worked hard and made 
a good showing here at Washington. The farmer figured 
out what he wanted, then he fought for it. The only 
provisions which are harmful are those affecting vege- 
table oils. The Southern farmers who produce ecotton- 
seed and peanuts are the ones chiefly hurt by this, and 
it is largely their fault. They did not work for a duty 
on vegetable oils as they should have and their Con- 
gressmen, being free traders in most eases, have actually 
voted against protecting their constituents,’’ 

The only ‘‘fly in the ointment’’ then is vegetable oil 
duties. Paragraph 50a of Schedule 7 permits the im- 
porters of foreign vegetable oils to ‘‘drawback”’ the 
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and with a revival of trade so that the country can buy 
more city products and the city more country products 
there will be prosperity for all. The principal thing is 
to protect our own markets and then to upbuild them. 
Nearly half our population lives on farms, and their best 
interests must be served before you can have national 
prosperity. ’’ 

Senator Gooding, of Idaho, one of the Senate cham- 
pions of agriculture, was enthusiastic over the bill, say- 
ing: ‘‘It is the first all-American tariff bill, because, for 
the first time, the farmer is getting his full measure of 
protection, the same as the manufacturer. The farmer 
is getting 99% of all the duties he asked for. Consid- 
ered from every angle, and with a few provisions only 
excepted, it is a very fine measure.”’ 

Representative Dickinson, of Iowa, a staunch ‘‘farm 
bloc”’ leader. was equally pleased with the bill, in spite 
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duties they pay, in ease the oils are used in making non- 
edible products, such as soaps, paints and varnishes. All 
farm organizations agree that this is as dangerous @ 
practice as it is a new and untried practice when applied 
to goods for domestic use. 

The National Milk Producers’ Federation is particu- 
larly incensed also at the placing of copra (cocoanut 
rind) on the free list, for 2,000 pounds of copra will 
make 1,100 pounds of cocoanut oil, an adultrant which 
is used in inereasing quantities for the manufacture of 
‘‘oiled’’ milk, an imitation. 

The following table will show exactly what the situa- 
tion is, what has been granted and what has been denied: 


What Dairy Organizations Want. 


Par. 707. (to read) Whole milk, sweet or sour, 3% 
cents per gallon; cream, sweet or sour, having not more 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


fay, 1922 THE ICE CREAM REVIEW 49 
I a nner enna ae 


Sie WEIBATCH | 


It ee 


freezers, will automatically weigh, record, and deliver to the 

freezers a definite number of pounds of ice cream mix. It will 

save time, prevent waste, and give the factory manager a check on the 

mixing room, freezing room, and hardening room that has heretofore 
“ been impossible. 


C A S AN ice cream batch control, one Weibatch, placed between two 


Every ice cream manufacturer knows that the specific gravity of 
ice cream mix is constantly changing, and that any measuring device, 
no matter how accurate it may be in volume, is very misleading when 
checking back against the mixing room or the freezer room. 


Eliminate Guesswork—Weigh the Mix 


Manufactured by 


DibeeAVvietG = FING CO ~~ Inc: 


45 Division Avenue, S. 
GRAND RAPIDS MICHIGAN 


A GOOD ICE CREAM BRICK CUTTER WILL CUT IN UNIFORM SIZE. 
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than 20 per centum of butterfat, 15 cents per gallon, for 
each additional 5 per centum or fraction thereof of but- 
terfat, 5 cents per gallon additional; skim milk, 1 cent 
per gallon; ice cream mixtures, unfrozen, having not 
more than 15 per centum of butterfat, 15 cents per gal- 
lon, for each additional 5 per centum or fraction there- 
of of butterfat, 5 cents per gallon additional; frozen, 
having not more than 15 per centum of butterfat, 9 cents 
per gallon, for each additional 5 per centum or fraction 
thereof of butterfat, 3 cents per gallon additional. 

Par. 703. (to read) Milk, condensed or evaporated: 
In hermetically sealed containers, unsweetened, 1 cent 
per pound; sweetened, 114 cents per pound; all other, 
13g cents per pound; whole milk powder, 314 cents per 
pound; cream powder, 8 cents per pound; and skimmed 
milk powder, 114% cents per pound; malted milk and com- 
pounds of or substitutes for milk or cream, 20 per 
centum ad valorem. 

Par. 709. (to read) Butter, 10 cents per pound; but- 
ter substitutes, 10 cents per pound. 

Par. 710. (to read) Cheese, valued at less than 30 
cents per pound, 5 cents per pound; valued at 30 cents 
or more per pound, 25 per centum ad valorem; cheese 
substitutes, 5 cents per pound; lactorene or casein, 414% 
cents per pound (this article now appears on the free 
list); all other dairy products not otherwise provided 
for, 20 per centum ad valorem. 


What Senate Bill Allows. 


Milk, fresh, 214 cents per gallon; sour 
; ’ 2 p 5 ) 
cream, 2214 


Par. 707. 
milk and butter milk, 1 cent per gallon; 
cents per gallon. 

Par. 708. Milk, condensed or evaporated: In hermet- 
ically sealed containers, unsweetened, 1 cent per pound, 
sweetened, 144 cents per pound; all other, 13¢ cents 
cents per pound; whole milk powder, 3 cents per pound; 
cream powder, 6 cents per pound; malted milk, and com- 
pounds or mixtures of or substitutes for milk or cream, 
20 per centum ad valorem. 

Par. 709. Butter, 8 cents per pound; oleomargarine 
and other butter substitutes, 8 cents per pound. 

Par. 710.: Cheese, valued at less than 30 cents per 
pound, 5 cents per pound; valued at 30 cents or more 
per pound, 25 per centum ad valorem; cheese substitutes, 
5 cents per pound. 

Casein on Free List. 

VEGETABLE OILS SCHEDULE. 


Duties allowed in Duties sought by 


Product Senate Bill Farm Organizations 
Cottonseed ‘oll tS te . eee eee 3c per Ib.* 4c per lb. 
Cocoanut; Ot vies. ceu oe ee 4 Oe We AO Te 
Soyd: bean oie 2h Aes eee eee BCg sok A Ce gS 
Peanut. oll oho 6 ot eee ACQa oe. 4u%c% “ 
Copra (dried cocoanut cake). .Free List BC tea 
Soya, beans or. once cess 4/10 of le per Ib. 34 Chore 
Cottonseed” sh 53. eeeec eee 1%, Si Cie 


*Provided, That such oils may be imported under bond 


in an amount to be fixed by the Secretary of the Treasury 
and under such regulations as he shall prescribe; and if 
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THE OLSEN PUBLISHING CO. 


210 Sycamore St. Milwaukee 


within three years from the date of importation or with- 
drawal from bonded warehouse, satisfactory proof is fur- 
nished that the oil has been used in the manufacture of arti- 
cles unfit for food, the duties shall be remitted. 


This vegetable oil situation has developed because of 
the strenuous and ceaseless activities of the ‘‘soap lob- 
by’’ which is working, not only for the big soap mak- 
ers, who also make lard compounds and oleos, but for 
the big makers of paints and varnishes as well. 

For over a year this group has maintained head- 
quarters at Washington and has propagated a veritable 
flood of letters from laundries and retail grocers and 
other commercial consumers of soaps and oleos in all 
parts of the country. Senator Calder of New York, 
member of the Senate Finance Committee, declared he 
was informed that over 25,000 letters urging the free 
importation of vegetable oils had been received at the 
office and held unanswered. 

When a 2 cent per pound duty was imposed by the 
Fordney Committee in the House, the Soap Lobby was 
very much incensed. They didn’t like it a bit. They 
won over the butter dealers. They won over a large 
number of cottonseed crushers in the South, which gave 
then a strong leverage. 

Long hearings were held at which they pleaded their 
case and the crying need of the American laundryman 
and groceryman for a cheap soap. They had little to say 
of the cotton grower, the corn grower, the hog raiser 
and the American producers of peanut oil and flax- 
seed, ete. 

As a result the Senate Finance Committee decided to 
compromise the situation and please everybody. They 
tried to protect and please the dairy interests by putting 
a duty on any foreign oils imported for edible purposes, 
such as oleos, lard compounds, salad dressings, ete. The 
soap lobby agreed heartily to that, and so they put on 
the highest duty that had been asked. Then they pleased 
the soap people by arranging a ‘‘drawback”’ of all duties 
paid on oils that were used for non-edible purposes, such 
as paints, soaps, varnishes, leathers, ete. 

Thus it happens that vegetable oil imports which 
totaled in 1920 over 1,379,126 tons may yet be brought 
into thsi country free of duty, by simply diverting them 
all to non-edible products. Such a rapidly increasing busi- 
ness as this has proved to be, would soon be able to cut 
the markets away from the American producer, who has 
to pay American labor prices instead of the 5 or 10 cents 


per day that is customary in the Orient. It would dis- 


organize our home-grown fats and oils industry more 
than can now be calculated. 

Senator. Gooding of Idaho has introduced four dif- 
ferent amendments affecting this situation which should 
be supported by all concerned. He is asking: 

a. 3 cents on peanuts unshelled; 4 cents on shelled. 

bh. 2 cents a pound on rice. 

ce. 14% cents a pound on soya beans. 

d. Full duty on vegetable oils, as requested by the 
farm organizations, and for 2 cents a pound on 
copra. 

There is no import problem more serious to agricul- 
ture than that of these Oriental oils which closely re- 
semble our own home-grown products and which can be 
used interchangeably for edible and inedible purposes. 
This final fight must be won in order to properly sta- 
bilize the whole fabric of American agriculture. 
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Don’t be without a position, when at a small cost 
you can locate one through the Want Department in 
The Ice Cream Review. a 
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Dear Sir:—I am sending you a formula which I 
would like to have explained in the next Ice Cream 
Review number. 

I am just lately running the sugar through the 


homogenizer, have heretofore never done it. I think it 
is an improvement doing so. dik ioe 


Reply: You will find the analysis of both of the 
mixes you sent below in Table No. 1 and Table No. 2. 


Table No. 1. 


Ingredients Fat Serum Solids Total Solids 
595.0 lbs. 20% cream....119.0 38.08 157.08 
25S 0 LI bSs oo) DVD cere or 7.74 Zaeo0 30.04 
180.0 lbs. condensed..... 10.80 32.40 43.20 
TE SA0G IDSs ASU al ee eee 159.60 

LO TODS esi. ncee eu hea ae 137.54 92.78 ~3887.32 

Per Cent wee) ae 11.45 eo 32.28 
Table 2 

Ingredients Fat Serum Solids Total Solids 
680.0 lbs. 20% cream....136.0 48.42 184.42 
258.0 lbs. 3% mila pees. lee WA 22.30 30.04 
270.0 lbs. condensed..... 16.20 48.60 64.80 
196.0 lbs. SUP are ares RAB , 186.20 
1404.0 lbsitavin® (see 159.94 119.32 465.46 

Per [Centistn-e eae £1339 8.5 33.24 


Your mix as shown by Table No. 2 is a little better 
balanced for butterfat, serum solids, and total solids 
than the mix in Table No. 1. Good commercial ice cream 
should have 20 per cent milk solids. Your mix No. 2 
shows 19.89 per cent. Your mix No. 1 is also a litle 
low in total solids compared with No. 2. 

You should have no difficulty in making a satisfac- 
tory ice cream from your mix as shown by Table No. 2. 


You also stated that you-believed your mix was im-. 


proved by running the entire mix, including the sugar, 
through the homogenizer. I have been recommending 
this process for many years as you cannot get through 
pasteurization of your mix if you leave the sugar out 
and you will also get much better results from your 
sugar if you heat it with the rest of the mix and homo- 
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genize it all together. I am glad to know of your good 


results in this respect. 
Dear Sir:—We are endeavoring to check by actual 
measurement our calculation of the gallonage in the 


mix and we are having considerable trouble making 


these two figures agree. 


Can you advise just what difference in liquid gal- 


lons, the introduction of sugar, powdered milk and 
eoeoa into this raw mix would make? G. 'M. B. 


Reply: If I analyzed your problem correctly 100 
Ibs. of your ice cream mix would contain 74 lbs. of milk 
and cream and 26 lbs. of sugar, cocoa syrup and pow- 
dered milk. The 74 lbs. of milk and cream weighing 
8.4 lbs. to a gallon would equal 8.8 gallons. Your ice 
cream mix would weigh 9 lbs. to a gallon. Dividing 


100 lbs. by 9 Ibs. would yield 11.1 gallons of ice cream 


mix or you would have an increase of 2.3 gallons over 
the milk and cream. 
This will probably help you solve the question. 


Dear Sir :—I would like very much for you to make 
up a formula of the ingredients I am sending you with 


a 12 per cent butterfat, and solids which you think best. 
Ilow much finished ice cream should 100 lbs. of the mix 


make? JI intend to pasteurize and run it through an 
emulsifier and let. ripen 24 hours. Ei. Fy, Ee 
Reply: I am suggesting below in Table No. 1 how 


you could proportion-the various ingredients which you 
desire to use into a well balanced ice cream mix. 
Table No. 1. 


100 Ib. mix—12 per cent fat, 9 per cent serum solids and 
35 per cent total solids. 


Ingredients Fat Serum Solids Total Solids 
1:4: OM IDSs=SUSAT cae sc aes ee ree 13.50 
.6 lbs. gelatine ...... Hen es ae BS 
3.0 lbs. skimmilk powder at 2.85 2.30 
43.0 lbs. 25% cream.... 10.70 2.87 13.54% 
3974 AUDSiues. Domi 1 Kee ee 1.30 3.39 4.69 
LOO 02h Sike fee tekees phone ee 12.00 OF eL 34.98 


I believe if you will follow the suggestions given 
you will have no trouble in securing a satisfactory ice 
cream. poke 

% % % 

Dear Sir:—The mix I wanted you to figure is as fol- 

lows: 4 per cent whole milk, 20 per cent cream and 


sweetened condensed skimmilk, with skimmilk powder. | 


A 100 lb. mix is what I suggested. You also stated in 
your letter you would show me how ealeculations are 
made figuring the various percentage from the various 
ingredients. FF.’ oe 


Reply: I am assuming that you want a 10 per cent 
mix and I am suggesting below in Table No. 1 how 
such a mix could be prepared from the ingredients given 


in your letter. 
Table No. 1. 


100 lb. mix—10 per cent fat. 


Ingredients Fat Serum Solids Total Solids 
1070s [DS aSueak ss caiieee os Ashore ae 9.50 > 
abe lbseaveelatinie: a. ark ealeas ans ae AT 

10.0 lbs: sweet condensed 2.70 6.70 

2.0 lbs. skimmilk powder ree 1.90 1.90 
43-5 LbSeatc 0 Soe CrReaimivers <a nor LO 3.09 11579 
e420 bss 4 Coil kee gation oon 2.90 4,27 
POO SOMBER eres cc iete cae eu one 10.07 10.59 34.63 


In making your calculations, beginning with the 10 
lbs. of sweet condensed milk which contains 27 per cent 
serum solids and 40 per cent sugar, you arrive at the 
figure 2.7 and 6.7 for the serum solids and the total 
solids. The skimmilk powder is figured at the rate of 
95 per cent solids and 2 lbs. would yield 1.9 lbs. The 
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43.5 lbs. of 20 per cent cream would yield 8.7 lbs. of 
butterfat. To arrive at the serum solids I subtracted 
8.7 from 43.5 and multiplied the result by 8.9 per cent. 
In similar manner you would ealeulate the serum solids 
from the 4 per cent milk. 


* * * 


Dear Sir:—I will be pleased to have you tell me 
which of the following ways is the better plan for mak- 
ing a high-grade ice cream: First—By using pure 
cream, evaporated condensed milk, or milk powder, un- 
cooked or heated in any way. .Second—Or from a 
homogenized cream made from sweet butter and skim- 
milk powder. 

Please give me a recipe for making a 12 per cent 
butterfat ice cream by using pure cream, evaporated 
condensed milk, milk powder, or both, same to be un- 
cooked. 


Kindly tell me what you would consider the thing 
to use for a substitute as a ‘‘Rum”’ flavor in making 
frozen egg-nog or frozen punch. Heres 


Reply: I am glad to state for your information 
that the first method mentioned in your letter using 
pure cream, evaporated condensed milk, or milk powder 
will in most cases make a more satisfactory ice cream 
than one made from sweet-butter and skimmilk powder 
by the use of the homogenizer. 

It is possible to make as good an-ice cream by the 
latter method providing one can make it from a fresh, 
well flavored butter and a good fresh powder. It has 
been my experience, however, that it is not always pos- 
sible to obtain first grade materials in this way. 

I am suggesting below in Table No. 1 and Table No. 
2, 100 lb. mixes made up according to the suggestions in 
your letters. 
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Table No. 1. 
100 lb. mix—12 per cent fat, 10 per cent serum solids. 


Ingredients Fat Serum Solids Total Solids 
14:0 Ibse sugars. e. 7% 13:30 
+> bse selatines®.. 4... Bt: ¢ 2 47 
20.0 lbs. Evap. milk 8%. .1.60 3.60 5.20 
2.0 lbs. skimmilk powder ae 1.90 1.90 
63.5 lbs. cream & milk. 10.40 4.72 15.12 
0,050. SHDS..2'5, eee aed; Sees, EE OLO 1.0.22 35.99 


Table No. 2. 
100 lb. mix—12 per cent fat, 9 per cent serum solids. 


Ingredients Fat Serum Solids Total Solids 
Dt POS SILLS AT es eee 13530 
-6 Ibs.. gelatine --".... Vo sek AT 
LS 0SiOS.- 6VaDpeunil Keene eo thes 1.62 2.34 
2.0 lbs. skimmilk powder Se 1.90 1299 
(4.5° eream “& > milk* . > 11.28 5.62 16.90 
10070. Tbs: fe ae. See ee 12.00 9.14 34.91 


Relative to-a substitute for a ‘‘Rum’’ flavor I am 
sorry that I cannot suggest anything to you but you 
can undoubtedly secure such a substitute from some of 
the dealers in extracts and flavors. 

* * * 


Dear Sir:—My mix consists of the following, would 
you please analyze: 10 quarts 40 per cent butterfat 
cream, 10 quarts 3.5 per cent fresh milk, 8 lbs. sugar, 
3 ounces gelatine, 8 ounces flavor. 

What is the per cent butterfat? What is the per 
cent serum solids? What is the per cent total solids? 

C..E 

Reply: Relative to the per cent of butterfat, serum 
solids, and total solids in your mix, I am glad to give 
you below in Table No. 1 the analysis of your mix and 
the per cent of the various ingredients. 


Table No. 1. 


Ingredients Fat Serum Solids Total Solids 
10 quarts or 
20.0 lbs. 40% ecream.... 8.0 1.07 9.07 
21D vl bS63. poems lic eae .752 1.85 2.60 
8.0 DSaaSU So tie e ae 7.60 
“2elbs. fSelatines. 19 
MOM LOS. NAVOr: ote ae 07 
BOSD Se oe cows oe 8.752 2.92 19.53 
Pericenty. tee 17.50 5.84 39.06 


Dear Sir:—You have given previously formulas for 


a 10 and 12 per cent ice cream. In both of these, evap- 
orated milk, butter and skimmilk powder are used. Will 
you please tell me the practical advantages of using 
these different sources of fat and solids instead of 
straight butter or cream and skimmilk powder. 

W. D. D. 


Reply: You referred to a formula for a 10 and 12 
per cent ice cream. I am glad to say by way of infor- 
mation that the evaporated milk contained _in these 
two formulas to which you undoubtedly refer was put 
there at the suggestion of the inquirer who wanted the 
formulas ealeulated. 

There is, in my opinion, no advantage in using the 
evaporated milk unless you desire the particular flavor 
which this product imparts to the ice cream. 

* * * 


Dear Sir:—One question relative to fat and solids 
contents. Is it possible to have a uniform test for fat 
in every can run from a 1,000 lbs. mix? In this the 
agitator was working during the time of freezing and 
the mix tested 10 per cent for fat. 

I have at different times had samples taken from 


a. 


my plant by inspectors and have noted if the sample — 


is taken from the top before any cream is removed the 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS i 


¢ 
* 


+ , 
lay, 1922 PRES TCR SCREAM REVIEW 


On 
Or 


Are You Prepared for an 
Opportunity Like This ™ 


WANTED—Experienced plant superin- 
tendent for large ice cream manufactur- 
ing plant on the coast. Must have prac- 
tical experience and knowledge in the 
latest methods of ice cream mix and 
freezing. Must Know condensed milk <—«€ 
thoroughly as applied to manufacturing 
of ice cream. Must have the best refer- 
ences. This is a big job. Only capable 
men need apply. Address: R-265, Ice 
Cream Review. 4-22 


This Ad appeared in the April issue of The Ice Cream Review. It 
goes to show that the ‘‘Big’’ opportunities are open to those with 
a thorough knowledge of subjects relating to ice cream making 


other than just being able to draw a satisfactory product from the 
freezer. 


You can get a thorough knowledge of all the ins and outs of con- 
densed, evaporated and powderedmilk from 


Prof. Hunziker’s Book : 


CONDENSED MILK AND 
MILK POWDER 


Have a copy handy for ready reference. Much of the information 
therein can be applied in the conduct of present day ice cream 
manufacture. It gives you a better understanding of qualities and 


Price 
values of the goods purchased to make up an economical and $5.75 


trade getting mix. 


Sent Postpaid on 
Receipt of 


Send for a Copy Today Remittance 


The Olsen Publishing Company 
210 Sycamore Street MILWAUKEE, WIS. 


THE EAGLE IS AN INSPIRING BIRD, BUT THE NATION’S FUTURE DEPENDS UPON THE COW. 
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report has always been more than 10 per cent fat. In 
1920 a sample was given an inspector from the bottom 


of a five gallon can and the report came back 7.5 per: 


cent fat. However the total solids as in this case was 
about correct. I am at a loss to account for this differ- 
ence when a homogenizer is used. G: SAR: 

Reply: Relative to your inquiry regarding the 
butterfat and solids content of the homogenized mix 
secured by taking samples at different times in the 
process of mixing, I am sure that if the product were 
perfectly homogenized it would not make any difference 
in the w ay ee sample is taken. 

There is, however, no question but what in an ice 
cream factory one may expect variations in the com- 
position of the mix unless the entire mix is thoroughly 
agitated. If the homogenizer is not working properly 
you might expect considerable difference when taking 
samples before and after agitation. 

* * % 


Dear Sir:—Is it possible for me to obtain rules for 
calculating solids contained in different ingredients 
used in the manufacture of ice cream such as serum, 
milk, sucrose, other solids not fat, water, ete. 

Thanking you in advance for any information ren- 
dered. Wot 

Reply: To calculate the solids of the milk serum 
or the skimmilk you multiply the number of pounds of 
skimmilk or serum used by the factor 8.9. This will 
give you the number of pounds of serum solids. To 
calculate the amount of the solids in whole milk, not 
fat, subtract the number of pounds of fat furnished by 
the milk from the total weight of the milk which will 
give you the milk serum or skimmilk. Then you again 
multiply this by 8.9 per cent. 

Sugar or sucrose on the average contains 95 per cent 
solids. Gelatine 95 per cent; skimmilk powder 95 per 
cent; evaporated milk 8 per cent of butterfat and 18 
per cent serum solids or a total of 26 per cent solids. 
Sweetened condensed skimmilk usually contains 40 per 
cent sugar and 27 per cent serum solids. 


se st a 
ei cig * 


Reply to R. B.: I have your letter of recent date 
with request for our method of testing ice cream for 
butterfat by the Babcock test. I am glad to advise 
that we are getting excellent results. Our method is 
known as the Glacial Acetic Sulfuric Acid Test and in 
making this test weigh nine grams of ice cream mix 
into a nine gram, 50 per cent bottle, then add the acid 
mixture, consisting of the two acids mixed in equal 
parts. 

We usually find that it takes from eighteen to twen- 
ty cubic centimeters of this acid mixture to produce the 
right results. The acids may be added separately. Add 
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the glacial acid first and the sulfuric afterward. We 
found, however, that we could get better results by mix- 
ing the two acids just immediately before adding them 
to “the contents of the test bottle. 

I may state further that this method of testing ice 
cream was first suggested by the Oklahoma Agrieul- 
tural Dairy Department about five years ago and is 
now used quite extensively through the country. 

%* ae R 


Dear Sir:—We submit herewith formula for ice 
cream mix which is causing us trouble with sandiness: 
80 gallons of 20 per cent cream, 50 gallons of 3 per cent 
milk, and 20 gallons of unsweetened skim condensed, 180 
pounds of sugar, and 7 pounds of gelatine. 

The above is the contents of mix, which we are at 
present using, and causing us much trouble with sandy 
ice cream. 

This mix is pasteurized to 150 degrees, and held for 
50 minutes. We are using Manton Gaulin homogenizer. 
We obtained 85 per cent overrun. 

Would appreciate very much if you could show us 
wherein the fault lies. Is it in the mix itself, or the tem- 
perature at which the finished ice cream is held after 
freezing, which caused the sandiness? 

A. I. CHG 


Reply: I have analyzed your ice cream formula and 
you will find an analysis given below in Table No. 1. 
Table No. 1. 


Ingredients Fat Serum Solids Total Solids 

80 gals. or 672 lbs. 20% 
CTCANIMG. fei eae 134.40 47.84 182.29 

50 gals. or 430 lbs. 38% 
MHL Shona ee eee eae 12.90 Sipe 50.02 

20 gals. or 180 lbs. skim 
CONdENSEA he. ete ee 57.60 57.60 
Le Ossi SUL ais teeeee ese 171.00 
7.0 lbs. gelatine. ... 6.65 
1,469 lbs. 147.30 142.56 467.56 
Percents. is. ncaa nee ee 10.02 9.8 Ba iat 


Your table does not contain a large amount of milk 
serum solids and there is just two possible reasons why 
you should get ‘‘sandy’’ ice cream. First, the unsweet- 
ened skim condensed is probably the cause of your trou- 
ble. This milk may have been held in storage for some- 
time at a very low temperature which causes the erystal- 
ization of the milk sugar and thus produces this sandy 
condition. Another possible reason for the sandy ice 
cream is a too low a temperature of the hardening room. 
You are usually bound to get sandy ice cream if your 
product is held at a temperature above from 10 to 20 de- 
grees below zero. 

I shall be very glad to hear from you again if you 
find that that is not the reason for your trouble and try 


to help you locate it. 
(Continued on page 111) 


PURE VANILLA EXTRACT 


ATLANTIC IMPORTING CO. 
617-623 Eleventh Ave., New York City 
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INCORPORATED 


Ninety per cent Saisfaction 
is in the Coating! 


The Coating is to 
Eskimo Pie 


of ine WNT 3G. Gris nich crust 
Ft is to Apple Pie. 


We have also discovered after much research 
Wi __ work and experimenting in our effort to find 
=: 

S out just what the public wants, the right com- 
: bination in coatings to win the heart of the 
WM Consumer. 


HUNT 


we 
acne Increase your erane for this 
e also produce a 
superior grade of popular product by using 
(e) Oo or e 
manufacturer of ~. ELINES Icé Cream Coatings, 


chocolate ice cream. 


Get a sample of 


our Dutch Process SEND US A TRIAL ORDER TODAY: 
Line 


Milwaukea, U.S.A. 


Standardize Your Ice Cream 


Standardize the Flavor in the Mojonnier 


Vacuum Condensing Unit 


CE CREAM manufacturers everywhere are fast recog- 

if nizing the invaluable advantages of the Mojonnier 

Vacuum Condensing Unit. By displacing the pasteur- 

izer and mixing tank it enables the manufacturer to make 

his mix from fresh milk direct from the producer and cut 
the cost of his mix 10c per gallon. 


The Mojonnier Vacuum Condensing Unit is a scientifically 
designed combination of Vacuum Pan, Hot Well, Vacuum 
Pump, Steam Piping and Traps, steps and all other acces- 
sories necessary for a complete Condensing Unit. 
Converts waste into profits by converting surplus milk into 
sweetened condensed milk or other condensed milk prod- 
ucts for which there is a ready market. 


Compactly built, it takes up little room. Simple and easy 
to operate. 


bee ip . 
: ” iy ; 4) 
Mojonnier Vacuum Pee itt 3 Unit Oe plant W rite for IZ page tees < illustrated circular 
of Lawrence Ice Cream Co., Chicago. empera- 
; ture Of mile Heyer exceeds 140° Bither it hot Just off the press. 
wells or vacuum pan. a - 


Standardize the “Swell” with the Mojonnier 


ya 
Overrun Tester 
AWNiogecnns definite means of control, the “swell” or 


overrun in ice cream is subject to wide variation 
from day to day and from batch to batch. 


The Mojonnier Overrun Tester enables you to control 
your overrun absolutely. You don’t have to guess. You 
can test it while the cream is still in the freezer and Com 
trol the factors that affect the overrun. : 


Each per cent of overrun represents just .4c per gallon of 
mix. Increase your average overrun only 10% and it 
means a saving of 4c a gallon, or $4,000.00 a year on 100,- 
000 gallons. It is savings such as these that are attracting 
ice cream manufacturers to the Mojonnier Overrun Tester. 
Used by the largest ice cream plants in the country: Hor- 
tons, Velling-Belle Vernon Co., Hydrox, Abbotts, etc. Also 


Overrun Test in pl : d ; 
Dochtur Ain eae Clb eae ees by progressive ice cream manufacturers operating two or 
the most important machines in our plant.” more freezers Wr i te fo r G i rcu l an 


EFFICIENCY 
PRODUCTS 


bres te TN SS oe ee See 


BRANCH OFFICES FLUSHING, NEW YORK CITY, 490 Sanford Ave. ATLANTA, 301 Bedford Place, 


by the MOQJONNIER Process 


Standardize the Package with 
the Mojonnier Packaging Machine 


HE Mojonnier Ice Cream Packaging Machine is a 
] canoe SAVER. In one plant it reduced the labor 

of packaging from twelve to seven operations; re- 
juced number of helpers from seven to three; has reduced 
yardenings from three to one. Eliminates pouring into 
nolds, dipping, cutting, Wrapping and exposure to heat and 
ir after hardening, improving quality and texture of the 
Mick ice cream. ‘It prevents loss of ice cream and does 
ot reduce overrun. 


Che Mojonnier Packaging Machine is positive in action 


Mojonnier Ice Cream Packaging machine in 


ind of the measured feed type. Fills all shapes illustrated opertion at the big plant of the Hydrox Co., 
= n ees Chicago, where they package their entire out- 
lerewith—quarts to individual ately. No OViEhS put of one, two and three flavor bricks. 


veight; no air-pockets; nothing taken for granted. Fills 
‘ither one, two or three flavors at the rate of twelve hun- 
lred bricks per hour. Finished brick wrapped in parch- 
nent can be unwrapped just the same as brick wrapped 
yy hand. Used for making quart slabs for Eskimo Pie— 
10 dipping necessary. Write for circular. 


Fills any of the types illustrated above. 


Standardize the Butter Fat and Solids with the 
Mojonnier Milk Tester 


oh: BE able to buy your raw materials absolutely on 


the basis of actual butter fat received—-to be able to 

standardize your ice cream mix to within .05% and 
eliminates all guess work—these are advantages which you 
desire for your plant. 


With the Mojonnier Milk Tester you can standardize your 
butter fat and total solids in your mix to within a few 
hundredths of one per cent. Thus you can control all of 
the ingredients—butter fat, milk solids (not fat), sugar, 
gelatine, etc. If your ice cream maker gives your labora- 
tory analyst a sample of the complete mix at 8 o’clock, in 
forty minutes or less the operator can tell him the exact 
butter fat and total solids content in the mix. 


ee es Wie vent ell: the Sone The Great Hydrox Company advise that the Mojonnier 
Mepers that are used in the mix, and stand- ilk Tester pays for itself every month in the flush season. 


With the Mojonnier Milk Tester, you can test, check and absolutely control the factors entering 
nto your overrun. And that kind of accuracy pays big dividends. Write for circular. 


Further Information on any of these Four Items Given on Request. 


Chicago, 9Wimoris | 


5 > VW YUAGKSON P-OULEVARD Vad 


ST, LOUIS, 4931 Margaretta Ave. SEATTLE, 513 Pioneer Building COLUMBUS, 123 KE. Frambes St. 


Consider CIhe Advantages. 
The Illustration Shows an H-C Bulk a 
Package “one quart’ Container Full Size 


The large diameter and shal- 
low depth makes filling easy. 
Consumers like it because it is 


easy to empty. Filling direct 


from Freezer is practical and 
efficient. H-C Bulk Containers 
are excellent for filling with 
Mojonnier Packing Machine. 
Equally ideal for ices as well 
as ice cream. 


H-C Bulk Package Genteinere 


are lined with genuine vege-. 


table parchment paper worked 
right in with the walls of the 
container. 
leak proof and undisputedly 
sanitary. No danger of con- 
taminatine flavor. Paraffining 
is unnecessary and. permits the 
use of rubber stamp marks on 


WRITE FOR SAMPLES AND PRICES 


HUNT-CRAWFORD CO. Coshocton ORI 


This makes them - 


outside for marking flavor or 
advertising. 


The H-C Bulk Package Con- 
tainers fit into bulk or brick 
cabinets equally as well as do. 
containers of less diameter. 


Made in Pints Quan ¢ 
—One-Half Gallon. Full a 
Gallon and Eskimo Pie sizes n. 


Ya S 


Pc . 


N PRESENTING this Special Package Section of The 
Ice Cream Review we feel that we are touching upen 
a very important question. The wealth of infor-ia- 
ion that is contained in the following pages has been 
argely gleaned from men who are wrestling with the 
roblems of caring for The Nation’s Dish from the 
reezer to the consumer’s table. These men have firs? 
and information and their opinions and their sugges- 
ions should be valuable, not only to other ice cream 
nanufacturers but to the men who manufacture the ap- 
Jiances and supplies used in packaging and handling 
he product. Even good ice cream loses its popularity 
vhen it reaches the consumer 
n poor condition. The partic- 
Jar form in which it shall 
each the consumer is impori- 
nt, but not so important as 
he condition in which it 
eaches him. ‘Manufacturers 
nd users of special equipment 
or packaging and caring for 
2e cream all have one aim in 
iew, i. e., getting it to the con- 
umer in good condition and in 
he form that he likes best. 
Bulk ice cream is the big 
eller in this country, but it is 
ust as necessary to package it 
roperly as when sold in other 
orms. Getting it to the con- 
umer in good condition is a 
ig problem. It must not only 
e protected from contamina- 
ion, but it must be kept at the 
roper temperature — not too 
oft and not too hard. It must 
e just right in order to create 
ighest consumption. Good 
ans, liners, tubs, tub covers 
nd cabinets all play an im- 
ortant part in carrying the ice 
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ream to its destination and 

eeping it right after it gets ze 

here, ——s 
Manufacturers of special 


ontainers for bulk ice cream are helping to solve the 
roblem of getting the ice cream from the retailer to 
he consumer’s table in good condition. They make it 
asy for him to respond to the suggestion to ‘‘Take 
lome a Package of Ice Cream.”’ 

Ice cream in various other forms is helping to swell 
he gallonage in most localities and men in the business 
gree that the sale of package ice cream is going to 
eep right on increasing from year to year. They real- 
ve that increased gallonage will be the result for most 
lanufacturers and that they can develop a profitable 
ackage business without seriously decreasing their 
ulk business. 

There is little demand for package ice cream in some 
ommunities. This is not the fault of the consumer. 
‘he demand must be created. It can be created in any 


Cream 
S5CCion:s 
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community by putting good ice cream in good packages 
and getting it to the consumer in good condition. This, 
however, must be backed up by advertising and herein 
lies the possibility for any ice cream manufacturer to 
build up a consumer demand for his particular brand of 
ice cream. 

The larger cities, of course, offer the best opportuni- 
ties for successfully advertising packaged ice cream 
under the manufacturer’s brand. This does not mean, 
however, that it can not be profitably done in smaller 
places. Many are doing it and people in the smaller 
cities and towns are quite as responsive to effective 
advertising as other folks. 

We beheve that some ice 
cream manufacturers make a 
mistake, when attempting to 
push sales of package ice 
cream, by trying to save money 
on the cost of packages. <A 
cheap container is a poor in- 
vestment, especially if your 
name and brand appears there- 
on. An attractive container 
whets the appetite of the buyer 
for its contents, and if the ice 
cream is up. to expectations, 
the taste and the memory of 
the brand is going to result in 
repeat orders. The same rule 
holds good in regard to adver- 
tising. Make it of good qual- 
ity. Let the consumer associ- 
ate your high class advertising 
with your good ice cream and 
he will gain the impression that 
the purity and wholesomeness 
of your product is beyond ques- 
tion. Gain his confidence to 
the right degree and he will 
even pay more money, if neces- 
sary, to enjoy your ice cream. 

Appreciating the importance 
of this question of packaging 
and handling ice cream, we 
submitted a series of questions 
bearing on the subjeet to various ice cream manufactur- 
ers in all parts of the country. The compilation of the 
answers to these questions should be of interest to every 
reader of the Ice Cream Review. We have emphasized 
what the answers indicate are the more important ques- 
tions by a quite lengthy compilation of those answers. 
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The list of questions as submitted is as follows: 
ICE CREAM CANS 


1. What is your method of keeping track of empty cans 
and packers? 

2. Please send us any blanks you use in keeping a record 
of cans and packers that are out. 

What percentage of cans must be replaced annually? 

What is your depreciation cost on cans and packers per 
gallon of ice cream during the year? 

Do you use liners? 

Are present cans on the market heavy enough? 


aH ot He CO 


A GOOD BEGINNING IS HALF THE BUSINESS. 
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7. Are you retinning? 

8. If so, have you found it profitable? 

9. Do you have a state law requiring cans to be rinsed and 
returned as soon as emptied? 


PACKERS OR ICE CREAM TUBS 


1. Do you charge retailer with a deposit on packer or 
cans furnished him? 
If so, what percentage of the value? 
Do you charge irregular customers a deposit? 
If so, what percentage of value? 
How many trips does a packer make in a year? 
Have you tried the duplicate checking system, similar 
to baggage checks? 
If so, with what success? 
Note—Please send us a sample of check used. 
8. Have you tried metal bottoms on outside of tubs? 
9. If so, with what success? 
0 What improvements can you suggest in building tubs 
to make them last longer? 
11. Do you repair and paint your tubs each year? 
2. How are empty cans and packers stored when not in 
use? 
13. How do you prevent rusting of cans in storage? 
14. What is the average life of a tub in your business? 


ICE CREAM CABINETS 


HS OTF OO bO 


1. Do you loan cabinets, or require retailers to buy them? 

2. If you loan cabinets, do you keep them out the year 
round? 

Do you furnish larger capacity cabinets in summer and 
smaller in winter? 

What terms of rental? 

What size cabinets are 
community? 

Do you charge for icing? 

If so, on what basis? 

How often do you overhaul and paint cabinets? 

What is average life of a cabinet? 


CONTAINERS 


What percentage of your gallonage is sold in bulk? 

What percentage in brick? 

What percentage in other containers? 

Do you use a packaging machine? 

If so, is it satisfactory? 

What special eftort have you made to encourage the 
consumer to “‘Take Home a Package of Ice Cream’’? 
Note—Kindly send us samples of advertising that has 
pulled best. Is the growing tendency to put ice cream 
in cartons and sanitary containers building up a 
greater gallonage in your community? 

If you pack a special container, ready for the con- 
Sumer to carry home, do you experience any trouble 
in getting the retailer to properly care for it? 

8. Is such a container building a satisfactory trade for 
you? 
9. Which business do you prefer, bulk or package? 

10. Why? 

11. Have you tried iceless containers for shipping? 

12. If so, with what success? 

13. Have you tried to increase your sales of package ice 

cream through grocery or chain stores? 

14. If so, with what success? 
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Ice Cream Cans. 


Question No. 1 under this section reads, ‘‘ What is 
your me*hod of keeping track of empty cans and con- 
tainers?’’ This is of interest because of its direct bear- 
ing upon keeping down the cost of distributing the ice 
cream, and its consequent effect upon the percentage of 
profit. 

In smaller towns where the number of customers is 
not so great, a duplicate tag system is in most common 
use. This simply gives a record of the number of cans 
that are out, but does not record where they are. How- 
ever, most of these manufacturers do not feel that it is 
necessary to keep a more complete record than this. 


A development of this system which is in use in 
larger plants is a duplicate checking system in which 
the can or packer is tagged with a check similar to a 
baggage check, and the stub or duplicate check retained. 
In the most thorough instances of the use of this method, 
the can is numbered, and a corresponding number en- 
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tered upon the check, with the customer’s name. Thi 
tells the whole story at a glance, even to the size of th. 
can, for in most cases where the cans are numbered - 
letter is prefixed to the number which indicates th 
size and type of the ean. 

Another system in common use is the duplicate ear 
system, with one card for the customer and one for th 
tub. When a tub is taken out, the number is entere: 
on the customer’s ecard, and the customer’s name o 
number on the tub card. When the tubs are returned 
the customer is automatically credited by posting fron 
the tub eard. 

Another firm uses a ledger sheet for record, ever, 
customer being charged with the packers he gets. Hae] 
sheet is numbered, as Al-A2-B1-B2-C1-C2, ete. In ¢h 
back of the ledger is an index. If packer 637 goes ou 
to B2, then B2 is placed in the out column under 637 
If 637 is returned without a tag, then by referring t 
637, it will be found that B2 is due credit for this pack 
er. This firm reports that this system is the most satis 
factory of several they have tried. 

A Nebraska firm numbers every tub and enters th 
number under the dealer’s name. If the records do no: 
show that it has been returned in a week, the dealer i 
notified and an invoice is mailed. If after seven mor 
days the container has not been returned it is chargec 
to his account, and an invoice is mailed. This plan ha: 
worked very satisfactorily, for after a year’s trial o! 
this system it has been necessary to charge only tw 
dealers with the cans, and after the invoice was sent tc 
them, they were returned at once. 


A unique and simple system is used by a North Caro. 
lina firm. A large board is placed in the shipping room 
with the numbers of the packers on it. A nail is driver 
under each number. When a packer goes out a dupli 
cate check with the number, name of buyer, date anc 
amount is filed on this board. Every packer that come: 
back is checked off on this board. The others are writ- 
ten to within a reasonable time. 


One firm keeps track of the cans through the route 
men. Hach man is charged with the number of cans he 
takes out, and is credited with the empties returned. 
The commissions paid to the route men are based on the 
empties returned. | 

An effective method employed by another North 
Carolina firm is the use of a numbered salesbook. The 
customer’s name and other data are entered in the sales- 
book, and the number of the order entered on the tag, 
a duplicate of which is kept at the office. By referring 
to this duplicate and then to the original order, the cans 
that are not returned ean be easily traced. 

A Wisconsin firm is very enthusiastie over the sys- 
tem they have in use, having tried several methods and 
found this one most advantageous. They have a slotted 
board which is numbered to correspond with the num 
bers on the tubs. For tubs and packers that are sent 
out by express, red, white and blue tags are used con- 
secutively, one color for each month. We presume that 
the customers’ names are entered on these tags. For 
all deliveries not made by express, yellow tags are used. 
Thus at a glance they can tell how the tubs and paek- 
ers are coming back. a 

To insure prompt returns, one Missouri firm makes 
a demurrage charge on all cans and packers that are out 
over ten days. The depreciation cost and replacement 
percentage of this firm is very low, therefore this sys- 
tem must be very satisfactory in keeping down distribu- 
tion expense. However, we cannot help but feel that m 
territories where competition is severe, this syst 
might react very unfavorably upon the volume of sales 

Numerous other systems are in use which are sligh 
variations of the methods above named. The need Of 
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Nelson (Patentea) Ice Cream Cabinets 


‘*Confessed The Best When Put to Test’’ 


are constructed along scientific and practical lines to con- 
serve ice and salt supplies and keep the ice cream in perfect 
condition until sold. The manufacturers have devoted 


thirty years of study and experiment toward the building 
of the best possible ice cream 


cabinets for the manufactur- 
ing trade. Each particular 
make of cabinet of the 
Nelson line 
is sold with a 
guarantee and 
Oleayp Lan! of 
‘“You Must Be 
Satisfied’’ 


42 Qt. Brick with Ice Rail 
Patented Nov. 11,1919 1321120 


Three Compartment 
Cabinet 


This Proposition Will Interest You 


Any responsible ice cream manufacturer—particularly wholesale ice 
cream manufacturers and dealers—may order from 1 to 100 Nelson 
patented Ice Cream Cabinets, place them in practical use, and after 
30 days, if not entirely satisfactory, return at our expense for 
freight, both ways. 


Can any manufacturer offer a more liberal or fair proposition? 
You owe it to yourself to thoroughly investigate the price, 
merits and construction of the Nelson Patented Ice Cream 
Cabinets before making any further purchase. 


Plan on your season’s requirements now, and 


Pee ALT ce have your supply on hand when needed. 


Also for Eskimo Pies 


2308 Division St. 


C. Nelson Manufacturing Co. st. vouis, Meo. 


STOCK OF CABINETS CARRIED BY THE FOLLOWING REPUTABLE JOBBERS. 


James M. Decker Co., Inc....... ... Baltimore, Md. j....Omaha, Nebr. 

See Middleby. Jr Waess:..<-++s-- cy Boston, Mass. Hennedy) & Parsons CO...) 2. ) Sioux City, lowa 
Pie ache ansas ty, oO. 

N. A. Kennedy Supply Co. i Oklahoma City, Okla. Huey & Philp Hardware Co......... Dallas, Texas 


ICE CREAM—TALK FOR IT; WRITE FOR IT; WORK FOR IT; FIGHT FOR IT. 
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some simple, efficient system was expressed by several 
manufacturers, and it is hoped that the suggestions con- 
tained in the foregoing paragraphs may prove helpful. 


Question 2—What percentage of cans must be replaced 
annually? 

The average percentage was 20, with a number at 15 
and many at 10. Only a few were above 25, and these 
ran as high as 33 1-3 and in one case 40 per cent. On 
the other hand, quite a number were below 10 AS cent, 
many as low as 14 of 1 per cent. 

It was noted that in some cases where the percentage 
ran exceptionally high there was no accurate system 
employed for keeping track of containers. This would 
seem to indicate that considerable loss can be ineurred 
by carelessness on the part of dealers in returning 
the cans. Of course, there are other causes which con- 
tribute to the cost of replacement, w hich the answers to 
later questions will show. 

In practically every case where the replacement per- 
centage was extremely low, every precaution was taken 
to insure the return of the cans. The containers were 
well taken care of in other ways too, but this fact was 
particularly noted. 

Question 3—What is your depreciation cost on cans and 
packers per gallon of ice cream during the year? 

Most manufacturers figured the depreciation as a 
percentage of the total investment in cans and contain- 
ers. In such eases it averaged 20 per cent, with a few 
as high as 33 1-3 per cent. 

Where the figures were given as a percentage of 
the cost of a gallon of ice cream, they showed great 
variety, ranging from ¥% of 1 cent to 7e on a gallon. 
A very few were above 7c, and the general average 
was 2c, 


Boost Your Sales 
The Sanisco Way 


Extra Business 


Awaits the progressive Ice Cream man who 
lets the fact become known that he can 
furnish a “‘SANISCO’’—the popular, clean, 
sanitary and rapid dispensers of ice cream 
for social events, as 


Dances—Parties—Bazaars 


Full Details on 
Prices on Request 


SANISCO CO. 


MILWAUKEE 
WISCONSIN 
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This percentage ran in direct ratio to the percentage 
of replacement as referred to in the previous question. 
Where one was high the other was, and vice versa. 


Question 4—Do you use liners? 


Answers to this question were quite evenly divided. 
Out of 145 manufacturers who replied to this question, 
71 used the liners and 64 did not. 

In a great many cases the liners were used only 
on ‘‘second season’’ cans, or on cans that were a trifle 
rusty. A few manufacturers reported that they used 
the liners with chocolate ice cream only. No reason 
was given for this practice. 


Question 5—Are present cans on the market heavy 
enough? 

Most manufacturers seemed to feel that the cans 
were heavy enough, for out of 92 replies. to this ques- 
tion 84 were in the affirmative. However, many of the 
affirmative replies contained reservations to the effect 
that only the more expensive grades of cans were, and 
that too many were made to fit a cheap price. Also a 
great many said that, though the cans as a general thing 
were heavy enough, the tinning was too light and wore 
off readily, causing the can to rust. It was from this 
source that the greatest loss on cans was incurred. 

One criticism of the construction of the cans at pres- 
ent on the market was that the rims were not heavy 
enough, especially at the top, as heavier rims would 
facilitate handling. 


Question 6—Are you retinning? 


Of 129 manufacturers who replied to this question, 
71 were retinning and 58 were not. One manufacturer 
said that he had been, but as cans declined in price he 
had discontinued, as it was more satisfactory to replace 
the cans than to send. them away for retinning, due to 
the high freight rates. 


Question 7—If so, have you found it profitable? 


Of 62 replies to this question, 45 were in the affirma- 
tive. The main reason for stating that retinning did not 
pay was that the transportation to and from the tinners 
ate up all the savings that were made by having the 
cans retinned. In the case of soldered cans, it was 
found in most cases to pay only when the ean was fin- 
ished with the same sanitary seam as the new ones. 


A few manufacturers said that with cans at their 
present low prices it was not found to be as profitable 
to retin as it was when the cans were higher priced. 

The others were almost unanimous in saying that 
retinning did pay, if it was done well, because it length- 
ened the life of the can by preventing rust, and conse- 
quently lessened the percentage of leakers. It also 
gave a better, more sanitary appearance to the cans, and 
made it unnecessary to use liners. 

The general consensus of opinion of the majority 
was that it did pay provided the cost of retinning, 
transportation included, was less than half of the cost 
of the can. Practically all large plants that had their 
own retinning machines found that it paid. 


Question 8—Do you have a state law requiring cans to 
be rinsed as soon as emptied? 


The following states from which replies were re- 
ceived have such a law: Texas, Kansas, Nebraska, Ten- 
nessee, New York, Montana, Georgia, Washington, Wis- 
consin, North Carolina, Mississippi, Oklahoma, Virginia, 
Colorado, Illinois, Missouri, Louisiana, Iowa, California, 
North Dakota, Michigan, "Minnesota, Indiana, 'Massa- 
chusetts, Pennsylvania and West Virginia. Replies 
from states which have no such law inelude Kentucky, 
Maryland and Connecticut. 

However, it would seem that in most cases where 
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Does your ice cream brick 
box design and printing 
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the effectiveness of 
your advertising? 
Everything else being 
equal, the attractive- 
ness of your package 
will be a big factor 

in building brick 

ice cream sales. 
MENASHA has special- 
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designs that properly 
advertise your 
product. 
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We are in position to reproduce your carton design 
on ICE CREAM PAILS---ask us for samples and full 


intormation on this. 


| MENASHA PRINTING & CARTON COMPANY 


CHICAGO -1606 Gnwayp Bldg. MENASHA, WISCON SIN Los ANGELES-421 LW Hellman Blag. 
NEw YORK- 200 Fifth Ave. CLEVELAND -155 Hippodrome Bldg.Annex ——— Kansas CitTy-301 Scartitt Arcade Bldg. 


IT IS EASIER TO GIVE ADVICE THAN TO LEND A HAND. 


65 


66 THE IGE VOREAM ABR EVAEW 


such a law exists it is not enforced. In fifteen states 
this condition was reported to be in existence. One 
North Carolina manufacturer said he believed that the 
enforcement of this law would save thousands of dollars 
a year for the manufacturers on account of lowering the 
percentage of depreciation on cans. When such a law 
as this exists, the enforcement of which would tend to 
decrease the manufacturing cost of ice cream, and which 
at the same time encourages sanitation and thus has a 
beneficial effect on the public health, it is difficult to 
understand why its enforcement is not insisted upon. 


* * * 
PACKERS, OR ICE CREAM TUBS. 


Question 1—Do you charge retailer with a deposit on 
cans and packers furnished him? 


Most manufacturers evidently do not find it neces- 
sary or good policy to charge a deposit for cans and 
packers, for out of 146 manufacturers who rephed to 
this question, 132 did not charge a deposit and 14 did. 


One manufacturer reports that he is now using 
1-trip waxed manila carrier pails, which cost him 10¢ 
each. These pails hold the cream in good condition for 
about eight hours. It was not stated, but it is pre- 
sumed that these pails are used in the tubs in place of 
the cans. 

A few manufacturers state that they do not charge 
a deposit, but if the dealer does not return his cans and 
packers within a reasonable length of time he is billed 
for them. One manufacturer charges a deposit on city 
trade only, it being easier to keep track of gans and 
packers shipped out by express. One Washington man- 


ufacturer who has quite a bit of Alaska trade charges 
his Alaska customers only for packers, crediting them 
when they are returned. 


This Book Tells How 


OW to cut 

down your 

percentage of 
solids fat and at the 
same time improve 
the quality of your 
cream — when and 
how to most success- 
fully use cream, 
sweet butter, con- 
densed milk or 
powdered milk — how 
to make brick ice 
cream without re- 
dipping—how to in- 
crease your overrun 
— most successful 
brine temperatures 
—best methods of 
using gelatine — 
proper sugar propor- 
tions in relation to quality and overrun—savings and improve- 
ments possible by correct use of ripeners. 


These are just a few of the subjects covered in Mr. Thomas’ 
“Profitable Ice Cream Making.” Page after page is devoted to 
this kind of valuable, profitable, useful information. It is a 
book that you cannot afford to be without. Order yours now. 


The price is only $1.00 postpaid 


J. G. Cherry Company 
Dept. 301 
Cedar Rapids 


Iowa 
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A North Carolina manufacturer says that if the 4 
tary law which requires that tubs be rinsed and returned! 
directly after using were enforced, it would cover this 
situation and it would not be necessary to charge a 
deposit. 


In most cases where a deposit is charged to regular 
customers, it is charged only when ice cream is delivered 
to an address other than the retailer’s own. 


Question 2—If so, what percentage of the value? | 


Most manufacturers charge full value or the cost of 
the container, which gives them full protection in ease 
of loss. Some charge a flat rate of from $1 to $3, and 
others charge various percentages of the value ranging 
from 10 to 75 per cent. One manufacturer charges a 
fixed rate of $3.50 for 1, 2 or 3 gallon eans and $5 for 
5 gallon cans. 


Question 3—Do you charge irregular customers a de- 
posit? 


Manufaeturers who answered this question were al- 
most evenly divided in their reports, 78 of them charg- 
ing a deposit to irregular customers and 69 of them 
not doing so. 


It was noted that almost all of the manufacturers 
who were located in the larger cities charged a deposit, 
while those who were located in smaller towns did not. 
In almost all cases, especially in larger places, a deposit 
was charged when the ice cream was taken out to pie- 
nies, conventions, and similar gatherings where there 
was no efficient system of keeping track of the packers, 
hence a greater risk of loss. 

The main reason for not charging a deposit, espe- 
cially in smaller: places near the large cities, was that 
competition was so keen that there was a great danger 
of loss of trade is such a charge was made. 


Question 4—If so, what percentage of the vakue? 


Answers to this question showed such a great diver- 
sity that it seemed almost as if every individual manu- 
facturer made a different charge. The various per- 
centages of the value charged ranged from 20 per cent 
to full value, and the flat rates ranged from $1 to $5. 

One manufacturer charged sufficient to cover the 
expense of sending for the packer if it was out of the 
regular delivery zone. There seemed to be no general 
method employed for making this charge. Rather, it 
seemed to be an arbitrary matter, the decision of which 
is influenced by the local conditions foumy by each man- 
ufacturer. 


Question 5—How many trips does a packer make in 4 
year? 


These answers also showed a wide diversity, and it 
is difficult to determine an average, due to the faet that 
quite a few firms do not manufacture ice cream in the 
winter. 


In large city plants where a year round business was 
done, the number of trips made by packers used in eity 
trade ranged from 100 to 200, and in country trade from 
35 to 40. In smaller towns ‘the packers made from 15 
to 50 trips on local deliveries and from 1 to 20 trips on 
express deliveries. 

In this connection one manufacturer says: ‘‘ We 
have been in business 50 years, and I believe we still 
have a few packers left that Dad started with.’’ If the 
manufacturer of these tubs is still making them as 
hardy as this, he has advertising material here that will 
put all other makers out of business. Probably the 
original Old Oaken Bucket is among them. 


(Continued on page 76) 
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UILT Better 
Because Built With 
The Craftsman’s 
Pride— 


The true reason for the pronounced suprem- 
acy of the ‘‘No-Swet” ice cream cabinet is 
more than a matter of inventive genius. 


" 


it 
I 


i 
; 


Into the “‘No-Swet” cabinet goes the carefull painstaking workmanship, 
the constant striving for perfection of the creator and the craftsman 
working hand in hand to make their dream become a practical reality. 
Thus, this pride, united with modern business ability, and efficient 
production has made it possible to offer the ice cream manufacturer of 
today a cabinet that is unequalled in every respect. 


—“No-Swet” 


The Swet-less 
Cabinet 


Dimit on sthe 
principal of the 
thermos bottle, 
adopted and used 
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“No-Swet” 


Ice Cream 
Cabinet 


Positively guaran- 
teed to keep ice 
cream in perfect 
condition from 24 
to 30 hours with 
one packing, if it 
does not, return at 
Our expense, and 
we will refund 
purchase price. 


exclusively by 
many of America’s 
largest ice Cream 
manufacturers. 


Without obligation, we will be pleased to send detailed 
information regarding these cabinets. Write for it today. 


The Grand Rapids Table Company 


GRAND RAPIDS MICHIGAN 


ADEQUATE REFRIGERATING MACHINERY PREPARES FOR THE SEASON’S RUSH. 
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The Future of Brick or Package Ice Cream 


Address of K. L. CARVER, Before California and Southwestern States Ice Cream Manufacturers’ Ass’n > 


HE manufacture and sale of ice cream can hardly 

be considered as any other than an ‘‘infant indus- 

try.’’ I venture that no other industry, with the 
possible exception of that built up around the ‘‘automo- 
bile’’ has developed to such a magnitude in so short a 
period of time. It is estimated that 250,000,000 gallons 
of ice cream will be used during 1921 in the United 
States alone, which, at wholesale prices, would represent 
a money exchange of approximately $25,000,000. 

The American public has taken to ice cream like ‘‘a 
duck to water.’’ Neither highly efficient production nor 
scientific and intensive merchandising have been required 
to sell it. If such had been the case, the ice cream in- 
dustry of to-day would show a far greater development 
along those two lines. 

Conditions during and following the war period nave 
been most decidedly favorable to ice cream manufactur- 
ers. Our commodity is perishable and is made and sold 
almost from hand to mouth, so we have not been obliged 
to carry large stocks with the hazard of a declining mar- 
ket; and we have received consistently good prices for 
our merchandise, being more or less protected until quite 
recently, from the advent of new competition, by the 
high price and searcity of ice cream equipment. The re- 
sult is that most of the firms in business to-day are well 
organized, well financed and apparently thrifty, (the 
only exceptions being in a few localities where ruthless 
and useless price wars have been and are being waged. 

There is no question, however, but that we are now 
facing a new era in our business—an era in which effi- 
cleney is going to play one of the leading rolls. Our 


ce 


Schroeder Perfection 
Cabinets 


For the utmost 
in refrigeration 
at lowest poss- 
ible cost. 


We are ready for the hot-weather 
rush — are you? 


“Insulation is the thing” 


corn Sctiroever [uMBER (6. 


Y Dozen Cabinets or a Dozer Carloads” 


WALNUT ST. -e= MILWAUKEE.WIS. 
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history has been one of constant rebuilding, remodelin 

enlarging and re-equipping, and the continual adding 
of tubs, cans, cabinets, freezers, delivery trucks, harden. 
Ing rooms and such simple necessities for conduct of 
our business. But the noticeable downward trend of all 
prices, the curtailing effect of wage reductions on house- 
hold expenditures and the competition being attracted 
by the apparent success of ice cream manufacturers in- 
dicate that we must pay more attention to every form of 
economy and efficiency in order to be able to meet the 
inevitable price readjustments of the future. Compare 
in your mind the efficiency in the modern ice eream 
plant with that in a modern, printing establishment, in 


a large textile mill or in an up to date shoe factory. 
This illustrates one of the reasons why I consider that 
the ice cream industry is still in its ‘‘infaney.”? The 
ice cream freezer and the ice cream dry hardening room 
are almost the only parts of our equipment that have 
been developed entirely within our own industry and 
they are both comparatively simple in principle and con- 
struction. We owe our newest type of storage and mix- 
ing vats to the brewing industry, our refrigeration ma- 
chinery has been developing through a long period of 
years in various industries, the Babcock testing appa- 
ratus and the homogenizer are the outgrowth of the 
milk industry and so on down the line we go. Having 
temperature, flavor, texture, appearance and extreme 
perishability to contend with, our problems are more or 
less complex, but as the printer, the weaver and the cob- 
bler have designed and wrought the wonderful pieces of 
machinery we see in their institutions, so ean iee eream 
manufacturers construct equally efficient equipment for 
their own factories if they will only put their minds to it. 
A continuous freezer (which, by the way, is being de- 
veloped by Fred Martin, of Portland, bids fair to revo- 
lutionize ice cream freezing) an automatie overrun reg- 
ulator, automatic can fillers and washers, conveying sys- 
tems for handling full-and empty eans, brick making 
machines, automatic ice and salt mixing machines for 
tub packing, mechanically refrigerated truck bodies, eab- 
inets and soda fountains and automatie iee cream vend- 
ing machines are all within the very conservative 
range of possible development and perfection. 

The subject of brick or packaged ice cream is at pres- 
ent receiving a good deal of attention because of the 
placing on the market of two or three different types of 
brick or packaging machines. I do not want to speak 
too discouragingly of these machines, but I do believe that 
the better principles of the several machines will have 
to be combined and the packages somewhat modified 
and standardized before the results will be entirely sat- 
isfactory. It is gratifying, however, to note the number 
of machines designed to fill various of the above needs 
that have been placed on the market within the last 
few months. We have yet to find out just how effective 
or practical they will prove, but it certainly indicates 
that the era of rapid mechanical advancement and de- 
velopment of efficiency is at, hand. 

Now, as to our merchandising. We have as yet made 
only a fair sized dent on the surface of our possibilities. 
The older companies came into being in the larger cities 
where plenty of business lay close at hand or within easy 
shipping distance. The development and exploitation of 
the soda fountain really did more to increase ice eream 
sales than any effort put forth by the ice eream mant- 
factures themselves. Next came prohibition and the = 
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Sealright Paper Containers 
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saves time and money. De Luxe Ice ane Plates 


Drices, 1000 or more. Made of Ww aterproof stock, clean, sanitary 
and retains its shape when moist. 500 plates 
to the box. 
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Chicago Perfect Can Liners 


a iec ; seca 
ees Eicse) Parchment Noe brces 
Size % M IM 2%M 5M 10M Circles i, 
ibe Co eg2 i as EC SeOo0 $ 3.85 $ 5.60 Se baad be tre) 
OMAN CIs ee ek ete Bie) 7.20 6.70 6.40 ye 0) 
AeeCp Uae S26. be 25. O00 10.35 9.95 9.55 9.20 Maafoctored by 
Serer arte ton. als cnet Relesy IB eal 13.35 12.80 12.25 T. M. McCOLGAN & SONS 
12 GUAR UA ee ead 8.75 16.70 16.00 15.40 14.75 Factory 301-303-305 N. Water St. 
EERO Lite eens oy i led he 5} 21.45 20.60 19.75 18.90 SAGINAW, MICH. 
Circles Quart 
for Cans 1M 2M 5M 10M 25M 
Stay-On Tub Covers iat dis ong. 1 °$0.72 — $0.68 $0.64 $6:60 °-$0.55 
ag Hullor aa nent 2 98 .92 86 .81 SS 
i ) 6% Ds pre tsar (shies 3 1.15 1.08— 1.01 95 .88 
A water-proofed, brine proof, mildew proof, guar- ke ea : a rts : 13 on Oe 
a /2, Bi rp Meriarepar teres .00 ‘ 200 v4 kg 
anteed cover. Attaches to the tub and stays with 8% in, .... 0... 12 1.91 1.80 1.69 1.58 1.46 
- : : g ATM ges 8 sees 1¢ Zk 2.04 Asal Lee9 : 
He ies metrcont with metaltipped — 49 sin.) a 29 2.68 259 236 994 aoe 
tiesteyene OG ae in ee! Se ty S- 20 reales} 2.76 2.59 2.42 2.24 
oO 2 i rary 
strings. 1 She Me oh AO) ge ed $08 B12 89%" S270 2.50 
F Dele e Sa 55 kee 40 4.21 3.96 Se tik 3.47 ard 
Prices per Hundred Special printing on stock printed circles extra. Send for 
Size No.14 oz. No. 16 oz. aaa. : price list. : 
42 0) $53.00 : Stock rinted Squares for Iee Cream Cans 
: ote ee ag eve sat Either with plain corners or choice of four flavors 
12 quart eet BRR SL ek 53.00 57. 00 printed on the corners: Cherry, Chocolate, Strawberry, 
16 iia Maken cei. More 56.00 59.00 »- Vanilla. 30-lb. K-V-P genuine vegetable parchment— 
a Ljiayt Me eek eer 58.00 60.00 printed one color—blue. Any variation ‘in color or size, 
39 quart Aes ria, Sets 64.00 69.00 extra. When ordering always refer to as ‘“‘stock printed 
40 quart + eS) eas 69.00 75.00 Lee sean ean GA a giving Pie of square eared 
s and whether wii or withou avor on corners, anc 
Discounts ann ee, of each flavor ethan dor 
AS Capey. Size Yuantity 
hes of ay iE oh CURSES con Elta Oe CECH CRO UCL CR CP EORES DORIC DC RORCREST Ean ONT aC BCC eat ar ech Ca oe of Can of Sq. 1M 2M 5M 10M 20M 59M 100M 
44 . pgesedcnel ee" © Gab) ar @ialistic in) oteliodels| oMelis\lel s (« hei eiv elle ssa = © latins o MpileNeutet ie iesteils le (ere 016 Q 4 qt., 9x9 PETS OCG G $2.41 $2.16 Sie 86 $1. 64 $1.59 $1.43 
IRM SEIN IVES TIO eres) o5c oo FOS Bee neusl one ake siislie o bis [elas Susp eee ei telplel we =e 8.9 is 15% grat. nae te: 266 241 216 1.86 164 1.59 1.43 
; D2 Gite weet Oe Ooay ey tnreas DOR voy eA OE Loss ete ome o ds © 169 
Gis Che ret ONS Rie en en DOS 2elte mao tee ko) 5 Lyin aed 1.69 
: 3 A PAD ro cae) |: Neo be ei eh Sua EO LON ce ores Oe eee Aekb 12.02 
Send for Prices on Ice Cream Pails, Boxes, Straws, Etc. 20 at, 12x12... 365 3.40 3.15 290 270 240 2.30 
j Stock Printed Wrappers for Ice Cream 
Bricks 


‘ Printed two colorns—red and blue, 30-Ib. 

° K-V-P genuine vegetable parchment. 
Genuine Vegetable Parchment Paper When ordering always refer to as “stock 
printed ice cream brick wrappers,” giving 


Net Prices (plain) size, whether pint or quart; otherwise it 


3 5M 10M 20M 30M 50M 100M 200M tn assumed that plain sheets are 
: A P ‘ ranted 

61x13, for pint bricks...... e14G) $8, 49. $4.94 $2132 $1.28 $4-22;$1.19.. &. Reh , er er es 

7x14, for pint bricks........ 6B 4H aich1- 148:>.1.44 eeetads Sone ae ere Brick E Boe cere 

10x13, for quart bricks..... 2.16. 2:07") 1.98 1:96-.1.89 1.809 1.76 IM. ...$2.99 $3.75 20M....$1.92 $2.58 

10x14, for quart bricks..... DORs F839 Ae 210) 2.045.194 (01-99 2M.... 2.86 ' 3.59 50M..-: 1.75 2.39 

34%x8, for small slices...... 52 52 .52 .50 -48 48 46 5M.:..- 2.60 398 100M.... 1.63 290 
LOT eee 22 Set 9D, 

TIN ICE CREAM SPOONS 

O d NO All prices listed here are subject to change. Brae ver ie Bente "Pe one 

r er e We give you the benefit if lower than quoted. 1,000 lots. eee aE | 10,000 lots....$1.30 

5,000 lots.... 25,000 lots.... 1.25 


EA HBarber Creamery Supply Co. 
302 WAustin Ave., Chicago. USA. 


owl, 


THE TROUBLE WITH SOME BUSINESS MEN IS THEY ARE NOT SET TO GO. 
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placement of the saloon by confectioneries and soft drink 
parlors. Our own sales work has.been more in the na- 
ture of keeping business away from or actually taking 
it away from our competitors, than in developing more 
or new lines of consumption. Volume has been a more 
detail to us because our gallonage has come too easily. 
I am not claiming that the ice cream man’s berth is a 
‘“‘bed of roses’? but I do claim that we can congrat- 
ulate ourselves in that our market has in a measure pre- 
sented itself, grown of itself, or has been enlarged by 
and fostered by other lines of business. Self-preserva- 
tion has not forced us to go out and seek and develop 
our own market. 

Much could be said on the merchandising of ice cream 
but I am going to limit myself to just three phases of 
the subject, phases that I believe, are prying at the door 
of a future that will surprise us and that will ultimately 
lead to a fuller exploitation of brick or packaged ice 
cream. 


First. Closer co-operation with the dealer in selling 
ice cream, 

second. The development of home consumption of 
ice cream. 

Third. The development of individual package con- 


sumption of ice cream. 

First, take the matter of co-operation with our deal- 
ers. We advertise our ice cream through our dealers’ 
stores; we furnish them with signs; we give them 
‘‘specials’’ for holidays; we deliver private orders for 
them; we supply them with menus and I have even heard 
of giving them fresh ice for their ‘‘coils,”’ all to convince 
them that we want to co-operate with them. Yet we 
overlook the importance to them of knowing and to us in 
having them know what their margin of profit actually 
is. Too often their measure of the quality of an article 


The “RICHMOND” 


CEDAR 
PACKING 
TUBS 


NEw STANDARD PKG TUB (Va. CEDAR) 


Quality and Workmanship Count. In the “RICH- 
MOND” Tubs—we have both. Made of Se- 
lected Virginia White Cedar. Heavy galvanized 
iron hoops—thick staves and stout bottoms. 
Prices gladly given on all sizes. Historical Cata- 
log upon request. 


RICHMOND CEDAR WORKS 


RICHMOND, VA. 
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is based upon the profit they can realize on its turnover, 
Thus, variation of overrun is a very potent factor in their 
determination of quality. You can give a dealer ice 
cream that is perfect according to your own individual 
standards ninety-nine times out of a hundred, but you 
cannot avoid under the present methods involving human 
attention and regulations giving him a “light”? or “high 
overrun’’ can once in a while, and it is upon such a 
faulty can that the reputation of your ice cream, and 
your dealer’s willingness to push its sale, are dashed 
to pieces. This is particularly true in dipping ice cream 
for carry-home trade which, as I stated above, is the 
direction in which our future lies, rather than in foun- 
tain use. In sodas, erat | and cones the portions are 
so small and profits so large that the shrinkage, or rather 
the variation in shrinkage, is lost sight of. In making 
a test to prove to the dealer that your ice cream shows 
only a nominal shrinkage of perhaps a pint to the gal- 
lon, you use an average can, while it is human nature 


for him to base his figures on the worst can he hag re- 


ceived. Nevertheless, I confess that I have a good deal 
of sympathy for the dealer. As a rule his figures are 
not so far off because he has the human equation and 
labor problem to contend with exactly as we have in our 
own business. The sum and substance of it all is that 
the dealer does not like to handle bulk ice cream, inei- 
dentally because of its inconvenience, but primarily be- 
cause regardless of the facts, he is convineed in his own 
mind that he cannot get a fair margin of profit out of it. 
A principle of merchandising and commerce, as sound as 
the Rock of Ages, is—‘‘give the customer what the cus- 
tomer wants.’’ We do not wish to sell ice cream by 
weight, so it is high time then, that we select one of 
two alternatives: develop a positive means of regulating 
over-run—prove to our dealers that this has been sue- 
cessfully accomplished and then assist by the simple pro- 
cess of education, in stabilizing their margin of profit on 
bulk ice cream, or better vet, develop a satisfactory and 
economically prepared form of brick or packaged ice 
cream—scell it as cheaply as possible, then by intensive 
advertising make the public want it and buy it in this 
form. 

In considering home consumption of ice eream, one 
can get a prospective of its possibilities by considering 
how limited the sales of prepared breakfast foods would 
be if sold only in lunch rooms, restaurants and eafes 
and not in packages for home use. Ice cream is de- 
eidedly harder to package than ‘‘corn flakes’’ and more 
difficult to get into the home in good condition for sery- 
ing, but these drawbacks can and will be overcome soon- 
er or later. liter 

Aside from developing better methods of packaging 
and forms of packages, we will have to make generous 
advertising appropriations to educate the publie out of 
the habit of buying bulk ice cream which is wasteful, 
inconvenient and unsanitary, but we will still be ahead 
of the game for the proper packaging of food products 
has always quickly stimulated their sales. You all re 
member the molasses barrel, the cracker box, the butter 
tub and the lard ean. Today these and many other prod- 
ucts crowd the grocers’ shelves and fill our market bas- 
kets, all in package form. 

In discussing the advisability of developing indi- | 
vidual package consumption of ice cream, I have ocea- — 
sionally heard manufacturers belittle the idea, claiming 
that “individual bricks are a nuisance to handle’? and- 
that ‘ ‘such sales will get us nowhere anyhow.’’ This 
is genuine pessimism. Compare it with the courage and 
foresight of the California Raisin Growers Association in 
developing the market for their raisins.. The merchan-- 
dising problems confrontinz the raisin grower were more 
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ECONOMY CABINETS 


Economy Brick Cabinets 


The best keeper of Brick Ice Cream or Eskimo 
Pie. Very heavily insulated and icing space on all 
four sides of brick container, thus giving perfect re- 
frigeration to each pie or brick. Liner and brick 
container made of Armco Iron. 


21-quart 
cabinet Economy Metal-lined 
oPles Cabinets 
Especially designed to keep bulk ice cream 
at its best quality with the least possible 
amount of ice. Strongly constructed, heavily 
insulated and lined with Armco Ingot Iron. 
Supplied with slip rings to keep can in place 
and convenient for re-icing. Finished in ma- 
hogany. 
? Mptal-_lined 
Economy Tub Cabinets ak 
This separate compartment cabinet is especially designed 
for rural trade so that one compartment alone can be used 
without being compelled to ice the entire cabinet. The tubs 
in these cabinets are especially treated to prevent leakage. 
Finished in highly polished mahogany. 
3 ab. 
Cabinet 


Send for Catalog and prices 


HOMER MFG. CO. 


Homer City PENNA. 


WHEN SHIPPING ICE CREAM BY EXPRESS, NEVER USE A LARGER TUB THAN THE CAN REQUIRES. 
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nearly parallel to the present merchandising problems 
of the ice cream manufacturer than anything I know of. 
A few years back raisins were sold in bulk and in clus- 
ters principally for use in cakes and puddings and for 
the holiday trade. This use most nearly compares with 
the mere use of ice cream at soda fountains. A remen- 
dous advertising campaign was then inaugurated sug- 
gesting the use of raisins as a food in the form of raisin 
pies and in raisin bread with the result that both of 
these articles are now nearly as common to us as apple 
pies and graham bread. This step in the development of 
their problem compares with our efforts to educate the 
people to use ice cream for an every day dessert and 
for ‘‘a la modes’’—as a food and not as a luxury. Next 
the raisin growers placed on the market in pound pack- 
ages a sclect seedless raisin for general use in the home. 
‘This kind of raisin put up in this form were handy, eco- 
nomical and ready for immediate use, corresponding 
exactly to our fertile field of home consumption for 
brick or packaged ice cream. Again, the earlier method 
of seeding Museat raisins mechanically and putting them 
up in packages was just about as unsatisfactory and 
inefficient as our present method of brick making by 
hand. Just recently we have seen the individual pack- 
age of seedless raisins appear on the market. They have 
been placed in every grocery store, drug store, candy 
shop, cigar stand and even in cafeterias and on the 
trains. The owner of a motion picture show at a beach 
resort told me recently that every morning he sweeps 
dozens of empty raisin packages out of his theater. He 
says they now have the lead over candy boxes, pean 
shells and cigar stubs. It is just as possible for us to se- 
eure an equally wide distribution and sale for ice cream 
put up in individual. package form. It is daintier, it is 
as high in food value, and with a little wooden spoon in- 


Boxes for packing 


ESKIMO PIES 


AND OTHER CHOCOLATE 
COATED ICE CREAM, 
CARRIED IN STOCK. 


Ice Cream Boxes of “Distinction” 


OUR SPECIALTY 


BRICK BOXES 


in all styles 
Plain or Paraffined 


PAILS 


SENATE — EASY CLOSING 


JACK FROST 
Tape and wire handles 


“a THIS 


“CHICAGO” 
CAN LINER 


has many features you should 
investigate 


Send for Samples and Prices 


Ferguson-Lander Mfg.Co. 


1733-1737 W. Austin Avenue CHICAGO 
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cluded in each package, it is even handier to eat. Yes, | 
the raisin growers adyertise—‘ Have you had your iron 
today?’’ We can advertise—‘‘Have you had your Vita 
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mines today? ‘ 


In most localities these little packages of ice cream 
are gradually appearing for picnic use and for sale in 
ball ‘parks, theaters and amusement centers, but I be- 
lieve that the automatie ice cream brick vending machine 
will be the big factor in the development of this imdi- 
vidual package consumption of ice cream. If packages of 
ice cream could be put out in the open like candy, cigars, 
chewing gum, nuts and raisins, automatie venders would 
be altogether unnecessary. They would advertise them- 
selves, they would require but little clerical attention 
and practically no floor space. The automatic vending 
machine will overcome all of these difficulties. It ean 
be placed in a small but conspicuous space, the only at- 
tention necessary will be the daily repackine and re- 
stocking and an occasional emptying of the money box 
which will, no doubt, prove a surprisingly pleasant task. 

Vending machines may be placed advantageously in 
schools, picture shows, pool halls, dance halls, cigar 
stands, department stores, depots, factories, Y. M. C. 
A.’s, amusement piers and parks and in office buildings. 
They will pick up many a dime that is now being spent 
for hot dogs, dill pickles, beverages, chewing gum and 
tobaeco and a lot more that are not being spent at all 
because no ice cream is obtainable at hand. In addi- 
tion to enjoying the direct inerease in gallonage re 
sulting from these sales, the opening of new outlets for 
ice cream and the widening of our distribution, will 
tend to develop among the masses and classes alike, a. 
stronger desire and a keener taste for ice cream and a 
better appreciation of its value as a daily food. 


In closing, let me say that the advantages of brick 
or packaged ice cream are all in line with the accepted 
principles of good merchandising. Bricks are more sami- 
tary; more convenient and appetizing to serve; easier 
to get into the home in good condition; handier, less 
wasteful and more profitable to the déaler—whieh are 
important factors, because they have a direct bearing on 
the dealers .willingness to push ice cream sales. ‘They | 
place upon the manufacturer a more complete responsi- 
bility for the quality and cleanliness of his product. They 
permit of a wider assortment and variation of flavors 
and a better opportunity for the expression of the manu- 
facturers. individuality. 4 


The disadvantages of selling brick ice eream are mM 
the line of production and distribution, which fortunate- 
ly are possible of being overcome mechanic¢ally—by de 
vising new types of cartons or packages, by ier 
brick making machines, by developing more ‘efficient an 
handier methods of cabinet storage, and by the use of 
automatic vending machines. 4 


While these problems are being worked out, let us 
lay a foundation for the future by using in our adver 
tising an idea such as ‘‘Buy Brick Ice Cream. > Why 
should Mrs. Brown continue to buy dipped bulk ice 
cream just because Mrs. Smith does. 


ede. 


“IMPERIAL’’ MANAGER INJURED IN AUTO 
ACCIDENT. 


Mr. W. M. B. Sine, general manager of the Imperial 
Ice Cream Company, Clarksburg, W. Va., spent the early 
part of May away from his office as the result of an au 
tomobile accident. His many friends will be pleased 
know that there are no permanent injuries. 
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E Have Learned 


Much in the 
Past 44 Years 


Since 1877 we have enjoyed 
the distinction of being 
leaders in the Cooperage 


Field. 


if NHROUGH years of experience we know the 
proper seasoning necessary for timber that 
goes into the construction of containers 
where the wood comes in close contact with 
liquids. We fully realize the importance of care- 
ful, painstaking workmanship in the life of every 
ice cream tub and cabinet. 
Therefore, every process in the manufacture of 
Gambrinus Containers is personally supervised 
by their creator and expert coopers—many of 
: whom have been in our service upwards of a quar- 
| ter century. This protects the buyer against the 
carelessness which so often creeps into modern 
production methods. 


many exclusive features in the construc- 
tion, have made it possible for us to offer 
you the strongest ice cream tub and cabinet 


on the market today. Tl.e Strongest Ice Cream Tub 
on the market. 


"TL nany important advantages together with 


Gambrinus Products 
in use 36 years— 
Still in Service. 


The Greater the 
Weight Inside the 
Tighter the Bottom. 


The life of Gambrinus 
products is indefinite. 
A number of our large 
casks have been in 
constant service for 36 
years and are still giv- 
ing satisfactory ser- 
vice. 


The wedge shape con- 
struction of our tubs 
absolutely prevents 
the bottom being 
forced out, while the 
shoulder or offset also 
keeps the bottom from 
going in. 


WRITE FOR QUOTATIONS 


Gambrinus Cooperage Works 
LOUISVILLE, KY. 


“IF YOU WISH TO BE GOOD, FIRST BELIEVE THAT YOU ARE BAD.”—EPICTETUS. 
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North Carolina Ice Cream Manufacturers’ Association 


Bulletin No. 1, by A. E. DIXON, Secretary 


HIS will introduce another new member, Mr. Harvey 
(. Hines. Mr. Hines is a very prominent citizen of 
Kinston, N. C., an ice manufacturer, wholesale 
grocer and bottler, who now enters the ice cream game. 


The American Railway Express Co. has a proposition 
they expect to place before the Interstate Commerce 
Commission, under certain conditions, as follows: 


They ask relief from parties underbilling ice cream 
shipments, viz, shipping three gallons in five gallon tubs 
and five gallons in tubs larger than necessary. We feel 
quite sure none of our members are making this a prac- 
tice. It is very unfair to the Express Co., and as we 
wish and hope to secure their co-operation on matters 
which we do not fail to ask, it is only right that they 
should be protected in wrong practices. It is also unfair 
to us that we should be constantly exposed to friction 
and expensive controversies which this practice will lead 
to, all over the wrong doing of a few members. Our As- 
sociation as a body will frown on anything of this sort. 


Efforts are being made by Congress to have a tariff 
placed on Cuban sugar of practically 2c. This will be 
an increase over the present price of possibly 36%. It is 
also reported in the same bill that a tariff on salt of 
$4 per ton in barrels and $3.20 in bulk is proposed. This 
duty being nearly 100% of the foreign value of salt, the 
importation of foreign salt will be practically prohibited. 
As these two articles are used extensively by ice cream 
manufacturers, it might be well to take this up with 
your Representatives and Congressmen, although no 


Match these Covers 
for Quality— 


“Grey Baby’”’ 


*“‘BrownPansy”’ 


‘‘White Rose’’ 


Three Styles’ of 
tub covers, each 
designed for a 
specific require- 
ment and tested 
to give maxi- 
mum service. 
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Write us for prices 
and details 


ST. LOUIS AWNING & TENT CO. 


ST. LOUIS, MISOURI 


doubt the Democratic members will oppose it . Anyway, 


it would be unwise to be caught short. 

Only two states prohibit the use of certified coal tar 
colors, Minnesota and South Dakota. In these states it 
is absolutely necessary to us vegetable colors. 

It was gratifying to receive certain responses to the 
last Bulletin, and one which might appeal to you is as 
follows: 

‘‘F'rom different reports I am inclined to think there 
is a possibility that some of our membership is overlook- 
ing the question of what costs are in manufacturing ice 


eream today, based on rates we have of various prices. 


that have been quoted. If it could possibly be done, it 
occurs to me it would be of interest to have the price 
list of our various members.”’ 

Another : 

‘‘May I offer the suggestion that a letter be sent your 
membership calling their forceful attention to the im- 
portance of making an acid test in order to know just 
exactly what is the acidity of every batch of ice cream 
before they freeze. This would unquestionably produce 
more uniform and more regular ice cream. And I think 
it would be in order for your Association to show the 
members how to make this test. It is our opinion that 
the Mann test is the best one. It is so simple to make 
and yet it means so much to the manufacturer of good, 
uniform ice cream. The ice cream manufacturer knows 
where he is at all times if he will just take a few min- 
utes to determine the acidity of his mix before making 
a batch of ice cream.’’ (Note: The method for operating 
this test is given on page 82 of this issue.) 

The writer will be glad to put you in touch with the 
company handling this apparatus for making the test. 
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WE EVEN GOT A FREE MEAL. 


Two Abel Gentleman called at The Review office one 
day recently. Mr. Abel, of New York City, of ‘‘Impruy- 
Mix’’ fame, and Mr. Gentleman, of the Russell Stover 
Co., Chicago, who made ‘‘Eskimo Pie”’ possible, met for 
the first time and the former’s salutation was ‘‘I am 
glad to be Abel to shake hands with a Gentleman.” 
This, in spite of the fact that he had just shaken hands 
with the editor. But editors can’t be sensitive. 

These two estimable gentlemen were bubbling over 
with optimism regarding prospects for the future for the 
ice cream business. Good looking and dispensers of good 
cheer, they made the whole office force feel better by 
their presence. Come again folks. 


PERSONALS. 


Mr. A. L. Baylor, manager of the engine and boiler 
department of the James Leffel & Co., manufacturers of 
steam engines, boilers and hydraulic turbines, Spring- 
field, O., was a welcome visitor in The Review office 
recently. Mr. Baylor reports business as fine with the. 
Leffel Company and they are working to capacity try-_ 
ing to keep in line with their orders. His work has_ 
always kept him quite close to the home office, but due 
to business demands, Mr. Baylor has been on the road_ 
almost continuously lately. 4 
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THE ©-B-W° CALENDAR 


GRAND RAPIDS CABINETS 


Grand Rapids Cabinets were manufac- 


tured long before the 
nets that flood the 


variety 


still stand 
Comparisons 


competition they 
above the others. 
favor Grand Rapids. 


Made in every style, including the Zero 
brick cabinet; packed with cork 
tion; finished with the best grade heavy 
for cabinet catalog and 


varnish. Send 
latest prices. 


- 


Cans, Molds and Slabs. We can 
give you superior service on ice 
cream cans, and we can give you 
real cans, at real prices! With 
our three large warehouses 
stocked with cans you stand a 
better chance of prompt execu- 
tion of your orders than any- 
where else in the east. 

Of course, you know about our 
Superior Brick Molds and Slabs. 


market today 
thought of, and in spite of this flood of 
apart 
always 


insula- 


RICHMOND CEDAR TUBS 


Virginia white cedar outlasts all other 


cabi- 
were 


and | Cherry Freezer 
Equipped with 


Thomas Batch 


Measure 
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Points in Our Favor 


They are: 

1 Philadelphia 
2 Baltimore 
3 Pittsburgh 

We carry complete. stocks and 
maintain complete organizations in 
all three cities. Shipping is prompt 
and convenient in and out of all of 
them. 

By having our three Divisions in 
these three cities we are in close 
touch with the entire East and the 
South. We are the largest organi- 
zation in the eastern half ot the 


that 


woods for tubs. 
Richmond Cedar Tubs are made of noth- 
ing but Virginia white cedar. 

Clear A-1 lumber only 
heavy galvanized and double riveted hoops 
on every tub. 
finest stamped steel, galvanized. 

Buy Richmond Cedar Tubs, painted to 
your order in three colors 
many. 
several carloads of standard green painted 


tubs in stock. 
| Send for latest price sheet. 


It resists the brine. Our 


is used; extra 


Handles are made of the 


if you wish 
Buy them of us! We have 


aj AES 


Gelatine Melter 


We are proud to be able to 
supply our customers with the 
famous Delft Gelatine. It is our 
policy to furnish our trade the 
best the market affords provided 
the price is not unreasonable. 
Delft Gelatine is not the lowest 
priced by any means, but it is a 
uniformly. high quality product. 
You may rely on one barrel be- 


Our factory in Baltimore is roar- U. S. selling complete ice cream ing as good as another, and it 
ing with the additional activity, equipment. has strength—weak, cheap gela- 
usual at this time of the year. In other words, we are three tines never equal the strength of 

There is no reason why anyoné | jumps ahead. All this of course, is Delft, Also, Delft Gelatine is 
who wants the Superior Super- incidental. The best reason for be- practically sterile. 


ware Brick Tanks or Molds can’t 
Our factory is now 
times its 


get them. 


enlarged to 
former size. 


several 


ing a customer of ours is: we 
handle the famous line of Cherry 
machinery and an unusually high 
grade of supplies at fair prices. 


Let us send you the Delft book- 
let which gives valuable infor- 


mation on gelatine and its uses. 
Let us quote latest prices. 


ie 


We urge every ice cream manufacturer 
who makes brick ice cream (in any quan- 
tity) to ask us for a copy of our new 
Superware Booklet. 


This 24 page pocket 
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On 


‘S rf Creasey Ice 
Breaker 

All sizes from hand 

power to direct motor 


driven 40-ton an hour 
size. 


size booklet describes our Superware line 
of metal specialties, which includes brick 
tanks, molds, slabs, etc. It is worth your 
while to know how. we make these arti- 
cles, because they are recognized every- 
where as superior and the most desirable 
ware of this kind to be obtained. | 

Latest list prices are included in the 
book. 

Just use a postal card. 


| gard your request as an inquiry. 


Our Hendler Patent Truck was the first 
to solve the problem of can handling. 
That the idea is a correct one is demon- 
strated by its extensive use in all sizes 
of plants. 

_ Sturdily built throughout with galvan- 
ized steel, it withstands the hard usage 
Such trucks are put to. Many improve- 


ments make our latest trucks faultless in 
every respect. 


We won't re- 


ss 


Philadelphia Farmers 
& Dairymens Supply Co. 


Successors to: 


Dairymens Supply 
Construction Company 


Cherry-BassettWinner Company’ 


BALTIMORE 


Cherry-Bassett Co. 


PHILADELPHIA PITTSBURGH 


A PRETTY PACKAGE PROVIDES PLENTY OF PURCHASERS FOR YOUR PRODUCT. 
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(Patented) 


BALSA ICE CREAM EQUIPMENT 


INSULATION IS A 
GOOD INVESTMENT 


ALSA is the only heat insul- 
ating material possessing 
real structural strength. 


Balsa containers are built without 
non-insulating hardwood frames. 


Balsa insulation entirely surrounds 
contents, reducing heat leakage toa 
minimum. 


Balsa 


Insulated 


Containers 
Shipping Tubs 
Dry Packed Cabinets 
Special Eskimo Pie Boxes 


Ice Packed Cabinets 
Brick Containers 


Let Us Figure on Your Requirements 


305 Vernon Ave. 


AMERICAN 
Phan Long Island City, 
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PACKERS, OR ICE CREAM TUBS. 


(Continued from page 66) 


Question 6—Have you used the duplicate checking sys- 
tem similar to baggage checks? 

Manufacturers were about evenly divided in this 
practice, for of 142 who answered this question 74 used 
the system and 68 did not. A few manufacturers used 
it only with tubs sent to other than regular dealers. 


- Several of them used the system in connection with 


numbering the tubs. The checks were given the same 
number as the tubs, and part of the check retained at 
the office. By this means it was possible to keep track 
of the tub even though the attached check should be 
torn off. 


Question 7—If so, with what success? 


Not many of the manufacturers were enthusiasti¢ 
over this system, the general opinion being that it was 
the best system they knew of, but unsatisfactory. How- 
ever, only 14 of those replying expressed themselves 
definitely to the contrary. The main complaint against 
the use of the system was that the tags were too easily 
torn off in transit. The greatest success with the use of 
this method was reported when it was used in connection 
with numbering the tubs and giving the checks corre- 
sponding numbers. 

A few manufacturers preferred a card system, in 
which the tubs were numbered and the numbers re- 
corded on ecards. 


Question 8—Have you tried metal bottoms on outside of 
tubs? 


This idea seems to be something entirely new to 
most manufacturers, for of 128 who replied to this ques- 
tion, only four had tried it. 


Question 9—If so, with what success? 


Three of the manufacturers who tried these bottoms 
on tubs found that their use was entirely satisfactory, 
and the fourth had just begun their use, hence was not 
in a position to pass an opinion, 

Of those who were not using the bottoms, one man 
said that he imagined the salt brine would eat them up. 
However, there should not be any more trouble in this 
respect with the bottoms than with hoops, as they do 
not come in direct contact with the brine except when 
it is spilled. Another manufacturer said that he imag- 
ined they would make the packer heavy for shipping, 
and questioned whether it would be a paying proposi- 
tion when shipping by express, but thought it would 
be a fine thing for increasing the life of tubs used in 
city delivery. 


Question 10—What improvements can you suggest in 
building tubs to make them last longer? 


The outstanding fault that manufacturers have to 
find with the majority of tubs that are now on the 
market is that the bottoms are too weak. It is here that 
the greatest room for improvement seems to exist. Some 
suggestion to remedy this fault include the use of metal 
bottoms or double cross grained wood bottoms, or extra 
heavy bottom hoops. One suggestion in this connection 
that seemed particularly good was the use of a bottom 
hoop that would extend under the tub. With such a 
hoop, the bottom of the tub would have to be flush with 
the staves, and the pressure would fall on the hoop 
when the can is dropped into the tub. This would elim- 
inate the danger of spreading the staves and would re- 
inforce the bottoms as well. Also, it would give pro- 
tection in shipping without a creat deal of additional 
weight. 

Some manufacturers also have trouble with hoops. 
and suggest the use of heavier iron instead of galvan- 
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d hoops as a remedy. One man says that he thinks 
bs should have 114 inch bands, 4 to a tub, with the 
ttom band extra heavy. Another says that most of 
; trouble comes from the rusting of hoops, and says 
at a tub with rustproof hoops would be worth much 
re to the manufacturer. He suggests the use of monel 
‘tal or some rustproof alloy in making the hoops. An 
Jahoma manufacturer states that he has-much better 
eeess with the use of welded wire than with the ordi- 
ry hoops, as in his business they last about four times 
long. Metal bungholes are also suggested as an im- 
ovement. 


One manufacturer says he thinks that the bottoms 
the tubs should be treated with Tarvia or some binder 
prevent leakage. Another states that the length of 
e of the tubs would be increased if they were painted 
th inside and out, and recommends the use of a better 
ade of paint than is in general use now. 


Quite a few manufacturers think that the better 
ades of tubs now on the market-give very satisfactory 
rvice provided they are given reasonably careful treat- 
mt by dealers. One man recommends standardizing 
e size of tubs, as he sees no reason for having several 
eS as is now the case. 


The express companies come in for a good share of 
ndemnation for alleged carelessness in handling the 
bs. One New York manufacturer’s feelings are so 
‘ong on this point that he recommends the murder of 
out half the express messengers. This seems a trifle 
vere, but reports indicate that-something should be 
ne among express employes and retail dealers for 
evention of cruelty to ice cream tubs. 


Various minor improvements, including the addition 
canvas tops, etc., were suggested, but heavier hoops 
d better bottoms seem to be the most desired improve- 
ants. 


zestion 11—Do you repair and paint your tubs each 
year? 


Of 139 manufac.urers who answered this question 
ly one did not repair or paint his tubs or do both 
ch year. Some found it necessary to paint the tubs 
ily every second year, but everyone found it a good 
an to look over the tubs before storing them and make 
@ necessary repairs. 


uestion 12—How are empty cans and packers stored 
when not in use? 


Regarding the storage of packers, some found it de- 
rable to store them in a dry place and some in a damp 
ace. However, there were objections to both methods, 
; when the tubs were placed in dry storage they were 
ry likely to leak when they were put into use again, 
id if they were stored in a damp place the hoops were 
danger of rusting. The best method, one that would 
em in part to overcome the latter difficulty, was to oil 
‘grease the hoops before storing them in a damp place. 

In many cases the cans were simply placed in a dry 
om. Some manufacturers greased or oiled the cans 
fore storing them, or put newspapers in them to ab- 
rb the moisture. A few painted the outside of the 
ns. ; 

Tubs, as a general rule, were stacked: on the floor, 
ily a few manufacturers using skeleton racks or 
hi Cans were generally placed on shelves or on 
KS, 


One manufacturer who found it desirable to econ- 
nize on space piled the tubs on their sides and put a 
m in each tub, filling the surrounding space with 
iper. In this way it was not necessary to disturb the 


te 
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abackaged ice Cream | 


Automatic Ice Cream 


Brick Maker 


Compare the present bulk ice cream cabi- 
net with the old fashioned cracker barrel, 
—reaching below the counter, removing 
the lid, scooping out the crackers. This 
is done today with ice cream in thousands 
of stores—but—just endeavor to buy a 
bag of bulk crackers. You can’t do it, 
not. because Boards of Health forbid it, 
but because manufacturers of crackers 
have made it impossible. They force the 
publie to buy a Sanitary package. 


The public protested in the beginning but 
they like it now, and so they will with 
Packaged Ice Cream. 


This is an age of neatness, cleanliness, 
healthfulness, in fact, a Packaged Age, 
and what is true of all packaged food 
stuffs is true of ice cream. The day of 
bulk ice cream for the consumer to take to 
his home is past, and in its place has 
come the cleanly, wholesome looking, -at- 
tractive, neat, quickly handled Package 
—the BRICK ICE CREAM. 

PACKAGED ICE CREAM can now be put in- 
to the hands of the consumer without raising 
the price and the dealer can at the same time 


have larger, surer profit —a profit that he 
eannot get out of bulk ice cream. 


PACKAGED ICE CREAM goes to the con- 
-sumer in the original package, having never 
been opened, handled, etc., in its journey 
from freezer to table. 


JOHN W. LADD COMPANY 


‘National -; ‘ Distributors 
Approved ghd Specialties’ 
DETROIT CLEVELAND 


PAPER VESSELS ARE POPULAR FOR SANITARY CONTAINERS. 
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tub in order to remove the can. Others who wanted to 
save space nested the tubs. 

A Wisconsin manufacturer who is very thorough in 
his methods, repairs and thoroughly paints his tubs in- 
side and out, stencils and numbers them and treats his 
cans the same way except that he paraffines the cans 
instead of painting them. This man’s depreciation per- 
centage was very low. 


Question 183—How do you prevent rusting of cans in 
storage? 

The main requisite for keeping cans from rusting 
seems to be to keep the room in which they are stored 
as dry as possible. 

A great many manufacturers oil or grease the cans 
before storing them, with good success. Several paint 
the cans on the outside, and a few dip them in hot tal- 
low. Some manufacturers find the use of newspapers 
sufficient to absorb any moisture that might cause rust. 
One manufacturer stores his cans in sawdust, but with 
only a moderate degree of satisfaction. A few manu- 
facturers use a grease called No-Oxide, and one man 
apples this with a revolving power brush which he had 
made specially for this purpose. 

One man says that he has no trouble in keeping the 
cans from rusting while they are in storage, but finds 
that the customer who lets the cans stand around dirty 
is responsible for the rust. 

With all precautions, some find that it is almost im- 
possible to prevent a little rust. A consensus of the 


experiences expressed in the replies proves that tend- 
enecy to rust is reduced in proportion to the extent in 
which moisture is kept. from direct contact with the 
metal. 


(Continued on page 96) 
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Packin 
It 


Built of Douglas Fir, a Pacific Coast ship- 
building timber; selected for its ability to 


withstand salt water and ‘“‘stormy” han- 
dling. 
A dove-tailed, double bottom 2 inches 


thick; armoured with a 12 gauge, galvan- 
ized iron band. 

Using the expert knowledge gained from 
the manufacture of tubs since 1849, the 
Menasha Tub combines every quality cal- 
culated to give it Stamina and Carrying 
ability. 


Menasha Wooden Ware Company 


Branch Offices: MENASHA, WIS. 
CHICAGO CINCINNATI NEW YORK ST. LOUIS 
FOUNDED 1849 
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TEXAS ASSOCIATION CONSIDERS PLANS TO RE- 
DUCE MANUFACTURERS’ EXPENSES. 


An invitation is extended by Secretary A. J. White 
to the members of the Texas Ice Cream Manufacturers’ 
Association to write him stating their ideas on the sub- 
ject of reducing cost and expenses to the manufacturer 
by eliminating or rem- 
edying harmful trade 
practices that tend to 
keep up the price of 
ice cream. It was re- 
cently proposed to the 
Association to elimi- 
nate one needless 
source of expense by 
charging the country 
dealers for tubs, the 
dealer to re-charge the 
company when the tub 
was shipped back. In 
this way the Express 
Company would be re- 
sponsible for the safe 
return of the tubs, and 
claim could be entered 
for it if it was lost. 

Realizing the im 
portance of the effect 
of this and_ similar 
harmful trade practices in keeping up the cost of ite 
eream, Mr. White says: 

‘‘Aren’t such: questions worthy of most careful ¢on- 
sideration? Every other manufacturer in the country 
who ships his product in containers makes a charge for 
such containers. The ice cream men say that when # 
comes to charging for cans and tubs on country ship- 
ments, it cannot be done. They will advance plausible 
reasons why such a move cannot be put into effect. 
Such arguments can be answered by the same reply we 
eive to similar arguments in our organization; that is, 
we are not interested in reasons why such and such a 
thing can’t be done, but what we want to know is how 
can it be done. If we attack a problem with our minds 
made up that it can be done, it invariably will be done 

“The Secretary asks that every member realize that 
he is a part of the Association, and that if the Associa- 
tion becomes a helpful force, it will be the result only 
of the effectiveness of the members’ efforts. No ome 
man ean earry the load, and no one man intends 10 
Feel free to write the Secretary on any of the foregoime 
subjects as they appeal to you, or recommend others t¢ 
be discussed. 

‘We sent to all members a list of associate member: 
who attended the Fort Worth Convention, and all these 
fellows are good live salesmen. They are boosters for 
our Association and we should reciprocate by patromlz 
ing them whenever it is possible to do so. Keep the 
list before you and when they call on you let them know 
you are thinking about them, and thank them for thei 
co-operation. + 

‘‘Ryeryone learned to do his bit during the war. Now 


A. J. WHITE. 


help put your Association over and do it big.” J 
A 

rc ’ 

e . 


We have no. business to spend years of valuable time 
in idle wondering if it will pay to know more. I be 


lieve the time has come when we should deal with facts 


as if they were facts.—Hoard. s 
F 
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The D4, 
Viti Miftids 


VICE CREAM CABINET OF QUALITX. 


Watch Your Expenses and Profits 
Will Take Care of Themselves 


Zero 
Brick 
Cabinet 


The 
Grand 
Rapids 


Construction of Our 
“Zero Brick’ Cabinet 


Ice bills play an important part in expenses and anything 
you can do to keep this item at the minimum is a sound bus- 
iness move. 


The use of Grand Rapids Ice Cream Cabinets means the 
lowest possible ice bills because of the high efficiency of 
their insulation. The employment of special processes, 
the use of the highest grade materials obtainable and a 
thorough understanding of the scientific laws governing 
heat and cold combine to produce a cabinet unequalled in 
insulating efficiency. 


Keep Eskimo Pie in Our 
Zero Brick Cabinets 


This cabinet is particularly well adapted to handling the 
new confection—Eskimo Pie. It is radically different. in 
design from the usual brick cabinet. 


Are you familiar with our reduced prices this season? 
See them before making any cabinet replacements. 


GRAND RAPIDS CABINET COMPANY 


Successors to CHOCOLATE COOLER COMPANY 


55-59 Alabama Avenue N.W. _ GRAND RAPIDS, MICH. 


New England Sales Office and Warehouse, MERROW BROS., Inc., 44 N. Market St., BOSTON, MASS. 


South Eastern Sales Office and Warehouse, CHERRY-BASSETT CO. } fice arch Stroee, PHILADEL PETAL PR: 


North Western Sales Office and Warehouse, A. C. BLACK, 515 Lumber Exchange, MINNEAPOLIS, MINN. 


DISCONTENT IS THE INFIRMITY OF WILL—GOOD EQUIPMENT PROMOTES SELF-RELIANCE. 
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Mann’s Test for Acidity of Milk and Cream’ 


By Farrington & Woll 


NHE acid in milk or cream is measured by using an 
alkali solution of certain strength, with an indicator 
which shows by a change of color in the milk when all 

its acid has been neutralized. Any of the alkalies, soda, 
potash, ammonia, or lime can be used for making the 
standard solution, but it requires the skill and apparatus 
of a chemist to prepare it of the proper strength. A 
tenth-normal solution of caustic soda is the alkali solu- 
tion used most frequently in determining the acidity of 
milk, and is the solution labeled Neutralizer of the 
Manns’ test. 

Normal solutions, as a general rule, are procure So 
that one liter shall contain the hydrogen equivalent of 
the active reagent weighed in grams (Sutton). Caustic 
soda (NaOH) is made up of an atom each of sodium 
(Na), oxygen (QO), and hydrogen (H); its ‘molecular 
weight is therefore 

23+16+1=40 
RR eb 


A normal soda solution then is made by dissolving 
40 crams of soda in water, making up the volume to 
1,000 ce.; a one-tenth normal solution will contain one- 
tenth of this amount of soda, or 4 grams dissolved in one 
liter. One eubie centimeter of the latter solution will 
contain .004 gram of soda, and will neutralize .009 gram 
of lactie acid. The formula for lactic acid is CsH«O:, and 
its molecular weight is therefore 3X121+6X1+3X16=90. 

*This is the test referred to in Bulletin No. 7, of the North 


Carolina Ice Cream Manufacturers Association, printed on page 
74 of this issue. 


Rae 


THE ORIGINAL 
PAPER 'CAN 


) 
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—with the famous “locked 
crimp” top and bottom 
construction 


FOR USE 


1. In conjunction with 
Automatic Ice Cream Pack- 
aging Machines produced by 
Mojonnier Bros. and other 
manufacturers of creamery 
equipment. 


2 As a sanitary pack- 
age filled direct from the 
freezer. 


3. AS a  “carry-home’”’ 
sales builder by supplying 
your dealers with them. 
Made in capacities from 
quarter-pint to half-gallon. 


The PURITY 
PAPER VESSELS 
COMPANY 
BALTIMORE, MD. 
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A tenth-normal solution of lactie acid contains 9 grams 
per liter, and .009 gram per cubic centimeter. 

The indicator used is a solution of phenolphtalelm a 
light yellowish powder; its compounds with alkalies are 
red, in weak alkaline solutions pink colored, while its 


acid compounds are colorless. The phenolphtalein S0- 
lution used is prepared by dissolving 10 grams in 300 ee. 
of 90 per cent alcohol (Mohr). 

In testing the acidity of either milk or cream it is 
necessary to measure out with exactness the quantity 
of liquid to be tested; Manns recommended using a 50 
ee. pipette. This amount of milk or cream is measured 
into a clean tin, porcelain or glass cup, a few drops of 
the phenolphtalein solution are added, and the neutra- 
lizer (or alkali solution) is cautiously dropped in from 
a burette, the point at which the solution stands before 
any is drawn off being-noted. By constant stirring dur- 
ing this operation it will be noticed that the pink color 
formed by the addition of even a drop of alkali solution 
will at first entirely disappear, but as more and more of 
the acid in the sample becomes neutralized, the color will 
disappear more slowly, until finally a point is reached 
when the pink color remains permanent for a time. No 
more alkali should be added after the first appearance 
of a uniform pink color in the sample. This color will 
fade and gradually disappear again on standing, owing 
to the effect of the carbonic acid of the air, to which 
phenolphtalein is very sensitive. The amount of the 
alkali solution used for the test is then obtained from 
the reading on the seale of the burette. The per cent of 
acid in the sample is calculated by multiplying the num- 
ber of ee. of alkali solution used, by .009 and dividing 
the product by the number of ce. of the sample tested, 
the quotient being multiplied by 100. 


e.c. alkali X .009 
Per cent acidity = 
e.c. sample tested 
If 50 ce. of cream required 32 ce. of alkali solution to 
produce a permanent pink color, the percent of acid im 
the cream would be 
32 X .009 
X 100 = .58 per cent. 


Xx 100 


50 
A part of this caleulation may be saved by using a factor 
for multiplying the number of ee. of alkali added in each 
test. This factor is obtained by dividing .009 (the num- 
ber of grams of lactic acid neutralized by one ee. of al- 
kali solution) by the number of ce. of sample tested, and 
multiplying the quotient by 100. If a 50 ee. pipette is 
used for measuring the sample to be tested, the factor 


will be (.009-17.6) X100=.018; if a 25 ee. pipette is 
used, the factor will be (.009 + 25) X 100 = .036; and 
if a 20 ce. pipette is used, (.009 = 20) X 100 = 045 will 


be the factor to be applied in calculating the per cent et 
acidity, the number of ce. of alkali used being in 
cases multiplied by the particular factor correspond 
to the volume of the sample tested. 

If a Babcock milk test pipette is used for measuring 
the milk or cream to be tested for acidity, the factor 
will be (.009 + 17.6) X 100 = .051. This so near 
.05 that sufficiently accurate results may be obtained by 
simply dividing the number of ce. used by two; bo 
result will be the tenths of per cent of acid in the sa 
ple tested, e. g., if 17.6 ce. of cream required 12 ce. 
one-tenth normal alkali to give a pink color, then 


~*~ 
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Free Booklet 


This illustrated booklet 
on Elyria Equipment 
for the Ice Cream plant, 
together with a com- 
plete description of the 
Elyria Pasteurizer, will 
be sent to you upon re- 
quest. Write today. 


The Hutchinson Company say: ‘‘We are 
more than pleased to give them this 
recommendation, for we certainly have 
nothing but the highest praise for them.” 


The Hutchinson Ice Cream Company 
of Cedar Rapids, Iowa have five 400- 
gallon Elyria tanks, used for storage, 
pasteurization and mixing of the Ice 
Cream mix. 


Pasteurize In 
Elyria Glass Lined 
-Pasteurizers 


LYRIA Enamel—a preparation evolved from hundreds of experiments to find a grade 

high enough in quality to bear the Elyria name is fused into welded steel containers. 
Elyria Pasteurizers are equipped with silver flush outlet valve, recording thermometer and 
other improvements which insure sanitation, easy of operation and efficiency service. 


The mix is agitated during the 
pasteurizing process by a_pro- 
peller agitator driven by two- 
speed electric motor fastened di- 
rectly to the tank or by belt 
drive from shafting. 


Heated in from 20 to 30 minutes 
by low pressure steam in the 
jacket; held at 145 degrees for 
30 minutes, and partially cooled 
by spray coil forcing brine on 
the outer surface of the inner 
tank. 


Elyria Pasteurizers are being 
used successfully for heating 
only, or for heating, holding and 
partial cooling. They are adapt- 
able to any system, and are in- 
stalled in the plant by an experi- 
enced engineer. 

Supplementing Elyria Pasteuriz- 
ers and other Ice Cream _ plant 
equipment is a completely 
equipped Laboratory and _ Re- 
search Department to co-operate 
in improving your product or 
your plant routine, 


An Elyria representative can prove why and how Elyria 
Pasteurizers are superior to any other kind you can 
install, A mancan reach you in less than two days 
time—at no obligation whatever. When may he call? 


PUY RIA ENAMELED” PRODUCTS ‘COMPANY, ELYRIA, OHIO 


Pittsburgh 
Indianapolis 


New York 
Minneapolis 


Chicago 
St. Louis 


San Francisco 
Canadian Milk Products, Limited, Torento, Ont. 


Boston Los Angeles 
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“THEY CAN BECAUSE THEY THINK THEY CAN.’’—VIRGIL. 


84 THE ICE CREAM .REVIEW 


a 


May, 1922 


per cent of acid is 12 + 2 = .6 per cent. If one-fifth 
normal alkali is used for testing, the per cent of acidity 
: : bp : 
is shown directly by the number of ee. used ( Vivian.) 

The apparatus and chemicals needed for testing the 
acidity of milk or cream by the so-called Manns’ test in- 
clude one gallon of a one-tenth normal alkali solution ; 
four ounces of an alcoholic solution of phenolptalein, a 
50 ce. glass burette stand, and a pipette for measuring 
the sample. This outfit will make about 100 tests.” 

1Van Norman recommends the use of 50th normal solution for 
testing cream. 37 cc. of a normal soda solution iis diluted to 1850 
ec. in a two-quart bottle, such as is used for mineral waters. 
Each ce. of this solution represents .01 ce. of acidity when 17.6 
ec. of cream is measured off. The titration is made in the usual 
manner, using phenolphtalein as an indicator. 

*Devarda’s acidimeter is based on the same principle as 
Manns’ test, one-tenth soda solution is added to 100 ce. of milk 


in a glass-stoppered graduated flask, 2 cc. of a 4 per cent 
phenolphtalein solution being used as an indicator. The grad- 


uations on the neck of the flask give the “degrees acidity” 
directly. ' 
he 
CORRECTION. 


Through an uncorrected slip of the typewriter in the 
April issue of The Ice Cream Review, we unconsciously 
interfered with the rights of suffrage of the members of 
the: Wisconsin Association of Ice Cream Manufacturers 
by stating that C. A. Carver was President and Charles 
Touton was Secretary. As it happens, just the reverse 
is true; Mr. Touton wields the presidential gavel and 
Mr. Carver is Ye Worthy Scribe. We’re sorry it hap- 
pened, and hope that all who received a wrong impres- 
sion will hereby have it corrected. 


aa 
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It is not all of life to live—it is not all of farming 
to dtg.—Hoard. 


Before buying a boiler do not fail to investigate the 
superior merits of the famous 


Leffel Scotch Marine Boilers 


built in a variety of sizes from 6 H. P. to 100 H. P., 
and to meet all requirements of the different State 
Boiler Laws. This boiler meets iin fullest measure and 
most economical and satisfactory manner every re- 
quirement of the trade. 


This Company also builds Vertical Boilers in sizes 
of 2 H. P and larger. 

Complete catalog with information of interest and 
value on request. 


The James Leffel & Company 


Box 328. 


SPRINGFIELD, OHIO 
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A THRIVING SMALL PLANT. 


It isn’t always size that counts for efficiency and 
production, even in the ice cream business, proving that 
there’s some truth in the maxim about good things com- 
ing in little packages, P. N. Miller, Secretary of the 
Dixie Flyers, tells about a particularly interesting 
‘‘small package’’ he has discovered in the ice cream in- 
dustry in Bessemer, Alabama, in a letter to The Iee 
Cream Review, which follows: 

To the Editor of The Ice Cream Review: 


Under separate cover I am sending you a picture of 
one of the neatest small ice cream plants in this part of 


the South. It is located in Bessemer, Ala., but a few 
miles from the wonderful City of Birmingham, and 1s 
owned and operated by Schilleci Bros. 


These boys have been in the ice cream business about 
four years, and have built up a very interesting business. 
They are men the travelling men love to eall on, as they 
always have time to give their attention to what the 
travelling man has to ‘offer. i 

The plant was installed by The Standard Milk Ma- 
chinery Co., of Louisville, Ky. The York Refrigeration 
Co. installed two twelve ton compressors. There are two 
fine hardening rooms, and three Emery Thompson ice 
cream freezers. 

The ‘‘Ice Cream with the Chocolate Kimona”’ re- 
ceived its portion of consideration when they built. A 
WHEN WRITING TO ADVERTISERS 7 
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The Thermos Ice Cream 
gemy Cabinets 


Built like a Thermos Bottle — Works on the Same Principle 


Tara re 
ee. 


Faint 
sete 


Shes 
Sipe 


— 


ee 


The simple fact that other 
manufacturers are imitating 
our Thermo Idea of insul- 
ation proves it to be not an 
experiment but an assured 
success. 3 


Made in 3 and 5 gallon size in 
singles and in 5 gallon sizes in , 
double, tripple and quadruple Cut showing one of 


our Regulars with 
compartments. section cut out. Note 


heavy construction. 


Patent Pending. 


The heavy Tinned wire can container in the fives are for convenience to user as well 
as separating ice and can chamber, thus making cabinet sanitary. Empty cans may be re- 
moved without disturbing packed ice chamber. 


Pano ioGkhir Livi. CIRCULAR AND. PRICES ON-REQUEST. 


Our White Cedar Ice Cream Packing Tubs are 


LUMBER JACKS 


for Toughness, Strength and Durability 
They will not waterlog and are the nearest possible resistant to acid and salt brine. They 
are built of Michigan White Cedar. ’ 
The heaviest built and lightest weight tub combined. Compare one of our 20 quart 
standard size weighing 27 lbs. with any other make for weight. See what that means 
in hauling and freight. 


Note heavy construction and dovetailed bottom on sectional cut, also 184 inch solid 
bottom, built flush with bottoms of staves. 


We sell direct to the Ice Cream Manufacturer. Our product is built in our own fac- 
tory from the Raw to the finished, complete, by skilled mechanics. 


Prompt service and satisfaction guaranteed. 
Send for our circular and prices. 


Archie J. Verville Co. 


Manufacturers and Dealers in 
Forest Products 


Cut shows one of our two compartment HANCOCK, a} MICH. 
Cabinets. 


Patent Pending. 


“NO MAN IS HAPPY WHO DOES NOT THINK HIMSELF SO.”—PUBLILIUS SYRUS. 
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room with proper cooling facilities for handling the Pie 
was installed, which in this part of the country is very 
essential. 

The writer returned from his trip to the Pacifie Coast 
in time to attend the opening of this plant, and on that 
day several thousand people visited the plant, wishing 
the Schilleci Bros. everything that was good. Judging 
from the past there is no reason why they should not be 
very successful. 

Personally, I wish them much success, and I know 
this same wish is extended to them by every travelling 
man who has come in personal contact with them, also 
the house which said travelling man may represent. 

With kindest regards to The Ice Cream Review, I am, 

Sineerely yours, 
P. N. MILLER, JR. 
ah 


IMPORT DUTIES ON SALT. 


The Louisiana Association of Icee Cream Manufactur- 
ers have informed their members that the pending tariff 
bill, as reported by the Finance Committee of the Senate, 
levies an import duty on salt as follows: 

If in bags or barrels, 20e per 100 lbs., which is equal 
to $4.00 per ton; in bulk, 16¢ per 100 lbs., which is 
equal to $3.00 per ton. 

If the bill is passed with this duty, it means an ad- 
vanced cost of salt to ice cream manufacturers of $3.00 
to $4.00 per ton over the present prices, according to 
statement issued by Chas. W. Priddy & Company, Inc., 
of Norfolk, Virginia. 

The Louisiana Association suggest that members call 
this matter to the attention of their Congressmen and 
Senators, asking for a reduction in this duty, or rather, 
for the salt to be put on the free list, where it is at the 
present time. 

eb 


FREE FOR THE ASKING. 
m 


Phe Hlyria Enameled Products Co., of Elyria, Ohio, 
has just issued a folder deseribing the construction and 
advantages of their latest development in storage equip- 
ment. The booklet is very well arranged and is free for 
the asking. 

se 


The blessed spirit we enshrine and eall a cow teaches 
us better. She tells us that from the laboratory of her 
body there comes the delicate fluid we eall milk: from 
it we make cheese, and from out of this elaboration we 
make fortunes. The wilderness is made to blossom: we 
stand side by side with life, not with death.—Hoard. 


Before Contracting For Your 


SWEET 
BUTTER 


this season, get a sample tub and prices from 


Stricker Bros., Inc. 


Makers of Good Butter 
220 W. Pratt St. BALTIMORE, MD. 
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THE SEALRIGHT PORTFOLIO. 
Herewith is a reproduction of a portfolio recent} 
issued by the Sealright Co., Ine., giving details of | 
comprehensive merchandising and advertising campaign, 
explaining to users 9) 
Sealright packages hoy! 
to get best results, | 
Efforts to edueate eon 
sumers to take hom) 
bulk ice cream must }y 
directed right in order ti 
build up the highest pos: 
sible sales. The portfolic 
shows how to. go about 
it and the proposition is 
divided into three main 
divisions (1) to show the 
manufacturer how the 
‘“Sealright Way’’ must 
be handled in his own 
plant; (2) how it must 
be presented to his re. 
tailers and how they in 
turn must ‘“‘earry’’ it on; 
(3) how to present the merits of the ‘‘Sealright Way” 
to consumers—reaching the consumer through advyertis- 
ing, both by the manufacturer himself and through deal- 
cr co-operation. The portfolio is‘a beautifully arranged 
booklet, 12x18 inches in size, and the advertising plan 
covers everything in detail. Ice eream manufacturers 
already report their entire approval of the practical sug- 
vestions offered. te 


THE DAIRY WORLD. 


““The Dairy World’’ is the name of a new publiea- 
tion which will bid for favor in the dairy manufacturing 
field beginning with June lst. Mr. Roscoe CG. Chase, 
formerly advertising manager of the Davis-Watkins 
Dairymen’s Mfg. Co., will father the new publication 
and, according to his announcement, ‘‘it will deal with 
advertising selling, purchasing, distribution, account- 
ing, organization and National and _ International 
Progress.”’ 

Mr. Chase’s new publication will be unique among 
dairy trade publications. It will be pocket size, 414x6 
inches, and distinctive in general make-up and subjeet 
matter. We welcome The Dairy World and wish it and 
its publisher a liberal measure of success. 


‘b 


Wrapped up in the animal we eall a cow are the 
darkest mysteries of animal life—Hoard. 


The EMERSON 


AUTOMATIC 


Eskimo Pie Chocolate 
Coating Machine 


It picks up the ice cream, dips it, and discharges 
the finished piece without handling at the rate 
of 250 doz. per hour - only one operator required. 
It makes a better looking pie with uniform coat- 
ing and no large holes - better than spraying or 
hand dipping. 

For further particulars write 


EMERSON MANUFACTURING COMPANY 


1701 MADISON ST., N. E. MINNEAPOLIS, MINN. 


And a Comprehensive 
Mechandising an 
Advertising Campaign 
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Bee NINIING =Pccie! Department 


E DO REFINISHING of old ice cream 
ICE CREAM CANS cans in a special department of our 
plant which devotes its entire time 
throughout the year to doing this one 
thing and doing it well. 


OLD CANS And we do know how to fix up your otherwise hopelessly rusty 
MADE NEW old cans so they will be tight and bright and good as new. IT 
AT IS NOT. EXPENSIVE and PAYS YOU A DIVIDEND. A can 


LOW COST retinned by us has a thicker coat of Pure Block Tin than 


when new. 


SAMPLE CAN This is the time of yé 
RETINNED sample can NOW. 
FREE and return it prompt 
Write us when you sk 
we will do the rest. 


OAKES & BUR 


Established 1873 


TITAN 


Ice Cream Packing Tubs 


——————— Ah ANS 
to withstand severe conditions to which tubs are subjected 


Staves 1%s in. thick, Tongued and Grooved. 
Heavy 1% in. Galvanized 18 Gauge Hoops, 
2” in. Hoop at the Bottom. 

Inside Inside PRICES 


Diameter Diameter Inside . F 
Top Bottom Depth ae Toure Rae, 

é ‘ : : pe mAs q 

15 in. 13 in. 20306 a opr cs 


Special Size Tubs Made To Order 
Also Ice Cream Cabinet Tubs 


PRI C.E Ss ON APPLICATION 


Regular Standard Style MEYER DAIRY EQUIPMENT CO. 


With Double Bottom 3rd and Vine Sts. St. Louis, U.S.A. | 
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What Part Does Your Package Play in Advertising 
Your IceyCream 


By T. S. MACONKEY, of the Burdick-Garrison Co., Inc., N, Y., Advertising Specialists 
to the Ice Cream Manufacturer 


HE value of advertising, as a means of promoting 
the sale of ice cream, cannot be estimated. The true 
significance of advertising itself may never be re- 
duced to a comprehensible definiteness. 
? Progress is marked by stations left behind. 
In the days of yesteryear the manufacturer contented 
himself with individual salesmanship ;—he made most of 
his sales by word of mouth. 
But today an ever increasing volume of business, and 
the stress of keen competition, have proved to him the 
value of keeping his trade name and product, before the 


public. So he turns to Advertising. Advertising be- 
comes his medium for selling to the masses: advertising 
is group selling. 

The printed wad has this significance over an oral 
sale; it has a definite value; its meaning cannot be 
changed or influenced by a mood of thought or a state of 
mind. It becomes a permanent record which makes for 
consistency ; which makes for a sincerity of purpose. 

Advertising keeps a trade name, 
in the mind’s eye of the public. 
plus constructive advertising, builds, for the manufae- 
turer and his article, a reputation. And the manufac- 
turer’s reputation is now recognized as his guarantee to 
the consumer that he will always maintain his product 
at the highest standard of quality.. Thus, he inspires 
the confidence of the publie and establishes prestige. 


NORTHEY 


Ice Cream Cabinets 


Refrigerators - Coolers 


For All Purposes— Any Size, Style or Finish 


Quality - Service - Price 
NORTHEY MANUFACTURING CO. 


DAIRY SUPPLY HOUSES 
39 PARK AVENUE WATERLOO. IOWA 


slogan and product 
A quality product, 


But now to advertise ice cream in package form 
Whenever ice cream is sold in package form it is usually 
packed in a box, a eylinder-like container, or a cartol 
bearing the special design or trade mark of the individ 
ual manufacturer, 


The first object of your package should be to es 
tablish an individuality for your product; hence the 
importance of striving for a difference in the appearanet 
of your package as compared with that of your com 
petitor. Too many ice cream manufacturers are 
willing that their package shall resemble those already 
in use. They make them different only where necessary 
to avoid the possibility of the consumer not being able 
to identify their product. Avoid prosaicism; individia 
alize your package. If your package is somewhat sim- 
ilar to your competitor’s you destroy the impression of 
the individuality of your product. 


The second object of your package is that it should 
serve as a continual reminder of the existence of your 
ice cream. Make it easy for the public to remem- 
ber your product. Give careful consideration to your 
trade name and slogan. <A distinctive style of lettering 
should characterize your logotype, and its uniformity 
should be adhered to, at all times, in all of your ad- 
vertising. 


Be consistent in your policy and don’t allow the pub- 
lic to lose sight of your trade name or slogan, not even 
for the shortest interval of time. If you do the effect 
will be injurious; the public has a short memory. And 
never forget to remember that, “‘Keeping everlastingly 
at it brings success.’ 

b 


LEWISTOWN PURE MILK COMPANY PURCHASES 
ICE CREAM PLANT. 


The plant and all equipment formerly owned by the 
Mount Union Ice Cream Company of Lewistown, Pa., 
have been purchased by the Lewistown Pure Milk ‘Com 
pany, who are remodeling the building and making ex- 
tensive improvements. The plant will ‘be fully equipped 
for the manufacture if ice cream and the distribution 
of market milk. An ice plant with a capacity of three 
tons daily will be part of the equipment. 


CONDENSED MILK 
MACHINERY 


The Better Kind 


We teach you to make 
condensed milk 


C. E. ROGERS 


Builders of Better Condensing Equipment 
8731 Witt St. Detroit, Mich. 
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| TRY THIS PAGKER AT OUR EXPENSE 
The Glacifer 


A Dry Container for Preserving 
and Shipping Ice Cream. 


No Strings 


to This 
Offer 


You can save your customer from 5e¢ to 10¢ per 
gallon with no cost to yourself. 


We will send a 20- 
quart Glacifier for 
bulk cream on 30 days 
trial. At the end of 
that time, pay for it if 
you like it, otherwise 
return it. 


You yourself can save from 5¢ to 10¢ per gallon 
on every gallon you ship. 


You can extend your shipping business—reach 
people you have never reached before—get back 
some of the business you lost on account of high 
express rates. 


Price for single Glaci- 
fer, $12.00; in lots of 
25 or more, $10.00. 


Cur circular tells all about 
this Packer—Write for it. 


Try one now in your 
own plant, under your 
own conditions, at our 
expense. 


mutter 


Will cut any shape that can now be cut with the 
most expensive ice cream cutter. It will do it just 
as fast and with only a little practice. 


It cuts Eskimo Pies uniformly and the quantity is 
only gauged by the speed of the operator. 


Two Pints or Quarts require only the omission or inser- 
Weeks tion of the pro- 


jeecting knife 


Free Trial Offer shown in illustra- 


To any responsible ice cream tion to the right. 

manufacturer we will ship one 

of these cutters on two weeks 

free trial. Put it to any test. Non-rustable table 
Make any comparison you desire. If not satis- of substantial con- 
factory all you have to do is to write for ship- struction. 
ping instructions and we will pay freight both 


ways. 
Illustrated circular sent on request. 


DAMROW BROTHERS CO. 


MANUFACTURERS 
Fond du Lac Wisconsin 


PROSPERITY IS POSSIBLE FOR ALL—LET ADVERTISERS HELP YOU. 
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Hitch Your Carton to Your Advertisements 


By F. B. WILLIAMS, Nordhem Syndicate Service 


EOPLE buy Old Dutch Cleanser because they in- 
stantly recognize on the can in the store the 
self-same Old Dutch lady that has been made so 
famous thru countless advertisements. It is the same 
way with Aunt Jemima Pancake Flour, Wrigley’s Spear- 
mint, 3-in-1 Oil, Bull Durham, and many others of the 
most outstandingly successful manufactured produets— 
the package is the final link in the advertising campaign. 
Ice cream manufacturers have for the most part over- 
looked the obvious selling lesson involved in this ‘‘ hiteh- 
ing up’’ of the carton with the advertising. It is only 
lately, in fact, that the possibilities of the decorative or 
distinctive carton for ice cream have begun to be rea- 
lized. But now that a few pioneers have replaced the 
old-time cheap paper box—labelled ‘‘Fine Ice Cream, 
1 Qt.,’’ or words to that effeet—with artistically colored 
and designed boxes of paraffined cardboard, there will 
probably be a grand procession to get in on the decided 
selling advantage which the new type of container 
means. 


A Fertile Field Cultivated. 


The few steps which have been taken in this direction 
are only hints of what may happen when the manufac- 
turers, artists, box-makers and advertising men get to 
working together to make the ice 
cream carton a real asset in retailing. 

The possibilities for a definite ap- 
peal to the children, in particular, 
thru this medium are almost limit- 
less. Take, for instance, the exam- 
ple of one commercial artist who— 
working in the interests of an ice 
cream manufacturer—conceived the 
idea of developing the containers in- 
to a series that would unfold a pic- 
ture story to the kiddies who were 
fortunate enough to have this cream 
bought for them. The central figure 
in these box-dsigns was that of a lit- 
tle girl, with a catchy fictitious name, who served also 
as the trade-mark for all of the company’s products. 
(There’s that idea of the ‘‘hiteh-up’’ bobbing up again.) 


‘‘Among Those Present’’—the Ingredients. 


In the picture-story which the carton told, the little 
girl of the trade-mark proceeded to give a party. And 
her guests marched across the sides of the box in fan- 
tastic procession—the demure peach, the hectie straw- 
berry, the self-important chocolate bar, the perspiring 
cake of ice, that sour old chap—the lemon, the modest 
little vanilla bean—all gathered together to give pep and 
flavor to the occasion. What child wouldn’t be thrilled 
to find all these important personages come to life,— 
and for the sole purpose of giving him the very best of 
ice cream? 

Then the plan went on (always featuring the trade- 
marked figure of the little girl, who became the familiar 
playmate of all the children in the city) to portray each 
month a new adventure for the little girl and her fan- 
tastie companions. . 


Expense Justified by Results. 


A great additional expense, you may say, to change 
the design of the carton every month or so. Really not 
at all great when you consider the amount of salesmak- 
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ing interest developed thru a field hitherto untouched, 

But a container of changing and timely interest with 
out proportionate extra expense for special art work 
ete., is possible for the enterprising manufacturer whe 
adopts another plan which oceurs to the seeker afte 
original advertising possibilities. 

This second suggestion takes it for granted that the 
manufacturer is advertising his cream on outdoor poster. 
boards, on car-cards, or both. This is a safe assumption 
to make, inasmuch as nowadays there are few of the 
really big ice cream men who have not come to realize 
the value of these particular mediums for picturing thei 
product in all its color and appetite appeal to the great. 
est number of prospective buyers. 


Enter the Poster-Carton. 


The idea. is to make one or two sides of your box 
simply a miniature reproduction of the current month’s 
poster and car-card. Inasmuch as the manufacturers are 
able to secure posters which represent the very highest 
type of art, work, this means that customers will find in 
these novel and timely cartons an unusual artistic appeal. 

There are scores of other possibilities that come to 
mind once this interesting question of making the ice 
cream box a selling asset is broached:—such as dia- 
grams showing the children how the 
colored boxes can be used as blocks 
to make all sorts of things; or can 
be eut up as paper dolls; or how the 
folded boxes can be opened out and 
fastened together to make a_ big 
cardboard doll-house, ete. Doubt- 
less there’s no end to the suggestions 
a professional advertising man would 
have on such a fertile subject as this. 


Hang on to This. 


But the big idea—the all-impor- 
tant thing not to be forgotten, 
whether you change your design 
once a month or only once a century—is to connect up 
your carton with your other advertising material, so that 
the customer recognizes it as an old friend. Distinctive 
and attention-getting trade-marks are one of the hardest 
things in the world to create; but once you have one— 
a figure that is beyond a doubt yours, the public symbol 
of your ice cream and all that stands behind it—onee 
you have this you have the biggest part of your adver 
tising problem solved for all time. 


Then all that is necessary is the reiteration of this 
trade-mark in publie attention;—and using it on your 
carton is simply part of the logical sequence whieh 
makes it impossible for your brand to be confused with 
others in the buyer’s mind. 


Remember again the Bull Durham bull, the Old Duteh 


Cleanser sunbonnet lady, and the legion of trade-marked 


figures that are synonymous with individualized brands; 
remember the nation-wide reputation for quality choeo- 
late candies which Whitman’s Sampler has built up— 
simply by the advertising of a most unique and desir- 


able box ;—remember these things and you will grasp 


the significance of the distinctive carton in the selling of 
your ice cream, and of the consistent advertising which 
makes this distinctive carton ‘“what the publie 


wants.”’ : 
; 
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Brooks Ice Cream Cabinets 


That sturdy corner-post construction makes a strong and 
‘tight cabinet. The Brooks requires less ice and keeps the 
ice cream in perfect condition because it’s built 


that way. 


Write for a 1922 Catalogue 


—— es 


—with full descriptions and illustrations of the 
newest models and the latest prices. 


Counter Cabinets 


Made for Chocolate Coated 
or Brick Ice Cream 


They are portable and can beused anywhere—-White 
Enamel Finish— Pure Cork Board insulation— 
ICE CREAM Container has tapering tops permitting ice all 
CABINETS around and cannot shift or float—Other exclusive 

Brooks features—Immediate deliveries—Every one 
guaranteed. Write or wire for detailed information. 
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ANY KIND YOU WANT 
Bilex SRN’ | BROOKS CABINET CO. 
We can make you any kind of ice cream 1003 West 27th St. Norfolk, Va. 


cabinet you want. 


A Letter recently received 
reads in part: 


“The effect of ALLEN’S ONE PIECE SANITARY 
CAN LINERS in our Ice Cream Cans is magical. 
ee Suggestive of Health, Purity and Prosperity, which 
combined with our own Sanitary Methods of Manufacture 
L insure our product to be Superior to all others. 
Our- Slogan hereafter will be A LINER IN EVERY 


CAN.”’ 


What an Advertising possibility. 
Can you afford to miss it? 


—— gi tens ONE-Piece OT 
fF uner me ce 
pat. FEB. 20,1917 


ORDER FROM YOUR JOBBER OR WRITE TO 


The Allen Candy Company 
PONTIAC, ILLINOIS 


Manufacturers 


WHEN SHIPPING ICE CREAM BY EXPRESS, NEVER USE A LARGER TUB THAN THE CAN REQUIRES. 
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Lifting the Burden in the Freezer Koom 


How the Simple Floor Truck Can be Used to Save Time, Labor and Hard Knocks 


OMPETITION is becoming so keen among ice cream 
S manufacturers that every possible device that can 
possibly cut down costs or expedite production is 
being considered. The keener the competition, the far- 
ther this searching for the small leaks in the business 
eoes, and many things ordinarily unthought of or un- 
noticed are turned up. Some of these losses, however, 
turn out to be quite large instead of small. 

One loss of this type often occurs in the handling 
of supplies and finished product in the plant. The job 
was done that way 
years ago and it keeps 
right on being done 
that way. Nobody real- 
izes that it ought to be 
changed because it 
looks like only a very 
small and unimportant 
detail. Good modern 
floor trucks will save a 
lot of time, energy and 
space in the handling 
of supples and_ ice 
eream inside the plant. 

Trucks are usually 
made in two, four and six wheeled types, both balance 
and non-tilting style. The balance type is so named be- 
cause the trucks balance from the center wheels and 
the caster wheels at the ends are slightly off the floor. 
Sueh a truck can be pushed from either end and will 
turn around in its own length and can be handled very 
efficiently in narrow aisles and around square corners. 
They are far preferable for crowded aisles and crowded 
factories. The non-tilting type has two casters at one 
end of the truck and two main wheels near the other 
end, and can only be pushed from the caster end. This 
type of truck takes a little larger space to turn around 
in, and is not quite so easily handled as the balance 


THERE MUST BE 
A BETTER WAY— 
AHI-AN IDEA ! 


Balance Type of Truck. 


type, but is preferable for use on inclines. Naturally, 
these platform trucks can be used for handling any 
article in the creamery from cartons of butter to loaded 
milk cans or ice cream cans, as well as tubs of butter 
and any other package article. In the handling of ice 
cream, either the balance type or the non-thting type 
can be used. The illustration of the balance type truck, 
showing fifteen loaded five gallon cans, gives a good 
idea of this. 

Commencing from the time in which the ice cream 
cans are sterilized, we see them put on the ice cream 
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ean and cover truck, with the covers thrown onto the 
enclosure at the top of the truck. This keeps the cans 
and covers together at all times and allows them to 
drain. The cans and covers are kept on this truek, 
pushed into a corner or any other place that may be 
desired, and left there until needed in the freezer room, 


Can and Cover Truck. 


The trucks loaded are then run into the freezer room 
and the cans taken off at the freezers as desired. This 
truck acts as a movable rack for storing the cans as well 
as a truck. As soon as the cans are filled with ice cream, 
the value of the platform type of truck is seen, because 
fifteen to twenty-four of these cans can be put on the 
truck as soon as they are filled. The truck can be run 
into the hardening or storage room, no matter how far 
it is from the freezers, and kept there until such a time 
as a load is wanted at the delivery wagon. The truck, 
still loaded, is then run out to the delivery platform 
and the cans transferred in the wagon. 

It is evident that a great deal of time is saved in 
handling by this method as it saves at least two han- 
dlings of the ice cream cans empty and at least three 


i 


Factory of the Nutting Truck Co., Faribault, Minn., Where 
Nutting Trucks Are Made, 


to four rehandlings of the filled cans. This saving in 
labor pays for the investment of the trucks in a very 
short time. Many plants have found, upon keeping 
actual figures of these things, that they should consider 
floor trucks more of an investment than an enpense. 
The Crescent Creamery Company, who have one of the 
most modern plants located in St. Paul, Minnesota, are 
using this method and find it works very profitably 
indeed. | 

In the handling of butter, either in tubs or large” 
packages, containing many one pound packages, these 
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WRITE FOR FURTHER DESCRIPTION 


List price HF\L5.0OO Zack 


LIBERAL QUANTITY DISCOUNT. 
ORDER A SAMPLE Now. BRISTOL 
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A Self Advertising 
Counter Cabinet 
Here is the Cabinet that solves 


your problem of keeping Eskimo 
Pies or Individual Portions— 


Capacity eight dozen — 


Keeps cream hard 36 hours with one icing — 


Ice compartment and cream compartment have 


individual doors — 


Cabineteisnselisadvertisings ;Uhree. sides: ar- 
ranged to carry card signs, and is well 
worth purchase price for advertising 


value. 
Patent Applied For 
Manufactured by 


(INCORPORATED) 


FOR ANTS AND COCKROACHES 
USE 
TANGLEFOOT Roach & ANT PownEeR yo carmus 


A Raluable § 


Impression 


pleasing impression upon customers is of value. You 
can create one and at the same time save your goods 
from damage by spreading sheets of TANGLEFOOT in 
St your show windows, especially over Sunday. 


TANGLEFOCOT will then be at work for you and will not 

only catch the flies, but attract the atten- 
tion of people who pass your store to your efforts to keep your 
stock clean and fresh, and create in them a desire to use 
TANGLEFOOT themselves. This means extra sales to you. For 
1922 TANGLEFOOT has been reduced 60 cents per case. This will 


allow you to sell at the old price, two double sheets for 5 cents, 
and make a profit of 50 per cent. 


Remember TANGLEFOOT catches the germ as well as the fly, and that poisons, 
traps or bowders cannot do it. 


“SLIGHT NOT WHAT’S NEAR THROUGH AIMING AT THE FAR.’’—EURIPIDES. 


Virginia Tub Company 


VIRGINIA 
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trucks are valuable in allowing the butter to be piled 
cen them the minute it is packaged and if it is kept in 
the storage or refrigerator room for any length of time, 
the material can be left right on the trucks without any 
handling, because the truck will take up no more room 
than a shelf would take, holding an: equal amount of 
butter. These trucks can be made with three or four 
shelves to hold loads anywhere from 750 pounds to 
6,000 pounds, which is more than would ordinarily be 
put on any shelves. The butter is kept on these trucks 
until shipping time arrives and delivered direct to the 
packing room or shipping room for crating or delivery 
direct to the wagon, or trucks. 

We are indebted to the Nutting Truck Company, 
Faribault, Minn., for the cuts. This firm has been in the 
floor truck business for over thirty years and maintain 
a department especially for trucks for the dairy indus- 
try. Their product has received commendation from 
ice cream manufacturers, milk dealers, and creamery- 
men everywhere for its money-saving qualities. A 
photograph of their Faribault plant is shown. 


& 


NEW CONE FACTORY FOR CHICAGO. 


The Cone Company of America, head office and plant 
Long Island City, N. Y., manufacturers of Havacone 
pure cake ice cream cone have recently taken a large 
portion of the Central Bae Manufacturing Company’s 
plant located at 6001-6033 So. Western Avenue, Chicago, 
Ill., where they will manufacture Havacone for their 
mid-west trade. This plant is a modern sanitary build- 
ing of the very latest design and suitable in every way 
for the production of a pure food product. 

The men identified with the Cone Company of Amer- 
ica have been associated with the manufacture of some 
of this country’s outstanding successes in pure food 
products for many years and have a reputation to main- 
tain, hence the success of the new enterprise is practical- 
ly assured. 

ea 


NEW ICE CREAM PLANT IN HOUSTON. 

The Co-operative Dairy Products Company, Houston, 
Texas, recently purchased the business of the Houston 
Co-operative Dairy Association. This firm will remodel 
and equip the plant for the manufacture of butter and 
ice cream, and will erect an ice and cold storage plant 
to be devoted entirely to butter and eggs. 

The officers of the company are: T. J. McCabe, presi- 
dent; W. P. Magill, vice-president ; J. E. Wilson, secre- 
tary-treasurer. 

This company will get most of its milk from its own 


herd. 
ale 


FIRE CONSUMES PART OF CABINET PLANT. 

On the 25th of April fire destroyed a part of the 
plant of the Archie J. Verville Co., Hancock, Michigan. 
According to report received from Mr. Verville, the fire 
has put the plant out of commission for a short time 
but expects to again begin operation on the 15th of May. 

They are building the thermos bottle type of ice 
cream cabinet. 

eb 


CHANGE OF ADDRESS. 
The Russell Stover Co.,-recently changed its Chicago 


headquarters from the Mallers bldg. to the Kesner bldg. * 


The company’s address is now 


Che 5 N. Wabash Avenue, 
Chicago, Tl. 
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THROUGH THE MILL IN PENNSYLVANIA. 


The Bureau of Foods of the Pennsylvania Depart- 
ment of Agriculture has given a clean bill of health to 
the chocolate coated ice cream bars sold in Pennsyl- 
vania. 


Since March 10, agents of the Bureau have col- 
lected 90 samples sold 
in thirty cities and 
towns of the State. 
These samples were 
submitted to the six 
chemists of the Bureau 
for analyses. Director 
James Foust of the 
Bureau announced that 
the reports of the chem- 
ists showed that each 
of the ninety samples 
was entirely free of 
paraffine, cocoanut fat 
or adulteration of any 
kind. 
7“ Early in the year it 
iy OP vce WAS reported that a 
rN few dealers were sub- 
stituting paraffine in 
the coating of the ice 
cream bars. <A crusade 
instituted by the Bureau of Foods has resulted in the 
industry aurning out a first class product. 


The annual report of the Bureau of Foods, Penn- 
sylvania Department of Agriculture, submitted by Di- 
rector James Foust to Secretary of Agriculture Fred 
Rasmussen, shows the vast amount of work that was 
required to protect’ the people of Pennsylvania in 1921 
from the dangers of impure foods and beverages. 


The report also shows the growth of the Bureau 
since 1907 when Director Foust assumed charge. One 
of the features of the report is the fact that a decrease 
in expenditures in the operation of the Department in 
1921 over 1920. is shown. 

In 1920 the Bureau expended $102,284.45, while last 
year the expenditures were reduced to $91,894.73. The 
report indicates another unusual fact—that each year 
since the inception of the Bureau of Foods, the num- 
ber of analyses of the food and drinks of the State have 
been practically the same. Thus in 1907 there were 
7,400 samples analyzed by the Bureau chemists, while 
last year there were 7,422 samples collected and 
analyzed. 

Last year there were 1,031 cases terminated by 
agents of the Department, a decrease of just two cases 
over the number terminated during the previous year. 
The receipts of the Bureau also fell off somewhat last 
year, due largely to the fact that a number of firms 
handling oleamargarine went out of business. The re- 
ceipts in 1921 were $596,524.01, while during the pre- 
vious year the receipts amounted to $626,472.25, the — 
largest amount inthe history of the Bureau. } 

In the fifteen years covered by the report, the 
Bureau of Foods has collected and analyzed 106,656 
samples while during the same period the agents have 
terminated 14,172 cases in the courts of the State and 
during this time the Bureau received $4,173,441.52 in 
receipts. The cost of operation of the Bureau during — 
this period was $1,234,467.01. 

During the first two years of Mr. Foust’s adminis- 
tration the Bureau was not self sustaining; now the re- 
ceipts are more than three times the amount of the ex- 
penditures. The receipts are deposited with the State 
Treasurer for the use of the Commonwealth and the ex- 
penditures are provided for by appropriation. : 


“Ly 
Si, 


Director Foust’s 0. K, 


1 
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YEW MILK PRODUCTS COMPANY ORGANIZED 
IN WELLAND, ONTARIO. 


The Martin Milk Products Company, Limited, a $200,- 
10 corporation recently organized at Welland, Ontario, 
'a business of interest and importance in that part of 
te country. This company will manufacture a fine 
jality of bulk and brick ice cream, as well as butter, 
-eam cheese, pasteurized milk, and other products along 
je dairy line. The Niagara Peninsula can now supply 
iese products to its citizens first hand, instead of being 
yliged to import such foods from far-away points. 

The chief promoters of the company are Martin 

rothers, who are pioneers in the pasteurized milk busi- 
ess in Welland, and the reputation of their products, 
hich are acknowledged to be among the finest put up 
1 Canada, speaks well for the products to be turned 
at by the new firm; it is, practiceally a guarantee that 
ie goods produced will be of the best quality, thus as- 
iing a success from the start. 
The new firm has purchased the plant of the Good- 
dllie Canning and Preserving Company, and are install- 
ig the best up-to-date machinery and cold storage 
quipment that can be bought. The plant will be a 
1odel of sanitation and cleanliness, and if it is possible 
) make any estimate from the number of ice cream or- 
ers now coming in, it will be taxed to its utmost ca- 
acity right from the start. 

The management of the firm and its directors are as 
slows: E. L. Martin, dairyman, Welland, president and 
eneral manager; J. D. Martin, dairyman, Welland, vice- 
resident. Directors J. E. Martin, dairyman, Welland; 
as. C. Bald, farmer, Thorold township; H. D. Rice, farm- 
r, Thorold township. A. A. Marshall, accountant, Wel- 
und, secretary-treasurer. 
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IEW HOME FOR ‘‘PRIDE 0’ UTICA’’ ICE CREAM. 


The Pride O’ Utica Ice Cream Company has leased 
large two-story building for a new plan*. The build- 
ng will be repainted and remodeled throughout imme- 
liately, and when the work is completed the company 
vill have one of the finest, most modernly equipped ice 
ream plants in New York State. 

Since starting in business about three years ago, the 
*ride O’ Utica Ice Cream Company, by making an. ex- 
ellent ice cream, and by rendering to-its dealers and 
‘onsumers a service of the most sterling character, has 
nade unusually rapid progress and the need for a better 
ind larger factory to care for its ever increasing busi- 
vess has been keenly felt for some mon‘hs past. The 
yulding they are about to occupy is ideally located, has 
superb shipping facilities and with adequate floor space 
he company will have no difficulty in fille their re- 
juirements for some time to come. 

This firm will spare no effort or expense in making 
ts new home a model ice cream plant. It will be a 
‘ommodious, well lighted, well ventilated, clean factory 
mbodying every conceivable sanitary feature and every 
sonvenience. The latest, most improved machinery for 
nanufacturing and packing ice cream will be installed, 
which will make it possible for the company to, not only 
manufacture a still better quality ice cream, but to in- 
‘rease its production. 

The Pride ©’ Utica Ice Cream Company is to be con- 
eratulated on their progressiveness. Their success is 
the result of their ability to manufacture an ice cream 
hat never fails to meet with the approval of discriminat- 
ig people plus a desire to make friends of their custom- 
ars by giving at all times prompt, pleasing, courteous 
service, 
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Re-inforcing 
Tub 
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Hoops 


“Makes Tub Bottoms Last As 
Long As The Sides” 


The weakest part of all tubs (the groove 
or chime) has always been a source of 
trouble and responsible for the expendi- 
ture of thousands of dollars. 

The usual method of repairing tubs by 
cutting them down, soon renders the tub 
useless. Three cuttings usually finish the 
tub. 

B. L. R. REINFORCING HOOPS, elim- 
inate all temporary repairs and expense 
and make the bottoms of ice cream tubs 
last as long as the sides. 

SIZES. 


B. L. R. Hoops are furnished in the fol- 
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Order from your nearest jobber. 


“A. B.L.R. Hoop Gn Every Tub Bottom’’ 


Evans Speed-O-Stamps 


For Your Individual 
Ice Cream Favors 
SOMETHING NEW, STAMP- 
ING INDIVIDUAL ICE 
CREAM SERVINGS FOR 


CLUBS, LODGES, BANQUETS 
PARTIES, SHOLIDAYS, ETC. 


“Just Like Mother Stamping Cookies” 


SOLD ONLY IN SET OF SIX 
DESIGNS—HEART — SHAM- 
ROCK—MASONIC — SHRINE 
—KIWANIS—SPADE. 


Complete Set— 


$27.50 
John W. Ladd Company 
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IT IS EASIER TO GIVE ADVICE THAN TO LEND A HAND. 
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PACKERS, OR ICE CREAM TUBS. 


(Continued from page 80) 


Question 14—What is the average life of a tub in your 
business? 

The life of the tub is of course affected by the ser- 
vice required from it. However, average figures show 
that the life of a good tub with reasanable eare is five 
years. Some few manufacturers find that they last 
twice as long or longer, but these cases are quite ex- 
ceptional. The grade of tub used also makes a differ- 
ence. The Wisconsin manufacturer mentioned in ques- 
tion 12 reports that his tubs dast, a to. 10 years, 


Ice Cream Cabinets. 


Question 1—Do you loan cabinets or require retailers 
to buy them? 


Of 131 manufacturers who answered this question, 
9S loaned the cabinets, 9 required the retailers to buy 
them, and 24 did not handle cabinets at all, which, of 
course, made it necessary for dealers to get them else- 
where. 

Although most of the manufacturers loan the cabi- 
nets to dealers, the majority of them feel that this is a 
bad practice, and do it only because competition makes 
it necessary. One man says, ‘‘I think there should be a 
law passed prohibiting ice cream factories from furnish- 
ing cabinets. This is a big expense for the manufactur- 
er, and dealers do not take proper care of them.’’? An- 
other says, ‘‘Such a practice should not exist, but after 
it is started it is hard to stop. If the retailers can’t 
get cabinets from me they do from someone else, and I 
lose a customer.’ 

Since in the long run the dealer in most cases has to 
pay indirectly for the cabinet anyway, it would seem 
that it would not be such a great hardship to require 
him to furnish his own. However, due to competition, it 
is very difficult for manufacturers to abandon this prac- 
tice unless it is generally agreed upon. 

A few manufacturers sell the cabinets to dealers at 
cost, either cash or on weekly or monthly payments. 
Some loan them locally and sell to outside dealers. A 
few manufacturers require dealers to sign contracts for 
the loan of the cabinet in which they agree to pay cer- 
tain stipulated amounts in ease less than the required 
gallonage is sold. These contracts permit the manufae- 
turer to remove the cabinet at any time conditions make 
it advisable. 

Question 2—If you loan cabinets, do you keep them out 
the year round? 


Practically all manufacturers who answered this 
question kept the cabinets out all year when the dealer 
did a year- -round busines in ice cream. If the customer 
handled ice cream in the summer only, the cabinets were 
brought in at the end of tthe season. This was done 
without exception in the case of resorts and beaches. In 
some cases where the dealers were known to be reliable 
they were allowed to keep the cabinets all year provided 
the condition of the box was satisfactory to them, 

In large cities where in most instances the eabinets 
were in use constantly the manufacturers endeavored to 
get the cabinets in onee a year at least for painting and 
repairing, in which eases an exchange was made. 


Question 3—Do you furnish larger capacity cabinets in 
summer and smaller in Winter? 


Of 110 manufacturers who answered this question, 38 
furnished smaller cabinets in winter and 82 did not. A 
great many who did not make a change in the ease of a 
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two or more compartment cabinet, furnished icing ger 
vice for a reduced number of compartments in winter 
In the big cities customers using large quantities 9 
cream used more than one cabinet in summer, and ij 
fall those not needed were taken back. 


Question 4—What terms of rental? 


In only a very few cases was rental charged for cab 
inets, and in some of those instances it was charged only 
when the dealer did not sell the amount of ice crean 
stipulated in the contract. One manufacturer said tha 
the suggestion of rental would be met with violent pro 


wm 


- test and probably loss of customers. 


An eastern manufacturer who rents cabinets to deal 
ers who sell other brands of ice eream than his ow; 
charges at the rate of 25c¢ for a 5-gallon cabinet, 30¢ fo: 
a double 5-gallon size, and 35e for a three compartment 
d-gallon size. Other rentals are on a monthly basis 
ranging from $1 to $2. 


Question 5—What size cabinets are most generally used 
in your community? 

The most popular size cabinet, regardless of the siz 
of the city or town, is the two-compartment 5-gallon size 
In large cities where a great deal of ice cream was used 
two of these cabinets were furnished in preference to one 
of larger size. In some instances where two of these 
cabinets were furnished, one compartment of one of the 
cabinets was for brick. 

Other popular sizes were the three-compartment 5- 
gallon cabinets with one compartment for brick and twe 
and three compartment three-gallon size. A great many 
single compartment 5-gallon cabinets were also in use. 
particularly at small places which did a cone and dish 
business. } 

The 5-gallon cabinets, single, double or triple com- 
partments, sometimes in combination with a compart: 
ment for brick, were by far in the greatest demand. 


Question 6—Do you charge for icing? 


One hundred and twenty-four manufacturers an- 
swered this question. Of these, 45 did not give icing 
service, 28 gave this service and charged for it and ol 
gave it without charge. 

Of those who gave icing service without making an 
extra charge, quite a number stated that payment for 
this service was accounted for in the price of the ice 
cream. A few manufacturers gave the service without 
charge when the ice cream used was in excess of a cer- 
tain number of gallons, and when it was less than this 
amount a small ‘charge was made. 

In the number of those who do not give icing service 
are included those who pack the !cream in ice ‘only for 
delivery, and do not give packing service beyond this. 

One manufacturer who includes the charge for icing 
in the price of his ice cream makes an allowance of 5 to 
10¢ a gallon when the customer furnishes the ice himself. 

One manufacturer speaks his mind very emphatically 
on the subject of giving free icing Service. ‘<The manu- 
faeturer who does that,’’ he says, ‘‘should pay the deal 
er’s rent and furnish at least one clerk.’’ 

Here, as in question 1, it seems that the manufacturer 
gives this service free because he is foreed to by com- 
petition. Because of his facilities for chopping and de- 
livering the ice he can do so very satisfactorily, and it 
would not seem that the customer should object to the 
small charge it would be necessary to make to cover the 
cost of this service. However, in localities where com- 
petition is keen, it may be readily seen that it would be 
impractical for one manufacturer to eliminate this free 
service unless the others did also. 


: 
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juestion 7—If so, on what basis? 


Most manufacturers base their charges for icing on 
he number of gallons of ice cream purchased, averaging 
Oe a gallon. Others base their charges on the amount 
if ice that is used in excess of what is necessary for 
yacking in delivery. The amount ranges from 10c a 
yacket to 40e a hundred pounds. Some charge a flat 
veekly rate for this service averaging $1. 

Juestion 8—How often do you overhaul and paint cab- 
inets? 

With only a few exceptions, all manufacturers an- 
wering this question overhauled and repainted their 
abinets each year. Some found it necessary oftener, 
ind others not so often, but, judging from the number 
vho made it an annual practice, this seems to be ad- 
isable and profitable. 


juestion 9—What is the average life of a cabinet? 

Answers to this question showed quite a diversity, 
anging in time from 2 to 15 years. The general average 
or an all wood cabinet of a good grade which is given 
easonable care is 5 years. The life of a cabinet depends 
0a great extent upon the care given it by the customer, 
nd an inferior cabinet which is well cared for may last 
Imost as long as a good cabinet which is given careless 
reatment. However, cases of extreme carelessness on 
he part of the customer are.the exception rather than 
he rule, therefore most manufacturers find that it pays 
o get a good cabinet. 

Manufacturers using metal lined cabinets find that 
| is necessary to reline them once every second season, 
r oftener. One manufacturer states that a 22 gauge 
alvanized iron lining will last in the average cabinet 
bout four years if painted each winter. 

*& * * 


Containers. 


juestion 1—What percentage of your gallonage is sold 
in bulk? 

— Of 133 manufacturers who answered this question, 
eplies were received as follows: 5 sold 98 per cent in 
ulk; 20 sold 95 per cent in bulk; 39 sold 90 per cent; 
‘sold 85 per cent; 25 sold 80 per cent; 16 sold 75 per 
ent; 10 sold 70 per cent; 2: each sold 65, 60 and 79 per 
ent; 1 each sold 100, 99, 96, 92, 89, 78 and 50 per cent. 
juestion 2—What percentage in brick? 

One hundred and twenty-three manufacturers gave 
»plies to this question. Of these, 24 sold 5% in brick ; 30 
did 10 per cent in brick; 8 sold 15 per cent; 24 sold 20 
er cent; 9 sold 25 per cent; 6 sold 30 per cent; 1 sold 
) per cent; 2 sold 40 per cent; 5 sold 2 per cent; 4 sold 
per cent; 3 sold 7 per cent; 2 sold 4 per cent; 1 each 
ld 8, 11 and 21 per cent, and 1 sold none in brick. 
uestion 3—What percentage in other containers? 

Only 40 manufacturers sold ice cream in other con- 
liners. Of these, 14 sold 5 per cent in this manner, 8 
ld 10 per cent, 3 sold 15 per cent, and the others sold 
arious percentages ranging from 50 to 1 per cent. 
hese figures can give only an approximate idea of what 
ercentage is sold in special containers, for quite a few 
anufacturers included their chocolate coated ice cream 
ar sales in this percentage. The average for ice cream 
Id in special molds and other containers, as far as we 
re able to estimate averages 3 per cent. 


uestion 4—Do you use a packaging machine? 


One hundred and seventeen manufacturers replied to 
ls question. Of these 6 used a packaging machine and 
1e rest did not. One manufacturer who did not use a 
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The “STAY-ON” is 
made right by men who 
know how, and have 
studied the requirements 
of the Ice Cream manu- 
facturer and shipper. 


Thats why the“Stay-On” 
today is the biggest 
seller, and enjoys the 
widest distribution. 


Get the information 


from your jobbers’ sales- 
man or address below, 


BOX 66 


FOND DU LAC, ‘WIS. 
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*“Save the Bottom 


and you Save All’ 


When the bottom hoop goes and the 
staves. begin to spread, the particular 
tub in this condition is ‘‘on its last 
legs.’’ Another trip and only an empty 
shell remains. 


Use The 
Frick Bottom 
Hoop 


and your tubs will start life all over 
again. 


With this hoop you ean replace bot- 
toms that are out, or repair weak bot- 
toms. Making them stronger than 
when new. In either case, your tubs if 
equipped with Frick Hoops will last 
two or three times longer than a new 
tub of the present type. 


This is not a cheap repair job but a 
permanent improvement. We use heavy 
rust-resisting metal and hot galvanized 
after hoop is made complete. 


Note: Our hoops are riveted to the 
staves far enough up in the wood to 
make them absolutely secure. 


Write us today for further — 
details and prices. 


Frick Hoop Company 


Corsicana, Texas 
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machine filled the Sealright containers directly from the 


freezer, which process seems to be satisfactory in his 
case. 


Question 5—If so, is it satisfactory? 


Very few manufacturers had had these machines jp 
use long enough to consider that they had been given a 
fair trial, but none of them expressed dissatisfaction. 
One man said that the machine was O. K., but it re 
mained to be proved whether or not the gale of the 
package would be a suecess. A southern manufacturer 
had had such excellent success with the packaging and 
sale of one color cream in containers that he is going to 
put two flavors in a carton. 


Those manufacturers with whom the use of a paek- 
aging machine was in the experimental stage were unap- 
imous In stating that they were certain it would be sue- 
cessful. 


Question 6—What special effort have you made to en- 
courage the consumer to ‘‘Take home a package 
of ice cream?’’ 


The methods of publicity to encourage the sale of 
package goods were for the most part the use of general 
newspaper advertising, window strips and_ billboards. 
A few manufacturers most of them in smaller towns and 
cities, used movie slides to push these sales. Week-end 
specials were strongly advertised by quite a number of 
manufacturers with good results. 

Altogether too great a number of manufacturers 
made no effort of any kind to encourage the sale of 
ice cream to home trade. It seems that the field of de- 
veloping the hahot of home consumption of ice eream 
offers sufficiently rich possibilities to the average man- 
ufacturer to make it well worth his while to cultivate 
at: 

One manufacturer sums up the situation thus: 
‘“Make a quality product, sell it at as low a price as you 
can, let the public know about it, and in time your 
efforts will bring profitable results.’’ 


Question 7. Is the growing tendency to put ice cream 
in cartons and sanitary containers building up 
a greater gallonage in your community? 


The majority of manufacturers who replied to this 
question found that this situation did increase their 
total gallonage, though most of them stated that if 
had not as vet been given a fair trial. One Indiana 
manufacturer stated that he noticed a marked inerease 
each year, and had reasons to think this year would 
surpass all previous records. A few manufacurers 
said that in the absense of mechanical refrigeration 
they did not push the sale of package goods, because it 
was more difficult to pack than bulk. 


Most retailers prefer the sale of bulk ice cream 
because they think it allows them a greater margin of 
profit, hence they are not pushing the sale of packaged 
ice cream. ‘One manufacturer who found this to be 
the case filled the cartons and sold them to the retail 
trade directly from the factory. The result was that 
many of the customers passed up the retailer and came 
to the factory for their cream. This indicates that the 
sanitary features of packaged ice cream are appreciated 
by the general public, and if these features are brought 
to their notice they prefer to buy it this way. In this 
connection one Illinois manufacturer says, ‘‘We feel 
that the ice cream manufacturer must educate the com 
sumer to buy packages put up by the manufacturer. 
Ice cream put up in a sanitary package at the factory 
reaches the consumer in better shape than when dished 
up by the merchant.’’ If such a plan would be carried 
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‘ESKIMO PIE 
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W on! The first flagrant infringer of 
the Eskimo Pie patents has been en- 
joined by a Federal Court—the honest 
right of the inventor has been upheld. 
And the way is clear for still greater 
successes with this phenomenal ice 
cream product. Russell Stover Com- 
pany, 5 North Wabash Ave., Chicago. 
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SERVICE AND VALUE ARE TONICS OBTAINED FROM ADVERTISERS—DON’T STINT DOSES. 
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out, it is reasonable to expect that the result would be 
a generally increased gallonage the year round. 


Question 8.—If you pack a special container ready for 
the customer to carry home, do you experience 
any trouble in getting the retailer to properly 
care for it? 

Altogether too many manufacturers have difficul- 
ties in this respect. One manufacturer had so much 
trouble that he discontinued packing in such containers. 
His was the only instance where such an extreme situa- 
tion prevailed, however. In many . cases: the trouble 
was confined to careless dealers. 9) 

Some manufacturers feel that if they Arete a ah 

and keep it iced their responsibility ends there, 
and it is not their fault if it is not in a good condition 
when it reaches the consumer. We feel that in the case 
of packaged goods it is more important that it should 
reach the consumer in a good condition than in the case 
of bulk, for in most instances the manufacturer’s name 
appears on the package, and it would react to his dis- 
advantage to have it delivered to the customer in any 
but a good condition. 

A few manufacurers overcome this difficulty by de- 
livering directly to the consumer. It is difficult to see 
how this can be made profitable unless engaged in on 
a big scale, and with proper facilities. 

It would not seem that keeping the packaged cream 
in good condition would offer such difficulties to the 
average dealer that he coud not overcome them with 
a little extra care. Many dealers have found that they 
were well repaid for such effort. 


Question 9—Is such a container building a satisfactory 
trade for you? 

With only eight exceptions, manufacturers who an- 
swered this question found that it did build a satisfac- 
tory trade for them. The main reason why it did not 
was that it was not pushed hard enough. 

One manufacturer says in his reply, ‘‘We believe 
that the consuming public like the non-returnable pack- 
ages, as they are certain that the package has not been 
used previously for ice cream or anything else.’’ 

The use of a special container which will keep ice 
eream several hours without ice was found to be satis- 
factory by several manufacturers who sold directly 
from the plant, but no retailers were found to handle 
them. 


Ques‘ion 10—Which business do you prefer, bulk or 
package? 

Of 128 manufacturers who replied to-this question, 
96 preferred bulk business and 32 preferred package. 
Question 11—Why? 

The main reasons given for preferring bulk were that 
it was less trouble, easier to handle, required less ice per 
callon for freezing and packing, was kept in better con- 
dition by the retailer, and was more profitable. Bulk 
ice cream was preferred almose unanimously for ship- 
ping trade. 

A Pennsylvania manufacturer says that he prefers 
bulk because package goods requires more attention to 
keep it in good condition, and is likely to lose. it 
flavor or absorb other fiavors. 

Another manufacturer said that he preferred bulk, 
although the sale of brick kept up the winter trade, 
because it required a great deal of effort to satisfy the 
publi taste in the matter of flavors, as they were con- 
stantly expecting something new. Practically all small 
town manufacturers preferred bulk, because there was 
little demand for brick and it was hard to keep. 

There were a number of what appear to be excellent 
reasons for preferring brick or package ‘rade. The 
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main reasons were that it was more sanitary, easier 
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for the retailer to handle, and eliminated the expense | 


of supplying tubs. A few manufacturers also found 
it was more profitable, and quite a number of them 


expressed the opinion that they believed it would con- 


tinue to gain in popularity as the public became educa- 
ted to its advantages. The possibilities of advertising 
also came it for considerable mention. 

A prominent Wisconsin manufacturer says, ‘‘ Brick 
is the best from an adevrtising standpoint because our 
name goes into the house on the carton.’’ An Arizonia 
manufacturer who prefers package trade seems to have 
difficulties of an unusual nature in developing this 


trade, for he says, “‘We are having our hands full trymg — 


to educate our trade to package goods. The inhabitants 

of this country are about 40% Mexicans who prefer 

bulk, and the redder the better. Consequently we have 

a large sale of strawberry.’’ The-situaion is not typical, 

but interesting. 

Question aie you tried iceless containers for ship- 
ing? 

Of 107 manufacturers who answered. this question, 
12 had tried the iceless containers for shipping. 
Question 13—If so, with what success? 

The main objection seems to be on the part of the 
dealer, for by use of this system he does not get ice for 
packing. 

One Wisconsin manufacturer reports that these con- 
tainers give excellent satisfaction where the dealer has 
a refrigerating plant. A Missouri manufacturer says 
that he could ship cram 1000 miles in the hottest weather 
without repacking by this mehod. 


Question 14—-Have you tried to increase your sales of 


package ice cream through grocery of chain 
stores? 

Of 125 manufacturers who answered this question 
31 had tried this method and 94 had not. . 
Question 15—If so, with what success? 

The consensus of opinion here was that this business 


was satisfactory where these stores were located in the 


outlying residence district, and did not interfere with 
the business of the regular dealers. One manufacturer 
reported that all his last year’s dealer’s were back, and 
with them several others. 

The main reasons for finding this business unsatis- 
factory were that the gallonage was not sufficient to 
make it pay, 
equipped for handling this business. Also,, in many 
cases these stores undersell the regular dealers, which 
causes dissatisfaction. In almost all instances it was 
found to be only a summer business. 

Here as in other instances, the dealer who takes ae- 
tive steps to push the sale of ice cream as a general 
thing makes a succes of it. Pushing of course takes 
the form of advertising of some kind. In fact, it is safe 
to say that the sale of ice eream in general will increase 
in proportoin to the amount of intelligent, well directed 
advertising it receives, particularly in the direction of 
increasing home consumption of this commodity. It is 
assumed that this advertising will be backed up by 
quality and a fair price. 


PACKAGING MACHINE PAYS. 


and that the dealer was usually not 


The Corbett Iee Cream Company of Denver, Colorado, — 


advise that thru the recent installation of the Mojon- 


» 


nier Bros. Co. ice cream packaging machine, they were — 


enabled to turn out 13,000 pint bricks of different flavors. — 


One of their dealers, the Scholtz Mutual Drug Compa 
put on a special sale for one day selling pint bricks aty 
10 cents. They sold over 11,000 in one day. 
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| Get the Frozit Facts—Today B 
The Frozit Mfg. Co., Columbus, Ohio. 
Send by return mail literature and price of the | 
FROZIT DIPPING MACHINE. | 
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For More and 
Better Eskimo Pies— 


FROZIT machine 


25,000 to 30,000 Eskimo Pies Per Day! 


Every piece uniformly coated—cakes dry and ready to wrap IMMEDIATELY 
on being taken off—and only two girls needed to operate the machine! 


Here is a thoroughly practical dipping ma- Co. The FROZIT is staunchly built to give 
chine capable of super-production—at the the limit of long service. It does perfect 
smallest possible cost. It was proved out in work—all the time—with no waste of ma- 
the Columbus plant of Telling-Belle Vernon terials. 


Mail The Coupon Today. Find Out How To 
DOUBLE Your Profits In This Big-Profit Field! 


F YOU are making Eskimo Pies or similar Ice Cream confections 

you will want the facts about the FROZIT DIPPING MACHINE. 
Delay means a big profit-opportunity slipping away from you. FILL 
OUT THE COUPON NOW and get the details and interesting produe- 
tion figures on this low-priced, dependable money-maker. 


The Frozit Mfg. Company cane one 


WESTERN OFFICE: Transportation Building, CHICAGO, ILL. 


QUALITY PAYS BEST AND ENDURES LONGEST—MAKE QUALITY YOUR MARK. 
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Packaged Ice Cream and Service 


OUR first consideration of Service is the time ele- 
ment. Good telephone service is a call completed 
quickly. Good retail service is a transaction com- 

pleted promptly. 

Brick ice cream ean be served much quicker than 
bulk ice cream. This item of time means much to the 
busy retailer, and it means much to the consumer. Most 
of us think we are in a hurry, whether we really are or 
not. 

Packaged ice cream means more than the time ele- 
ment of service. It is clean, sanitary and is always ex- 
act measure. A few days ago four traveling men were 
eating lunch at a prominent hotel. The sugar was in- 
dividually wrapped. In the sugar bowl were two eubes 
not wrapped. Not one of the four selected the un- 
wrapped sugar. It didn’t mean much except that all of 
them preferred the packaged sugar. No doubt it was 


cleaner either consciously or uncon- 
sciously appreci- 
ated it. 

Sooner or later 


the public will 
realize the advan- 
tages of brick ice 
eream. The brick 
sa Les-of moat 
plants are increas- 


ing. In several cit- 
ies the retailers 
are refusing ser- 
vice of bulk ice 
cream. This is due 
to the time re- 


quired to serve 
and the uncertain 
quantity of bulk 
cream required to 
fill a quart pail. 

Vanilla cream is 
seldom packaged, 
yet it is most in 
demand. The brick 
has always meant 
an assortment of 
flavors. When the 
public realize they 
ean buy vanilla 
bricks they will buy them. Already most dealers charge 
ten cents per quart more for bulk than brick cream. 
This is a step in the right direction. The public will 
recognize the advantages of an ice cream brick, especial- 
ly at a less price. 

It is human nature to do things the easiest way. 
Heretofore it has been easier to handle bulk cream in the 
factory. The making of bricks meant a large expendi- 
ture of labor. The manufacturer passed the labor of 
packaging the ice cream to the dispenser. Many dis- 
pensers are today refusing to accept this added burden 


PUMPS. 


A customer once gained, is sure to repeat. If you 
are not already a user, you owe it to yourself and 
your business to investigate. 


Blackmer Rotary Pump Company 


Ma. 


: SHERIDAN ST. 
PETOSKEY, MICH. 


Ve ORT 
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and very shortly the manufacturers of ice cream will 
be compelled to package ice cream. 

Modern machinery has eliminated most of the labor. 
The brick box costs but slightly more than the pail. 
The labor required to package the ice cream in the fae- 
tory is not ten per cent of that required to achieve the 
same results at the fountain. Any unnecessary labor is 
a waste, and the customer must pay for it one way or 
another. 

You are urged to try plain vanilla bricks—packagea 
vanilla ice cream. Let the consumer know he ean pur- 
chase the same good old-fashioned vanilla ice cream in 
a fresh, clean, sanitary package. 


eb 
SMITH & CLARK CO. PURCHASES NEW PLANT. 


The Smith & Clark Company, makers of the famous 
Smith’s Iee Craem, well known throughout all of north- 
eastern Pennsyl- 
vania, have pur- 
chased the Schef- 
field Farm Dairies 
plant at Middle- 
town, N. Y. The 
plant will serve as 
a distributing and 
manufae turing 
center for the ter- 


ritory of whieh 
Middletown is the 
center. 


The Scheffield 
Farm Dairige 
plant is  consid- 
ered one of the 
finest of its kind 
in New York 
State, and is tiled 
throughout. The 
work of installing 
additional equip- 
ment is nearly 
completed. 

The Smith & 
Clark Company 
have also opened 
a large station at 
a large station at Port Jervis, New York, which will — 
serve as a destributing center for that territory. The 
purchase of a large plant at Newburgh, N. Y., is the final 
link in the great chain which links the Hudson River 
section. with the home plant at Wilkes-Barre, Pa. It is 
no uncommon sight now to witness the pilgrimage of 
large fleets of orange-colored trucks over the Alleghe 
mountains in the direction of the Hudson river. 

The Smith & Clark Company now have stations an¢ 
plants at Wilkes-Barre, Scranton, Hazleton and Stroud 
burg, Pennsylvania ; Middletown, Port Jervis and New- 
burgh, Navy. 

The new $250,000 plant under construction at Serar 
ton, Pa., is nearing completion and will be one of t 
finest ice cream factories in the East. It will be th 
stories high, of fireproof materials. It will more thar 
double the present capacity of the company, and pla 
them in a class among the leading ice cream manufat 
turers of the United States. 


Rogers Brick Maker in Operation in General Tee Cream Co. 


Pant in Detroit. 
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What one user told 


a fellow ice cream makers 


machine: 


Machine complete 
ready, forjuse—— 


$175-00 


F.O. B. Anderson 
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Computing Cheese Cutter Co. 
ANDERSON SOUS 


AGENTS OR SALES AGENCIES WANTED—WIRE FOR TERRITORY 
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If you are having 
trouble cutting 
Eskimo Pies, — if 
your Cutting is tak- 
ing up too much of 
your time, if it is 
costing a lotin labor 


Investigate the 


“FOUR C” 
Eskimo Pie Cutter 


It computes the slabs into 
pints and then cuts the pints 
into pie size. (any size you 
want) 12,000 to 15,000 pies 
per day can easily be cut. 
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Conway, Ark.—A. H. White has purchased some prop- 
erty and is having a brick building erected there to house 
his ice cream manufacturing plant. 

Bakersfield, Cal The Meadowland Creamery will install 
an ice cream department. Mr. Nelson is manager of the 
plant. 

Hayward, 
cently moved into their new two-story brick building. The 
building is modern in every respect and large enough to 
allow for greater expansion of the firm. It was erected at 
a cost of $14,000. This firm began business about a year 
ago and in less than six months after starting, they were 
crowded for room on account. of the growth of their busi- 
ness. 

Huntington, Cal.—The Consumers Quality Ice Cream 
Company has been organized here with capital of $50,000. 
H. E. Wayland, Natalie B. and Emma Gould, all of Los 
Angeles, are the incorporators. 


Los Angeles, Cal.—The Globe Ice Cream Company is the 
new corporation, with Will E. Keller as president; A. A. 
Comey, vice president and general manager; Marco Hellman, 
treasurer; J. M. O’Brien, secretary; these with C. A. Fellows 
and Carl Leonardt forming the directorate. 

By June 1 of the present year the new company will be 
manufacturing ice, ice cream and sherbets in an entirely 
new and modern $400,000 plant. 

Mr. Comey, the general manager, on whose initiative the 
new ice cream company was formed is a trained expert; and 
he is the cause of having incorporated in the new plant and 
its distribution methods all the improvements that have sug- 
gested themselves to him during his years in the business. 

Special attention has been given to the perfection of all 
measures for sanitation in the plant and the exterior will be 
parked and gardened so that the total effect will be in har- 
mony with the land of sunshine and flowers. It is proposed 
to make a feature of inviting the public to inspect the plant 
and guides are to be provided for this purpose. 

As soon as the ice cream and ice plants are producing, 
Mr. Comey states, an additional catering plant for a gen- 
eral catering service will be built on the same location. 

Redlands, Cal.—H. Hoffman, of the Model Creamery, has 
just established here a large ice cream factory, which will 
be devoted to making ice cream in quantities for wholesale 
distribution to this section, including the various mountain 
resorts. The latest type of machinery has been installed and 
it is planned by the middle of the summer to have an output 
of several hundred gallons per day. 

Richmond, Cal.——Barikas Brothers, B. J. Clark and 
Frank Clark announce the purchase of the plant of the Polar 
Ice Cream Company. 

San Francisco, Cal.—Announcement of the reorganiza- 
tion and incorporation of the Miller Ice Cream Company of 
Oakland was made recently by F. E. Miller, formerly sole 
owner of the company. Miller was elected vice-president and 
general manager of the new company, with Will E. Keller 
of Los Angeles as president and A. S. Hopwood of Cakland 
as secretary. 

Under the new incorporation the company will have a 
capitalization of $500,000. 


TH VILTER MF, CO. ‘nc 


You are. NOT prepared to 
handle your Season’s Trade 
until you have installed a 


VILTER 
Refrigerating 
Machine 


Twin conc Refrigerating 
Machine, 


If interested write for bulletins. 


Cal.—The Hayward Ice Cream Company re 


During the last 16 years that the Miller Company has 
operated in Oakland there has been a rapidly growing ex- 
pansion of its business, according to Miller, last year’s out- 
put of some 400,000 gallons promising to be increased this 
year to about 700,000 gallons. 

Santa Rosa, Cal.—S. Harrison, assistant manager of the 
Acme Ice Cream Company, San Francisco, states that his 
firm is contemplating building a plant here. 

Tulare, Cal.—The Armour Company, manufacturers of 
ice cream, has sold its business to Clarence Shirk, a local 
business man. The latter took possession recently. 

Washington, D. C.—The Chapin-Sacks Corporation will 
open branch ice cream plants at Winston-Salem, Greensboro, 
and High Point, North Carolina, in the near future. 

West Palm Beach, Fla.—The Palm Beach Creamery Co. 
has purchased property here on which to build an ice cream 
plant and milk depot. Mr. Alf. R. Nielson is president of the 
concern. 


Rome, Ga.—Donald C. Hancock has purchased an inter- 


est in the Purity Ice Cream & Creamery Co. and it is an- 


nounced that he will become general manager of the busi- 
ness. 

Mr. Hancock is well known in Rome, where he was en- 
gaged in the ice manufacturing business. Recently he 
bought a large ice plant at Canton. It is understood that 
he will have complete control of the ice cream and creamery 
business here and will make extensive expansion especially 
in promotion of the creamery business. 

Chicago, Ill.—The Armick Ice Cream Company of this 
city has been dissolved. 

Collinsville, Ill—The Champion Milk and Ice Cream 
Company have remodeled a building here and began the 
manufacture of ice cream recently. They will also deal in_ 
other dairy products and have a very modern plant. 

Clinton, il.—The new two-story brick building with full 
basement to be erected by the Clinton Ice Cream Company, 
was commenced recently. 

East St. Louis, Tl.—The Highland Ice Cream Co. is 
building three additions to their plant at a total estimated 
cost of $75,000. Mr. A. Range is president of the concern. 

Galena, Ill.—The Galena Citizens Ice Co. opened its new © 
ice cream department recently. This is a very well equipped 
ice cream plant. It is strictly sanitary in every way, with ~ 
cement floors, all the wood work white enameled and the 
machinery is enameled or nickel plated over copper. The 
plant has a complete laboratory for making every test. 

The capacity is 600 gallons per day. L. H. Barrett is the 
manager of this department and with his experience in this 
line will make it a successful venture. 

Hillsboro, Til—S. W. Andrews, of Greenville, was in 
Hillsboro recently arranging with L. L. Waleher to open 
their ice cream factory at Hillsboro, which they hope to have 
ready for business on April ist. 

This firm expects to buy milk and manufacture ice cream 
exclusively. At a later date they expect to enlarge their 
plant and take up other dairy work. 

Streator, Iil.—M. C. Coppin’s ice cream plant is almost 
finished. 

Elkhart, Ind.—The Elders Ice Cream Company will open 
branch plants at Goshen and Warsaw. 

A new ice cream plant will be started here by the Goshen 
Ice Cream Company. 


Hort Wayne, Ind.—The Muldoon Dairy Company is build- 
ing an ice cream plant. Andrew Muldoon is general man- 
ager of the plant. 

Wallas, Ind.—Messrs. 
retail ice cream plant. 


Jones and Buell have opened a 
They will make their own ice cream. 


ICE CREAM DISPENSERS CATALOG 


We have issued an illustrated price list for ice cream dispensers 
containing tweaty- four pages of illustrated up-to-the minute 
supplies used by ice cream manufacturers, confectioners, drug- 
gists, and candy shops. The most 
complete ice cream dispensers illus- 
trated price list ever issued. 


Write us today for copy 
B. RILEY, HAUK President 


Dairymen's, Mfg: and Supply (o, 


403'NORTH MAIN ST. 


Saint Louis,Mo, 
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Progress 


Here is a machine which will wash, rinse and ster- 
ilize ice cream cans and covers. All sizes may be 
fed into the machine, just as they come in on the 
wagons. You simply dump them onto the plat- 
form, at the receiving end (to the left in the pic- 
ture), and the automatic feed carries them through 
the machine in a satisfactory manner for a thor- 
ough cleaning. 


Capacity—The two- 
compartment. wash- 
er, as shown in the 
illustration, has a 
capacity of ten cans 
and covers per min- 
ute on high speed, 
and SlLk Cans / ald 
covers per minute 
on low speed. The 
larger size has three 
compartments and 
three pumping 
units. It will han- 
dle fifteen cans and 
covers per minute 
on high speed, and 
ten cans and covers 
per minute on low 
speed. 


Compartments — In 
the two - compart- 
ment machine, the 
first is for washing 
with solution; the 
second is for rinsing 
and sterilizing. 

In the three-com- 
partment washer, the first is for washing with 
solution: the second for rinsing; and the third for 
a second rinsing and sterilizing. 

Floor Space—The Number One machine consists of 
two six-foot sections. It requires a floor space five 
feet five inches wide, by eighteen feet long. The 
Number Three machine is the same width, but re- 
quires an additional six feet in length to cover 
the third compartment. 


Litre le bee hk EA'M REVIEW. 


Pressure Ice Cream Can Washer 


MADE IN TWO SIZES 


Being constructed in sections, the Number One 
machine can be easily converted into a Number 
Two machine at any time, by simply adding the 
extra section. 

Construction of Tanks—The tanks are 3/16 inch 
rustless boiler steel, with all seams riveted and 
calked. The bottoms are pitched so as to readily 
drain to suitable three-inch perfection gate outlet. 


Pumps — One pump 
is required for each 
compartment. These 
are of the split-shell 
type. Each pump 
has a capacity of 
one hundred gal- 
lons, with a nozzle 
pressure of 25 to 30 
pounds: 


Motors—Each pump 
is direct connected 
to a General Elec- 
Erich ESO Oieite 2. Mi. 
50 degree motor, 
with flexible coup- 
ling. Both pump 
and motor are 
mounted on suitable 
east iron sub-base. 
No extra motor is 
required to operate 
the machine, as 
transmission for the 
same is direct by 
belt drive from the 


Strong, Substantial Construction motor on the solu- 


tion compartment. 
Covers—Each compartment is fitted with remov- 
able cover. If desired, the sterilizing department 
may be equipped with motor blower for removing 
the exhaust steam. 


Special Features — Complete explanation along 
with the detail plan drawings and any additional 
information you are interested in having can 
easily be secured by addressing our nearest sales 
office. 


Davis-Watkins Dairymen’s Mfg. Co. 


710 West Jackson Blvd., Chicago, I]. 


BOSTON, MASS., 498 Main St., Charlestown 
JERSEY CITY, N. J., 122 Morgan St. 
KANSAS CITY, M)., 727 New York Life Bldg. 


LENVER, COLO., 1528-30 Blake St. 
SAN FRANCISCO, CALIF., 242 Jackson St. 
SEATTLE, WASH., 326 Railway Exc. Bldg. 


IT IS EASIER TO GIVE ADVICE THAN TO LEND A HAND. 
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Arlington, Ia.—The Hutchinson Ice Cream Co. of Cedar 
Rapids recently opened a factory here. The local plant will 
be under the management of John Rupert of Cedar Rapids, 
who has had considerable previous experience in the Cedar 
Rapids plant. Mr. Hutchinson, president of the company, 
also made arrangements for the building of an ice house in 
connection with their plant here. The company is planning 
on serving a much larger territory from their plant at this 
place this year than was handled last year. 

Charlton, Ia.—L. P. Douglas, who for some years has 
been at the head of the local home office of the Douglas Ice 
Cream Company, with houses in several neighboring county 
seat towns, has accepted a position as sales manager of the 
Vital Products Co., Des Moines. 

The Douglas Company here will be under the manage- 
ment of Ray Adams, who has for about a year been actively 
associated with the firm. Mr. Douglas will continue to hold 
an interest in the plant. 

Dexter, Ia.—Dexter made ice cream will soon be for sale 
due to the recent purchase by the Blohm cafe of a new ice 
cream machine. This machine will make it possible for 
them to manufacture all the ice cream used in their cafe. 
They have purchased the machine with the idea of using it 
for their own use and unless they change their plans they 
will manufacture exclusively for their own trade. 

Eddyville, Ia.—Frank Reed, who for several years has 
been employed at Shadeland farm, is engaging in business 
for himself. Mr. Reed has rented and remodeled a building, 
making it sanitary and convenient. 

Mr. Reed is an energetic worker; he has the hearty sup- 
port of the trade, and with the co-operation of the cream 
producers he can create a worth while industry. 

Fairtield, Ia.—The Hartman Ice Cream Company has 
just finished the installation of the most approved and ef- 
ficient machinery for making frozen dainties. 

The entire plant has been rebuilt, new floors laid, a new 
condenser and brine tanks installed and the new brine freezer 
is on its way. 

There also is a new refrigerator in the front office where 
ice cream and sherbets are kept for the retail trade, and all 
the interior is to be finished in white enamel. 

Cleanliness and sanitation are the keynote throughout 
the factory. 

The factory will have ample capacity to take care of the 
local trade and also to supply a branch house which is just 
being established at Eldon from which shipments will be 
made to local points there. 


Humboldt, lowa.—The Humboldt Creamery Company has 
been making extensive improvements to their plant, planning 
to make an expenditure of over $2,000 for this purpose. 
They will install a viscolizer, a two hundred gallon holding 
vat and a two hundred gallon mixing vat in their ice cream 
department. 

In addition to the ice cream department, this company 
has a creamery and a poultry and egg department. 

Maqucketa, Ia.—The new ice cream plant which is being 
built by Kirchoff Brothers is nearly completed. 

Newell, Ia.—Newell Creamery Company is having plans 
drawn for a handsome two story brick building to be put up 
in the business section of town. 

Webster City, Ia.—The Webster City 
pany is to engage in business here. 

H. C. Forrester, state dairy inspector, who will manage 
the concern, is now upon the ground supervising the work 
of remodeling a building. A concrete floor has been laid 
on the first floor and sewer connections are being made. In 
the basement will be placed the ice crusher and boiler. 


Ice Cream Com- 
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If You Make ESKIMO PIES 


you can increase faded output—increase your profits 
make better Pies by using 


The ECONOMY Ice Cream Cutter 


Simple to Sperate Durkhia —_— es time and labereeacd 
quart bricks into 16 equal parts for Eskimo Pies and 8 equal 
parts for Parties and Banquets. 


Compresses edges, cuts a nice smooth surface and saves 
Chocolate. t 


Machine is made of Aluminum and Brass. Easy to keep clean, 
We have so much confidence that this is the cutter you want 


we will ship to any point in the U. +» on ten days trial 
. O. D. or on receipt of price $85.00 F. O. B. Salina, Kansas. 


Patent applied for. 


LORENSON & RAPLEE MACHINE WORKS 
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pedis oks es] ts] es] es ses einen ne ese ease 


KANSAS 


THE ICE CREAM -REVIEW 


May, 1922 


On the first floor will be located the churn, the ice cream 
freezer and the wrapping room. The front part of the build- 
ing will be used for an office. 

It will be probably thirty days before the machinery will 
be in order and the place ready to run. It is proposed to 
turn out 2,500 gallons of ice cream per day. Butter will 
also be manufactured. The cream from the surrounding 
country, it is hoped, will supply the butter, but that for the 
ice cream will all be shipped from Waterloo to the ice cream 
factory here for the making of ice cream. 

Winfiéld, Ia.—Doyle Shy has bought an up-to-date ice 
cream making outfit for his own use. Mr. Shy feels that 
he can give his large trade a better article with his new 
undertaking, and also protect himself in supply and demand. 
Whether he will undertake to supply other confectioners 
with cream and ices is not known at present. 

Cherryvale, Kan.—The Bennett Ice Cream Co. was in- 
corporated here recently with capital stock of $13,000. 

Colby, Kan.—The ice cream factory will soon be ready to 
start. 

Hutchinson, Kan.—The Cloverdale Dairy and Ice Cream 
Co. is installing a new ice cream machine to take care of the 
increase in the ice cream business. 

Pittsburg, Kan.—With the purchase of the Gerhard ice 
cream plant, part of which will be moved to Pittsburg, and 
the addition of new and modern equipment, the Pittsburg 
Candy Company will have one of the most modern and best 
equipped ice cream plants in the southwest. 

Stratford, Ky.—Howard Newland, proprietor of The 
Princess, is now making ice cream wholesale and capable 
judges say it is the finest ever. He has put in a plant with 
a capacity of 100 gallons daily and is ready to supply the 
merchants and others of Lincoln and adjoining counties. 

Alma, Mich.—An ice cream plant is to be opened here by 
the Connor’s Ice Cream Company of Owosso. 

Bay City, Mich.—A branch of the Freeman Dairy Com- 
pany of Flint has been established here. 

Coldwater, Mich.—Clisbe and Brown have opened a 
wholesale ice cream plant here. 

Grand Rapids, Mich.—The Hookstra Ice Cream Company 
is installing a new hardening room. 

Jackson, Mich.—The Fleming Ice Cream was recently — 
incorporated here with capital stock of $100,000. The in- 
corporators are R. E. Fleming, Jay C. Fleming and Mrs. K. 
EK. Fleming. 

Kalamazoo, Mich.—The Beatty Ice Cream Company has 
opened a plant in the building formerly occupied by the 
Blue Ribbon Ice Cream Company. 

Norway, Mich.—A new 60x80 one story brick and tile 
building is being constructed here to house the growing 
business of the Asselin Creamery Company. The new build- 
ing will be equipped with all that is new and modern in 
creamery machinery, including a high-grade refrigerating 
plant of large capacity. The old plant will also remain in 
use, and both plants, together, will have a daily capacity of 
2,000 gallons of ice cream and 6,000 pounds of butter. 

Mr. Asselin states that the erection of the new building 
was necessitated by the growth of the business. In 1919, 
when Mr. Asselin secured control of the plant of the Norway 
Creamery Company, the yearly output of the plant was 
50,000 pounds of butter and 25,000 gallons of ice cream. 
Under his management this output was increased in 1921 
to 250,000 pounds of butter and 25,000 gallons of ice cream. 
During 1922 he plans to increase the output twenty-five per 
cent. The present daily output is 500 gallons of ice cream 
and 4,000 pounds of butter. 

The butterfat used represents the product of about 4,000 
cows. 

Saranac, Mich.—The Saranac Ice Cream Company re- 
cently began the manufacture of ice cream. 

Bemidji, Minn.—A meeting of ice cream makers of Min- 
nesota was held here recently. 


St. James, Minn.—The Purity Ice Cream & Dairy Co., 
one of the most progressive concerns of this city, are in- 
stalling a larger churn for their butter business, and are 
also planning to enlarge their building by an addition to the 
rear, so as to enable them to install an eight-ton icing 
machine in place of their old three-ton machine, which is too 
small for their needs. 

New Albany, Miss.—The ice cream plant now occupies a 
new building and have added more modern machinery. 


Jackson, Miss.—New 300 gallon vats have been installed 
in ice cream plants at Macon, Lexington, Columbus, Aber- 
deen, and Kosciusko, Mississippi, and new churns have been 
installed in the last three of these plants. Columbus also 
has a new homogenizer. A 500 gallon vat was installed in 
the plant at Laurel. 

Tupelo, Miss.—The McLeran Ice Cream Company has in- 
stalled a new 500 gallon vat. 

West Point, Miss.—The King Ice Cream and Creamery 
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Sake 


Let's Get Acquainted 


OU use Gelatine—we make it. You want | 
the best and purest—we can furnish it. Our ; 
methods of manufacture insure the highest [ 
degree of purity and give us UCOPCO | 
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qualities. Our interests are mutual, so let’s ' 
get acquainted. : 


Lf you attend the National Confectioners’ 
Association Convention call at our Exhibit | 
at the Coliseum —- Space 104. 
THE UNITED CHEMICAL & ORGANIC ; 


PRODUCTS CO. 


4200 S. Marshfield Avenue 401 E. 45th Street 
Chicago, Ill. New Uork, N.Y. | 


There is a grade for every purpose. Write us. | 


“UCOPCO Comes Sealed in Red Drums” 
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Company have remodeled and repainted their plant, and 
have ordered a new churn. 

Meridian, Miss.—The Sealle-Lilly Ice Cream Co. have 
purchased a building here and are remodeling it for an ice 
cream plant. 

Brashear, Mo.—Fervid and John Scott have started an 
ice cream factory here. They are using electrically driven 
power freezers, and expect to put out a first class product. 

Kansas City, Mo.—The erection of a one million dollar 
dairy products plant in Kansas City, Kansas, this summer is 
being contemplated by the Co-operative Dairy Association, 
an organization embracing a membership of 1380 milk pro- 
ducers in territory surrounding Greater Kansas City. The 
association will manufacture ice cream as, a,part of its 
business. ot. ny Sa ui 

St. Joseph, Mo.—The Green Ice Cream Co. recently com- 
pleted preparations and began operating their plant. Mr. 
‘O. D. Miller is manager. of the new plant. 

Marshall, Mo.—Contract has been let and work begun 
on the building for the Missouri Ice Cream Company, re- 
cently organized. The principal investors.are W. A. Sparks 
and Thomas Rumans. a 

With the building completed and fully equipped ready 
for business this enterprise will represent an investment of 
approximately $15,000. 

St. Louis, Mo.—Dorr and Zeller have opened a large 
modern factory here. Half of the building will be used for 
manufacturing ice cream and the balance as a catering shop. 

West Plains, Mo.—The Coca Cola Bottling Company will 
soon start an ice cream plant here. S. W. Paris is the man- 
ager. 

David City, Neb.—J. L. Case, of David City, is preparing 
to open a wholesale business for the manufacture of ice 
cream at Wymore. 

McCook, Nebr.—McCarty 
cream 
session. 

Norfolk, Neb.—The Lewis Ice Cream Company has opened 
a factory at Norfolk for the manufacture of ice cream ex- 
clusively. This plant will have a capacity of 1,000 gallons 
a day. It is owned by Lewis Bros. Thomas Lewis is the 
manager. 

In the fall the company intends to erect a new brick 
building and install a modern plant to take care of their 
product. 


Brothers have sold their ice 
plant here to Claude Miller, who has taken pos- 


CHOCOLATE COVERED 
Ice Cream 


Everybody wants it 
Everybody buys it 


The finest and best results may be 
obtained by using the following :— 


Klondike Star Milk Chocolate 
Klondike Milk Chocolate 
Ice-Kreme Kote Chocolate 


These WILBUR coatings are manufactured only 
with PURE COCOA BUTTER and the very finest 
raw materials, Tested to insure very thin dipping. 
No waxy after-taste. May be used either for ma- 
chine or haxd dipping. Bright in lustre. 


Made in the same careful way as the celebrated 
Wilbur Quality Coatings and Liquors. 


Send for samples 


H. O. WILBUR & SONS INC., 
Philadelphia, Pa. 
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Auburn, N. Y.—The Dairymen’s League Co-operative As- 
sociation has opened its first ice cream plant here. 


Cortland, N. Y.—The Cortland Ice Cream Company have 
begun the erection of an addition to their plant. 

Jamestown, N. Y.—Peterson, Tibbett and Bufton have 
started an ice cream plant here. All three men were for- 
merly in the employ of Harris Bros. 

Middleton, N. Y.—Smith & Clark of Wilkes-Barre, Pa., 
have merged with the ice cream plant of Chas. Brunkhurst of 
Middletown. ‘ 

New York, N. Y.—The Eskimo Manufacturing Company 
has been incorporated here with capital stock of $20,000. 
H. H. Rudloff, A. A. Stading and L. Friedland are the in- 
corporators. 

New York, N. Y.—The Manhattan Victory Ice Cream 
Corporation has been incorporated here with capital stock 
of $10,000. M. Napoli, L. Kotok, and I. Rindone are the in- 
corporators. 

Niagara Falls, N. Y.—The Grambo Ice Cream Company, 
Inc., is erecting a new two-story addition to its present plant, 
at an estimated cost of $30,000. 

Norwich, N. Y.—The Norwich Ice Cream Co. has in- 
creased its capital stock from $50,000 to $100,000. 

Utica, N. ¥..—Joseph Zimbero will conduct an ice cream 
plant here under the name of the Sunshine Ice Cream Com- 
pany. 

Yonkers, N. Y.—The Westchester Ice Cream Company 
intend to remodel their plant and install new equipment. 

Whitesboro, N. Y.—M. C. Copeland has sold his ice 
cream business to the Ideal Ice Cream Company. 

Ahoskie, N. C.—Z. V. Bellamy will soon begin the opera- 
tion of an ice cream plant to supply the counter trade in 
his drug store; he also expects to branch out into wholesale 
work. 

Mebane, N. C.—W. S. Crawford, secretary of the cham- 
ber of commerce, is interested in establishing an ice cream. 
creamery, and ice plant here. ; 

Minot, N. D.—O. A. Amundson, manager of the Bridg- 
man-Russell Creamery at Jamestown and president of the 
Jamestown Chamber of Commerce, was elected president of 
the ice cream dealers’ branch of the North Dakota Dairy- 
men’s Association which closed its three day session at 
Minot recently. The other officers of the ice cream branch 
of the association are: Vice president, S. J. La Due, Minot; 
secretary-treasurer, G. B. Caraway, Fargo. The executive 
committee consists of R. F. Bridgeman of Grand Forks and 
N. O. Hefte of Devils Lake, and the officers. 

Velva, N. D.— A. F. Lange has sold the Velva Creamery 
to C. Hinkle of Athens, Wis., who expects to arrive here soon. 
Mr. Hinkle intends to operate an ice cream factory in con- 
nection. : 

Cleveland, O.—The Frizzell Ice Cream Company was re- 
cently incorporated here with capital stock of $10,000. Ralph 
E. Frizzell and Robert E. Kershaw are the incorporators. 

Cleveland, O.—The Peerless Ice Cream Co., newly incor- 
porated, recently began the manufacture and distribution of 
ice cream in Cleveland. . 

The plant has a capacity of 6,000 gallons a day. The 
product is to be distributed through retail stores and by 
delivery to homes. 

Isadore Budin is president; Albert Joseph is secretary 
and treasurer, and Harry D. Zirker sales manager. 

Hamilton, O.—The Ohio Ice Cream Company, of Hamil- 
ton, is opening a plant at Anderson, Indiana, under the name 
of the Anderson Ice Cream Co. 

Hamilton, O.—A new plant will be opened here shortly 
under the name of the McGregor Ice Cream and Cold Storage 
Company. 

Johnston, O.—James St. John states that he has com- 
pleted the placing of the machinery in his new ice cream 
plant at his farm, and has begun to make ice cream. He has 
a very complete and modern plant, and will use the cream 
from his own dairy for making his cream. 

McConnelsville. O.—L. D. Eveland, proprietor of the 
Eveland restaurant, expects to engage in the manufacture 
of ice cream for retail and wholesale trade in the county. 
Eveland has done considerable experimenting in the 
making of cream and has succeeded in producing a high 
grade quality. 

Norwalk, O.—The Norwalk Dairy Co. is installing a 
modern ice cream freezing department. Under the new 
system the cream will be frozen through the use of brine 
instead of cracked ice. This with the installation of a 
modern storage room for ice cream, will put the local plant 
on a level with the best plants of larger cities. 

Youngstown, O.—The Isely Dairy Company is opening 
branches in Salem, Warren and Sharon, Pa. 

Muskogee, Okla.—The Muskogee Ice Cream Company 
has increased its capital stock from $50,000 to $75,000. 

Muskogee, Okla.—The Toasted Alaska Corporation of 
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PRODUCT 


behind your 
dealer COUPNTEr « 


OU spend a lot of money on cartons to attract 

: the consumer of ice cream; you spend still more 

. money, for advertising, to influence him to find 

his way to your dealer’s. And then you HIDE your 

product in those attractive packages behind your deal- 
er’s counter! 


Think of the people that make daily trips to your 
dealer’s store who could be easily influenced to take 
home a package of your ice cream if the product were 
in full view as other purchases are being made. 


The Frantz Ice Cream 
Counter Display Case 


(Patented Feb. 1922) 


now makes it possible to display an inviting array of 
package ice cream or chocolate coated ice cream bars, 
right on your dealer’s counter, retaining the original 
temperature of the cream for 48 hours without re-icing. 


The Frantz Ice Cream Counter Display Case operates 
on the same principle as our low temperature house- 
hold refrigerating system and was developed at the 
request of several ice cream manufacturers who re- 
alized the tremendous advantage of constantly display- 
| ing their product instead of burying it in the old- 


‘Spa (SVOMF fashioned, unsanitary and inaccessible cabinet. 
PF UCL Write for Sh ei Information 

and Prices 
LAY Se!/ s10Kre | 


FRANTZ REFRIGERATION CO., Inc. 


3 tT mi (Dan Feri. 
406-16 N. Front St. q@tatonarkefreeratsay READING PA. 


OUR ADVERTISERS AIM TO GIVE THE UTMOST SERVICE ALWAYS. 
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America was organized here recently. The incorporators are 
Wm. L. Lindbard, Chas. A. Berry, and Oliver E. Cramer. 

Weleetka, Okla.—Prothro & Son have opened an ice 
cream factory here. 

Guelph, Ont.—Yates and Thomas are completing a large 
modern wholesale ice cream plant here. 

Blairsville, Pa.—The Nelson Ice Cream Company, with 
plants at Portage and Newport News, has leased the packing 
plant of T. C. Brown here, and when necessary alterations 
are made, will make their main plant here. Machinery will 
be installed within the next few weeks, and when opera- 
tions are begun in full the plant will have a capacity of one 
thousand gallons a day. The big factory will use all the 
surplus cream in this community, and because of the excel- 
lent shipping facilities here it will be the center of shipping 
for the Nelson company in this district. 

Danville, Pa.—The McClow Ice Cream Company of Sham- 
okin has purchased a former brewery plant here and will con- 
vert it into an ice cream plant. 

Bradford, Pa.—The Walter Noilly Ice Cream Company is 
enlarging its plant. 

DuBois, Pa.—Smith Brothers are planning on building 
a new ice cream plant. 

Harrisburg, Pa.—Improvements are being made at,the 
plant of the Hershey Creamery Company to take care of the 
increased demand for ice cream which, Hershey said, almost 
reached the summer sales record during a week of warm 
weather. 

Larger ice cream freezers are being installed and the 
refrigerating facilities are being almost doubled. The im- 
provements are to be completed in about sixty days. 
Harrisburg, Pa.—Vast improvements are being made at 
the plant of the Hershey Creamery Company to take care 
of the increased demand for ice cream which, Hershey said 
recently, almost reached the summer sales record. 

Larger ice cream freezers are being installed and the 
refrigerating facilities are being almost doubled. This 
makes possible a larger output of ice cream and the refrig- 
erating and storage rooms have been enlarged to take care 
of this increased production. The improvements are to be 
completed in about sixty days. 

Honesdale, Pa.—Gammell & Kimble will erect a two 
story brick building, construction to begin at once, to enable 


“Insulation is 
the thing’’ | 


Metal Lined — insulated with 


“baked’’ pure cork board—the 
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Perfection “baked in air’ in the cells con- 
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ine é 
Cab ts tion values of the board. 
Tub Lined — insu- 
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Dia 6 keeles DY sO 
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plete’’ insulation. 


Stout Cedar 
Tubs 


Close grained, treated to resist 
water absorption and rough 
usage. 


Lighter than 


SEE THAT PROJECTING 
BOTTOM—IT IS DOUBLE 


weight others. 


Bottom projecting below staves 
protects them against careless 
dropping. Furnished plain, 
painted or oil treated. 


We Guarantee Satisfaction 
and Prompt Shipment. 


Stout Manufacturing Company 
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them to take care of their fast growing ice cream business. 
The new place will have a capacity of 500 gallons of ice 
cream a day and with additional equipment double that 
amount will be handled easily. 


The -ice cream will be manufactured on the first floor 
while the second will be used for salt and material storage. 
Convenient arrangements will enable the enterprising con- 
cern to make their product with minimum amount of labor. 


Middleton, Pa.—Ardel Light, formerly of this place, but 
a recent resident of Elizabethtown, recently purchased the 
ice cream manufacturing machinery of Stype and Cain. 

Light will remodel a building here and expects to be 
open for business shortly. 

Clymer, Pa.—-The Clymer Dairy Products Company was 
recently organized here with capital stock of $15,000. The 
firm is putting up a new building which will be completed in 
about three weeks. This company will make butter and 
ice cream and handle dairy products generally. A dairy 
plant is a new undertaking in this community, but the pros- 
pects look good, and the promoters are enthusiastic about 
the business. 

Pottstown, Pa.—Ground was broken here recently for a 
$60,000 addition to Burdan Bros. ice cream plant. 

St. Marys, Pa.—The Shaffer Ice Cream Company, which 
recently purchased the plant and good will of Hedberg and 
Co., is growing rapidly. 

A number of alterations have been made by the new 
manager. A new refrigerating machine has been installed. 
A new 100 gallon mixer, and the added freeying facilities 


gives the plant a capacity of 500 gallons of ice cream a day. . 


Mr. Shaffer has had 15 years’ experience in the ice 
cream business, and knows the business from both ends. 
Later on in the season he expects to institute family service, 
When ice cream will be delivered to families in any part 
of the town. 

Scranton, Pa.—The plant of the famous Sheffield Farms 
Dairy at Middletown, N. Y., has been acquired by the Smith 
& Clark Company, of Scranton and Wilkes-Barre, manufac- 
turers of Smith’s ice cream. 

Shamrock, Pa.—Breyer’s Ice Cream Co., of Philedelphia, 
will erect an $80,000 milk station and ice cream plant here. 

Stroudsburg, Pa.—Smith and Clark of Wilkes-Barre, Pa., 
have taken over the White Ice Cream Company and are 
making extensive alterations on the plant. 

Washington, Pa.—The Carothers Dairy Company has es- 
tablished a branch or service station in Waynesburg, from 
which all of Greene County will be served with the Caroth- 
ers ice cream and ices. The new branch will be in charge 
of Thomas Griffin, who has been in the employ of the Caroth- 
ers company in Washington for the past three years. 

The Carothers Dairy Company has enlarged considerably 
during the past year, and its products are sold over a large 
area. Last year a service station was established in Car- 
negie, which has been very successful. This, with the 
Waynesburg station, makes an area of about 50 miles that 
is covered. 

Williamsport, Pa.—Mr. Chris. Frey, proprietor of a small 
ice cream plant here, is remodeling an adjacent building and 
will use it in his business. 

Wilkes-Barre, Pa.—The M. & G. Ice Cream Company of 
Allentown, was granted a permit to erect a service station 
on Scott Street, East End. It is to cost $11,000. 

Youngsville, Pa.—The Miller Ice Cream Company, of 
which Tony Miller is proprietor, is building an addition to 
the present plant. 

Providence, R. I.—The Kelley Ice Cream Company is 
building a new one-story brick plant. 

Chester, S. C.—The Gastonia Ice Cream Company have 
purchased an 8-ton belt driven York refrigerating machine. 

Memphis, Tenn.—W. H. Fortune, manager of Fortune’s 
Ice Cream Plant, is going to install a 12-ton York belt driven 
refrigerating machine. 

Nashville, Tenn.—Union Ice Cream Co. are having plans 
prepared for a three story, brick and reinforced concrete 
factory to cost approximately $200,000. 


Sweetwater, Tenn.—Machinery has been installed in the 


cold storage building of Chapin-Sacks Corporation, recently 
completed, and the firm is now manufacturing ice cream. 

Austin, Tex.—The Meyer Dairy Company is to establish 
an ice cream plant here which will be in operation in about 
six weeks. Mr. Meyer, founder of the Meyer Dairy Company, 
was formerly with the Austin Ice Cream Company. 

Corpus Christi, Tex.—The Cloverdale Ice Cream Com- 
pany has increased its capital stock from $25,000 to $50,000. 

Lubbock, Tex.—The Lubbock Creamery is beginning the 
remodeling of the building at the corner of 1st Avenue and 
14th Street, in which place they expect to install one of the 
most modern ice cream factories and cold storage plants in 
this part of the state. 


(Concluded on page 164) 
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PROF. BAER’S. INQUIRY DEPARTMENT. 


(Continued from page 56) 


Dear Sir:—I obtained a formula recently, which I 
would like to have you pass on, if you will be kind 
enough. . ' 

For a 30-gallon ice cream mix: Thoroughly dissolve 
13144 pounds powdered skimmilk in 25 gallons 12 per 
cent cream (place powder on top of cream and whip in 
with bakers’ whip). Then add 3334 pounds sugar and 
2 pounds gelatine dissolved in seven-eighth gallon wa- 
ter. Flavor and freeze. 

Will this test out 9.5 per cent butterfat and 33.5 per 
eent total solids. AS Ge OO. 


Reply: I am giving you below in Table No. 1 my 
analysis of this mix. You will notice that the final re- 
sult of the per cent of all ingredients is very nearly 
what you expected it would be. 

Table No. 1. 
Ingredients Fat Serum Solids Total Solids 


25 gal. 12% cream, 210.0 1bs..25.2 16.47 41°67 
Skimmilk powder, 13.5 lbs. b2 82 12.82 
ESAT Ae LOS ore crec cele ens cunts eects 32.06 


Gelatine, 2.00 lbs......... a nes 1.90 
ECT aso UMI Se ae 6s cle oh aces see : 


266.55 lbs. 25.2 29.29 88.45 

OP ICOM Ge. tec ea, chs © as 9.47 11.0 33.2 

* BS * 

Dear Sir:—Below is the formula for mix we are 
using now. Our ice cream has a good body and holds up 
well with this exception. When not kept perfectly hard, 
becomes sort of sticky. In transferring or dishing it 
sticks more or less to anything used in the operation. 


Ingredients Fat Serum Solids Total Solids 


eee ISS Ua Pats, oo tak sseatcox dlelderioh eiecte -6 118.7 
Sel DS eel ACN Clps,. Face sehe wise sah s pee 6.0 
ORL DS yt), 8) Yah 7 ats. speinaiter on 18.0 52.4 60.4 
Zuo ibs. butter $40... ...... 92.0 rae 92.0 
50 lbs. milk powder...... sewtele 48.0 48.0 
MeL DSamwreateie sas 2. ei-d ee ek : we 
1,000 lbs. 110.0 100.0 2D ol 
OREGON ara tiara eile fos as 6 11.0 10 32.5 


We use a viscolizer, run it at 1,300 pounds after hav- 


ing been heated to 145 degrees and held 30 minutes. 


— 


We run gelatine and all through the viseolizer. Would 
that make any difference? 
If you can suggest any change in this would appreci- 


ate your doing so. C.& A. 


Reply: I have your letter of November 9th and I am 
glad to advise that on looking over your mix I am of 
the opinion that you are using too large an amount of 
gelatine. This large amount of gelatine is what makes 
the ice cream ‘‘sticky.’’ You are now using, according 
to your formula, .8 per cent. You undoubtedly have a 
erade of gelatine which would produce good results if 
you used from .4 to .5 of one per cent. 

I suggest that you try cutting down the gelatine and 
see whether your trouble is not eliminated. 

* He SS 


Dear Sir:—A customer in trouble writes that he has 
been making ice cream using a formula of 514 gallons, 
25% butterfat cream, 7 lbs. sugar and vanilla to flavor, 
making a ten gallon batch. He finds this too expensive 
and, while his product is extremely rich, he believes he 
could get more customers if it were not quite so rich. 

He would like to try about a 10% product. While we 
are not entirely familiar with the requirements it 
would seem that a 10% product would be pretty low in 
butterfat. We would be very gland to have you give 
us a little knowledge along this line, also give us formula 


Pole Ore REAM REM TEW 


The Covers 
Are Insulated 


There is absolutely no waste of heat or 
cold in the Manning Batch Mixer. Even 
the covers are insulated with heavy lino- 
felt. . 


This feature, found only on vats of 
Manning construction, is just one of the 
many details that go far to make the 
Manning the most perfectly built vat on 
the market. 


Ice cream manufacturers, everywhere, 
have found that they can depend upon 
the Manning. 


MANNING 
MANUFACTURING 
COMPANY 


Rutland, Vermont 
UES: A: 


The First Cost,— 


Low as it is,— 
Is Practically the Last! 
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which would comply with requirements in the state of 
W. K. J. Co. 

Reply: If your customer is making ice cream entire- 
ly from 25% cream, sugar and flavor he is making a 
product which will test about 18 to 20% butterfat. Your 
customer must be a small manufacturer of ice cream, as 
I know of no large manufacturing concern which would 
make ice cream of that composition. The law of 
requires 8 per cent butterfat and most of the large man- 
ufacturers make an 8 per cent article. 

I would suggest the formula for a 10% ice cream, but 
it probably would not be satisfactory to your customer 
unless he is familiar with the manufacture of a 10% 
product. It might be well to write to him and ask him 
whether, if the butterfat content is reduced to 10% he 
would want to increase the milk serum solids in the 
products. This would make it necessary to not only re- 
duce his 25% cream with milk or skimmilk but also to 
use skimmilk powder or condensed milk to break up the 
serum solids. You might suggest to your customer that 
he write to me direct giving more detailed information, 
and I am sure that I can help him out in a satisfactory 
manner. 


* * % 


Dear Sir:—Will you please give me the following 
formulas for making a 14% butterfat ice cream, 35% 
solids, using the following ingredients: sweet butter, 189 
pounds; skim milk powder, water and sweetened con- 
densed skim milk containing 28 to 30% milk solids and 
40% cane sugar.? 

We use 7 lbs. of sugar to 514 gallons of mix, 6 oz. of 
Purity ice eream powder and 1 oz. of gum and 3 oz. va- 
nilla. We wish to use gelatine instead of gum. 

We use a homogenizer and run the entire mix thru 
at 2,500 lbs. pressure at 160 degreese F. 

The reason for giving the amount of butter at 189 lbs. 
is it is three tubs and that is all we can mix at a time 
as our mix is small. 

We hold from 24 to 48 hours in the holding vat at 
from 40 to 45 degrees above zero. 

Also please give us a formula to make a 14% ice 
cream, 35% solids, using 189 lbs. butter, skim milk pow- 
der, water and sweetened skim condensed milk, 32% 
solids and 44% sugar. The only difference in the first 
and second formulas is in the sweetened skim condensed 
milk. Aol By 

Reply: You will find below in Table No. 1 the ice 
eream which you gave in your letter analyzed the best I 
could from the information which vou gave me. I am 
also suggesting in Table No. 2 a similar formula made 
up with a different kind of sweetened condensed milk 
and skim milk powder. 
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Table No. 1. 


_ Ingredients Fat Serum Sol. Total Sol. 


81.24) DSS. Su Sate ecss cece ete 67.60 
b. Ovibss :gelatimes. ot ae eee Sree re in 4.70 
200.0 lbs. sweet condensed .. pees 56.00 136.00 
189.0 lbs. 80% butter ...... 151.20 Aor 151.20 
21.0 lbs. skimmilk powder.. Nes 20.00 20.00 
SUS se DSi Wo vei aeeen. ce) ete eee are oS eee 
1080.0 lbs. 151.20 76.00 3719250 
Per? GONiLe S cai, sare. bite mare ree ate 14.0 7.0 a5eU 


Per cent sugar, 14.0. 
Table No. 2. 


Ingredients Fat Serum Sol. Tiotal Sol. 

SOS cbbss ys Saree eee eee Yee 76.70 

5.0) bss Olaitin Cuewns.c os ieee La: ieee 4.70 
160.0 lbs. sweet condensed... .... 51.20 121.60 
189.0 lbs. 80% butter ..... 151.20 Be 151:20 

26.0 lbs. skimmilk powder.. ess 24.80 24.80 
6.1;9'2: “1 DSW. Ge tae cea cette nae caer 
1080.0 lbs. 151.20 76.00 379.00 
Per Cent 7s iether ake etme eee 14.0 tig? 35.0 

% * * 


Dear Sir:—Could you kindly advise me what the 
trouble is with my cream? My ice cream mix turns 
stringy when I add the gelatine. 

I use a mix that tests about 20% butterfat. I add 9 
Ibs. sugar to a 10 gallon mix, finished, and 44 pound gel- 
atine and 4 oz. vanilla. What do you think about this 
mix? I use nothing but sweet milk for reduemg my 
eream, which tests about 35%. , tees 

Reply: The reason why your ice cream turns 
‘‘stringy’’ when you add the gelatine is because the gel- 
atine is not incorporated into the mix. You are trying 
to incorporate hot gelatine into a cold mix without hay- 
ing the gelatine hot enough and without giving sufficient 
agitation while you stir it into the mix. 

You are undoubtedly making ice cream from raw 
materials without pasteurization for you would not have 
the trouble with ‘‘stringy’’ mix if you pasteurized it. 

I suggest that you heat your gelatine a little hotter 
and then stir it into a part of the mix first so that it will 
not econgela or become stringy and then add it to the re- 


mainder of the mix. 
*% * * 


Dear Sir:—Do you consider that I would get as good 
an ice cream by using cream and skim milk powder, as 
by using a mix consisting of cream, milk, condensed 
milk and skim milk, as I find so many plants do? 

W. D. D. 

Reply: We have hundreds of factories that are using 
skimmilk powder instead of condensed milk and I know 
that they are having good results. It must be remem- 
bered, however, that the skimmilk powder should be 
the perfectly soluble product and have no ‘‘oft’’ flavors. 
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REASONABLE CHARGES AND THE SAVING WE CAN MAKE 
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or chocolate coating 
ice cream 


Ghe 
nrober 
A National Equipment 


does the work of 
40 hand dippers 


The Enrober method will make over 15 dozen ice 
cream chocolate coatings a minute, and is the fastest, 
cheapest and best way to coat this popular ice cream 
confection. 

One complete Enrober and one 1000 pound melting 
kettle does the work of from 15 to 40 hand dippers 


more efficiently—uniformly—sanitarily—and with a 
big saving of time and space. The Enrober is a sub- 
stantial, economical machine and is used by the larg- 
est chocolate coating candy manufacturers in the 
country. 


We are prepared to give immediate service. Wire for particulars. 


NATIONAL EQUIPMENT CO. fiscna“aniurr fGe4verd SPRINGFIELD, MASS., U.S. A. 


The World’s Best Food Gelatine 


HAROLD A. SINCLAIR 160 Broadway NEW YORK 


‘Price isa relative term—quality always a concrete fact.” 


A NEW PRICE BUYING BASIS 


Among the new Standards set by Delft—aside from Purity and Free- 
dom from Bacteria—is UNIFORMITY. : 


DISTRIBUTORS: 


WwW. G. AHERN 
40 Court St., Boston, Mass. 


H. A. JOHNSON CO. 
221 State St., Boston, Mass. 


Cc. E. RIDDLE 


Emerson Tower, Baltimore, Md. 


ROCKHILL & VIETOR 
180 N. Market St., Chicago, III. 
Frank Z. Woods, Manager. 


BLANKE MFG. & SUPPLY CO. 


214 Washington St., St. Louis, Mo. 


NOYES BROS. & CUTLER 
Park Square, St. Paul, Minn. 


LEE-GREEFKENS Co. 


31 Drumm St., San Francisco, Cal. 


MILES MANUFACTURING CO, 
944 E. Second St., 
Los Angeles, Cal. 


BENJ. HOLLAND & CO. 


1112 Western Ave., Seattle, Wash, 


WwW. P. DOWNEY 


88 Grey Nun St., Montreal, Can. 


WHEN SHIPPING ICE CREAM BY EXPRESS, NEVER USE A LARGER TUB THAN THE CAN REQUIRES. 


With 100 per cent UNIFORMITY, the Buyer has a guarantee against 
loss and worry. Having this, we can figure the actual usage necessary 
and, at the price for a grade, give the actual per unit MIX. This 
proves that the highest grades are the cheapest. 

Buyers should forget the first cost and buy the grade, which, at 
amount used, figures the cheapest. 


We have scores of the wisest buyers now buying on this new price 
basis. It’s a revelation to buyers—and it saves money for them. 
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We have experimented quite a bit along this matter and 
we find that we get less flavor imparted to our ice cream 
by using powder than by using condensed milk. 

* * * 

Dear Sir:—Your letter and analysis at hand and 
greatly appreciated. In reply wish to say that we wish 
to have our fat and sugar run at 14% each. Last season 
we run our mix-(80 gal.) as formula No. 1, as given be- 
low, but were advised we were low in fats and solids 
so we changed to No. 2, but this wasn’t satisfactory so 
we appeal to you for your valued correction: 


Table No. 1. Table No. 2. 


20 gal. 40% cream. 30 gal. 40% cream. 
20 gal. 8% condensed milk. 30 gal. 8% condensed milk. 
40 gal. 3.5% milk. 10 gal. 3.5% milk. 
1% gal. water. 1% gal. water. 
3 libs. gelatine. 3 lbs. gelatine. 
100 lbs. sugar. 100 Ibs. sugar. 
oe OZeetla VOI. 32 oz. flavor. 


FeV: 1. 
Reply: I have your letter relative to your two ice 
cream mixes which you desire to have analyzed. I am 
glad to show you below in Table No. 1 and Table No. 2 
the analysis of your two mixes: 
Table No. 1. 


Ingredients Fat Serum Sol. Total Sol. 
20 gal. or 158 lbs. 40% cream 63.20 8.46 71.66 
20 gal. or 180 lbs. 8% con- 

Gensed atin Ae ac eeeies 14.40 32.40 46.80 
40 gal. or 344 lbs. 3.5% milk. 12.04 29.55 41.59 
1% gal, or 12.5 lbs. water.... ie aera aint ne Ath 
S20lsbsS.eelatines.. 2 0. -heente 2.95 
LO OI DS; SUgaTE. sae Cee 95.00 
22 DS Vantico. ee ce key ee ee .30 
799.5 lbs. 89.64 70.41 258.30 
Per veentin. ss). Cate ee 11.2 8.8 32.28 


Per cent sugar, 12.5. 


Universal Purifier 
For the Dairy Industry 


B-K has been accepted by the Dairy In- 
dustry as the Standard Sterilizing Agent. 
From farm to factory it is used to prevent 
bacteria from causing inferior dairy prod- 
ucts. Farmers, manufactures, inspectors, 
physicians, health boards, and dairy schools 
agree that B-K fills an important need in the 
problem of maintaining greater purity of 
dairy products. 

Such universal acknowledgment of the 
value of B-K can only be the result of ex- 
ceptional merit backed by intelligent co- 
operation from our Laboratories. 

It is our business and our pleasure to help 
you to better products and more profits. 


Ask for Bulletin No. 320, telling How B-K is 
used to improve quality. 


All Supply Houses carry B-K. 


GENERAL LABORATORIES 
MADISON, WISCONSIN 


Sole Manufacturers B-K 


RHE WOE Seas AM ere ae 


Table No. 2. 


Ingredients Fat Serum Sol. Total Sol. 
30 gal. or 237 lbs. 40% cream. 94.80 12.64 107.44 
30 gal. or 270 Ibs..98%..con- 

GEnSed Freee eon eee 21.60 48.60 70.20 
POveal: or "86 lbs. 3.5 o> mili od 7.39 10.40 
Lo. ped DSt jwWaglericen.. saute erom ees Aa Sees see 
Sal DS: BLelatinGre tere e eae Aye 2.95 
OO: <LDSeL SU Lkar ae Sccueber stots eee eens 95.00 
De NDS VeVi TLLas tee sreraeersieen Caer .30 
710.5 lbs. 119.41 68.63 286.29 
Per: Cent ©. Aide cnietens, tere en ters 16.8 9.66 BOM 


Fer cent sugar, 14.08. 


You will notice that your first mix tested 11.2% fat, 
about 32% total solids, a percent of sugar of about 
12.5%. Your formula number two you will notice fig- 
ures out almost 17% fat showing 14% sugar, and nearly 
40% total solids. I notice that your formula number two 
contains 700 lb.mix. I am indicating in Table No. 3 a 
formula for 100 lb. of mix which I believe is balanced 
just about right for 14% butterfat and 14% sugar. In 
order to make up 700 lbs. similar to your mix in Table 
No. 2, all you will have to do is to multiply the ingredi- 
ents by seven, or, if you wanted your total 800 lbs., as. 
in Table No. 1, multiply by eight. 


Table No. 5. 


Ingredients Fat Serum Sol. Total Sol. 
14:0 lbs. sugar 3.2. eee ote. cea 13°39 

5.lbs. Selatine st. .e eee re ene 475 
25.0 lbs. 8% condensed 2.00 4.50 6.50 
212 1 DS.24 Ol9o mera naan aa 10.88 1.45 12738 
33r3R lbs. wor0 Go a Keen sere IEG 2.90 4.06 
100.0 lbs. 14.04 8.85 36.665 


To make up 700 pounds, as per your Table No. 2, 
multiply all ingredients by 7—or for your Table No. 1, 
to get 800 pounds, multply by 8. 


I trust that with this assistance you will have no 


trouble in keeping your mix exactly 14% fat, as you 
expect to have it. You understand, of course, that you 
will not have 40% cream every day nor will your milk 
test 3.5% continually. This will mean that you will have 
to vary the amount of cream and milk in order to give 
you 12 lbs. of butterfat which, added to the 2 lbs. which 
you have in your 25 lbs. of condensed, will make the 14 
pounrs of fat. 

If you continue to figure your mix on the 100 lb. 
basis you will notice that it tests 14% if you have 14 lbs. 
pounds of fat. 

ef 


PORT ANGELES CREAMERY TO MOVE INTO 
NEW BUILDING. 


About a year ago the Angeles Co-operative Creamery 
purchased from G. H. Ustler the business which he con- 
ducted under the name of the Port Angeles Dairy, and 
since that time has been operating the two plants sep- 


arately. In their building, which is expected to be ready 


for occupation about June first, the two plants will be 
combined under one roof. This building is a 50 by 140) 
foot frame structure, with a concrete floor. 

The capital invested, not ineluding the building, is. 


t 


; 
May, 1922 ~ 


about $20,000. Directors are Albert Eacrett, president; 


John Winters, secretary-treasurer; R. H. Kidd, Frank 
Fisher and W. T. McFall. G. H. Ustler is manager. 


The company will deal in milk, cream, butter and 


ice cream. 


Sy 


You’ll make better ice cream if you get the ‘‘Ice 
Cream Review.’’ ak 
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Meeting a Standard 


Sanitary standards in the ice cream plant—the severest test of quality and worth that can be 
applied to a cleaner—are being successfully met in thousands of plants on a basis of minimum 
cost of time, money, and effort, by the use of 


Wwryandoulg 


Cleaner and Cleanser 


Zz, 


This cleaning service extends to every part of the equipment and processes, and is made possi- 
ble by the high standard of quality required in every pound of ‘‘Wyandotte’’ Sanitary Cleaner and 
Cleanser before it leaves the factory. 


Taieetin’ Cirels This cleaner never fails in its work. It is harmless and easy to use. It 
is pure and purifying and every grain is an active working particle to 
the last ounce in the barrel. 


Your supply house will fill your order. 


It cleans clean. 


in Every Package. 


THE J. B. FORD COMPANY sole Manufacturers § \AJ yandotte, Mich. 


KeEYSTON, 
Pineapple Specialties 


In addition to the famous Orange Pineapple (the original), Keystone is 
now offering the following in No. 10 cans as well as in bulk: 


Grape Pineapple Maraschino Pineapple (red) Lemon Pineapple 
Raspberry Pineapple Menthe Pineapple (green) Crushed Pineapple 


Tutti Frutti Keystone Cold 
Tre Non (0 (Cane Packed Fruits 
or Bulk In Bulk 
papier ors eargi@ertnene ath poi OS, Sawer Ties , 
Frutti on the market. Priced reasonably. Red or Black Raspberries 


Pure and rich. Our process enables you to use less per batch than with 
most others. Therefore most economical. A trial order tells the story. 


Dept. IC-2 


KEYSTONE FRUIT PRODUCTS CO. 


CINCINNATI, OHIO 


ICE CREAM—TALK FOR IT; WRITE FOR IT; WORK FOR IT; FIGHT FOR IT. 
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California and Southwestern States Ice Cream Mfrs’ Ass'n 


Proceedings of Seventh Annual Convention, Held in Stockton, California 


HE California and Southwestern States Ice Cream 

Manufacturers’ Association held its seventh annual 

convention in conjunction with the Pacific Slope 
Dairy Products Show in Stockton, on Dec. 5 and 6, 1921. 
The attendance was the largest ever known and the 
meeting was interesting from every standpoint. 


Ice Cream Exhibit. 


There were 24 samples of ice cream on exhibition 
and the gold medal was won by William Dreyer, Visalia, 
with a score of 9514, the silver medal went to Robert 
J. Dryden, Oakland, with a score of 95, and the bronze 
medal was captured by E. W. Chism, Reno, Nevada, 
with a score of 94 points, based on the following: 


Ice Cream Score Card. 
(Approved by Dairy Division, University of California) 


Possible Amount Allowed 
Items— Score Pet. (1) (2) (3) 
Flavor and palatability.... 50 461% 451% 45 
7PextUre: aie. DOdVc ce amersenr- 25 24 24% 24 
Appearance (color) 10 10 10 10 
Ay MIPS SSPRARAVEIETIE 9B o's oa ban Ieee 5 5 5 5 
sb? - total SOlidStesna. 7 -eeeeerc 10 10 10 10 
Totals. aces: eet aes 100 95% 95 94 
ANALYSIS. 
Butteriat,- per cent... 2). 2.0 a t33 TLS Tou 
Total solids, per cents... 2. 36.0 36.3 40.03 


““A’”_A perfect score shall be allowed ice cream con- 
taining 10 to 12 per cent butterfat, inclusive. Deduct 1 
point for each one-half per cent above 12 per cent. Less’ 
than 10 per cent score is zero. 


“B’—A perfect score shall be allowed ice cream con- 
taining 36 per cent total solids or above. For each per cent 
less than 36 per cent deduct 2 points. 


When the directors held an executive meeting at the 
elose of the last regular session the following officers 
were elected: 

President—L. W. 
ham’s Ice Cream Co. 


Wilson, Fresno, manager Ben- 


Vice-President—C. J. Alfred, Los Angeles, manager 
Alfred Ice Cream Co. 


Secrétary-Treasurer—R. J. Dryden, Oakland, man- 
ager Kream of Kream Ice Cream Co. 


* * * 


CRITIC’S REPORT OF SCORING. 


Last year there was some doubt in the minds of some 
of the ice cream manufacturers as to the value of a com- 
petition ice cream scoring contest, and as a result only 
fourteen manufacturers had entries. This year there 
exists a much different feeling, and twenty-four manu- 
facturers made entries of their stock eream. Three gal- 
lons of stock vanilla constituted an exhibit. The ice 
cream was scored by C. J. Alfred, of Los Angeles, and 
S. L. Denning, of Oakland, and G. D. Turnbow, Univer- 
sity of California, Davis, the same judges that scored the 
cream last year, and it is the general opinion of these 
judges that there was a very marked increase in the 
quality of the ice cream and there was also a very good 
indication that practically every sample of cream was 
stock cream. 


The value of such a contest does not rest with simply 
the placing of the ice cream in this contest as it is con- 
ducted, in that as soon as the official scoring has been 
done, a score card with the criticisms is placed above 
each entry, and the manufacturers go over the ice cream 
in detail, and here they have a chance to compare their 
ice cream (if they are able to recognize it) with that of 
other manufacturers. This I consider to be the most 
valuable part of the contest. In one case that I know of, — 
one manufacturer that had been cut a half a point on 
high color went over the ice cream and remarked that 
this ice cream should have been cut more because of its 
high color. He did not know at that time that he was 
criticising his own ice cream. This simply goes to show 
that we are not always absolutely sure of the product 
that we are making, and it is questionable whether your 
own product is always so outstanding as we sometimes 
think. I feel that the ice cream manufacturers have con- 
fidence in the value of such a contest and there is no 
doubt in my mind that if properly conducted in future 
it will be one of the interesting and important features 
at the ice cream convention, as well as accomplishing one 


RESULT OF SCORING CONTEST. 


Perfect 
ey. Score A B C D E EK G H I J K L 
Flavor & Palatability.... 50% 45 43 461%, 46 44 44 42 46% 43 41% 45% 39 
Texture and Body ...... 25 Fon P22 24 24 24144 24% ie 24 241% 23% 24 24% De 
Appearance (color) 10% 9% 10 10 10 914 9% 10 10 10 10 10 10 
7 AS. Buttertat pee. cee 5 % 0 0 5 0 5 if 5 5 5 5 0 5 
3" 2 otal SOlid Ss ene eee 10% 10 10 10 if 10 10 9 t 10 10 10 10 
Total ee bees ae eee 100% 86% 87 95% 87% 93 87% 90 93 91% 90% 90 86 
Analysis: 
Butterfat Pe hd op epee noes ee 17.89 18.09 11.438) 16.83 L072  £3:83.- 10:53 “10516 LUT 1059 2 ee ele 
TotaleSolids gas. sc oe ee 37.97 37.64 36.99 34.43), 36.80 38.51. 35:45-) 34.54 . 36.80: 37.09  8sroomerone 
Perfect 
Score M N O P Q R S “ah 1) V W xX 
Flavor & Palatability.... 50% 45 444%, 431% 483 45% 43% 43% 45 41 43 44 44 
Texture and Body ...... 25% 24 24 24 24 24% 23% 24%, 241% 23% 22% 24% 24 
Appearance (color) 10% 10 10 10 10 10 9% 10 9% 10 10 10 9% 
SAS Buttertatee i dees scene 5% 5 3 5 5 5 5 5 4 5 5 5 5 
7D *Potal solids erarcerctcr 10% 10 10 7 10 10 10 6 10 10 10 10 10 
TOtal “scat cook ey eter eens 100% 94 914%, 89% 92 95 91% 88% 93 891% 90% 93% 92% 
Analysis: 
Butterfat BN eR Ory ek sh, AEN 11.57 12.79 10.04 < 20670: (L114 10298) 810,88 24s ee Ole en hy ke eae 
SL OGA) SOIC sina eh Eh cree hr ae 4.0.0.3 089. 1403454003 7.52 8603 0m 2374-3450 Toe 39520 R eo 3.61 eeS G7, Se eOnG Dues oho 
_- 
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Ice Cream manufacturers in every state in the 
United States and Canada, licensed by the 
Russell Stover Company, Mallers Building, 
Chicago, have adopted Conley Foil as the stand- 
ard wrapper for Eskimo Pie. 


Serving Eskimo Pie in its attractive and shining 
armor of Conley Foil, has had more to do than 
you think with the whirlwind popularity of this 
new confection. 


Samples and Prices of 
Conley Foil on Request 


The Conley Foil Company * 


541 West 25‘ Street ~ New YorkCity 


How much is 
‘Pretty Much’’? 


Two five-gallon cans of ice cream. 

They look alike on the outside. ‘They look 
“pretty much” alike inside. ‘They taste “pret- 
ty much” alike. 

How much is “pretty much”? The answer 
is the difference between the ice cream that 
a person likes or dislikes. 

Think of that when you think of cutting 
the cost of your formula by using any milk 
except 


, fe The Genuine 
MERRELL-SOULE POWDERED SKIMMED MILK 


It will make a smooth solid ice cream that will be 
liked, and that makes it worth an extra penny or so 


MERRELL-SOULE SALES CORP. 
Syracuse, N. Y. 


SE 
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a 


TIT IS EASIER TO GIVE ADVICE THAN TO LEND A HAND. 
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of the most important things that the industry is striv- 
ing to accomplish, that of improving the quality of cream 
so that the consuming publie will receive a product su- 
perior to anything that they have received in the past. 

The success of this contest in the past two years has 
been largely due to the untiring efforts of the officers of 
the California and Southwestern States Ice Cream Man- 


ufacturers. 
* K * 


FIRST SESSION. 


President S. A. W. Carver, Presiding, Called to Order 
at 2:30 P. M. 


The President: ladies and Gentlemen, the seventh 
aunual convention of the California and Southwestern 
States Ice Cream Manufacturers’ Association is now in 
session. From appearances I believe we are the begin- 
ning of the biggest, best and most beneficial convention 
of ice cream people that has been held in the southwest. 
Before we go on with the formal program of the after- 
noon, we have with us Mr. Green, the head of the state 
dairy council, and it is of very great interest to us, as 


tion hall, which adjoins the exhibit hall, instead of 
holding it here, for I want you all to feel that you are 
a part of that show, and perhaps the word ‘‘show’’ is 
not exactly proper to use for it is more than ‘‘show,’’ 
it is an attempt to visualize to ourselves and for others 
the comprehensiveness of the various branches of the 
dairy industry. 


Now that is a small affair out there from the stand- 
point of size, but I believe you will agree with me when 
you see it that it is pretty fairly complete—pretty fairly 
complete and quite a creditable show to have for the 
first effort. You will find out there a splendid exhibit 
of the dairy division of the United States department 
of agriculture, a portion of the great one which they 
kad at the national dairy show in Minneapolis in Oe- 
tober, and. which was brought from there to Portland. 
You will find exhibits of the state department of agri- 
culture, of the University of California, of the Califor- 
nia Dairy Council and of the several counties that are 
adjacent to this city, as well as the exhibits of all manu- 
facturers of dairy products. 


You all know of the scoring contests that were set 
up for milk, cream, butter, cheese and ice cream, and 


well as of importance, that he make a few statements 
and announcements regarding what is before us for the 
entire week in the grouping of all the different branches 
of the dairy industry in the several conventions that 
succeed each other in connection with the state dairy 
show, and the exhibits, all of which is largely under the 
direction of the state dairy bureau. I will now eall on 
Mr. Green for a few statements. 

Mr. Sam H. Green: Mr. President and members of 
the California and Southwestern States Ice Cream 
Manufacturers’ Association,—you notice I have to stop 
and take a breath—TI advise your committee to shorten 
up that title one of these days. 


As a temporaneous resident of Stockton I have been 
directed by the mayor to represent him and extend the 
hand of greeting of the city of Stockton to the members 
of this organization. The people here, I call tell you 
from a personal standpoint, are glad to have you here, 
and they have done a lot of things to make your con- 
vention a pleasant ene and you yourselves will, of 
course, make it profitable. 

On behalf of the California Dairy Council, and the 
First Annual Pacific Slope Dairy Products Show, which 
the Dairy Council has sponsored, I also bid you wel- 
eome, and in doing that I want to extend the thanks of 
the board of directors of the California Dairy Council 
tc this organization for this splendid evidence of your 
eenerous co-operation by deciding to hold your seventh 
annual convention here, in conjunction with the Dairy 
Produets Show. If you had not done that the show 
would have been lop-sided. I am only sorry that you 
are not holding your convention out there in Conven- 


on exhibit there. 


you will find the winning entries all 


Your convention occupies today and tomorrow. On 
Wednesday, in the Convention hall there will be held 
the first annual convention of the State Milk Distribu- 


tors’ Association. On Thursday will be the second an- 
nual convention of the California Dairy Council and 
on Friday will be the twenty-third annual convention 
of California Creamery Operators’ Association, which 
runs over into Saturday. In conjunction with the see- 
ond annual convention of California butter, cheese and 
ice cream makers will be held so you see there will be 
conventions every day this week, and lke yourselves, 
each one of these other organizations has a very inter- 
esting educational program; some of the foremost men 
in the industry on the Pacifie coast are here or will be 
here. 


Now, the show opens to the public at noon tomorrow 
and will be officially opened at 8 o’cloeck tomorrow 
evening with an address by Dr. David P. Barrows, 
president of the University of California. There will 
be good music there every evening and many special 
numbers so that you will find it entertaining to be there 
at any time. 

I have looked over your program and I see that it 
is a very full one. It is going to occupy a great deal of 
your time, and yet I want to urge upon you to find 
time to get out there and become acquainted with all 
the other men that you will meet there who are in the 
various branches of the industry. I do not want you 
to think that this little show out here was just a thought 
of the moment, because it is not a small one. You might 


easily make that mistake, but this little affair is based 
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ESTABLISHED 1867 


The Vilter Manufacturing Company 
830 Clinton St., Milwaukee, Wisconsin 


Ice Making and Refrigerating Machinery 


If interested write for bulletins No 11 showing list of 
installations in ice cream making plants. 


Tell the Vilter Engineers what you need and they will equip your plant 
—Fconomically—Efficiently and Expeditiously 


Vilter Quality Is Nationally Recognized 


707 Globe Bldg., - Minneapolis, Minn. { Branch 324 Finance Bldg., - Kansas City, Mo. 


2700 49th St., - - Des Moines, Iowa. a Offices 731 Monadnock Bldg., = Chicago, Ill. 


Nothing New Under Sun 


EDERY DAY WE FIND THAT OUR “MODERN" IDEAS ARE 
PERHAPS CENTURIES IN AGE. SUCCESS, LIKE CIDILIZATION, 
IS BUILT UP BY TAKING ADDANTAGE OF EXPERIENCE. 


| MICHAEL'S MEXICAN 


THE ORIGINAL 


VANILLA POWDER 


“THE PRODUCT OF EXPERIENCE" 


MILLERS AND MANUFACTURING CHEMISTS 
GUMS and FLAVORING EXTRACTS 
RIDGE AVE.,GREEN & CLAY STS. 
PHILADELPHIA 


@OCE o> 
(fe a % 
<= 
| 3 MEMBER © 
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“27 “ rr} 


t 

{ 

/ 2 THE FLAVOR THAT MADE PHILADELPHIA ICE CREAM FAMOUS! 
4 - 


A GOOD TUB COVER PAYS BEST IN THE LONG RUN. 


THE ACEVOCREAM —~REVCEW 


NEW CROP 
SPECIAL PROCESS 
COLD PACK 


STRAWBERRIES 


Packed in No. 12 (Gallon) Cans 


$25.22 


PER DOZEN 


By our Special Process these berries 
will keep perfectly for several months. 
The gallon cans enable you to use them 
as needed without waste. 


Big, Ripe, Juicy Whole and Deli- 
ciously Flavored Berries—the kind you 
are served at Finest Hotels. 

Imagine the delightful Strawberry 
Ice Cream you. can make with them. 
Now only— 


$25.00 per Dozen Gallon Cans. 
Fruits and Berries in Season ean be 


bought cheapest. But some good busi- 
ness men overlook that fact. 


Order Now While 
the Season Is On. 


Blanke-Baer Extract & Preserving Co. 
3224 South Kings Highway 
ST. LOUIS, MO. 


Blanke-Baer Extract & Preserving Co., 
St. Louis, Mo. 


Ship aly onmeetas scless ac. Doz. No. 12 (gallon) cans 
SPECIAL PROCESS COLD PACK STRAWBERRIES. 
Price, now, while season is on, $25.00. 
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upon constructive thought and a good deal of consulta- 
tion. Looking far ahead. There are men who see the 
time when the Pacific slope will be the great dairying 
section of this nation, and that now is the time to be- 
gin to prepare for that and head it up, and looking for- 
ward to that time we know that we must have an an- 
nual gathering of all the branches of the industry, and 
the only way we get that annual gathering is to have 
a dairy show, and so, one of these days, if everything 
goes well, you will find that word ‘‘products’’ elimi- 
nated from the title, and then you will have the name, 
‘‘Pacifie Slope Dairy Show,’’ and I want to make this 
request of you, Mr. President, that when the time comes 
for you to take up the special business of your organiza- 
tion, that you appoint a committee of—three I think— 
who shall serve with similar committees from the other 
organizations, and that a committee of the exhibitors 
there, to handle another show next year. It is not the 
work of the Dairy Council to give dairy shows. We 
have given this one as a demonstration, just as we have 
done a number of different things to demonstrate the 
work of the Dairy Council to promote the very best in- 
terest of the industry, and in so doing we consider this 
show one of the best acts we have performed, but we 
must not be expected to continue to operate these. Our 
work is in another field and until a regular show as- 
sociation shall be formed, the only practicable way that 
comes to my mind for the handling of this business is 
to have it handled by committees of the organizations 
that are interested, and of the exhibitors who make the 
show a success, so I repeat what I said in the beginning, 
that you are welcomed here at the hands of the officials 
of the city of Stockton; you are welcomed here at the 
hands of the Dairy Council and of the Pacifie Slope 
Dairy Show, and I hope you will have a successful ¢con- 
vention and a royal good time. Thank you. 

The President: On behalf of the ladies’ reception 
committee, at the suggestion of Mrs. Miller, I wish to 
announce that she wishes the announcement made that 
visiting ladies will be entertained at noon luncheon to- 
morrow at the Hotel Stockton as the guests of the la- 
dies’ reception committee. All visiting ladies please 
remember this, and I am sure it will be a very pleasant 
occasion and one that the local reception committee are 
extending to you and would enjoy with you very much. 

The secretary has some announcements to make also: 

The Secretary: We have a letter here from Mr. 
Robb, president of the Pacific Ice Cream 'Manufactur- 
ers’ Association, which I will read: (Reading) 


PACIFIC ICE CREAM MANUFACTURERS’ ASSOCIATION, 
OFFICE OF THE PRESIDENT. 
Seattle, Wash., Nov. 30, 1921. 
Mr. S. A. W. Carver, President, 


California & Southwestern States Ice Cream 
Manufacturers’ Association, 

Stockton, California. 

Dear Sir: 


I regret that I am unable to extend personally to you 
and the members of your association our greetings on the 
occasion of your annual convention. We are sending to. 
you, however, two of our officers, Mr. J. E. Dunne, past 
president, and Mr. Bert Walker, our genial secretary. In 
these men you will find typified the aggressive and con-, 
structive spirit of the Pacific Ice Cream Manufacturers’ As- 
sociation, since it has been through the untiring efforts of. 
men such as these that our association has achieved its 
present standing. 

If I were asked to name the feature of our recent con-: 
vention that made the deepest impression upon me, I would, 
unhesitatingly say that it was the attendance of the strong; 
California delegation, and I wish to take this occasion to: 
extend our thanks to these men, who helped so greatly to, 
make our meeting a success. 

I cannot too strongly urge the importance of the closest. 
relationship between our associations, and wish to assure 
you that we shall always undertake to further it. We are 
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FOR OVER 20 YEARS 


We have specialized on 
Vanilla Extracts 
and Vanilla Compounds. 


We guarantee to improve your Flavor witha saving in cost 


Proprietors of “VANOLEUM.” The Original Concentrated Vanilla Flavor. 
We warn the trade against worthless imitations having similar sounding 
names claiming to be “‘the same as Vanoleum.” 


211-215 West 20th Street 


Corrizo Extract Company 


NEW YORK, N. Y. 


looking forward to the time in the not far distant future 
when it may be propitious to hold a joint convention with 
the California association. 

With all good wishes for the success of your convention, 
and for a happy and prosperous New Year for your associa- 
tion and its members, I am 

Sincerely yours, 


W.V.S. ROBB, President. 


The Secretary: We also have a telegram here from 

Mr. Dunne, of Portland. 
Portland, Ore., Dec. 5, 1921. 
Mr. Dryden, Secretary, 
California and Southwestern Ice Cream 
Manufacturers’ Association, 
Hotel Stockton, Stockton, Calif. 

Sorry cannot be with you today. Circumstances beyond 
my control has compelled me to cancel my reservations on 
Saturday and again Sunday, rendering my presence there 
even late impossible. Stop, you haven’t the slightest idea 
how badly I feel about my enforced absence. I had planned 
on having the best time of my life and to have it all knocked 
in the head, well, to say the least, is mighty disgusting. They 
won’t accept my profanity by wire and language fails me 
as I write. 

JOE DUNNE 

The President: The next on the order of business 
will be the report of the secretary-treasurer. 

Secretary-Treasurer: Why, the report. of the secre- 
tary-treasurer is confined to the balance statement of 
our assets and liabilities, and we are rather pleased to 
report that we have one hundred. and fifty-seven mem- 
bers, an increase of about eighty-five or ninety members. 
We have in our treasury $2,268.41. We purchased some 
equipment amounting to $162.00. We have unpaid mem- 
berships of $250.00, or a total asset of $2,680.76. 
Our liabilities are accounts unpaid, $392.00. It is 
hard to close our books because some bills were created 
for our convention here. Memberships received during 
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Baker Hardening Room 


Baker Refrigeration 


Making ice cream profitably is a problem 
of refrigeration—the efficiency and econ- 
omy of your refrigerating system is all- 
important. 


Baker Refrigerating Engineers under- 
stand the needs of the ice cream industry 
—they know how to design refrigerating 
equipment for greater efficiency, greater 
economy and dependability. 


With a Baker System especially designed 
to meet their individual requirements, 
many smaller ice cream plants have de- 
veloped big plant methods—low refriger- 
ating costs and increased production has 
made them bigger. Big plants have grown 
bigger, too, with Baker refrigeration. 


Baker Refrigerating Engineers are at — 


your service—they can solve your prob- 
lem be it great or small. 


Ask for Bulletin 65-D—it’s free 


BAKER ICE MACHINE CO., Inc. 
Omaha, Neb. 
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the year were $2,140.00, balance carried over from last 
year, $1,748.00. In my report I have an itemized list 
of the expenses for the year, which I would refer to the 
auditing committee. That constitutes my report 

Mr. Christopher: I move that the report of the 
seeretary-treasurer be accepted. Motion seconded from 
the house and carried. 

The President: Has the convention any instruc- 
tions in regard to the usual custom of an auditing com- 
mittee in connection with accepting the report. If not 
the motion is that the report be received and placed on 
file and I think I shall take the liberty, pursuant to the 
vsual precedent of naming the auditing committee to 
run over it and report later in the convention so that 
the record will show that it is O. K. in every respect. 
All in favor, say ‘‘A'YE.’’ (Passed). I will announce 
that committee a little later. 

The President: A proper matter of form would be 
that the minutes of the last annual convention should be 
read. It isa little too long a record to stop in the midst 
of a convention to read those, so that the usual prac- 
tice is either a motion that the reading of the minutes 
be dispensed with, and that they be placed on file, or 
that they be referred to a committee to examine and 
report briefly of them. I think it is too long a record to 
read. What is your pleasure? 

Mr. K. L. Carver: I make a motion that the reading 
of the minutes of the last annual meeting be dispensed 
with. Seconded from the floor. 

The President: It is moved and seconded that the 
reading of the minutes of the last annual meeting be 
dispensed with. All in favor make the usual sign. 
(Passed). The motion prevails. 

The President: Ladies and Gentlemen, the next item 
on the program is a few remarks by the President. I 
am not in very good physical condition. I really ought 
not to be here, so I may be disturbed and interrupted a 
little during the course of the reading of the few re- 
marks that I have to make. I have a pretty bad cold, 
a persistent cough, but I will do the best I can. 

The few remarks I wish to make are along the line 
of a subject that is attracting a good deal of attention 
in the last few years in business circles — both official 
and in business channels, namely, trade associations, and 
then many aspects of the functions of trade associations 
which I will briefly touch upon. 


Trade Associations. 


Trade associations and conventions are becoming al- 
most the universal order of the day in every line of 
business. 

It may safely be taken as a sure index of progressive 
prosperity, or the opposite, to observe whether or not 
any man or any firm is actively interested in some live 
trade organization representing his or its particular line 
of business. In spite of public suspicion, criticism and 
legislation that was rampant a few years ago, there is 
manifest everywhere to-day a rapidly increasing recogni- 
tion of the fact that these associations are not only a 
necessity, but that they are a positive public benefit. 

Secretary Hoover, in a recent address, said: ‘‘ All are 
agreed that the purposes and actions of the vast ma- 
jority of trade associations are a constructive contribu- 
tion to publie welfare. Their activity in promotion of 
better business practices, advancement of technical pro- 
cesses, simplification of production, standardization of 
uality, extension of trade, commercial arbitration, ete., 
all make for more efficient industry and business. Many 
of them collect information as to production, stocks of 
raw and other material, percentage of industry in active 
operation, total orders in hand,—all of which, when 
available to the public, contribute both to stability and 
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the increasing efficiency of industry, and to the protec- 
tion both of the smaller manufacturer and the con- 
sumer,’’ 

This statement by Mr. Hoover is so concise, compre- 


hensive and yet pertinent, that it affords me a good text f 


for discussing and enlarging upon several of the asso- Z Ae for 


ciation functions which he mentions. Trade associations M e 


are coming rapidly to see and appreciate the importance 
ci these channels of activity and are developing some 
Duck bib aprons, 
$5.50 per dozen 


real constructive policies and showing some real bene- 


ficial results. 
Standards and Quality. 


The ice cream industry is insisting upon the recogni- 
tion and classification of ice cream as a dairy food, and 
as a dairy product of equal importance and food value 
with milk, cream, butter and cheese; but in the past we 
have not always been open-minded and frank with the 
public or honest with ourselves when it came to the test 
of quality or the manufacture of the goods, or to the 
framing of definitions and standards. 


The spirit of commercialism and greed is still too 
prevalent in the industry, and the ice cream makers in 
too many cases insists on making his goods in his own 
way according to his own formula, which he may have 
learned twenty years ago. There are hundreds of these 
formulas, all more or less different. Too much attention 
is given to making the goods as cheaply as possible and 
so that they will stand as much abuse and neglect as pos- 
sible while being marketed. This is a poor substitute 
for the service we owe the public in the way of better 
quality and better care of the goods while in distribu- 
tion. As a result we have not gained the confidence and 
endorsement of the public and the health officials as fully 


Drill lapel coats, 
$15.50 per dozen 


White duck overalls with 
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Duck Coveralls (Com- 
bination coat and pants) 
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embroidered free, Dairy 
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105-109 South Market St. 
Chicago, Ill. 
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as we should. In all such matters I believe we should 
take the lead. In a spirit of service and education, to 
help perfect and improve and stabilize our standards and 
quality, and to more worthily inspire the confidence of 
the public in our product and in its dependible and su- 
perlative value as a food. If we expect adequately to 
increase the consumption of ice cream, we must not be 
actuated by the spirit of cheap commercialism in mat- 
ters of quality and standards. Too often we show an 
unwillingness to face the limelight of public scrutiny, 
when we should be inviting it. A few examples of what 
I refer to will illustrate my meaning. 


In one definition of ice cream, or of the standard of 
ingredients for same, it is prohibited to use ‘‘any ingre- 
dient which is known to be unwholesome.’’ Can you im- 
agine anything more ridiculous? How could it be proven 
that the manufacturer know the ingredient was unwhole- 
some? The use of any ingredients that is unsanitary, 
impure, or unwholesome should be prohibited, whether 
the manufacturer knew it or not. It is his business to 
know it before he uses it. Another definition and stand- 
ard that is very objectionable, because too long, too in- 
volved, uncertain and indefinite, and because it dwells 
too much on the possibilities of filth and infection in 
the goods, reads, in part, as follows: 

‘‘Tee cream is a frozen product, varied as to kind and 
proportion of ingredients, within the limits established 
by custom and usage. It consists chiefly of a sweetened 
and flavored mixture of cream, or cream and milk, or 
milk with or without added milk fat in the form of 
sound, sweet butter; or as contained in condensed, evap- 
orated or concentrated milk, or in milk powder, and with 
or without added milk solids not fat in the form of skim 
milk powder or as contained in milk powder or in con- 
densed, evaporated or concentrated skim milk; or of a 
sweetened and flavored homogenized or emulsified mix- 
ture of a sound sweet butter, milk powder or skim 
milk powder and water, with the addition of gelatine, 
vegetable gum or other wholesome stabilizer. It will be 
considered adulterated if it contains any added poison- 
ous or other added deleterious ingredients which may 
render such ice cream injurious to health; or if it con- 
sists in whole or in part of any filthy or decomposed 
substance which may render such ice cream injurious to 
health, or is otherwise so contaminated that such ice 
cream is injurious to health.’’ 


You would be surprised, ladies and gentlemen, if I 
told you the sources from which I have taken these two 
illustration, and I have copied them from standard high 
up in the industry, but for the good of the industry I 
will not mention the sourees from which I have taken 
them. Why can’t our definitions of standard be plain, 
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simple, definite and brief, yet clear and comprehensive, 
the same as in other food products. By doing so I am 
sure we would incur less criticism and would enjoy the 
larger confidence, co-operation and support of the health 
officials. 

More foresight and statesmanship regarding these 
matters has been shown by the milk dealers of the coun- 
try than by the ice cream dealers: and as a result the 
milk dealers are enjoying better confidence and co-ope- 
ration from the health authorities of the country. A 
very gratifying indication of the present policy of the 
national associations, representing both the milk dealers 
and the ice cream manufacturers, is the move on their 
part jointly to establish and maintain a national dairy 
research laboratory, devoted entirely to the service of 
these two branches of the dairy industry, with the big- 
gest and best man the country affords at its head. 


More and more each year are the several ice cream 
associations, both state and national, devoting large at- 
tention to the problem of improving and standardizing 
the quality of ice cream. One of the best means of awak- 
ening the interest of all dealers in the subject of quality 
is the scoring contest. Add te this the equipment exhibit 
and the grouping of conventions of the different 
branches of the dairy industry, as we are now doing, and 
the opportunities for benetit to every tradesman attend- 
ing our conventions are so numerous as to insure suc- 
cess and benefit beyond question. 


Operating Costs. 


During the last few years it has been quite notice- 
able at our national conventions, and also to some ex- 
tent in our state conventions, that more attention is be- 
ing given to possible improvements in the technical pro- 
cesses of manufacture, and also to the problems of better 
business organization, better operating and marketing — 
methods, better efficiency, and lower operating costs. 
The interest that any firm takes in all these problems is 
directly and definitely reflected in its system of cost ac- 
counting. Any firm that is not maintaining a complete 
up-to-date system of segregated unit cost accounting, 
covering every step in its operations, is not adequately 
interested in those problems, and is not abreast of the 
times, and is not accomplishing what it should or grow- 
ing as it might. Many ice cream men do not really know 
their actual costs per gallo. especially their costs per 
gallon of selling, delivery, overhead, and depreciation. 
You will always find that the firm which maintains the 
most complete system of unit cost accounting is also the 
one which tenaciously maintains the most uniform and 
stable prices. There is more price cutting due to ignor- 
ance of real costs than to anything else. Our annual 
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conventions can and should do much to stimulate inter- 
est in these matters. 


Business Ethics. 


Another commendable undertaking of our National 
Association was its determination, at each of the last 
two conventions, to prepare and adopt a definite code of 
Business Ethics. This can only be interpreted to mean 
that there was manifest need of it in our industry, the 
same as in other industries; for most other trade asso- 
ciations have already adopted similar codes. 

The ice cream and dairy supply men have adopted 
a very comprehensive and definite code of business 
ethics and fair practices. In general outline, the fol- 
lowing are the chief points, which have been covered so 
far by the code of business ethics adopted by our Na- 
tional Ice Cream Association. These principles are re- 
garded everywhere as sound and indispensable to the 
proper conduct of any line of business. 


Fundamentals. 


a. Tell the truth under all circumstances. 


b. Do nothing secretely or under cover that you 
would not do openly and with the knowledge of your 
competitor. 


ec. Speak no ill of your competitor. Talk your own 
goods, not his. 


d. Maintain uniform quality of goods and uniform 
prices. 

Upon these fundamentals rest all the ethics of busi- 
ness. 

By way of application of these fundamentals, the 
following acts are defined as unfair: 


1. Any untrue statement made in any advertisement, 
or on any label or sign, or jn any written or printed mat- 
ter, or in any form of oral trade soliciting, concerning 
any of the materials or ingredients used by you in the 
manufacture of ice cream, or concerning its quality or 
its method or place of manufacture, or concerning the 
ingredients or the quality of a competitor’s ice cream, 
or concerning a competitor’s character, habits, place of 
business, financial standing, methods, or service. 

2. Using any ingredients in the manufacture of ice 
eream which is not known to be wholesome. 


3. Selling food, or a food product, which for any 
reason violates a local, state or federal ordinanee, or law. 

4. Secret promises, understandings, gifts, prices, dis- 
counts, commissions, rebates, bonuses, or other benefits 
of any kind offered to any customer of a competitor, or 
to any prospective new customer, or to any employe of 
a competitor. 


5. Commercial inducements or benefits of any kind 
to a customer by secret, confidential, or personal re- 
bates, by long term credits, by excessive entertaining, or 
otherwise, which gives one or more customers prefer- 
ences that are not given to every customer under like 
conditions, or selling or offering to sell at less than a fair 
profit, or at a less price than is quoted or is given to all 
other customers under like conditions, or giving away of 
goods or supplies, or samples, in such quantities as to 
have the effect of rebates. 

6. Trade boycotts, or combinations of ice cream 
manufacturers to prevent buyers from obtaining goods 
through customary channels, or to divide territory or 
allot customers. 

7. Distribution of samples of a better grade than 
the product they are supposed to represent. 

8. Inducing or attempting to induce a competitor’s 
employe to quit his employ. 

9. Procuring visitors to represent to a customer that 
a demand exists for a certain make of goods. 

10. Threatening to sue a competitor or to put him 
out of business, or making threats of any kind against a 
competitor, or threats to withdraw advertising unless 
competitor’s advertising is excluded, or unless certain 
discriminatory favors are granted, or threatening to 
withdraw patronage from a firm supplying material if 
the same materials are sold to competitors. 


Competition, 


One of the greatest accomplishments of trade asso- 
ciations during the last few years has been their sta- 
bilizing effect on trade practices and on prices. The 
ambition for trade expansion and sales increase is com- 
mendible, but modern business is more and more coming 
to realize that price cutting is more often a hindrance 
than a help in trade building. Any lout can cut prices, 
but he will find it difficult to increase or build up his 
business by that means. It requires quality, service and 
salesmanship to increase business at a sustained and uni- 
form price. One of the best business articles I have seen 
of. late is by Dr. Frank Crane, on ‘‘How to Handle Your 
Competitor.’’ It reads as follows: 

“It is a mistake to suppose that you have to fight 


your competitors. Nothing was ever permanently 
gained by fighting. For fighting of any kind is pure 
destruction. 


“Your competitor does not have to be your enemy 
He can be your friend. i 

“‘Competition does not kill trade; it builds trade, 
stimulates trade, and makes new trade. 

‘“‘This is based on the natural law that no one per- 
son can suit everybody. No man can get all the possi- 
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ble business in any community. His personality at- 
tracts some and repels others. Wherever there is a lot 
of business for one man there is business for somebody 
else. 

‘‘This is proved by the fact that in any big city busi- 
ness houses in the same line group together. We find 
most of the piano houses in one part of the town. Most 
of the automobile concerns are strung along a certain 
section. The silk merchants, the hat manufacturers, and 
so on, each have their district. This proves that in the 
practical working out of business it pays a man to locate 
in the neighborhood of his competitors. 


‘*It is not true that there is just so much business to 
be had, and that a rival cuts your trade in half. As a 
rule the more tradesmen, the more trade. A good lively 
competitor will increase your custom. 


‘Two groceries in the same block will do more busi- 
ness than if there were only one, and if the other grocery 
is good, it is a more valuable competitor to you than a 
poor one. 

‘“ “Where the carrion is there the eagles are gath- 
ered together.’ | 

‘‘So run the proverb. And where no eagles hover 
there is slim picking. 

“‘Don’t hate your competitor. 
pensive. 
something. 


“Don’t knock your competitor. 
it is bad. Be a good sport. 
natured. 


‘‘Beat your competitor if you ean, but remember that 
the surest way to beat him is to sell better goods and 
give prompter service and have more courteous work 


Hate is always ex- 
Get acquainted with him. You may learn 


It sounds bad, and 
Play the game. Keep good 


“SNEAKIN’ ONE OVER” 


It’s the unpainted tub or can that is so easy to sneak 
away with. The “sneaker” runs too great a risk to 
try it with the painted ones. Your standard color on 
the tub or can is certain to give him away. 
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is a brilliant elastic colored enamel made especially 
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qualities. Made in 24 colors, as well as black and 


white or in your standard shade if our regular colors 
don’t suit. 
sample. 
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The National Paint 


and Varnish Company 
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people. Don’t fight by cutting prices. 
gin of profit fair. 

“Tf your competitor lies about you, or uses under- 
hand methods to harm you, don’t worry. He is cutting 
off his nose to spite his face. He cannot fool all the peo- 
ple all the time. Straight business and good nature win 
out always in the long run. 

‘‘Your competitor will do you a great deal of good 
if you keep your eyes open. He will keep you from 
slumping. He will make you energetic, careful, more 
attentive to business, and altogether will be a good tonie 
for you, if you know how to use him. 

‘‘There is business enough for both of you. 
aiter 16.7% 

You are all more or less familiar with the propaganda 
that has been rampant throughout California during the 
last several years seeking to secure the adoption of a 
weight standard for ice cream; and you are also no 
doubt familiar with the way in which the issue has been 
met and handled. On several different occasions we have 
believed the question was settled in California satisfac- 
torily to all concerned, but like the seven headed dragon 
by Mythology, when subdued in one place it has unex- 
pectedly raised its head in new form in some other unex- 
pected place. 


Keep your mar- 


Go 


Resolution of California Municipal League. 


During the last week in September, there met in an- 
nual convention at Los Angeles, an organization of city 
commissions and officials known as the California Mu- 
nicipal League, one of the divisions of which was made 
up of health officers and milk inspectors. Many papers 
were read and much discussion had on various subjects 
relating to milk products. During the last hours of the 
convention, without any intimation that such a move 
was contemplated and with no representative of the ice 
cream industry present, a resolution was offered and 
unanimously adopted that the organization as a whole 
should request the next California Legislature to adopt 
a law requiring all ice cream to be sold by weight. 


This incident is mentioned to show that the subject is 
in the air everywhere and is being frequently discussed 
by the retailers and by women’s clubs and civic organi- 
zations in every part of the country. Our Ice Cream 
Trade Associations should recognize it as one of the most 
momentous issues now confronting the industry, and 
should at once formulate their plans and organize their 
methods of handling the issue in every state where the 
question may arise or become an acute issue. 


Like the irrepressible conflict of old, I do not be- 
lieve it will ever be settled until it is settled right. But 
the question—what is right—is the crux of the whole 
issue. The right solution is certainly not to be found in 
the extreme view of either side, but somewhere in be- 
tween those two extremes. We have been working for 
years to make ice cream our national dish, and it is 
oratifying to observe that we are succeeding to a con- © 
siderable degree. But until the industry itself can elimi- 
nate some of the evils I have pointed out, and stabilize 
our standards of quality and our trade practices uni- 
formly over the whole country, I do not hope for the 
final solution or settlement of the weight question. We 
cannot deny that the public has some rights in the mat- 
ter, and that it is aware of some of the abuses which we 
ourselves should correct. 

Before closing I wish to say that I have been asked 
to make a statement regarding the growth of the busi- 
ness of the Crescent Creamery Co., and how we did it. 
But I think I have said enough. The only answer I can ~ 
make is that we have tried in our humble way to live up 
to the principles here discussed as far as we could, and : 
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to be everlastingly on the job. You can judge as well as 
we how far we have succeeded in doing so. I thank you. 


(Loud applause. ) 
* * * 


The President: We will now listen to Mr. Hosking 
on the subject, ‘‘Dry Storage Cabinet Trucks.’’ Mr. 
Hosking, of the Peerless Ice Cream Co., Sacramento. 


DRY STORAGE CABINET TRUCKS. 


Address by Mr. W. A. Hosking, Peerless Ice Cream Co., 
Sacramento. 


This is unexpected—the secretary called me up one 
night and said I will have to tell about Dry Storage. 
I don’t think I should tell you about it. The Union Con- 
struction Company should tell you all about it. 


Anyway, I am going to tell you what we did with 
regards to our two trueks—dry storage—we bought 
from the Anheuser Bush Company, put them to work 
about the first of May. Those cabinets have so far 
turned out very good. We carried 380 gallons. of 
cream, five 125 pound sacks of salt and sixteen 300 
pound blocks of ice. We have demonstrated to ourselves 
it kept our cream in fine condition. We kept one time 
for six days a five gallon can of strawberry cream. At 
the end of that time it proved to be very good, but we 
cannot recommend it for brick. Our costs on those 
wagons are very normal. We ice them every twenty- 
four hours, 200 pounds of ice, and about 45 or 50 pounds 
of salt. The ice costs about sixty cents and the salt 
about thirty-five. 


I don’t know what more to tell you about it. I 
think the Union Construction Company ought to do that. 
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Ife can tell you more than I can. As far as the Peerless 
Ice Cream Company is concerned, we are very well sat- 
isfied with the dry storage system on trucks. 

The President: Gentlemen, this is a very practical 
question, one that I know you are interested in because 
I have heard it mentioned frequently and I want to see 
some real discussion on this subject now, and there are 
two or three gentlemen here I think who would welcome 
the opportunity to have some questions asked about 
them. 

Mr. Dreyer: I would }ike to ask what style of cabi- 
net he has. From the two styles, one is the one with the 
brine running through the coils and the other is just 
an ice box on the truck? 


Mr. Hosking: In this cabinet of ours, it has a brine 
tank above and there are two compartments, one is 
where the brine circulates around the coils and the coils 
back into the other compartment and flushes over on the 
brine side again. 

Mr. Dreyer: I think Mr. Baird has a different style 
—maybe an altogether different style. It has no coils in 
it at all. The ice box is sufficient to hold the ice cream 
hard and it is a question which one of the two would be 
the best to use. Both are efficient. I would like to hear 
from Mr. Baird. 


Mr. Baird: I cannot just answer that question. We 
have only the one truck in use at the present time and 
it is the system as explained by Mr. Dreyer. Knowing 
nothing about the system used by Mr. Hosking, I could 
not tell which was the best. He should try both of them 
out and see for himself. 


Mr. Hosking: Our cabinet wagons are very good. 
We put the ice on top. Our brine never runs away until 
we let it out in the drain. Our pipes are right above our 
dry box above our cream. 


Mr. Dreyer: What is the temperature? 


Mr. Hosking: Demonstrating in May, after opening 
the door sixty-three times, we had temperatures when 
we got back to the plant between twelve and thirteen 
above zero. I have seen it down as low as two above. 


Mr. Dreyer: You had it in about eight hours? 


Mr. Hosking: We leave the plant at six o’clock, are 
back at luneh about 11:30 and get out again at 1:30 and 
get back at 3:30. In freezing these cabinet wagons, we— 
take the cream out and defrost by turning the water in 
and then ice up and go around the block—two or three 
blocks probably. We come back and find our tempera- 
ture from 42 down as low as 28. We take our cream 
out of the hardening room ana make our bricks, and 
we have seen it at 9 o’clock at night 2 above zero. I 
am willing to answer any questions about the two 
wagons we have, but I believe Mr. Lindley, of the Union 
Construction Company, is here, and I think he will be | 
more than pleased to tell everybody here regarding the 
construction of these wagons. We have two wagons of 
ours. At the present time we are icing every other day, 
200 pounds of ice. In the summer time we ice every day, 
every twenty-four hours, but we go forty-eight hours 
now on 100 to 125 pounds of ice. 


Mr. Goehler: I have the same kind as Mr. Hosking, © 
but the brick I have to take out every night. We are 
saving between six and nine hundred pounds of ice © 
a day. 

Mr. Hosking: 
are unsatisfactory for briek cream. . 
in the morning for a few hours. Bulk cream holds to- — 


I will say about brick ice cream—they — 
They are all right 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


: 
gether in very good condition. Six days we had a 2 


May, 1922 Hipp oot acuA MM OREV LEW 131 


eT] eee eek esr ees ese [eee eee] anes ee) 


om 


Chalmers ¢..2 Gelatine 


Mi aay i . 


[Raiwha nS yeye 


Aln unfailing source of satisfaction 


James Chalmers Sons Chalmers Gelatine Sales Corp. 
Williamsville, N.Y. Richmond, Va. 


For fifty years 


PremCrivia Z IDe TSB RV ICE 


| 
For Ice Cream Making plants cov- es 
ering Buildings, Machinery and | 
Equipment. 
a 
: 


Twenty-five years experience in de- 
signing and supervising equipment 
of manufacturing plants using 
refrigeration. 


CHAS. A. BERGER 


REFRIGERATING ENGINEER 
and ARCHITECT 


401 Phoenix Bldg. Minneapolis, Minn. 


Crescent Creamery Company 


Si Paul : Member—American Society of Refrigerating Engineers, 
t aul, Minn merican Association of Refrigeration 
Registered Engineer and Architect in the State of Minnesota 


a 
| 
io} 
REFERENCES—Larger Plants | 
| 
1G 
1a} 


CRESCENT CREAMERY CO, - -_ St. Paul, Minn. 

MINNESOTA MILK CO.” - .- - - St. Paul, Minn 

KEMPS ICE CREAM CO. - - Minneapolis, Minn. 

. 50) ae inneapolis, Minn. 

The Latest Ice Cream Plant in the Northwest METROPOLITAN MILK CO. - - Minneapolis, Minn 
FLYNN DAIRY CO - - Des Moines, Iowa 

WATERLOO CREAMERY CO. - - - Omaha, Nebr. 


| 
| 
| 
| 
| 
| 
| 
| 


—————EE—_—EEEEE IEEE — EES EES EE ESS aE —_L™_~L—SSS™SS SSS 


INSEPARABLE COMPANIONS—THE KID AND THE ICE CREAM CONE. 


132 


gallon can of strawberry in our box and it was in very 
good condition at the end of that time. 

Stores have also remarked about the cleanliness of 
the store after the ice cream man leaves. 

Mr. Dreyer: I have been told by Mr. Lindley of the 
Union Construction Company that they have perfected a 
wagon to carry brick as well as bulk. 

The President: I understand Mr. Wilson has had 
some experience 

Mr. Hosking: Mr. Wilson has two or three and Mr. 
Christopher has a cracker-jack. 

The President: Mr. Wilson is called first. 
hear from him. 

Mr. Wilson: The trucks that we have have worked 
out very successfully, in fact, Mr. Hosking copied all 
his ideas from our truck (laughter). He made a trip 
down there, looked ours over and built some just like it. 
We have both types, one, the first truck we purchased 
was the ‘‘A B C”’ type, and later we built in our own 
shop three of the Meyer’s type of truck. That is, follow- 
ing out the Meyer plan as nearly as possible from looking 
at their catalogues and illustrations. That type simply 
consists of building a box with two compartments, one 
for ice and the other for icc cream. It is a body on a 
ewasoline truck. We have also one on an electric truck. 
We use about four inches of cork with an inch of red- 
wood on each side of the zork. We simply build a tank 
in the top of the ice cream compartment about eleven 
inches in depth connecting a quarter-inch pipe coil over 
that tank, bringing the brine down through those coils, 
down on one side and take it across and up on the other 
side and out. We found considerable complaint this 
summer from the new commissioner of public works in 
Fresno that we were allowing brine to drop on the pave- 
ments, so we put a valve on the end of the drip pipe, and 
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gave our driver instructions to draw out some brine ey- 
ery hour or two whenever it was convenient. We found 
it worked perfectly and never had any trouble at all. 
Our trucks come in about three in the afternoon. The 
driver loads his ice cream for the next day and never 
touches—after recharging the ice compartment—he 
never touches that again untu he gets in the next day 
at 3 o’clock in the afternoon. 

The President: How does your ice consumption com- 
pare with the figures given by Mr. Hosking? 

Mr. Wilson: We use practically about that amount 
of ice that he mentioned. From six to nine hundred 
pounds of ice a day. That is the minimum. Under the 
old method of re-icing and packing the cream in ice and 
salt— 

The President: Did I understand you to say your 
bodies use from six to nine hundred pounds of ice? 

Mr. Wilson: No, our bodies used 125 pounds of ice a 
day and 30 pounds of salt. We are running our Meyer 
body with 125 to 150 pounds of ice a day and 30 to 40 
pounds of salt. 

The President: Are those Meyer features patented? 

Mr. Wilson: No, no patents except simply a brine 
tank on the top with a coil.and drip running out of the 
bottom. 

The President: Is the A B C patented? 

Mr. Wilson: The A B C is patented and if you use 
it you will have to pay a royalty. We have found one 
feature about our trucks that is very vital and that is 
the partition in the center of the ice cream compartment 
with a door on each side of the truck so that in open- 
ing the door we do not let in all of the warm air. We 
save half of it. We do not admit heat into the entire 
compartment but just one side of it at the time and we 
think that is a benefit. I might also add that we are 
now rebuilding all of our old style bodies and we are 
going to try and experiment. We are going to try and 
get along without coils, just the tank in the top and see 
if that gives enough refrigeration. 

Mr. Hosking: We have two doors on each side which 
makes four doors and we get along very nicely. 

Mr. K. L. Carver: Mr. Chapman is here and he ean 
explain. it. 

The President: Glad to hear from Mr. Chapman. 

Mr. Chapman: Mr. President, Gentlemen, we have 
at the present time one A B C refrigerator body. It 
takes about 200 pounds of ice, as Mr. Hosking has said, 
about the same amount of salt, but when our truck turns 
in at night we do not re-ice. We load in the morning 
and charge it with ice in the morning. In the evening 
we drain the brine off and put it in the garage and then 
re-charge in the morning as we load the eream so we 
have had. no trouble with our brick up to this time. The 
brick is kept in very good shape and certainly our tests 
have run-up about six above zero. That is what it aver- 
aged all last summer. 

Mr. C. O. Swanberg: 
as usual? 

Mr. Chapman: The cans are put in as usual but with 
no ice. The ice is above. 

Mr. Swanberg: And then you take these cans and 
carry them in to the customers? 

Mr. Chapman: In to the customers, perfectly dry and 
clean. 

Mr. Swanberg: Then you put them down on ice in 
the customer’s cabinet ? 

Mr. Chapman: Yes. 

Mr. Swanberg: Thank you. 

The President: Mr. Alfred’s name was mentioned. 
Mr. Alfred, have you had some experience? 

Mr. Alfred: Some. We only had a very small body. 


Are the cans just put right in — 
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I think it was too small. It did not give good satisfae- 
tion. However, I have paid for the bodies and ordered 
more, the A B C. I cannot say anything more now until 
next season. 

Mr. Hosking: 
tle idea about his. 


Mr. Chambers: Mr. Crane, who has been there some 
time, can give you a better one. 

Mr. Crane: It is a little unexpected to say a word 
about this. I will say this much that the question of 
refrigeration has not been very satisfactory because it 
was built under circumstances that were not good. Our 
manager took an idea after looking at the A. B. C. and 
everything else like that and it did not quite come up to 
expectations. Well, we found, I think, that things are 
going to come better for us—at least we hope to have 
them that way—we are going to change that system be- 
cause with our system it keeps dripping on the street 
all the time, dripping out of the cabinet wagons, and we 
do not hold the temperature enough. I think if we can 
keep that circulation going all the. time—there is one 
thing I have noticed in my observation, it has been that 
if we could get a little pump pumping the brine some 
way to keep foreing it through, your refrigeration would 
be a lot better. I think that is more important than any- 
thing else when it comes right down to refrigeration, if 
yau can get that circulation keeping going all the time. 
Of course, as I say, it is unexpected on my part and I 
cannot tell you much more than that, but I thank you 
just the same. 

Mr. Hughes: Mr. Wilson, in rebuilding the tubs do 
vou put cork on the outside? 


Mr. Wilson: The old trucks have two inches of cork 
and they are covered with sheet iron. 


Mr. Chambers might give you a lit- 
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The President: Any further discussion of this subject 
before we leave it? None. 


The next order on the program of the afternoon is 
the appointment of standing committees. It is usually 
done early in the convention to give opportunity of do- 
ing committee work that might be wanted during the 
convention. 


The first committee I will name will be the commit- 
tee along the line of what Mr. Green had to say, a com- 
mittee of the ice cream industry to co-operate with 
other like committees of other branches of the dairy 
industry to handle the next year’s dairy show, and in 
matters that need attention or handling in connection 
with this dairy show the remaining days of the week. 
On a committee of three I will name: 

D. M. Dorman, Los Angeles; A. 8. Goode, Bakers- 
field; L. W. Wilson, Fresno. 

The committee on legislation: Robert J. Dryden, 
Chairman; F. E. ‘Miller, L. W. Wilson, Harry Peacock, 
Larry Hughes. 

The committee on quality and standards: Prof. @. 
D. Turnbow, Chairman; T. E. Chapman, C. J. Alfred, 
Geo. H. Ball, R. J. Dryden. 

The committee on sales promotion. It seems that 
there should be a good deal of educational work along 
lines of that character: K. L. Carver, Chairman; J. H. 
Seba, W. T. Valberg, Geo. H. Platt, W. B. Hage. 

The committee on business ethies: C. J. Alfred, 
Chairman; Harry Peacock, Mr. Sperry, C. F. Heil, D. 
M. Dorman. 

The auditing committee: 
son, Mr. Hightower. 


Mr. Chapman, Mr. Wil- 


The President: I would like to extend to Mrs. Mil- 
ler an opportunity to say a few words. We have a little 
spare time this afternoon. 


“SHALL THE ‘SILENT PARTNER’ KEEP 
SILENCE?’’ 


Address by Mrs. F. BE. Miller, Oakland. 


Mrs. Miller: Mr. President, Gentlemen and Ladies, 
i have been looking that program over pretty carefully 
and I have not seen my name on that and I cannot un- 
derstand why I should be called, but this year I have 
been making with my daughter a few talks on milk and 
ice cream in Oakland, and Mr. Dunne, the president of 
the Pacific Northwest Association was in San Francisco 
when some one handed him a paper with my name on 
it. He met my husband at the Palace hotel and he told 
him—he says, ‘‘I would like for you to tell your wife 
that she is going to be asked to speak at the convention 
in Seattle.’? He did not ask me, he just asked my hus- 
band. My husband came home and undressed, got ready 
for bed, and just as he went to turn the light out he 
told me I was to be on the program. I did not sleep 
any for several nights because I am not accustomed to 
address conventions, but probably I can say something 
this afternoon of the same talk I gave up there. 

(Mrs. Miller’s address was published in connection 
with Pacifie Iee Cream Manufac‘urers Association Pro- 
ceedings, Page 114, April, 1922, issue.) 


* * * 


Mr. Swanberg: Ladies and gentlemen, having such 
a partner, or call it silent partner, as Mr. Miller has, 
{ think that he is invincible. I thank you for listening. 
That is my opinion. 

The President: Mr. Dreyer, who is on the program 
for tomorrow, is with us this afternoon, and as the pro- 
gram for tomorrow is pretty full, and we have several 
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vacancies—minus numbers—on today’s program, we 
will call on Mr. Dreyer to present his paper this after- 
noon instead of tomorrow. 


‘‘HARDENING ICE CREAM.’’ 
Address by William Dreyer, Visalia. 


Mr. Dreyer: Ladies and gentlemen, it is rather short 
notice that I get to give my talk, but I have it all down 
on paper. My wife tells me that the important thing is 
to make my paper short. A talk to be made at a con- 
vention should be like a lady’s dress, ‘‘long enough to 
cover the subject, and short enough to be interesting !’’ 

I heard a man speak before a convention once who 
was pretty good. He said, ‘‘I don’t know what to talk 
about, ladies and gentlemen,’’ so one man says, ‘‘Speak 
about a minute, pretty soon we will have them all go- 
ing.’’ He spoke a minute and sent me a-going out of 
the door, so I have tried to make my paper short, and 
hope you w ill appreciate it in the spirit in which it is 
given. 

Sometime ago I received a letter from our worthy 
secretary, Mr. R. J. Dryden, stating that he had chosen 
for me the subject of ‘‘Hardening Ice Cream.’’ 

In order to speak upon this subject I must neces- 
sarily go into the art of refrigeration; because refrig- 
eration has a direct relation to the hardening of ice 
cream. 

An ice or refrigerating machine is simply an in- 
genious contrivance for the transference of heat from 
one object to another. In our ice cream business, for 
instance, the heat of the ice cream to be frozen, is trans- 
ferred to the water of the condensing coils. 

Anhydrous ammonia is the medium by which this 
transference is affected. Ammonia boils at a tempera- 
ture of 28 6-10 degrees below zero, at atmospheric pres- 
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sure. By reason of its low boiling point, it is used as 
the absorbent of heat, and the heat thus taken from the 
ice cream and storage room is transferred to the am- 
monia (the latter having become vaporized by the heat 
absorbed from the ice cream), is compressed and con- 
ducted to the condensing coils. Here, its excess heat 
is transferred to the cooling water of the coils, and the 
ammonia, having been robbed of its heat is thereby 
liquified, going to the receiver; and then, is again sent 
on its journey to take up more heat from the ice cream 
and again have this transferred to the water of the con- 
densor. In this manner the desired temperature in the 
hardening room is obtained, which, I think, should be 
5 degrees below zero, for ice cream. 

Having produced such low temperature, it behooves 
us to imprison it, and therefore construct ice boxes with - 
sufficient cork insulation to stop any heat from steal- 
ing in, or from cooling the ground on which the storage 
room is built. 

Insulation is an investment for which the returns 
should be based on the savings affected by the lower 
operating cost. Heat will always rise to the top. The 
lowest temperature is on the floor of the hardening 
room, and for this reason the large size cans should be 
on the lower section, also the bricks, unless there is a 
special space (with coils just far enough apart to allow 
a brick pan to slide in between) prepared for them. 

There are various systems of hardening rooms, 
namely : 

The still air.. 

Air circulation, or blast system. 

Bunker system. 

I presume we all know them, but I would like to tell 
you about a system installed in an ice cream factory in 
Portland. They have the bunker type of hardening 
room, over each set of coils they have a spray coil; when 
defrosting they just turn on the calcium brine, allow 
it to run over the coils, catch the brine in a large pan 
and while defrosting, cool the room at the same time. 

It is very necessary to maintain a uniform tempera- 
ture in the hardening room. 

Iee cream which “has to withstand an uneven tom 
perature cannot be good. It loses its body and texture 
rapidly. The quicker it is frozen the better body and 
texture, for slow hardening allows ice crystals to form. 
Invert sugar corn syrup and thorough pasteurization 
are found effective in preventing crystalization and 
sandiness, and should be beneficial, especially where 
you have to work with higher temperatures. 

Five-gallon can should be frozen hard in 12 hours. 

Three-gallon can in 10 hours. 

Two-gallon can in 8 hours. 

The matter of coloring ice cream is a serious one, 
as during the hardening it darkens considerably. Deep 
colors are objectionable. Loganberry, raspberry, and 
grape juice ice cream should be kept in small quantities 
only, as they will turn to a bluish purple as they grow 
old, presumably by the action of the fruit acid against 
the tin. 

Ice cream loses its first flavor after a week’s stand. 

I would recommend to date each freeze. I, for in- 
stance, date the can tops with colored chalk, indicating 
the flavor at the same time. 

White chalk date indicates vanilla, red, strawberry, 
brown for chocolate, orange for orange, and tan chalk 
indicates maple nut. 

All specials are dated with white chalk, the flavor 
indicated by a printed paper slip lying clamped between 
lid and parchment circle. The cans are then set on the 
shelves according to date, one following the other. 

Just a word on sliced bricks. I find that w rapping 
a two-gallon pan of sliced bricks at one operation is not 
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Maraschino Cherry Custard 
Mothers Egg Custard 


*“ Acme” Custards An exact reproduction of the EGG or CHERRY. 


Egg or Cherry dotane ay of Nature’s delicate FLAVORS and BLENDED 
A delicious Ice Cream of quality distinction. 
Working sample for 40-qt. freeze, 36 cents. 


Bisque Ice Cream AX imitation of the real Walnut or Shelbark with a nutty flavor. 
Served to social and banquets as a special. 
Working sample for 40-qt. freeze, 60 cents. 


Perfecto (Trade-Mark) A tested smoother of special value in the making of smoothe 
and tough Ice Cream. Never fails to give satisfaction. 


Concretes Orange and Lemon Concretes are made from the finest fruits 
that grow in Northern Sicily. 


Extracts (Non-Alcoholic 36 different kinds of fruit extracts. Special blends of Vanilla. 


Colors Certified colors of all shades, highly concentrated. 
ACME EXTRACT & CHEMICAL WORKS 
| Extracts HANOVER, PENNA. Colors 


MERIDALE POWDERED MILK 


SS SS 


Meridale Powdered Skimmed Milk 
is made with a view of retaining the 
normal flavor of high grade milk. 


Meridale Powdered Whole Milk 
is a protection to ice cream makers 
especially when the supply of cream 
is short. In such cases, use Meridale. 


PHILADELPHIA AYER & McKINNEY new york 


Manufacturers of Whole and Skimmed Milk Powder of Quality 


DISTRIBUTORS:—Jos. qeiadieby. Jr., 327-347 Summer St., Boston, Mass. Lee & Saddler Company, Atlanta, Ga. Haines-Carpenter Dairy Products Co. 
716 N. 18th Street. St. Louis, SOUTHERN REPRESENTATIVE:—C. Gibson Ford, 1012 Union Trust Building, Baltimore, Md 
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efficient as the slices soften easily and are often pressed 
out of shape when put in the boxes. I shee and wrap 
them—put the slices on boards and return them to the 
storage room to harden. Later, upon packing them in 
the boxes, I have a better looking brick with nice sharp 
edges. Bricks taken out of a storage room at a tem- 
perature of 5 degrees below zero should keep hard one 
hour. 

In conclusion, I wish to say that I have been de- 
lighted to have the honor of speaking before such a 
distinguished gathering and sincerely hope that my ht- 
tle address be accepted in the spirit it is given, namely: 
To help make ice cream better. I thank you. 


The President: We have time for some discussion 
of this paper while the speaker remains in front to an- 
swer questions. This:is a very important practical sub- 
ject in connection with the industry. If any one has 
any questions to ask or any discussion, let us have it. 

Mr. Swanberg: Have you practiced at the Acme 
what you have preached here? 

Mr. Dreyer: Quite a little. 

Mr. Swanberg: Thank you very much. 
possibly you might not have done so. 

Mr. Dreyer: I always practice what I preach. 

The President: I would like also to mention, or re- 
quest, rather, any member who would lke to hear any 
discussion or like to see consideration given to any 
question, or any phase of the business, if it is not on 
the program, don’t forget, just make a little note of it 
and pass it into the secretary between now and _ to- 
morrow noon, or early afternoon previous to the time 
indicated on the program for the round table, beginning 
at 2:30 tomorrow afternoon. We usually get as much 


I thought 


Tags slip in easily 


TAG-BAKS 


WILL 
bring your tubs back 


Furthermore, Tag-Baks tell you just who 
have the tubs that do not come back as 
quickly as they should. 


Our circular tells in detail what Tag-Baks are 
and what they can do for you. GET ONE. 


TAG-BAK 


183 Ogden Ave Milwaukee, Wis. 


good out of the round table hour, or two hours, as we 
eet out of the whole convention besides, because it is 
purely informal. We just sit down together in a sort 
of family circle with no formality of the convention, to 
take up matters of practical interest and concern, and 
where we can have an informal family talk. This round 
table is limited to active members only and we usually 
enjoy a quiet couple of hours and ean talk some of the 
inside things of our business in a way that our members 
cenerally feel with more freedom than if it was a long 
public meeting. At any rate we have often experienced 
that we get more real good out of the one or two hours 
of the round table portion of the exercise than we get 
out of the whole convention. If any of you think of 
any subject you would like to hear discussed, and would 
like to get the views of anyone else just make a note of 
it on a slip of paper and pass it into the secretary be- 
tween now and 2 o’clock tomorrow afternoon. 

We have finished the regular program of the after- 
noon but before we adjourn, I want to give an oppor- 
tunity if there is anything special that anyone wishes 
to bring up, we have still a little time and there is no 
order of exercises that will stand in the way of taking 
up any subject if anyone has anything to propose. 

Are there any announcements that the supply men 
vould like to make regarding their functions and activi- 
ties and so forth. I do not know what ‘‘and so forth’’ 
means, but if so, maybe they had better make that an- 
nouncement. 

Is Charle Lee in the room? 

Mr. Lee: I haven’t anything to say. I think every- 
thing is all set for a good time. Those who haven’ 
their tickets should get them. I believe everybody has 
been taken care of. 

Dinner will be served at 7 o’clock and the show 
starts at 8:00, and as far as I learn so far there is going 
to be no closing time. Everything is to be held here 
in the hotel downstairs. That is all I have to say. 

Mr. Dryden: The supply men are giving this. It is 
all free at 7 o’clock in the main banquet room. There 
is going to be a dance and that is about as far as they 
will talk. 

Mr. Swanberg: When will the dance commence. 

Mr. Dryden: When they eat, 7 o’clock, it is a com- 
plimentary entertainment on the part of the supply men 
to the manufacturers. They have planned a mighty fine 
program from what I can hear. 

The President: Don’t confuse the banquet this even- 
ing with the banquet that the association is to give to- 
morrow evening. They will both be banquets but they 
will be different; and the association is being enter- 
tained this evening. The association will be giving the 
banquet tomorrow to all its members, associate, active 
and all. 

Mr. Dryden: The difference will be three dollars. 

The President: If there are no further announce- 
ments we will stand adjourned until tomorrow morning 
at 9 o’cloek. 

Adjourned at 4:30 P. M. 

* % a 
Monday Evening. 

On Monday evening the supply men acted as hosts 
and entertained the visitors and members in attend- 
ance. Mr. A. C. Baldemann, Maugus Fruit Produets Co., 
San Francisco, acted as toastmaster during the ban- 
quet, which was held in the main dining hall of Hotel 
Stockton. The cabaret supper and dance proved to be 
a jolly good time. A three-act vaudeville was very in- 
teresting and several songs were indulged in, some of 
them being composed for the occasion. The gathering 
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Will Not Freeze Out No Alcohol 


Vanilla Exquinta 


TRADE-MARK 


LIQUEFIED 


FINER, STRONGER AND BETTER THAN 
VANILLA EXTRACT 


Economical Pare 
Write today for prices and particulars 


CROWN FRUIT & EXTRACT CO., Inc. | 


418-420 WEST BROADWAY 
New York City, N. Y. 


for the 


SODA 
/FOUNTAIN 


: Samples Free on 
] Request 


| HESE menus 

are especially 

for the Soda 

Fountain. They 

are not hotel 

menus or restau- 

rant menus but 

are printed and 

embossed in col- 

ors on the highest 

grade stock and 

reproduced from 

original drawings 

: : for the use of 

“ae ; Soda Fountains 
exclusively. 


Ice Cream Manufacturers! =~ 15 Styles 
HIGH CLASS INEXPENSIVE ADVERTISING The three shown 


in cut are typical 
The menus are popular among ice cream manufacturers, who give them to druggists designs but there 
and confectioners with the manufacturer’s trade-mark or advertising slogan printed are various styles 
on them. This is a sure and inexpensive means of advertising the ice cream manu- and sizes to choose 
facturer as the menus come to the attention of the customers of the retailer. from. 


e Formerly K. C. Bill of Fare Press Kansas City, Mo. 


STANDARDIZE YOUR MIX ACCURATELY BY THE USE OF A GOOD TESTER. 


140 


broke up at midnight when a happy crowd went to 
seek repose for the next day’s convention. 
* * * 


CABARET SUPPER AND DANCE. 


To Members, Visitors and Ladies of the California South- 
western States Ice Cream Manufacturers’ Association. 
By the Supply Men, Hotel Stockton, Monday, Dec. 5, 1921. 


MENU. 


Stockton Cocktail 
California Products Manufacturers’ Mix 
Ocean Food 
Wagner’s Special—Some Bird 
Children of the Garden 
Italian Scramble 
Sweet and Cold Delight Bakers’ Fancies 
Quencher and Smoke Screen 
What They Sang. 
Tune of ‘Jada.’’ 
Father, father, take a brick home every day 
You’d better, you’d better, or there sure’ll be hell to pay; 
Sister will be waiting, mother, too, 
Baby will be crying, and they’ll blame it all on you; 
So father, father, take a brick home every day. 


Tune of ‘Liza Jane.”’ 
I gotta girl an’ you got none— 
I bought ice cream; 
I gotta a girl an’ you got none— 
She eats ice cream. 
Oh, get wiser ! Buy her ice cream! 
Oh, get wiser ! Buy her ice cream! 
Some like a dish, some like a cone— 
So it’s ice cream. 
When you get home, step to the phone, 
Whisper, ice cream. 
Oh, get wiser! Buy her ice cream! 
Oh, get wiser! Buy her ice cream! 


Tune of “Over There.’ 
Here or there ! Here or there! 
They will scream for ice cream, here or there! 
Oh, the girls all eat it; the boys all beat it 
To soda fountains everywhere. 
Grease your hubs; fill your tubs; 
Don’t make room for the gloom or the dubs. 
While chicks are roosting, just keep on a-boosting, 
And we’ll sell ice cream when it’s snowing 
Here or there 


Tune of “Let the Rest of the World Go By.” 
They’ve prohibition, too, 
In Stockton by the slough; 
We'd like to leave it all behind 
And go and find 
A place that’s new 
For us alone, 
Just a place to brew our own, 
We'll boil up the hops 
Far away from the cops; 
W.: C. Tt: U.; s00d-bye: 
We'll build a little still 
Up yonder in the hill 
And let the rest of the world go dry. 


PURE — HIGH GRADE 


GELATINE 


Quick Action Ice Cream Powder 

Special Double Strength Ice Cream Powder 
Pure Powdered Gum 

Ripener Powder 


QUALITY — UNIFORMITY — SERVICE 


St.Louis Gelatine Company 


St. Louis Missouri 
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Pacific Coast Yell. 


Are we right? Are we right? 

Ice cream men are always right. 

Are we right? Well I should smile, 
We've been right for a hell of a while. 


Tune of ‘‘Smiles.”’ 


There’s ice cream that makes us happy, 

There’s ice cream that makes us blue, 

There’s ice cream that’s made for “cut price’ buyers 
Just to “‘shave the cost’”’ a cent or two, 

There’s ice cream that’s peddled by the gallon, 

There’s ice cream that’s sold in war taxed cones; 

But the cream they make in California 

Is the cream that goes to our homes. 


Tune of ‘Tramp, Tramp, the Boys Are Marching.” 


Pack, pack, pack your tubs with ice cream, 
Enough to last a season through, 

And let prohibition be dammed, 

While your pocketbooks are jammed, 

In the summer time of 1922. 


Tune of “On Trail of a Lonesome Pine.”’ 


Oh, the gang’s come to Central California, 
On the banks of the Stockton slough, 

Where the cows are seen, in grass that’s green, 
Giving lots of cream for me and you; 

Oh, soon, in the month of June, 

Our tubs we'll fill by the light of the moon; 
If we all join hands in Stockton’s balmy clime, 
We’ll give them hell in the summertime. 


Tune of ‘‘In the Shade of an Old Apple Tree.”’ 


In the shade of an old battle tree, 

It’s a freezer of ‘‘Gloria’’ for me; 

With Wilson and Ames 

And two or three games, 

Ain’t we got fun? Oh, gee! 

There’ll be Christopher and Miller and the bunch 
To join us in eating the lunch; 

And to end up just right, 

We won’t quarrel or fight 

In the shade of the old battle tree. 


Tune of ‘‘Where Do We Go From Here.” 


Ice cream, ice cream, where do you go from here? 
Where e’re you roam, in every home, 

You'll find it, never fear. 

Just boost like hell—’twill kill the smell 

Of jackass booze and beer. 

Ice cream, ice cream, we know where you’ll go from here. 


Tune of “My Sunny California.”’ 


There is cream that they dream of in Chicago, 
There is cream that they dream of in Maine, 
There are cones and brick galore 
To be found from shore to shore; 
Sure, they feed it to the matadors in Spain. 
There are cones that they feed to the baby, 
There are bricks that they feed to dad, 
But the cream of all ice cream 
That will make the whole world beam 
Is made in Sunny California. 


Continued on next page 


2’? SANITARY VIKING PUMP 


THE UNIVERSAL PUMP 
For Mill-, Brine, Water or Foods 


VIKING PUMP COMPANY, Cedar Falls, Ia. 
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if NO other field does CP Mechanical Refrigeration prove more valuable. It is more economical 
than natural ice for it requires less space and fewer men about the plant. Ice can be made on 
the premises with the CP System for icing tubs, cabinets, etc., at very low cost. 


The CP Mechanical Refrigeration plant is strictly sanitary as dirt is confined to the boiler 
room and slop to the wash room away from the rooms where cream is frozen, hardened and stored. 

CP Refrigerating Systems can be supplied in all sizes rang- 
ing from 34-ton up with either horizontal or vertical compres- 
sors and driven by belt, direct motor drive or direct Corliss 
engine drive as desired. Send for free CP Refrigerating Ma- 
chine catalogue. 


The Creamery Package Mfg. Company 


SALES BRANCHES—(Write to Nearest One) 


Chicago, Ill., 61-67 W. Kinzie St. Philadelphia, Pa., 1907 Market St. 
Boston, 138-140 Washington St. N. Portland, Ore., 6-8 N. Front St. 
Buffalo, N. Y., 133-137 E. Swan St. San Francisco, Cal., 699 Battery St. 
Kansas City,Mo., 1408-10 W.12th St. Toledo, Ohio, 119 St. Clair St. 
CP Horizontal Minneapolis, Minn., 318-20 3d St. N Waterloo, Ia., 406-8 Sycamore St. 


Refriceonting Machine Omaha, Neb., 113-15-17 So. 10th St. 
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MEXOCINE 


High Grade Concentrate 


A Compound Bean Vanilla, Vanillin, Coumarin and Tonka Flavor 


i 


FOR ICE CREAM AND CONFECTIONS PRICES 


: ; Per Pint 
Impossible to freeze out its true flavor 


Forever dependable 


Use ¥% oz. (or dessertspoonful) to flavor 10-gallon batch ice Cream. 


Use 14, oz. (or dessertspoonfu!) to flavor 100 pound batch candy. TERMS: 2% 10 days 


30 days net. 


Sample cheerfully sent on request 


REX EXTRACT COMPANY 


257 Pacific Street Brooklyn, N. Y. 


Order direct or through any of the following well-known firms: 
i G CHERRY CO Cedar Rapids, Ia. Ww. L. KNORR CO Pittsburgh, 
ENTERPRISE DAIRY & CRY. SUP. CO..Cincinnati, O. CHERRY-BASSETT-WINNER CO Baltimore, 
CENTRAL OHIO SUPPLY CO Columbus, O. CHERRY-BASSETT-WINNER CO...Philadelphia, 
St. Louis. Mo. N. A. KENNEDY SUPPLY :CO Kansas Oity, 
Detroit, Mich. Pittsburgh, 


WORK, FAITH AND CO-OPERATION ENHANCE PROSPERITY—COUPLED WITH GOOD EQUIPMENT. 
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Tune of ‘‘My Old Kentucky Home.” 


The sun shines bright in the middle of the street, 
*'Tis summer, the family is gay, 

For dad is in the cellar, the drys he’s going to cheat 
With the hops that he’s gathered all the day. 

The neighbors roll on the little parlor floor, , 
All merry, all happy and bright; 

By’n bye comes a cop—a knocking at the door; 
Then my little old home brew—good-night! 

CHORUS. 
Weep no more, my baby, oh, weap no more alone; 
We will see you through, tho’ you’ve lost your old home 
brew, 
Dad will bring you home an ice cream cone. 


The Hosts. 


California Central Creameries. 

California Metal Enameling Company. 

Champion Manufacturing Company. 

Corrizo Extract Company. 

Creamery Package Manufacturing Company. 

Crystal Gelatine Company. 

Davis-Watkins Dairymen’s Manufacturing Company. 

L. DeMartini Supply Company. 

Essex Gelatine Company. 

Faget Engineering Company. 

Garrett & Co. 

M. Getz & Co. 

D. Ghirardelli & Co. 

S. Gumpert & Co. 

Wm. P. Horn Company. 

Johannes Brothers’ Company. 

Lee-Greefkens Company, Inc. 

Magnus Fruit Products Company. 

Menasha Printing & Carton Company. 

National Cone Company. 

Patton Woodenware Company. 

Pacific Coast Cone Co. 

Pacific Dairy Machinery Company. 

The Pfaudler Company. 

Premier Machinery Company. 

Geo. W. Prising Company. 

Foppy Milk Products Company. 

Sharples Separator Company. 

Harold A. Sinclair. 

Solar-Sturges Manufacturing Company. 

Stollwerck Chocolate Company. 

United Chemical & Organic Products Company. 

Warner-Jenkinson Company. 

O. J. Weber Company. 

Weber Showcase & Fixture Company. 

York California Construction Company. 
(To be continue! in June issue) 
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NUTS TO THE NUTTY. 


The old lady wished to buy some pecans, the clerks 
were all busy and paid absolutely no attention. Finally 
she could stand it no longer: 


‘“ Well, I must say this is a fine kind of a store. Isn’t 
there anyone around here to wait on the nuts?’’ 
—Inklings. 


ANNOUNCEMENT 


You can buy your 


ICE CREAM MIX 


from us 


READY TO FREEZE 


Write for prices 


PERRY PACKING CO. 


Perry, lowa 
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FREDERICK C. MATHEWS ORGANIZATION 
EXPANDING. 

Frederick C. Mathews Company, Detroit, announce 
as an addition to their organization, J. W. T. Knox, well 
known sales and advertising authority, who has resigned 
and coneluded his 


interests with the firm of Nelson, 
Baker & Company to 
' join the Mathews or- 
ganization. 

Mr. Knox, an early 
president of the Ad- 
eraft Club, has for the 
past ten years acted as 
Sales Promotion Man- 
ager for Nelson-Baker 
in their marketing of 
the Penslar line, and 
gvuided Penslar adver- 
tising as well. 

His wide knowledge 
of the retail trade is 
to be utilized in the in- 
terests of Frederick C. 
Mathews’ clients in 
rounding out their or- 
ganization group, 
which now includes 
Dr. H. A. Harding, C. 
W. Esmond, A. R. Fer- 
nald, C. H. Arnold, H. 

H. McIntyre, J. T. Alton and other authorities well 
known in the field, all of whom are devoting their entire 
time and energies to Mathews’ plans. 


“ 


$100,000 CREAMERY MERGER. 


The Wells-Chief Creamery Company, a $100,000 cor- 
poration, has been formed as a result of the consolida- 
tion of the C. O. Wells Creamery Company of Crestline, 
Ohio, and the Wells Dairy Company of Upper San- 
dusky. This consolidated company will be operated 
wichout a change in management or personnel of stock- 
holders. The consolidation will result in a more efficient 
organization, with the advantages that come as a result 
of conducting the business as one company. 

The purchasing and selling departments will be 
located at the home office, which will be at Upper San- 


dusky. 
: b 


Send news items and personal notices to the ‘‘Re- 
view’’ and see how well they look in print. 


J. W. T. KNOX. 


At present low prices for retinning Ice Cream Cans 
you can make a very decided savings over the pur- 
chase of new cans. 


Take advantage of this service, have your rusty cans 
retinned instead of junkingthemand buyingnewcans. 


Our price for retinning a five gallon Ice Cream Can 
is seventy-five cents and ten cents for Covers—about 
one third the cost of a new can. 


Use your old crates in shipping us your rusty cans. 
Just mark your tags— 


MANITOWOC PLATING WORKS 
MANITOWOC, WIS. 


We will do a most satisfactory job and get your cans back to 
you promptly. 
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FLAVOR YOUR ICE CREAM WITH 


“CREMILLA”’ is better, smoother, genized cream; one-third to one-half oz. 
creamier and of richer flavor than the flavors perfectly 10 gallons of cream (one 
finest grade of pure vanilla; and it’s to one and a half pints for 500 gallons.) 
more economical. 

. Trial gallon by express on request. After 
‘“CREMILLA”’ is so concentrated as to fair trial, if you don’t like it, send back 
make it the best flavor to use with homo- what’s left and pay us nothing. 


National Fruit Flavor Co. 
NEW ORLEANS, U. S. A. 


When Something Goes Wrong 
with Your Refrigerating Equipment 
What do You do? 


Get a copy of “Audels Answers 
on Refrigeration,’ — have it 
handy—and when you run into 
pave trouble you will find the infor- 
Ree ating MMation as given in this book a 


Equipment handy ‘First Aid” trouble 


Csovot , 
vane finder and fixer. 


e Sent postpaid on receipt 
Price $2. 0 of remittance. 


The Olsen Publishing Co. mien wis 


SELECT QUALITY FOR SERVICEABILITY IN TUB COVERS. 


144 


PACIFIC ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 
(Continued from page 46) 

Now, if compound or imitation of pure vanilla flavor 
are so good, why is it in all the years that vanilla ex- 
tract. has been manufactured, there is not a national 
sole brand of imitation or compound vanillas in the 
United States? You ean find pure vanillas from Rock- 
land, Maine, to San Diego, California. You ean find 
pure vanillas from Bellingham, Washington, to Key 
West, Florida. In other words, pure extracts are na- 
tionally sold. 

All manufacturers of flavors today are manufactur- 
ing imitation and compound extract. Why do they do 
it? To take care of an insistent demand, but there is 
no imitation that was ever manufactured that will bring 
repeat business that pure vanilla will as a silent sales- 
man in ice cream. 

People will tell you that pure vanilla will freeze up. 
If you have enough pure vanilla in your batch it won’t 
freeze out. You don’t send a five-year-old boy to bring 
a ten-gallon freezer of ice cream—you send a man after 
it. You don’t ask a one-ton truck to carry five tons. 
Therefore, when you are making pure vanilla ice cream, 
put enough pure vanilla in it. Bakers will tell you pure 
vanilla will bake out; yet we have manufacturers of 
erackers and biscuits who make exclusively dry doughs, 
who are using pure vanilla. If they can’t bake it out, 
how are you going to freeze at out? Some people will 
tell you the vanillin in a pure vanilla will crystallize. 
Tf vanillin from pure vanilla will crystallize, get some 
one to explain to you, and I want to hear it, what keeps 
chemical vanillin from erystallizing. 

Taking into consideration a formula for making ice 
cream, I have found that invariably no matter whether 
a concern is using 20 per cent cream, whether they are 
using an excessive amount of gelatine, an inereased 
amount of condensed or dry milk, you will find formulas 
reading about the same when it comes to that silent 
salesman flavor. Honest, they never give him a chance. 
I was going over a number of formulas the other day 
for making ice cream, and although they changed every 
formula, increased the total amount of solids to be 
fiavored, still that poor silent flavor stayed at 4 oz. for 
every batch. 


(To be continucd in June issue) 
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BRANCH PLANT AT HARLAN, KENTUCKY. 


The Middlesboro Creamery Company of Middles- 
boro, Ky., recently begun operations in their branch 
plant at Harlan, Ky. This is a new modern plant and 
was constructed and epuipped at a cost of about $30,000 
It has a capacity of 500 gallons of ice cream per day. 
The buiding is a frame structure which is to be brick 
veneered. The floors are all of six- inch concrete. The 
plant is using electric power, but has a steam engine 
installed and can change to steam very quickly in case 
of emergency. The hardening room has a capacity of 
1000 gallons of ice cream and is kept at a temperature 
of about 20 degrees below zero.. Two wagons and an 
automobile truek are used for delivering. 

The ice cream mix is made at Middlesboro and 
shipped to the Harlan plant; it is, however, pasteurized 
at the Harlan plant before being frozen and later it is 
expected that the mix will be made in the plant. The 
plant manufacturers ‘‘Quality’’ ice cream and ‘‘Sweet 
Bite’? chocolate coated bars. They will also sell ice 
which likewise comes from the Middlesboro plant. 

M. H. Thompson, a very successful man in the ice 
cream business, is general manager of both plants; W. 
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C. Bowers is manager of the new Harlan plant, and A. 
L. Parish, of Decatur, Ala., who has had eleven years 
as an ice cream maker, is maker in both plants. 


Above is a picture of the Sapulpa Ice Cream Company, Sapul- 


pa, Okla., one of the most convenient and up-to-the-minute 
plants in the southwest. Mr. L. K. Jones, a hustler, a firm be- 
liever in advertising, and a man who sells all the Eskimo Pies 
he can produce, is manager of this plant. 


b 
M. & G. ICE CREAM COMPANY ERECTS SERVICE 


STATION. 


The M. & G. Ice Cream Company of Allentown, Pa., 
are erecting a service station at Wilkes-Barre. Several 


freezers have been installed, and a hardening room has 


been erected which will hold 20,000 gallons of ice cream. 
The mix will be shipped from the new Allentown plant, 
and frozen at Wilkes-Barre, to be distributed in that 
city and Scranton. 

This is the third service station this company has 
erected this year, in addition to building the half mil-_ 
lion dollar plant at Allentown. 

The directors of this company are John G. Mealy, 
H. H. Farr, Carl D. Bauer, Fred J. Weaver, Joseph F. 
Gorman, John I. Goade, George LeRoy Walker, Oscar 
G. Tallman, Jacob Maurer and John A. Nallin, Mr. 
Mealy is in charge of the development of the business. 
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PROFESSOR LOCKWOOD IS PERMANENT 
SECRETARY. 


Prof. W. P. B. Lockwood, of the New England Dairy 
& Food Council, has been named permanent Secretary — 
for the New England Association of lee Cream Man- 
ufacturers. Headquarters have been established . in 
Room 401, 51-Cornhill, Boston, Mass. 

Professor Lockwood is going to give a great deal of 
his time to this work and assures the New England 
Association and their members that they are going to 
eet full value out of their membership in the New 
England Association. 

abe 
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PERSONAL. 


Mr. R. G. Martin, representing the Elite Chocolate 
Coated Baseball Company, El Paso, Texas, called at the 
Review Office a short time ago. Mr. Martin explained 
a system by which they are going to give away some 
baseballs bearing the signature, Babe Ruth. See their 
advertisement in the next issue for details. 
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DEPRECIATION. 


By Benjamin Levitas, Public Accountant, 
New York City. 


In common with other manufacturers, ice cream 
concerns are giving closer attention to costs. As it has 
been pointed out in these columns, the wear and tear 
depreciation on machinery, delivery equipment and 
buildings forms an important part of the total cost of 
a gallon of ice cream. 

In a recent issue, it was suggested by one who has 
completely studied the matter, that the proper depre- 
ciation rate for buildings used in this business is 7%. 
As a public accountant connected with the ice cream 
business, I gave this some thought, after it was brought 
to my attention. 

In supporting a 7% rate, it was stated that an ice 
cream building because of its construction, would have 
to be disposed of at a sacrifice, should it become neces- 
sary to sell. If, however, the selling price of assets is to 
be considered, it would be necessary to charge off about 
33% on all machinery the first year. 

The fact that it is difficult to sell buildings and equip- 
ment used in ice cream manufacturing, makes it a risky 
business. Therefore, the profits should be larger than 
in a more staple business, where the possibilities of loss 
are smaller. Possible large losses because of the special- 
ized nature of the business, should be compensated by a 
larger percentage of profit, after actual depreciation has 
been taken. Depreciation is however, and must be treat- 
ed as, a real cost item, and not as a reserve for contin- 
gencies. Some allowance for obsolescence should be in- 
cluded with depreciation, to provide for the replace- 
ment of assets in good running condition, whose con- 
tinued operation is no longer desirable, because of more 
rapid and labor saving improvements that have come 
on the market. 

Depreciation is figured as a going concern, on the 
basis of how long the asset will last, and not on how 
much it will bring, if sold because of some necessity. A 
building and lot may sometimes bring more than their 
cost after long use, but this does not affect depreciation. 
-The changes due to market conditions have nothing to 
-do with depreciation, which is based entirely on the 
original cost. 

Certain very unfavorable and qestenetive conditions 


make depreciation on ice cream buildings high. Since 


these do not affect a separate structure as a garage or 
stable, the rate on these will ordinarily be lower than 
7%. The rate varies with the construction. 

Kach concern must decide for itself, after consider- 
ing the experience of others, what the proper deprecia- 
tion rates are in its individual ease. 


ab 


CRESCENT CREAMERY OPENS ICE CREAM 
DEPARTMENT, 


An ice cream department with a capacity of 1,200 
gallons a day has been opened in their new plant by the 
Crescent Ice Cream Company, of Sioux Falls, South 
Dakota. This new plant is modern in every respect, 
and equipped with the latest types of. machinery. 

This company is co-operating with the dealers by 
putting on a campaign to help them sell more ice cream. 
In addition to other publicity, dealers are supplied with 
tempting display material such as illustrated posters 
and hangers to attract people to the store. 

Chocolate coated ice cream bars are also manufac- 
tured by this company. 


WHEN SHIPPING ICE CREAM BY EXPRESS, NEVER USE A LARGER TUB THAN THE CAN REQUIRES. 


PAE IOCEVOREAM (REVIEW 


Ask any ice cream plant em- 
ployee who has.ever worn and 
worked in an Akron Heavy- 
Service Rubber Apron and note 
how quickly he will reply, 
‘“‘that’s the one you will like the 
best and be most satisfied with.” 


Every wearer is a booster for the 


PURE WHITE RUBBER. 


Water, Steam, Acid Proof. Pliable, easy 
and comfortable to wear. Durable, guaran- 
teed not to harden, tear or crack. Its greater 
length of service makes it the most econom- 
ical. 


ASK THESE JOBBERS. 


Davis-Watkins Dairymen’s Mfg. Co., Chieago, Ill. 
A. H. Barber Creamery Supply Co., Chicago, Ill. 
Illinois Creamery Supply Co, - Chicago, Ill. 
Arthur T. Barlass, - Chicago, Ill. 
Chester Dairy Supply Co. oy - a tehs oe Pa, 
Lia ead ca a aIPaEy, and Supply Co., - 

- Columbus and Cincinnat, 0. 
John w. Ladd Company, - Detroit-Cleveland. 


To the Jobbing Trade. 


This is a high-grade, genuine rubber apron 
you will be glad to recommend and sell. It’s 
properly priced. Write us for full details. 


Fase MARS MME ESOL Se vaio uv. Sea eee ine lics is 


That’s the One! 


Akron Heavy -Service Apron 


Akron Apron & Rubber Sales Co. 


20 E. Miller Avenue Akron, Ohio 
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ASHTABULA, OHIO, HAS NEW ICE CREAM MAN- 
UFACTURER. 


The completion of the new plant of the Ashtabula 
Pure Milk Company, at Ashtabula, Ohio, gives that city 
one of the most complete and finest creamery plants in 
that section of the state. The plant is fully outfitted 
with the very latest type of equipment, built especially 
with a view to creating absolutely sanitary conditions, 
with resultant purity of the product. 

Construction of the new building was started last 
fall. The flooring throughout all the departments is of 
special construction. A red finish has been laid over 


the concrete flooring, which will make it impossible for ~ 


greases and fats to accumulate in the crevices on the 
floor. Every precaution has been taken in the construe- 
tion of the new plant to insure cleanliness. 

One of the best and most modern additions which 
have been made to the plant is the ice cream manufac- 
turing department. This department is thoroughly 
equipped with the most modern machinery known to 
the trade. Arthur Shaw, who has had several years’ 
experience in the manufacture of ice cream, is in charge 
of the department. The ice cream made at the plant 
will be known as ‘‘Reynold’s Ice Cream.’’ 

The plant is equipped with an ice machine which 
has a daily capacity of 22 tons of ice. The refrigeration 
room is kept at a constant temperature of 35 degrees, 
and the chocolate coated ice cream bar department is 
located in this room. The hardening room, which has a 
capacity of 1,200 gallons of ice cream, is kept at a tem- 
perature ranging as low as 14 degrees below zero. All 
of the rooms which are constantly kept at low tempera- 
tures, and also the ice freezing tank, are insulated with 
cork. 

Charles J. Reynolds, who is the sole proprietor of the 
business, bought out Frank Eastman, June 1, 1921. Pre- 
vious to coming to Ashtabula, Mr. Reynolds had seven 
years of valuable experience as owner of the largest in- 
dependent milk distributing business in Erie, Pa. 
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SPARTAN CREAMERY EQUIPS MODERN PLANT. 


The Spartan Creamery, located at Spartanburg, S. 
C., has recently installed a modern plant for the pur- 
pose of handling market milk, butter and ice cream. 
The plant has a 10-ton refrigeration capacity, is 
equipped to handle an unlimited supply of market milk, 
and can make 750 gallons of ice cream a day. 

Experts have agreed that this plant is one of the 
most up-to-date plants in the South. Mr. W. J. Nickles 
is the president and general manager, and has the hearty 
co-operation of the local Chamber of Commerce in build- 
ing up a dairy business to ‘‘beat the boll weevil.”’ 


IN BUYING YOUR MILK. . . DOES THE FACT THAT 

AND CREAM TEST BOTTLES. . . ate Ri na ee Le 
COUNT. 0 R sos 

DOES EC UEAe oh MANUFACTURERS OF CHEMICAL . 

AND LABORATORY GLASSWARE . 

IN AMERICA INDICATE 

ANYTHING TO YOU 

REGARDING THEIR ABILITY . . . 

TO MAKE UPSTANDING 

ACCURATE, DEPENDABLE . 


DOES STRENGTH COUNT... . 
AND THE ABILITY 

TO WITHSTAND 

THE STRESS AND STRAIN. . . . 
OF THE CENTRIFUGE TESTER? . . 


DOES ESTABLISHED REPUTATION 
OF THE MANUFACTURER COUNT? 


IF IT DOESN’T, SHOULDN'T IT?. 


Order from your jobber or Write us direct 


Kimble Glass Company 


Vineland, N. J. Chicago, III. New York, N. Y. 
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STUDENTS’ DAIRY PRODUCTS JUDGING CON- 
TEST. 


At the National Dairy Show this fall there will be 
held a contest for the judging of Dairy products for 
students enrolled in Agricultural colleges. 

A gold medal awarded by the International Milk 
Dealers’ Association will be given to the student doing 
the best work in the judging of Milk. A gold medal by 
the American Creamery Butter Manufacture Associa- 
tion will be given to the man doing the best work in 
butter. A gold medal by the J. L. Kraft Brothers Com- 
pany will be given for the man doing the best work in 
cheese. The National Dairy Show will give a silver 
medal for the second highest man in each class and a 
bronze medal for the third highest man in each class. 
The National Dairy Show will also give a gold medal 
for the man having the highest average in all classes. 

The team doing the best work in milk will receive 
a cup to be held for one year donated by the J. B. Ford 
Company. The team doing the best work in butter will 
receive a cup donated by the J. G. Cherry Company to 
be held for one year and the team doing the best work 
in cheese will receive a cup to be held for one year 
donated by the Hoards Dairyman. 

Rules governing this contest have been changed 
materially from those governing it in the past, and 
copies can be had by writing Professor J. H. Frandsen, 
Lincoln, Neb. 
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A COMBINATION BRICK-BAR CABINET. 


Because of the possibility that an interchangeable 
cabinet may be required, the Brooks Cabinet Company, 
of Norfolk, Virginia, is making a ‘‘Counter Cabinet”’ 
which serves to hold either chocolate coated or brick ice 
cream. 

This new design in ice cream cabinets can be placed 
on a soda counter or a stand or any convenient place, or 
can be taken to fairs or entertainments. It will hold 
either chocolate coated or brick cream, or both, at the 
same time. The cabinet is made in a white enamel finish 
and with a galvanized iron container that has a tapering 
top to allow complete icing and a false bottom to prevent 
moisture. It has a pure cork board insulation and all of 
the features which have gained for Brooks’ Cabinets an 
enviable reputation for refrigerating qualities and dura- 
bility. 

The addition of the ‘‘Counter Cabinet’’ to the tub, 
metal lined, brick and combination cabinets makes the 
Brooks assortment complete. 


ALASKA COATING 


A combination of High Grade Milk Chocolate, Chocolate 
Liquor, and Pure Cocoa Butter, prepared especially for 
Eskimo Pie. 


Write for sample 


THE FORBES CHOCOLATE COMPANY 


CLEVELAND, OHIO 
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ESTABLISHED 1872 


Gelatine is the most efficient of all stabilizers for Ice Cream 


WHITTEN’S 


GELATINES 
Are Standard 


Guaranteed to Comply with all National and State Pure Food Laws 


STRENGTH, PURITY AND UNIFORMITY GUARANTEED 


MANUFACTURED BY 


J. O. WHITTEN COMPANY 


Main Office and Works 


Woolworth Bldg. e 20 E. Jackson Boulevard 
NEW YORK CITY Winchester, Mass. CHICAGO, ILL. 


VANILLA IN THE MIX 


STANDARD N many ways flavor is perhaps the most important com- 
VANILLA ponent of the mix. Without it the mix is flat and makes 
BLENDS no appeal to the senses. Even the least discerning person 


will readily detect,the want of it. Objectionable milk flavors 
may go unnoticed— but the lack of added flavor brings a flood of protest. 


The average person is so readily attracted by an excellent flavor that the 
Vanilla used often establishes the popularity of the product. There is no golden 
rule to follow in the selection of the proper Vanilla Flavor. The taste require- 
ment of your patronage, your personal choice on a basis of 


guality, economy and confidence in the manufacturer and STANDARD 
his product point the way, VANILLA 
May we assist you in the selection of your flavor through BLENDS 


our field representatives? 


G.R. Ryan Manuracturwe Compan ly 


INCORPORATED 


Roches ter, New York 
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ICE CREAM PLANT TO BE OPENED BY FORMER 
ASSISTANT DAIRY AND FOOD COMMISSIONER. 


H. E. Forrester, who for eleven years has served as 
assistant Dairy and Food Commissioner of the State of 
Iowa, resigned his position May Ist, at which time he 
went into the butter and ice cream manufacturing busi- 
ness at Webster City, Iowa. The name of his plant is 
the Webster City Cream Company. The output will in- 
clude both butter and ice cream. 

Mr. Forrester’s son Paul, who is at present with the 
Iowa City Produce Company at Iowa City, will be in 
charge of the ice cream department, while Mr. Forrester 
personally will look after the butter making end of 
the business. 

A building, which has been leased for five years, is 
at present being remodeled to house this plant. It is 
76 by 22 feet, and is two stories high, with a basement 
under the entire plant. Cement floors are being put in 
throughout. The equipment will include an 800 pound 
ehurn, 300 gallon ripener, a 200 gallon ice cream mixing 
vat, a direct drive 60 quart freezer, 10-ton ice machine, 
12 horse power horizontal boiler, and all the smaller 
equipment that is necessary in a plant of this kind. 
The hardening room will have a capacity of 2,000 gal- 
lons of ice cream. 

This plant will be ready for operation in a very 
short time. 
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WEST PALM BEACH TO HAVE NEW ICE CREAM 
PLANT. 


The Palm Beach Creamery Company has bought a 
tract of land as a site for its ice cream plant and milk 
supply depot. The tract is adjacent to city terminals 
and the canal basin in the western part of the city. The 
building will be 41x53 feet with a height of two stories, 
in part. A fine garage will also be built. 

The company is adequately financed, only 30 shares 
of the $100 shares of the $25,000 corporation being un- 
sold. Dairymen at Lake Worth and Delray, originally 
associated with a project for a creamery in the south 
part of the county, have taken stoek in the West Palm 
Reach creamery and their action is expected to lead to 
a consolidation of the two projects. 

The West Palm Beach Creamery Company’s plant 
will be in operation by June 1, Alf. R. Nielsen, presi- 
dent of the company, said recently. It can run eco- 
nomically on as small a quantity of milk as 300 gallons 
a day and an ice cream production of 100 gallons a day; 
it has a maximum capacity, however, of 2,000 gallons 
of milk and 300 gallons of ice cream. The plant will be 
constructed in units, so that capacity can be increased 
without changes in equipment. Stockholders of the 


FORTUNE 


“NORTH POLE’ 


Sweet Milk 
Chocolate 


Coating 


Especially Prepared for 


ESKIMO PIES 


Ready for Use—Nothing to Add 


FORTUNE PRODUCTS CO., @sifese'3 


company have a milk production of upward of 400 
gallons of milk a day now. ; 

Manufacture of butter will not be undertaken until 
the summer of 1923, the first use of the plant being as 
an ice cream factory and milk depot. 
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A UNIQUE PROCESSED FRUIT SERVICE. 

An unusual feature of the processed fruit depart- 
ment of the Puyallup & Sumner Fruit Growers Canning 
Co., of Washington State, is the offer to responsible in- 
quirers of a demonstration package of six 10-ounece 
samples of crushed fruits, confectioners’ fruits, ete. 
Dr. W. S. Beekman, head of the department, says that 
the idea is to give prospective users samples worth while, 
large enough to allow them an opportunity of really 
testing the quality of the goods. 

Dr. Beekman is one of the pioneers of the fountain 
fruit business and was the first to perfect American- 
made marachino cherries for the soda fountain trade. 
In his association with the Puyallup & Sumner organi- 
zation he has a remarkable scope for his abilities, that 
organization having behind it 1800 organized growers 
whose ranches surround the plant in what is described 
as the finest bush fruit area in the world. 

‘‘There are no other berries like the berries from 
The Valley of the Mountain,’’ Dr. Beekman writes. 
“The geographical situation and climatic conditions 
here are unique. The valley has the widest distribution 
for its products of all the fruit areas of the continent 
and can guarantee users a steady supply of the finest 
quality. It is quite within the mark to say that we have 
on hand right now the largest stock of processed fruit 
in the world, especially of maraschino cherries.’’ 


de 
NEW ICE CREAM PLANT IN LONDON, ONT. 


The Ontario Creameries, Limited, under the man- 
agement of Charles Johnstone, has installed one of the 
most up-to-date ice cream plants in London, at a cost 
of approximately $50,000. 

Last year the company manufactured free quarters 
of a million pounds of ‘‘ Marigold’’ butter, and this year 
expect to surpass that figure, as well as to manufacture 
ice cream, which-will be sold under the same name as 
the butter. 

The plant installed is of the latest type in the ice 
cream manufacturing trade. Five large refrigerators 
have been built. 

The whole department is under expert supervision 
and special care has been taken to manufacture the com- 
pany’s product under the most sanitary conditions. 


‘‘Apply it as you would a paste--- | 
It does away with DRIP and WASTE”’ | 


Will add life to your Roller and Link Belt Chains 
and Gears. 
IT’S SOMETHING DIFFERENT 
Sold on Trial 


CHAINOLENE MFG. COMPANY 
1018 S. Wabash Ave. Chicago, Il. 
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Dozen 
Chocolate 
Coated 
Ice Cream 
Bars 
Dipped 
per hour 
with one 
operator 


Write for 
particulars and 
prices 


HOOSIER MACHINE WORKS 


816 Jackson Street Columbus, Indiana 


A Handy boo 
STANDARD. RECIPES 


JOT ne or the , ; 
ICE CREAM MAKERS fr" Manufacturing 
WHOLESALE & RETAIL : beer ie Department 2 
=) = ( - 


Creams, Ices,  qqmmmm777000unnuuN 
Drinks, Flavors, 

Puddings, Imitation Ice Cream, Condensed Cream, 
Whipped Cream, Working up Soured Cream, Shop Floor 
Cement, etc. List of Articles needed in Workshop, 
Advice about Belting, Brine, Card Moulding, Can Pack- 
ers, Checking Tubs, Transferring Ice Cream, Testing 
Cream, Wholesale Continuous Freezing, Window Display, 


seach and Ninety- Nine Pointers. 


Sent Postpaid on Receipt of $1.25 


He Olsen Publishing Co. 


MILWAUKEE, WISCONSIN 


GOOD TIN FOIL MAKES THE COATED ICE CREAM BAR DISTINCTIVE AND ATTRACTIVE. 
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What Causes a Hollow Space in Cans of Ice Cream? 


Question Asked by a Subscriber and Suggestions for Prevention 


HE baker ean sell holes in doughnuts and not rum 

his business, but when the ice cream manufacturer 
sells a packer of ice cream it must not contain a hole im 
the center if he is to get the repeat orders which are the 
delight of every business man. 

Some time ago we received a letter from a reader in 
which he told of complaints from dealers to the effect 
that a hollow space appeared in the middle of the ice 
cream can after a few customers had been served. We 
forwarded a copy of his letter to several ice cream 
manufacturers and asked them to suggest a remedy. 
The question and a number of the replies follow: 

Question:—We have had a number of eomplaints re- 
cently from several of our customers 1n regard to our 
cans not being full. They say the cans appear to be 
filled‘ to capacity upon arrival, but after serving a few 
customers they find a hollow space in the middle of’ the 
ean which varies from one-half to two gallon shortage 
in a five gallon can. 

Our mix is 9.00 fat, 34.50 total solids, and we get 
100 per cent overrun and great pains are taken in draw- 
ing the cream from the freezer to see that it is not drawn 
too fast which might cause air pockets in cans. Are 
there any causes other than too low solids, too much 
overrun or carelessness in drawing cream from freezer 
that would tend to make hollow cream. Please give us 
all the information possible. 

* * * 
Raise Total Solids. 

Reply :—I believe he is apparently not getting a 
ecol enough temperature on the cream when drawing 1 
from the freezers. The cream should be 25 degrees 
above zero or less when drawn from the freezer. Also, 
IT would suggest that he check his overrun very care- 
fully inasmuch as it is barely possible that his total 
net results on a vat of mix when frozen would net 100 
per cent. However, if he operates several freezers it is 
possible that he may only be securing 80 per cent over- 
run on one freezer whereas he will get 120% overrun on 


AP 


WRG Se A A 


a TE 
Ck way wt S 


50 lb. 
Boxes 


214 French Street 


For Ice Cream Makers, Bakers and 
Confectioners 


160 lb. 
Barrels 


SANTA ANA, CALIF. 


FANCY ICE CREAM FORMS 


(Imported and Domestic) 


Featuring 


HOLIDAYS 


Leaves, W/Stem, Lace Papers 
Imported Fruits and Pulps 


SCHALL & CO. 


16-18-20 W. Broadway 
NEW YORK 


81 Barclay St. 


the other and unless he measures very carefully the 
raw mix he puts in each individual freezer and also 
checks the amount of ice cream that comes out of the 
freezers individually, he cannot be sure-of his overrun. 
I would also suggest very strongly that if his mix con- 
tains only 9 per cent butterfat and 34.50 total solids 
that he raise his total solids to be something hke 37 or 
38 per cent. This will improve his quality very much. 
Try an overrun or 90 or lower. One hundred per cent 
is too high. 
* * * 
Too Much Overrun. 


Reply:—We have come through this difficulty and 
found it apparently was caused by two much overrun. 

This man can not entirely depend upon his overrun 
tester but should balance the amount of gallons of his 
mix with the total gallons frozen. He should also use 
an overrun tester and he should not take an overrun to 
exceed 90 per cent. If he will not allow his overrun 
to get over 90 or 92 or 935, he will not have any troubles 
of this kind. He can take an overrun of 100 but is 
always in danger. 

% 5 we 


Don’t Pull While the Batch is Swelling. ~ 
Reply:—We had a similar experience to the one out- 
lined during the early summer of 1921, and I am thank- 
ful to say that we were able to successfully overcome 
it after many trials and tribulations. 


I do not believe that. I can give you all the informa- 
tion necessary for getting rid of this trouble without 
additional facts, as it is my guess that despite the 9 
per cent fat and 34.50 total solids, there is something 
in his mix that is not properly balanced. If you will 
eet this mix and send me the formula, I shall be glad 
to give information to the best of my ability. 


My suspicion is that the person operating the freezer 
is not thoroughly familiar with just what takes place, 
and is probably in a hurry to get through with his work. 
In this case, he no doubt watches his batch closely, 
testing when he thinks he has 100 per cent, and draws 
as soon as he has it.. Drawing the ice cream slowly at 
this stage of the game is dangerous, as the batch is still 
swelling, and the last of the batch will be so light that 
it will test about 150 per cent. We found this in actual 
practice. 

With this hght ice cream on top of the ean, it is 
placed in the hardening room, where the outside hard- 
ens. The inside settles leaving the hollow space. 


You Should Have 
THE BOOK OF ICE CREAM 


\SURSOUCUNGOLOCEDEROREOUCECEGEEOCEOUOOOERERDICROCROUSOCRSCOGORGEESASSURUSOGREGERGOEROGE EGRCORDERRCEOEROOROUECOROORNORSOEROESEROEORORREEORROLEe 


By Walter W. Fisk 


This book containing 
300 pages — illustrated. 
PRICE $3.25 
Send your order to 


THE OLSEN PUBLISHING CO. 
210 SYCAMORE STREET MILWAUKEE, WIS. 
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Foil 


Prompt 
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IMPRESSION BE GOOD’*’ 


BY ADOPTING 


TIN FOIL WRAPPERS OF GHARACTER 


PRINTED BY 


THE JOHNSTON TIN FOIL & METAL Co. 
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How to overcome it? Let the operator try this: 
Turn on the brine immediately upon filling the freezer, 
letting the batch freeze as it will. You will note in the 
sketch (See Fig. 1) that under normal conditions, the 


overrun will exceed 100 per cent at some stage of the 


freezing process. It is our policy to freeze past the 
_ peak, running down to where the overrun shows about 
60 to 70 per cent; then shut off the brine, whipping 
until 100 per cent is obtained by tester, then drawing 
as rapidly as possible. We assume that the operator 
has full control over brine temperature. It is hard to 
hold down the overrun with high brine. 


150 % go Qverrun 


100 96 


3096 


Fig. 1. 


I wish you would advise me how the people come 
out on this, and if you will send me this formula I shall 
be glad to give you such further advice as I can. 

* % * 
Harden Quickly and Long. 

Reply :—We have never had the experience that your 
ssubseriber describes. 

We have always believed that 100% overrun was too 


eae DRAW 100% 


much, as it is a detriment to the ice cream and if allowed 
to become soft, the air will escape and the mix will settle. 

We believe his trouble is due to not hardening quick 
enough or long enough, as it settles in the middle and 
not all over. He should get a very nice ice cream with 
9% fat and 34.50 solids. 

- You probably know of the old trick of drivers tak- 
ing one gallon out of each can and then standing can 
on head and hardening, which would show a full can 
on opening and would gradually settle down and not be 
noticed. There is a nigger in the woodpile somewhere. 

* * * 
Overrun too High; Solids 
too Low. 
Reply :—In looking over 
his letter, I notice that he 


is .running 9% fat and 
34446% total solids and 


from this mix is getting 
100% overrun. I think this 
statement explains the 
whole difficulty, as I do not 
think it possible to get 
100% overrun with such a 
low percentage of fat and solids, as we are running 
12% fat and between 38 and 39% total solids and find 
that we cannot make satisfactory ice cream unless we 
pull a little less than 100%, so with the mix he is putting 
out, I don’t see how it is possible to get so much overrun 
and still expect the cream to stand up. Possibly by us- 
ing a great deal of gelatine to the detriment of his ice 
cream he might be able to make it stand up better than 
(Continued on page 157) 


INCREASE THE DEMAND FOR YOUR ICE CREAM BY GOOD WHOLE OR CRUSH ED FRUITS. 


WAREHOUSEMEN’S FUNCTION GROWING IN 
IMPORTANCE. 


Distribution of sugars through warehouse consign- 
ments, says ‘‘Facts About Sugar,’’ a practice which had 
been virtually suspended during the time when the 
Sugar Equalization Board was in control and subse- 
quently while prices were at high levels, has now come 
into extensive use again and it is estimated by men fa- 
miliar with distribution that refiners are now using fully 
one hundred warehouses scattered at different points 
throughout the country. 


Methods Brought Up to Date. 


While this system of distribution in the past present- 
ed many difficulties, owing to the inadequate protection 
furnished by the old style warehouses and the lax bust- 
ness methods of some of the proprietors, the modern 
warehouseman, according to traffic authorities in the 
sugar section, has applied thoroughly modern and up-to- 
date methods to his business and has increased its effi- 
eieney in a remarkable manner. 

Accurate check is kept of shipments received and 
their condition, the interests of the refiner as against the 
transportation companies being fully safeguarded. Sim- 
ilarly the buyer of sugar is protected by the accuracy of 
the shipments made from warehouses, no goods being 
allowed to leave that are in any way damaged, and orders 
being accurately filled, conditions which are the reverse 
of the old-time wooden shed warehouse period. 

In some markets the use of warehouses enables re- 
finers to obtain through rates to destinations from the 
original shipping points, thereby effecting a considerable 
saving. 

Some of the refinery trade have not yet adopted this 
means of distribution, preferring to keep their sugars 
on hand at the refining points. In the recent past, how- 
ever, the refiner who has had stocks available in various 
parts of the country to take immediate advantage of the 
erratic buying movements which have developed from 
time to time has had considerable advantage over his 
competitors in the matter of distribution and has suc- 
ceeded in moving an appreciably larger volume of sugar. 

Advantages of Warehouse System. 


Some of the advantages of the modern warehouse 
system are brought out in the following summary of the 
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situation, prepared by a sugar man whose experience in 
this line has been unusually extensive : 

Tt has been customary for many years for refiners to 
carry stocks of sugar in the larger cities of the country, 
such as Baltimore, Cincinnati, Pittsburgh, Cleveland, 
Chicago, Milwaukee and St. Louis, the reason being that 
because of competition it was impossible to sell over 
direct movement; hence, the only way to hold the trade 
was to have a stock on hand. This practice increased 
until at one time sugar was carried in a very large num- 
ber of markets, and it was carried so far that finally 
the matter reached a state of negotiation and the num- 
ber of consignment markets was very largely reduced. 

The delivery of sugar in this manner necessitated 
shipping through public warehouses and naturally this 
required a kind of service that could be performed only 
by men understanding the business and meeting the re- 
quirements both of the refiner and the dealer, as, with- 
out care and diligence, it would be very easy for mistakes 
to occur, and to a certain extent the refinery leans upon 
the warehouseman to protect his interest in case of loss 
or damage and to see that proper record is made at 
time of arrival of the car. Many warehousemen have 
reached such a degree of efficiency that they have ac- 
quired a recognized reputation for careful handling so 
as to avoid friction in any way with either dealer or 
refiner. In addition to this, local service warehouses 
have become useful in reconsignment. 


Important Service Rendered. 


In many of these markets sugars are reconsigned in 
the area, say, of one hundred miles, on the basis of the 
through rate. This service requires on the part of the 
warehouseman a knowledge of the reconsignment tariff 
of the railroad handling the details, so that the through 
rate may be protected. He must also see that packages 
vo out in perfect condition, that cars are properly load- 
ed and properly billed. Unless these details are handled 
properly such !movement does not become attractive 
either to the buyer or to the refiner. In some sections 
of the country this reconsignment feature is very pro- 
nounced, the trade for the surrounding country buying 
in carload lots, depending largely on delivery from re- 
consignment points. Hence it is of the utmost import- 
ance that this service should be performed carefully, 
with due regard to the interests concerned. 
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There have sprung up in the past few years many 
warehouses in the different parts of the country that 
make a specialty of carrying sugars — warehouses of 
large capacity, of fire-proof construction and with every 
facility to permit of unloading, storing and rehandling 
in a first class manner. In some parts of the country 
this method of delivery is more valuable than in others. 
The movement from New Orleans today is to a large ex- 
tent by water and the sugar is carried to various central 
points, such as Memphis, Cairo and St. Louis, then put 
in a warehouse built for this special purpose, handled by 
those who understand the requirements, and ordered out 
on a reconsignment basis within a reasonable area. On 
account of the delay in movement by water, it is natural 
that the buyers would prefer delivery from these points. 
So far.as Southern trade is concerned, therefore, this 
feature is likely to be a permanent one, and a necessary 
one, in order to hold business. 

% * % 


FUTURES MARKET SHOWS RAPID GROWTH 
IN TRADING. 


From being a neglected and unimportant sideshow to 
the commodity market the sugar futures market of the 
New York Coffee and Sugar Exchange has advanced in 
the past few months to a position where its transactions 
are of large volume and where it appears to be fulfilling 
its anticipated function as a real barometer of trade con- 
ditions and prospects according to ‘‘ Facts About Sugar.’’ 
This change has come about so rapidly that its signifi- 
cance is not yet fully appreciated by many members of 
the sugar trade, although it is recognized that the fu- 
tures market has recently attracted many more traders 
than ever before participated in it. 


Operations Forecast Price Trends. 


While opinions differ sharply as to the extent of its 
influence, a study of exchange transactions and quota- 
tions indicates that thus far this year they have been a 
more accurate index of the price trend and of approach- 
ing trade conditions than have the purchases of refiners 
in the commodity market. 

From the first of January to the 26th of April, some- 
thing over 1,200,000 tons of sugar have been sold on the 
floor of the Exchange, a quantity equal to roughly one- 
third of the entire Cuban crop. Sales by months in 
round figures have been as follows: January, 200,000 


‘tons; February, 262,000 tons; March, 386,000 tons; April 


(to April 26), 325,000 tons. It is possible that the total 
for April may reach a higher figure than March, which 
broke all previous records for volume of trading on the 
exchange. 

In the opinion of some of the best informed sugar 
men the growth of exchange business means that a rad- 
ical change in marketing methods, so far as raw sugar 
is concerned, is gradually developing. They do not hes- 
itate to predict that if the refiners are to retain their 
position in the making of the market they will be forced 
in the near future to become active exchange operators, 
or as an alternative will have to accept the values estab- 
lished by the exchange. 


Opinion Not Unanimous. 


This opinion, it is worth while pointing out, is by no 
means unanimous. There isa considerable body of opin- 
ion, particularly in refining circles, which holds that cir- 
cumstances of a temporary nature particularly favorable 
to exchange trading have been responsible for the recent 
widening of the exchange’s influence. They admit that 
producers are becoming more encouraged to dispose of 
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their sugars, in part at least. through the exchange, but 
this, they contend, will eventually result in depressing 
prices unless the increase in refiners’ purchasing through 
this ageney keeps pace with the increase in sellers. 

In line with this argument is the contention that the 
sugars which have been bought by operators must be 
considered as a potential depressing factor in the market 
until they have passed into the hands of refiners. 

Past experience does not seem to bear this out. Dur- 
ing the declining market of last year the exchange ap- 
parently sensed the weakness in the situation and reg- 
istered it in its quotations sooner than did the refiners. 

On the rising market of this year the exchange again 
apparently showed its collective judgment to be more 
aceurate than that of the individual refiners. Almost 
without exception the exchange prices this year have 
been appreciably higher than those governing the actual 
market. Operators who bought actual sugars as a hedge 
against their exchange transactions found no difficulty 
in reselling ito refiners when the sugars arrived, the 
actual market having risen to the levels earlier indicated 
by exchange transactions. 

Still another objection to exchange trading appears 
to have gone by the board. Refiners formerly contend- 
ed, and some still do, that the exchange did not furnish 
a broad enough market in which to operate, and that an 
attempt to buy 10,000 tons of sugar, for instance, would 
be followed by severe price fluctuations. 

If the figures for the volume of tradeing were not 
sufficient to offset this argument, other recent occur- 
renees can be pointed out as doing so. Im one day re- 
cently no less than 40,000 tons of sugar were traded in 
on the exchange with only two points variation in prices. 
Still more recently, within the past ten days, on one 
occasion 140 lots, representing about 17,000 tons of 
sugar, were traded in for October, which is considered 
in exchange circles as comparatively a ‘‘dead’’ month, 
without any fluctuation in prive whatever being recorded. 


NEW RULING ON SUGAR IMPORTS. 

Collectors of customs at ports of the United States 
have been advised by the Treasury Department that cer- 
tificates of origin will no longer be required in connec- 
tion with imports of sugar, as information received by 
the department indicates that no foreign country is at 
present paying an export bounty on this commodity. 

The Treasury Department has, at the same time, ad- 
vised ‘the State Department that consular officers, in 
certifying invoices, should note for the collector of cus- 
toms in this country any information he may have re- 
earding the payment of bounty on sugar covered by the 
invoices, either in the raw or the refined state. When- 
ever such payment is reported or indicated the facts are 
to be reported by the collector to the Treasury Depart- 
ment for investigation and instructions. 

* * & 


THE SUPPLY. 

There is and there will be at the end of the year a 
considerable surplus of sugar available for use in this 
country, declares Federal Sugar Refining Company in 
a close statistical survey of the world sugar situation, 
and any rumors to the contrary are for the speculative 
purpose of raising prices. Any extended increase in raw 
sugar prices is unjustifiable in view of the adequate sup- 
plies and every time attempts have been made to raise 
them the hollowness of the boom has been quickly dem- 
onstrated by collapse. If manufacturers and consumers 
using sugar will bear in mind the facts, buying will be 
sensible and prices will be kept down at reasonable 


levels, insists President Claus A. Spreckels of the Fed- 
eral Sugar Refining Company. 

There will be 1,246,947 tons of sugar in excess of our 
needs in this country and Cuba on October 1, and on 
Jan. 1, 1923, there will be 1,896,947 tons surplus sugar 
here and in Cuba, according to itemized estimates of 
stocks, consumption and production prepared by the 
Federal statisticians. A total of 4,171,947 tons of refined 
sugar will be available before the new domestie crops 
come to market. This ineludes 300,000 tons balance of 
1921-22 beet crop and 3,871,947 tons refined sugar pro- 
duced from. 4,163,384 tons raw sugar. The raw sugar 
aggregate includes 916,770 tons stocks at Cuban ship- 
ping ports March 25, 2,005,358 tons balanee of Cuban 
erop, 75,000 tons Cuban sugar afloat to U. S., 269,255 _ 
tons refiners’ and importers’ stocks and 314,000 tons, 
378,000 tons, 160,000 tons, 5,000 tons and 40,000 tons as 
balance of receipts from Porto Rico, Hawai, Philippines, 
Virgin Islands and outside sources respectively. Allow- 
ing 625,000 tons for exports from Cuba or the U. S. 
during the rest of the year, the balance available for 
domestic requirements is 3,546,947 tons. With the con- 
sumption up to October 1 amounting to 2,300,000 tons, 
the indicated surplus is 1,246,947 tons on that date. At 
this time the domestic beet and cane sugar erop, which 
should equal last year’s amount of 1,100,000 tons, will 
be pressing on the market. Placing consumption for the 
last quarter of the year at 950,000 tons, the carry-over 
on Jan. 1, 1923, should he, conservatively 1,396,947 tons. 

Cuba’s crop this year will amount to 3,580,571 tons, 
according to the first detailed estimates to reach this 
country, those from the Federal representative on the 
island. Every year at this season there are rumors of 
poor crops but the indications are this year that the 
final result will be above rather than below the estimate. 
A number of centrals may register a shortage, some 
holding part of the cane for next year. On the whole, 
the eastern half of the island will more than make up 
for any shortage in the other half, the eastern part, for 
the first time in Cuban history, producing more than 
the ‘‘six ports’’. While the cane fires this year have 
been numerous and serious, the final effeet on the erop 
will not be considerable and has been allowed for in the 
estimate. On the other hand, the yield of sugar is in 
many cases unusually high, some centrals reporting as 
high as 14 per cent in some of their runs. 

Over a million tons more sugar have been shipped 
from Cuba since the beginning of the year than in the 
corresponding period of last year. Record shipments 
have been leaving the islands in recent weeks. It is ob- 
vious, however, that this rate will not be maintained. 

Relations between the United States and Cuba on 
sugar are by no means settled. Cuba has strenuously 
resisted all efforts to limit production or to limit exports 
to the United States. The probable approval of the per- 
manent tariff of 1.60 cents per pound on Cuban sugar 
may lead to the island passing retaliatory measures 
against goods from this country. 

Europe’s sugar industry is regaining its pre-war pro- 
duction. Preparations are now being made for the next 
crop and it is expected that France will have more than 
its last crop of 300,000 tons, and Germany will exceed 
its last output of 1,320,000 tons. English refiners are 
making vigorous efforts to reach their maximium ¢a- 
pacity and this competition is likely to affect American 
refined sugar. There is a good possibility that there will 
be strong competition for European business with Cuba 
by sugar from other sourees. It is believed that never 
before has Java sold so little of its new crop as this year. 
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A. KE. DIXON. 


You just can’t keep a good man down. ‘Mr. A. E. 
Dixon, Fayetteville, North Carolina, and known to Re- 
view readers best as 
the hustling secretary 
of the North Carolina 
Iee Cream Manufac- 
turers’ Association, 
has had new honors 
thrust upon him. He 
is now president of 
the North Carolina 
Ice Exchange, which 
recently held a very 
successful convention 
at Winston-Salem and 
Dixon was the unani- 
mous choice for the 
highest office in the 
organization. Those 
ice men know a good 
thing when they see 
it.. Mr. Dixon’s w ork 
in the ice cream or- 
ganization field is at- 
tracting much favor- 
able attention and shows what a real live wire ean do. 
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NEW DAIRY PLANT AT FULTON, MISSOURI. 


The White Eagle Dairy Company of Columbia, Mis- 
sour, engaged in ‘the wholesale and retail milk, butter, 
cheese and ice cream business, and capitalized at $75,- 
000.00, recently established a branch plant at Fulton, 
Missouri. 

The Fulton plant will handle the cream of the farm- 
ers in the surrounding territory, buying direct from the 
farmers. The firm does not operate cream buying sta- 
tions. 

The new plant is equipped with a horizontal freezer, 
a pasteurizer, mixer, 500 pound churn, one ton truck, 
and miscellaneous small equipment. It expects to sup- 
ply the ice cream and butter for dealers in Fulton and 
vicinity. 

The White Eagle Dairy Company had a total output 
last year of 160,000, and, at the Missouri State Fair last 
year, won first prize on pasteurized milk, pasteurized 
eream, and cottage cheese, third prize on creamery but- 
ter, and sweepstakes on single daisy cream cheese. 
There were twenty entries in this exhibit representing 
eight states. 

eb 


HAWN ICE CREAM COMPANY RE-ORGANIZES. 


The Hawn Ice Cream Company of Monroe, North 
Carolina, has recently re-organized, and changed its 
name to the Monroe Creamery Company. The capital 
stock has been increased $5,500.00 and a $5,000.00 re- 
frigeration plant has been added, which contains a 
hardening room for ice cream. This plant, with its new 
facilities, has a daily capacity of 2,000 pounds of butter, 
1,000 gallons of ice cream, and 500 gallons of milk. The 
plant is among the most up-to-date in the south. 

Mr. W. E. Funderburk is President and General 
Manager, and Miss M. J. Beam is Secretary and Treas- 
urer of the new organization. 
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You’ll make better ice cream if you get the ‘‘Ice 
Cream Review.”’ 
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FRED EWARD INVENTS DIPPING MACHINE. 

Fred O. Eward, Secretary-Treasurer of the Marion 
{ce and Cold Storage Company, Marion, Indiana, is the 
inventor of a novel and extremely efficient chocolate 
dipping machine for the manufacture of all chocolate 
coated ice cream cen- 
tered confections. 

Mr. Hward at first 
devised this machine 
for his own use in the 
production of the na- 
tionally known ‘‘Ks- 
kimo Pie,’’ but ‘the 
fame of this unusual 
dipping process soon 
spread and the Mar- 
ion Iee and Cold Stor- 
age Company was del- 
uged with letters of 
inquiry together with 
some offers of pur- 
chase. Pressed by the 
demands made upon 
him, Mr. Eward ap- 
plied for a _ patent, 
formed a company 
known as the Choco- 
late Dipping Machine 
Company, and started to fill the orders that came in. 

Because of the machine’s labor, time and money 
Saving qualities and its high production of ice cream 
bar confections—dozens of manufacturers soon put in 
a clamor for the devices. Two girls can easily dip and 
hand to the wrappers 300 dozen chocolate coated ice 
cream bar confections in 6 hours. 
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Now Mr. Eward has built up a substantial business 
due largely to personal advertising. With the machine 
which he conceived to assist his own manufacturing he 


has automatically assisted dozens of other manufac- ~_ 


turers. 


of Ice Industries, and has a large number of friends in 
the ice and refrigerating industry, who will learn with 
interest of his latest success. 
& 
A BOOKLET ON PACKAGE ICE CREAM. 

A treatise, in booklet form, on improved packaging 
and marketing methods for ice cream is being published 
The booklet 
treats of the advisability of packaging ice cream in pint 
and quart containers in the manufacturers’ plant in 
preference to having the dealer dip it up in “‘earry- 
home’’ containers. 

Ice cream is daily becoming a more staple product 
and is being considered a real food and delightful des- 
sert instead of a mere confection. The modern tendency 
is to buy foods in packages for convenience and clean- 
liness. This fact, combined with the fact that the ice 
cream supply manufacturers are making machines which 
will neatly fill one package with ice cream of two or 
three flavors at the same time, is increasing the sales of 
many manufacturers, according to their own statement. 

One valuable feature of this booklet is a thorough 
review of the exact details of an advertising campaign 
for packaged ice cream which was conducted by a large 
Missouri manufacturer. This particular manufacturer 
very greatly increased his total sales of ice cream. On 
request, this booklet may be obtained from the Purity 
Paper Vessels Company, 5 West Conway St., Baltimore, 
Md., without cost. : 

eb 
OKLAHOMA ICE CREAM FACTORY INSTALLS 
NEW EQUIPMENT. 


The Washita Valley Ice Cream Company, Anadarko, 
Oklahoma, has recently completed the installation of 
new refrigerating machinery, and now has the plant in 
fine running order. This plant is situated in the most 
fertile section of the state, and in a well developed dairy 
district. All of the milk and cream used is obtained in 
the vicinity, and the ice cream is made entirely of natu- 
ral milk and cream. 

The factory, though small, is equipped with the most 
modern and best machinery obtainable. The owners 


are the operators, and all have had years of experience — 


in making ice cream. 

This company is capitalized at $10,000. T. L. Whit- 

taker is president of the organization. 
f 
NEW ICE CREAM FIRM IN SANDUSKY. 

The Kelly Ice Cream Company has just been organ- 
ized at Sandusky, Ohio. The ineorporators of the new 
company are Carl A. Busch, Susan Busch, E. R. Kelly, 
M. Estelle Kelly and Nicholas P. Brown. The concern 
is capitalized at $25,000. E. R. Kelly will be president 
of the organization and Carl A. Busch secretary and 
treasurer. Mr. Kelly has been with Reymer & Bros., 
Pittsburgh, manufacturers of chocolates, for the last 
fifteen years, and Mr. Busch has been with the Sweet 
Valley Products Company and its predecessor, the Sweet 
Valley Wine Company, for ten years. 

The building which has been secured for manufactur- 
ing purposes has a floor space 62 by 33 feet. Production 
of ice cream will be started just as soon as the necessary 
machinery and equipment can be installed. 
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WHAT CAUSES THE HOLLOW IN CANS OF ICE 
CREAM. 


(Continued from page 151) 


now, but the practice of using large quantities of gela- BOTH PRODUCT AND 


tine certainly is not conductive to good ice cream. 
I don’t believe the manner in which the freezers are - PAG KAGE 
_ pulled has anything to do with the difficulty. The trou- 


ble lies entirely with the mix. 


where are designed 
Reply :—Your subseriber’s trouble, in our estimation, to prevent 
is very likely too much air. In other words, when a_ | breakage 


manutacturer tries to sell air instead of ice cream he is 
very likely to get in just such trouble as mentioned. 
We do not allow but eighty per cent overrun by weight 
which gives us ice cream in the finished product weigh- 
ing five pounds net per gallon; this should be the > 
standard weight throughout the country. Eighty per 

cent overrun is an honest legitimate ice cream and we € 
would advise your subscriber to manufacture a cream 
weighing five pounds net to the gallon in the finished 
product and no doubt his trouble will vanish and. he 
will have a clearer conscience. 


ab 


NEW EMAUS ICE CREAM PLANT IN OPERATION. 


Stortz and Eisenhard, Emaus, Pa., proprietors of the 
A La Mode Restaurant, recently began the manufacture 
of ice cream. They have a new 60x80 ft. building for a 
factory which is modernly equipped and has a capacity 
of about 100 gallons per day at present. They started 
the plant with the intention of supplying only their 


Packed in heavy 


own needs, but have already obtained some wholesale square tubes 
business and expect to continue to grow. Mr. Frank which brace the 
Stortz is manager of the plant. box in all direc- 


tions. Will not 


+ crush in shipping 


\ 
A NEW PENNSYLVANIA ICE CREAM PLANT. or handling. 7 
Windber, Pennsylvania, is to have a new ice cream —- 
factory, the building and refrigerating equipment 
to cost $40,000. Mr. Frank Tarr, a hotel man, will The patented © . 
engage in the ice cream business as a new venture this nesting ring N 
year. A large part of the new building will be used on the cone \ 
for manufacturing ice cream. The MeCormick Com- itself prevents 
pany, Ine., of Pittsburgh, are the architects and engi- cones from } 
neers in charge of the work. sticking or y 
wedging to- ! 
eb gether. 


““FISCHL’S-O-FISCHL.”’ a 


A total of 1,065 persons entered the name contest 
conducted by the Fischl Dairy Company, Manitowoc, 
Wis., to find a suitable name for the ice cream which the 


company is to manufacture on completion of its new It’s a pleasure to sell 


and modern ice cream plant which is now under con- 


cine name of the cream is to be ‘‘ Fischl’s-O-Fischl.’’ McLA REN’S 


a i “Real Cake” (x) Cones 


I can ask for no better reward than to have carved : 
on the marble that stands over me. ‘‘He did the best McLAREN PRODUCTS COMPANY 
he could for his fellow men.’’—Hoard. 

Dayton Kansas City 
* % * Py 
Ohio Missouri 


You can’t make a cent fighting the laws of nature. 
Get into the channel of her manifest teachings and she 
will further your purposes.—Hoard. 


ICE CREAM SANDWICH MACHINES ARE POPULAR ATTRACTIONS AT PARTIES, BAZAARS, ETC. 
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GIRARD CREAMERY TO BE REBUILT AFTER 
FIRE. 


One of the most interesting, if not regrettable inci- 
dents that has been brought to our attention recently 
was contained in a letter giving us information regard- 
ing a fire at the plant of the Roselle Creamery at Girard, 
Kansas,—interesting because it is a wonderful example 
of typical American pluck and grit. Not the least inter- 
esting thing about it is the way these qualities were rec- 
ognized by the people under whose observation they 
came. Such a chronicle does much to reinforce one’s 
faith in the innate goodness and whole heartedness of 
people in general. 


In 1901, at Excelsior Springs, Mo., Mr. H. A. Roselle 
and his father started in the ice cream business, with 
a few old five gallon ice cream tubs, and with no capital 
other than the profits from the business. Just at the 
time when the hard work was beginning to bring a re- 
ward, Mr. Roselle’s father died. 


In 1910 he took over his father’s interest in the busi- 
ness, and, in spite of severe competition, built up a good 
business and erected a fine building. In 1919 he sold 
out this business. For the benefit of his only brother, 
who had served overseas, a partnership was formed, and 
the creamery at Girard taken over. This creamery had 
been allowed to run down, and was not a paying propo- 
sition, but Mr. Roselle could see a good future for the 
man who would get out and hustle. Accordingly prepa- 
rations were made, the plant was overhauled, and it 
was their intention to open up in spring. In January, 
1920, the brother died suddenly, leaving him the entire 
burden of starting the new business. By hard work and 
a desire to succeed, however, the business was put on a 
successful basis. The first year did not bring much 
financial profit, but Mr. Roselle got acquainted, adver- 
tised, and put out quality goods. In 1921 the business 
kept climbing, and its end brought to a close the most 
successful year that he had ever experienced, outgrow- 
ing his equipment. Plans were made for an additional 
plant and extensive new equipment. In addition to the 
ice cream business he had built up a good butter busi- 
ness, and was also supplying pasteurized milk to the 
city trade. 


Mr. Roselle worked hard all winter building new ad- 
ditions and installing new equipment, and in a short 
time would have had everything completed. 


Monday, March 27th, Mr. Roselle and some of the 
workmen worked late, making final connection to some 
of the new equipment. He and his son were the last to 
leave the plant, which was carefully inspected to see 


2’? SANITARY VIKING PUMP. 
THE UNIVERSAL PUMP 
For Mills, Brine, Water or Foods 


VIKING PUMP COMPANY, Cedar Falls, Ia. 


that everything was all right, as it was only partly coy- 
ered by insurance. The fire seems to have started up- 
stairs, and was a roaring furnace when ‘discovered. 
There was no chance of checking it. 

When Mr. Roselle arrived the roof was falling in. 
His sensation at seeing the results of his years of strug- 
ele and effort, and his immediate hopes for the future 
go up in smoke, can possibly be imagined, but not de- 
seribed. 

He may be pardoned if for a moment he felt hke- 
giving up. But the citizens of Girard, realizing the situ- 
ation, gave such hearty promises of support that he was 
placed in a position where he felt. that he would not be 
doing his duty if he did not make an effort to come 
back. Before the fire was out, a plan was on foot to put 
up a building for him, but because of the high cost of 
equipment, it was not possible to raise enough money by 
donations to carry the first plan through. It was then 
decided to organize a stock company, and incorporate 
for $12,000, and with what little assets Mr. Roselle had 
left, and his good will, they gave him 51 per cent of the 
stock. He called a meeting of the citizens, placed his 
case before them, and said that, while it was a hard job, 
he would endeavor to justify their confidence by mak- 
ing a creditable come-back. The Davis-Watkins Dairy- 
men’s Manufacturing Company had a lot of confidence 
in him, and offered to equip the plant on very liberal 
terms, which was a great help. 


The American Legion of Girard, in memory of his 
brother, have offered to clean out the ruins whenever 
Mr. Roselle is ready to allow them to do so. 


Through the kindness of the manager of the Craw- 
ford County Creamery of Pittsburg, Kansas, he is being 
supplied with ice cream and butter to accommodate his 
trade, and Mr. Decker, of Girard, is furnishing the soda 
water. ‘‘How can a fellow lay down on the job,’’ he 
says, ‘‘when even his competitors come to his rescue?” 

The building that will be construeted will be a 40 
by 70 ft. brick structure, half of which will be two 
stories in height, and the other half one. It will be con- 
structed and equipped with the idea of making’ addi- 
tions as the business justifies. The Davis-Watkins peo- 
ple assured Mr. Roselle that if he had a building ready 
in thirty days, they would have the plant equipped and 
in running order by June 15th. 

It must be people of the calibre of Mr. Roselle that 
Edmund Vance Cooke had in mind in his well known 
poem, *‘How Did You Die?’’ when he says, ‘‘The harder 
you fall, the higher you’ll bounee.’’ It appears to us 
that this piece of misfortune came merely by way of 
backing up ‘for a new start to a bigger, brighter future. 
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Does Carbon Dioxid in Carbonated Milk and Milk Products 
Destroy Bacteria? 


By M. J. PRUCHA, J. M. BRANNON and A. S. AMBROSE in Circular No. 256 of University of Illinois 
Agricultural College and Experiment Station 


ARBON dioxid or carbonic acid gas, is a trans- 

parent gas under ordinary atmospheric pressure 

and temperature. It is readily soluble in water 
and the solubility is increased under pressure. Water 
charged with this gas is known as soda water, or as 
carbonated water. Such water has a_ plasant, acid, 
pungent taste, and on account of this many of the soft 
drinks are charged with it. 

The use of carbonated dioxid in dariy products is 
not a new idea. The ice cream soda, which consits 
largely of ice cream suspended in carbonated water. 
has been known for years. Some of the fermented 
drinks, such as kumis and kefir, become charged with 
earbon dioxid as a result of fermentation, and these 
drinks have been known for generations. In 1906 Van 
Slyke and Bosworth’ conducted some experiments on 
earbonated milk. They concluded that it makes a 
pleasant beverage and may find practical use as a 
healthful drink. 

From the sanitary standpoint, the use of carbon 
dioxid in foods and in drinks is of special interest. It 
is a well known fact that in general carbon dioxid at- 
mosphere is injurious to animals and to plants. It has 
also been known that under certain conditions this gas 
is harmful to certain bacteria. On these accounts, vari- 
ous claims have been made as to the sanitary quality of 
earbonated drinks and carbonated foods. 

This circular is a preliminary report of experiments 
to determine the influence of carbon dioxid on the 
germ life in carbonated diary products. It includes a 
brief summary of four experiments: (1) effect of carbon 
dioxid on germ life in carbonated ice cream; (2) effect 
of earbon dioxid on typhoid bacteria in carbonated ice 
eream; (3) behavior of bacteria in carbon dioxid at- 
mosphere; (4) effect of carbon dioxid on bacteria in 
milk under pressure. 

The plate mehod was used in counting the bacteria. 
In sampling the hardened ice cream, a long cylindrical 
plug of ice cream was taken by means of a cheese trier 
and put into a glass bottle. After it had melted, the 
desired dilutions were made from it and it was then 
plated. The medium used for the plating was lactose 
agar having the standard composition. The plates were 
incubated four days at room temperature and one day 
at 86 degrees Fahrenheit. The counts as given are 
averages of two or more plates in each case. 

The plates from the material with typhoid bacteria 
were incubated only one day at 100 degrees Fahrenheit. 


Experiment No. 1. 


Effect of Carbon Dioxid on Germ Life in Carbonated 
Ice Cream. 


In this experiment seven 12-gallon lots of ice cream 
were prepared. Each lot was divided into two por- 
tions; the first was frozen in the usual way, and the 
second was frozen in carbon dioxid atmosphere. A 
50-quart Perfection Dreadnaught Brine Freezer was 
used. The following procedeure was used in freezing 
the ice cream in earbon dioxid: <A rubber tube was 
fastened to the nozzle of a carbon dioxid tank, and the 
loose end of the tube was inserted into the freezer thru 
the fruit hopper. The gas was then blown into the 


1L. L. Van Slyke and Alfred W. Bosworth. Effect of Treating 
Milk with Carbon Dioxid Gas Under Pressure. N. Y. (Geneva) 
Agr. Exp. Sta. Bul, 292. 1907 


freezer for about 30 seconds. The ice cream mix was 
then poured into the freezer. After the freezr was run 
for a few minutes, the carbon dioxid was again blown 
in for about 30 seconds, the loose end of the rubber tube 
being inserted under the surface of the mix and the gas 
allowed to bubble thru it. As soon as the ice cream 
was frozen, it was put into two-gallon storage cans 
which were placed in the baidening room and kept 
there during the experiment. The temperature of the 
hardening room averaged about two degrees. below 
zero Fahrenheit, varying between ten below and eight 
above. 

Samples for the bacteriological examination were 
taken, first, from the mix prior to the freezing, and 
then from the ice cream, both the plain and the ecar- 
bonated, immediately after it was frozen. Subsequent 
samples were taken at frequent intervals during the 
experiment. The results of the bacteriological examina- 
tions are given in Table 1. 

In comparing the bacterial counts in the plain and in 
the carbonated ice cream in table 1, we are foreed to the 
conclusion that the carbon dioxid gas did not cause any 
appreciable reduction in the number of bacteria in the 
carbonated ice cream. If it did destroy any bacteria, 
the number was so small that our method did not detect 
it. One of the lots of ice cream which is not included 
in this table was kept in the hardening room for six 
months. Even after this long period of time the ear- 
benated ice cream had just any many bacteria as the 
plain ice cream. 


Table 1.—Effect of Carbon Dioxid on the Bacteria in Car- 
bonaated Ice Cream Bacteria Per CC. of Ice Cream. 


Lot. 1. 

Samples Plain Carbonated 
SDS eis cece RGR ReMi Maren eke 620,000 
Ereshlyeirozen, wy cen eee te 703,000 765,500 
We ay Olidieusers.< eer aca eas os tad 356,000 928,000 
FZ CLA VSMOLG eetehs-Ph co me a eee ne 789,000 832,000 
AY Ody. Ola es ea ere pone 640,000 644,000 
GAdayswold ire a ae 963,000 1,070,000 
Seda y se Olditecy < avoremeeee cater 581,000, 780,000 
MYA a Vis OU erst, cet ees ee ore 474,000 616,000 
TAS Qays? Oldaven wees pee ee 686,000 725,000 
LS clayisw Oldest, ee teen 1,249,000 518,000 
SLO AY Si OLGE tate a ote evens ahs 578,500 502,000 
ZOMCAYSMOLDS pete suas peer 647,000 578,000 
SORCAS SOlden., Ceiceticinras eee ate 534,000 585,000 
SALOAY SHOU ot seein we snatiets 607,000 409,000 
MOWGAY SRO: we ol cenecd exces 472,000 432,000 
AOE AY SaOLCG eee here conker ee 536,000 710,000 
OSE AVS OGL Mt eerie eee: 530,000 742,000 

Lot 2 

Samples Plain Carbonated 
IVEEX PE hy cote |e calc ae eh oeeaiants | ok Rae se a® 341,000 
Mres hy, i VOzZ eigenen. ies. oe 534,000 408,000 
Ge Cay: SOL Ob sewerey niece «cee 629,000 506,000 
2s CAV S40 lC ee pease conan igen: 620,000 683,000 
3H Oays Oldaias ieee see 622,000 571,000 
AD days 1Old 5 teen Cee at 480,000 598,000 
MOBY 82 O10 Se. eeereke: oni sas cok 666,000 510,500 
SP davysvoldivac meee ote cane 867,000 559,000 
Le Gays, Olde Ra paeteet thsi he 3 - 420,000 435,000 
LC ay Se OLCs camer see kee nek eee 341,000 526,000 
re hay Sr. OG epeuemaa: ee any iis owe --43.6,000 555,000 
ZO Gays OLG serra tie: cia iieeree © 442,000 429,000 
Ate Lays ht OlGetettetee. shee nerol se 565,000 450,000 
ie CLAY Sy NOL Ua Ree att maar es 388,000 340,500 
SAREE VS ct 1 Cmte. me ie eco eme te 794,000 552,000 
SAAC AYSHOLG.2 0 le, come cketaeh oltre 258,000 303,000 
AO AVA: Ol0vsacnay ous scsteen caer 492,000 445,000 
DLE AAV S Olde. witches athe ces 415,000 


419,000 
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Lot 3 
Samples Plain Carbonated 
Mix, Sane Santee eae ee 715,000 
Breshiy) frozent soete cee 1,255,000 910,000 
ID Y LPrdayvold -h ne skce serene 1,004,000 777,000 
ou ever 2. days “OlG..%5 Ge stem eee 699,000 1,017,000 
stop to think a days old 77 Oe ee 750,000 708,000 
fth : ABAAYS S010 Stee cc eee eee 694,000 670,000 
or the saving on re- 6 days old. =n 4a aaa ee 607,000 891,000 
liable refrigeration Qidays.0ldsue ae eee 836,000 787,000 
th 11 A L2Sdayst old eieraeraieh cease 207,000 212,000 
with small an 1d days cold sf. a oe 730,000 731,000 
medium ice cream 17. Gaye, Olden. Le ee gee o5sam 
20, eB YS 2Older. aa teste aaciemens uae PARSE - 
plants. They pay D4. days old: Me eo eee 388,000 455,000 
for themselves in 28 ‘dayavoldt ce Cae: pe orn 
3 Ledayss Old spas eee eee 477, 330, 
less than a year. B0ldays Old". 2). aa eee 629,000 715,000 
: ° Lot 4 
Consulting us will Samples Plain Carbonated 
prove these facts NED MES Hien oie 5 CO nbs ao Oy 6 26,325,000 
hireshily froze. casero 36,725,000 28,600,000 
day? OlG skit ste neces eee 22,430,000 21,450,000 
2 Fay 8 201d yan ai ee 6,370,000 23,800,000 
SMCOR MAST Volley eerhs SG 5m eee tees 17,880,000 13,980,000 
We build complete ice cream equipments 5 days old.......-..-+--. 23,700,000 19,930,000 
and hardening rooms. Also experts on as ae Be OMSL Br CED D0 «a)j0% PRA eKeneR oO eee 
OE UMA ee Sea pae besnh IR REL SE Sy 13; Mayacold cs es eae aaa 16,420,000 15,600,000 
a 161. daysSu0lds-einceee bee 14,625,000 14,300,000 © 
Our installations are simple in opera- V9 idaVs Oldest ta ene 8,410,000 9,610,000 
tion and money savers. 21. days'a0l date ene ieee 13,000,000 10,820,000 
24 Sdays 10ld:ee nia ee ee 17,550,000 16,250,000 
Write us your requirement for 5 le dayisai0lde.t ee eae 2,060,000 3,130,000 
Ice Cream and Dairy plants. 
Lot 5. 
Samples Plain Carbonated 
2 1 Mix ct hincentoleceeees 13,800,000 
Reliance Ice Machine Co., Inc. Mresh lye trozenian ane 15,930,000 14,950,000 
MANUFACTURERS AND ENGINEERS 1-day Oldie seco eae aneanaeee 10,550,000 15,600,000 
2 <days old tee hs ree 18,200,000 15,280,000 
12217 Belmaent Ave: SO oa 3 -days-old: cotta ame 8/800,000 11,380,000 
5 days, old se aee aaer uoaee 18,530,000 17,930,000 
Tin aViSi Old wvskehcnerega ete ieee 15,330,000 18,200,000 
OV days's0ldea. oA ee 8,450,000 8,450,000 
Lividays olds. oa aaee ree 11,050,000 14,300,000 
13 ay S:<.01 d:cahewe Aen care eee 18,200,000 16,250,000 
ICC ER AST Coll fe Fay ene my at ss Rear 10,070,000 6,500,000 
: 28 daysSeOlGunncct: ci ene 8,440,000 10,988,000 
The Baby Liberty Koater 39 days oldih (eee wean 14,300,000 11,400,000 
40.“ daystoldte eg =. e ete 10,500,000 16,250,000 
53. aCely GiaO Ld ae.e. ee enone ee 3,340,000 3,480,000 
Lot 6 
Samples Plain Carbonated 
VEL hy 2 RS es ler dele e cnc ek ae ee 
EKreshly* frozen = secretes 56,500 121,000 
Deda V8 Old 3 aerate 5 eee ee 51,000 65,000 
So LOAaySS O10 ie eee ae 52,000 52,000 
4 LAYS *Old sme eta eerie toe 58,000 50,000 
bday shold ie ede nee 40,000 46,000 
6. J0.38V'S; 0) 0 ieee cee 55,000 54,000 
AMOR AR ION oo ateo ec 85 b5 52,000 84,500 
8 days Oldie eee see 56,000 45,500 
10) days) Old cere 7,000 6,150 
lily days fold Aa eae eee 55,000 51,500 
12 “days Oldiat sme tea ee 43,000 35,000 
13 ay SeOldeeaeee ate nine ae 35,000 53,500 
14 “days Mold sale tay. hoes eee 34,000 54,000 
1S Ndaysm@old sea ee pee 33,500 52,500 
L6/days\ Olde ee eae 5,000 32,000 
1, days: Oldt: -eonersee eee eee 43,500 34,000 
ESPYs Old ese aa ene er 45,000 53,500 
22°02VS0ldae. ae eee eee 35,000 43,000 
Bey Wm 24, days Old ou 78 w annde Sapa 44,500 76,000 
Jrerky ChocdKe, Socone’s: 33 VOAYS SOIC Fe ace weenie ude are 18,000 22,500 
SAS AG GhyeLDld see eee 39,000 50,000 


will coat your E skimo Pies automatically 


with a larger production at 
a lower cost. Will use a better coating with less 
butter fats at less expense. Nota hook or dipping 
device. — Write for our new catalogue. 


CThe Liberty Chocolate Machine 


Cincinnati, Ohio. 


Experiment 2. 


Effect of Carbon Dioxid on Typhoid Bacteria in Car- 
bonated Ice Cream. 


It was seen in Experiment 1 that the bacteria in the 
carbonated ice cream were not appreciably harmed. 
However, these bacteria were not pathogenic. Now it is 
a well known fact that the pathogenic bacteria, as a 
rule, are more sensitive to environmental conditions 
than the non-pathogenic. It was therefore necessary 
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to determine how the pathogenic bacteria would behave 
in carbonated ice cream. Typhoid bacteria were se- 
lected for this purpose. 

About four quarts of ice cream mix were sterilized 
and then heavily inoculated with the typhoid bacteria. 
Half of the mix was frozen plain and half was frozen 
in carbon dioxid. A one-gallon White Mountain freezer 
was used for this purpose. 

Samples were taken from the mix prior to freezing 
and then from both the plain and the carbonated ice 
cream immediately after freezing. The ice cream was 
then stored in the hardening room and samples were 
again taken five and twelve days later. The results of 
the examination of these samples are shown in Table 2. 


Table 2.—Effect of Carbon Dioxid on Typhoid Bacteria in 
Carbonated Ice Cream. 
Bacteria per ce. of ice cream. 


Samples Plain Carbonated 
WES 2 2a a een 24,700,000 
EPOBIUnVeEROZCTY | .)0 4.36 6 0 + «6 50,050,000 50,700,000 
PM TEVISICOLO © .oe.s ccs see oo e302 8,180,000 9,380,000 
MEME SOl Cisne oa as eos Guess os 10,465,000 6,896,000 


The samples from the freshly frozen ice cream gave 
much larger counts than the sample from the mix, altho 
the interval of time between them was only about one 
hour. This apparent increase was probably due to the 
breaking up of the bacterial clumps during the process 
of freezing. The samples taken after the ice cream was 
kept in the hardening room for five days showed a 
sharp reduction in the number of typhoid bacteria. 
Similar reduction, however, took place in ‘both the plain 
and the carbonated ice cream and could not be attri- 
buted to the carbon dioxid. The samples taken after 
the ice cream was in storage for twelve days showed 
but a slight change in the counts. There were fewer 


bacteria in the carbonated ice cream than in the plain — 


at this time. Whether or not this was due to the effect 
of the carbon dioxid is not known but will be determin- 
ed when this experimental study is completed. This is 
certain, there were still plenty of ving typhoid bacteria 
in the ice cream after twelve days of storage. 

‘rom the above two experiments, it seems very 
evident that the incorporation of the carbon dioxid gas 
into the ice cream during the process of freezing does 
not guarantee the ice cream to be a safe product. 


Experiment 3. 
Behavior of Bacteria in Carbon Dioxid Atmosphere. 


In the process of making the carbonated ice cream, 
the carbon dioxid gas is blown into the freezer in order 
to replace the air by the gas. Carbon dioxid and air 
mix readily in all proportion and it is to be expected 
that what is incorporated into the ice cream is not pure 
carbon. dioxid but a mixture of this gas and air. The 
effect that such a mixture would have on the bacteria 
may be quite different from that produced by the pure 
gas. 

- This experiment deals with the effect of pure carbon 
dioxid gas on bacteria. Twenty different cultures of 
bacteria from milk and ice cream, and also two path- 
ogenic bacteria were inoculated into milk and on the 
surface of agar jelly. They were placed in an air-tight 
vessel and the air was renlaced by carbon dioxid gas. 
They were kept in this condition at room temperature 
for five days. The examination of these cultures at the 
end of five days showed that on the agar jelly only two 
of the twenty different bacteria could grow in carbon 
dioxid atmosphere. The remaining eighteen showed 
no visible signs of growth. These agar cultures were 
then taken out and were left in the open air for a few 
days to determine whether or not the bacteria were 
killed by the carbon dioxid gas. All of them except 


three resumed their growth, indicating that the gas 
did not kill them. The three cultures that were killed 
were the two pathogenic bacteria and one of the non- 
pathogenic. 


Entirely different results were obtained when these 
bacteria were subjectd to th carbon dioxid gas in milk. 
Not on of them was killed by the gas. Not only that, 
but in all cases they increased in number. It would 
seem that in milk the bacteria found certain protection 
against the action of the gas. 


Experiment 4. 


Effect of Carbon Dioxid on Bacteria in Milk Under 
Pressure, 

Since the bacteria could survive and even grow in the 
milk when they were kept in pure carbon dioxid gas, 
it was decided to go a step further and note the effect 
on bacteria when the milk was charged with the gas 
under pressure. For this purpose one-quart soda-water 
bottles were used. The carbon dioxid was first blown, 
thru the bottles to replace the air by the gas. The 
bottles were then filled with the milk and the gas was 
admitted under pressure while the bottles were being 
shaken vigorously. The pressure of ten, twenty, forty, 
and sixty pounds were tested. The bottles were kept 
at room temperature. HEach day samples were taken 
from the bottles for bacteriological examination; the 
pressure was tested and any decrease in pressure was 
adjusted. In no case, however, did the pressure de- 
crease more than one pound. 


Table 3.—Effect of Carbon Dioxid on Bacteria in Milk Under 
Pressure. * 


Under Under Under Under 

10 lbs. 20 lbs. 40 lbs. 60 Ibs. 
Age of Milk Untreated pressure pressure pressure pressure 
SITES Ae oeiy ane Bites 35 35 35 35 
carve (Ol drs: 1,606,000 93,000 34,000 3,740 i PATAY 
QMaavis ‘Olden te ee ae 630,000 1,044,000 292,000 175,200 
ALA VSO ner rtal iol Melsiegens BaP oF ere ae 428,000 359,000 
Soured in . 80 hours 48 hours 3 days 5 days 9 days 


(* Note.—Fiigures represent thousands, 000 omitted.) 


The treatment of milk with carbon dioxid under 
pressure delayed the souring of the milk. The un- 
treated milk soured in thirty hours. Under 10 pounds 
pressure it soured in forty-eight hours, under 20 pounds 


“pressure in three days, under 40 pounds pressure in five 


days, and under 60 pounds pressure in nine days. 


In Table 3 are given the bacteriological results from 
one of the series in this experiment. It is seen that the 
bacteria grew under all the pressures tested. Under 
60 pounds pressure they increased in four days from 
39,000 to 359,000 per ec. of milk. 


In another series of this experiment, the milk was 
first sterilized and then inoculated with typhoid bac- 
teria. The milk was then subjected to 10 and to 20 
pounds pressure. The typhoid bacteria were not killed 
under these conditions. In four days under 20 pounds 
pressure they increased from 47,000,000 to 153,000,000 
per ec. of milk. 


In these preliminary experiments, the authors were 
concerned only with the sanitary aspects of carbonated 
milk and carbonated milk products. The process may 
have many commercial advantages and it may be of 
decided benefit to the dairy industry; however, the re- 
sults of these experiments point to the conclusion that 
the process cannot be relied upon as a means of insur- 
ing the sanitary quality of dairy products. 


Note.—The terms carbonated ice cream, carbonated milk, 
etc., as used in this article, refer to laboratory products 
made by laboratory methods, and not to products made by 

commercial processes patented or otherwise. 


WHEN SHIPPING ICE CREAM BY EX PRESS, NEVER USE A LARGER TUB THAN THE CAN REQUIRES. 
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THEY BROUGHT HOME THE ‘‘MEAT.”’ 


This 

is 
the 
bait 
the 
nimrods take, the 
nimrods take, the 
nimrods take when they start out the 
ducks to wake, so early in the morn- 
ing. They take a nip before they go— 
a good one, ah! and long and slow, for 
fear the chills will lay them low, lay 
them low, so early in the morning. 
Another when they’re on the street, 
which they repeat each time they meet 
for “‘luck’’ — for that’s the way to 
greet a hunter in the morning. And 
when they are on the water’s brink 
again they drink without a wink — to 
fight malaria they think it proper in 
the morning. They tip a flask with 
true delight when there’s a flight; one 
at the mart and one to part; but none 
when in the house they dart expecting 
there’ll be mourning. This is the bait 
the hunters try, when ducks they buy 
at prices high, and tell each one a big- 
ger le, of hunting in the morning, 


This is a picture of a duck hunting party at Katy, 
Tex. In the party are W. H. Irvin, of the Irvin Sanitary 
Ice Cream Company, Houston, Texas; Jim lL. Nelson, of 
the C. Nelson Manufacturing Company, member of the 
Texas Longhorns and all the rest of ’em, St. Louis, Mo.; 
‘‘Babe’’ Hule of Katy, Texas, and Gabe 8. Wegener, of 
the Hudson Manufacturing Company, member of the 


The 
Minute Coil 


Cleaner 


It takes but a moment to 
go over your pasteurizer 
coils with this brush. It is 
applied with coil running 
7 in water. Braces on coil 
do not hinder brush. 


Order yours today 
2 inch $3.50 21% inch $3.75 


Ask your dealer or 
order direct 


W. G. ROEPKE 
802 9th St. Hudson, Wis. 


Patented 


Texas Longhorns, and the Badger Flyers, Chicago, 
Ill. Looks like they got their share, doesn’t it? Judging 
from their mode of conveyance in reaching the scene of 
the duck hunting, they may have been slow getting 


W. H. Irvin, Jim Nelson, “Babe” Eule, Gabe Wegener, 


there but they made up for it after they arrived—all 
we’ve got to say is that we’d be afraid to repeat our 
duck-hunting experiences to fellows who have taken an 
ox along to carry home the spoils—and say, folks, we 
don’t want you to get these pictures mixed—the one 
below is the duek hunting party. 


‘ 


A GOOD METHOD FOR KEEPING CHOCOLATE 
COATED ICE CREAM BARS HARD. 


A California, ice cream manufacturer suggests a 
good way to keep chocolate coated ice cream during hot 
weather :— 

We quote from his letter as follows: 


“We have been packing our Eskimo Pies on end in round 
ice cream cans—two gallon, three gallon and five gallon cans 
containing five, nine and fifteen dozen respectively. 

“These cans are then stored in our ice box and sent out 
on the routes exactly the same as bulk ice cream. 

“We have found this method of handling them to be con- 
venient and economical and we have had practically no 
trouble with the pies becoming soft except in the case of 
shipping customers, who do not appreciate the importance of 
keeping the pies firmly frozen the same as bulk ice cream. 

“The sale of pies has dropped off considerably since the 
first few weeks. As yet we have had no real warm weather 
so we cannot tell exactly what the sales will be during the 
summer months, but we still feel that Eskimo Pies will con- 
tinue as a prominent sideline.’’ 


Taber Creamery Pumps 


are the most sanitary 
because they are en- 
tirely dissectable. De 
mand a Taber Pump 
from your jobber. If 
he cannot supply you 


we will sell you direct. 
Address: 


Taber Pump 
Company 


297 Elm Street 


BUFFALO, N. Y. 


KEEP AN EQUIPMENT CATALOGUE HANDY. 
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HELP WANTED 


THE TREMENDOUS SUCCESS of the 
recently invented confection, “ESKIMO 
PIE,” has demonstrated the wonderful 
possibilities of protective patents and 
trade-marks for novel confections. Pat- 
ents procured, trade-marks registered; 22 
years’ experience. Instructions and terms 
on request. Robb, Robb & Hill. 920 Mc- 
Lachlen Bldg., Washington, D. C., and 1385 
Hanna Bldg., Cleveland, Ohio. 2-22tf 


EMPLOYERS !—Men. men, men—the cry- 
ing need of the day! If you need any men in 
your business today, read the following ads 
and see if you can use any of these. The 
fact that theSe men are advertising here 
stamps them as unusually progressive. Write 
them and give them a chance to sell their 
services to you. “Ice Cream Review,” Milwau- 
kee. Wis. tf 


WANTED—Butter and ice cream maker. 
Must be able to handle refrigerating and 


pasteurizing machinery and know the 
game thoroughly. Married, sober and 
clean. References, experience, salary ex- 


pected wanted with application. 
ter-Nichols Co., Little Falls, Minn. 
HIGH GRADE ICE CREAM MAKER, 
capable all around dairyman, open for 
engagement. Thirty years’ practical ex- 
perience, expert on testing, standardizing, 
pasteurizing milk, ‘cream. Thoroughly 
experienced in all departments inside, and 
outside work, steam, refrigeration; good 
mechanic; reliable; best of references. 
Will guarantee to save and make you 
money in your plant. Desire position with 
reliable firm. Address: R-48, Ice Cream 
- Review. 7-21tf 


POSITION WANTED—As fet 


Sylves- 
5-22 


assistant to 
manager of progressive ice cream or dairy 
products plant. Have technical education 


and practical experience. Will consider 
only first class proposition. Address: 
R-258, Ice Cream Review. 5-22 


- POSITION WANTED—By a first class 
butter and ice cream maker with 20 years 


experience. Best references. Address 
R-279, Ice Cream Review. 5-22 
POSITION WANTED—By experienced 


ice cream and milk plant manager. Am 
capable of handling sales and offices,as 
well as plant department. Prefer a good 
size medium town and can let part of 


earnings apply upon interest in plant. 
Age 30. Miarried. References. Evans, 
410 Corby-Forsee Bldg., St. Joseph, Miis- 
souri. 5-22 


POSITION WANTED—Experienced ice 
cream factory manager employed as such 
wants change where he will be paid for 
results. Would consider working interest 
as part salary. Would buy interest if 
priced right. I can get the business, try 
me. Address Box 518, De Ridder, La. 5-22 

POSITION WANTED—As manager of 
rapidly growing pasteurized milk, butter, 
and ice cream plant. Put this plant on 
its feet and now making money. Best 
board of directors in the world but don’t 


like this loecation.,Well trained and ex- 
perienced. Satisfying references. Ad- 
dress R-267, Ice Cream Review. 5-3 

POSITION WANTED—By tice cream 


maker who knows the ice cream business 
in all of its branches. Now manager of a 
branch plant for a large mfg. branch pro- 
ducing 200 gals. per day. Best reasons 
for changing. North Central states pre- 


fered. Address R-268, Ice Cream Review. 
5-22 


experienced ice cream maker with 16 
years experience by June ist. Fred W. 
Petersen, 1213 So. 2nd St., Norfolk, Nebr. 


, 5-22 
- POSITION WANTED—By ice cream 
maker in modern plant. Understand 


standardizing, pasteurizing and freezing. 
Single, age 23. State salary and describe 
plant in first letter. South preferred. Ad- 
dress R-274, Ice Cream Review. 5-22 

POSITION WANTED—As first class ‘ice 
cream maker. Three years experience. 
Two dairy school courses, fully acquaint- 


ed with all details of manufacture. Mar- 
ried, age 28. State salary and describe 
plant in first letter. Address R-274, Ice 
Cream Review. 5-22 
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Orders for this Depart- 
ment must reach our 
Office not later than 


WW 
AW. 


W 
(h 


the 10th of the month. ae 
Orders received after EZ 
that date will be carried YZ 
over to the following Ze 


months issue. 


“WANT” AND ffl 
“FOR SALE” 


Notices will be published at the rate of 
2 cents per word, cash with order.. For 
blind address 15 cents extra. 


NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be fur- 
nished direct from this office. The adver- 
tiser can be reached only by using the 
key number and addressing your reply 
care of “The Ice Cream Review.” 


NOTICEK. 

The Ice Cream Review disclaims any re- 
sponsibility for the reliability of parties 
mndvertising in the Want and For Sale De- 
partment, nor for the truthfulness of 
statements made in such advertisements. 
In answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our subscribers are re- 
quested to assist us in keeping unreliable 
parties from advertising by reporting any 
suspicious dealings. 


_ = — 


POSITION WANTED—Thoroughly sea- 
soned creameryman with milk, butter, ice 
cream, soft cheese, culture’ buttermilk, 
ete., manufacturing experience immediate- 
ly available for tough proposition—the 
kind demanding demonstration exceeding 
ordinary ability to make good. Salary 
secondary consideration if future assured. 
Will equip new plant. Go South. Highly 
recommended, Particulars first letter. 
Address: Dairy Products, 736 Marbridge 
Bldg., New York City._ 5-22 


POSITION WANTED—AsS manager of 
ice cream plant. Thoroughly experienc- 
ed. Good executive and accountant able 
to put in cost and checking system that 
will get results. Nothing but A-1 propo- 
sition considered. Give full particulars 
in first letter. Address R-273, Ice Cream 
Review. 5-22 


WANTED POSITION—With good reli- 
able company. Can take complete charge 
of production. I have ‘had charge of 
mixing and freezing departments. Also 
sundae specials and fancy ices. With 
large Wisconsin company. Can come on 
short notice. Address R-277, Ice Cream 
Review. 5-22 


o-4a 


POSITION WANTED — First class ice 
cream maker, 5 years experience with 
ice cream, two more with city milk and 
butter. Graduate of agricultural college, 
also short course at Iowa. Experienced 
with Babeock and Mojonniér methods of 
standardizing mixes, and with all modern 
machinery, including refrigeration. Have 
done everything in ice cream plants, in- 
cluding keeping books, making tests, and 
reports. Familiar with cost accounting. 
Last year I established a new brand of ice 


cream in more than 20 flavors, also ices, 
sherbets, ete. Am married, age 34, can 
come at once. Please state salary, ete., 


in first letter. 

Review. 
POSITION 

graduate and 


Address R-275, Ice Cream 
§-22 

WANTED—By university 
practical ice cream maker 
and general dairying as superintendent 
of ice cream plant or market milk plant 
or combination plant. Understand  ailll 
latest methods. Married, age 30. Can go 
on short notice. State salary and full 
particulars in first letter. Best of refer- 
ences. Address R-278, Ice Cream Review. 
96 

o-24 


POSITION 


WANTED—By reliable man 
thoroughly experienced in the ice cream 
production. Willl consider nothing but 
year round proposition. Had charge se- 
ven years in last position. State salary 
and descriptin of plant in first letter. 
Address R-271, Ice Cream Review. 5-22 


POSITION WANTED—AS manager or 
superintendent by a Danish creamery ex- 
pert. Thoroughly scientific and practical 
trained in various Danish creameries and 
agricultural schools and graduated from 


the Heriot Watt college in Edinburgh, 
Scotland. The very highest grade of but- 
ter, Ronguefort cheese and ice cream 
guaranteed. Understand all the latest 


methods in mixing, freezing, homogeniz- 


ing and testing. Capable of taking the 
entire charge of any size creamery. At 
present osyperintendent in one of the 
largest creameries in the South. Address 

0-44 


2-270, Ice Cream Reiew. 5-22 


FOR SALE BARGAINS | 


_ FOR SALE—Wholesale ice cream plant 
in city of 20,000 population, 4 railroads, 


large territory, located in heart of city, 
largest ice cream business in territory. 
Up-to-date plant. Also butter business 


locally and sub creamery within forty 
miles in dairy belt. Will sell both plants. 
Address: R-238, Ice Cream Review. 3-22tf 

FOR SALE—One-half interest in a well 
established ice cream factory and bottling 
works, in one of the best cities in Minne- 
sota. Good paying business but have 
other business interests and can not give 
it my personal attention. Address: R-262, 
Ice Cream Review. 5-22 


ov-44a 
FOR SALE— By Wisconsin creamery, 
Sweet pasteurized “cream butter for ice 
cream making, also 91-92 score print but- 

ter. Address: R-210, Ice Cream Review. 
5-22 


MACHINERY AND SUPPLIES AND 


BOILERS, NEW AND SECOND HAND— 
Electric Motors, Engines, Pumps, Pipes and 
fittings, Valves, Belting, Shafting, Bearings 
and Pulleys. Money Saving prices. Harris 
Machinery Co., Minneapolis, Minn. 12-20tf 

FOR SALE—Three new Cherry model 
“T’ 60-quart freezers; motor driven. Rich 
Ice Cream Co., Buffalo, N. Y. 3-21tf 


FOR SALE—Cottage cheese in one, two 
or five tub lots, shipped date of make. 
Rock Lake Creamery, Lake Mills, Wis. 


1-21tf 
FOR SALE—12 Babcock tester, 8-10-12 
bottle size; 1 Jensen bronze sanitary 


pump, 1% in. connections; 1 Trahern iron 
pump, 1 in. connection; 1 continuous dou- 
ble disc ice cream freezer, 100_gallon ca- 
pacity, with counter shaft and pulleys; 1 
Ventura 18 in. wall suction fan (new); 1 
12 bottle Troemner cream scale. The Ben- 
nett Creamery Company, Ottawa, Kans. 
8-22 


FOR SALE—One Holding Tank (7,000 
lbs. capacity); two Model D Simplex Milk 
Pumps; two Sanitary Rotary Milk Pumps 
(Taber Pump Co.); one Cream Produc- 
tion Co. Ruff Condensor No. 7; one Taylor 
Vapor Tension Index Thermometer; two 
Bristol Recording Thermometers with 15 
feet of tubing. For particulars write or 
phone Pabst Corporation, 917 Chestnut 
Street, Milwaukee, Wis. 3-22tf 

FOR SALE—Three new, and two rebuilt 
Tyson 40 qt. belt driven ice cream freez- 
ers. These freezers are known as the 
Tyson Advance Special, and were taken 
over from the Tyson Co. on a debt, and 
must be sold. These freezers are of late 
model and were built last summer. No 
fair offer will be refused, as these freez- 


ers must be moved in the next 60 days. 
Address: J. B. Parker, 608 Cherry Ave. 
N. E., Canton, Ohio. 5-22 


KOR SALE—One No. 6 Ruff condenser, 
1921 model, 12 cylinder machine, tank 
capacity 500 gallons, recently overhauled 
and repainted. In good condition. Spe- 
cial proposition for cash. Now stored in 
central Pennsylvania point. Address: 
R-255, Ice Cream Review. 5-22 

FOR SALE—40 quart Miller brine freez- 
er and motor. One Creasey ice crusher. 
All in good condition. Cheap for cash. 
Supreme Ice Cream Co., Coshocton, O. 5-22 
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FOR SALE—One Meyer icing truck FOR SALE—Five 40-qt. belt drive Mil- 
body. Further information furnished on ler-Tyson freezers, re-built, close them 
request. Elmira Ice Cream. Co., Elmira, A B A R (E4 A I N out at $100.00 each. Miller twin mixer, 


INDEY: 6-22 


300 gal. $250. 
Phila. Pa. 


Phila. Retinning Co., as 


* SALE—1 vertical open top, blue z 7 ’ : 
enamel tanktedl "ink ©. 3. Gs SU GNA ict 14 Ton Vilter Ammonia FOR SALE—Miller-Tyson twin and Sin- 
375 Bes 5300 oY i ‘ © s cS e belt ‘and motor drive freezers, cheap, 
Ai iy ao - pope peed 330 Refrigerating Machine Figo vats and ice age ei, Shanahan- 
ine rings 342 gal. 350.00. 4 vertical Sao Elliot Ice Cream Co., Philadelphia, a. 
closed top 6 it. in, O, D..x 7 ft. 6 in, [| Excellent condition. Must sell to 5-28 
high, 2-36 inch rings, 1,575 gallons capa- make room for larger capacity FOR  SALE—One creamery package 
oy pereey SECM NERA A. AES ae aeons machine. Investigate. Write Wizard mix vat copper lined, copper top, 

MELB On Ni Ee Li) ee metal sides, complete wi cover. rice 
FOR SALB—Ice machines, several small ° MILWAUKEE $225.00 net F.O. B. Milwaukee, One Creasy 
sizes taken in on larger ones, A-1 order Geo. Ziegler Co. WIS. No. 50-Y ice crusher, capacity claimed 25 


about one-half price, will erect and guar- 


tons per hour. Belt driven; price $125.00 


antee. H. A. Born Company, phicnes. Satie ge AY ee: nae ae Les 
Tlinois. = 1 1 has ; oy 
FOR SALE — One De a Emulsor, rk peas ga Ape ae Geo. C. Mansfield oe 
three 40 quart Continental direct expan- FOR SALE—Two forty-quart Miller ice = es feces ues : 
sion amonia freezers, motor driven. One cream brime freezers, Pyamid base; motor FOR ee oe best Rett Seeman 
40 quart Miller, one 40 quart Progress driven either direct or alternating cur- heels one es eo ee ee 
brine freezers, belt driven. One 10 ton, rent; machines in good working order, ocation in the South. dres fers 
one 25 ton refrigeration Continental just replaced by larger machines; sub- Cream Review. - 
Amonia compressors, one aa eae ject to prior sale, each $350. Steel-De een rome re eS SSE 
compressor also lot of milk, brine anc Soto Ice Cream Co., Minneapolis, Minn. 
water pumps, 15 motors, Le ee Nees 5-22tf. WANTED TO BUY 
2 phase, 60 cycle, 220 volts. Attractive FOR SALE.-We have. LOT WANTED—100 gal. starter can or 
Gas rite : L- “e Kres x SALE e have about 400 used : . 
ee eee ee Pa os Western style 20 quart ice cream tubs in Pfaudler glass lined pasteurizer. 6 or 8 
Dallas, Texas. 6-22 H. P. boiler. VanRyn Ice Cream Co. 348 


good serviceable 


FOR SALK—One combination ice cream 
freezer and ice crusher—good condition— 
also have a few I1’s, 2’s, 3’s and 5’s gallon 
ice cream tubs and cans. Same in good 
condition. further particulars write 
to Leo Pold Ille, Lexington, Olka. 5-22 


Cedar Rapids, 
they are all fone. 
For 


o-44 


condition. 
make a quick sale and clean them up we 
are making a price of $1.00 each f. 0. b. 
Iowa. 


ptt Onder ean Ave., Kewanee, Ill. 5-22 


WANTED—30 or 50 gallon Batch mixer. 
Also cabinets. Berry Bros., Tucumeari, 


Speak quick before 


The Hutchinson Com- N. M. 5-22 
pany, Cedar Rapids, Iowa. ; 


5-22 WANTED TO BUY—1 40-qt. batch Ice 


= f= FOR SALE—Miller 80-qt. motor drive, cream freezer: I Ice breaker; 1 Nove 
FOR SALE—First grade unsalted but- pt Atkinson and other makes of belt Viking. brine pump; 1 400 pound double 
ter. Get our prices. Golden Belt Cry. and motor drive freezers. Creasy No. beam ‘scale; -1'°3 H. PP) moter eit 2 Geir 
& Ice Co, Hays, Kansas. 9-22 50 hopper type and smaller ice breakers, M.; 220V; 60C; 3P; 8 feet 1 inch line 
FOR SALE—1 200-gal. Homogenizer in Manning can washers, 2-3 and 500 gal. shaft; 2 12 inch hanger and colois; 1 22 
good condition. Address R-269 lee Cream vats, cans, tubs and cabinets. Phila. 6 inch face pulley. Address: J. L. Frank, 


Soa 
5-22 


Review. 


Retinnig Co., North Phila. Pa. 


5-22 Box 456, Spencer, Iowa. 5-22 


NEWS FROM FAR AND NEAR. 


(Concluded from page 110) 


Sweetwater, Tex.—The Sweetwater Ice Cream Company 
was recently organized and began operations about April 
first. 

Appalachia, Va.—The Norton Ice and Cold Storage Com- 
pany is preparing to build a new ice and ice cream plant in 
the near future. 

Richmond, Va.—The Horn Ice Cream Company is build- 
ing an ice cream plant here that is to be modern in every 
respect. 

Fairmont, W. Va.—The new plant of the Diamond Ice 
Cream Co., a new Fairmont concern, is now in operation 
and is supplying to twenty-eight dealers in this vicinity a 
total of 700 gallons of ice cream daily. The officers of the 
firm are: J. W. Preston, president; W. Nelson Beale, secre- 
tary; EK. Carl Frame, vice-pres.; and M. M. Foster is treasurer 
of the company and general manager of the plant. The firm 
is incorporated for $50,000, and the equipment cost in the 
neighborhood of $20,000. 


Grafton, W. Va.—The Acme Ice Cream Company which 
has been operating in Grafton for two years has sold its 
entire holdings to Mr. Thomas E. Lee of Clarksburg. The 
deal involved something like $80,000 and Mr. Lee states that 
$25,000 more will be spent for additional machinery. The 
plant is being remodeled from top to bottom and put in first 
class shape. Mr. Kenneth Haught will have charge of the 
plant. 


Parkersburg, W. Va.—The Imperial Ice Cream Co. re- 
cently increased its capital from $625,000 to $1,000,000. 

Yakima. Wash.—A straight carload of dipping choco- 
late arrived in Yakima recently from Connecticut to supply 
the Yakima creameries with coating for ice cream bars. It 
is worth $11,000 and the first full carload of this commodity 
consigned to Yakima. 

Beaver Dam, Wis.—The local plant of the Storck’s Prod- 
uct Company recently started operations on a small scale. 

New up-to-date equipment has been installed and Mr. 
J. M. Albrecht of Schlesingerville stated that the capacity of 
the plant with this equipment would be about one thousand 
gallons of ice cream daily. They also have a cooling and 
storage room with a capacity of ten thousand gallons of ice 
cream. 

The Storck’s Products Company is a $100,000 corpora- 
tion and has a large plant at Schlesingerville where ice cream 
and cereal beverages are manufactured. The Beaver Dam 
ice will be in charge of Mr. August Storck, of Schlesinger- 
ville. 

Burlington, Wis.—The Kellogg Ice Cream Company are 
now occupying the new addition to their ice cream factory 
and will now be in good shape to handle their large and in- 
creasing business. 


ANOTHER QUESTION ANSWERED BY 
PROFESSOR BAER. F 

Dear Sir:—I would appreciate it very much if you 
would give me the correct per cent of : Fat, serum solids 
and total solids, also sugar per cent of the following: 

913 lbs. 836% cream, 1162 Ibs., 3.5% milk, 900 lbs. con- 
densed skim, 500 lbs. sugar, 16 lbs, gelatine, 2 lbs. im- 
prover, 51 lbs. water. 

What per cent gelatine does this contain? Is this a 
good mix? If not kindly let me know how to ehange. 
We are ‘getting an average of 840 gallons of ice cream 
from this mix. F. I. Co. 

Reply: I have noticed that you did not give any name 
or address. It will, therefore, be necessary to wait for 
a reply until it is published in The Iee Cream Review. 
If you had signed your letter and given your address, 
you would have received a personal reply. 

I have analyzed your mix and you will find it given 
below in table 1. You will notice that you have about 
10.5% butterfat and 12% serum solids. There is abso- 
lutely no reason why you should not be able to make a 
very excellent quality of ice cream from this mix, and 
if I have any objections at all, I would say that you 
are using a little more milk serum solids than is neces- 
sary, especially when you use 900 pounds of condensed 
skim milk in the formula. 


Table 1. 
Ingredients Fat Serum Sol. Total Sol. 
913.0. psi Goo acream wn, eran 328.68 51,938 380.66 
1162.0 -IDSis1o.G>) alk eee 40.67 99.77 140.44 
900.0 Ibs. condensed skim, 
OO Co ek hs hate oe ee 270.00 270.00 
0:00 SL DS aS Sar sper as ya: 475.00 
16,0 1bstevelatine Mere ce Ue 15.20 
240 "Lbs. iMpLroverie.cieuh ete eee PACS) 1.90 
51.20. be Aye Ler aeaat tier ee steam ete gener Laat 
3544.0 lbs. 369.35 421.75 1283.20 
Per *cent ieee SRO ON: aS 10.42 11.9 36.2 


Send news items and personal notices to the ‘‘Re- 
view’’ and see how well they look in print. 
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Cherry Ice Cream Batch Mixers 


Are a Fine Investment for Every 
Up-to-Date Plant 


Illustration shows the Model 1—Class ‘‘A“ Cherry Batch Mixers used in the plant of the Allen Ice Cream Co., Rockford, Ill. 


Scientific curing of the batch in a modern 
batch mixer under accurate control of tem- 
perature has much’ to do with the quality 
and the quantity of the cream delivered by 
your freezers. 


And pre-cooling the cream before it goes 
to the freezers speeds up the freezing opera- 
tion, adds to the fluffiness of the ice cream, 
and in the end, saves refrigeration. 


We build Batch Mixers in the following styles: 


Model 1. Cherry Horizontal Mixer, Cooler, 
Storage Vat and Pasteurizer—all in one, adapt- 
ed to large plants. Capacities 100 gallons to 
1,000 gallons. 


Model 2A. Vertical Batch Mixer, 50 gallon 
and 100 gallon sizes only. Has double dasher. 


Model 2B. Same machine, with single dasher. 
30 gallons to 100 gallons capacities. 


Model “‘C’”’. Especially adapted for preparing 
mix for emulsifiers. Capacities 30, 50, 75 and 
100 gallons. 


The Cherry Batch Mixer shown above is the Model ‘‘C’’ machine. 


Send for illustrated literature on these machines 
It is an upright mixer of the water jacketed type. 


~G. CHERRY COMP 


CEDAR RAPIDS IOWA 
St.Paul,Minn. Tama, (eptowa. Peoria, Ill. 
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Interior of the new Telling Belle-Vernon plant at Wellington, Ohio, built by The Austin Company. 


Modernize Your Plant for Low Cost Production 


To modernize your plant is to materially re- 
duce your operating costs and eliminate waste 
in many directions. 


Many ice cream manufacturers are now in- 
vestigating their present facilities with a view 
to eutting down their production and handling 
eosts. They are studying plant layout, new 
kinds of equipment and the modern types of 
buildings. They recognize the competitive ad- 
vantages that come from modern facilities. 


It is in such a study of your present plant 
facilities that Austin engineers can offer con- 


structive suggestions for improvement. They 
can apply 50 years of building experience to 
your problem and give you the advantage of 
the latest methods in engineering, building and 
equipment. 


You can build now to advantage while build- 
ing costs are low and your investment can be 
fully protected. Austin can help you whether 
you need an ice cream plant of reinforced con- 
erete type, a new power house and its equip- 
ment or a steel-span garage. Consultation with 
Austin engineers involves no oblgation. 
Phone, wire or use the coupon. 


THE AUSTIN COMPANY, Cleveland :: Industrial Engineers and Builders 


CHICAGO 
ST. LOUIS 


PITTSBURGH 
SEATTLE 


NEW YORK 
BIRMINGHAM 


PACK YOUR ICE CREAM IN THE RIGHT KIND 


DALLAS 
THE AUSTIN COMPANY OF CALIFORNIA, LOS ANGELES 


AUSTIN 


DETROIT PHILADELPHIA SAN FRANCISCO 


Another Telling Belle-Ver- 
non plant for the manufac- 
ture of dairy products was 
recently designed in con- 
junction with the owner’s 
engineers and constructed 
by The Austin Company at 
Mason, Michigan—two suc- 


cessful dairy operations é 
completed in eight months. ey 
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BULLETIN OF EVENTS 


National Dairy Show, Minnesota State Fair Grounds, Minne- 
apolis--St. Paul, Minn., October 7-14, 1922. W. .H. Skinner, 
Secretary, Suite 222, 910 So. Michigan Ave., Chicago, Ill. 

National Exhibition, Association of Ice Cream Supply Men. 
Cleveland, Ohio, October 16-21, 1922, headquarters Hotel Win- 
ton. Robert Everett, 1328 Broadway, New York, Secretary. 

National Association of Ice Cream Manufacturers. 22nd annual 
convention, Cleveland, Ohio, Hollenden Hotel, October 16th, 
17th and 18th. N. Loewenstein, 155 N. Clark Street, Chicago 
Secretary. ; 

Southern Association of Ice Cream Manufacturers, annual con- 
vention, New Orleans, December 5, 6 and 7. J. W. Clopton, 
Secretary, Decatur, Ala. 


| be THIS issue we present a Special Section devoted to 
the mixing, freezing and hardening of ice cream. 
The information contained in this Special Section of 
The Ice Cream Review has been gleaned from reports 
sent in by successful ice cream manufacturers the coun- 
try over. What they have to say about mixing, freezing 
and hardening of ice cream should be of interest to every 
man in the business. 

It is perhaps impractical to select one step among 
the many steps concerned with the production of ice 
cream and call it the most important. We believe it is 
generally agreed, however, that the mix determines the 
quality of the finished product if each mechanical op- 
eration gets proper attention. The story goes that a 
young bridegroom upon returning home found his wife 
in tears. She had tried to make mince pie and had mis- 
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erably failed. She said, ‘‘I am afraid I have left some- 
thing out.’’ Upon tasting it the bridegroom remarked, 
‘“‘No, my dear, nothing you have left out would make 
mince pie taste like this.’’ We have sampled ice cream 
with the resulting conviction that nothing left out of it 
would give it such a flavor. 

It is probably true, however, that poor quality ice 
cream is generally caused by what is left out of it. Some 
of the ingredients that go into good ice cream are ex- 
pensive and there is always a temptation to use them 
sparingly in the mix. A sufficient quantity of good ma- 
terials, properly combined, will produce good ice cream 
if the maker has the right equipment and knowledge. 

We have not attempted to discuss ice cream mixes 
in this issue, but rather to cover the mechanical opera- 
tions in handling the mix. 
freezing and hardening-of the ice cream. We believe 
that the experiences of practical men are of real value to 
others. If the information which we publish in this 
Special Section will help some of our readers in solving 
their factory troubles we shall feel well repaid for the 
effort we have expended in collecting this information. 
To the many ice cream manufacturers who have so 
splendidly co-operated with us in making this Special 
Section possible we extend our sincere appreciation. 

a 

OMPILATION of statistics furnished by over 100 
ice cream manufacturers in all parts of the coun- 
try, as published in the last issue of The Ice Cream 
Review, revealed some very interesting facts. For in- 
stance, the percentage of cans to be replaced annually 
ran all the way from one-half of one per cent to 40 per 
cent, the average being 20 per cent. Shall we say that 
the man reporting the 40 per cent is careless? That 
possibly would be doing him an injustice. It is probably 
due to the lack of a proper checking system. It goes 
without saying that his dealers are careless, but they 
ean hardly be blamed if they are not checked up. They 
are human beings and if the man who owns the prop- 
erty is apparently little concerned about it why should 

they worry? 

Ut is a mistake to think that the dealer appreciates a 
liberal attitude on the part of the ice cream manufac- 
turers in relation to the return of empty cans and 
packers. Some manufacturers are afraid to install a 


_good checking system because they think it will mean 


loss of business. It is a mistake. Business relations 
between manufacturer and dealer that are based on 
businesslike methods are more enduring than when based 
on slip-shod methods. When the dealer subscribes to a 
definite plan of conducting the business he has more re- 
spect for the other party involved and will have more 
confidence in him. He would rather do business in a 
businesslike way. The experiences of our most success- 
ful ice cream manufacturers bear out the truth of this 
statement. They have built up a big tonnage on quality 
and service, and their dealers know that SERVICE in- 
cludes co-operation between both parties in conducting 
the business ia a businesslike way. 


This very properly includes” 


Po 


June, 1922 


KANSAS ice cream manufacturer in writing us 

recently used these words, ‘‘We believe that it 
pays us to have the other fellow make good ice cream, 
as it is our idea that the industry must rise or fall to- 
gether. If the other fellow makes poor ice cream he is 
helping to make some consumer dislike ‘The National 
Dish’ that we all make our living out of.’’ 


Our friend states a big truth, but it takes a big man 
to understand this. Probably most ice cream manufac- 
turers like to see others make good ice cream, but they 
want them to live far enough away so that they don’t 
really come in competition with them. It is a real big 
man who ean honestly desire to have another ice cream 
manufacturer in the same town make good ice cream. 


Our correspondent is right when he says that the 
way to develop the ice cream industry is to make more 
good ice cream. Take any town or city in the country 
where only good ice cream is put upon the market, and 
you will find a larger per capita consumption of ice 
eream than in towns and cities where part or all the ice 
cream is of inferior quality. This is true, providing the 
product has been properly advertised. 

There are many ice cream manufacturers who are 
big enough t6 even help the competitor across the street 
to make better ice cream if they are able. This spirit of 
helpfulness and real understanding of the principles of 
promoting the industry is growing and men who have 
the best interests of the business at heart are doing all 
they can to promote it. 


“p 
O BUSINESS man ean truthfully say that his par- 
ticular business is different from other lines and 
therefore not affected by general economic conditions. 


The ice cream manufacturer depends upon a lot of fa-- 


vorable influences in order to secure the highest possible 
tonnage, but after all what is most important is the 
ability of folks, who want to eat ice cream, to buy it. 
Just to prove that our optimism is based upon more than 
‘springtime influences’? we quote from a bulletin re- 
cently issued by The Mechanics & Metals National Bank, 
of New York City: 


‘*Quite apart from the unduly bright reports heard 
in business and financial circles, trade reviews are dis- 
tinetly hopeful. Progressive gains in the volume of in- 
dustrial output, combined with a continued accumula- 
tion of capital and credit, have found their reflection in 
a number of directions; in a greater employment of 
labor, for instance; in a strengthening of prices; in a 
better state of things on the railways; in a pronounced 
rise of security values and a broadened public interest in 
security trading; in a further easing of the situation 
with respect to the long-standing ‘frozen loans.’ 

‘*Present indications point to sustained activity, even 
if they do not altogether encourage expectations of fur- 
ther large expansion. Nothing in the situation is per- 
haps so encouraging as the general belief that a bottom 
price level has been established, and that henceforward 
adjustments which are made will, on the whole, be in 
the nature of stabilization, with odds in favor of ad- 
vances rather than declines.’’ 
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E ARE advised by General Manager Skinner 

that the word ‘‘Show’’ has fulfilled its useful- 
ness in describing the big annual event staged by the 
National Dairy Association. Hereafter it will be bad 
form to speak of the National Dairy Show. You must 
say ‘“‘National Dairy Exposition.’’ It may be hard for 
some of the old timers to take up with this change all 
at once, but they will learn in time. We believe this is a 
good change. This big annual event in the dairy world 
is more than a show. It is a real exposition of the great- 
ness and importance of the dairy industry and is right- 
fully entitled to be known as the National Dairy Ex- 
position. 


h 


HE man who makes a success of advertising adver- 

tises when business is poor in order to make it better. 
When business is good he advertises to make it still 
better. On the other hand some advertisers stop adver- 
tising when business is poor because they think there is 
no chance of making it better. These are the same fel- 
lows who stop advertising when business is good because 
they have all the business they can take care of. Such 
folks are just kidding themselves. They are not success- 
ful advertisers. Instead of profiting by the experience 
of successful advertisers they just let their peculiar no- 
tions dictate their policies. They don’t know the first 
principles of successful advertising. 


sy 


UR readers will be interested in the several com- 

munications in this issue from the boys on the 
road who give their views regarding prospects for the 
season’s business. These; men are in close touch with 
the men who make ice cream and we know of no better 
authority. The note of optimism which permeates these 
reports makes them pleasing to read and should do much 
to dispel the feeling of uncertainty which has prevailed 
for so many months among business men. We are in- 
debted to these men for sending us these reports, and 
we hope that others will be prompted to write us. 


‘ 


HE men in charge of publicity for the big doings 

in Cleveland next October are putting in some good 
licks and if there is an ice cream manufacturer who will 
not have learned all about the Cleveland exposition and 
meeting long before Oct. 16-21 it will be because he does 
not understand the English language. The boys on the 
road are backing up the work of the officials in splendid 
shape through their organization, the Salesmen’s Club. 


RE you making use of the service offered through 

the National Dairy Council in your advertising 

plans? They have some valuable literature devoted ex- 

elusively to ice cream. Write the National Dairy Coun- 

eil, 910 S. Michigan Ave., Chicago, Ill., and tell them 
your problems. 
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What Causes a Hollow Space in Cans of Ice Cream 


Question Asked by a Subscriber and Suggestions for Prevention 


NSWERS to this question, which was taken up in 
The Ice Cream Review for May, continue to arrive, 
and we are publishnng a few of these late ones 
that seem to cover the various angles of the subject: 

Question:—We have had a number of complaints. re- 
cently from several of our customers in regard to our 
cans not being full. They say the cans appear to be 
filled to capacity upon arrival, but after serving a few 
customers they find a hollow space in the middle of the 
can which varies from one-half to two gallon shortage 
in a five gallon can. 

Our mix is 9.00 fat, 34.50 total solids, and we get 
100 per cent overrun and great pains are taken in draw- 
ing the cream from the freezer to see that it is not drawn 
too fast which might cause air pockets in cans. Are 
there any causes other than too low solids, too much 
overrun or carelessness in drawing cream from freezer 
that would tend to make hollow cream. Please give us 
all the information possible. 


%* *% * 


Excessive Overrun; Frozen Too Stiff. 

Reply: We have never experienced any trouble of 
this kind, especially where a hollow space developes in 
the center of the can. But I can see that if an excessive 
overrun was taken, and if the cream was frozen too 
stiff that it would be possible to develop air holes in 
filling the cans. It sometimes happens that the ice 
cream will shrink in the can, going down sometimes 
three inches in the top and I believe this condition ean 
be traced to the improper use of gelatine or using an 
insufficient amount. This condition also, of course, will 
happen where an excessive overrun is taken. 


Freezes Too Hard. 


Reply: I believe one cause for the difficulty men- 
tioned is that the ice cream is drawn from the freezer 
too hard. We would suggest that the party mentioned 
should insert a thermometer in the port hole of the 
freezer and draw this ice cream at a temperature of ap- 
proximately 26 degrees, or, in other words, let the freeze 
brine on until a temperature of 26 degrees is noted and 
then turn oif the brine and take the overrun. 

It might also be that if this party would use a higher 
erade of gelatine that he would find a great deal of this 
trouble eliminated. Sometime ago I had occasion to 
have a consumer’s complaint brought to my attention, 
but his trouble was that the ice cream can appeared to 
be full, but that after it had been delivered and had 
been in the store for some time, that it dropped 3 or 4 
inches from the top. This party, after switching on 
high grade gelatine and somewhat raising the total 
solids of his mix, had no further trouble. 

I note that You say there is sometimes a shortage of 
two gallons to a 5 gallon can. Upon the face of it I 
would say that this is absolutely impossible because if 
only 100% overrun is taken and ordinary eare is exer- 
cised in the freezing, a condition of this kind could not 
exist. 

% % x 
Wrong Packing a Possibility. 

Reply: The writer of this question asks if there are 
any other causes besides too low solids, too much over- 
run or carelessness in drawing the eream from the 
freezers that would cause this. The following seems to 


me to be a possible explanation, especially if the over- 
run is about the maximum which the mix will stand. It 
would seem that in packing the ice cream they might 
not be putting enough salt in the lower part of the tub 
which would allow the temperature to rise, thereby caus- 
ing the ice cream to melt and shrink. The upper por- 
tion would not shrink because sufficient salt had been 
added to keep the temperature low near the surface. I 
have not had any experience with this, but this seems to 
be a possibility. 
% % * 
Homogenizing Pressure High. 


Reply: I wish to state that it is rather difficult to an- 
swer the question which this manufacturer asks, without 
being able to see the condition, but it sounds as though 
it was a case of too high homogenizing pressure. A 
number of years ago it was thought that a high pressure 
of 3,000 pounds was necessary to properly homogenize 
an ice cream mix, but we know now that a perfectly 
smooth ice cream can be made with considerably lower 
pressures, say around 1,500 pounds. In faet, 3,000 
pounds is detrimental under some conditions, since it 
breaks the structure of the casein in the mix, thus weak- 
ening the body. I have known of occasions of this kind 
where it was necessary to reduce the pressure to as low 
as 1,000 pounds. Of course, I don’t know whether this 
manufacturer is even homogenizing, but offer this as one 
of the possibilities which might cause his trouble. 


“se st a 
* ae Ed 


Lacks Viscocity. 

Reply: We have never met with this difficulty. Quite 
often ice cream will sink in the can, but we have never 
heard of it sinking to the degree of two gallons to a five 
gallon mix. I am inclined to think that the trouble is 
due to the kind of mix they are using, for I am some- 
what familiar with the ingredients used in southern ice 
cream. They are probably using a considerable quantity 
of milk powder, homogenizing in the fat, and aging for 
but a very short time. It is this that induces viscosity 
or stickyness in the mix. Unless a mix has viscosity, it 
will not retain the swell. For comparison, we might say 
that 100% swell can be put in ice cream made out of 
skimmilk but the air whipped in cannot be retained on 
account of the lact of viscosity. To overcome this diffi- 
culty, in case this should be the cause, they would 
freeze the ice cream fairly hard before drawing. It should 
also be well to use some ice cream smoothener, or gum 
in connection with the gelatine. Aging of mix also im- 
proves the viscosity. The can should be set in the cooler 
as soon as drawn. oe eee 


The shrinkage of the ice cream after hardening is 
usually due to one or more of the following causes: 

1. Improper composition of mix, particularly the 
use of too much sugar. 

2. Too high temperature in the hardening room, 
which allows the air to escape from the plastic ice eream 
before the same is hardened. 

3. Drawing the ice cream from the freezer while at 
too soft or too high temperature. In this condition the 
cell walls are not sufficiently rigid to hold the enclosed 
air. 

4. Too high overrun. 

5. The use of insufficient gelatine or an improper 
quality of gelatine. 

(Continued on pag: 8) 
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We Are Producing More Ice Cream Cans A Day Than Any Can Factory In The United States 


& 


DO YOU ICE CREAM 
NEED CANS? 


TRADE MARK REG. 


IF SO, WIRE YOUR ORDER AT ONCE 


Norivets“NU LEAKS 


WE GUARANTEE to replace any Electric 


Weld can which in ordinary service— 


1. Breaks at the welded joints. 


2. Leaks during the lfe of the can, not only when new, but as 
long as the can is in use whether it has been retinned or not. 


3. Opens at the bottom joint. 
4. Shows defective workmanship or material. | 


he ALSO GUARANTEE that Electric Weld Cans 


Are hand.dipped in pure Straits tin with an average coating of 
an ounce and a quarter per square foot of surface. 

2. That we do not use solder, lead or rivets. 

3. That they can be retinned successfully without using solder or 
in any way changing the construction. 

4. That we use special hard finish steel sheets which are best for 
tinning and offer unusual resistance to blows, wear and tear. 

5. That the capacities are correct on each size within the toler- 
ance permitted by each State. 

6. That our covers are interchangeable with standard makes of 
cans. 

7. That no annealing of the can takes place which would soften the 
metal; our cans permit using the steel in its original hardness 
without changing, softening or destroying its original structure. 

8. That we use full standard gauge material and do not add to 
the weight with unnecessary re-inforcements. 


9. That Electric Weld cans are ‘‘water tight’’ before tinning and 
remain so always. 


PATENTED. 
The Electric Weld Ice Cream Can. 


Electric welded cans can be retinned at a saving of 20% over soldered cans! 


CAN SERVICE AT LOWEST COST 


JOHN WOOD MFG. CO. Conshohocken, Pa. 


CHICAGO OFFICE (320 E. North Water St.) CLEVELAND OFFICE (2041 Warren Rd., Lakewood, O.) BCSTON (60 Pemberton Sq.) 
BROOKLYN (No. 5 Bush Terminal Bld.) OAKLAND, CAL. (335 Cypress St.) 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Reply: This condition is caused by too high an over- 
run and too low a solid content. It may also be caused 
by a poor filler when too much overrun is obtained. 

* * ms 

Reply: I have been making ice cream for ten years 
and this has never happened to me, but I think they use 
too much gelatine and powder. Possibly they freeze too 
quickly and hard before they draw, or they get more 
overrun than they think. One great trouble with a 
great many ice cream men is that they look for and try 
to get too much overrun. 

* * * 

Reply: Our men do not have any of the difficulties 
that this manufacturer mentions. With his solids at 
34.50 and fat at 9, it seems that he must be getting more 
than his share of overrun. 

* * * 

Reply: It is our opinion that this manufacturer is 
getting more than a 100% overrun, and such a condition 
is causing his trouble. The mixture of 9% fat, 34.50 
total solids, seems to correspond correctly with an over- 
run of 100%. 

eb 


PILGRIMS GIVEN ICE CREAM 


BASEBALLS. 


DESERT 


During the Mystic Shrine, International Rotary and 
National Real Estate conventions in Los Angeles and 
San Francisco recently, 5,000 delegates to these con- 
ventions who stopped over in El Paso to see Old Mex- 
ico, were given Chocolate Coated Baseballs compli- 
mentary of the Elite Chocolate Coated Baseball Co. 

At the banquets and luncheons in El Paso given 
these delegates who crossed the continent on 15 
special trains, Baseballs were served as a novel des- 
sert and moving pictures made of the pilgrims eating 
this frozen confection. Post cards were also furnished 
the visiting delegates to be mailed back home, which 
were redeemable in Baseballs at their home-town 
confectionery. 

As a feature stunt the chairman of each of these 
special train delegates was given a regulation league 
baseball, with the compliments of Babe Ruth himself, 
who wrote his name on the horse-hide of each ball. 
These league baseballs are to be kept by the various 
organizations as souvenirs of their visit to El Paso, 
the home-plate of chocolate coated Baseballs. 


KRYL & EICHELMAN ESTABLISH AS STEEL 
FABRICATORS. 


A new interesting partnership has been established 
in the Chicago market between J. M. Kryl, present pres- 
ident of the Kryl Bridge and Crane Works, Chicago, and 
W. H. Eichelman, until recently chief engineer of the 
Hamler Boiler & Tank Co., of Chicago. 

Both men are graduate engineers of considerable ex- 
perience in fabricating steel plate and structural iron 
with present facilities for handling water tanks, oil 
tanks, stacks, process kettles of all kinds for chemical 
equipment, ornamental iron and structural steel. 


“bf 


GERMAN FIRM TO ENCOURAGE ICE CREAM 
MAKING.. 


A letter from Ringe & Kuhlman, Hamburg, Germany, 
announees that they are making a determined effort to 
popularize ice cream and ice cream making in that coun- 
try. They will specialize in the installation of ice cream 
manufacturing equipment. 


-tising the Chocolate Coated Baseball. 
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BABE RUTH KNOCKS HOME RUN WITH CHOCO. 
LATE COATED BASEBALLS. 


‘‘Babe’’ Ruth, King of the Land of Swat, has knocked 
out another hit. The batting Bambino of the New York 
Americans is now lending his name, face and: fame to 
the Elite Chocolate Coated Baseball Co., in the interest 
of this chocolate coated ice cream confection which is 
sweeping the country. 

Recently ‘‘Babe’’ Ruth and his teammates of the 
Americans posed for the movie camera men, all eating 
chocolate coated baseballs, and registering delight with 
every bite. The Bambino is now vice-president of the 
Elite Baseball Company, which is distributing these two- 
flavor frozen confections nationally. In addition Ruth 
is redeeming the wrappers of Baseballs with a regulation 
league baseball with his signature on the horse hide. 
These are proving immensely popular with the sand lot 
kids who are saving their wrappers after wrapping 
themselves around a chocolate Baseball. 

The history of this ice cream novelty is one of the 
most interesting in the ice cream trade. Out in El Paso, 
Texas, on the Mexican border, Milton H. Barrough, Gen- 
eral Manager of the Elite Confectionery Company, the 
leading confectionery in that city, had been conducting 
a series of experiments and running tests on a frozen 
dainty the shape of a regulation league baseball. The 
ice cream was chocolate and vanilla and the coating 
bitter-sweet chocolate. Wishing to get the reaction of 
the patrons of his ice cream parlor to this new confee- - 
tion, he made it a leader on his list of fountain specials 
one hot day. 

From Fort Bliss, near El Paso, came a squad of 
desert-weary U.S. cavalrymen on ‘‘shore leave.’’ Wish- 
ing to get the alkali desert dust out of their throats, and 
something cooling in their stomachs, each ordered a 
chocolate coated Baseball. And each ealled for an 
encore. That summer baseballs were the most popular 
dish for the soldiers on Mexican border duty. When 
these soldiers returned to the east and north, they ear- 


ried the fame of baseballs with them and several had 
shipments made to them at their homes. 


Then a big league baseball team passed through El 
Paso on a barn storming trip from California. After 
the game, which was played on a hot afternoon, they 
went to the Elite for refreshments. The word ‘‘Base- 
ball’’ attracted their attention. They ordered a round 
of these novel ice cream balls. They made a hit with 
the ball players, and when a banquet was given in New 
York for the winning team in the pennant contest, the 
manager wired Mr. Barrough to ship enough Baseballs 
for the dessert at that banquet. 

The demand for these chocolate coated Baseballs hay- 
ing grown so rapidly, a separate company was organized 
to distribute them nationally. Royce G. Martin, eapital- 
ist, was made president; J. E. Benton, M. H. Barrough 
and Paul Thomas were the other organizers. Contracts 
were made for having the aluminum moulds made in 
wholesale quantities, foil wrappers were designed and 
ordered in large quantities from the manufacturers 
ready to deliver to manufacturers as needed, and a na- 
tional advertising campaign to spend $200,000 planned 
and is now being earried out. 

While in New York on business connected with these 
details, President Martin obtained the exclusive use of 
‘*Babe’’ Ruth’s picture and signature for use in adver- 
The result has 
been that Babe Ruth Home Run Baseballs are now known 
wherever the famous Home Run King is known, and 
‘‘Say Baseball’’ is fast becoming the national buy- word. 
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KIMO PIE 


TRADE MARK REGISTERED 


W on! The first flagrant infringer of 
the Eskimo Pie patents has been en- 
joined bya Federal Court—the honest 
right of the inventor has been upheld. 
And the way is clear for still greater 
successes with this phenomenal ice 
cream product. Russell Stover Com- 
pany, 5 North Wabash Ave., Chicago. 


10c 


IT IS EASIER TO GIVE ADVICE THAN TO LEND A HAND. 
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Another Method of Standardization of the Ice Cream Mix” 


By RUSSELL T. DES JARDINS, A. B., Chemist, RALPH A. FORTIN, Mix Superintendent, 
Crane Ice Cream Company, Philadelphia, Pa. 


HE following material is offered as the basis of 

another method of Standardization of the Ice Cream 

Mix. This method is based upon the principle of a 
‘Key Mix’’ composed of the most desirable of highly 
concentrated dairy products. The key mix uses two in- 
eredients as the source of the milk fat and the serum 
solids required in the mix. The source of milk fat 
is 40 per cent cream, containing a large proportion of 
milk fat and a small proportion of serum solids. After 
the quantity of heavy cream required to furnish the milk 
fat is determined; the quantity of serum solids in that 
amount of cream is computed. This quantity of serum 
solids is then deducted from the quantity of serum solids 
required in the whole mix, and condensed skimmilk com- 
posed entirely of serum solids and water, is used as the 
source of the balance of the serum solids. 

The necessary quantities of sugar and gelatine are 
added, and the balance of the mix is made up of water. 

This furnishes the basis of the key mix. The next 
step is to substitute in this key mix, definite quantities 
of other dairy products in place of fixed proportions of 
the cream, condensed and water used in the key mix. 


Composition of Materials Used. 
40% Cream. 40% Fat. 5.385% Serum Solids. 
Plain condensed skimmilk, 28% serum solids, whole milk, 
4% fat, 8.64% serum solids, butter 84% fat, sweetened 
condensed skimmilk, 28% serum solids, 40% sugar, sugar, 
100% total solids, gelatine, 100% total solids. 


Formula No. 1. Basic. 


Ingredients Pounds % Fat %S.S. % Suger %T.S 
Ba teeeec he ok ee 12.00 12.00 Bene Fostat, 2 12.00 
Serum Solids.... 10.00 10.00 aces 10.00 
SUeer tap. Vee 12.00 12.00 12.00 
Gelatine? .. 0.24 50 50 
RS, LAR ese 100.00 12200 10.00 12.00 34.50 


The basic formula is identical with that used by Prof. 
Olsen in his article in the May issue. 


Formula No. 2. 


In which 40% cream furnishes the butterfat and a por- 
tion of the serum solids. 


Ingredients Pounds % Fat %S.S. % Suger %T.S. 
Cream 30.00 12.00 1.60 ee: 13.60 
Serum Solids.... 8.40 8.40 aie 5 8.40 
SUA cc cee a ele 12.00 Aes Xs 12.00 12.00 
Gelatine: . 28. . : -50 25.0) 
Waters: 5 oes 495L0 
IMT he corer ataes, ae 100.00 12.00 10.00 12.00 34.50 


40 per cent cream is calculated as 40 per cent fat and 
5.35 per cent serum solids. 
The amount necessary to supply 12 pounds of fat, is then: 
ie 
—_ xX 100, or 30 lbs. of 40% cream. 
40 
This quantity of cream contains: 5.35% of 30 pounds, or 
1.60 pounds of serum solids. Leaving a balance of 10.00— 
1.60, or 8.40 pounds of serum solids to be made up from 
some other source. 
Enough water is added to bring the total mix to 100 lbs. 


Formula No. 3. Key Mix. 


In which condensed skimmilk with 28% serum solids fur- 
nishes the balance of the serum solids of the mix. 


Ingredients Pounds % Fat %S.S. % Suger %T.S. 
40% cream... 30.00 12.00 1.60 a3 13.60 
Condensed ..... 30.00 8.40 Sere cs 8.40 
SUL aAL tc ie Obie 12.00 12.00 12.00 
GEIST IC. oe Aatns .50 Sess -50 
WV ACCT pick dei ee oo kD O. 

Mix *) caer Se 100.00 12.00 10.00 12.00 34.50 


Condensed skimmilk is calculated as 28% serum solids. 
The quantity necessary to supply 8.4 lbs. of serum solids is: 
84 
— x 100, or 30 lbs. of condensed skimmilk. 
28 
This formula carries the name Key Mix, since from this 
formula all substitutions are made. 
Formula No. 4. 
In which butter is substituted for all of the cream. 


Ingredients Pounds % Fat %S.S. % Suger %T.S. 
Butter 14.29 12.00 a eee ee 200 
Condensed ..... Dente 10.00 Sacks ote 10.00 
SuUSa nee sys. eee 12.00 12.00 12.00 
Gelatine. 2 ores. .50 + ene *5:0 
Water 37.48 
iN GES V7 OS ee a eter oie 100.00 12.00 10.00 12.00 34.50 


The basis of the substitution in this case, is the fact that: 
47.62 pounds of 84% butter. 
19.10 pounds of condensed skimmilk. 
33.28 pounds of water 
is equivalent to 100 pounds of 40% cream. This informa- 
tion is gained in this way: 100 pounds of 40% cream con- 


tains: 40 pounds of butterfat, 5.35 pounds of serum solids. 
Then we will need as much butter as: 

40 

— xX 100, or 47.62 lbs. of butter. 

84 


We will also need 5.35 pounds of serum solids, since but- 
ter is deficient in this constituent. We will use condensed 
skimmilk for these serum solids. We will need: 
aed: 

-——- X 100, or 19.10 lbs. of condensed skimmilk. 
28 
ance of the 100 pounds will be water. 
of 40% cream is equal to 

47.62 pounds of butter, 

19.10 pounds of condensed skimmilk, and 

33.28 pounds of water. 

Formula No. 5. 

In which whole milk testing 4% fat and 8.64% serum 
solids is substituted for water and a portion of the milk fat 
and serum solids. Reference is to the Key Mix. 

(NO TE—Actually 4% milk contains only 8.55% serum 


The bal- 


Therefore: 100 pounds 


solids. We have, in this case used Prof. Olsen’s figure of 
8.64% serum solids.) 

Ingredients Pounds % Fat %&%S.S. % Suger %T.S. 
40% cream... .. 25.50 10.20 1436 10.54 
Condensed ..... 16.97 ee 4.75 4.75 
IMALK’ o Bete toe eee 45.03 1.80 3.89 + sioeas 5.69 
Surely si. ws eee 12.00 ° 4 Paes 12.00 12.00 
Gelatimet As. ses .50 ooeee .50 
WMASAS ete cee 100.00 12.00 10.00 12.00 34.50 


One hundred pounds of 4% milk contains: 
4.00 pounds of milk fat. 
8.64 pounds of serum solids. 
Four pounds of milk fat is equivalent to the milk fat 
contained in: 
4 
— xX 100, or 10 lbs. of 40% cream. 
40 
The balance of the 100 pounds of milk or: 100 —10 
pounds, or 90 pounds is skimmilk testing 8.91% serum solids. 
8.91% of 90 pounds is 8.019 pounds of serum solids pres- 
ent. We have, however, used Prof. Olsen’s figure based on 
8.64% serum solids in 4% milk. This gives a somewhat 
higher figure for the serum solids, of 8.10 pounds. 
8.10 pounds of serum solids is equivalent to the serum 
solids contained in 
San 
oa x 100, or 28.93 lbs. of condensed skimmilk. 
2 
The balance of the one hundred pounds, or 61.07 pounds 
is water. 
In other words: Every 100 pounds of whole milk used in 
a mix, will replace in that mix: , 
10.00 pounds of 40% cream. 
28.93 pounds of condensed skimmilk. 
61.07 pounds of water. 
*Copyrighted 1922 by Russell T. Des Jardins and Ralph A, Fortin. 
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ICE CREAM 


MANUFACTURER § 


omogenize 


FRESH WHOLE MILK 


Send for Special Bulletin, 
“Remade Milk and Cream 

With Pure Milk Fat And 

An Improved Method of 
Emulsifying,” by A.O.Dahl- 
berg, our Manufacturing 
Specialist. Every Ice-Cream 

Man should have this Bul- 
letin—No Charge. 


Go.pen Srate Powdered Skim Milk & high score sweet butter— 
or better still, Gotpen State Pure Milk Fat is the combination for » 
an ideal Ice Creara mix. 


CALIFORNIA CENTRAL CREAMERIES INC. 


175 FRANKLIN STREET - NEW YORK CITY 
SAN FRANCISCO CHICAGO LOS ANGELES 


y 
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We wish to replace 27.50 pounds or 0.275 hundred-weight 
of water (Cf. Key Mix). Therefore we must use: 
0-215 
— x 100 or 45.03 lbs. of milk. 
61.07 
When this quantity of milk is added to the mix, we must 
omit from that mix: 
0.4503 * 10.00 lbs. or 4.5 lbs. cream” 
0.4503 X 28.93 lbs or 13.03 lbs. condensed. 
0.4503 * 61.07 lbs. or 27.50 ibs. water. 


If the correct factor, of 8.55% serum solids is used. 
must add to the mix: 
0.275 
— x 100 or 44.82 lbs. of milk. 
61.36 
and must omit: 
0.4482 * 10 lbs. or 4.48 lbs. cream. 
0.4482 * 28.64 lbs. or 12.84 lbs. condensed. 
0.4482 * 61.36 lbs. or 27.50 lbs. water. 


We 


Formula No. 6. 


In which sweetened condensed skimmilk replaces the con- 
densed skimmilk. Sweetened condensed skimmilk tests 40% 
sugar and 28% serum solids. 


Ingredients Pounds % Fat %S.S. % Suger %T.S. 
Cream 40%.:... 30.00 12.00 1.60 ANE 13.60 
Sweetened Cond. 

Skimmilk 30.00 AS oe 8.40 12.00 20.40 
GelatinG: fo tn. on .50 ae eats eee eS .50 
Water An oie n 39.50 Sees act A 
INK: Bee ene het 100.00 12.00 10.00 12.00 34.50 


100 pounds of sweetened condensed skimmilk contains: 
28 pounds of serum solids. 
40 pounds of sugar. 


This is equivalent to: 


and 28 
40) 
— x 100 or 100 Ibs. of condensed skimmilk. 
28 
and 40 
— x 100 or 40 pounds of sugar. 
100 


In other words, for every 190 pounds of sweetened con- 
densed skimmilk used in the mix, we. must omit an equal 
quantity of condensed skimmilk and 40 pounds of sugar. 
and must add to the mix an additional 40 lbs. of water. 


In this case we wished to replace all of the condensed | 


skimmilk. Therefore we added to the mix 

0.3 hundred-weight x 100:-or 30 lbs sweetened condensed 
skimmilk, and 

0.3 hundred-weight < 40 or 12 lbs. of water and left out 
of the mix: 


0.3 «x 100 or 30 lbs. of skimmilk condensed and 
0.37 40 OF SLZe Ibsteonssucar 


It happens in this case, that the total quantity of sweet- 
ened condensed needed is just sufficient to provide all of the 
sugar needed in the mix. If only one-third of the condensed 
skimmilk were to be replaced, the procedure would be the 
same. Adding to the mix 
10 lbs. of sweetened condensed skimmilk. 
4 lbs. of water. 

and omitting: 
LO Fibs: 
4 lbs. 


of condensed skimmilk and 
of sugar. 


This method may be amplified in such a manner as 
to simplify the use of any known dairy product in the 
production of ice cream mix. It has been in use in this 
plant for a period of years and during that time, no 
ease has developed, in which this method would not give 
the desired results quickly and easily. 


Moreover the method requires only a knowledge of 
dairy products and the simplest of arithmetic for suc- 
cessful operation. 

& 


Tell us what you want, or what you have that you 
don’t want, and we’ll fix up a little Ad for you and 
insert it in the next issue of The Ice Cream Review. 


June, 1922 


NEBRASKA ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 


Secretary’s Office—Rooms 720-721 Terminal Building 
Lincoln, Nebraska. 


To Members! We are now compiling New Credit 
list for 1922. Will you please go over your accounts 
and send me list as per the classification below and will 


include in my new list. 
R. W. McGINNIS, See.-Treas. 


Class I. Iie 
cream buyers 
who are slow to 
pay and only 
when pressed. 

Class II. Cus- 
tomers who 
make unwar- 
ranted claims 
for eredits and 
are inclined to 
be fault-finding 
and technieal. 


Class III. 
Dealers who get 
behind with 
m anufacturers, 
start buying of 
others and 
cause extra ex- 
pense to make 
collections. 

Class IV. Par- 
ties who are in 
business only 
during the summer season, buy of one manufacturer as 
long as possible on credit, then change to another and by 
the end of the season have purchased all over and paid no 
one, should be put on the C. O. D. or cash basis. a 


Class V. Dealers who refuse C. -O. D. shipments, 
permit the cream to be returned, express charges both 
ways, should be classed as hazardous risks, and be sup- 
pled only when cash accompanies their orders. 

* * * 


Report of your customers coming under any of the 
above classes should be sent in promptly on the first of 
each month to R. W. MeGinnie, secretary, Rooms 720- 
721 Terminal Building, Lineoln, Nebraska. In order 
to make the system a success and of the most benefit to 
all concerned, the information should be given with eare, 
and by getting these reports to the secretary on time, it 
will enable him to get the information into the hands 
of the manufacturers promptly and thereby place them 
in a position to protect themselves. 


‘ 
PERSONALS. 


James W. Stanley, whom we immediately remembered 
when he told us that we ate a good share of his ice cream 
at the National Dairy Show in 1921, was a welcome vis- 
itor at The Ice Cream Review office on June 5th. Mr. 
Stanley was, at that time, making carbonated ice cream 
for the Heathmade C Carbonated Products Company, of 
Chicago. He is now connected with the Sethness Com- 
pany, Chicago, who specialize in food colors, preserved 
fruits and flavoring extracts. Mr. Stanley travels ex- 
tensively, acting in the capacity of ice cream specialist. 
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Registered U. S. Patent Office Stanclarclizer 


AMER ONES 
# 


_) MANNING GREAMERY COMPANY 


BUTTER, ICE CREAM AND 
DISTILLED WATER ICE 


Vianning, lowa 
April llth 1922, 


N. A. Kennedy Supply Co., 
Kansas City, Mo. 


Gentleman:- 


: Having used your De-Raef 
Stendardizer for the past two weeks, I am 
confident it wili do all you have claimed 
for it, im giving us a more uniform finished 
product in our lee Cream Department, as we 
can now manufacture an ice oream with a 
Slight variation per gallon which not only 
Saves us considerable cash on ow output 
but a better and more uniform product. 


; We will be pleased to ex- 
Ly press our opinton régarding the merits of 
E : this De-Raef equipment to anyones you 
refer tous, as we consider this equipment 
necessary in -ovr-ice oream department to 
manufacture a first class ioe cream of ¢ 
uniform weight per gallon. 


Thanking you, we are 


FE ; Yours very truly, 


MAN i ees Bp 
By - 8 ¥ 5 fate 
4, 


National Distributor 


N. A KENNEDY SUPPLY CO. 


BeOS cas eres) SG ed a - Ripweocte Orel: Rel 


GET THE CORRECT WEIGHT RECORD FROM.AN ACCURATE CONTROL. 
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NATIONAL 


ASSOCIATION OF 


June, 1922 


ICE CREAM MANUFACTURERS 


INCORPORATED 


CHARLES G. MORRIS, President 


New Haven Dairy Co. New Haven, Conn. 


Tariff on Salt. 


The pending tariff bill now before the Senate levies 
an import duty on salt as follows: 

If in bags or barrels, 20e per hundred pounds, which 
is equal to $4 a ton; if in bulk, 16 cents per hundred 

— pounds, which is equal to 
$3.20 a ton. 

If the tariff bill passes 
carrying this duty on salt, 
it will undoubtedly mean a 
considerable advance in the 
price of that commodity to 
ice cream manufacturers, 
particularly to those _ lo- 
eated near the seaboard, 
where inland freight would 
not be a great factor. 

At the present time there 
is no duty on salt imported 
into this country: 

Members are requested to 
communicate immediately 
with their Senators and 
Congressmen at Washing- 
ton, calling their attention 
to the fact that the salt industry in this country does 
not require protection and that the only effect of such 
protection may be to inerease the price of salt. Impress 
upon them that you stand for either a substantial reduc- 
tion in the duty or that salt be permitted to remain, as 
at present, on the free list. 


NY ‘ 
A HAND-OUT FROM NAT. 
1921 REPORTS ARE OUT. 


1922 Membership List. 


Copy of our 1922 membership list is herewith en- 
closed. It is requested that, by reference to this list, you 
ascertain the names of members of the Association in 
your locality and then endeavor to interest manufactur- 
ers who are not members. Impress upon them the many 
advantages such membership holds for them, some of 
which are set forth in the enclosed pamphlet. Applica- 
tion blanks will be forwarded promptly to any names 
that you may send to this office. 


Uniform Cost Accounting System. 


An additional supply of Cost Accounting forms has 
been printed and we respectfully request all members 
who are not now using this uniform system to adopt it 
at the earliest possible date. You will, of course, appre- 
ciate the fact that the more firms that use the system 
the greater will be its value to the industry. 

The Cost Accounting Committee has made some slight 
changes in the forms, so that the new edition will be 
even more complete than that used heretofore. 

Eighty-four sheets—or one set of forms, sufficient for 
a year’s business—are furnished at cost, $3.50. Orders 
sent to the Secretary’s office will be taken care of 
promptly. 


Depreciation Questionnaire. 


Some time ago a questionnaire asking for your fig- 
ures on depreciation was mailed to all members. Some 


Bulletin No. 54, by the Secretary. 


N. LOEWENSTEIN, Secretary 


155 North Clark Street Chicago, Illinois 


of the members have not filled out these questionnaires 
and returned them as yet. To be of real benefit, it is 
necessary that a sufficient number of questionnaires be 
sent in to be representative of the industry. 

If you have not filled out your questionnaire will you 
please do so at once and send it to Mr. S. T. Nivling, 
Chairman of the Cost Accounting Committee, Rochester 
Ice Cream Co., Rochester, N. Y. 

% * * 


Advantages of Membership. 

Every live, progressive ice cream manufacturer will 
identify himself with the National Association of Ice 
Cream Manufacturers after he has given careful consid- 
eration to the following more important reasons why he 
should do so: 

Because it unifies and represents in a national way 
the constantly expanding ice cream industry. 

Because it bands together for mutual protection and 
advantage more than 75% of the manufacturers of ice 
cream in this country. 

Because it keeps in constant touch with all important 
legislation—State and National—and takes prompt ac- 
tion in connection therewith where such action is 
required. 

Because in the matter of express rates and service, 
the National Association is constantly on the alert to 
correct conditions inimical to the industry. In the re- 
cent express contest before the Inter-state Commerce 
Commission, through the efforts of this Association a 
saving was effected of 4c each on returned empties, or 


' approximately $400,000 annually. The express situation 
': is'being carefully watched and in due time further ae- 


tion will be taken in this connection to protect the in- 
terests of the industry. 


Because it furnishes to its members authentic infor- 
mation on all matters of importance to them. When the 
1921 revenue bill is passed, members of the National 
Association will be advised promptly with respect to 
portions of it of interest to them, with particular refer- 
ence to the tax on ice cream imposed under Section 630 
and new income tax rulings. 


Because it does for its members many of the things 
they would have to do for themselves, at their own ex- 
pense, if they would continue to exist, and it does them 
at a far less cost and more effectively than could be done 
by any individual concern. An outstanding example of 
this is the recognition afforded the industry during the 
war, when, as a result of the work of members of this 
Association, ice cream was classified as an essential in- 
dustry in the distribution of sugar. 

Because all branches of the government are willing 
to co-operate cheerfully with trade associations, partic- 
ularly if they represent, as in the case of the National 
Association, a large per cent of the industry. At the in- 
stance of this Association, the Department of Agricul- 
ture has been for some time past and is now conducting 
research work on ice cream and is making important 
strides in discovering the cause of sandy erystals. 

The Association has also about a dozen standing com- 
mittees working on problems of greatest interest, of 
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Nelson cratented Ice Cream Cabinets 
‘‘Confessed The Best When Put to Test?’ 


are constructed along scientific and practical lines to con- 
serve ice and salt supplies and keep the ice cream in perfect 
condition until sold. The manufacturers have devoted 


thirty years of study and experiment toward the building 
of the best possible ice cream 


cabinets for the manufactur- 
ing trade. Each particular 
make of cabinet of the 
Nelson line 
is sold with a 
guarantee and 
on a plan of 
‘““You Must Be 
Satisfied”’ 


42 Qt. Brick with Ice Rail 
Patented Nov.11,1919 1321120 


Three Compartment 
Cabinet 


This Proposition Will Interest You 


Any responsible ice cream manufacturer—particularly wholesale ice 
cream manufacturers and dealers—may order from 1 to 100 Nelson 
patented Ice Cream Cabinets, place them in practical use, and after 
30 days, if not entirely satisfactory, return at our expense for 
freight, both ways. 


Can any manufacturer offer a more liberal or fair proposition? 
You owe it to yourself to thoroughly investigate the price, 
merits and construction of the Nelson Patented Ice Cream 
Cabinets before making any further purchase. 


Plan on your season’s requirements now, and 
Brick Cabinet have your supply on hand when needed. 


Also for Eskimo Pies 


2308 Division St. 


C. Nelson Manufacturing Co. st vous wo. 


STOCK OF CABINETS CARRIED BY THE FOLLOWING REPUTABLE JOBBERS. 


James M. Decker Co., Inc....... .. Baltimore, Md. mo : a Baye; \....Omaha, Nebr. 

Jos. Middleby, Jr. Inc.......... . te .Boston, Mass. Kennedy & Parsons Co... .... ) Sioux City, Lowa 
. Woe, Beek ansas City, Mo. 

N. A. Kennedy Supply Co. | Oklahoma City, Okla. Huey & Philp Hardware Co......... Dallas, Texas 
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which you will need to know the solution. Members are 


kept informed on all these matters. 

Because the fact that it does serve its members effi- 
ciently is demonstrated by the years which the National 
Association has been in existence—no trade organization 
will long survive unless it contributes materially to the 
welfare of its members. The growth of the National 
Association of Ice Cream Manufacturers is increasing 
every day. 


Applications for membership cheerfully received at 
the office of the Secretary. 


Below is given the scale of dues for membership in 
this Association, dating from October Ist of each year, 
and based on gallonage sale for the preceding twelve 
months. Members joining after October 1st of any year 
pay the proportionate sum of their dues on a monthly 
basis, thereby bringing their membership to date from 
October Ist: 


U—up to 100,000 $ 25.00 
T— 100,001—- 200,000 50.00 
‘S— 200,001— 300,000 75.00 
R— 300,001— 400,000 100.00 
Q— 400,001— 500,000 125.00 
P— 500,001— 600,000 150.00 
O— 600,001— 700,000 175.00 
N— 700,001— 800,000 200.00 
M 800,001— 900,000 225.00 
L— 900,001—1,000,000 250.00 
K—-1,000,001—1,100,000 275.00 
J—1,1090,001—1,200,000 300.00 
H—1,200,001—1,300,000 325.00 
G—1,300,001—1,400,000 350.00 
F—1,400,001—1,500,000 375.00 
E—1,500,001—1,600,000 400.00 
D—1,600,001—1,700,000 425.00 
C—1,700,001—1,800,000 450.00 
B—1,800,001—1,900,000 475.00 
A—1,900,001—and up 500.00 
eb 
GREAT ICE CREAM BOOM IS PREDICTED IN 
ENGLAND. 


The greatest boom in ice cream ever experienced in 
England is due to begin as soon as warm weather comes, 
reports ‘‘The Daily Mail’’ of London. 


Offices will have ice cream soda fountains on every 
landing, and men will go out for their iced drink or 
their banana split with even greater frequency than 
nowadays they seek their cups of tea or their glass of 
beer. England is, in fact, to become the rival of Amer- 
ica on the question of anything and everything to do 
with ice cream. 


Several firms of American origin are at present rep- 
resented in this country, and they are making their plans 
at top speed for launching this avalanche of ice cream 
on the British public. Their object is to make the food 
as regular a feature of diet as milk or bread. The 
‘“hokey-pokey’’ man will call with his wares just as the 
milkman or the baker calls at every home at the present 
time. 


‘‘The invasion has been threatened for two years,’’ 
said A. Pompa, the secretary of the Ice Cream and Re- 
freshment Traders’ Federation, to a ‘‘Daily Express’’ 
representative. ‘‘It is really coming this year. I know 
of three firms who are pushing the scheme all they can. 


‘“America consumes about two hundred and fifty mil- 
lion gallons of ice cream a year, and it is thought that 
the food—for it is a food—will prove equally popular 
over here when it is put on the market on a great seale.’’ 


CREAM 
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VALUE OF DAIRY PRODUCTS IN THE UNITED 
STATES. 


Department of Agriculture. 


Total dairy products 1921 worth $2,410,000,000. The 
1920 census reports 31,886,378 head of dairy cattle. Es- 
timating their worth at $50 per head we have a dairy 
stock valuation in the United States of $1,569,318,900. 
Total of dairy products and cattle, $3,979,318,900. We 
can say that dairy products and cattle are worth about - 
$4,000,000,000. 

There were reported in the 1920 census pure: -bred 
dairy cattle as follows: 


Ayrshires. <. 2. eee eee 30,494 
Brown Swiss« 4.0.44 8,130 
Guernseys <..See@eep coe 79,445 
J GPSCYS 4 cs. see ee 231,834 

- Holsteins’ .s%.. eee eee 528,621 
Other*breéds. 222 4.2. ene 38,078 
Total 2 x). cone 916,602 


This represents only about 3% of the total listed 
dairy cattle. What an opportunity for the pure-bred 
breeders. Of these 31,000,000 dairy animals at least 23,- 
000,000 are producing cows. 

Milk production and its use. Total milk produced 
in the United States, 89,658,000,000 pounds, used as 
follows: 


Used as milk oo eine Seem 43.5% 
Usedsas: butter... ha a ae 36.0% 
Used as condensed............. 4.4% 
Used as ‘cheeses: ic... ee 4.0% 
Used, .as-iee ‘cream ao. .2, see 4.0% 
Fed: to calves ie oe ie See 3.8% 
Waste and other uses.......... 3.2% 
IOWA ASSOCIATION OF ICE CREAM 


MANUFACTURERS. 
Report by Secretary P. W. Crowley. 


In view of the work that has been done along edu- 
cational lines for the purpose of stimulating the con- 
sumption of ice cream, manufacturers are somewhat dis- 
appointed with the output of cream for the month of 
April. However, there is really no justification for this 
feeling, as April was a very cold month, comparatively 
speaking. The report of the make of ice cream for April, 
as compared with April a year ago, increased only 4%, 
but as compared with the month of March, April in- 
ereased 49.4%. 

At the present time the association is working with 
its members along the line of securing a closer co-opera- 
tion toward the elimination of the practice of furnishing 
country dealers with ice cream cabinets. During the 
last year or so this practice has been gaining some head- 
way, but we hope to work out a plan whereby it may 
be gradually eliminated. 

The matter of extension of credit to country custom- 
ers is also receiving a fair share of attention, and it is 
to be hoped that we can eventually have classified the 
customers in the country who have taken advantage of 
ice cream manufacturers in securing unwarranted credit. 


‘b 


You can find the person who will be glad to buy 
what you wish to sell, by letting your desires be known 
through an advertisement in The Ice Cream Review. 
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Folks are “carrying-home” more good, old-fash- 


ioned bulk ice cream from retailers than they have 
ever done before. Two outstanding factors are: (1) 
People have always preferred and still do prefer bulk 
ice cream. (2) Bulk Ice Cream is now obtainable in 
a perfect, satisfactory Package-Form, and the cream 
keeps in perfect condition all the way home. 


In 44 states—the “Sealright-Way” has been adopt- 
ed, to-wit: Sealright Filling Machines, Sealright 
Liquid-Tight Paper Containers, and a Merchandising 
and Advertising Plan—complete, comprehensive, 
practical. : 


- Bulk Ice Cream—not Brick 


Give the public what it most desires—bulk ice cream, and 
package it in an attractive, efficient, sanitary, economical and 
satisfactory manner, and there’ll be more ‘‘carry-home’’ sales. 
That’s what the ‘“‘Sealright-Way’’ does. Naturally, its adop- 
tion is already national. 


It Will Be to Your Interest to Get Full Details — 
on the ‘‘Sealright Way’’ 


~ Sealright Co., Inc., Fulton, N.Y. 


Largest Manufacturers in the World of Cylindrical Liquid-Tight Paper Containers 


~SEALRIGHT 


Points the Way to More ‘‘Carry-Home’’ Sales of:Bulk Ice Cream 


f 
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——a high-quality, LOW- 
PRICED, glass lined batch 


This booklet is profusely illustrated LAL ie pasteurizer (starter Cdn, 
oe pores reproductions ee ee 4 
C S. contains gener C : ; 
ie als oem ee ripener, etc.) for small Ice Cream 
Pfaudlerette. . . Send for a copy! 


Plants, Dairies and Creameries. 


Easy to set up and operate (complete directions — 
with each unit). 


Original cost and up-keep low. 


Improves quality of pasteurized products (no off- 
flavors or metallic contamination). 


Most durable on the market (open-hearth steel, 
lined with glass). ; 
Just like larger units now being used by Amer- 
ica’s leading ice cream plants, dairies, and cream- 
eres. 


=) ea esl be 


© Tail the coupon to day 
for booklet giving details 
‘dle Orie@ss 


POLL IO 


FAUDLERETTE 


In answer to numerous requests from the trade for a small-unit, glass lined 
batch mixer and pasteurizer to meet the requirements of the smaller ice 
cream plants, we offer for your approval — the Pfaudlerette Batch Mixer. 
Hitherto, the price has made the use of glass lined equipment prohibitive to 
many concerns. THIS NEW TYPE.WILL BE WELCOME TO SUCH 
BECAUSE OF ITS LOW COST. It will have the same design, construc- 
tion and quality of workmanship, as our larger units, with a working capacity 


of 125 to 300 gallons. 


The use of glass lined equipment for mixing and pasteurizing ice cream mix 
is now standard practice in this country. If you are handling 125 to 300 gal- 
lons of mix per day, the Pfaudlerette should be of interest. It will-— 


1. Lower your mixing costs. 
2. Lower your refrigerating costs. 
3. Lower your cleaning costs. 


4. Improve the quality of your cream. 


Note:—The Pfaudlerette can also be used for a Milk Pasteurizer, or for creamery practice. 


The Pfaudler Co., J 


Rochesten, N. ¥. MAIL THIS. 


Gentlemen: 
Send us your booklet “Pfaudlerette.’ We are inter- 


“The PEAUDLER CO, 
ested in the Pfaudlerette for use as: 


The World's Largest Makers of Glass Lined Steel Equipment L] Ice Cream Batch Mixer and Pasteurizer 


{_] Milk Pasteurizer 
ROCHESTER, N. U. [ ] Starter Can 


fea Cream Ripener and Pasteurizer 
C] Neutralizer 
C Buttermilk Tank - 

Capactivaism ..\.- gallons daily. 


NEW YORK CHICAGO SAN FRANCISCO 
LONDON SUDNEY ; 


Os gs Orm Hike sh 6, eco. mus Wien #8 gf puel aye. 6,6 
PhO SEO. ee Sole a oer e. 8.0 eel Wl SLB e 


No obligation, Patra as Ne 
>, R,-6-22 


sak LC, R-G-22 
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Make \His ‘Popularity Work For You 


ERE’S just what the Ice Cream 
Manufacturer has been waiting 
for! —_A frozen confection in 

the shape of a baseball—two flavors— 

coated with bitter sweet chocolate. It’s 
taking the country by storm. Wonder- 
ful seller at baseball games, picnics and 
races! Tremendous demand in ice cream 
parlors and for home banquet or party 
desserts! 


Mr. Manufacturer, you are interested 
in big sales at a maximum profit. 
Here’s your opportunity to get in the 
Big Game. We furnish moulds, 
wrappers, advertising matter, and 
send expert to teach you to manu- 


facture. No bonus to pay. Equip- The Home Run King 


ment is simple and inexpensive. - FAVORITE OF THE FANS THE WORLD OVER. 
IDOL OF BOYS WHEREVER BASEBALL IS PLAYED. 


Here’s our premium plan by which groebeb bes eseSPseseGesesAaPSabesPsaseGeGAGAGe Gan? 
you can cash in on “Babe” Ruth’s 
; 4 ; i ee 29 
nation-wide popularity. Think what Put “Babe” Ruth To Work For You! 
it will mean to offer free a “Rabe” eecplate Coated Baseballs are the only frozen confection 
; ; wo pabe Bark: Pome Rut Basset oe fn, coon eee 
abe S are fai ecomin: as 
Ruth baseball with the Bambino famous as the Home Run King himself. Cash in on the Fueae 
Kin *s autoora h on the horsehide! of these two favorites of the baseball and confection world. 
$ g P .. Remember — two flavors — chocolate coated ice cream. 


Inexpensive equipment. 
We furnish everything. No bonus to pay. 
“Babe” Ruth’s big premium baseball offer in exchange for 
wrappers, is a business getter. ‘ 
Be the First in Your Trade Territory 
Introduce Babe Ruth Home Run Baseballs ! 
WRITE RIGHT NOW! 


All you have to do is urge the kids to 


Save The Wrappers 


They will do the rest. 


BASE 


The National 


Two FLAVORS 


“CHOCOLATE COATED ICE CREAM BASE BALL” 
TRADE MARK REGISTERED 


ELITE CHOCOLATE COATED BASEBALL CO., El Paso, Texas 
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WAGNER, OF CHARLEROI, PA., CONSOLIDATES 
WITH RIECK-MC JUNKIN. 


The Wagner Ice Cream Company, an institution long 
and favorably known throughout the Monongahela Val- 
ley, has consolidated with the Rieck-MeJunkin Dairy 
Company, of Pittsburg. Announcement is also made 
that the plant of the Charleroi Brewing Company, a part 
of the Independent Brewing Company, has also been ac- 
quired by the Rieck-MeJunkin Dairy Company and will 
be remodeled and equipped for the manufacture of ice 
cream. 

This consolidation and expansion of the Rieck Com- 
pany will mean that the thriving Valley towns will very 
shortly enjoy the excellent product and prompt service 
in the same complete measure that has made the name 
Rieck famous all over Pennsylvania. 

When the brewing company plant remodeling is com- 
pleted it will rank as one of the foremost ice cream 
plants in the country. Great progress has been made in 
recent years in the manufacture of ice cream. The Rieck 
Company has always been one of the foremost leaders 
in the country, instantly on the alert to adopt any new 
and better method or device. All the experience gained 
in a number of successfully operated plants will be used 
in the new plant. And, a thing of considerable import- 
ance both to the public and the dealers who serve 
Rieck’s ice cream, is the fact that the new plans will 
enable a much more complete and convenient system of 
delivery to all the towns in the Valley. 

Wagner ice cream has enjoyed popularity in this vi- 
cinity for more than thirty years and the company, un- 
til the consolidation was owned by L. G. Wagner and 
James 8. Wagner. 

In the spring of 1890 George Wagner, father of the 
present owners, started an ice cream factory in connec- 
tion with a bakery at 315 McKean Avenue. This was 
the first plant in the vicinity. Ice Cream was made by 
hand and packing and delivering was unheard of. The 
turning of the crank meant a plate of cream and thirty 
gallons a day was the capacity. 

As the town grew business enlarged and with in- 
creased sales came the motor driven freezer and a ship- 
ping business to the surrounding towns was started. 
There was no street cars there and very few trains so 
most shipping was done by boat. When street cars came 
and surrounding towns came into existence more modern 
machinery was added, the first being a brine freezer. 
In 1904 the business had so grown that George Wagner 
purchased a lot at 415 McKean Avenue and built a new 
building using part of it for a factory. Each year more 
business was added and more modern machinery was 
installed and finally came refrigeration machinery. In- 
cidentally this was the first factory in the valley to in- 
stall it. In 1919 the sons who had grown up with the 
business purchased it and commenced on a larger scale, 
acquiring more territory and adding new equipment, 
trucks, ete. A year later they purchased the business 
and new plant of U. S. Orange, at 420 Fallowfield Ave., 
Charleroi, Pa. This plant was remodeled and more new 
equipment added. Business grew to such a volume that 
in 1921, in order to satisfy demands of the public the 
company sought larger quarters, additional facilities 
and the outcome, in order to give the public better ser- 
vice, consolidated with Rieck-MeJunkin Dairy Company. 
_A public opening and inspection of the new plant will 
be announced when remodeling is complete. 
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Trade Quickly Recognizes 
This Great Value 


Roge= AUTOMATIC 
I(E CREAM BRICK MAKER 


$ 
1,500.°- O. B. DETROIT : 


Rogers Automatic Ice Cream Brick 
Maker completely overcomes all 
drawbacks common to the old way of 
making ice cream brick. No brick 
slabs to fuss with—no wrapping with 
parchment—no three or four trips 
back and forth from hardening room. 


Rogers Automatic Ice Cream Brick 
Maker has been perfected to meet the 
exacting requirements of perfect ice 
cream bricks — No ice shell — Exact 
measure—Perfect division of colors 
in Neapolitan bricks — Not touched 
by hands—Perfect bricks free from 
muss. 


GREAT ECONOMY —LOW UPKEEP — EN- 
DURING SERVICE — MINIMUM REPAIRS — 
EASILY ADJUSTED. 


“A Rogers Automatic Ice Cream Brick Maker 
Increases Prestige’’ 


JOHN W. LADD COMPARY 


‘‘National o: Distributors 


Approved fag Specialties” 


DEIRONT. «= SSCS*«CLEVEELAND 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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A Visit to a Chicago Ice Cream Plant 


HENEVER we ean find time to visit a good ice 

cream factory our ‘‘nose for news’’ leads us in 

the direction of one. It was recently the pleas- 
ure of a representative of The Ice Cream Review to visit 
the Lawrence Ice Cream Company in Chicago and to see 
something new in preparing the ice cream mix. 

The mix is made from fresh skim milk, sweet cream 
or sweet butter. This plant is located near a railroad, 
which makes it very handy for them to receive the raw 
products from the country. Milk and cream is taken in 
at the receiving door, dumped into a shallow tank and 


One of the great fleet of delivery trucks operated by 
Lawrence Ice Cream Co. 


pumped into storage tanks which are placed in the cool- 
ing room formerly used for storing cans. The empty 
cans are washed and returned immediately to the haul- 
er. The result is, no handling or pulling of milk cans 
through the plant and a great saving in cash outlay for 
cans. 

The mix is prepared in the hot wells, which are 
shown in the foreground of the picture above. The milk 
and cream is pumped from the tanks in the cooler and 
mixed with the other ingredients in these hot wells. The 
amount of each required is determined by accurate 
chemical analysis of the milk products upon the Mojon- 
nier Tester. Everything in the mix is prepared at 


Buy 


WRITE FOR PRICES NOW 


from the 
Or1 if nator 


this point except adding the vanilla extract. The rea- 
son for this will be mentioned later. The temperature 
in the hot well never exceeds 145 degrees while the mix 
is being prepared. The mix is then drawn into the Mo- 
jonnier Vacuum Pan, which is the big feature of the 
Lawrence plant. A Green Gauge indicates when the ex- 
act weight of the required amount has been added. This 
vacuum pan does four things,—it pasteurizes, con- 
denses, standardizes and volatilizes. 

This is one of the large plants which has recently in- 
stalled a Vacuum Condensing Unit for handling the ice 
cream mix. There is a big saving in the employment 
of the vacuum unit as will be seen from Mr. Olin’s state- 
ment. Mr. Louis Olin, president of the company, states 


Conveyor in 


Ice Cream Packaging Machines in operation. 
foreground conveys cans into hardening room through 


doors which open and close automatically. Other 
end of conveyor is seen in hardening 
room view. 


that he makes a better. mix at a lower cost, and that 
throughout the winter he saved about $50.00 per day, 
and through the summer, $150.00 a day. At the same 
time he claims it to be a great laber saving device. 
The heating of the mix under vacuum thoroughly 
agitates it and throughout this entire operation, the 
temperature never exceeds 145 degrees Fahrenheit. For 
this reason the possibility of cooked flavor is entirely 
eliminated, and the mix thoroughly pasteurized. Mr. R. 
G. Thoke, superintendent of the plant, states that going 
through this operation ‘‘it is unnecessary to use any 
condensed milk in making ice cream mix since while 
pasteurizing under vacuum just the right amount of 
water is taken out to produce a standardized mix. The 
standardization of the mix is a very important feature 


Sc Abc foc e4¢ ‘ae CJ Porc roc cy as | ai 


We are the originators and patentees of this qual- 
ity ice cream tub cover. No royalties to pay—no ; 
infringements to guard against. All good reasons 
why 


Schott Brothers Quality Tub Covers Are Lower in Price 


The fact that after six years as users, original buyers f 
of Quality Tub Covers send in repeat orders each 
season for new tub covers, should be proof enough 

for you to investigate the quality, price and service- u 
ability of Quality Tub Covers. 


The Quality Tub Cover comes to you complete with 
staples, tie strings and your advertisement. 


THE SCHOTT BROS, GOMPANTR 


WEST SALEM 


“If Made from Canvas We Make It” 


OHLO 
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[The poster 
Miss Muffet saw 
was designed 
by Nordhem] 


THE ICE CREAM REVIEW 


LITTLE MLSS. MUFFET 


Sat onatuffe?, . 

Eating ice cream by the quari; 

No spider that day 

Could scare her away 

For ice cream she would hold any fort. 


ERILY the thought of the treat in store for her 
gave courage to even the timid Miss Muffet. 


She knew that this particular brand of ice cream 
[to protect which she was braving even spiders] 
was worth fighting for. She knew this even 
before she tasted it—because, on the Poster 
Boards, she'd seen so many tempting pictures 
of other people enjouing it. 


These beautifully colored big poster advertise~ 
ments were just as true to life—and as convincing 
—to Miss Muffet as they are to millions of other 
people. 


NOROGWEMessUNDLCALE SERVICE 


Adveriising and Selling Service 
for Ice Cream Manufacturers 
8 West 40th Street —~ New York cau 


ICE CREAM—TALK FOR IT; WRITE FOR IT; WORK FOR IT; FIGHT FOR IT. 
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of this vacuum pan. It condenses the mix to almost 
the proper point to which it must be standardized, pre- 
ferably a little below this point, it can be regulated by 
adding the necessary amount of water before it is homo- 
genized.’’ 

This vacuum pan also volatilizes, that is, gives off 
and eliminates all off flavors. The vigorous ebullition 
under vacuum in the pan removes all off flavors so that 
the ice cream produced has a clean sweet flavor. The 
vanilla extract is not added when preparing the mix, be- 


Hardening Room, Lawrence Ice Cream Co. 


cause it would also be taken off in the pan. However, 
chocolate, strawberry and other flavors can be placed 
in the mix before it goes to the vacuum pan. Superin- 
tendent Thoke says that it intensifies flavors. ‘‘It 
brings out the best flavors, and saves a lot in extracts, 
because not so much extract is needed.”’ 

Prof. R. W. Peterson of the University of Illmois has 
made a study of this process. He says that this process 
will eliminate many bad flavors, such as onion flavor 
and weed flavors which are often found in cream. 

After the mix has passed through this process it is 
drawn through the homogenizer, over a tubular cooler, 
to the storage tanks in the chillroom where it is aged 
for about 72 hours. After aging, the mix is drawn 
down to a fine battery of 80 quart Miller freezers. The 
finished product is conveyed into the hardening room 
and is soon ready for delivery. 

About a block away from the Lawrence plant is their 
large garage which is about 100x150 feet, where the 
great fleet of 40 ice cream trucks is kept. Accompany- 
ing the illustration shown, the Lawrence type of truck, 
which gives them an exceptionally fine opportunity to 
display their brand‘‘ Goldenrod,”’ as it is uninterrupted 
and occupies the whole side of the truck. These trucks 
were designed for Mr. Olin after specifications and built 
according to them and have been admired by manufac- 
turers from all parts of the country, not only for the 
convenience of handling packaged and bulk goods, but 
also on account of the splendid advantage for advertis- 


ing. Each of thes trucks will handle about 800 gallons 
of ice cream and the brick of ice cream is as easily mas- 
tered as a letter in a vertical file in an office, as the 
bricks are placed in receptacles or drawers, which may 
be pulled in and out. 

This picture shows two of the Mojonnier ice cream 
packing machines which are in the Lawrence plant. The 
packages are filled and tied and then placed on the con- 
veyor and taken into the hardening room. 

We also show a view in thelarge hardening room 
where he keeps constantly in storage, thousands of gal- 
lons of both bulk and packaged ice cream, as Mr. Olin 
prides himself on working six days in the week, just the 
same as other business enterprises. You will note on 
the right hand side of the ilustration, the large number 
of cartons of ice cream, which were packed automatically 
by machine, without whatsoever by human hands. The 
conveyor from the freezer room to the hardening room, 
which fills up about two-thirds of the length of the 
hardening room, is a wonderful time saving device at 
the Lawrence plant, as the cans of ice cream and the 
trays containing the packaged brick ice cream are auto- 
matically conveyed from the freezer room into the hard- 
ening room thrugh doors which open and close auto- 
matically. 

eh 


JAMES H. LAHER BUILDING NEW ICE CREAM 
FACTORY. 

Bedford, Pennsylvania, is to have a new ice cream 
plant. James H. Laher is erecting a new building near 
the site of his present plant and will dismantle the old 
one as soon as the new structure is erected. The cost, 
together with refrigerating equipment will be about 
$25,000. The McCormick Company, Inc., of Pittsburgh, 
are the architects and engineers in charge of the work. 


‘ 
PAVED ROADS AND DAIRYING. 


Paved roads and dairying go hand in hand. As more 
improved roads are constructed, milk routes are extend- 
ed and the farmer farther from the city is provided with 
a market for his milk. Over unimproved routes requir- 
ing wagon delivery, the longest route possible is only 


b 


Does your business pay? If not, why keep it? Ad- 
vertise it For Sale in The Ice Cream Review Want De- 
partment. Some one may be glad to buy it if they only 
knew it was for sale. 


Face Up! 


Mail This Today Please! 


UR coctle arotents ko tcatieerara Gp Me. ||) 1922 Crop Cold Process Strawberries. [| Orange Pineapple Crushed. 
O ice Creams! Mannintiieteere bear (J Tutti Frutti Mixture. (1 Raspberry Pineapple Crushed. 

Enice ee Frilouricnes ue Wantiet ong va {| Cold Process Crushed Peach. (] Crushed Pineapple Solid Pack, Sweetened. 
few big séllers'to the les cemnntieie cheek (| Cold Process Red Raspberries. [] Cocoanut Fruit Salad, Pure Honey Flavor. 
G/) the sheen con eee cans LJ] Whole and Broken Maraschino Cherries. Crushed Peach and Shredded Cocoanut. 
ad totus | Liberalieamiples siliieeten Peukin ([] Crushed Maraschino Cherries. [] Chopped Walnut in Maple Syrup. 

() Whole and Broken Green Cherries. () Crushed Apricot. 


record time—also prices astonishingly low 
considering the quality. 


Prompt Deliveries Always 


422-424 
ay. Fourth St. 


THE CINCINNATI EXTRACT WORK 


Samples and Prices on Unlisted Items 


Sent on Request. 


Cincinnati 


Ohio ad 
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APPEAL TO THE EYE AS WELL AS THE PALATE & \ a 
Good quality brick cream in a well designed Carton will ”, \ 
outsell the same quality in a mediocre package. ZEN 


The only part of your advertising that is directly associ- 
ated with your product is on your brick box. Make it count. 


We furnish brick boxes for cut brick or for direct filling on automatic fillers. 


MENASHA PRINTING & CARTON CO. 


CHICAGO, 1606 Conway Bid. CLEVELAND, 


Cpu 
ew vonK 200 nahave ~ MENASHA ((Q@)}) WISCONSIN “ect ent" 


LOS ANGELES, 
foo IW Hellman Bldg. Jor Scarritt Arcade Blag 


too eet 
SR. | S 7 “= 
Be iy 


ANDREA” 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 


26 THE ICE CREAM REVIEW 


June, 1922 


Off the Mainland 


CE cream is being daily regarded more and more as 

healthful food product instead of a Sunday dessert 

or to be served when ‘‘company’’ comes. Its health- 
producing powers are fast becoming known not only to 
the larger countries but to a great many of the smaller 
corners of the world, and it is now being more generally 
used as a food for daily consumption. 

Not long ago, a shipment of one thousand gallons 
of brick ice cream were sent from Honolulu, Hawai, 
to the island of Guam. These islands are about two 
thousand miles apart. The shipment was made by the 
Honolulu Dairymen’s Association, Ltd., who manufac- 
ture and distribute milk, cream, buttermilk and ice 
cream. 

The island of Guam, Uncle Sam’s far-flung outpost 
in the Pacific, is at the present time little developed 
but the possibilities are great. The Guamese are an 
amiable people, being intelligent and eager to learn, and 
since American occupation at the close of the Spanish- 
American war, schools have been established. These 
natives are of mixed blood with complexions from whites 
to dark browns. In olden days, Scotch, French, English 
and Spanish ships stopped in the harbor of San Luis d’ 
Apra and when the ships departed, some of the men 
remained behind and eventually married the native 
Chamorro women. Therefore, one cannot judge from 
the family name whether he is among Spaniards, French 
or English people. The men wear trousers and shirts, 
but unlike the American custom, (with the exception of 
perhaps the days before prohibition .on the morning 
atter an American ‘‘stag) they wear their shirts on the 


Nafis Test Bottle Enamel 


For Renewing the Coloring in the 
Graduations of used 


Babcock Test Bottles 


and other glass graduated 
apparatus 


Fills a long felt want 
SIMPLE TO APPLY 


Makes old test bottles as easy 
to read as new ones. Same as 
that used on NAFIS graduated 
glassware. Supplied in 44 pint 
and 1% pint cans. Keeps indef- 
initely if tightly covered. 


For Sale by All Dealers in 
Nafis Glassware 


LOUIS F. NAFIS, Inc. 


fact s of Scientific Glass Apparatus 
Stee: Tasting Milk and Its Products 


544 Washington Blvd. CHICAGO, ILL. 


Ask the man who uses it 


y 
if 


outside entirely. The women (unlike the American 
women) like ample skirts and waists with sleeves—but 
they save their shoes for special events. We might say 
the opposite in this about American women’s customs— 
with the days of aesthetic dancing as the predominat- 
ing rage—may we suggest that our native women dis- 
card their shoes for special events? One is amazed at 
the great devotion apparent between parents and chil- 
dren of the Guamese. When their children are about to 
be married, the parents plan and sacrifice for them, 
that they may have a proper start. Then in return, the 


Beach “CONERS” Pienicing on the Island of Guam. 


children take care of the parents when they are too old 
to work. The spectacle of old women forgotten and 
uneared for by their children, as they are in Samoa and 
Indian tribes, is unknown in Guam. 

‘Many of the better houses are constructed of wood, 
stone or stucco, with roofs of colored tile. Some of the 
older residents are stoical enough to stick to the cus- 
toms of their forefathers, and prefer dwellings thatched 
all over with palm tree leaves. In Agana, the seat of 
the government, the pace is set. The houses are more 
modern and the streets more spacious. In the public 
square here, you will see the principal church of Agana 
and of Guam. It was founded in 1669 and shattered 
by an earthquake in 1902. It has never been restored, 
but the natives give it the same degree of adoration. 
A great bell tolls every morning at 4 o’clock calling the 
people to matins and to their daily tasks. 

Unlike America, the natives grow just enough food- 
stuffs for their needs, they have no market for the sur- 
plus, the island being so isolated. Their wants are ex- 
tremely simple, and the need of a surplus would come 
only with a eatastrophe. This they refuse to antici- 
pate. 
The roads are very poor, many not being more than 
mere trails. The water buffalo are used to draw the 
carts. The need of better transportation retards the 
development of the island, as fine lumber is obtainable 
and could be a valuable export. 

Cotton trees grow wild in three varieties and they 
flourish at a height of 60 feet. The long leaves of the 
pandanu are braided into mats and hats by the women 
of Guam; and from the hau tree, the men manufacture 
a strong rope which water cannot penetrate. The pine- 
apples are juicy and the breadfruit is delicious. Copra, 
the dried meat of the cocoanut, is the only item ex- 
ported. Rice is grown; sweet potatoes; corn; tobacco; 
coffee bushes, stooping from the weight of berries; and 
last, but not least, the palm trees contain large quan- 
tities of that pitiful rival of the dairy cow—the cocoa- 
nut, which are the best in all the tropics, in Guam. 

The temperature is hot; on mean days it is 80 de- 
grees. This ought to be good for many repeat orders. 
on ice cream for the Honolulu Dairymen’s Association, 

_ (Concluded on pag= 30) : 
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Sealright—a Practical 
Filling Machine for 


the Round Container 


The Sealright Filler, with the Seal- 
right Containers, forms the finest 


combination onthemarket forspeedy 
and thoroughly satisfactory work. The ma- 
chine is compact and fits in anywhere. It 
automatically packs bulk ice cream in one or 
or more flavors without the necessity of the 
cream being touched by hands. Bulk cream 
in packages is what the people want. Bea 
leader in your community and win popular 
favor by supplying bulk cream in the Seal- 
right Package. 


Sealright Containers 


appeal to the ice cream buyer, for their carrying and keeping qualities, 
and because they do away with the mussy, unsatisfactory method of 
unwrapping and slicing the usual brick. And more important still, 
TYPE B they protect the dealer against loss by measuring the cream accurately 
—four quarts from every gallon, instead of the shortage that always 


Foot-Power Filler results where bulging paper pails are used. 


F you want to keep closely in touch with the latest developments in equip- 
ment and supplies for your business, :you have only to keep your name 
on the Barber mailing list. As large distributors, we keep fully informed 

on new machinery and improvements brought out by the various manufac- 

turers, and the things which are practical and worth-while are quickly 

passed along to our customers. This, with our Chicago and St. Paul loca- 

tions, and our excellent shipping facilities, is a great convenience and valu- 
\ able to the dairy industry throughout the Middle West. 


AH.BARBER CREAMERY SUPPLY CO. 


Home ofice : 300 W.Austin Ave., Chicago 
TWIN CITY OFFICE 12490 UNIVERSITY AVE.,ST. PAUL 


Danforth Jet Rinser 
and Sterilizer 


Acan steamer, to be satisfactory, must be fast— 
thorough—and convenient in operation. 


The Danforth steam jet is located directly beneath 
the orifice. The action of the jet breaks the water 
into a fine spray and greatly accelerates its speed. 
The water is heated by the steam as it passes 
through the ejector. 


Note the convenient operation of the valves direct- 
ing the water and steam. A flexible foot tread, 
simply by moving the ball of the foot one inch to 
the right, shifts from water spray to live steam. 
The rinsing is instantly followed by sterilizing. 
Nothing could be speedier or more convenient. The 
hands of the operator are left free to hold the can. 


It is low enough in price to make it practical for 
the smallest plant—large enough in capacity to meet 
the needs of the plant handling 300 cans per day. 
A thoroughly practical and dependable piece of 
equipment at a moderate cost. 


Price, painted gray, $45; galvanized, $50 


TEAMWORK CREATES SUCCESS—ADVERTISERS ADVOCATE TEAMWORK. 
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Sndiana Manufacturers of Dairy Products 


OFFICE OF THE GENERAL SECRETARY 
306 CHAMBER OF COMMERCE 
Telephone, Main 3265 
INDIANAPOLIS, IND. 
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Once upon a time this driver used to drive up to this same gate and, strange to say, found no difficulty 
in passing through for the gate was wider then and there was another name over it. If the driver’s eyes have 
been shut for several years they seem to be wide open now. It may be that another driver may run bang into 
this gate before he opens his eyes, and this gate has the appearance of being stronger than any ice cream truck. 


Yours truly, 
A. P. HOLLY, 
Secretary. 


WE ARE ON THE OTHER SIDE OF THE FENCE 


There are two sides to a fence, just the same as there 
are two sides to an argument. Put a calf on one side 
of the fence and he immediately gets the idea that you 
mean to punish him for one reason or other and he wants 
to get on the other side. Not so with the ice cream 
manufacturers today. He has been on both sides of the 
fence, but it isn’t his fault. The American public have 
acquired a taste for good ice cream and the ice cream 
market, which is the fence that we have been talking 
about, has moved. 

It is not so very long ago since the ice cream manu- 
facturer could fix up a little ice cream, sugar, flavor and 
extract, put it in a freezer, churn it around for a while 
and sell it as ice cream and make some money out of it. 
Those were the days when we had what Mr. Holly of the 
Indiana Manufacturers of Dairy Products would term 
a ‘Sellers’ Market.’’ Today we are on the other side 
of the fence, we ice cream manufacturers. We are on 
the side where we have to face a ‘‘Buyers’ Market,’’ 
where the buyer has an opportuntiy to get the quali y 
of ice cream he wants and if we do not make it, he is 
either going to do without or he is going to go to the 
other fellow who will make it. 

Secretary Holly has illustrated’ this point very 
graphically in a cireular I enclose (shown on this page). 
This was sent out to ice cream manufacturers belonging 
to the Indiana Manufacturers of Dairy Products. 


The manufacturer of today must either get on the in- 
side of the fence or get on the outside and stay out. 
Yours truly, 
J. Dy 


aD 


INDIANA MANUFACTURERS OF DAIRY 
PRODUCTS. 


Secretary Holly Offers Assistance in Campaign for 
Cleaner Cans. Good Words From Good Men 
of Our Good Association. 


If ice cream manufacturers will send us a list of 
your dealers—or a list of those dealers who are eare- 
less about cleaning cans, we will send to them a letter 
on stationery of the Food & Drug Department and 
signed by them calling the dealer’s attention to the fact 
that it is illegal to send back ice cream cans that are 
not thoroughly clean. 

It would be advisable that ALL ice eream manufae- 


turers would do this. 
* * * 


John Risch: ‘‘It is only when T stop to think of the 
condition of the industry at that time and to compare 
it with the advancement that has been made up to date, 
that I realize the wonderful work that the Association 
has done. 
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- You Should Know it 


u What | It, Will Cost, q 


N re) eee connected with the n 


erection of a new plant or a re- : 
modeling job has caused owners as | 
much grief and worry as final costs. 
Many have made investment appro- 
priations and arranged the financing, ! | 
details only to find, after they were “! 
well under way, that the cost was | 
underestimated. Unexpected devel- 
opments continually cropped up as 
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the oe which necessi- | 

we ea : ee tated additional outlays or expens- aos 
lu | Bottling, Room, Akron Pure Milk Co., Akron, Ohio. ive operating, delays. And all be- | 
y) | cause they did not have a definite He 
ll knowledge beforehand. i 
NU : McCORMICK 
ni | Architectural and Engineering | 
N i SERVICE i 
ll os first of all, counts your costs and tells you in 
hl | in advance of the letting, of a single con- MT 
ut tract. Furthermore, it gives you a definite | 


knowledge of operative capacities, as well 
as visualizing the appearance of the com- 
pleted plant, equipment placements, etc. 
| — re ae Every element of Zuesswork or speculation | 
“° Pasteurizing, Dept., York Sanitary Milk Co., York, Pa. is eliminated and you proceed with a full 

r + - knowledge of just what your ritt 

@) plant will produce and what | 

the total cost will be. 


Can you afford to take ! 
any chances on the success "" 
of your plant when such 
definite information is 
available? 


you in any way. 


| 
An inquiry will not obligate 
| 


N M McCORMICK COMPANY, 
ai Inc. A, 
| | 


Architects and Engineers for ube 
the Dairy Industry fl 


w lh PITTSBURG 4 
oe Century Building, fl 
nl ll NEW YORK 


41 Park Row | ji 


Leichtman Ice Cream Co,, Hazleton, Pa. i 


Construction Executed by Your Own Local Contractors Under the Direction of Our Own Superintendents 
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“Tt has been a pleasure to me, gentlemen, to recall 
the early days of the Association, and I am glad that I 
had an opportunity to play a part in its development.”’ 

‘‘In conclusion, I would like to have you stop and 
think for a few moments and picture the industry as it 
would exist without the Association. It seems to me 
that it is a good deal like the home life of a man who has 
been very happily situated, but never realized just how 
fortunate he has been until he loses his helpmate and 
then, when the home is broken up, he can look back and 
think of the many things that were done for his good and 
comfort, that he was almost unconscious of at the time 
they happened, and I think our Association is a good 
deal the same way. We don’t really, any of us, appre- 
ciate its value, and only realize its real loss to us if it 
was taken away from us.”’ 

* * * 


E. A. Marple: ‘‘We learned during the war the ad- 
vantages of sitting down at the table once a month and 
meeting our competitors on a social as well as a busi- 
ness basis. I believe that the Creator made us so that 
the better acquainted we become, the easier it is for us 
to. see the good qualities and to lose sight to some extent 
of the poorer qualities in our natures. So that the bet- 
ter acquainted we have become through Association 
work, the less suspicion we have of our competitors and 
are willing to take a broader view of his point. I want 
to bring this out if I can so that you will understand that 
there is a psychological effect in an Association of this 
kind that is valuable to you and me.’’ 

* * * 


A Great Event: Is scheduled for July—the biggest 


and best in our history. ‘‘Watch the show window.’’ 
A. P. HOLLY, General Secretary. 


ID You ever 
stop to think 
of the saving on re- 
liable refrigeration 
with small and 
medium ice cream 
plants. They pay 
for themselves in 
less than. a‘ year. 


Consulting us will 
prove these facts 


We build complete ice cream equipments 
and hardening rooms. Also experts on 
Soda Fountain for mechanical refrigera- 
tion. 


Our installations are simple in opera- 
tion and money savers. 


Write us your requirement for 
Ice Cream and Dairy plants. 


Reliance Ice Machine Co., Inc. 


MANUFACTURERS AND ENGINEERS 
1221 Belmont Ave. CHICAGO, U. S. A. 
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OFF THE MAINLAND. 
(Concluded from page 26) 
and we have a vivid picture of these natives after hay- 
ing once tasted the delicacy of ice cream, crowding 
around the San Luis d‘ Apra harbor when one of the 
ships containing this precious cargo, sails in. 

The island of Guam is shaped like the boot. The 
population is bunched on this boot, in several towns, 
San Luis d’ Apra, Agana, Pago, Tarofofo and others, to 
the extent of about 15,000 inhabitants in all. Hurri- 
canes are frequent and disaster often overtakes the 
little island, until a ship comes in to feed the hungry, 
after the storm has destroyed the fields and gardens and 
has wiped out everything. 

Guam is only a diamond in the rough, with a length 
of 30 miles and a width of six or seven miles—a total 
area of approximately 200 square miles—yet they know 
of and like ICK CREAM. Thus, have we proven to you, 
friends, that even in the little corners of this Interesting 
old world, this great product, ice cream, is being con- 
sumed and valued as a food. 

The Canadian-Australian liners also stock up on ice 
eream at Honolulu, manufactured by the Honolulu 
Dairymen’s Association, and this popular, frozen dainty 
travels many thousands of miles, being served at meal 
time to the passengers, who relish their favorite dish 
which can be served even though they are thousands of 
miles from home. he 


COMING !!! 
Members and friends of the Southern Association of 
Iee Cream Manufacturers, there will be two big events 
WN! _ taking place in December that 
5)? you'll be interested in. One 
TH [E ANS of them is Christmas — the 
pus OR other is—oh boy, ain’t this 
th/th 7th erand—the Tenth Annual Con- 
Dec.9 657" vention of the Southern Asso- 
ciation of Ice Cream Manu- 
facturers. And Santa Claus 
isn’t making any bigger and 
better plans for the success of 
Christmas than J. W. Clopton, 
the Secretary, and others in 
charge are making for the sue- 
cess of this convention. You 
know Clopton—when he gets 
behind a thing and pushes, 
something’s bound to happen. 


Gye” Y, Mark the dates on your ealen- 
ni S ‘ Dixie FLyees dar now—-time, December 5th, 
Sec J WClopton 6th, and 7th; place, New Or- 


leans. Watch The Ice Cream Review for further news. 


eb 


MANAGER OF IMPERIAL CO. RECOVERING. 

W. M. B. Sine, who was injured in an automobile 
accident in May, is reported to be improving rapidly, 
and according to his secretary, is expected to be as good 
as new in a few weeks. 

His injuries were the result of the automobile in 
which he was riding going over an embankment, and 
turning over three times. Mr, Sine was seated with the 
driver, and the first time the automobile turned over 
the back of the front seat hit him in the back. The see- 
ond time it struck his face, broke several facial bones, 
and threw him out of the ear. 

The top of the car kept the other occupants of the 
car from being thrown out, and they only suffered 
bruises and shock. It was a most remarkable escape 
from death for all of them. 
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EDERAL 


PNEUMATIC TRUCK TIRES 


Scientifically built especially to meet 
fully the unusual and exacting service 
which they are expected to give and 
perform. ) 


The staunch but highly-flexible CORD 
CARCASS, heavily studded RUG- 
GED full-traction tread, and reinforced 
twisted steel MULTI-CABLE-BASE, 


represent the highest degree of scien- 


tific construction, “Extra Service” 
and Economy. 


MADE IN SIZES: 
32 x 4% 30°50 
34 x 4% 36 x6 
S30xa0 SSX Ee 
34 x5 40 x 8 


FEDERAL 


Truck Construction Tubes 


All Federal Truck Tubes are of the heavy duty type, specially constructed 
on curved forms to insure maximum strength and service. 
Enthusiastic users in practically all industries throughout the United States. 


The Federal Rubber Co. 


of Illinois 


Cudahy, Wisconsin. 
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Pacific Association of Ice 


Cream Manufacturers 


Proceedings of Annual Convention, Seattle, raat: 


CONCLUDING ADDRESS of W. R. W. NICHOLS, ON 
“THE SILENT SALESMAN OF ICE CREAM.’’ 


Continued from May issue. 

You have, as ice cream manufacturers, spent time 
and money in the careful study of butterfats, total 
solids, pasteurization, homogenizing, also carbonization 
and all the other scientific methods used in the manufac- 
turing of ice cream, but how many of you have gone 
into the proper blending of flavors for use in ice cream? 
The quantity necessary to use, the class of cream manu- 
factured, you almost invariably leave this to a test of 
different vanillas submitted to you. We as manufae- 
turers of flavors work in the dark. We are telling 
a manufacturer of ice cream in Newark, New Jersey, to 
use the same amount to a ten-gallon batch as we are 
the manufacturer here in Seattle. Some ice cream man- 
ufacturers have a particular formula which has taken 
them time and expense to work out. They do not care 
to hand this formula promisculously to flavor supply 
men. But even at that, is it not possible for you ice 
cream manufacturers to give us say three or four dif- 
ferent formulas among which is your own? Let us work 
this out scientifically in our laboratories and tell you 
the amount of flavor needed for each formula, thereby 
securing the exact flavor for your particular formula 
Ww ithout the need of disclosing same. 

There is another point that we come in contact with 
as flavor supply men, and that is the ice cream manu- 
facturer who tells us he makes his own flavors, and it 
always reminds me of one time when I went visiting. 
and they had me turning an ice cream freezer. The 


There is no one to blame but yourself if you neg- 
lect to stop the 
order. 
color. 
either. 


You can do it in short 
Simply use Derycote and adopt a standard 
Derycoted tubs and cans don’t rot or rust, 
Derycoting saves money both ways. 
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“MAD AS A HORNET?” 


is a brilliant elastic colored enamel made especially 


for Dairy and Ice Cream service. 
Handling or transportation will not cause it to 
chip or crack. Hot or cold water, salt, ice, brine, 


washing powders, etc., will not dim its lustre or im- 
pair its protective qualities. Made in 24 colors, as 
well as black and white or in your standard shade if 
our regular colors don’t suit. 


Write for our color card and ask for a sample. 


The National Paint 
and Varnish Company 
CLEVELAND, OHIO, U.S. A. 


folks told me that they were making better ice cream 
in that ice cream freezer than any ice cream manu- 
facturer could produce. It was good they believed so 
because they could not. prove it to me, and do you folks 
believe that the home folks can make a better ice cream 
than the ice cream manufacturers of the U. S. can 
whose investment in the manufacturing of ice cream 
today runs somewhere about one hundred millon dol- 
lars? Manufacturers who spend time and money in 
scientific experiments as to the proper blending of in- 
eredients for the manufacturing of ice cream. You 
will all say it can’t be done. Well, then, stop and realize 
that the same amount of money that you have invested 
in the manufacturing of ice cream is also invested in 
the scientific manufacturing of flavor, and I believe you 
agree with me that the folks with the ice cream freezer 
in the home is just as efficient as the manufacturer who 
tries to make his own flavor. 


You have 25 flavors as silent salesmen in ice cream, 
and they are as follows: The most predominent one 
vanilla; then, lemon, orange, apricot, banana, brandy, 
grape, pistachio, rum, creme de mint, roman punch, 
tutti frutti, walnut, maple, almond, coffee, cherry, pine- 
apple, raspberr : strawberry, and last but not least a 
wine flavor called sher-i-vin. This is sherry wine jellied. 


When you hire a silent salesman in ice cream, hire a 
eood one. Look into the qualifications. Is he pure— 
has he strength of flavor; has he the ability of bringing 
you repeat business? In other words, is he a true repre- 
sentative of the ice cream industry? 

I thank you. (Applause.) 


Mr. Swanberg: Will you answer some questions? 
Mr. Nichols: Yes, certainly. 


A Member: I would like to ask the gentleman if a 
chemist could analyze vanilla and tell if it is a pure 
product? 

Mr. Nichols: Yes, an analysis will show. 


Mr. Dreyer: I took a sample of vanilla compound 
to Curtis & Tompkins in San Francisco and I purchased 
this vanilla to contain 27 per cent of pure vanilla mix 
and I took it down there and I got one report and it was 
not satisfactory, and I thought there might be a possi- 
bility of them making a mistake, so I took it to Smith, 
Kmery Company, and I got the same report. The chem: 
ists told me that they could go no further with the 
analysis unless they would give it a color test which 
would be an additional $50, but he was afraid it would 
not prove very much even then and the analysis he gave 
me would be about sufficient. You might bring out a 
little more about the color test. 

Now, I told the manufacturer about it and he told 
me if I wanted to run a color test, all I had to do was to 
put in a little burnt sugar and give it a color test. 


Mr. Nichols: It is very easy to give vanilla the color 
test. You take a piece of cotton and put some of the 
compound on it and put it in a pan and as it heats up 
it will turn brown if there is burnt sugar in it. If there 
is not any, the color would not turn brown; the cotton 
would not turn brown. It is a very simple thing to do. 
There is a certain amount of color in vanilla beans: 
a certain percentage of it is water, and there is some 
resin. 

I do not believe a chemist could tell the exact per- 
centage of beans used from the resin found. . The only 
way he could do it would be from the eolor test and that 
would be to run it to find out how much natural color 
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The C-T- Bantam 


Now is the time to get at the truth about delivery costs. 
What are the factors that are causing extravagant 
expense in the delivery systems of so many businesses? 
Why are ice cream manufacturers so often ashamed to 
admit the cost per package or per mile of delivery? 


The answer is first of all to be found in the selection of the 
wrong vehicle for the work to be done. Second, in the lack of 
complete cost records on the operation of delivery equipment. 


That the right type of truck may be used for the work best 
suited to it, the field of transportation must be divided—electric 
trucks for city deliveries with many stops, gasoline trucks for 
interurban and long haul transportation. 


Ice cream manufacturers who have applied this principle to their 
. > 7 é . . . . 
The Detroit Creamery’s efficient fleet of C-T deliveries have benefited with larger earnings and less delivery 
Electric Ice Cream Trucks. Low cost of 


upkeep, longer life, no disagreeable odors to troubles. 


te th - : 
nga ge ake Let the truck user keep accurate, complete delivery cost records. 


They will awaken him to a realization of the needless high cost 
of delivery. They will enable him to buy his equipment with 


judicious care and to effect great savings. 


In the electric truck field, no equipment will give better service 
at less expense over alonger period of years than C-T Electric 
Trucks. The transportation records of C-T users testify to the 
great savings effected because of C-T simplicity of design, sturdy 
construction and high standards of manufacture. 


Commercial Truck Company Philadelphia 
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there was. A chemist can separate any added chemical 
color from the natural color found in the pure vanilla. 


Mr. Dreyer: The result of this particular test was 
that the resin was nil, and I told the manufacturer of it 
and asked him what he had to say to that, and he said 
‘*By God, I have vanilla in it, and I have got 27 per cent 
vanilla and I will show it to you.’’ And he showed. me 
« sample of a compound he manufactured that had 27 
per cent of pure vanilla in it, but the compound that I 
had was not worth anything and I paid $8.25 for it. 


A Member: Maybe it was like the rabbit sausage. 
(Laughter. ) 


Mr. Nichols: I was thinking of that. 


The first thing a chemist looks for in vanilla is the 
total solids, and the total solids is the thing that makes 
pure vanilla, resin, glycerine or sugar make up the total 
solids. 

The National law under which we make pure vanilla 
says that we can use either glycerine or sugar and the 
solids are composed of resins, glycerine or sugar, and the 
next thing is to find or make the lead acetate test; and 
after the lead acetate test has been made, the next thing 
is to ascertain the alcohol content by volume. That does 
not tell anything, because a man is not wasting alcohol 
unless he is trying to sell booze. If he is using alcohol 
in accordance with the resin, he wishes to keep in solu- 
tion, he is using an excessive amount of alcohol; he is 
just using enough to keep it in solution. 

The next thing is the specifie gravity; and the next 
thing is the ash. Any thing that will burn has a certain 
amount of ash in it. The next thing is the actual test 
and that is the commercial test. 

We went out and got samples from different places 
where the product. was on sale and then subjected it to 


plant of the Hydrox Co., Chicago 


1—-Fills the standard type of carton—quarts, pints 
or individuals—also carry home pails, or 
round cartons. 

2—The finished brick is wrapped with parchment 
same as under old method. 

3—Fills measured quantity of each flavor into 
carton, either ice or ice cream. 4 

4—_New trays insure perfectly molded bricks. 
Many now in use in all sections of the country. 

Write for further information 
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the baking test. Nobody knew what the product was 
and fifteen housewives were invited in to try it and 
thirteen of them decided on one piece of goods. The 
consumer is the only buyer we have got and it is prin- 
cipally a matter of what the consumer is to think 
about it. 

If you want to make a real test, get a bunch of con- 
sumers together and let them try it, and if it suits them, 
you have a good seller. 

Mr. Swanberg: Have you a revolver? 


Mr. Nichols: I do not carry such a thing, Mr. 
Swanberg. 
Mr. Swanberg: Then I will say that if I was a 


chemist I think I would buy my own beans and make my 
own vanilla. 

Mr. Nichols: I will say to you that in a way I would 
not blame you. It is rather funny that I should agree 
with you; but if you had the facilities to produce your 
vanilla properly, I should have to agree with you. 

One thing in all of our business today is to get the 
cards on the table; in other words, if a gentleman says ~ 
he wants to buy a certain priced piece of goods, I try 
to get what he wants. We have been in the flavor busi- 
ness only two years, although I have been in it many 
years, and I wish to say that if you will tell us what 
your formula is, we will send it to the laboratory and 
tell you what it will do. 

Each of us should be frank with the other because 
you are sellers of our flavors and it is the same with the 
machinery, if you buy a particular piece of machinery 
and they tell you honestly what it will do and it does it, 
you are satisfied. We want people to feel when they 
get a product that it is exactly what they paid for. 

We have spent worlds of money in experiments, and 
we think we are prepared to give you exactly what you 
want. 

Mr. C. H. Michel: The gentleman who asked the 
question first, stated that he had bought a compound 
vanilla and took it to the chemist for analysis. The very 
name of that should have put him on his guard so he 
would have questioned the manufacturer of the product 
rather than to take it to the chemist. 

Not ten per cent of the housewives in the country 
know the difference between a real vanilla and com- 
pound whereas one is a product of true vanilla. 

The Food Laws of the country provide a way in 
which those two products can be designated, but we fail 
to understand what the law requires the manufacturer 
of these substitute articles to do. But that man cannot 
brand his article as vanilla; he must use the word ‘‘com- 
pound,’’ and every up-to-date manufacturer is aware of 
these things, that the man using the compound extract 
today cannot be assured of how much quality is put into 
the compound. 

Mr. Emery: I am not a manufacturer of vanilla, but 
I have used it a great many years. When I was a boy 
vanilla beans cost from twelve to fifteen dollars a pound, 
and today they are worth about four dollars and fifty 
cents a pound. 

‘My family comes from Massachusetts, and we all 
know the fight made by Burnett. A friend of mine once 
came to my house for dinner, and he was given some 
food flavored with vanilla, and he complimented it very 
highly, when as a matter of fact he was eating a sub- 
stitute, and he thought he knew all about vanilla. 

People sometimes compliment Mrs. Emery on her 
cooking, and she uses the substitute. 

* * * 

Mr. Dunne: Are there any other questions? If not, 

let us stand and sing the ‘‘Maple Leaf Song.’’ (Mem- 


bers rise and sing.) 
(Continued on page 36) 
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Where “UCOPCO” is made 


There Are Reasons Why This Plant 
Has Been Operating to Capacity for 
the Past Four Months 


HEN any plant finds it necessary to 

run to utmost capacity during a period 
of depression, it proves conclusively that its 
product must rank far above the average. 


During the past four months our mammoth 
plant has been running night and day and 
immediately shipping its entire production. 


Salesmanship must be given credit for its 
part in creating this unusual success. But 
salesmanship alone could not produce this 
phenomenal condition. 


The product must be right. 


Let us show you why UCOPCO Gelatine 
is so tremendously popular. 


The United Chemical & Organic Products Co. 
4200 S. Marshfield Ave. New Orlesns 401 E. 45th Street 
Chicago, IIl. New York, N. Y. 


*U1COPCO Comes Sealed in Red Drums’’ 


Pere Gelatine 


SEVERAL GOOD DEVICES FOR MAKING COATED ICE CREAM BARS ARE NOW ON THE MARKET. 
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I take pleasure in introducing to you Mr. C. B. Ter- 
williger, a public accountant of Portland, Oregon, who 
has had a world of experience in Eastern factories and 
some in the West, and he is going to outline some re- 
sults of his experience in that work. 

* by * 


ADDRESS BY. MR. C. B. TERWILLIGER. 


Mr. Terwilliger: Mr. President, members of the 
Pacific Ice Cream Manufacturers’ Association. ladies 
and gentlemen: I consider it a great honor to have the 
privilege of addressing you on accounting in connec- 
tion with the Ice Cream Creamery and Associated In- 
dustries. 

Being a stranger to many of you, perhaps a word as 
to my qualifications to address you on this subject 
would not be amiss. 

I secured my initial experience 21 years ago in 
Southwestern Iowa with the Clarinda Poultry, Butter & 
Egg Company. There were 5 plants, 66 branches and 
15 road men. Other concerns with whom I had connec- 
tions, all of whom were under the general management 
of Sherman White, who now is head of the Produce 
Department of Morris & Company, Chicago, were the 
S. P. Pond Co., Keokuk, Iowa. There were 5 plants in 
this company: the Iowa Cold Storage Company, Clin- 
ton, Iowa; the largest cold storage plant in Iowa; the 
Wadley Company at Dubuque,, with plants at Waterloo 
and Iowa Falls; the Dairy City Creamery at Manches- 
ter; the Fr eeborn County Creamery at Albert Lea, Min- 
nesota; the Gray-White Company at Tiffin, Ohio: the 
Sherman White Company at Fort Wayne, Indiana. 

In 1910, Swift & Co. absorbed this aggregation of 
plants. The system I had in use was taken over by 
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Swift & Co., and is the one they now have in use in 
their one hundred plants. 


After staying with Swift some four or five years I . 


went with the Iowa Packing Co. at, Des Moines. W. F. 
Fuller, the former president of the National Packing 
Co., was the president. This was a ten million dollar 
concern. ‘My duties were as auditor. Later I connected 
with the Sugar Creek Creamery Co. at Danville, Illi- 
nois. H. C. Horneman, their president, no doubt, is 
known to many of you. This concern was the largest 
manufacturer of butter in the state of Illinois. The 
Danville plant alone made over a million pounds a 
month during the summer season. We had six plants. 
I held the position of auditor. 

From there I went with the Beatrice Cold Storage 
Co., Beatrice, Nebraska. I was secretary and auditor. 

I later connected with John Morrel & Co. at Ottum- 
wa, Iowa, as manager of the produce department. 

Coming West about a year and a half ago I was 
with the Henningsen Produce Co. as auditor at their 
Portland office. 

I trust that this brief outline will satisfy you as to 
my qualifications from a practical standpoint; in addi- 
tion to this I have backed up my practical experience 
with intensive study, holding two college degrees. 

Accounting, as I have outlined it in connection with 
dairy and produce lines, is divided into eight main 
divisions consisting of the purchase, buying expense, 


-manufacturing expense, selling expense, power and re- 


frigeration, delivery expense, indirect administration 
and selling—sales. 

I will now take up these divisions in detail. 

Now, to commence with the ice cream department. 

Under the purchases in the ice cream department, 
we have milk and cream, condensed milk, butter, which, 
of course, is homogenized, ice cream powder and some- 
times milk powder comes in, gelatine, sugar, strawber- 
ries, miscellaneous fruits and flavors. That makes up 
the purchase department in the ice cream industry. 
From this we deduct any cream sales that may have 
been made before the cream is frozen. Then we have the 
inventories for the first of the month and for the close 
of the last month of the period and the yield is com- 
puted. The yield is the vital factor in the ice cream 
industry. 

We then have a manufacturing expense made up of 
factory supples, factory labor, power, and refrigera- 
tion. The power and refrigeration is charged to the ice 
cream department, if you have more than one depart- 
ment in the business. Then come hauling, factory main- 
tenance, factory miscellaneous, rent, depreciation and 
building maintenance. This makes up the manufactur- 
ing cost, and we then carry it forward to the cost of ice 
cream sales, at which point we take up the opening in- 
ventory of the manufacturing department at the first 
of the period and deduct the inventory at. the close of 
the period. 

We have the sales expense under which we have the 
freight expense, drayage and ice and salt for packers, 
office labor, office expense, delivery expense—and while 
we are talking about delivery expense, that portion is 
charged from the general delivery expense—salesmen’s 


salaries, salesmen’s expense, shipping labor, commis- 
sions, shipping expense, advertising, exchange, bad 
debts, discounts, packer maintenance and can main- 
tenance. 


This makes up the total of selling expense, 

And we have the sales divided into city, country and 
wholesale, and possibly claims. By deducting the total 
of ice cream sold the cost gives the departmental loss 
and we then come to the indirect selling and adminis- 


trative expense, under which we have officers’ salaries, 
(Continued on page 39) 
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officers’ expense, manager’s salary, manager’s expense, 
interest, mortgage interest, rent, taxes, insurance, office 
supplies and office expense, general freight items, ad- 
vertising and special advertising, stationery and print- 
ing, miscellaneous items, legal expense, auditing, tele- 
graph and telephone, depreciation, discounts, conven- 
tion expense and donations. 

This makes up the total on indirect expense which 
must be applied as a whole to the costs. 

We have the suspense items which are hang-overs 
from the previous month. Sometimes we have to trans- 
fer this suspense account, showing it up as a separate 
item, not to conflict with the current month’s results. 

These items then are added to or deducted from the 
indirect selling, taken from the departmental loss to 
make your net result. 

We will now take up the creamery department. The 
same routine applies, only more comprehensively. 

No doubt a great many of you gentlemen operate 
butter and other manufacturing plants in connection 
with your ice cream. 

In the creamery division we have some four or five 
types of creameries. We have the community cream- 
ery, or co-operating creamery, operating on the direct 
shippers’ plan, operating on the station basis, while 
again we have a creamery which is a combination of all 
of these. We have the contract cream, cream shipped 
from other creameries, starter and department trans- 
fers, in the case you are operating in the milk business 
there will be the transferring of sour milk from the milk 
department to be churned into butter, and we have our 
station loss, which in a company operating a number of 
stations is a vital proposition. 

In one creamery with which I was connected we had 
one hundred and seventy-five creamery stations at that 
one point and they were an important matter in the 
summer time. 

We have the buying cost, which is made up of field 
superintendents, labor and expense, station salaries and 
commissions and station expense. A great many items 
make up station expense, advertising, drayage, trans- 
portation, cream can maintenance, station maintenance, 
office labor and supplies, exchange, cream checks, and 
depreciation. 

There is a distinction between maintenance and de- 
preciation. Maintenance is generally the necessary up- 
keep, keeping machinery in order, and unless you add 
that to your sales cost, you are going to be out of luck 
when it comes to replacing your equipment. 

We then take up the inventory sheet on hand at the 
first of the month and the close of the month, which in- 
eludes unchurned butter or cream, or our churned over- 
run. 

We have manufacturing expense consisting of plant 
supplies, labor, power and refrigeration and. starter, 
plant maintenance, rent and building maintenance, and 
miscellaneous. 

Up to this point, the cost is the same, and then we 
make a division between tubs and cubes. You have to 
allow for the shrinkage, putting it into the tub or the 
cube. 

The supplies are somewhat different and the cost of 
labor, and we have the printing department, where the 
supplies are assembled. Those are the two main divi- 
_ sions in the creamery department, the tub and the cube 
_ butter, and the print butter, and this carries us to the 
inventory section, where the butter is already prepared 
for market. 

We then take up the butter transferred out of stor- 
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age, and then we take up the inventory on the first of 
the month, and deduct the inventory at the close of the 
month which gives che butter to be sold. To this is 
added the selling expense which is practically the same 
as outlined before. This gives the total cost of the 
butter sold for the month, and then we have the sales 
in city, country, consignments, wholesale, department 


transfers in transferring sweet butter to the ice cream 


department. We deduct the returns and allowances. 


All of these forms, by the way, carry comparisons 
of the current year against the previous year, giving 
the averages. 


Mr. Dunne: 
lars and cents? 

Mr. Terwilliger: Both; they have the weight and 
average, the amounts of the two years side by side in 
every department. 

Going to the delivery expense I spoke of a few min- 
utes ago, some concerns like to figure their delivery 
expense as compared with what it would be if they had 
to hire it all outright. 

Under that section we have any outside hauling that 
may have been required and any outside labor, horse- 
shoeing, if they have any horses, gasoline, rent, build- 
ing maintenance, and feed. 

Under power and refrigeration we have supplies, 
labor, electricity purchase, fuel, building maintenance 
and water. The sales cost would be department revenue. 
Under the sales revenue department, the services which 
would be rendered would include refrigeration for the 
ice cream department or cold storage if you are operat- 
ing cold storage. 

Some concerns furnish power as a commercial propo- 
sition and also cold storage, light and heat. Getting 
down to the—by the way, the same thing holds good of 
course in the artificial ice business, and that is a pro- 
duction proposition, manufacturing, and if you are in 
the business of the retailing or wholesaling of ice busi- 
ness, that would be true, and your sales would be city, 
country, wholesale and department transfers. The pur- 
chases of water, and so forth, enter into your selling 
cost. 

One concern I was with in Nebraska had a retail ice 
business and it was quite an item of expense. 

The cheese department is lined up somewhat along 
the line discussed for the creamery, the only difference 
being water, which is a large factor in the ice business. 
We have the creamery butter, the process butter, the 
egg department, the hcmogenizer, hides and milk and 
cream business and poultry business and cheese busi- 
ness. I doubt whether any of you gentlemen are in the 
poultry business very extensively; one of the concerns 
I was with in the Mississippi Valley made a specialty 
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of feeding poultry. We would have from fifty to one 
hundred thousand head of poultry on feed, and it was 
essential to keep the weight of the poultry on feed and 
the cost of supplies and all of those things. The weight 
of the product packed and also the killing shrinkage. 


Milk fatted poultry shows a dressed shrinkage 
higher than in other stock not fed on special feed. 


On the assets side we take up the cash on hand, cash 
in bank, and accounts receivable, divided into four 
branches, customers, agencies, branches, and miscellan- 
eous, and the notes receivable and the inventory which 
covers all commodities in the various lines of the busi- 
ness and then we have the capital assets. Under this 
subject we carry the plant and equipment at the first 
of the year as one item and the additions made during 
the current vear, and they are taken up as additions to 
each kind of equipment so we can tell any time how 
much money we have invested from a capi‘al asset 
standpoint. : 

Under this we have additions to equipment, eream- 
ery plant, ice cream cans, cream cans, moulds and pack- 
ers, milk, ice, that is milk equipment and ice equip- 
ment, automobiles, horses, wagons, poultry equipment, 
general factory equipment, cheese equipment and build- 


ing, and we have the investments in bonds or invest- 


ments in other companies, and we have the preferred 
charges consisting of insurance premiums, interest paid 
in advance, station rents, prepaid freight, dividends 
paid, and advertising. This makes up practically all of 
the preferred charges. 

The advantage of having a yearly comparison is so 
we can tell how to compare this year with the last in 
the way of investments and assets and accounts receiy- 
able. 

On the liabilities side we have the capital ate 
mortgages and current habilities. The current liabili- 
ties are outstanding checks, vouchers payable, accounts 
payable, notes payable, accrued pay roll and branch 
house accounts payable. This is handy in comparing 
current liabilities with last year’s and also against the 
assets or liquid assets, and then we have the reserves, 
which depend on the nature of the business, of course, 
consisting of cream can maintenance, cream station 
maintenance, creamery equipment maintenance, ice 
cream equipment. maintenance, cheese equipment main- 
tnance, milk equipment maintenance, ice equipment 
maintenance, poultry equipment maintenance, power 
plant equipment maintenance, building equipment main- 
tenance departments, ice cream packer and can main- 
tenance, office furniture and fixture main‘enance, de- 
preciation, taxes accrued, doubtful accounts, interest ae- 
rued on notes, interest accrued on mortgages, interest 
received, discount received, junk sales, auto, horse and 
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wagon maintenance, and we have the surplus, undivided 
profits, and profit and loss. I might say the Mutual 
Creamery Company has a system somewhat similar to 
this. Their accountant was with some of the concerns 
I was with in the East, and he adopted some of their 
system and I have taken some of their ideas and worked 
up some of my own. I think I have a better system than 
they have. (Applause.) 

Mr. Dunne: Are there any questions? 

Mr. Swanberg: What you have been saying there 
about the bookkeeping, I am speaking about the ice 
cream business, and not for the others at all, but what 
you have been saying there is for large concerns. It 
would be the proper thing to have for a large concern, 
but how would it do for a small concern that was just 
starting? Will it not be too expensive for them to go 
into all these little details in the business? Would you 
suggest that a man for instance who sells ten thousand 
gallons a year could use a bookkeeping system as elabor- 
ate as that? 


Mr. Terwilliger: With a small concern, several 
things are to be taken into consideration. You must 


have a foundation upon which to build. I believe the 
accounting of any business is one of the most vital 
things you have to consider. 

I would say this, that if the concern is too small I 
would not go into so much detail although I would keep 
the essential factors. I believe in adopting a system to 
meet the needs of that business instead of trying to 
make the business come to the system. 

Mr. Swanberg: That was my opinion, and I wanted 
you to verify it. Thank you very much indeed. 

Mr. Dunne: Are there any other questions? 
anybody like to ask Mr. Terwilliger any 
tions? 

Mr. Terwilliger, on behalf of the Association, I wish 
to thank you for your very excellent address. 

(Whereupon a recess was taken until the hour of 
two o’clock P. M.) 


Would 
other ques- 


AFTERNOON SESSION. 


(The convention was called to order by the Presi- 
dent at 2:15 o’clock, and the following proceedings were 
had) : 

Mr. Dunne: To those of you who were here at two 
o’clock I want to express my thanks. To the rest of you 
I would like to say what I think about it. It is now a 
quarter past two. 

We will first hear a representative of the Anti-Blue 
Law League who is here and who wants to say some- 
thing to you, and J am going to ask Mr. Wilde, of the 
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Anti-Blue Law League, to come forward and talk to you 
at this time. He wants to talk to you about the pur- 
poses and work of the Anti-Blue Law League. (Ap- 


plause. ) 
* * * 


ADDRESS BY MR. ALBERT L. WILDE. 


Mr. Albert L. Wilde: I appreciate very much the op- 
portunity of coming before you and telling you some- 
thing about our league. 


Most of you cannot have failed to observe the tend- 
ency to adopt restrictive laws throughout this country. 
It has not made itself felt so much in the Western States 
as it has in the East and South, where nearly everything 
in the line of amusements and a great many commercial 
enterprises have been closed upon Sundays. 


The laws not only interfere with business enterprise 
but with private rights of American citizens. To check 
that and to overcome this tendency the Anti-Blue Law 
League is constituted. It was conceived and founded 
and large contributed to by a bunch of newspaper and 
publicity men, men who are pretty well up on what is 
going on in the country and who can see what is coming. 


The organization has united with it many commer- 


cial and industrial enterprises, fraternal organizations 


and other organizations for the purpose of combating 
this restrictive legislation. All such commercial inter- 
ests including the ice cream industry, candy makers, 
moving picture people, are all vitally interested in this 
matter. They may check that tendency for a little 
while, but there must be a determined resistance made 
or these people will prevail. Unless we are as well or- 
ganized as they, their well-organized minority will win. 


The only way to overcome it is through an organiza- 
tion of the voters. It must be apparent to you gentle- 
men that an organization such as this that takes in all 
branches of the enterprise, and other organizations 
will be able to deliver more of a punch in such legisla- 
tion than can one organization going it alone. I think 
it would be to your interest as a commercial enterprise 
and a manufacturing association, to become members of 
the Anti-Blue Law League. 


We propose to put on record all candidates for legis- 
lative and executive offices before they are elected. We 
are going to keep our membership informed on all points 
involved in the fight and tell them what we are doing 
and for what candidates they should vote. 


The members of the Anti-Blue Law League are going 
to be represented before all law-making bodies, whether 
they be city councils, state legislatures or the United 
States Government. 


There has been a good deal of legislation adopted | 
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throughout the various states affecting your business 
directly. 

We started out with a bulletin under which we get 
the news daily as it happens throughout the United 
States. 

I want to read one or two items that came through 
the Bulletin. Here is one under date of August 11, 1921, 
which reads: 

‘‘Hor delivering bread on Sunday, Henry Ludwig, 
19, of Hoboken, New Jersey, was arrested Sunday by 
Jersey City Police. He will stand trial in the Sixth 
Precinet. Court.’’ 

Here is another: ‘‘Gergen Point Amnstment Park 
at Bayenne, New Jersey, has evidently been closed on 
Sundays, for good, and Manager KE. Geise, of the park, 
is threatening to close the resort through all days of 
the week. He has sustained tremendous losses through 
Sunday closing, as he had added improvements to the 
park the past winter that were very costly. This is an- 
other bit of Rev. Craft’s work.’ 

‘““The blue laws of Virginia prohibit the sale of soft 
drinks and ice cream on Sunday. The city officials of 
Petersburg, Va., recently issued orders to the manage- 
ment. of Wilcox Lake to stop the sale of these articles 
on Sundays. Undaunted, the beach management secured 
a license to sell ice tea, milk and sandwishes on Sunday 
which is permissable.’’ 

‘‘Tee peddlers in Portsmouth, Va., were forced last 
Sunday to deliver their ice in absolute quiet. No hawk- 
ing or noise of chipping ice was permitted. Police fol- 
lowed the wagons about the city. A canvass of all stores 
that remain open seven days in the week is being made 
at the direction of City Manager Jervey, for the pur- 
pose of enforcing the Sunday law in Portsmouth.’’ 

‘Pomona, California, was the first city to vote local 
option on blue laws. Other cities have since been taking 
this procedure and it is found to be spreading to all 
sections of the Southern States. All of which reminds 
us that this is the same method that was followed in 
the ease of prohibition.’’ 

Here is one under date of August 18, which reads 
as follows: ‘‘Despite the proclaimed tightening of Blue 
Laws in Natron, Penn., a suburb of Pittsburg, reform- 
ers who persuaded township Commissioners to clamp on 
the lid on Sunday, were shocked by seeing kiddies run- 
ning through the streets carrying ice eream cones, and 
hearing tell of garage men who sold five gallons of gas. 

‘‘Absence of an ordinance governing sales halted an 
attempt. to arrest the yiolators on sight. Not being able 
to take the oath on Sunday, the commissioners and those 
who had charge of Blue Laws rejuvenation had to sit 
back and let the confectioners make money. Nine other 
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stores in the township opened up their shops after noon. 
Reformers claimed that they are due for a session in 
court. i‘ 

‘*At a special meeting of the city aldecines of Golds- 
boro, North Carolina, on the night of July 28th, the 
Sunday ‘Blue Law’ Ordinance was ordered strictly en- 
forced in the future. Newspapers will be sold on Sun- 
day only between the hours of 8 and 10 A. M.. The 
restaurants will remain open only two hours each for 
breakfast, dinner and supper. No gasoline will be sold 
on Sundays. The resurrection and enforcement by Rev- 
erends Ham and Ramsey.’’ 

Another one on ice cream: ‘‘For the first time in 15 
years, a crusade has been started in Uniontown and 
Fayette County, Penn., to enfore the state-wide blue 
laws of 1794. <A petition, containing 300 signatures was 
presented to the district attorney July 21, requesting 
the enforcement of the Sunday law, and particularly 
urging that the sale of newspapers, soda water, ice 
cream, tobacco, postage stamps and drug sundries, be 
stopped immediately.’’ 

In some places, I think in Ohio, the drug stores are 
forced to remain open for the convenience of the public, 
and at the same time they are prohibited from selling 
anything but prescriptions that might be submitted to 
be filled. They must keep open although the doing so 
will cause a loss. Two druggists in that particular town 
had to put in. a restaurant in connection with their 
drug store so that they would be able to sell ice cream. 
That is the way the thing is going. They are not only 
prohibiting the sale of ice cream, soft drinks, and so 
forth, but they are elcsing all amusement parks where 
you gentlemen are affected in a business way. ‘That is 
the thing that I wanted to call your attention to. 

The Anti-Blue Law League has been endorsed by a 
ereat inany different organizations, both commercial and 
fraternal, and I would like very much to see you gentle- 
men here become members of it and I do not think you 
can help but be benefitted by it. 

You are going to have the support of the organiza- 
tions only who are in the movemen*. If we get in and 
try we will be able to overcome the effects of this Blue 
Law legislation, and I think we are succeeding pretty 
well to start with. 

There have been one or two things come up in the 
city of Seattle and in the State of Washington since we 
opened our office a few months ago, and we have suc- 
ceeded in stopping anything radical being done. 

I want to thank you for your attention, and I hope 
we may have you as members of the Anti-Blue Law 
League. 

Mr. Swanberg: I have known this gentleman for 
some time and I am much impressed with what he says. 
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I immediately joined this organization. In fact, if I had 
not known him, or if he had been a Chinaman and had 
presented this matter to me, I would have signed it just 
the same. (Laughter.) That is the way I feel. I sup- 
pose I will be arrested for saying this. 

I have travelled in Europe and over a part of Asia 
and when I say this, somebody will say that I am not 
a loyal American, but I want to say that I am as loyal 
an American as any of you and I would fight for this 
country as quick as any man in this room, and here is 
where I have made my living and I have made my liv- 
ing easier and better than I could anywhere else in the 
world; but I do want to say that we have less personal 
liberty in this country than in any other country I was 
ever in. Of course, when it comes to a matter of polit- 
ical liberty, we have as much in this country as any 
country in the world. We have the right to vote, but 
we have very little personal liberty. 

It is because we are not organized to defend our 
liberties. If we were, we could have as much liberty 
as they do anywhere in the world. We can have most 
anything we desire, if we vote for it. 

I think we should join this organization and do what 
we can to combat these blue laws. Now, if anybody 
wants to report me and have me arrested, go ahead 
and do so. (Laughter_and applause.) 

Mr. Dunne: I would like to appoint a committee to 
consider this matter and make a report upon it and 
bring it in tomorrow, whether it would be advisable 
for us to join this association or not. I will appoint on 
that committee Mr. Dillabaugh, Mr. Peacock, Mr. 'Mat- 
son, Mr. Stokes and Mr. Boottt.. And I would like to 
have them arrange to meet this gentleman, Mr. Wilde. 
T will make Mr. Stokes the chairman of that committee. 

Mr. Wilde: There is only one thing that is going 
to defeat the Blue Law program and that is the organi- 
zation of the voters. The thing I am getting over to 
you is that I want to have your names and Aad vessee 
on the membership rolls so I can let you know what is 
going on. You will be more than satisfied. 


Mr. Dunne: We formed an anti-blue law league in 
1912 in Portland and Mr. Mickle was in the legislature 
and he will remember we got in and defeated the Sun- 
day closing law by a large majority. 

The ice cream men have been very closely affiliated 
in this work’ with the moving picture men. They were 
going to close the theatres and the next thing they were 
going to do was to close up the ice cream parlors and 
we had a meeting with the moving picture men and for 
the first time we found out that they were human beings 
just like we were, and we swept the old law, passed in 
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the State of Oregon in 1864, into oblivion by a majority 
of thirty-one thousand by popular vote. (Applause.) 

Mr. J. D. Mickle, who was formerly the Food and 
Dairy Commissioner of the State of Oregon, and at pres- 
ent the Secretary of the Oregon Dairy Council, is here 
and he has been handling some very effective work, and 
I would ask Mr. 'Mickle if he would be good enough to 
come before us and tell us the benefit he has been able 
to secure, and many here will testify to the work that 
the Dairy and Food Commission is doing. 

* * * 


ADDRESS BY MR. J. D. MICKLE. 


Mr. Mickle:° Mr. ‘Chairman and gentlemen of the 
convention: I have boiled my paper down for the rea- 


son that I have been listening to heavy articles yester- 


day and today and I do not wish to tax vou, further or 
weary you along that line. 

I am going to speak to you this afternoon along the 
line suggested by Mr. Dunne as a man who has worn 


official. harness, but has now laid it aside, and therefore 


I feel that I can speak upon some things that I could not 
othrwise touch. I am to speak to you upon ‘‘Obser- 
vations.”’ 

I have purposely used this title for the reason that 
the little I know of the ice cream business has been 
gleaned from observation instead of from actual con- 
tact with the industry. 


However, I have had eight years of official service 
during which time I have had opportunity to come in 
touch with many sides of your work, and it is with deep 
satisfaction that I can review those years and say that 
my official contact with the ice cream men of my state 
is one of my most pleasant remembrances. 


When I was green in the work, they were patient 
with me; when I did not understand their point of view, 
they did not seek to dictate to me nor to influence me 
through outside pressure. I shall always believe that 
they had confidence in me that I wanted to do right, 
and, looking backward now, I can see the wisdom of 
their actions. 


' Nine years ago the sanitary coadiinaee in many plants 
was not what it is today—Doctor McCollum severely 
criticised the the ice cream men for lack of sanitary 
conditions in their plants, and in reading it the thought 
came to me that the Doctor had not investigated ice 
cream plants in the West or he would not have been so 
severe in his criticisms.. He is the highest authority on 
dietetics in the country, and I believe if he had made 


‘an inspection of our western plants he would have had a 


different viewpoint ;-I mean the ice cream plan‘*s of to- 
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day in the West, because I believe that the sanitary con- 
ditions of any of the western plants today are ahead 
of any other sections of the country. I am not saying 
that because I am talking to you gentlemen, but that 
is my actual belief, and I do believe we can find plant 
after plant in the West where their product coming out 
of that plant is eligible to be set on the table of any man 
in the land and no one will receive any deleterious ef- 
fects therefrom, because it has been diligently guarded 
throughout the manufacture and the distribution. 

Therefore, you fellows in the East, if there are any of 
you here from Chicago, for instance, while I- believe 
there is ground for Doctor McCollum’s eriticism of 
the product as I found it in the city of Chicago—you 
may have good cream, and I do not say you have not— 
but I unfortunately did not know where to go to get it. 
But I can take him through many of our plants in the 
West, and speaking honestly before the American peo- 
ple, he cannot make any such assertion against the ice 
cream industry in our part of the country. 

But each succeeding year has brought its uplifting 
changes and improvements and may I pause to ask, who’ 
can foretell what the next nine years will bring? About 
the time the homogenizer was just coming into general 
use, and some officials opposed it seriously upon the 
erounds that it opened up the way for the use of inferior 
products. Luckily I was not among that number for I 
had confidence in the men who were using it in my state, 
and I felt that they regarded the business too highly to 
allow unsuitable products to enter into the composition 
of the ice cream being made and in that I was right. 


I said I was green, and needed education and for 
that matter, so does every man who enters upon the ac- 
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tivity of food law enforcement, before he can become a 
fair, efficient official. Too often through an excess of 
zeal the official does‘more harm to the industry or plant 
which he seeks to set right than he does good to the 
public, for ‘‘to err is human.’’ 


You know we have in this country a system of elec- 
tion and it is a sori of an unwritten law that a man 
should sueceed himself for the second term and then 
should step aside. 

That may be all right as a general rule applying to 
political elections, but, friends, that never should apply 
—I am speaking from experience—to the men who en- 
force the food law regulations. 


I do not care who the man may be or how well quali- 
fied he may be when he goes into that work, if he be 
the right kind of a man and if he has the right concep- 
tion of his duties, two years in the work will make him 
more efficient in protecting the public and giving jus- 
tice and fair play to the manufacturer whom he should 
represent as well as the public. (Applause.) 

There is a saying that no man can serve two masters 
at the same time. The man who is going down the line 
right in the matter of food control work does not have 
two masters. He only serves one master, and that is to 


. do the right thing, the right thing both as to the pro- 


ducer and the consumer, the right protects the people 
and also the producer, and if the manufacturer is in the 
right on any particular point, he is on his side. If he is 
not in the right, then that official has plenty of justice 
and plenty of public opinion on his side to go out and 
set him right. He must judge properly and accurately 
and fairly whether or. not the manufacturer is in the 
right or in the wrong. 


If there is anyone here. present who has served in 
publi office, you know J am speaking the truth when IL 
say that the man who serves the publie as a public offi- 
cial, is skating on thin ice most of the tame, because one 
misstep on the part of him who serves will disgrace him 
forever, and there is no charity in the voice of publie 
opinion. It will overlook and condone certain things 
but the conduct of a puble official it will not overlook 
when he makes a misstep. He is man skating on thin 
ice; when he sounds out public opinion he is going down 
the line with that hgeht before him, and in that I am re- 
minded of the quotation of our great ex-President Theo- 
dcre Roosevelt when he said that it is better to be faith- 
ful than famous, and if he had that before him, that 
man need not feel that he is on thin ice. 

In regard to the fat content of ice cream, I needed to 
be and had to be educated to the fact that an eight per 
cent. standard was more preferable than a twelve per 


- cent. standard. . 1 wrote the first law in Oregon cover- 


ing ice cream and used twelve per cent. content. Later 
an amendment was introduced reducing the legal content 
to eight per cent., in which I assisted in having enaeted 
into law. I have no figures bearing upon the production 
of ice eream ten years back but only yesterday I had oe- 
easion to look up certain dairy statistics for 1919 and 
1920, and I am wondering how many there are here 
who realize the extent to which the ice cream industry 
has grown, and how it compares with other branches of 
the dairy industry. 

Quoting from the Butter, Cheese and Egg Journal of 
August 24, 1921, I find that there was produced in the 
United States in 1919, 230,000.009 eallons and in 1920 
an increase of 13%, or 260,000,000 gallons. That the 
ice cream industry consumed almost as much milk as did 
the cheese industry and more than one-sixth as mueh 
milk as the creamery butter industry and that while the 
production of those staples decreased in 1920 as against 
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1919, the production of ice cream increased as stated 
13%, and that, during one of the most serious periods 
of re-adjustment that the world has ever known. Why 
this increase 

I believe that you gentlemen know better than I, but 
if my observations are correct it means a better product, 
better salesmanship, better delivery, better advertising 
and better appreciation upon the part of the consuming 
public. What of the future? That does not come un- 
der the heading of ‘‘Observation,’’ and to attempt to 
preconceive is dangerous for in these days we are moy- 
ing forward so rapidly in business or trade improve- 
ment that one can hardly hazard a guess. However, 
in my judgment there is a great and almost untouched 
field that will one day be taken over by the ice cream 
manufacturer and. when once he has reached it, con- 
sumption of ice eream will double and triple and quad- 
ruple. I refer to the great American ordinary family 
table, where today ice cream is only an occasional visitor 
or a dessert for special occasions, but one day e’re long 
it will be just as frequently an article of diet as pie or 
cake, and with better results to the one who partakes 
thereof, be he youth or adult, male or female. Before 
this can be brought about, two things will have to be 
done. First, the invention of some sort of a more prac- 
tical container, and secondly, cheaper cost of distribu- 
tion than that of the present. I feel certain that the 
nearer years of the future will bring both. We have the 
Thermos bottle that keeps coffee hot from six to ten 
hours—Why not some similiar sort of container that 
will keep ice cream cold an equal length of time. 


There remains yet another work that must be done 
before your industry will come fully into its own. Name- 
ly, the telling of your story to the mothers of the land, 
and that can best be done by an agency not directly 
connected with yourself. We have now an agency 
known as the National Dairy Council, also various or- 
ganizations known as State Dairy Councils, created for 
the exact purpose of telling the value of dairy: products 
in the human diet. In many cities the milk and butter 
men are using these organizations to reach the consum- 
er, the housewife or the mother, and they are doing it 
with telling effect. Advertising that cannot be gotten 
to her by the private individual or the firm can be safe- 
ly and effectively used by a dairy council to the advan- 
tage of all coneerned. Already councils have been or- 
ganized in many states. 

Now, in California, they are doing great work in 
their council there. There was a survey of the situation 
among the school children in the city of Los Angeles 
covering 55,000 children and it was found that the milk 
drinking children among those are far ahead of the non- 
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milk-using children. This work was done by the Cali- 
fornia Council. The Oregon Council has also done some 
very good work and they found that only one-third of 
the children in the State of Oregon were not drinking 
milk. The consumption is under one-half a pint a day. 
Every child should be taught to drink a quart of milk 
every day to say nothing of the ice cream that should be 
consumed. | Instead of drinking milk and eating ice 
cream as they should, they are going to the stores and 
spending their money for other things other than our 
products. 


Not long ago a woman came into a grocery store and 
was accompanied by her little child and she said to the 
little child, ‘‘You have not had a thing for breakfast 
and you must not go to school without eating something; 
here, take this and buy you an all-day sucker.’’ (Laugh- 
ter.) 


Do you not think there is a field in this country for 
the telling of our story, and do you not think it can be 
done in a way to more directly appeal to the people to 
whom our message should be sent? 


For the last ten days I have stood in a booth at the 
great stock show in Portland, telling the story of the 
value of milk and mother after mother have come up to 
the booth where I have been working and where we show 
by charts the constituent parts of milk, and they have 
said,‘‘If we could get milk like that, we would use milk.’’ 
And in many eases they think that a portion of the fat 
has been extracted, when as a matter of fact all the out- 
standing distributors in the city are distributing four 
per cent. milk while the law requires only three and two- 
thirds per cent. milk and in this state it may be a little 
higher, but there is a misconception on the part of the 
consumer. ° 


We must. get close to the consumer in order to show 
them that we are endeavoring to assist them in the up- 
bringing of the coming generation and are as much in- 
terested in their future as any people in the world. 


Doctor MacCalum points out that the California 
Japanese are far superior to the native-born Japanese 
simply because they have become accustomed to the 
American diet and some of the Japanese children born 
cn this coast are consuming much the same diet as the 
American children and they are developing into a much 
better type of human being. 


I say this will be done and that it will come about - 


through these great organizations, and the National 
Dairy Council is training and sending out special work- 
ers to go up and down throughout the land and spread 
the truth among the people about milk products. We 
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hope to see the day when Washington and Idaho will 
join us in this movement and in the end that we may 
thoroughly cement together dairymen, creamerymen, 
cheese men and ice cream men—in fact, any and all who 
may have anything to do with the production and man- 
ufacture of real dairy products. 
I thank you. (Applause.) 
% *# * 


Mr. Dunne: I knew that J. D. would give you a 
good talk. He was formerly dairy and food commis- 
sioner of the state of Oregon and is now the secretary 
of the Oregon Dairy Council. Is there anybody whv 
would like to ask Mr. ‘Mickle any questions about the 
organization and purposes of the dairy council? I 
have the honor of being the president of the Oregon 
Dairy council. 

Mr. Swanberg: I would like to ask a question. Do you 
not think that prohibition has done a great deal toward 
the use of ice cream? The young men used to take the 
girls to the restaurants and have an oyster supper and so 
on with wine and now they are taking them to ice cream 


parlors. Do you think that is where the increase has 
come in? 
Mr. Mickle: That is a hard question to answer here. 


If I would attempt to answer that question, it would be 
only my own personal opinion and I would have to gen- 
eralize a little. I have been married twenty-five years 
but I do buy ice cream occasionally for my family and 
my boys and girls when I take them out, but I do believe 
that taking a serious view of your question, that you are 
right. I believe people are becoming more and more 
educated along the line that ice cream is not a luxury 
but a food. 

We have to get away from the idea that milk is a 
beverage and learn that it is a food. When you look 
at these things and view them in the same light as you 
would an all-day sucker you are certainly making a 
mistake of course. We shoud let people know that when 
they are taking ice cream into the body they are taking 
a very excellent food into the body and change their 
ideas in regard to it, and I think that will increase the 
consumption of ice cream very materially. 

I had hoped that there would be some questions along 
the line of organizing a dairy council in the state of 
Washington. You men of Washington and the other 
states need it very badly. 

Mr. Thompson (of Newport): I had the same 
thought in mind, but I would not. have any idea how to 
go about it to organize such a council. 

Mr. Mickle: The first thing to be done is to call 
together those interested in an organization of that 
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kind and proceed to an organization. You should eall 


tegether the manufacturers. 
Mr. Dunne: Tell them what kind of manufacturers 
you refer to. ; ; 
Mr. Mickle: Those manufacturing milk products, 
milk, ice cream, buiter and cheese manufacturers. 


In Oregon they are all contributing. However, a 
number of milk dealers in the state are withholding from 
the dairymen. This is legitimate work bezause it is 
protecting his industry. The farmers are slow to take 
up with any such thing as we have been speaking of. 
There is one per cent. taken from the farmer, one per 
cent., and that goes to the support of the work. Ice 
cream men are supporters of the couneil. 


First the work was launched. during the war, and 
because of the slump that took place later, we are still 
feeling the effects of the getting rid of cows about a 
year ago and it will take some time and effort to fully 
rebuild our industries. 


We went to everybody interested, even the bankers, 
and the cheese and creamery men, and asked them to eon- 
tribute fifty dollars for a membership for a period of 
three years because there is no use to do flash work 
carrying on a big campaign for a certain length of time 
and then dropping it; it must be permanent. And we 
ran that subscription over a period of three years and 
many bankers contributed and we collected a fund of 
five thousand dollars to launch our work with and the 
subscription was to be paid either in cash or in one- 
third payments, one payment falling due each year. 
And we started our work that way. 


Since that time it has been carried on by represen- 
tative industries. You should not attempt to tax an 
industry outside your own line to build up your work. 
The dairymen should come in and the manufacturers 
and if you are interested in any of these industries you 
should certainly contribute and do your part. The 
farmer is the last man to be interested because he has 
not so close a touch with the business affairs as he 
should have. 

The business men are more alive to the actual con- 
ditions. Call them together and start a nucleus and then 
eo ahead. 

As to the building of the industry, that remains for 
yourselves to work out. 

Mr. Fisher: I would like to know if you would be 
willing to assist us in the state of Washington? 

Mr. Mickle: Oh, yes, certainly. 

Mr. Swanberg: I heard you say that the farmer was 
not as much interested as the business man, 


Mr. Mickle: 
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is as much interested, but that it is harder to make him 
see that he is interested. 

Mr. Swanberg: I am very much of a farmer myself 
and a dairyman also and a producer of milk, and I think 
that I am more interested in it as a farmer than I would 
be in any other way. 

Mr. Mickle: You should be. You are right, but 
you are interested as an individual, but not as a class. 
There is the trouble. 

Mr. Swanberg: It is time the farmer woke up. The 
dairy interest is the most important industry we have. I 
have a dairy and I consider that such work is the most 
essential for the farmer, and I think it is necessary that 
the farmers have cows principally on account of the 
manure that is produced. The most essential thing on a 
farm is manure and the application of it. 


A Member: I would like to know whether you have 
indulged in advertising? 

Mr. Dunne: We have thirty thousand dollars’ worth 
of advertising in one year. 

Mr. Mickle: Yes, and today we are publishing a 
paper. At one time we sent out as high as twenty 
thousand, going once a month directly to the homes; 
not a newspaper but a little leaflet carrying concrete 
information to the housewife which she will read. 

If you hold the thing down to a little four-page sheet 
and make it snappy and tell things of interest concern- 
ing your business, delivering it to the door-step of the 
housewife with the milk or something like that, you are 
oetting in the center or the heart of the matter. If you 
ean get the mother to read those things, of course that 
is the most effective advertising you can possibly do. 

Another thing which our council did and which I 
think there is a wide field for, there was a time when 
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differences arose between certain milk producers and 
distributors in Oregon, and that difference was settled 
up between them by our organization. Our organization 
represents no particular branch but it represents all of 
them and it is a big help in clearing up such matters. I 
want to say that I served the state for eight years as an 
official, but I would rather today have the honor of go- 
ing out among the people of the state and telling them 
this story than to hold any public office. 

I went to every parent-teachers’ club and woman’s 
club that I was able to attend and spread this program 
of education, and there is no job you could give me that 
would suit me any better than to be able to go out and 
tell those women our story. (Applause.) 

Mr. Dunne: I have been president of the Oregon 
Dairy Council, and I can state that every word that Mr. 
Mickle has said is absolutely true. 

We had a terrific fight that he speaks of and he was 
the better part of two weeks getting them together. We 
had men lke George Weatherly who spent all of their 
time in clearing the matter up and I tell you it was a 
pippin of a fight; but we succeeded in straightening it 
out. 

Mr. Dreyer: How much did you ask the ice cream 
men to contribute? 

Mr. Dunne: One-half cent a gallon and we are ask- 
ing the milk distributors and the farmers to contribute 
one cent a gallon and we are asking the butter men to 
pay one-eight cent, and I want to tell you the butter men 
are not worth a damn. We have not been able to get 
anything out of them, and we are fighting their battles 
all of the time. We went before the State Legislature 
and put laws across for them, but by-and-by they will 
wake up and they will be our biggest support. 

A Member: There is no creamery organization here 
in the State of Washington, is there? 


Mr. Dunne: They have an association that they -have 
had for thirteen years and the present one has been in 
existence for thirteen years. I think they had one be- 
fore that. I should say existed as that it has been doing 
up to this time. 

I want to call your attention to one thing while I 
think of it. Mrs. Mitchell, a lady of the entertainment 
committee, said she would like to have all of the visitors 
let them know what can be done for them as they are 
willing to do anything in the world to make your visit a 
success. And in answer to that, one of the ladies said, 
‘*T would like to be able to get to that smoker tonight,’” 
and Mrs. Mitchell said, ‘‘I have been trying to do that 
ever since I have heard about it, and I have not been 
able to get in yet.’’ 

I will now call on Mr. Brown of Payette, Idaho, who 
will talk to you about conditions over there. While con- 


ditions will not warrant a very big paper, he will in — 
Mr. Brown 


a brief way tell how things are over there. 
of Payette. (Applause.) 


(Continued in July Issue) 
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DALLAS FIRM INCORPORATES. 


The M. B. Iee Company was recently incorporated 
at Dallas, Texas, with capital stock of $250,000. The 
incorporation followed the consolidation, with took place 
a few months ago, of the Smith Ice Cream Company and 
the Crystal Ice Cream Company. The firm has added 
new machinery, including a vacuum pan, and are operat- 
ing in the building formerly occupied by the Crystal Ice 
Cream Company. They will manufactuer both brick 
and bulk ice cream but will not handle other dairy pro- 
ducts. A. Brauer is manager of the plant. 
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Just as scientifically prepared soil - 
the farmer finer, tastier apples, 


Just so does Gumpert’s Improver give 
the manufacturer smoother, |richer, 
tastier Ice Cream. 


HAT counts in making ice cream rich and 

tasty is not only the percentage of butter- 
fats but also how thoroughly the butter-fats are 
distributed. 


In milk and cream the fat-globules are “encased” in 
milk solids. The ice cream can’t get the benefit of 
the fats until the “encasing solids” are broken down. 
Ripening breaks them down—but does it slowly. 


Gumpert’s does it, too,—but far faster and far more 
completely. Gumpert’s frees a larger proportion 
of the butter-fats, permitting them to spread more 
fully and evenly through the ice cream. That’s what 
gives a richer, creamier, more satisfying taste. 


HE “feel” of ice cream in the mouth depends on 

how small, regular and numerous the air cells 
are. If the solids in the mix are not thoroughly 
ripened, they will be firm and hard. The air cells 
must necessarily be formed large and irregular. 


Gumpert’s softens the solids and makes them more 
porous and open. Consequently, when the air is 
whipped into the mix the cells formed are of just the 
right structure and arrangement to give a high de- 
gree of velvety smoothness. Over 2000 Ice Cream 
manufacturers regularly use 


GUMPERT’S Ice Cream Improvet 
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PECIAL SECTION 


Mixing---Freezing---Hardening 
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@ HIS Special Section of the Ice Cream 
Review, devoted to the Mixing, Freez- 
ing and Hardening of ice cream, con- 
tains information which is of real 
* value to the ice cream manufacturer. 
We invite your special attention to it. 

We have appealed to hundreds of 
ice cream manufacturers in all parts 
of the country to give us their ex- 
periences and we are passing the information on to our 
readers with the conviction that we are giving them 
something that could not be secured in any other way. 

All will agree that the ice cream mix is a very im- 
portant factor in making ice cream. Other conditions 
being equal the ice cream mix determines the quality of 
the finished product. For obvious reasons we have not 
included a discussion regarding the composition of the 
mix. We have touched only upon the mechanical ele- 
ments entering into the mix problem. These are im- 
portant because the handling of the mix is quite as im- 
portant as the mix itself. 

In touching upon the methods used by various manu- 
facturers in mixing, freezing and hardening of ice 
cream we have touched upon the very heart of the ice 
eream business. Here are where the manufacturer’s 
greatest problems lie. We believe he will appreciate 
knowing how others are handling these problems. 

In order to cover these subjects in the most practical 
manner we submitted a list of questions and have made 
compilations from the answers which appear on the 
following pages. The reader can not fail to gain the im- 
pression that ice cream making is a real science and 
that ice cream manufacturers are fast improving their 
methods. Progressive men are making rapid advance- 
ment in establishing the business on a high standard 
and are consequently reaching out for every new idea 
that promises to further develop the business. The list 
of questions submitted is as follows: 

& & & 


Mixing 
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PROSPERITY FOLLOWS THE DAIRY COW. 


Freezing 
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If you are eee with ice how much ice (by weight) do 


How much ice do you use to pack 5 gallons of ice cream?.. 


Hardening 
How long after ice cream, is pulled from freezer does it take 


What temperature do you Lay fo maintain in the hardening 

room? 
How long does it take to properly harden your ice cream?... 
How is your hardening room insulated? (number of inches 

and material) 
Do you use ice or refrigerating machine for hardening room? 
Do y OM: prefer Still Hardening Room with rack coils, or Ceil- 
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Mixing. 

Of over a hundred answers received to the question re- 
garding pasteurization of the mix,only seven do not pasteur- 
ize. In some states there is a law requiring the pasteuriza- 
tion of all dairy products, but even in states where such a 
law does not exist, it is found to be more satisfactory to 
pasteurize. The manufacturers who do not pasteurize their 
mix for the most part make ice cream on a small scale only. 
From this it may be assumed that it is more satisfactory 
to pasteurize the mix regardless of whether there is a law 
requiring it or not. It not only retards the development of 
lactic bacteria, but arrests the growth and development of 
putrefactive bacteria. These bacteria, while their growth 
is retarded by the low temperature at which the ice cream 
is held, are not completely destroyed by it, and where it is 
necessary to hold the ice cream for any length of time after 
it is frozen, the effect on the flavor may be quite noticeable. 
Then too, the heat of pasteurization and the accompanying 
agitation serves to blend the ingredients of the mix better 
than where this process is not used. 

In about 80 per cent of the instances, all the ingredients 
were added before pasteurization. The only ingredients 
which were added later were flavoring extract, sugar and 
gelatine, and ripener wherever it is used. In no instances 
were fruits added before pasteurization. Where a homo- 
genizer, viscolizer or emulsor is used this would, of course, 
be impossible. 

Of 109 manufacturers who answered the question re- 
garding testing the mix for acidity, 38 make such a test and 
71 do not. A few of those who do not make the test ex- 
pressed the opinion that they began to feel the need of 
making such a test, and would start it soon. 

Where the test is made the acidity which the different 
manufacturers found to produce best results varied all the 
way from 15 per cent to 60 per cent. The average which 
the majority found most satisfactory was 25 per cent. 

The object seems to be to get as high an acidity as pos- 
sible and yet keep it low enough so as not to have an un- 
favorable effect on the flavor. The percentage of acidity 
that gives best results is also affected by the method of 
freezing and aging the mix. 

To insure uniformity in the finished product, and to re- 
duce the element of chance as a factor in getting good ice 
cream, it would seem to be highly desirable to make an 
acidity test. There are instances, in the case of those who 
manufacture on a small scale where this would be an un- 
necessary expense, but practically all indications in these 
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reports point to the fact that it would be a good thing for 
those who manufacture on a large scale to make such a test. 

In most cases where the gelatine is added to the mix be- 
fore pasteurization it is dissolved in a portion of the mix or 
in milk or water and added in a dissolved state. In a few 
instances it is added dry, either sprinkled in the pasteuriz- 
ing vat or mixed with the sugar or milk powder. One 
manufacturer states that in his estimation the addition of 
gelatine brings best results when it is added in a dry state, 
but that the present types of machinery make it preferable to 
dissolve it first. Methods of dissolving vary, and it seems 
to be an arbitrary matter whether the solution is added to 
the rest of the mix hot or cold. Various methods of heating 
the gelatine are used, which include steaming, the use of 
a jacketed kettle, double boiler or direct application of heat. 
Quite a few manufacturers find it desirable to add the gela- 
tine solution when the balance of the mix has reached a 
high temperature, from 120 to 145 degrees. They seem to 
find that it gives the ice cream better body not to heat the 
gelatine any longer than is absolutely necessary. 

A few manufacturers add the gelatine in a dissolved state, 
either hot or cold, just before freezing. Several add it just 
after pesteurizing and before homogenizing. One man 
stated that this method brought excellent results in his 
factory. 

In one factory the solution of gelatine and milk is 
pumped from the milk storage room into the heating vat, 
the temperature of the milk being 40 degrees. This appears 

o be a very convenient method, and where it can be in- 
stalled conveniently, might be a. good innovation for other 
manufacturers to adopt. 

Flavor in the majority of cases, with the exception of 
vanilla, is added at the freezer, either just before freezing 
or when the freezing process has reached some desired state. 
Vanilla is generally added to the whole mix, and other 
flavors added to each batch. In only a very few cases is the 
flavor, with the exception of vanilla, added before the pas- 
teurizing and homogenizing process, is .completed. Most 
flavors lose their intensity if they are subjected to heat, and 
it is hevidently found that they blend with the rest of the mix 
satisfactorily if they are added at the freezer. Fruit and 
nuts are usually added when the mixture is about half 
frozen, which insures their being distributed evenly, and not 
sinking to the bottom or rising to the top. 

In almost all cases it is found to be desirable to add the 
vanilla in the pasteurizing vat with the rest of the ingre- 
dients. The nature of this flavor is such that it is desirable 
to have it thoroughly blended with the rest of the mix, so 
that as nearly as possible every atom is permeated with an 
equal portion of it. Whenever homogenizer, viscolizer or 
emulsor is used, the vanilla is added before this process 
takes place. 

Manufacturers are almost equally divided on the subject 
of using improvers, for of 108 who answered this question 
55 use an improver and 55 do not. One manufacturer 
stated that he did not use an improver when he had time to 
age his mix properly, and another did not use it since he had 
installed a homogenizer. 

Of 111 replies received to the question rearding the use 
of an homogenizer, viscolizer or emulsor, 96 use one or the 
other of the machines mentioned and 15 do not use any of 
these machines. Most of those which do not use them are 
smaller concerns. 

Ice cream making as it is carried on today makes the 
use of some machine which accomplishes the equalization of 
the specific gravity of the different elements in the mix and 
blends them more perfectly and smoothly, almost a neces- 
sity. This is especially true where the butterfat content of 
ice cream is regulated by law, for unless the cream would 
be kept in a perfectly frozen state all the time until it 
reached the consumer, the fat globules would tend to rise 
toward ‘the top of the mass, causing the cream in the lower 
part of the container to fall below the legal standard. Since 
homogenizers, ete., have come into more general use, the 
consumer has evidenced a liking for the smooth, velvety 
quality of ice cream which has been subjected to these pro- 
cesses, hence it is safe to say that their use will soon become 
standard. 

The pressure at which the mix is homogenized or visco- 
lized varies greatly. One of the controlling factors seems 
to be the acidity of the mix. The purpose here is to get 
the most desirable degree of viscosity with the greatest 
economy of power. It was not stated whether there was any 
way of determining what pressure to use in each case, but 
it would seem that by determining the acidity and taking 
into consideration other factors that have a bearing on the 
homogenizing process, a definite pressure table could be 
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computed, which would be a measure of economy and ef- 
ficiency. The pressure with the use of both the viscolizer and 
the homogenizer varied from \1000 to 4000 pounds per 
square inch. 

In the use of the emulsor, the only pressure that could 
be given was the number of pounds of steam required to 
operate the machine, which varied from 50 to 100. 

The temperatures at which the mix was homogenized, 
viscolized or emulsified varied greatly. In most cases it 
was put through one of these machines directly after being 
taken from the pasteurizing tank. The average temperature 
was 120 degrees. It was noted that where the mix was 
homogenized at a low temperature, 38 to 60 degrees, the 
pressure was high, in all cases above 2500 pounds per 
square inch. The temperature at which these processes 
takes place seems to be merely a matter of convenience. 

Where an improver is used,the mix is generally aged from 
2 to 12 hours, and where none is used from 18 to 48 hours. 
In some cases where an improver is used it is necessary to 
start using the mix just as soon as it is ready, and to con- 
tinue using it for several days, hence the use of an improver 
has no effect on the keeping quality of the mix. Even with 


the use of an improver the mix is often held in the aging 


vat for 24 hours. Where none is used, only in a few cases is 
the mix held in the vat for less than 4 hours. It would 
appear that at least this much time is necessary to age the 
mix properly. 

The temperature at which the mix is held while the 
aging process is in progress varies from 34 to 48 degrees, 
the average being 40. The length of time the mix is to 
be aged has no effect on the temperature of it. In a few 
instances the mix is aged for from 9 to 24 hours, with the 
use of an improver in most cases,'and is then piped into a 
cooler where it is held at a temperature just above freezing 
until it is used. The particular advantages of such a sys- 
tem are not stated, but one manufacturer said the process 
was very satisfactory. 

In almost every case the mix goes to the freezer at the 
temperature it leaves the aging vat. It may be assumed 
that in practically every plant the mix is conducted by a 
pipe line directly to the freezer. A few manufacturers cool 
the mix to as low a temperature as possible before freezing, 
but this does not seem to have any effect upon the length 
of time it took to complete the freezing process. 

Vertical, horizontal, direct expansion and brine freezers 
were in use, with the brine freezers of both types in the 
majority. Most prominent among the makes represented 
were Creamery Package, J. G. Cherry, Emery Thompson, 
Miller, United States, Davis-Watkins and Continental. 

Approximately sixty per cent of the manufacturers who 
answered the last question in this section put exactly the 
same amount of mix in the freezer each time, some gauging 
the amount by weight and some by volume. 

Some manufacturers put a little extra mix in the first 
freezer full, to allow for what would be taken up by clinging 
to the sides of the freezer. Others gauged the amount of 
mix to put in each freezer by the acidity of the mix, testing 
the contents of the holding vat and using the same amount 
to the batch for each vat full. Where fruit was used, in 
most cases the quantity of mix was regulated to allow for 
this additional volume. 

Freezing. 

The brine temperatures which the different manu- 
facturers find to be most satisfactory range from zero to 18 
degrees, the majority preferring temperatures of 8 and 10 
degrees above zero. It appears that the best overrun can be 
obtained at these temperatures. A brine temperature that is 
too low will be likely to cause crystallization, which will give 


the cream a grainy texture, and a temperature that is not low — 


enough may cause churning. The kind of equipment used 


and the method and ingredients used in preparing the mix 


are factors which help determine what brine temperature 
will be most satisfactory. 

The average length of time used in freezing is 15 min- 
utes. At a brine temperature of zero, the greatest length of 
time used in freezing is ten minutes, and at a temperature 
of 10 degrees the average length of time is 12 to 18 min- 
utes. Where fruits or fruit flavors are used it usually re- 
quires a few minutes longer to freeze properly. The temper- 
ature at which the mix is put into the freezer does not 
seem to have any noticeable effect upon the length of time 
required for freezing. The condition of the mix, mainly the 
acidity of it, will have an effect upon the length of time 
required to get the maximum overrun, and as the acidity 
is apt to vary, especially where no test is made, the time 
required for freezing will also vary. 


Most manufacturers draw the ice cream from the freez- 
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ECONOMY CABINETS 


Economy Brick Cabinets 


The best keeper of Brick Ice Cream or Eskimo 
Pie. Very heavily insulated and icing space on all 
four sides of brick container, thus giving perfect re- 
frigeration to each pie or brick. Liner and brick 
container made of Armco Iron. 


Economy Metal-lined 
Cabinets 


Especially designed to keep bulk ice cream 
at its best quality with the least possible 
amount of ice. Strongly constructed, heavily 
insulated and lined with Armco Ingot Iron. 
Supplied with slip rings to keep can in place 
and convenient for re-icing. Finished in ma- 
hogany. 


3 Comp. 
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Economy Tub Cabinets 


This separate compartment cabinet is especially designed 
for rural trade so that one compartment alone can be used 
without being compelled to ice the entire cabinet. The tubs 
in these cabinets are especially treated to prevent leakage. 
Finished in highly polished mahogany. 


3 Comp. 
Tub 


u 
Cabinet 


Send for Catalog and prices 


HOMER MFG. CO. 


Homer City PENNA. 


INCREASE THE DEMAND FOR YOUR ICE CREAM BY GOOD WHOLE OR CRUSH 
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ers at a temperature of from 26 to 28 degrees. At this 
temperature it ‘‘stands up” properly, and is just hard 
enough to pour so that it ‘‘ribbons.’’ This temperature also 
is subject to slight variation, depending upon the condition 
of the mix, the amount and quality of gelatine used, and 
the length of time the mix is aged. A mix containing very 
little gelatine or none at all can be taken from the freezer 
at a much lower temperature than where a _ considerable 
quantity is used. 

About two-thirds of the manufacturers who replied to 
the question regarding the covering of brine lines to the 
freezer had these lines covered. This insulation is an econo- 
my which pays for itself in a short time in reducing the 
waste of refrigeration, and confining the cooling process to 
the places where it is actually needed. This is especially 
true where large portions of the pipes are exposed to the 
air. Where the brine box is close to the freezers the waste 
of refrigeration is not so great, and insulation is not so es- 
sential. The protection to the pipes that is afforded by such 
insulation is in itself an important consideration, however, 
and it might be recommended in practically every case. 

A large majority of manufacturers cool the mix over a 
a surface cooler. This process takes place directly after 
homogenizing, viscolizing or emulsifying, and where none of 
these processes are used, after pasteurizing. In most cases 
the mix is piped directly from the cooler to the aging vat. 
The advantage of using a surface cooler lies in the speed 
with which the cooling process is conducted, with the con- 
sequent retarding of the development of bacteria, and also 
the saving in time. 

Where the surface cooler is not used, brine or cold water 
is circulated through the coils in the aging vat to bring the 
mix to the proper aging temperature. 

Very few of the manufacturers who replied to this ques- 
tionnaire use ice in freezing the cream. Of those who did, 
the average amount of ice used per gallon was 15 pounds, 
with an average of 2 pounds of salt. One manufacturer 
stated that after the first run only a-small amount of ice and 
salt was required for freezing each succeeding batch. 

The amount of ice used to pack five gallons of ice cream 
varied considerably, depending on the size of the tub or 
packer used. The average amount required is 15 pounds to 
a gallon, making 75 pounds to a 5 gallon tub. One manu- 
facturer stated that it depended upon the kind of cream, 
fruit creams requiring more ice to pack properly, and also 
upon where it was to be sent, cream for local delivery re- 
quiring less ice than cream that is to be shipped. 

One point not mentioned in this questionnaire, but which 
is nevertheless of importance is the cooling of the cans before 
filling them. If the cream is put into the warm cans it will 
melt around the outside and bottom, and this melted cream 
will freeze into an icy layer when it is placed in the harden- 
ing room. Not only is the cream so melted a loss in volume, 
but it will hardly serve to raise your particular brand of ice 
cream in the estimation of the consumer to have him get a 
piece of ice in his sundae. 


Hardening. 

After the ice cream is taken from the freezer, the object 
is to get it into the hardening room as soon as possible, to 
prevent loss of refrigeration, also to prevent the ice cream 
from settling and losing its light; fluffy texture. The length 
of time required varied from 10 seconds to 5 minutes, with 
the majority at 1 minute. Where fewer freezers are in use 
it takes longer to fill a truck or whatever conveyance is used 
to get the cans into the hardening room, but in very few 
cases was the time required longer than two or three minutes. 

Most manufacturers tried to keep their hardening rooms 
at zero or below, some as much as 10 to 15 degrees below. 
In only one case was the temperature allowed to go above 
10 degrees above zero. This temperature is caused to vary 
by the amount of fresh cream that is placed in the room, but 
a variation of a few degrees where zero temperature is main- 
tained will have very little effect on the cream. 

The length of time required to properly harden the cream 
did not seem to be affected very much by the temperature 
maintained in the hardening room. The average length of 
time was 18 hours. In a few instances where the tempera- 
ture was kept below zero only 8 to 10 hours was required, 
and likewise, where the temperature was kept at 5 to 10 
degrees above zero, a few manufacturers found it advisable 
to hold the cream from 24 to 36 hours. These instances 
were exceptional, and regardless of temperature of the hard- 
ening room, the above named average held true. 

The material in most common use for insulation is cork 
board. The majority of manufacturers who used this board 
found it advisable to have it at least eight inches thick. One 
manufacturer who was using this board in 6-inch thickness 


stated that he found this was not enough -for proper or 
economical insulation, and that he would have it increased 
soon. In most cases the cork board was plastered inside and 
out with cement plaster. 

Where ground cork or sawdust is used for insulation it 
is generally used in connection with cork board, cement or 
plaster. The average thickness of this layer of loose cork is 
two to four inches. 

One manufacturer who believes in good insulation has a 
13-inch wall around his hardening room, consisting of 11 
inches of cork and 2 inches of wood, with a thin coating of 
cement plaster inside. Another man who has the same idea 
has enclosed his hardening room with a 14-inch wall of cork 
dust, and has a 19-inch floor consisting of 3 inches of con- 
crete, 3 inches of cork, 1 inch of pitch, 3 inches of cork, 1 
inch of pitch and 8 inches of cork. Since cold air goes 
downward, no doubt much refrigeration is lost through the 
floor, therefore the proper insulation of the floor is very im- 
portant. 

A few manufacturers use the dead air space in insula- 
ting. One manufacturer who uses this principle has a ceil- 
ing and walls consisting of 6 inches of cork board and 2 
inches of cement with a 4-inch dead air space between. This 
was boarded and covered with roofing paper. He did not 
state how satisfactory this system was, but judging from the 
size and capacity of his plant, it would have to be very ef- 
ficient. 

The use of ice machines for refrigerating the hardening 
room is almost universal. Of 105 manufacturers who -re- 
plied to the question regarding this, only six used ice, and 
these all apeared to be doing business on a comparatively 
small seale. . To harden the cream properly where it is made 
in large quantities, it is necessary to place it in a temperature 
lower than could be obtained in a uniform degree with the 
use of ice. The only way is to place the cans in a tub con- 
taining a mixture of ice and salt, known as a “slush tub.’’ 
This is satisfactory for the smaller manufacturer, but incon- 
venient to be practiced on a large scale. : 

Only a few manufacturers use the ceiling coils only, most 
of them preferring the rack coils where only one type are 
used, and a large number using both. A few find it desira- 
ble to use a fan for circulating the air in summer, for with 
the hardening room filled to capacity they find it difficult 
to maintain an even temperature without forced circulation. 
Rack coils are generally preferred for brick. 

The general consensus of opinion seems to be that for a 
small or medium size hardening room the still type with rack 
coils is to be preferred, and for larger rooms some forced 
circulation is desirable when the room is filled. 


& 


SOMETHING NEW IN GLASS LINED EQUIPMENT. 


We have just reviewed with interest a little booklet 
called, ‘‘The Story of the Pfaudlerette,’’ and have be- 
come acquainted with this newest member of the Pfaud- 
ler Company’s family. The Pfaudlerette is a small glass 
lined pasteurizer which, 
furnished with some 
differences in fittings 
can be used either for 
pasteurization of milk, 
as a starter can, cream 
ripener, neutralizer, 
buttermilk tank, in 
creamery work, or final- 
ly as an ice cream batch 
mixer-pasteurizer or ag- 
ing tank. The book 
is profusely illustrated 
with pictures of this 
pasteurizer and its 
parts and gives some 
interesting and valua- 
ble facts concerning the advantages of pasteurizing in 
glass. Manufacturers in all lines of the dairy industry 
will find something of interest in this booklet. It may 
be obtained free of charge by writing to the Pfaudler 
Company, Rochester, N. Y. 
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Would you be Satisfied- 


with an Ice Cream Cabinet if it kept your 
product in perfect condition from 24 to 36 
hours with one packing and saved from 


33% to 50% on your ice bills? 


Well, that’s exactly what the ice cream man- 
ufacturer can count upon when he tries 
‘“NoSwets” cabinets. Besides this feature, the 
NoSwet has made a brilliant name for strength, 
durability and long life. The materials and 
workmanship that go in their making are 
unsurpassed. ? 


Sign up NOW for Cabinet Economy 


Buyers today are scrupulously seeking out value, par- 
ticularly among ice cream manufacturers. Those who 
have installed NoSwets are giving out-spoken praise 
and positive preference to our cabinets. Our liberal 


30 day trial offer in which we agree to stand the ex- Write for 
pense of shipment both ways if not perfectly satisfac- Illustrated 
tory, should prompt you to immediately put this cabi- Circular 
net to a test. ‘ and 

rices 


eae 


ae 


The wide space for 
Dead Air, approxi- 
mating the vacuum 
of the Thermo Bot- 
tiles prevents thie 
passage of heat and 
sweating. 


And the case itself 
is a splendid exam- 
ple of furniture 
making by the 
Craftsmen of The 
Grand Rapids Ta- 
ble Company. 


-CThe Grand Rapids Table Company 


GRAND RAPIDS 


MICHIGAN 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct, 7-14, 
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A—Ammonia expanded directly in freezer. (No wear, due to brine 
scour). You get instant freezing action by merely opening 


expansion valve A. 

B—Absolute temperature conirol — opening or closing suction 
valve B regulates temperature at will of operator from zero to 
10 degrees above zero. 


CROSS SECTION OF C—Combination temperature and pressure gauge—instantly indi- 


CONTINENTAL bars . ; 

cates temperature maintained in freezer cylinder, thus en- 

DIRECT EXPANSION abling operator to know exact temperature and to raise or 
FREEZER lower it at will. 


The other advantages are equally important and desirable 
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Ice Cream Freezing 


Here is the peer of all ice cream freezers. Cuts operating 
cost 50%}; increases capacity over 40%—makes a greater 
swell—more uniform consistency — better quality. 


No brine to pump—no power wasted—no time lost. Auto- 
matic —ready to freeze your cream instantly, continuously 
or as conditions require. 


You cannot get all of the profit possible out of your ice 
cream without this modern, matchless 


Direct Expansion 
ICE CREAM FREEZER 


Positively the most distinct improvement ever achieved in 
the ice cream industry. The facts regarding it may be worth 
hundreds or perhaps thousands of dollars to your company. 


Get the information now—send for Bulletin C-64—mailed 
on request, without obligation. 


x, Reasons Why Continental Compressors Will Serve You Best 


\ 

(| ares 1—High Speed—A wide range of speeds and power with perfect safety— 
i dil plus Continental ribbon valve and avoidance of oil contamination, 
I wv hy fr guarantees greatest efficiency and lowest cost. 


2—Accessibility—Easy to get at all moving parts. 
oul | 3—Noiseless, trouble-proof, longer life. 
4—Compactness— Minimum space, maximum results. 
5—Perfectly balanced—Free from destructive vibration. 
6—AmmoniaControlled—No ammonia in crank case, or obnoxious fumes. 


7—No Oil Contamination—-There’s never any oil in a Continental Con- 
denser or cooling coils. 


Continental Compressors are made in compact, self-contained units, 1 to 
3 toms capacity, also in detached units of one, two and three cyliners with 
capacities of 1 to 60 tons of refrigeration. 


It’s just good business to get all the facts. Why not send now for 
Folder C-11—mailed free on request. 


Continental Machinery @ 


Makers of the Best in Refrigerating Equipment Mi} : "by 
1611 Harris Trust Bldg. Chicago, Illinois i | 
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Will You Have a Large or Small Freezer? 


NE of the ice cream supplymen got so enthusiastic 
O over the large size freezer that he asked us to find 
the reason for the continued wide use of the smaller 

size freezers. His query is: 

‘“Why does the wholesale manufacturer of ice cream 
stick to the old type 40-quart freezer when the large 
type does the work better and more satisfactorily for 
the following rea- 
sons saves one-half 
the floor space, one- 
third the motor pow- 
er, one-fourth the 
first cost, one-half the 
labor, one-half the 
up-keep and at the 
same time produces a 
smoother, more vel- 
vety product and a 
better overrun than 
any of the smaller 
types of freezers?”’ 

The men who can 
answer this supply- 
man’s question are 
the ice cream manu- 
facturers, and we hope the few replies we are publishing 
here will help the manufacturers in selecting their freez- 
ers and will save the supplymen the time they used ao 
waste while waiting for the customer to make a decision. 

One manufacturer just answered one word, ‘‘Habit!’’ 
We don’t know whether he is speaking from experience 
or not, but he does know how to say a lot in one word. 


A reason given in many of the replies to this question 


was that a large freezer, out of commission, stopped pro- 
duction, whereas a small one merely lessened produe- 
tion. One of the boys put up the argument that if he 
needed a pair of No. 10 shoes, he wouldn’t buy a dozen 
pair of baby shoes, but would-however, that won’t hold 
water — or even air—so we are giving you some of 
the replies first-hand. * * * 


A Matter of Adaptability. 


Reply :—First, I want to ask you if your questioner 
is sure that the wholesale manufacturer does stick to 
the forty quart freezer? I have visited a great many 
plants in the last six months, and in most cases where 
new machines were being installed they were of the 
sixty or eighty quart size. It would seem to me from 
my personal observation that where new freezers are be- 
ing installed they are of the larger sizes, except perhaps 
in the very small plants. 

Tor the sake of argument we will say that the forty 
quart freezer is more popular. I will admit that the 
larger freezer saves floor space, power and first cost, and 
perhaps upkeep, but in the average small plant using up 
to six forty quart machines I do not believe it saves one 
bit of labor. And as for a smoother, more velvety prod- 
uct, your questioner should tell it to ‘‘Sweeney or the 
‘Marines.”’ 

And overrun—if a man ean’t get it with a forty 
quart freezer a larger one isn’t going to do him much 
good. 

There are not such phenomenal profits in an ice 
cream business conducted legitimately that the average 
manufacturer can junk his forty quart machines simply 
for the purpose of putting in larger ones. <A very def- 
inite saving must be shown and guaranteed. Our forty 


PLEASE MENTION THE ICE CREAM REVIEW 


quart machines are giving satisfactory service, and ‘‘I’m 
from Missouri.’”’ : . 2 

There is another thing that comes to my mind as I 
write that is brought out by experience. A manufae- 
turer must always count on a margin or safety, and the 
fellow who is installing a freezer capacity of, say eighty 
quarts, would rather have two forty quart machines than 
one eighty quart, because if one breaks down, he still 
will have 50 per cent of his freezing capacity intact. 1 
know of a manufacturer: who operates three forty quart 
machines, and two years ago he had only two of these 
machines in operation all during the hot months, be- 
cause one after the other the machines had to be sent 
to the factory for repairs to the jackets. He would have 
been in fine shape with one 120 quart instead of his 
three forty quart machines, wouldn’t he? 

After all is said and done, the question simmers down 
to one of adaptability. It would be foolish to argue 
that a’ Rolls-Royece—or a Ford, for that matter—is the 
best ear for all conditions and purposes. There are 
eases where a smaller machine is more economical and 
more satisfactory than the larger one, and vice versa. 
So the argument goes on. 


& & * 


Ignorance of Large Type Advantages; More than 
One Flavor at Time. 

Reply :—Our opinion is as follows: 

1. This size is large enough for many manufacturers 
just starting in business, and no surplus capital availa- 
ble to stock larger machines before actually needed. 

2. When gradually enlarging, the addition of one 
40 quart freezer takes care of the extra business at the 
least investment. : 

3. Smaller manufacturers having two small freezers 
can have a breakdown on one of them without seriously 
impairing production, which would not be the case with 
one large machine. 

4. Prevalent superstition (?) that smaller machine 
does better work, gives more overrun, ete. 

5). Ignorance of advantages of larger type (most im- 
portant reason). 

6. Large and so-called model plants generally have 
been using this size freezer. 

7. Freeze more than one flavor at one time. 


* * x 
Large Freezer Not Suited to Business. 


Reply :—My answer is that first we have a complete 
battery of 40 quart freezers that are in A-1 condition 
and do not think it economical to junk these freezers 
for larger type. Second, I am doubtful if the larger 
freezer would fill out wants as well as a 40 quart freezer, 


as nearly 50 per cent of our business is brick business © 


and from observation made in plants using the 80 and 
100 quart size, I find that there is too big a variation in 
the overrun of bricks made from 100 quart freezers and 
the biggest portion of our business is in two and three 
gallon cans and outside of straight bulk vanilla ice 
cream we would have no use for an 80 or 100 quart 
freezer. Furthermore, from observation made, I be- 
lieve it possible to produce just as velvety and smooth 
ice cream in a 40 quart freezer as it is in a larger freezer 
and so far as overrun is concerned, our problem is to 
keep our overrun down. 
* * * 


Reply :—We use two 40 quart freezers, instead of one 
large one, as we are small ice cream manufacturers and 
(Continued on pege 70) 
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A Couple of Bouquets 


RANGE BOILERS “ELECTRIC WELD” 
UMATIC TANKS 
"omcrraacs’ ~— SOHN WOOD MANUFACTURING COMPANY wish cittcos.. 
_, CODE WORD Electric Weld PRODUCTS SPECIAL WELDED 
ELECTRWELD" CONSTRUCTION 
WESTERN UNION CODE CONSHOHOCKEN, PENNA. FOR ANY SERVICE 


Ice Cream Review, May 3, 1922. 


210 Sycamore St., 
Milwaukee,Wis. 


Gentlemen:-— 


We are enclosing copy of letter to 
Aww oekunk re -& Sons of Montrose, Penna. 


You will be pleased to note that 
your advertisement is bringing us inquiries. 


Pours truly 

JOHN WOOD mFG. CO. 

By George Hofstetter, Jr. 
Advertising Manager. 


G.- HOPSTETTER,. JR. 
GM. 


PITTSBURGH , F NEW YORK 
The McCormick Company, Inc. 


ARCHITECTS anp ENGINEERS 
CENTURY BUILDING 
WM. D. McCORMICK 


J. EDWIN HOPKINS 
S. NELSON MARTIN 


PITTSBURGH, May 8, 1922. 
The Ice Cream Review, 
7235 Germania Building, 
Milwaukee, Wis. 


Gentlemen: 

You may be interested in knowing that we 
have received a communication frcm a firm in 
Hamburg, Germany, making inquiry as to our services 
gemercuitects: ana engineerskxfor an ice cream: plant 
to pe located in that city: 

They tell us they saw our advertisement 
in the "Ice Cream Review". 

We did not know your paper had such an 
extensive circulation. 


Very truly yours, 


THE McCORMICK COMPANY, INC. 
By Wm. D. McCormick. 
McCormick-C 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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WARNING ---To Manufacturer 


er is ae 


PATENTED 


EE ILLUSTRATION ON NEXT pace 


HE Patented McLaren Breakage Protection Ring has 
proven itself to be a meritorious and advantageous im- 
provement in ice cream cones. 


Several cone manufacturers, without authority from us are 
manufacturing and selling cones which embody this patented 
feature. 


The laws covering the unauthorized use of a patented arti- 
cle and unfair competition are fairly well known and the NEW 
LAW recently passed by Congress makes provision whereby 
the recovery of profits and damages are greatly facilitated over 
former practice. 


Under this new law THE SMANUFACTURER, THE — 

JOBBER, THE RETAILER or any other person or firm that, 

} without authority from us, makes or sells cones which embody the 

The following concerns, and these only, are McLaren Breakage Protection Ring feature, or which imitate un- 

licensed by us to use the McLaren Patented fairly our patented Design, is LIABLE AS AN INFRINGER. 

Breakage Protection Ring: 

THE McLAREN PRODUCTS CO. les necessary that we protect our customers and ourselves 
DAYTON, OHIO against unfair competition, and we are sending out this general 


McLAREN PRODUCTS CO. notice to the trade so that no one may innocently become lia- 


KANSAS CITY, MISSOURI I : 
PEORIA CAKE CONE CO. ble to suit through being a party to the unfair practices above 
PEORIA, ILL. mentioned. 


se eee Mt Tee 


Yop we. oP 


THE McLAREN PRODUCTS CO. 


DAYTON 
OHIO 


KANSAS CITY 
MISSOURI 


June Ist, 1922 


Are You Encouraging Unfair Competition? 
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nd Distributors of Ice Cream Cones 


Breakage Protection 
Ring Patent 
Issued Dec. 30, 1919 


2 


DESIGN, 


Al MSLAREN. 
HOE THERM CONE 
APPLICRTON 2240 GLPY, URIS, 


Fist Patenta Feb. 10, 1920, 


Ay MCLABEN, 


ACE LALAM CONE 482 FATRABL CORT AMINE SAME, 
SHPUTATIR RLED. BAY Ye, 


1,326,520. 


Design Patent 
Issued Feb. 10, 1920 


We are now preparing to 
prosecute vigorously Man- 


Photographic Reproductions of Breakage Protection Ring ufacturers and Distribu- 
: ; tors of Ice Cream Cones 
Patent No. 1,326,520 and Design Patent No. 54,440 which which infringe the patent- 


protect the Nesting Ring and General Design of McLaren’s ed features of our product. 
“Real Cake” (Double Ring) Cones. 


THE McLAREN PRODUCTS CO. 


DAYTON 
OHIO 


KANSAS CITY 
MISSOURI 


June Ist, 1922 


Are You Handling Cones That Infringe These Patents? 


COVER ICE CREAM BARS WITH GOOD CHOCOLATE. 
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make small mixes and small freezers in the winter time, 
say 80 to 200 gallons a day and often have 2 or 3 spe- 
cials to make, which is very easy to handle with small 
freezers. 

I expect one reason why ice cream plants use 40 
quart freezers is because larger freezers are very new 
and have just been out a few years. Everyone has in- 
stalled small freezers and equipped their building and 
plants with that special freezer. 

* * * 


Reply :—As I am only a small manufacturer, I only 
have one machine and I often have some specials to 
freeze of two or three gallons which a large machine 
eould not do so well. But if I were using two machines 
I think the 80 quart would be the thing. 


* * * 


Reply :—Our reason for making a choice of 40 quart 
machines is due to our being able to always have more 
machines in working order. If we used, for instance, an 
80 quart freezer and it was disabled, we would be in a 
bad fix, while if one of the 40 quart size is disabled we 
ean still get along. 

% * % 
Overrun Cannot be Controlled. 


Reply :—In conjunction with four 40 quart freezers, 
we have been operating one 80 quart. and one 100 quart 
freezer in our plant for a period of about four years. 
While it is true that a saving’ in motor power, first cost, 
labor and space is to be realized from the use of the 
larger type freezers, we do not find that a more velvety 
product and a better overrun can be secured from them. 

As a matter, of fact, we feel that 80 and 100 quart 
freezers are entirely unsatisfactory except for pulling 
eream in five gallon cans. This is because of the fact 
that these freezers must be emptied just as rapidly as 
a 40 quart freezer in order to prevent increased or de- 
ereased swell during the process of pulling the freezer. 
The larger volume of cream in the larger type freezers 
cannot be pulled satisfactorily into two and three gal- 
lon cans because of the length of time required to empty 
the freezer, which either results in a loss of swell or too 
much swell. 

Were we to install new freezing equipment in our 
freezing room, we would buy one 100 quart freezer and 
six 40 quart freezers. 


* * * 


Reply :—The manufacturer sticks to the small freez- 
er because it takes so long to draw the mix from a large 
freezer, into small cans that the last end of the batch in 
a 100 quart freezer might show larger per cent of over- 
run. Ice cream of more even texture and overrun can 
be drawn from a 40 quart freezer. 

% # 
Expense Must Be Considered. 

Reply :—Regarding the use of the old type 40 quart 
freezer: You mention the fact that the larger types 
save one half the floor space, one third the motor power, 
one fourth the cost, one half the labor and one half the 
upkeep, and at the same time produces a smoother, more 
velvety product and a better overrun than any of the 
smaller types of freezers. The greater portion of this 
statement is correct, insofar as our view-point is con- 


eerned. However, our experience has not justified the 
statement that the larger freezers will produce a 


smoother, more velvety product. Why should they? 
The same operation takes place in either case and-the 
body and texture of the cream is not improved by the 
use of a larger size freezer. 

You refer to a better overrun. This again needs ex- 


(Continued on peége 127) 


GEL EO 


JACK RABBITS 


ELWIN F. WEIL, Secretary 


514 New York Life Bldg., 


gy nnsn ana ene HNL 


Kansas City: Missouri 
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2CUOA LACEY TUN TAU OU TACT TU ETE PTE Tee 


In regard to the condition of ice cream here in Kan- 
sas. The weather has been a little backward, and we 
have had lots of rain here this season, so the ice eream 
business has been very slow. But we are getting a 
bumper of a wheat crop. But now the sun has broken 
through, and ice cream makers have all they can do. 
Things are looking very favorable for everybody here 
in Kansas, and everybody feels like they will have a 
great Season as soon as the weather will allow. 

The Kansas Jack Rabbits are jumping from one cor- 
ner of the state to the other, but they will have a hard 
time to keep up now that the sun is shining. Best re- 
gards. S. K. JENSEN. 


% % * 


A DOCTOR. 

Mr. A. C. Abel, President of the Impruv-Mix Com- 
pany of New York is known the country over as an ice 
cream doctor. 7 

You know, just like a regular surgeon. He takes his 
patient and finds 
out what the ail- 


ments. are, looks 
\ up all the symp- 
aN toms and asks 
S questions as to 
how it has been 
acting: of late} 


When he diseov- 
ers where the real 
trouble hes, he be-, 
gins to operate— 
you know — just 
like a real doctor. 
First he removes 
all the ailments 
and then some- 
times puts in the real parts which should have been there 
before but have disappeared. 

_ Then after the operation, to improve the health of 
his patient, ‘‘Doec’’ Abel gives it some medicine in the 
form of ‘‘Impruy-Mix.’’ If ‘‘Doe’’ isn’t Abel to make 
ice cream feel well and get it on its feet. and be a selling 
in a short time, the patient is incurable, 

Wonder how many sick ones there are in the 
country? . 
* * * 


_ You ask how conditions are in the Southwest as per- 
taining to the ice cream industry. Your. question can 
be briefly answered by saying that we have had nothing 
but rain for the past couple of months. 

As to the future, we are optimistic. The unemploy- 
ment situation is improved. Money is easier. Crops, 
with exception of a few places where they have been 
washed out by the main, necessitating replanting, look 
good. 

There are very few ice cream manufacturers who 
have not improved their plant, and all look for a much 
better season than 1921. It seems that the entire trade 
is realizing the value of printer’s ink and are doing 
more advertising than ever before. Now that we all 
are using better merchandising methods and making 
better quality ice cream, all that is needed is good 
weather. KARL R. ZIMMER, 

Menasha Printing & Carton Company. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


June, 1922 BEES LOE CREAM REV EW 1 


fs fer Goes the Bottom! 


—but the far-sighted ice cream manufac- 
turer has a Frick Bottom Hoop 
henge and in a jiffy the tub is as good as new—and 
it will last two or three times longer than a new tub 
of the present type. 


Nota Cheap Repair <~ 
Job But—2 permanent | 
improvement. | 
We use heavy, rust-resisting 
Ingot iron —hot galvanized 
after manufacture. Hoop not 
driven on but put on snug. 


‘“Save the bottom 
and you save all’’ 


Will stand all rough usage. 


Resolve today to equip all 
weak bottom tubs with bot- 
tom hoops. 


FRICK HOOP CO., Corsicana, Txas =—= 


WRITE TODAY FOR PARTICULARS 


ESTABLISHED 1872 


Gelatine is the most efficient of all stabilizers for Ice Cream 


WHITTEN’S 


GELATINES 
Are Standard 


Guaranteed to Comply with all National and State Pure Food Laws 


STRENGTH, PURITY AND UNIFORMITY GUARANTEED 


MANUFACTURED BY 


J. O. WHITTEN COMPANY 


Main Office and Works 


Woolworth Bidg. ° 20 E. Jackson Boulevard 
NEW YORK CITY Winchester, Mass. CHICAGO, ILL. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Even Uncle Sam’s Mail Clerks Interested in Nat’l Exposition 


Advertising by Association of Ice Cream Supply Men Puts New Color Into Nation-Wide Mails 


HE Post Office Department’s several thousand 

elerks throughout the country are now stopping for 

a minute to study the red, green and blue small 
poster-drawing borne on thousands of envelopes going 
into the mails every day from the hundred member 
companies of The Association of Ice Cream Supply Men 
in cities from coast to coast. 


The attractive little poster-drawing really has only 
an incidental interest for Uncle Sam’s many mail clerks, 
for it is intended principally for the eyes of the per- 
sons from the Pacific to the Atlantic, from the Gulf of 
Mexico to the Hudson Bay, who are directly interested 
in the production and sale of ice cream. To them the 
little poster-drawing tells a story as important as any- 
thing that the year will hold—the story of the great 


+ 


‘‘Tf there ever was any doubt that the business of 


commercial ice cream has become a self conscious, big- 
visioned, ambitious national industry, according to O. 
S. Jordan, President of the Association, ‘‘that doubt is 
now dispelled. When one remembers that ice cream is 
not a commodity essential in the sense that lumber, iron, 
coal, oil, wheat, cotton, wool, ete., are essentials, but is 
only a secondary essential, he cannot help but realize, 
by its present size, the comparatively major national po- 


sition that ice cream has come now to have in American 


business life.’’ 


Numbers of ice cream manufacturers and supply 
men who are planning to be in Cleveland the week of 
October 16th, where the 22nd annual convention of the 
National Association of Iee Cream Manufacturers will 


CLEVELAND PUBLIC HALL 


combined Conventional-Exposition week of the ice cream 
business in Cleveland next October. 


““Iee Cream—A National Industry—Come to Cleve- 
land October 16th to 21st inelusive’’—the poster-draw- 
ing reads, and back of the letters is shown a gigantic 
ice cream factory with evidence of ceaseless mid-season 
activity all about it. The little drawing also shows 
down in one corner,the busy, colorful sky-and-shore line 
of Cleveland, America’s Fifth City. 

There are many evidences accumulating according to 
The Association of Iee Cream Supply Men, that the slo- 
gan reproduced in the colored envelope adornment, ‘‘Ice 
Cream—A National Industry—Come to Cleveland Oc- 
tober 16th to 21st inclusive,’’ is expressive of the dom- 
inant spirit of the ice cream industry of 1922. 


be held October 16th, 17th and 18th, and the National — 


Exposition for the ice cream industry, under the man- 
agement of The Association of Iee Cream Supply Men, 
will extend from October 17th to 21st, inclusive, have 
expressed their early interest by visiting the great 


Cleveland Public Hall where the National Exposition — 


will be held. 


_ One of the outstanding features relating to the expo- 
sition, at least as plans and arrangements have been an- 


nounced so far, in fact, is the exceptional character of 
this Puble Hall. 


It is a magnificent fire-proof building, located in the 
heart of Cleveland’s business district. and has been de- 
signed and built specifically for expositions, conven: 
tions, tournaments, concerts and other large gatherings 
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and pageants. It is, in fact, the very last word both in 
municipally owned public structures and in arehitectur- 
al provision for expositions and conventions. 


The location of the new building is doubly advan- 
tageous in that it affords an unobstructed view of the 
Cleveland harbor and of Lake Erie. It is also within 
easy walking distance of the principal Cleveland hotels, 
theaters, retail and wholesale districts, and of the Union 
Passenger Station. Railway freight terminals are con- 
veniently at hand. It is only two minutes leisurely 
walk from the Hollenden Hotel, the headquarters of the 
National Association of Iee Cream Manufacturers, where 
the 22nd annual convention of that body will be held. 


More than 30,000 square feet of space in the Public 
Hall will be utilized by the National Exposition, aecord- 
ing to The Association of Ice Cream Supply Men. The 
exposition hall of the building is 235 feet long by 121 
feet and 6 inches wide, broken only building columns. 
A very attractive feature of the exposition hall is that 
the ceiling has 16 feet clearance above the floor. 


At each of these building columns is a service sta- 
tion with connections for electric current power or dec- 
orative purposes. At many of these stations are also 
connections for hot and cold water, compressed air, gas, 
high pressure steam, vacuum, vacumm cleaner and 
drainage for waste water. 


The Public Hall has been several years in conscruc- 
tion and was opened for use only two months ago. Its 
final cost will approximate $6,500,000. Its appoint- 
ments throughout are the most elaborate and sightly. 


The Association of Ice Cream Supply Men has an- 
nounced that the general enforcement of all exposition 
rules and the carrying through of exposition arrange- 
ments will be in the hands of an Exposition Committee 
of which K. W. Schantz is Chairman and L. B. Ismon, 
Albert ‘McDougal, Thomas J. Stewart and Henry W. 
Stern are members. 


Exposition diagrams have already been sent to 
member houses of The Association of Ice Cream Supply 
Men. The Association anticipates that many of the dis- 
plays will have a more pronounced educational char- 
acter than displays have heretofore. 


“‘b 


‘““‘DEPENDABLE REFRIGERATION FOR ICE 
CREAM PLANTS.’’ 


This is the title of an interesting, beautifully illus- 
trated, booklet which we have just spent a few profit- 
able moments reviewing. It is issued by the Baker Ice 
Machine Company of Omaha, Nebraska, giving an inter- 
esting description of the freezing, hardening and pack- 
ing of ice cream by modern methods. One portion of the 
freezing process which is discussed at length is ‘the 
*“swell,’’ and how to control it. After reading it, one is 
firmly impressed with the importance of refrigeration in 
the manufacture of ice cream. To quote the opening 
paragraph, ‘‘Ice cream being a frozen product, refrigera- 
tion becomes the principal process of manufacture, and 
profits depend largely upon an efficient and economical 
refrigerating system.’’ The competition in the ice cream 
field today makes it practically a necessity for even the 
smaller manufacturer to have mechanical refrigeration 
and the advantages it gives to avoid being crowded out. 
The manufacturer who uses the ice and salt method of 
freezing and hardening will find this booklet particul- 
larly interesting. Copies may be obtained by writing 
the Baker Ice Machine Company for them. 


(Patented) 


BALSA ICE CREAM EQUIPMENT 


INSULATION IS A 
GOOD INVESTMENT 


ALSA is the only heat insul- 
ating material possessing 
real structural strength. 


Balsa containers are built without 
non-insulating hardwood frames. 


Balsa insulation entirely surrounds 
contents, reducing heat leakage to a. 
minimum. 


Balsa 


Insulated 
Containers 


Shipping Tubs 
Dry Packed Cabinets 
Special Eskimo Pie Boxes 
Ice Packed Cabinets 


Brick Containers 


Let Us Figure on Your Requirements 


AMERICAN 305 Vernon Ave. 
BALSA Long Island City, 
co. NEY. 


A GOOD CABINET AT A GOOD “STOP” IS A GOOD INVESTMENT. 
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The New Home of The Olsen Publishing Company 


This modern building, 100 feet wide and 150 feet long, two floors and basement, is the new home of The Olsen 


Publishing Co., Milwaukee. 
ideally adapted to the publishing and printing business. 
red brick and is, of course, strictly fireproof. 
the north and east provide abundant light and air. 


It is located at the corner of Fifth and Cherry Streets, close to downtown points and 
The building is of steel and concrete construction faced with 
A 50 foot vacant lot to the south, an alley to the west and streets on 
In this beautiful, substantial home of our own we are equipped 


to serve readers and advertisers of our publications, and patrons of our printing department, in a highly efficient man- 


ner. Friends are invited to visit us. 


PACIFIC ICE CREAM MANUFACTURERS’ ASSO- 
CIATION. 


Announcing the Seventh Annual Convention. 


The Directors of your Association have accepted an 
invitation from the manufacturers of Spokane, Wash- 
ington, to hold the next convention in their city, No- 
vember 13 to 15, 1922, with headquarters at the Daven- 
port Hotel. 

The past few months have witnessed innovations 
which have had a far-reaching influence upon the in- 
dustry. They have served to emphasize the fact that 


the business of making and selling ice cream is still in- 


its infaney, and to point out the wonderful opportuni- 
ties for development. 

The future of the business will be what we make it, 
and one of the greatest incentives to increased effort is 
to detach ourselves occasionally from our own work- 
shops, so that we can get the OTHER FELLOW’S point 
of view. A man who builds a house must see it and 
work upon it from the OUTSIDE as well as the inside, 
if he is to have a complete and harmonious dwelling. 
So must we do with our businesses, if they and the in- 
dustry, of which they are a part, are to have the great- 
est measure of accomplishment and progress. 

Our past conventions have been well worth while, 
and have contributed materially to the advancement of 
the industry. With YOUR help and enthusiastic sup- 


port, we hope to make this the BEST CONVENTION 
we have ever had. RIGHT NOW, while the matter is 
fresh in your mind, let us have the benefit of your sug- 


gestions as to subjects, speakers, and any other factors ~ 


which will contribute to its success. 

We shall have further announcements to make later 
as to convention plans, some of which have already been 
formulated. The purpose of THIS LETTER, however, 
is to assure you that YOUR SUGGESTIONS will re- 
ceive careful consideration, and will be greatly appre- 
ciated. We ask two things of you at this time: 

FIRST—Make a note NOW on your ealendar to hold 
the dates of November 13 to 15 open for the convention ; 
and, 

SECOND—Let us have your EARLY RESPONSE 
TO THIS LETTER. 


PACIFIC ICE CREAM MANUFACTURERS’ ASS’N., 
W. V. 5S. Robb, Secretary. 


Attest : 
Bert H. Walker, Secretary. 
ele 
HALF RATES. 


Beggar—‘‘ Please give a poor old blind man a dime.”’ 

Beggee—‘‘ Why you can see out of one eye!”’ 

Beggar—‘‘Well, then, give me a_nickel.’’—Sun 
Dodger. 
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| [Ree what an appeal this beautiful illustra- 
tion made to the 4undred thousand or more 
women Who received it in their homes. 


It is a cover-design illustration of the Mathews ice- 
cream magazine “Safe Ice Cream’’ which is used 
by many of the most successful ice-cream manufac- 
turers everywhere to stimulate the adoption of 
ice-cream as a ‘“‘family food” to be ordered ofre7 to 
take the place of more expensive and more difficult- 
to-prepare desserts. 


FREDERICK: C. MATHEWS COMPANY 


“SERVANTS TO THE DAIRY INDUSTRY” 
be Om BOXe334 DETROIT, MICH. 


TUSUUNTOTUNUTORUAAAGAELAAUATTTOUUUTTNUUDOUTENUTOUTALTOUORTNEOVODNICUCDOUNTLUNOTIUTNOGUIUUTCOUIIIOOUUIUTOOUUIIIIOOUTOMOUICOCOUUIO COMMIT UTIL COUT COU DOOUUROROUOLOOULULOPO LULL DE 
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This insert was produced complete by the Frederick C. Mathews Company, Detroit, Mich. 


“Stand back of our belief by re-ordering’’ 


HAT’S a line picked out of E. D. Francke and Sons 
telegram reproduced below. 
What did they re-order? Why the ‘‘Mathews’”’ ice cream folder campaign which 
had been so successful in winning new ice-cream customers and selling more ice- 
cream for their dealers the previous season. 
It isn’t every day that you have the chance to buy ““proven- 
successful’ advertising; “profiting at the other fellow’s 
expense” it mzght be called! 
Even if your business zs different it would have to be mightily different indeed be- 


fore what influenced the housewives of Saginaw would fail with the womenfolk 
of your city. Call your stenographer; ‘‘take a letter to:” 


FREDERICK C. MATHEWS CO. 


“SERVANTS TO THE DAIRY INDUSTRY” 


P. O. BOX 834 
DEFROM, 
MICH. 


aa WESTES UNION 


TELNRRAM 


check. | NEWCOMS CARLTON, erasswent 4 2W. E. ATKINS, FIRST VICE-PRESIDENT 


il | 
gent Duplicate of Telephone ane ( 
SRE ce al ----A. 


FREDERICK C MATHEWS CO 
DETROIT MICH 


IENDS OF 
THOSE TO WHOM SENT WE BELIEVE THIS CAMPAIGN CREATES INTEREST DURING 


RESULTS HAVE HAD MANY REQUESTS FOR ADDITIONAL COPIES FOR F 


WINTER MONTHS AND HOLDS THE BUSINESS UP WHERE ORDINARILY IT DROPS OFF 
NOTICEABLY WE BELIEVE IT 1S WELL WORTH THE C 


Co 


ST-AND STAND BACK OF OUR 
BELIEF BY REORDERING ‘ 
E€ D FRANCKE AND SON 


Jane, 1922 THE ICE CREAM REVIEW eH 


HE NOW SPECIALIZES IN MANAGING. 
By C. W. Esmond. 

“T had to lay off from hard work for a year,’’ re- 
marked an ice cream manufacturer in a small city the 
other day. ‘‘But I didn’t stop working with my head. 
In fact, I worked my head as I had never done before, 
with the result that I had the best year in my history. 

“That taught me a mighty important lesson. I have 
been hiring men to do the heavy work ever since, and 


? 


I hire men to do the heavy work and busy myself arcund the 
office. 


I have been using my head. Of course, I don’t hesitate 
to jump in in an emergency. I’m doing the _ book- 
keeper’s work today. But I don’t tie myself down to 
manual work day after day. And I have been making 
more money and getting ahead faster than I ever 
dreamed was possible when I was trying to be a manager 
and a laborer in one.’’ 
a 


TOO MUCH ESKIMO PIE. 


Chicago.—Anybody’d think dipping ice cream into 
hot chocolate would melt the ice cream, Christian Kent 
Nelson discovered the way to do it, however, at just the 
right temperature. The result—eskimo pie. 

Until he made his discovery Nelson was a poor but 
contented teacher at Onawa, Ia. Today money’s pour- 
ing in on him so fast that he’s scared. ‘‘I want to stay 
human,’’ he says. 

He tried hard enough to market his idea before it 
“‘caught on.’’? Most people he approached were skepti- 
eal. Finally Russel Stover, of Omaha, went in with him. 
From that moment the golden tide began to rise. For 
Nelson, at any rate, it rose too high. 

‘‘Money! The more I see of it, the less I like it; I’d 
rather be with my books, or back on the job as teacher 
again,’’ he exclaimed. He hasn’t even bought an auto- 
mobile. Perhaps wealth came a bit too fast—about a 
year, from a shoestring to offluence, is sudden enough 
to be disconcerting. 

Nelson’s a graduate of Nevada University. He’s only 
29. His father and mother are living and he has broth- 
ers and sisters. He’s unmarried. When a reporter asked 
him, ‘‘Do you intend to take a wife?’’ ‘‘Maybe,’’ he 
answered.—Pittsburgh Press. 


ef 


“Learned men have taught us that not only with a 
choice of evils we should choose the least, but that from 
the evil we should endeavor to extract some good.’’— 
Cicero. 

* * * 
Some men will eat thirty different kinds of food at 
one meal and then hold the olives responsible for their 
indigestion —‘‘Dynamo.”’ 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct, 7-14. 


VincoliZen 


“In July and August—When 
Fresh Cream is Hard to Get’’ 


Hot weather, low cream supply, extra heavy 
demand—then is when you’ll want a Visco- 
lizer. Butter, milk powder, skim milk or 
water, and a VISCOLIZER, and you may have 
better cream, in any quantity, any time. 


Nothing to worry about. 
Nothing to waste. 
Always ready to run. 
Always works. 


As an aid in the making of better, smoother, 
richer flavored ice cream, the VISCOLIZER 
is unsurpassed. For stabilizing evaporated 
milk and emulsifying, it has proved unusually 
effective. 


There is a VISCOLIZER for every possible 
demand. TheVISCOLIZER is built in five 
sizes—for the requirements of the Soda Foun- 
tain to the largest condensary, where service 
is exacting and heavy. 


In mechanical construction and design, the 
VISCOLIZER represents the most practical 
development in its field. Built in the largest 
factory in America, devoted exclusively to the 
manufacture of pumps of all kinds, backed up 
by an organization of specialists who have 
spent fifty years on scientific pump develop- 
ment. 


Write for new booklet just off the press. 


“There is a Viscolizer Jobber near you’ 


JOHN W. LADD COMPANY 


DETROIT CLEVELAND 


CHERRY-BASSETT-WINNER CO. 


PITTSBURG - PHILADELPHIA - BALTIMORE 
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in the Freezer 


Question asked by a subscriber, and replies by ice cream manufacturers and dairy experts 


MMY used to stop long enough to shout a 
‘‘Hurrah!’’? or two when the first little 
elobules of butter showed up around the 
dasher handle, and then s‘art in with re- 
newed vigor to finish his task. But Jimmy 
crew up into an ice cream manufacturer 
and he tells us that the same little grains 
of butter that used to make him feel so good 
are threatening to ruin his business because they insist 
upon appearing in his ice cream freezers in the spring 
of the year. We gave him some advise and have asked 
several ice cream manufacturers for their opinions on 
this subject. We are publishing a few of the replies 
received in the hope that any other ‘‘Jimmies’’ there 
may be in the trade will find them valuable. 

Question: Our ice cream mix is churning in the 
freezer and we cannot discover the cause. We handle 
our mix just as we always have and use the same in- 
eredients. The only reason we can conceive for this 
condition is that the butterfat churns easier in spring 
than at any other time of the year, for we very seldom 
have this trouble except in spring. 

We do not know what to do about this and would 
very much appreciate some information as to the cause 
and prevention of this business-losing circumstance. 
eet Tee 


Homogenizer Real Solution. 


Reply: I am glad to be able to say that I have had 
very little trouble with churning of cream. Practically 
all our mixes are homogenized, which has eliminated 
that trouble. For a short time last spring I used fresh 
cream and experienced some difficulty. I found that 
the colder the mix was before entering the freezer, the 
less trouble I had. Also a low brine with resultant faster 
freezing helped. I was also very carefal:to-shut down 
the freezer when not actually freezing, as butter formed. 
very rapidly if machine ran idle with no brine on. 
real solution, I think, however, is the homogenizer. 


Homogenize—Adjust Paddles on the Dash. 

Reply: We have never noticed that our ice cream 
mix churns more easily in the spring than any other 
time of the year—in facet, we never have any trouble. 
It may béTar ‘wely due to the facet that we homogenize all 
of our mix and it would be impossible for us to churn 
our mix if we wanted to. Before we homogenized our 
mix we had more or less trouble all the time with our 
cream churning, but as a rule we found that when we 
did have this trouble, it was due to the paddles not 
scraping the drum of the freezer clean, and by adjusting 
the paddles on the dash, we could overcome our trouble. 
Another reason would be that if the brine was not cool 
enough the cream would be whipped too long. 

% % % 


Freeze at Lower Temperature. 

Reply: In reference to the manufacturer whose ice 
cream churns in the freezer more easily in the spring 
than any other time of the year, we are pleased to advise 
that we have found this true. In fact, as the result of 
having been in the creamery business for a good many 
years, we find that cream of all kinds churns and breaks 
a little more easily in the spring than any other time of 
the year. This manufacturer will, perhaps, be able to 
eliminate this churning tendency of his ice cream mix 


The . 


by cooling the mix to a lower temperature than he is at 
present. Cold cream or cold mix will not churn as easily 
as warm cream or warm mix. 

* % * 


Fat Churns Easier in Spring—Cool. 


Reply: We wish to advise that in the spring of the 
year cows give much richer cream and, naturally, it 
churns more easily for ice cream. It also may be possi- 
ble that, at other times of the year, he has the brine too 
warm and runs his freezer too fast. In our opinion, 
these are the reasons for the trouble that he is ex- 
periencing. 

%* * % 


A Matter of Cooling and Agitation. 


Reply: The matter of churning in the freezer is the 
same as churning in a churn. We all know that butter 
churns easier in the spring, when the fats are soft and 
the weather is warm. Later in the summer it does not 
churn quite so easily because the butter fats themselves 
change in composition, and partly: beeause they are 
somewhat smaller in size, due to the advanced stage of 
lactation of the cows, but in any ease, the difficulty can 
be avoided by thorough cooling of the product. If the 
person who has the trouble cannot homogenize in some 
way, he should be doubly eareful to cool his cream to a 
temperature of at least not warmer than 40 degrees, and 
to cool it thus several hours before he is ready to freeze. 
It will enable him to freeze a better ice cream, make a 
smoother ice cream and more of it, and will also do all 
he can do to avoid churning. Of course, the best thing 
to avoid churning is to break up the butterfat globules 
with a homogenizer, but if this is not posstble in his par- 
ticular case, have him cool his cream very thoroughly 
before trying to ffeeze it, and then he should turn on 
his brine andvdasher for a little’ while until the interior 
of his machine is ver y cool, then stop his machine, that 
is, Stop the dasher andthe flowing also and let the 
cream cool down. In this way the cream ean be eooled 
to such a low point that it will be next to impossible for 
the butter particles to form in the cream. In other 
words, it is purely a matter of temperance and agitation. 

* *% * 


- Freezer Goes Too Fast. 


Reply: We,have never experienced this trouble, Ant 
to make a guess, we would think the trouble was “due 
to the, temperature of the mix and the freezer operating 
with too much speed. 

* % * 


Freezing With Brine Too Warm. 


Reply: We use a homogenizer so that there is almost 
no likelihood of the cream churning unless it should 
happen that the brine is very warm, and we whip it for 
a extended period, we have never had any trouble here 

all with this. We do not believe that anyone would 
Se trouble along this line unless they had very warm 
brine and whipped the mix too long in the freezer, even 
though their mix was not homogenized. 

% %* % 
Cream Ripened Too Long. 


Reply: The only reason I could give as a solution 
on this subject, especially when the trouble-comes in the 
spring of the year, would be due to an over supply of — 
Sweet cream which would be ripened for three or four 
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‘Temperature 
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{ve JS Instruments 
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We are always ready to 
apply our knowledge and 
experience to the solving 
of temperature difficulties 
in the Ice Cream Field. 


Whai Is Your Problem??? 


Taylor Instrument Companies 
Rochester,NY., USA. 


Theres aTycos and Taylor temperature instrument for every purpose 313 


— 


No Loss- PG said. 


VICE CREAM CABINET OF QUALITY. 


Through Shrinkage with a 


Grand Rapids 


Ice Cream Cabinet 


CL HE high degree of perfection in insula- 
tion which is attained in a Grand Rapids 

Ice Cream Cabinet is responsible for the 
maintenance of a consistent!y low temper- 
ature. Loss in volume of your product is 
therefore eliminated. 
The daily shrinkage in volume caused by an inferior cabinet may be so 
small as to almost escape notice. But multiplied by the number of cabi- 
nets in service and then estimated for a year, the figure representing the 
financial loss is surprising. 
Of course you are interested in stopping the smail leaks that cut into your 
profits. We are ready to show you conclusively that our cabinets elimin- 
ate shrinkage. 


GRAND RAPIDS CABINET COMPANY 


Successors to CHOCOLATE COOLER COMPANY 


Construction cf our 
“ZERO” Brick Cabinet 


55-59 Alabama Avenue N. W. GRAND RAPIDS, MICH. 

New England Sales Office and Warehouse, - Merrow Bros. Inc., 44 N. Market St., Boston, Mass. 

South Eastern Sales Cffice and Warehouse, - Cherry Bassett Co.,} sein ii Si Sul daeice ee, 

Style No. 4 Central Sales Cffice ard Werehouse, - Cherry Bassett Winner Co., 1139 Penn. Ave., Pittsburg, Pa. 
i North Western Sales Cffice and Ware house, A. C. Black, 515 Lumber Exchange, Minneapolis, Minn. 


ICELESS CONTAINERS HAVE PROVED TO BE A GREAT ICE SAVER. 
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days before freezing. I think this might possibly cause 
some trouble, and if such is the case, by freezing with 
the brine at a lower temperature would help eliminate 
the trouble. 
* * a 
Cream Warm When Placed in Freezer. 


Reply: This is probably due to the fact that the 
weather is getting warmer and the cream is warm when 
placed in the freezer and churns into butter before it 
freezes. This difficulty would be eliminated entirely if 
this man would homogenize his cream before freezing it. 

* * x 


Mix Not Cold Enough. 


Reply: We have never had the trouble that this 
manufacturer is having, but we think that his whole 
trouble is that he is not getting the mix cold enough 
before he puts it in the freezer. We are,putting our 
entire mix through the emulsifier and cooling to 40 
degrees and holding it there over night and are very 
particular about keeping it at that temperature. 

* * *% 


Chill to 35-40 Degrees. 


Reply: This cause usually arises from the mix, 
which is not properly chilled. We suggest the best 
remedy for this trouble is to chill the mix down to any- 
where from 35 to 40 degrees. Another cause might arise 
from not having the brine the proper temperature; this 
will cause the freezer to churn the mix before it freezes 
it. 

a * * 

Reply: There is no material difference as to the 
season of the year. We have experienced that difficulty 
during our early stages of making ice cream, and one 
of the chief causes is that the mix is not properly chilled 
before going into the freezers, or the brine turned off 
before the alloted time. 

* * * 

Reply: Our opinion is that this man must not homo- 
genize his mix properly before freezing, and in addition 
must not, and probably does not, cool his mix low 
enough before introducing into freezer. Also, he may 
have carried the temperature of the brine in the freezer 
too high. Any or all of these conditions would tend to 
cause the mix to churn before freezing. Our suggestion 
would be to thoroughly homogenize; next, cool as low 
as possible, say to not above 33 or 34, and carry the 
brine in the freezer not, to exceed 8 degrees. 

* * bd 


Reply: We do not know why this should happen in 


spring. We never have trouble of this nature because 
we thoroughly homogenize the mix before freezing. 


Before Contracting For Your 


SWEET 
BUTTER 


this season, get a sample tub and prices from 


Stricker Bros., Inc. 
Makers of Good Butter 


220 W. Pratt St. BALTIMORE, MD. 
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Reply: There are three reasons for ice cream churn- 
ing. The first reason is that by over-freezing ice cream 
it will butter; the second reason is that the raw material 
is going into the freezer too warm, and the third reason 
might be that his freezers are not running fast enough 
and the mixture must remajn in the machine too long. 


* * * 


A Matter of Cooling and Agitation. 


The matter of churning in the freezer is the same as 
churning in a churn. We all know that butter churns 
easier in the spring when the fats are soft and the 
weather is warm. Later in the stimmer it does not 
churn quite so easily because the butterfats themselves 
change in composition, and partly because they are 
somewhat smaller in size, due to the advanced stage of 
lactation of the cows, but in any ease, the difficulty can 
be avoided by thorough cooling of the product. 

If the person who has the trouble cannot homogenize 
in some way, he should be doubly careful to cool his 
cream to a temperature of at least not warmer than 40 
degrees, and to cool it thus several hours before he is 
ready to freeze. It will enable him to freeze a better ice 
cream, make a smoother ice cream and more of it, and 
will also do all he can do to avoid churning. Of course 
the best thing to avoid churning is to break up the but- 
terfat globules with a homogenizer, but if this is not 
possible in his particular case, have him cool his cream 
very, very thoroughly before trying to freeze it, and 
then he should turn on his brine and dasher for a little 
while until the interior of his machine is very cool, then 
stop his machine, that is stop the dasher and the flowing 
also and let the cream cool down. In this way the cream 
can be cooled to such a low point that it will be next to 
impossible for the butter: particles to form in the cream. 
In other words, it is purely a matter of temperature and 
agitation. 

* * * 


Replies from State Colleges. 


The trouble that this manufacturer has with the 
churning of ice cream during the freezing process is no 
doubt due to the fact that the butterfat in the spring 
is of a lower melting point, and being softer, churns 
more readily. 

There are several factors which contribute to this — 
trouble. First, the temperature at which the mix enters 
the freezer; second, the length of freezing time; third, 
the condition of the freezer. 

The lower the temperature when the mix enters the 
freezer, the less likelihood there is of churning. With 
the butterfat in the spring softer than during the rest 


The Powdered Milk with the Natural Milk Flavor 


“‘Merrell Soule’’ ‘Starlac’ Brand Powdered Skimmed Milk 
For the Creamery, Ice Cream and Butter Maker 


The new brand powdered skimmed milk powder of the Merrell-Soule Co., 
The ‘Starlac, 


which is superior to any powder put out by Merrell Soule Co. 
Brand is intended for the starter work. 
We can make immediate shipments at the following prices: 
50 lb. tin lined boxes. .14%e lb. 
100 lb. metal drums ....1 
200 lb. barrels 
2 bbl. (400 lbs.) 
5 bbl. (1000 bs.) 
10 bbl. (2000 Ibs.) 
25 bbl. (5000 Ibs.) 


Freight prepaid in lots of 200 lbs. or more. 


B. RILEY HAUK, President 


Dairyman’s Mfg. and Supply Co. 
403 North Main St. St. Louis, Mo. 
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VANILLA SECURITY 


STANDARD F there is any one thing that counts for security in buying 
it is the effort that is put into the making of a product. 


VANILLA 
BLENDS It means something to the buyer that the product is 


the result of painstaking and careful manufacture, not a mere 
throwing together of the components, but a process correct in scientific detail, the 
result of laboratory research and experimenting. Add to this, an established plant 
with superior equipment, experienced and trained personnel, 
p quip p p STANDARD 


a sound business structure and you have the best safeguard 
against an inferior or unreliable product. VANILLA 
It is this that makes our products absolutely dependable. BLENDS 
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Tempro Food Box 


for Preserving and Transporting 


Ice Cream and Eskimo Pie 


Neat, Light, 
Handy, Efficient 
and Sanitary. 


Ideal for Tourists, 
Domestic Uses and 
House Delivery. 


Patent Applicd For. 


T-he Dine Cork Box 


Prices and Particulars on request. 


UNITED CORK COMPANIES 
LYNDHURST, - N3 J. 


She Mark 7 Merit 


MEANS — 


Highest Efficiency in Operation, 


Maximum Quality of Material and 
Construction. 


as 


Products of the JENSEN CREAMERY 
MACHINERY COMPANY are in use in the 
principal Creameries, Condenseries, Milk 
Plants, Ice Cream and Powder Plants in 
the United States. 


We can supply the equipment YOU need! 
Write us today. 


Jensen Creamery Machinery Company 
BLOOMFIELD, N. J. OAKLAND, CALIF. 


Southern Representative: 
Blanke Mfg. & Supply Company 


St. Louis, Mo. 


of the year, it is necessary to have the mix at a lower 
temperture, the closer to the freezing point, the better. 

If the freezing is carried on rapidly, there is less 
likelihood of churning than in a prolonged freezing. 

The condition of the freezer may also contribute to 
this trouble, If the scrapers are dull so that the mix is 
squeezed rather than scraped from the sides of the 
freezer, there is more likelihood of churning. 

Of course, as you know, homogenizing will prevent 
this trouble under all conditions. 


DEPT. OF DAIRY HUSBANDRY, 
UNIVERSITY OF WISCONSIN. 


we aE * 


The only reason for ice cream churning in the freezer 
more readily in the Spring would be that the tempera- 
ture was higher or that the fat globules were larger. 

It is true that in the springtime the cream is more 
apt to be from fresh cows. The fresh cows produce milk 
with larger fat globules, and the larger fat globules 
churn easier than smaller fat globules. 

If the operator will have his mix down to a‘tempera- 
ture of 40 degrees and have his brine circulating in his 
freezer before the mix is added, I do not believe that 
he will have any trouble. It may be that he does not 
homogenize his mix, or possibly he has a very high per- 
centage of fat in his mix. If he does homogenize, and 
does not have over 12 per cent fat, I think his trouble is 
due to allowing the mix to enter the freezer at too high 
a temperature. 


DEPT. OF DAIRYING, 
OHIO STATE UNIVERSITY. 


* * ® 


There are two reasons why the ice cream mix will 


churn more readily during the spring of the year than © 


at any other time. First: The butterfat is softer and 
every buttermaker knows from practical experience that 
he has to cool the cream to a much lower temperature 
or the butter comes too, quickly. Another reason is that 
we usually have more fresh cows during the spring of 
the year than at any other time. ‘Milk produced by 
fresh cows, contains fat globules of a larger size and it 
is well known and understood that churning will be 
accomplished a great deal more readily the larger the 
fat globules. I would suggest that your subscriber cool 
the mix to nearly freezing point before starting to 
freeze it. I suppose that he has no homogenizer for if 


ancy 


he did, he would not experience much difficulty along ~ 


that line.. I consider that if he will average in the 
neighborhood of 100 gallons of ice cream per day for 
five months that it would be to his advantage to install 
a homogenizer or viscolizer. 


DEPT. OF DAIRYING, 
IOWA. STATE COLLEGE. 


* 

An ice cream maker geta o very careful to have 
enough milk solids-not-fat present in his ice cream mix 
if he wants to prevent churning during freezing. This 
may be especially true in the spring time, as when the 
cows are turned on pasture there is a tendeney to pro- 
duce a softer fat which is likely to churn more easily 
than the fat produced when cows are on dry feed. How- 
ever, | feel sure that this difficulty can be overcome if 
a high enough percentage of milk solids-not-fat are used 
when making the mix, and also if during freezing care 
is exercised not to have the brine too cold, because when 
the freezing brine is too cold,.it tends to freeze the ice 
eream on the lining of the freezer and as the dashers 


come around they will tend to churn out some of the 


butterfat. 
DEPT. OF DAIRY HUSBANDRY, 
UNIVERSITY OF ILLINOIS. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


June, 1922 


I would naturally expect that ice cream would churn 
more easily in the spring than at any other time of 
year, because the fat is a little softer at this time of 
the year. The churning of the ice cream may be due 
to several causes. First, placing the ice cream mix in 
the freezer too warm, it should be 40 degrees or below. 
Second, the speed of the freezer being too fast. Third, 
not having sufficient freezing medium. In the case of 
brine freezing, having brine that is too warm, or in the 
ease of an ice and salt freezer, not. having sufficient salt 
in the ice or not good contact with a brine from the salt 
and ice and freezer. Fourth, freezing the ice cream too 
slowly. I trust that this gives you the information 
‘which you desire. 

DEPT. OF DAIRY INDUSTRY, 
NEW YORK STATE COLLEGE OF AGRICULTURE. 


* * * 


The only suggestion that we can make with regard 
to churning of ice cream in the spring of the year is 
that at this time they are possibly not watching the tem- 
perature of the mix and perhaps the acidity of the mix 
as closely as they will later in the summer. When sum- 
mer time actually gets here they realize that they must 
use lots of brine or lots of ice to get their mix cooled 
sufficiently before it goes to the freezer, but in the 
spring they are not so careful as they are just leaving 
‘the winter: season where it did not take so much effort to 
get the mix cold and to keep it cold. 


- DAIRY HUSBANDRY DEPT., 
SOUTH DAKOTA STATE COLLEGE. 


* * ¥ 


I may say this condition is due to two things. First, 
‘that the acidity in the cream is probably a little higher 
than it has been in the winter time. Second, the fat in 
the cream changes in the spring to a softer fat and con- 
sequently churns easier than in the winter. This con- 
dition can be overcome by having the cream at a lower 
temperature at the time of placing in the freezer. A 
temperature of 40 or 38 degrees would be desirable. 

DEPT. OF DAIRY HUSBANRDY, 
PURDUE UNIVERSITY. 
* * %* 

There are two reasons why the small manufacturer 
will have trouble in the cream churning during the 
process of freezing at this time of the year. First, be- 
cause the cream comes from cows which have recently 
freshened and which now have access to an abundance 
of blue grass pasture. These conditions have a tendency 
to make cream churn more easily. Second, the small 
manufacturer does not have the proper facilities to cool 
and age the cream. This means that during the first 
few weeks of warm weather the cream goes into the 

’ freezer at a comparatively high temperature. The agita- 
tion of the paddles causes the formation of butter gran- 
ules. 

We, in Nebraska, have very little trouble from this 

as most of the ice cream is made by the large manu- 
facturer who is equipped with homogenizing machinery. 

As you know, cream which is properly homogenized can 

not be churned into butter. We would suggest, there- 
fore, that you advise this manufacturer to cool his cream 
to 40 degrees F. before putting it into the freezer and 
that he freeze it with his brine at 8 degrees F.. or below. 

We believe that this will reduce his trouble to the 

minimum. 
DEPT. OF DAIRY HUSBANDRY, 
UNIVERSITY OF NEBRASKA. 


As to the cause of a partial churning of the ice 
cream mix, I wish to advise that several factors are in- 
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“The brinal 


Cost Is Less” 


That’s a good reason for buying a 
can washer, but if the quality is also “less” 
it’s a poor investment. The Manning Can 
Washer named in this letter has been in 
“constant operation for five years and it is 
still giving splendid service.” The Manning 
is first of all a machine of durability. 
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MICHIGAN 
White €edar 


is famous for its strength, durability 
and toughness! We use this wood 
exclusively in the manufacture of our 


LUMBER JACKS 
White Cedar 
Ice Cream Packing Tubs 


Unexcelled 5 Will not 
material Mm waterlog and 
combined ” are the near- 
with infinite cs est possible 
care and resistant 


skilled crafts- j acid and 


~ manship. “4 salt brine. 


We are the originators of the Thermos Ice Cream Cabinet 


Complete descriptive circulars and prices on request. 


Archie J. Verville Company 
MANUFACTURERS 
Hancock Michigan 


G-W ICE TOOLS 
AND MACHINERY 


PHILADELPHIA 
HOOK ICE AXE 
No. 611 


 \ Weight 4 lbs. 
The Gifford-Wood * ea 28 in. 


Company makes in- ‘ Blade 744x274" 
dividual ice tools for | Revd Bdee 
all uses, complete { 
equipment for handling 
artificial ice and for har- 
vesting, storing, and _ re- 
claiming naturalice. Weal- 

so supply accessories for the 
men, store, wagon, and ice 
house. Send your ice tools to us 
for “good as new” repairing ard 
refinishing. 


Main Office & Works: Hudson, New York | 
Branches: New York, Chicago, Boston, Buffalo. 


volved, any one of which may give the ice cream maker 
considerable trouble. At this season of the year the 
cattle are taken off of dry rations and placed on pas- 
ture. This causes a decided change in the hardness and 
softness of the fat globules and, as the buttermaker 
experiences, will cause the butter to appear very sticky 
and will adhere to the trier when scoring the butter. 
I would suggest that the ice cream maker lower his 
freezing temperature, investigate the speed of the dasher 
and cool the mix down to 40 degrees EF’. before placing 
in the freezer drum. I do not have available at this 
time any figures which would assist you in overcoming 
this defect. ; 
COLLEGE OF AGRICULTURE, 


UNIVERSITY OF MISSOURI 
* * * 


This difficulty oceurs at all seasons of the year where 
the mix is run into the freezer at too high a tempera- 
ture or where the dasher runs too fast, or when the ice 
cream is frozen too hard. Naturally, if this happens at 
other seasons, it would be more lhkely to happen in the 
spring, when the butterfat. is softer. You no doubt are 
familiar with the fact that butterfat is always softer 
when the cows are turned out to pasture. A method of 
overcoming the trouble would be to have.the mix colder 
before it goes into the freezer, and then use care in not 
over-freezing. It may be that this man’s mix lacks 
viscosity, and he freezes it for a long length of time in 
an attempt to obtain the desired swell. Proper aging 
of the mix, at a temperature around 35 degrees, will 
increase the viscosity and make it possible to freeze in 
a shorter time. 

DEPT. OF DAIRY HUSBANDRY, 

KANSAS STATE AGRICULTURAL COLLEGE. 


There are several causes for butter particles existing 
in the ice cream. The greatest difficulty is encountered 
I believe, when emulsified cream is being used. It has 
been my experience that emulsified cream will churn in 
the freezer much more readily than will ordinary cream. 
The temperature of the mix as it goes into the freezer 
is the deciding factor, for the agitation is so great that 
if the temperature of the mix is above 40 degrees, and 
two or three minutes of whipping is allowed before the 
brine is turned on it is very likely to cause churning, 
therefore we recommend that the mix is always at least 
below 40 degrees before the churning and freezing 
process is begun. 

Kven though the mix may always be cooled to 40 
degrees in ease of freezing with a semi-continuous brine 
freezer where the freezer has been in operation for two - 
or three hours, the seraping of the dull blades over the 
cylinder will create a greasy substance, which, after 
continuous operation will accumulate on the paddles 
and gradually will brake off and exist in the ice cream 
as small particles of butter. This is quite a common 
practice that may be remedied partially by keeping the 
blades thoroughly sharpened at all times so that these 
blades will cut all of the ice cream mix from the inside 
of the freezing cylinder and not rub it around, such as 
would happen if the blades were dull. In a ease where 
this difficulty occurs regularly the only remedy is to stop 
the freezer at the end of about two hours operation and 
wash it thoroughly with water sufficiently warm to dis- 
solve this fat that has accumulated on the paddle. The 
freezer is then cooled off and the freezing process con- 
tinued. 


OREGON STATE AGRICULTURAL COLLEGE. 
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This is probably due to the fact that the ice cream 
mix is usually of somewhat higher temperature at this 
season of the year, when run into the freezer, than dur- 
ing the winter months. For that reason the mix prob- 
ably churns before it reaches a temperature low enough 
for whipping and freezing. I would suggest that the 
trouble could probably be overcome by cooling the mix 
to 40 to 35 degrees F. before running into the freezer. 


THE UNIVERSITY OF MINNESOTA, 
Division of Dairy Husbandry. 


* * * 


This would naturally be expected as the butterfat 
contains more fat with lower melting point and, there- 
fore, would churn out much more easily when cows are 
on fresh grass than when on dry feed at other times of 
the year. There will be more trouble with the ice cream 
churning in the freezer when freezing a high fat con- 
tent ice cream than when freezing a low fat content ice 
eream. The most satisfactory way of overcoming this 
is by using a homogenizer or viscolizer which would 
break up the fat globules small enough to prevent their 
ehurning out when freezing. 


MICHIGAN AGRICULTURAL COLLEGE, 
Department of Dairy Husbandry. 


‘b 


Nebraska Cornhuskers 


Omaha, Nebr. 
The Ice Cream Review: 


In my trips around over the state I find that the ice 
€ream business has been pretty slow, but this seems to 
be due to the cool season and the public does not seem 
to be spending very much on ice cream, but this is 
not on account of shortage of money, but just a late 
season. 


Most ice cream men are looking for a good business 
just as soon as warm weather seis in. 

Business of every kind is steadily improving and 
people are spending money a little more freely than 
they did a year ago and there is no reason why the ice 
eream man should not get his. 

Of course the ice cream man is somewhat held back 
on account of express rates and I find some of the larger 
companies are thinking of putting in small plants in 
other than their own towns in order to save on express 
and this is going to make it hard on the little man as 
he is not in shape to compete with the larger company. 

The smaller ice cream men, as a rule, are not buying 
very extensively just now, as I find some of them are 
just a little afraid of this competition and so are just 
buying as they need. 

Eskimo Pie business has fallen off until there is very 
few of them made any more. I find most. of the ice 
cream men are buying what few they need for their 


trade from either Omaha or Lincoln, as they use so few 


that it doesn’t pay to bother with them. 

However, in view of all that has happened in the 
past, if we should have a warm summer and a late fall, 
I look for the ice cream business to come up very 
rapidly. JOH WARD. 

“‘b 


‘“No great thing is created suddenly, any more than 


-ca bunch of grapes or a fig. If you tell me that you de- 


Sire a fig, I answer you that there must be time. Let it 
first blossom, then bear fruit, then ripen.’’—Epictetus. 
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O matter how good your 
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your freezer, you can- 
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hardened. | 
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Going into Details 


A Lengthy Discussion of Our Questionaire by an Ice Cream Manufacturer 


Editor The Ice Cream Review: 


Dear Sir: I certainly admire your enterprise as an 
editor in sending out the questionnaire in regard to ice 
cream. For a long time I have been more or less per- 
plexed over the question of where editors get their in- 
spirations. Now, however, the situation is somewhat 
clearer to me since receiving your questionnaire. They 
get someone else to do their thinking for them and take 
eredit for it in their various publications. Please do not 
take offense at this statement, as nothing personal is 
intended or imphed, I offer this merely as a general 
statement. 


It certainly would have been very kind of you to 
supplement that long list of questions, on which you are 
seeking enlightenment, and enclosed the addresses of a 
number of reputable and able Philadelphia lawyers to 
whom one could apply for assistance in approaching a 
reasonably intelligent amount of answers to your inter- 
rogations. 

Your first question amuses me. ‘“‘Do you pasteurize 
your mix?’’ Now whoever heard of making ice cream 

in a pasture. I was always 
under the impression that a 
pasture was a place for eat- 
tle which are the originators 
of basic materials that should 
go into the manufacture of 
the delectable commodity 
under discussion. I have had 
considerable experience in 
mixing, especially with my 
fellowmen, such as ecustom- 
ers, employees, salesmen and 
gentlemen. I have also been 
mixed up in poker games, 
polities, singing societies and 
riots, but the most interest- 
ing affair I was ever mixed 
up in was a quartet, which 
certainly took the prize 
when it came to a question of conspiring against har- 
mony. JI never mixed much in scciety, because the 
people afflicted with this malady were always talking 
about tuxedos and such things. My only familiari y 
with tuxedo is the tobacco masquerading under that 
name which smokes well in pipe or cigarette. I got 
mixed up in my directions one night on my way home 
from a meeting of the Ancient Order of Hibernians. 
This was in the year 1916, B. P. (before prohibition), 
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by the way when does it go into effect? I was roving 
about like'a ship without a rudder, when one of the 
minions of the law who sleeps 
days, and sometimes nights, 
accosted .me and inquired 
politely, but firmly, as to what 
I was doing out alone at that 
time of the night, or rather, 
morning. I tried to tell him, 
buc he had a hard time under- 
standing my language. He 
said to me: ‘‘Say, fellow, 
when—when you get all you 
want to drink why don’t you 
call for sassaparilla?’’ To 
which I replied in my thick- 
est English: ‘‘Shay, ossifer, 
when I get all I:(hic)pwant to 
drink, I can’t shay  shas- 
sprilla.”’ And we _ both 
laughed. It-was a good thing 
for me that he came from the right part of Ireland or 
I might have been in a worse mixup than being incon- 
venienced by such a little thing as losing my way im 
the town I had been born, raised and was making ice 
cream in. 


I can’t for the life of me figure out why you should 
propound such a question as ‘‘ What method do you use 
in adding gelatine?’’ I use the simplest method—yjust 
put it in. 

To be perfectly frank with you, Mr. Editor, I don’t 
recognize your right to question me on whether or not 
I use a homogenizer, viscolizer or emulsor. But your 
curiosity having been aroused, for some inexplainable 
reason cr other, I might satiate your inquisitorial make- 
up by confessing that 1 do use an atomizer, cause I’ve 
been troubled with a sore throat from smoking those 
fakes labeled Havana cigars, which are in truth nothing 
more nor less than choice alfalfa cleverly composed and 
disguised in a tobacco leaf and selling at ‘‘two fer.’’ 
A friend of mine handed me a cigar one day that he 
said was one of two for fifty. I don’t doubt his veracity, 
but I will say that he kept the forty-five cent one. But 
that’s neither here nor there. ; 

In reply to your question, ‘‘ What type of freezer do 
you use?’’ I will say this without fear of successful con- 
tradiction, that I use the kind that they make ice cream 
in. For the,love:of Mike, Mr. Editor, you don’t sup- 
pose for a single minute (daylight saving tame) that I 
would use a typewriter or wash machine, do you? 

You know as well as I do that there is nothing elastie 
about an ice cream freezer and that it holds just as 
much on Tuesday at 9 o’clock as it does on Friday at 
10.36 o’clock, so the natural conclusion is that I put in 
the same amount one time as I do another. What sense 
is there to such a question in the first place. I suppose 
you have a reason for asking it, but I have heard of men 
being shot and otherwise inconvenienced for a much 
less offense than this. 

When I stumbled over that part of the questionnaire 
entitled ‘‘Freezing,’’ I thought I would die laughing. 
You certainly have your dates pre‘ty badly mixed. You 
ask something about brine temperature. How in the 
world did you ever get pickle making tangled up with 
the manufacture of ice cream? Your lack of knowledge 
on some things is to say the least most distressing to an 
educa*ed person. Paste this in your hat and refer to it 
frequently: Brine is used almost exclusively in pickle 
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DO YOU SELL 


CARAMALA ICE CREAM 


The Favor Compelling Flavor 


Use 4 oz. to 10 Gallon Freezer 


at vet Use 3 oz. with Nut Meat to 10 Gallon Freezer 


CARAMALA ICE CREAM is always the smoothest 
and most firm, in comparison with any other made 
from the same stock mix and handled under identical 


conditions. 


5 gallons 
10 gallons 
25 gallons 
50 gallons 


Sample cheerfully sent on request 


’ REX EXTRACT COMPANY 


257 Pacific Street Brooklyn, New York 
Order direct or through any of the following well-known firms: 
eae CERO RR V0 CO on cis Coe ek cee ada Cedar Rapids, Ia be Ve ee ae AHR Spokane, Wash. 
i A me cles a eattle, ash. 
Bee IE MONT COgt Ss. « eis te he peepee MANNENG MIG 1 CO. o26 a. 008e. fees es Rutland, Vt. 
BEATRICH CREAMERY CO...<%<..:'... Denver, Colo. , 

deter s Wael KNORR COR es eae tects othe a iiitens 7s Pittsburgh, Pa. 

ENTERPRISE DAIRY & CRY. SUP. CO. .Cincinnati, O. ef : 
CHERRY-BASSBETT-WINNER CO..... Baltimore, Md. 
CENTRAL OHIO SUPPLY CO........... Columbus, O. CHERRY-BASSETT-WINNER CO...Philadelphia, Pa. 
DAIRYMEN’S MFG. & SUP. CO........ St. souis, Mo. RERRISENOMDH-=STMERND COM (ashame. Baltimore, Md. 
MANIC MCs ks SUE COs Wot hat eae. St. Louis. Mo. N. A. KENNEDY SUPPLY CO...... Kansas City, Mo. 
Ee Be GALLAGHER 2 COs iia ole ees Detroit, Mich. CHERRY-BASSETT-WItNNER CO..... Pittsburgh, Pa. 


ee FOR ANTS AND COCKROACHES S$. 
i USE 
& es TANGLEFOOT Roa ses 
‘COOL WEATHER 
uw ASS = ii 
oo 


uy 


A Valuable 
Impression 


pleasing impression upon customers is of value. You 

can create one and at the same time save your goods 
mueee) «from damage by spreading sheets of TANGLEFOOT in 
eed §=9yOur Show windows, especially over Sunday. 


TANGLEFOOT will then be at work for you and will not 
only catch the flies, but attract the atten- 
tion of people who pass your store to your efforts to keep your 
stock clean and fresh, and create in them ’a desire to use 
TANGLEFOOT themselves. This means extra sales to you. For 
1922 TANGLEFOOT has been reduced 60 cents per case. This will 


allow you to sell.at the old price, two double sheets for 5 cents, 
and make a profit of 50 per cent. 


Remember TANGLEFOOT catches the germ as well as the Jly, and that poisons, 
; traps or powders cannot do it. 


ICE CREAM SANDWICH MACHINES ARE POPULAR ATTRACTIONS AT PARTIE S, BAZAARS, ETC. 
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NOW IS THE TIME 


TO BUY 
FANCY 


SWEET BUTTER 


For Your PRESENT and 
FUTURE Requirements 


We can supply your needs with quality and 
prices that are always right. 


Before placing your order write, wire or phone 
us for prices and particulars. 


THE W. A. BROWN BROKERAGE CO. 


208 North Wells Street 
CHICAGO, ILL. 


LONG DISTANCE PHONE L. D. 45 


The Gaulin Homogenizer 
Is Preferred by Ice Cream Makers 


Types 
100:and 250 with 
mounted motor 

Te cream manufacturers who take the trouble to investigate, 
invariably prefer the Gaulin Homogenizer. It is constructed of 


as excellent materials and with the same painstaking care as is the 
finest automobile. 


This is one reason why the product homogenized is unexcelled in 
quality and 4why the machine gives good service for many years. 


Write for free booklet ‘‘The Story of the Homogenizer.”’ 


Manufactured by 
MANTON-GAULIN MFG. COMPANY, 11 Elkins St., Boston 


Distributed by 
The Creamery Package Mfg. Company 
General Offices: 61-67 W. Kinzie St., Chicago 


See Other Advertisement for Lists of Sales Branches 
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foundries for the express purpose of softening the waris 
and making them less difficult for the consumer to 
sneak past the tonsils, which if rudely disturbed get 
sore and making things most unpleasant in the region 
of the esophagus or words to that effect. 

I was not aware of the fact that you ‘‘pull ice cream 
from the freezer.’’ According to my system I take it 
from the freezer with the same amount of care and pre- 
caution that I employ in removing my right shoe, which 
is the daytime garage for the most sensitive and whim- 
sical corn that a man was ever endowed with. 

In the matter of the amount of ice I use, I might 
let you in on a secret that should prove of invaluable 
help to you sometime when you desire to discuss, intel- 
ligently, some of the more salient points in making ice 
cream that can be eaten without fear of waking up with 
a lily in your hand. I use just enough ice to get the 
desired results. That may seem a trifle laconic, but it 
is the truth, and the truth never hurts, unless you hear 
something about your mother-in-law coming for a pro- 
tracted visit. 


T’ll never forget the time I got onto a street car and 
sat down alongside a rather comely looking young 
woman. She seemed friendly 
enough in her actions, although 
she had nothing to say. That 
was in the days before I had 
permitted myself to be in- 
veigled into pronouncing that 
fatal sentence on myself, ‘‘I 
do.’’ I thought it would be 
nice if I could strike up a con- 
versation with my seat-mate, so 
I blurted out: ‘‘Isn’t this de- 
lightful weather we are hay- 
“ing?’’? Without so much as 
favoring me with a glance, the 
young lady replied in a tone 
that was sopping wet with 
irony: ‘‘Indeed it is, but I have 
already discussed the subject 
with my husband.’’ Say, Mr. Editor, the air in that 
street car was so cold that I thonght I was sitting on a 
chunk of ice up around the North Pole playing seven-up 
with a gang of Esquimox. After that freezing experi- 
ence I always keep still when talking to strange ladies 
on street cars or any other place for that matter. 


Well, I wouldn’t lay any big wagers that you are 
going to get very much help out of my answers to your 
questionnaire, but I wall lay a small bet that it is going 
to take some of the conceit out of you, since you very 
apparently have become imbued with the thought that 
the legal firmament lost a very brilliant representative 
when you turned into a sanctum sanctorum and decided 
to wield a trenchant and dripping pen for the edifica- 
tion and education and elucidation of the ice cream 
makers of the country and city. 

But before I complete my part of the work, I just 
want to answer one or two more of your questions. 
This one in particular: ‘‘How long does it take to 
properly harden your ice cream?’’ You should know, 


A A practical treatise for engineers. 
Audel’s This book is the most complete work 
on the subject of refrigeration and 


66 A é . 
nswers OM omens on he ae ace ee 


e e en repaid on Receipt of $2.00. 
Refrigeration” —““"orsex renrisnixe'c 


OLSEN PUBLISHING CO. 
5th and Cherry Sts. Milwaukee, Wis. 
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if you don’t, that it takes only long enough to get rid 
of the softness that seems to be one of the original 
faults with the stuff. 

Yes, I most certainly do prefer a Still Hardening 
room, because while it is still hardening there is no 
danger of ice cream becoming soft, a condition that is 
very difficult to overcome 
if the proper methods are 
not used. You will have to 
think this one out for your- 
self. 

In summing up I desire 
to offer this suggestion. 
There are some ice cream 
makers in this country who 
if they really want to en- 
joy the highest public es- 
teem and ‘‘repeat’’ busi- 
ness, built upon honest 


and put some whole milk, 
just as it comes from the 
ecow—without subtraction, 
addition or multiplication 
—into the product they are 
turning out and quit fooling the unsuspecting taxpayers 
and other inhabitants of this mundane sphere with 
some combination that in truth is anything but that. I 
for one here and now, solemnly pledge myself to try it 
out once and see what happens. 
Very truly yours, 
I. M. THROO. 
“b 


A FAR-SIGHTED ORGANIZATION. 


Realizing the need of diversified farming instead of 
one-crop farming, in order to beat the boll weevil, and 
realizing that the dairy cow is the center of diversified 
farming, the recently organized Sumter Creamery is do- 
ing a real service to its community by encouraging pur- 
chases of dairy cows. This creamery is buying good 
dairy cows and placing them among its patrons, and 
when a patron has not enough ready money to pay for 
the cow, they let the cow pay for herself in milk de- 
livered. L. D. Jennings, president of the firm, has 
**started the ball rolling’’ by purchasing four registered 
Guernseys from a prize winning herd, and he expects to 
further augment his herd by purchasing from 50 to 100 
more Guernseys. Mr. C. W. Schmolke, general manager 
of the Sumter Creamery, states that there are many 
fine positions and partnerships open in that vicinity for 
young men who have a knowledge of dairy husbandry 
and a little money to invest. 


DE KALB ICE CREAM COMPANY ABSORBS 
CRYSTAL ICE COMPANY. 


The DeKalb Ice Cream Company, Auburn, Ind., lately 
incorporated for $32,000, recently began operations. The 
organization has taken over the old Crystal Ice Company, 
and added an ice cream making department. All kinds 
of ice cream will be sold as well as artificial ice. The 
ice cream will be sold under the trade name of ‘‘Just- 
rite.’’ The firm occupies a new 30x50 reinforced con- 
crete building which is, according to neighboring ice 
cream men, one of the most modern, up-to-date ice cream 
plants in the state. 

The officers of the corporation are: B. O. Fink, presi- 
dent; C. B. Proseus, vice-president; H. H. Fitch, secre- 
tary; C. E. Kingsbury, treasurer and general manager. 


gocds they ought to try. 


FORA 


Smoother, Firmer Ice Cream 
Fruit Frost or Water Ice 


Rinpey’s Powdered Foamolin 


Simply mix Rippey’s Powdered 
No Heat Foamoline with the dry sugar 
Required add your cream or milk and it 
is ready for the freezer. 


Send for atrial J°or a limited time we will send 
postpaid a full half pound 
package on receipt of 25c, to- 
gether with our formulas for 
ulas. making ice creams, sherbets, ete. 


package and 
book of form- 


Rippey’s Powdered Foamoline is packed in one pound 
boxes with registered trade-mark and signature 
of William Rippey on every box. Never 
sold in bulk. 


WM. RIPPEY 


101 East Second Street CINCINNATI, OHIO 


INSULATION 


for 


COLD TEMPERATURES 


WATERPROOF LITH 
LINOFELT — FIBROFELT 
PIPE COVERING 
MINERAL WOOL 


THE RIGHT INSULATION 
FOR YOUR PARTICULAR CONDITIONS 


The consulting services of our expert 
insulating engineers are yours for the 
asking, without expense or obligation. 
Let us solve your problems for you as we 
have for thousands of others. 


UNION FIBRE CO., INC. 
WINONA, MINN. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oet. 7-14. 
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Milwaukee, Wisconsin. 
The Ice Cream Review: 

Conditions in the ice cream industry are very bright. 
Our friends are looking for an unusually good season 
dependent somewhat, of course, upon the number of 
warm days that the summer may bring. 

Ice cream is gradually getting to a point where it 
is no longer a seasonable dish, but naturally the peak 
load comes during the summer and a short rainy or cold 
spell is a decided loss and cannot be made up. 

We find that most of the factories in Wisconsin are 
equipped with modern machinery and are kept in a 
clean and sanitary manner. 

We see no reason for being pessimistic regarding the 
future. The ice cream industry is on a firm basis and 
cannot be legislated out of business. The only thing that 
might hurt the industry would be the establishment of 
too many small factories. While the consumption of ice 
eream has been increasing steadily per capita, neverthe- 
less there will be a point beyond which the establish- 
ment of new factories will not increase the consumption, 
but will lessen the profit of the legitimate manufacturer 
and which may cause him to cut the quality of his goods 
in order to stay in business. 

This certainly would be deplorable, as in our opinion 
it is the quality that sells the ice cream. 


J. G. HAMMERSCHLAG. 
* * * 
Minneapolis, Minnesota. 


In the northwestern part of the state all manufactur- 
ers say that their make is up to last year’s; some 
say no gain soaar, and some say a gain of about 10 per 
cent. All of ‘them feel that they’ have a 
ahead but on account of the late spring 
expect much of a gain over last year. 
of any size are going in this year 

M. E. THOMPSON. 


: they do, not 


Waukesha, Wisconsin. 

Gentlemen :—Your letter of recent date received re- 
garding conditions in the ice cream industry. I find the 
Shurtleff Ice Cream Co., of Janesville, Wis., are enjoying 
an excellent trade and have added some new equipment, 
including a No. 40 De Laval. President Touton always 
on top. 

The Cronin Dairy and Ice Cream Company, Janes- 
ville, are also enjoying a fine trade. 

The Kellogg Ice Cream Co., Burlington, Wis., has 
made some improvements and built a fine addition to 
their plant. Trade is good and improving. 

The Sturtevant, Wright & Wagner Dairy Company, 


3eloit, Wis., are believers in quality ice cream and trade 
is getting better. 


The Waukesha Ice Cream Co., Waukesha, Wis., are 
steadily growing. They have purchased two additional 
delivery trucks and engaged an assistant ice cream 
maker; their future is bright. 

The Hurtgen Dairy Co., Oconomowoe, Wis., are man- 
ufacturing excellent ice eream and enjoying a Fhe trade 


which is still improving. They are moving into their 
new $50,000 plant. 


THLE VeRO CREAMS REV TEN 


g ood | season 


No new plants” 
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Storeks Ice Cream Co., Slinger, Wis., are kept in 
full swing; trade is opening up with an excellent future. 
The Racine Pure Milk Co., 
M. C. Nelson, is kept very busy and trade is gaining. 


under the management of — 


When in Racine ask for it—of course they use a De 


Laval. Oh, ves: Billy’s Ice Cream Co. is also enjoying 
excellent trade, and it is getting better each week. 

The writer believes the demand is increasing and the 
manufacturers are striving to put the very best ice cream 
on the market. 

. J. R. WILLIAMS, 
The De Laval Separator Company. 


* * * 


SOME STATES CAN BOAST. 


Wisconsin makes over 60% of the cheese made in the 
United States. 


Minnesota makes 40,000,000 pounds more creamery — 


butter than any other state in the Union. 
Wisconsin has the most dairy cows, 2,683,000. 
Wisconsin has the greatest number of silos in use, 
82,375. New York next with 50,842. 
Minnesota exports 77% of its creamery butter. 
Nebraska second with 74%. 
lowa third with 73%. 


“b 


SUNG BY THE EASTERN BUNCH AT NATIONAL 
CONVENTION. 
Tune: “Long, Long Trail a Winding.” 


We were very sad and lonely way back in the East, 
Our thoughts were of you only and this wonderful feast. 


ae 


ne ee oe 


How our hearts yearned to be with you as in the days gone by, — 


So we borrowed the cash and here we are, but the trip made 
us so dry. 


“It was a long, long trail we journeyed to be with you today, 
Our hearts are filled with gladness that we came out your - 


way. 


would have, 


Here’s our hats off to the AY eaten Cie they are the best 


God made.’’ 


This ice cream year has been very dreary since July has gone, 


August brought us many chills and nearly put us all in pawn. 


But the ice cream folks are optimistic going on without fear 
For is they don’t cash in this season, they will get their’s 
another year. 


So on, the long 
neyed in the past. 

Doing good to one another is our motto that will last. 

We're Al one great big family and no matter where we roam 


Our thoughts will be with our Western friends long atter 


we reach home. 
hb 
NEW DIPPING MACHINE ON MARKET. 
The Frozit Manufacturing Company, of Columbus, 


Ohio, have placed on the market a new machine for dip- — 
ping chocolate coated ice cream bars which appears to — 


be a very simple and efficient outfit. Only two girls are 
needed to operate it, one at the feed end and one to re- 
move the dipped bars from the hooks. The travel from 
the chocolate bath to the take-off and is long enough so 
that when the pieces reach the second operator they are 
dry enough for wrapping. It is claimed that this ma- 
chine will give perfect results with no waste in time or 
material. Its normal capacity is 25,000 pies or cakes in 


a day, and by making a simple adjustment the machine 


ean be speeded up to a daily production in exeess of 
30,000 pies. 
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‘You have fulfilled. all your propeses, 48 to the good time we — 


, long. trail we will journey as we have jour- ‘ 
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SESSIONS 


ICE CREAM CRUSHED FRUITS 
(BULK) 


Hide} ata! 


FLAVORING EXTRACTS, ARTIFI- 


CIAL 
TRUE EXTRACTS 
ORANGEADE EXTRACT (FOR 


ICES, SHERBETS AND PUNCHES) 


LIQUID CERTIFIED COLORS 
CERTIFIED DRY COLORS 


TRUE FRUIT PASTES 
CERTIFIED PASTE COLORS 
MARSHMALLOW TOPPING 
COCOA 

BUTTERSCOTCH SUNDAE 
CARAMEL SUNDAE 


SSSSSSSSSSSSS S555 SSSA SAAS ASSASSINS 


Western Branch 
DENVER, COLORADO 
2910 Huron Street 


659 HOBBIE E ST., CHICAGO 


Operating 75,000 Square Feet for Quality and Service 


COSCO BRAND 


FRUITS 


Peed gies PACK FRUITS IN NO. 10 
COLD PACK STRAWBERRIES 


EXTRACTS 


CONCORD GRAPE EXTRACT (FOR 
ICES, SHERBETS AND PUNCHES) 

VANILLA COMPOUNDS 

VANILLA EXTRACTS, PURE 

MARVEL PURE VANILLA BEAN 
EXTRACT 


COLORS 


CARAMEL SUGAR COLORING 
BUTTER COLOR ANILINE 


GELATINE 

CITRIC ACID 

GUM, PURE INDIA, POWDERED 

ICE ‘CREAM POWDER 

SOLUBLE SKIM MILK POWDER 
SPRAY 


Pittsburgh Office: 
609 Chamber of Commerce Building 
PITTSBURGH, PA. 


Pipi pew eee AM ~-REV LEW a 


Cc. P. CRUSHED FRUITS IN BULK 
PKGS. 


VANILONG 

WALNUT FLAVOR 

MAPLE COSCO CONCENTRATED 
PINEAPPLE JUICE 

QUINTOLS 

EMULSIONS 


NEW YORK ICE CREAM COLOR 


KREMOLIN R. ICE CREAM 
RIPENER AND BINDER 

VANILLA BEANS 

VANILLIN 

COUMARIN 

GLY CERINE 

TARVARIC ACID 


SODA FOUNTAIN FRUITS AND PRIVATE LABEL MARSHMALLOW TOPPING FOR JOBBING PURPOSES 


y 
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CP Horizonta 
Refrigerating Machine 


‘1 


| a 


For Ice Cream Freezing, Hardening and Storage 


N NO other field does CP Mechanical Refrigeration prove more valuable. 
than natural ice for it requires less space and fewer men about the plant. 
the premises with the CP System for icing tubs, cabinets, etc., 


The CP Mechanical Refrigeration plant is strictly sanitary as dirt is confined to the boiler 
room and slop to the wash room away from the rooms where cream is frozen, hardened and stored. 


CP lefrigerating Systems can be supplied in all sizes rang- 
ing from 34-ton up with either horizontal or vertical compres- 
direct motor drive or direct Corliss 


sors and driven by belt, 
engine drive as desired. 
chine catalogue. 


The Creamery Package Mfg. Company 


SALES BRANCHES—(Write to Nearest One) 


Chicago, Ill., 61-67 W. Kinzie St. 
Boston, 138-140 Washington St. N. 
Buffalo, N. Y., 133-137 E. Swan St. 
Kansas City,Mo., 1408-10 W.12th St. 
Minneapolis, Minn., 318-20 8d St. N. 


Omaha, Neb,, 113-15-17 So. 10th St. 


POUND ANA TUU UAE UOA VENTA VOATON EN ECN EN EN EAU U EAPO A EAE AA 


7evation , 


nifgrm Jemperature 


Send for 


It is more economical 
Ice can be made on 
at very low cost. 


free CP Refrigerating Ma- 


Philadelphia, Pa., 1907 Market St. 
Portland, Ore., 6-8 N. Front St. 
San Francisco, CaL, 699 Battery St. 
Toledo, Ohio, 119 St. Clair St. 
Waterloo, In., 406-8 Sycamore St. 
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SELECT QUALITY FOR SERVICEABILITY IN TUB COVERS. 


a? — 


Notice the Corner Posts 


Write for Catalog 


THE ICE \CREAM “REVIEW 


Gives full information and illustrations of latest 


models in Tub, Metal Lined, Brick and Combina- 


tion Ice Cream Cabinets, also 


Counter Cabinets 


Counter Cabinets are made for either Brick or Chocolate 
Coated Ice Cream. Finished in white enamel. Every Brooks 


cabinet is perfect in every detail. 


Brooks Cabinet Co. 


1001 W. 27th Street 


TAG HOOKS 


Save Dollars 


NORFOLK, VA- 


Why use expensive, untidy, time-losing 
strings or wires while tagging your tubs 


or pails of ice cream? 


SNAP ’EM ON 


and use our rust-proof tag hooks. 


SAVE TIME—Figure the cost of strings or 


wires. Then think of 
the value of a man’s 
time while tying the 
tags on your tubs. 


CAN’T RUST 


Our new type of hooks 
are made of SPECIAL 
SPRING BRASS. They 
sell at $1.95 per hundred, 
including staples. Besides 
a 10 per cent discount in 
lots of a thousand or more. 
Samples on request. 


DALY BROS. 


SCHENECTADY N. Y. 


' 
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ASSOCIATION 


Address all communications to 
A. O. McCUNE Secretary 
717 Railway Exchange, Chicago 
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Minneapolis, Minn. 
The Ice Cream Review: 


Answering your recent letter relating to trade con- 
ditions in the Northwest beg to advise that we feel very 
optimistic over prospects for the coming season through- 
out the entire Northwest. 

The ice cream business in general has been somewhat 
retarded during April and May due to the extremely 
eold and rainy weather which prevailed during the bet- 
ter part of these two months throughout the Northwest. 
However, most of the manufacturers report an increase 
in May of this year over the same period of last year. 
The recent increase in the price of farm products has 
helped the shipping business to the country trade very 
materially and all of the manufacturers are expecting 
eood business through the summer months and have 
been preparing or are preparing to take care of the 
three months’ rush of June, July and August by in- 
stalling additional pasteurizing and aging equipment, 
also. freezing and storage capacity.which shows more 
than anything else that conditions have taken an up- 
ward trend and everyone is feeling more optimistic. 


All manufacturers both large and small are evine- 
ing a greater interest than ever before in modern equip- 
ment such as glass lined combined mixers and pasteur- 
izers as well as vats for other purposes. Practically 
all of the Twin City plants are now completely equipped 
with Elyria Tanks which is a further indication that all 
are expecting conditions to continue to improve. 


Our sales are normal and prospects for future busi- 
ness look even better than normal. A large number of 
the manufacturers are installing new machinery at pres- 
ent and quite a number throughout the Northwest have 
purchased new machinery to go into new plants which 
will be put in operation even during the midseason, 
which is a still better indication of the optimistic atti- 
tude of the trade in general. 


We certainly wish to compliment the Ice Cream Re- 
view on its interest in the welfare of the ice cream busi- 
ness as Well as the manufacturers who cater particularly 
to the ice cream trade. We look forward each month 
to the coming of our ‘‘Review’’ as each issue seems to be 
even better than the last one and certainly contains a 
vast amount of interesting as well as useful information 
not alone for the manufacturer of ice cream but also for 
the supply manufacturers. You are putting out a won- 
derful trade magazine and we certainly hope you will 
continue the good work. 


Trusting the above gives you the desired informa-_ 
tion as to trade conditions in the Northwest, we beg to 
remain. 


M. WEBSTER. 


Waterloo, Ia. 


The writer calls regularly upon the Northeastern 
Iowa ice cream manufacturers and if there is a single 
one with pessimistic ideas, I believe I would know it. 
With favorable ice cream weather, they anticipate a 

very good year. Altogether, it might. be stated that they 
are a very much alive class of manufactur ers and would” 
be successful anywhere in any line of business. 


H. W. WALKER, 
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Western Rock Salt Co., Kansas City, 4 


; J. B. ANDREWS, President 
oi H, F. WILDE, Manager 


Albemarle Creamery Co. | 


Butter Ae Ice Cream Manufacturers 
106-709 Brown Street 


Charlottesville, DE Sag 


NOTICE! 


HIS is one of the many 


ice cream manufacturers 
who lets “the picture tell the 


story.” iy Wane 


You, too, should let the pic- 
| ture convey the fret that you 
“sel ice cream. 


"See the other side for details. 
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‘ , : rea Pa EMPTING pictures will create more desire _ ae at 7 

: sy your produet than mere words OE ap 1 9-H (ae 70 
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: The picture tale the story. | It conveys your 

‘ . business to the reader at a glance. Its attract- 

_ iveness commands attention and the thorough | aaa Lae 
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Dear Sir :—Please give me a formula for a 10% but- 
terfat ice cream. I want to use the following: 6% sweet 
milk, sweet butter, sugar, gelatine and vanilla, 1 lb. of 
Purity Powders to 100 Ibs. of mix. I would like to have 
this formula for a 100 lb. mix. tell fal ee 


Reply: I am glad to refer you to Table No. 1 below, 
where I have figured out such a mix as you describe for 
you: 


Table No. 1. 

Ingredients Fat Serum Sol. Total Sol. 
Hee (eIDSSTSUSAr is. Fi \. ek ale. Sees Pet oks 13.30 
Pambns LeClAtiINnGc .. <6 3s «lee ek Mera SNF 
Mmomlos Purity. powder. .2.. ..... Sade 295 
6.3 Ibs., 84% butter..:....: 74) Lenore 5.29 
fie nem ps6 Yo. Mille”. esses 4.70 6.56 11.26 
100.0 Ibs. e999 6.56 31°07 


You will notice that with the ingredients in your mix 
you have only 6.5% serum solids and the total solids are 
also low. You pend easily increase the total milk solids 
so as to make them about 20%. Most of the commercial 
factories use 20% total milk solids making up the defi- 
ciency in serum solids by using skimmilk powder of con- 
densed milk. 

* * * 

Dear Sir :—I would thank you very much for a good 
formula for an ice cream mix to be made with cream and 
not with powdered or condensed milk. M.N. 

Reply: I am suggesting below, in Table No. 1, how 
you could make ice cream, using milk and cream only: 


Table No. 1. 
100 lb. mix, 14% fat, for 20 gallon mix. 


Ingredients Fat Serum Sol. Total Sol. 
Peet DSa SULAT |... eto. ese Seta eee 13.30 
’ ipeslipse Selatinie (6% ...0.25) 20 Aa Ore Pec AT 
85.5 lbs. milk and cream.... 14.00 6.36 20.36 


Vanilla to flavor. 


100.0 Ibs. 14.00 6.36 34.13 
Suggestion 85.5 

44.0 lbs. 30% cream 12.3 lbs. fat. 

44.5 lbs. 4% milk 1.78 lbs. fat. 


‘ 85.5 lbs. 14.08 Ibs. 


In order to get sufficient milk solids, namely, 20%, 
it would be necessary to make the mix test about 14% 
butterfat. You understand that the percent of cream 
would vary from day to day and 85.5 lbs. suggested in 
the table would have to be calculated each day. 
* * * 


Dear Sir:—We do not pasteurize but simply use raw 
sweet cream for making our ice cream. 

We use 44 lbs. raw sweet cream reduced with skim 
milk to test 20 per cent butterfat, 7 lbs. cane sugar, 2 oz. 
vegetable gum mixed thoroughly with sugar, then stir 
into cream, 2 oz. gelatine with a little water dissolved 
and stir into batch. Let this age for three hours, add 
three ounces ef vanilla, then freeze. This batch will 
make ten gallons of ice cream. With this formula we 
generally mix up one batch consisting of from fitty to 
_ seventy-five gallons of ice cream. 

If this is not the correct way kindly give us a new 
formula, stating just what to use, whether or not to use 
gelatine alone and how to use it. What temperature 


Speed Up 


Your Brick Cutting Dept. 
with a “New Era’”’ 


Cuts standard ice cream slabs 
from molds into quarts, pints 
or any size desired, as fast as 
the operator can release the ice 
cream from the molds. 


Can be adjusted to cut slices for 
Chocolate Coated Ice Cream 
Bars! 


Absolutely Uniform 


and unfailingly accurate is the 
aN ewe Lira’ lcer Cream “Brick 
Cutter. It’s simplicity, speed 
and accuracy. 


Reduces Costs 


Our circulars tell all about 
this simple, practical machine. 
Get one. 


Write us or our nearest representatives 
for circular and prices. 


Baltimore, Md. 

Cherry-Bassett-Winner Co., Philadelphia, Pa. 
Pittsburg, Pa. 

Wright-Ziegler Co., Boston, Mass. 
J. W. Ladd Company, Cleveland, Ohio, Detroit, Mich. 
Meyer Dairy Equipment Co., St. Louis, Mo. 
A. H. Barber Co., Chicago, IJI., Minneapolis, Minn. 
Davis-Watkins Dairymen’s Mfg. Co., S #Oa Ca 
G. Lessenhop & Sons, Lincoln, Nebr. | ~ vate eae 


J, G. Cherry Company, Cedar Rapids, Iowa. 


The New Era Company 
Oshkosh, Wis. 


146 Merritt St. 


a 
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PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, 
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should the gelatine be brought to when dissolved, and 
also when stirred into the batch? 

So far we have had no trouble with our cream, ex- 
cept in the spring of the year when the wild onions 
come up the cream tastes of the onions. Is there any 
way to overcome this without pasteurizing or any other 
machinery excepting the freezer? M. C. Co. 

Reply: I have analyzed your formula below, in 
Table No 1: 


Table No. 1. 
Ingredients Fat Serum Sol. Total Sol. 
44.0 \bs. 209% “cream so. ase 8.8 otis pales 
7.0 TDS. SULaAre eee eae or oe 6.65 
.25 lbs. gum and gelatine... 24 
aya Uy Alsy 8 ay=¥ 8.8 3,13... 18.72 
Per. Cente cen.) wae. Lie ae eens et 6.2 37.2 


You will note that you have an extremely rich ice 
cream, testing 17% butterfat. You have, undoubtedly, 
been reading over some of the formulas in The Ice Cream 
Review and have noted that most of the condensed skim 
milk, butter and condensed milk’ was used for the pur- 
pose of increasing the milk solids not fat where the but- 
terfat content was about 10%. Your formula has a total 
milk solids content of 23% and you should have, of 
course, a good quality of ice eream but in my opinion it 
contains too much butterfat. 

If you will let me know what percent butterfat you 
desire in your ice cream and what you have to work 
with I shall be glad to figure out a more satisfactory 
formula for you. 

Relative to the use of both gum and gelatine in ice 
eream, I see no reason why you should not continue to 
use both although it appears to me that two ounces of 
gum used along with two ounees of gelatine is too large 


PURITY 


THE ORIGINAL 
PAPER CAN 


eee. 
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—with the famous “locked 
crimp” top and bottom 
construction 


FOR PACKAGE ICE CREAM 


There isn’t any “best” time 
to start this improved service. 
Any time is the BEST time! 


A test campaign was used 
sucessfully in June and July 1921. 
We have prepared a booklet in 
which ICE CREAM MANU- 

. FACTURERS tell their own 
story, giving the details of the 
campaign. This valuable informa- 
tion will be sent you without 
obligation for the asking. Have 

you received your copy? 


The PURITY 
PAPER VESSELS 
COMPANY 
BALTIMORE, MD. 
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a proportion of gum. I would sooner use one ounce of 
gum and five ounces of gelatine. After dissolving the 
gelatine in a little water the temperature would have to 
be brought up to about 160 degrees in order to have it 
stirred through the rest of the batch, especially if this 
batch was cold. 

Relative to the matter of the wild onion flavor which. 
we have in the spring of the year, our experience has 
been that we can get rid of this flavor somewhat by pas- 
teurizing and aerating. When milk or cream is at a 
hight temperature the wild onion flavor will disappear. 
I believe you would have less trouble from the wild 
onion flavor if you would pasteurize your mix instead of 
using it raw. Many states now require the pasteuriza- 
tion of an ice cream mix. In my opinion no ice cream 
should me made from a raw milk, especially where the 
milk is supplied from farmers in the community. Ice 
cream cannot be an ideally safe product without pas- 
teurization due to diseases caused by germs which are 
apt to be in the milk or cream. 

* Boa * 


Dear Sir :—We received the analysis of our ice cream 
mix and tried the one that you gave us. We wish to 
change our formula in our ice cream mix to sweet cream 
30% sweeten-condensed skimmed, 4% milk, sugar gela- 
tine, water, milk powder. 

Please give us a formula testing 10% butterfat, 14% 
sugar and 36% total solids, it would be very much ap- 
preciated by us. We make a 100 gallon mix at one time. 


RL GC. CO: 


Reply: You stated that you made a -100-gallon mix 
at one time. I presume that you mean sufficient mix to 
make 100 gallons of ice cream. This would be a mix 
totaling 500 pounds, allowing 5 pounds to a gallon of 
ice cream and I am suggesting below, in Table No. 1, 
how you could make up such a mix with the ingredients 
which you stated in your letter: 7 


Table No. 1. 
500 lbs. mix, 10% fat, 14% sugar, 36% T. S. 


Ingredients Fat Serum Sol. Total Sol. 
380. bss Sugar 7 cee ae ssi 36.10 @ 
220 1D8e gelatine) «2 meee a ae 7 ee! PARES 
80.0 Ibs. sweet condensed ... .... 21.60 53.60 © 
135.0 lbs. 30% cream ....... 40.50 8.46 48.96 = 
24955. 1bs, 4% milk Sees 9.70 20.69 30.39 — 
2.0 lbs. skimmilk powder .. 1.90 1.90° 
500.0 Ibs. 50.2 52.65 173.32 & 
Pat cont “iss et ee 10.04 10.53 . 36.6 om 


You could, of course, modify this formula by using 
less than 80 pounds of sweet condensed milk and making 
up the solids by using more skimmilk powder. Should 
you desire to do this and not see your way clear to fig- 
ure it out I shall be very glad to assist you farther. q 

* * * 


Dear Sir:—I wrote you several times for advice in 
regard to my work in an ice cream plant. I feel myself 
under a great obligation to you for the help you have 
given me but I find it necessary once in a while to ask 
pee authority about difficulties which come up -in my 
work. % 

We are using a mix made up of whole milk, skim 
powder, sweet butter, sugar, gelatine and flavor. We 
have milk none of which is over one day old and the 
other ingredients are all as good as can be bought for 
ice cream. We viscolize at from 2,500 to 3,500 pounds 
pasteurize to 145 degrees and hold for twenty minutes, 
cool to 180 degrees before viscolizing. Our trouble i 
that we cannot geth the same results from the viscolizer 
on each mix. One will come over the cooler thick, vis 
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AKE 12 fresh eggs, SePat 
ate the yolks and whites. 


Strain the yolks thru a cloth, 


them with two pints of sweet 


mix 
little lemon 
r milk, add a 
cream O w fire stir- 


peel; cook over 3 slo 


ke 
ring until it begins to rise, ta 
it off and add powdered sugar to 


taste and when it is dissolved 


er 
pour the cream thru a strain ; 
into a dish. Let it cool an 


then freeze. 


ICE CREAM REV EW 


Ice Cream as it was 
before Washington 
was President 


MOST interesting recipe, this, for it is 

one of the earliest ice cream formulas 
known, having been made up by Sieur Gilliers 
in 1768. It is really the begining of what is 
now a great American industry. Tortoni, 
Conteau and other ice cream makers of that 
day have left us a heritage because their 


product was always good. 

The modern manufacturer will safeguard his 
reputation and business by taking that leaf 
out of Tortoni’s book. And the surest way to 


be satisfied as to the quality of the milk solids 
you use in your ice cream is to depend on 


The Canine 
Merrell-Soule Powdered Skimmed Milk 


MERREL-SOULE SALES CORP. 
Syracuse, N. Y. 


Crown Fruit Products 


Superior Quality 


FRUITS & EXTRACTS 
FLAVORING ICE CREAM 


WRITE FOR OUR SPECIALTIES 


CROWN FRUIT & EXTRACT CO., Inc. 


418-420 WEST BROADWAY 
New York City, N. Y. 


ICE CREAM—TALK FOR IT; WRITE FOR IT; WORK FOR IT; FIGHT FOR IT 
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Dependability! 


Careful selection of raw materials, ex- 
pert supervision and frequent, careful 
testing during manufacture gives the 
Manning Batch Mixer a factor of safety 
never before built into a similar piece of 
ice cream apparatus. 


Every coil is tested to 300 pounds 
hydrostatic pressure. Every machine, up- 
on completion is set up and operated 
under actual working conditions for two 
hours. 


No faults can escape this minute in- 
spection. 


A RAAIAAA 
ARLAHBLG 


PME N T 
Ne wuswsg 


MANNING 
MANUFACTURING 
COMPANY 


Rutland, Vermont 
UaSeA" 


The First Cost,— 


Low as it is,— 
Is Practically the Last! 
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cous and as smooth as could be asked for and the next’ 
batch will be thin and run, of course, at the same pres- 
sure. The valves on the viscolizer have been ground and 
the machine seems to be in good shape. Please give us 
any advice you can and any criticism you may find of 
our methods. DD ehiee es 

Reply: I cannot see why the viscolizer should be re- 
sponsible for the difficulties in your mix. The trouble, 
undoubtedly, is caused by aeration in the physical condi- 
tion of your mix before viscolizing. This could quite 
naturally vary from day to day. 

It is possoble that your whole milk is the cause of 
your trouble rather than the viscolizer. I suggest that 
you work on your whole milk, testing it for acidity from 
day to day, and also paying particular attention to the 
pasteurizing temperature of the mix and also to the tem- 
perature at which the mix passes through the viscolizer. 

x * = 


Dear Sir:—We make two grades of ice cream. Our 
ambition is to make our best grade as pure, smooth and 
palatable as it is possible to manufacture ice cream, re- 
gvardless of cost, and would like to have your opinion of 
ingredients to be used, proportions of same, amount of 
over-run and process of manufacture. 

The materials at our disposal are pasteurized sepa- 
rated cream, testing 40 to 44%, pasteurized milk, con- 
densed skim milk containing 30% solids, cane and beet 
sugar, maltose and corn syrup, eggs, gelatine, gum and 
improvers, and pure flavors. 

Our equipment consists of a 300 gallon eapaelty, pas- 
teurizer with a working capacity of 2,500 to 2,800 lbs. 
of mix. The pasteurizers can be heated to 180 degrees. 
We have storage vats of sufficient capacity to age mix 
seventy-two hours, steam kettle capacity 100 gals., vis- 
colizer, Mojonnier over-run tester, brine freezers. Brine 
temperature runs from 0 to 10 degrees above zero, and 
can standardize it at any degree in between. Storage 
rooms carry temperature of 5 degrees below zero to 10 
above, still air system, climatic temperature ranging 
from 50 to 70 degrees in the winter and 65 to 80 degrees 
in the summer. 

We want an ice cream that will hold up in our. stor- 
age rooms for ten days, no limit as to Cost, but want 
quality product. 

Would also like to have your opinion of what effect 
the change of temperature from ten degrees below to 
ten degrees above and back to ten degrees below have 
on ice cream. Po MADIEO) 

Reply: I am suggesting below, in Table No. 1, the 
ingredients for a 100 pound mix which ought surely to 
make a very satisfactory product for you. 


Table No. 1. 
100 lb. mix, 20 to 21 gallons of ice cream. 


Ingredients Fat Serum Sol. Total Sol. 
14:0 tbs: -sugare oe: 94). ae eee Reet ‘To 13.30 

oO TLDS. Selatineae. sae ee 5 Rice iS 475 
10.0 lbs. condensed skimmilk ..... 3.00 3.00 
31.0 lbs. 40% cream ...... 12.40 1.67 14.07 
4" De base 4 Cow ice one es Lie 3.78 beo'6 
100.0 lbs. 14.18 8.45 36.40 


Of the ingredients which you mentioned you had 
available the cane sugar is much preferable to beet 
sugar and is, of course, much cheaper as a sweetener at 
this time. Personally, I prefer the use of a good grade 
of gelatine for the filler. If you want to use some eggs, 
of course, you might do so for certain trade which de- 
sires that ingredient. In the commercial manufacture 
of ice cream, however, eggs are never used. 

In processing the ice cream mix it is not necessary 


f 
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Chocolate Coated Ice Cream 
and Tin Foil 


pba started out together and have devel- for perishable products. 
oped into a strong team. The tin foil pro- Distinctive dress 
tects the chocolate coating and keeps the LISTING? 
ice cream center firm and cold. 7 


A Conley Foil wrapper, attractively printed in 
one or two colors, will keep your chocolate cov- 
ered-ice cream bar or Eskimo. Pie selling at a 
lively clip this summer. 


It will pay you to get in touch with us at once. 


The Conley Foil Company 
541 West 25° Street ~ New YorkCity 


or advisable to heat above 145 degrees. The mix should 
be held, however, at that temperature for about thirty 
minutes and then cooled to 120 degrees and passed 
through the visecolizer, thence over the cooler and into 
the storage vats. 

It is not necessary to age a mix over 24 to 48 hours. 
Atter that a temperature of 40 to 45 degrees is sufficient 
to get the proper smoothness and over-run. 

In storing ice cream in a cold storage it is always ad- 
visable to maintain a uniform temperature if possible. 


EE, 
ailllit= 


Wade-Mars 


Bp 


While 10 degrees above zero would not soften the ice Universal Purifier 
cream, repeated changes of temperature from 10 degrees * 
above zero would not soften the ice cream, repeated For the Dairy Industry 


changes of temperature from 10 degrees below to 10 de- 
grees above would tend to have some effect on the body 
and smoothness of cream after held in cold storage five 
days or longer. 


B-K has been accepted by the Dairy In- 
dustry as the Standard Sterilizing Agent. 
From farm to factory it is used to prevent 
bacteria from causing inferior dairy prod- 


SS SS eee 


% * * ucts. Farmers, manufactures, inspectors, 
: Z 2 ¥ physicians, health boards, and dairy schools 
Dear Sir:—I notice in your formulas in The Ice ae eee conor tag oe eee 
. probiem oO malntaining greater purity 
Cream Review -you allow 60 lbs. of sugar to 100 gallons dairy products. 
mix. I have been using 100 lbs. of sugar to 100 gallons Such universal acknowledgment of the 
Ds 2 ae value of B-K can only be the result of ex- 
mix, or one pound to every gallon. Kindly let me know ceptional merit backed by intelligent co- 
if aire 2 ee a operation from our Laboratories. 
m | am right or wrong. 124 He M. It is our business and our pleasure to help 
Reply: I have your letter of recent date referring you to better products and more profits. 
to a formula which you found in The Ice Cream Review, Rig ies eo 
ther : : Ask for Bulletin No. 320, telling How B-K is 
where 60 lbs. of sugar was used to a 100 gallon mix, used to improve quality. 


meaning by a 100 gallon mix sufficient mix to make 100 
gallons of ice cream. Figuring the weight of ice cream 
at 5 lbs. to a gallon this ice cream would be made from r 
500 pounds of mix. Allowing 12% sugar, or 12 pounds 
of sugar to 100 pounds of mix would total 60 pounds of GENERAL LABORATORIES 
sugar. MADISON, WISCONSIN 

If you are using 100 pounds of sugar for 500 pounds Sole Manufacturers B-K 
of mix you are using 20% sugar which would make a 
product entirely too sweet. Some of our factories are 


All Supply Houses carry B-K. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St, Paul-Minneapolis, Oct, 7-14, 
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The “STAY-ON” is 
made right by men who 
know how, and have 
studied the requirements 
of the Ice Cream manu- 
facturer and shipper. 


Thats why the“Stay-On” 
today is the biggest 
seller, and enjoys the 
widest distribution. 


Get the information 
from your jobbers’ sales- 
man or address below. 
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Canvas Products Corporation 


BOX 66 


FOND DU LAC, WIS. 
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using 14% sugar which would, in this case, be 70 pounds 
for the 500 pounds of mix. 
* * * 


Dear Sir: I have enclosed a schedule showing the 
ice cream mix I am using in manufacturing my ice 
cream. The ice cream manufactured in accordance 
with this ice cream mix does not seem to be satisfactory, 
and I am not able to get 100% overrun. The best I am 
able to get is 85 to 87% overrun. 

I would appreciate your careful analysis of this mix 
and advise me just what the irregularities may be, as I 
want to make the best ice cream possible and also to get 
at least 100% overrun. 

I am willing to make any change, or changes neces- . 
sary in order to improve my ice cream, and I would also 
appreciate you sending me a table covering what you be- 
lieve to be the best mix. 

I have analyzed your ice cream mix and you will find 
the details given below in Table No. 1: 


Table No, 1. 


Ingredients Fat Ser. Sol. Tot. Sol. 
t5020" lb: 8406 Buttere-o. 126.00 eas 126.00 
43 7200 tbs. 4:95" Milken. ccctesre eke 17.24 36.85 54.09 
10070 lb a {SU ares mene rah ic Si ee 95.00 

60.0 lb. Skimmilk Powder... 57.00 57.00 
110.0 lb. Sweet Condensed... 29.70 73.0o 

7:0 “lbh eGelatines.. eee ae 6.65 

5s 0P be siete eee een Ke 
25.0209 Dee Wa CCP cr seer ese eae oy 

Ble ee ae ee te 143.24 123.55 413.19 
Perscentne een. edie fee 12.8% 11.1% 37.1% 
Per, cent suf at, Senet t eu 12.9% 


You stated in your letter that you had trouble in 
getting a satisfactory over-run and that also your ice 
cream was not just what you thought it should be. It is 
possible that you could increase your over-run by reduc- 
ing the serum solids a little bit. It would really not he 
necessary to use over 8% serum solids with a butter fat 
content of nearly 18% as you have. Twenty to 21% 
total milk solids would be sufficient for a good ice cream. 


You did not state in your letter just what you thought 
was the matter with your ice cream mix which resulted 
in an unsatisfactory ice cream, whether the difficulty 
was in flavors, or texture of your product. I suggest 
that you write to me again giving me all the details of 
handling your ice cream mix, pasteurizing, and any pro- 
cesses you do, length of time you age it, the temperature 
of your hardening rooms and any other information 
which will enable me to locate your trouble. 


¥* * * 


Dear Sir: The following is our method of making 
ice cream. We would ask for analysis as to solids, ete., 


and suggestions for improvements. 

Our pasteurizer holds about 50 gal. We use: 30 gal. 
20% cream; 8 gal. 8% condensed (unsweetened) ; 5 gal. 
4% whole milk; 50 lb. sugar; 2 lb. gelatine; 20 oz. vanil- 
la powder; 14 oz. meloine. 

The first four items are put in pasteurizer first and 
gelatine (dissolved in gallon of water) and vanilla add- 
ed just as we are ready to draw off, thus mix runs 
through emulsifier and then over the cooling coils. When 
put in cans meloine is added, and let mix set in cool 
room from 24 to 48 hours to ripen. 

We have had no trouble; unless it is that some of our 
stores claim they can not keep the cream hard enough. 

We keep our cold room between 2 and 8 above zero 
and cream does not get as hard as it seems it should. 
Wish you would write me giving analysis and sugges- 
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tions for improvement of mix and also mix that would 
run about from 12 to 14 per cent butterfat. W.H.S. 

Reply: You will find this analysis given below in 
Table No. 1. 


Ingredients Fat Serum Sol. Tot. Sol. 
30 gal. or 249.0 lbs. 20% cream.. 49.80 17.80 67.60 
8 gal.or 72.0 lbs. 8% condensed 5.76 12.96 18.72 


menlsor, 43.0 lbs. 4% milk.... 1.72 3.65 5.08 
AO Qe LOS SUS AT oe eee. ee sae ae Aah hes 47.50 


Zoe lbs Selatine... .-o- a 08 ERAS have 1.90 
Seal bss owatericnes «4. SANS Seay era. 
2.0 lbs. vanilla and 


IME GUL ONT Cain ausrs ates eaeuehens ey Son Stile 1.50 
425.3 lbs. 57.28 34.41 142.59 
PSr-CENtSs tess ee sre + 13.44 S20 (9p oo. 
Perecent SUBaL. 3208 5. .) s Pi Day 


You suggest further that you want a mix testing be- 
tween 12 and 14% butterfat. Your present mix is ac- 
cording to this statement just about what you want and 
I am, therefore, not suggesting another one. I am sure 
that you should have no trouble in securing a very sat- 
isfactory quality of ice cream from your present mix. 
You will notice, however, that the sugar content of your 
ice cream mix is somewhat low. Most of our factories 
are using about 138% sugar. I would also say that I 
could improve your mix somewhat by using a little more 
milk serum solids. This could be done by using a little 
more condensed milk or by using skimmilk powder. 

You stated further that you kept your hardening 
room from 2 degrees to 8 degrees above zero and that 
the cream did not get as hard as it should at that tem- 
perature. You should have your hardeneing room from 
0 to 10 degrees below zero as the temperature you are 
using is hardly low enough to harden your cream as it 
should and also harden it in a short enough period of 


time. 
eb 


PERSONALS. 


S. W. Mendlesen, with A. Daigger & Company, Chi- 
cago, breezed in one day recently bubbling over with 
optimism for which he is famous. He isn’t a bit ‘‘fussy”’ 
about riding in a tin lizzie. We asked him to join us in 
a spin over to a local ice plant and he accepted with the 
alacrity of an office boy taking an afternoon off for the 
cireus. ‘‘Business is good and getting better’’ is his 
slogan. 

* * * 

John Joslin, one of the fellows who made Minnesota 
famous for good buttermakers in the days when she won 
all the silk banners, writes from Greenville, Pennsy]l- 
vania, where he is manager of the Greenville Dairy Com- 
pany, that a new 8 ton York ice machine has been added 
to their equipment. They have enlarged their harden- 
ing room and put in a 4 ton ice tank. They are now 
equipped to handle 1,000 gallons of ice cream, and are 
counting on a big ice cream business this summer. Friend 
Joslin adds, ‘‘drop in and have a bite.’’ Take a bite 
yourself, John, its good for you and will put fat on your 
ribs. Then your old time friends won’t know you. 


of | 
AT THE PHARMACY. 


Diffident Young Man—‘‘I want some Sarah soda.’’ 
Puzzled Clerk—‘Some what?’’ 
Diffident Young Man—‘‘Sarah soda.’’ 
ne 
Puzzled Clerk—‘‘Do you mean sal soda?”’ 
D. Y. M.—‘‘ Well, you may eall it that. I’m not so 
‘familiar with it.’’ 
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Keep your cans 
on wheels— 


the handy, labor and time saving way for 
handling your ice cream cans. Here’s the 
truck to do it with, the truck that is built 
to last for generations. 


ez, 


Ice Cream Can Truck 


has-a ‘frame built of heavy structural angle steel 
riveted like a steel bridge and especially braced 
at the corners to withstand shocks. The frame 
is entirely galvanized, instead of merely coated 
with aluminum paint. 


The main wheels are 814 inches high, with wide, 
flat faces, smoothly machined, to save the floors. 
Cold rolled steel axle, heavy axle collars and 
boxes. 


Ball Bearing Swivel Casters 


The easily handled truck, balance type for quick 
turning. Rail around top holds all covers. 
Wooden bars at bottom fully protect cans 
from denting. 


The Nutting puts your can handling on a sys- 
tematic, money saving basis. They pay for 
themselves over and over again. 


Note These Lower Prices 


30 inch size, without top rail.. $46.00 


30 inch size, with rail .......... $52.00 
36 inch size, without top rail.. .$52.00 
36 inch size, with rail .......... $59.00 


AIL prices F. O. B. Faribault 


Ask your jobber or order direct from this ad, 
subject to our guarantee of Quality. 


NUTTING TRUCK CO. 


1143 Division St. 
FARIBAULT MINN. 


Floor Truck Specialists sinee 1892. 


A GOOD TUB COVER PAYS BEST IN THE LONG RUN. 
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California and Southwestern States Ice Cream Mfrs’ Ass’n 


Proceedings of Seventh Annual Convention, Held in Stockton, California 


(Continued from May issue) 


SECOND SESSION—December 6, 1921. 


The President: If my watch is correct we are a few 
minutes behind time this morning—only an hour and 
twenty-five minutes. We were supposed to have started 
at 9:00. It is now 10:25. 

We have a pretty full program this morning, and 
there are several talks on the program. We were un- 
fortunate on having several numbers come up minus on 
yesterday’s program. For this forenoon we will have 
a full program and some very interesting numbers. There 
is nothing of a miscellaneous nature to take up and we 
will go right on with the program. The first number is 
Mr. Walker, and the subject is: 


ASSOCIATION STABILIZERS. 


Address by Bert H. Walker, Secretary Pacific States Ice 
Cream Manufacturers’ Association. 


Mr. Walker: 
not get down here. 
this down on paper. 
other way. 

When I received a wire from your seeretary request- 
ing me to come down and say a few words to the mem- 
bers of the California and Southwestern Association, it 
reminded me of the story of the man who asked a stut- 
tering newsboy where the Union Depot was. After try- 
ing for some time to get the words out the kid said: 
‘*H-h-hell, there are 100,000 people in this eity and you 
had to pick on me.’’ I might be able to think of what 
I wanted to say after it was all over, but when I get 
on my feet I feel like the glassware in Doe Capron’s 
room—absolutely empty. 

After getting here and meeting so many pleasant 
people I feel there is a lot of truth in a tale that has 
been told all over the country by Wynn Morris, when 
he is called on to speak. A farmer and his wife were 
entertaining a few of their friends one evening. The 
men talked over the usual topics of interest, such as get- 
ting more for butterfat, ete—you all know the line 
this continued well along into the evening when the host 
went to the pantry and got a pitcher, of which his wife 
was very proud, and started for the cellar for some eider. 
In some way he tripped on the stairs and rolled to the 
bottom. His wife, quite alarmed, went to the door and 


Unfortunately our past president could 
He is our orator and I had to have 
I eould not get away with it any 


called to him, ‘‘Josiah, you didn’t break my pitcher, did 
you?’’ to which he replied, ‘‘No, but by gad I will.”’ 

Association and Organization are two great factors in 
everything that goes to make up the business and social 
world, from the U. S. government to the Potato Peelers 
Union, and when properly conducted are wonderful in- 
fluences in obtaining the benefits sought by the indi- 
vidual association. In order to get anywhere you must 
have co-operation. This must come through constructive 
leadership. You must have some man in the community 
who will take the load and carry it through, and he is 
the fellow who is going to have his troubles, too, but in 
the end the satisfaction of what has been accomplished 
will be worth all the effort it, has cost. 

Association Stabilizers, the topic assigned to me, are 
quite numerous, so I will not attempt to classify them, 
nor yet to cover them all, but will touch lightly on a few 
of what we have found most important in building up an 
association to where it funetions for the best interests 
of its members. 

Every trade association that has ever been organized 
has had to run the gamut of criticism from within its in- 
dustry; from the Hawkshaw eye of politicians in office 
who feel they must make secure their hold upon their 
particular job; and by unthinking persons outside who 
invariably attribute the worst motives to business com- 
petitors who meet together for the improvement of their 
industry. 

The legitimate trade association organized openly 
and above board, with constitution and by-laws, has been 
a decidedly helpful factor to the various lines of indus- 
try. The one which is harmful is one which has no such 
safeguards and which governs itself by so-called gentle- 
men’s agreement. These associations result in suspicion — 
being cast upon the legitimate ones. 

It is due to associations that so many of the objection- 
able trade abuses have been abolished and in place of 
antagonistic feeling existing among some of the trade 
a friendly spirit and desire to meet and talk over their 
various problems is the safe and sane course followed. 

I might use as an illustration of loyalty, the story of 
a kindly old Jewish merchant who was taken to the hos- 
pital with the small-pox. He was a very sick man and 
felt he was surely going to die, although the attendants 
tried to assure him to the contrary. As he persisted in 
the idea they asked him if they could do anything for 


STOP COLD-AIR LEAKS wu 


WIRFS waterrroor AIRTITE” cushion GASKET. 


FOR REFRIGERATORS AND COLD STORAGE DOORS, AIRTIGHT SECTIONAL COOLING ROOM AND 
REFRIGERATOR-JOINTS, RAILWAY COACHES, DWELLINGS AND ALL OTHER PURPOSES REQUIR- 
ING AIRTIGHT, DUSTPROOF, WATERPROOF, OR NOISELESS MEANS OF CLOSURE-CONTACTS 


@— 


No. 3 SMALL 


SIMPLY TACK ON— 
TURN THE CORNERS! 
(SEE CUT) 


MADE IN 3 SIZES; 
(ANY LENGTH) 


A 


AS 
No.1 LARGE No. 2 MEDIUM 


REGULARLY FURNISHED WITH BLACK RUBBERIZED CASING; CAN ALSO BE HAD WHITE RUBBERIZED CASING. 


GET SAMPLES AND PRICES, STATING QUANTITY NEEDED. 
WILL SAVE YOU MANY DOLLARS. 


E.J.WIRFES 105s0.17msr, ST. LOUISSMG 
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KEYSTON, 


Cherries 
cats 


Make Contracts Now 


for 
Whole, 


Broken .o, 
Crushed 


HAROLD A. SINCLAIR 


DISTRIBUTORS: 


W. G. AHERN 
40 Court St., Boston, Mass. 


H. A. JOHNSON CO. 
221 State St., Boston, Mass. 


Cc. E. RIDDLE 
Emerson Tower, Baltimore, Md. 


CHICAGO BRANCH 
Frank Z. Woods, Manager 
180 N. Market St. 


BLANKE MFG. & SUPPLY CO. 
214 Washington St., St. Louis, Mo. 


NOYES BROS, & CUTLER 
Park Square, St. Paul, Minn. 


LEE-GREEFKENS Co. 
570 Folsom St., San Francisco, Cal, 


CALIFORNIA FOOD PRODUCTS 
JOMPANY 


949 E. Second St., 
Los Angeles, Ca). 


Ww. P. DOWNEY 
8S Grey Nun St., Montreal, Can. 


PROSPERITY FOLLOWS THE DAIRY COW. 


Cherries 


The World’s Best Food Gelatine 


Price is a relative term—qualityalways a concrete fact. 
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“First come, first served’? — you’ll profit by observing 
this rule. Make your contracts or send your orders 
now for future and immediate deliveries and prevent 
possible delay and scarcity later. 


- 
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We guarantee all Keystone Cherries to be of highest 
grade—prepared in our own plant—unexcelled for qual- 
ity and richness. 


PINEAPPLE SPECIALTIES 
In No. 10 cans or bulk 


Grape Pineapple, Raspberry Pineapple, Maraschino (red) Pine- 
apple, Mint (green) Pineapple, Lemon Pineapple, Crushed Pine- 
apple and the famous Orange Pineapple. 


LUPASERU LD 
In No. 10 cans 


KEYSTONE COLD PACKED FRUITS 


Peaches, Strawberries, Black or Red Raspberries, Blackberries— 
all ready for immediate shipment. 


SEND YOUR ORDERS—KEYSTONE QUALITY AND SERVICE WIN 
Dept. IC-2 


KEYSTONE FRUIT PRODUCTS Co. 
CINCINNATI, OHIO 


160 Broadway NEW YORK 


LET NO ONE FOOL YOU—It’s expensive 
GELATINE IS USED IN ICE CREAM — 


(1) As a smoother. 

(2), As” @ stabilizer 

(3) To prevent crystallization. 
(4). To aid digestion 

(5) To iner2ase food value 


It is a scientific fact supported by innumerable scientific men, 
that nothing else on earth has equal value, used as a substitute 
for good gelatine in Ice Cream. 

REMEMBER—The argument that low grade gelatines are just 
as good as: the highest grades is foolish, YOU know it. Use 
DELFT top quality grades, save money and gain satisfaction. 


Wire ® Beer ie 


ne i ET 


Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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him, to which he replied that he would like to see a 
priest. They thought this a strange request, and said, 
‘‘Mr. Cohen, you are a Jew, are you not?’’ ‘Why cer- 
tainly I am.’’ ‘‘Well, it seems to us you would rather 
see a Rabbi.’’ ‘‘Father Abraham!’’ repled the old man, 
‘‘should I give the Rabbi such a disease?’’ You see he 
was loyal and wished to afford his friends all the pro- 
tection possible. 


There are many problems in association work that 
require tact which is a stabilizer. You are going to dis- 
cus your problems and I have no doubt you will do so 
with an open mind, but right there is where one of our 
troubles comes in. We are not always ready to approach 
the problems of our own industry free from prejudice. 

In Seattle we have a little informal association where 
the local members meet each week for lunch and thrash 
out some of their troubles. This is not confined to 
Seattle, but takes in neighboring cities. This is a means 
of getting better acquainted and we get at each other’s 
problems. We have committees appointed to take up the 
work and it brings the men closer together... Still, out- 
side of following general rules, I am a firm believer i 
the fact that every manufacturer has his own problems 
to work out, and in his own way, but we can at least ad- 
here to a scheme of dealing fairly with our competitor. 


We must respect the other fellow’s opinion, too. He 
is as apt to be right as we are. We must remember there 
are three sides to a question—your side, my side and the 
right side. Don’t take the view of the old Irish lady 
who was watching the Bishop in his garden teaching a 
dog to jump over a cane. She called to another old 
dame to come over and have a look. ‘‘Glory be,’’ said 
the second one, ‘‘but it takes little to amuse the Holy 
Ivather.’’ ‘Sure, that is not our Bishop,’’ said the first 


INFERIOR TO NONE 


A HIGHLY CONCENTRATED VANILLA 


Made 


“Mexican Beans 


Will Not Freeze or Cook Out. 


THE IDEAL FLAVOR FOR 
CONFECTIONERY OR ICE CREAM 


Van-NMIUL 


3 drams (10 cents) Flavors 100 Ibs. 
Candy; 4-0z. (5c) Flavors a 5% Gal. 
mix of Ice Cream. 


and 
Fortified 


Can be made into an extract by adding 
warm water—1 pound making 2 gallons. 


Price — Per Pound 


1 pound Bottles 
5 pound Bottles 
6-5 pound Bottles.............. 


Special Contract Price Order Now 


Guaranteed to please or money back 


Downey -Turnquist & Co. 


True Extracts 
Chicago, Ill. 


Soda Water Flavors 


5387 No. Dearborn Street 
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one, ‘‘that is the Protestant Bishop, is it not?’’ ‘‘ Well, 
well, the d d old fool.’’ 

In your meetings here as well as in business at home 
you are going to find those who do not agree with you. 
I know they don’t with me, as I had good reason to 
learn last summer when I inadvertently stirred up a 
hornet’s nest, when, acting under the orders of the presi- 
dent, I sent out a series of letters regarding a line of 
material being used in an ice cream mix. Still, we can 
always find a way out gracefully, and reach an amicable 
conclusion. This can be illustrated by a little story. 
There was a Jew up in Washington who was sentenced 
to serve a term in Walla Walla. They don’t get many 
of them there—-whether they are too shrewd or too hon- 
est does not apply. When this man was brought before 
the warden, he was asked if he had a trade or profession. 
He replied, ‘‘I can make any kind of a coat, just as fine 
as you ever looked at.’’ ‘‘I am sorry,’’ said the war- 
den, ‘‘but the tailoring department is all filled up.’’ 
‘“Well,’’ answered the Jew, ‘‘I could travel for you.” 
He could see a way out, and I believe you can all do 
the same thing, but I trust the conditions will not be 
the same. 

We, in the ice cream business, are greatly interested 
in our State and National Associations, if we are not, 
we should be. Here I wish to correct an opinion that 
at one time prevailed, namely, that the Pacifie Associa- 
tion wished to consolidate or absorb the California As- 
sociation to a point where they would lose their identity. 
As a representative of that association I can assure you 
this was not true in any way. Those of your members 
who have attended our conventions will bear me out in 
this. There is the most kindly feeling for the members 
of this organization, several of whom are also affiliated 
with us. As we see it, the state associations should each 
be in a position to deal with their own local conditions 
to obtain any real benefits. Your situation in California 
is different to ours, and to attempt to consolidate would 
be the same as the Pacific Coast National, and we would 
lose what we are striving to hold. In other words, we 
are taking in too much territory. As the man said, when 
he made the remark that he could lick the whole state 
of Minnesota—a rap on the nose convinced him of his 
error. If any manufacturer in any state wishes to come 
in with our bunch, they are sure of a hearty welcome, 
and all the hospitality we can extend. I am also sure— 
the same would be true with anyone affiliating down 
here, but I wish to emphasize the fact that there is no 
thought or intention on the part of any officer or mem- 
ber of the Pacific Association to merge the entire coast 
into one concern. 

Another Stabilizer is compromising. I remember a 
few years ago after a session of the Washington legis- 
lature when one of the food officials made the remark to 
a friend of mine, that he was going to see that we all 
turned out a 14 per cent finished product under the goy- 
ernment ruling then in effeet—that states not having a 
law to the contrary, would be compelled to meet it. We 
got busy and arranged a meeting with the Commissioner 
of Agriculture, placed our side before him, and asked 
for an 8 per cent standard. This was taken to the at- 
torney general for an opinion, and he compromised in | 
this manner—while the law had to stand on the books 
he would not make any prosecutions where we had a 10 _ 
per cent product. The next season we got the 8 per. 
cent standard and that was some stabilizer for us—a | 
drop of 6 per cent. Speaking of compromises, you may 
have heard the story of the Hebrew kid who was crazy 
over baseball. He used an old pick handle for a bat and 
a discarded bird cage for a rask—anything to be in the — 
game. Father was too busy keeping the moths out of | 
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DO YOU SELL 


CARAMALA ICE CREAM 


The Favor Compelling Flavor 


Use 4 oz. to 10 Gallon Freezer 
Use 3 oz. with Nut Meat to 10 Gallon Freezer 


PRICES 
Per Gal. 
i Beta We) 0 taal oe 


CARAMALA ICE CREAM is always the smoothest 
and most firm, in comparison with any other made 
from the same stock mix and handled under identical 
conditions. 


Pe PaONS to ctacy.. 
ROCA OUS ccs = 
25 gallons ....... 
50 gallons ....... 


Sample cheerfully sent on request 


REX EXTRACT COMPANY 


257 Pacific Street Brooklyn, N. Y. 
Order direct or through any of the following well-Known firms: 

Bere COTTER EUY). COM caus) ateays aeno tend atm oho Cedar Rapids, Ia. BN ON Pe ECan AA BES Seenane Wants 
i BOLT Gis erate 0% eattle, ash. 
oe EE ee TR esd pal a seen ae Siege ual MANNING ¥ MPG CO} Alt. a Uidii cela Rutland, Vt. 

BEATRICE CREAMERY CoO............ Denver, Colo. P 
aa 4 BWV ate La ENO Ee CO fpccsi cree onecl hedartiete eters a's Pittsburgh, Pa. 
ENTERPRISE DAIRY & CRY. SUP. CO: .Cincinnati, O. CHERRY-BASSETT-WINNER CO..... Baltimore, Md. 
CENTRAL OHIO SUPPLY CO........... Columbus, O: CHERRY-BASSETT-WINNER CO...Philadelphia, Pa. 
DAIRYMEN’S MFG. & SUP. CO........ St. wouis, Mo. FERRIS-NOETH-STERN CO........... Baltimore, Md. 
PranNen MMG.& SUP. CO ws cage sowie ee St. Louis, Mo. N. A. KENNEDY SUPPLY CO...... Kansas City, Mo. 
ees GrA A GEER &) COR. cine. cna tse os Detroit, Mich. CHERRY-BASSETT-WItNNER CoO..... Pittsburgh, Pa. 
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The Ideal Light for Office, Freezing - 
Room and Eskimo Pie Coating Room a, || 


In thousands of offices the soft, white light of Denzar is making 
rapid, accurate work possible because Denzar produces an even 
iUlumination throughout the room without glare, bright spots or 
harsh shadows. With Denzar installed in your office, your mix- 
ing and freezing rooms, and especially in your Eskimo Pie coat- 
ing and wrapping room your employees will be able to work 
faster and better, because Denzar corrects the blinding glare of 
the Mazda lamp and makes artificial light as restful as daylight. 
Your local electrical dealer has or can secure Denzar for you 
or if not, we will ship direct. Write now for the Denzar eat- 
alog and learn more about this economical lighting unit which 
actually gives more light for !ess money. 


Beardslee Chandelier Mfg. Co. 


228 So. Jefferson St. CHICAGO, ILL. 


PROTECT YOUR TUBS IN ROUGH HANDLING BY SUBSTANTIAL METAL RIMS. 
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the clothing, to pay any attention, until Sammy got to 
be a league player and was getting real money, so one 
day when they were playing on the home grounds the 
old man went out to the game and had a seat right down 
in front. As the game progressed, there were two men 
out and three on bases, with Sammy at the bat. He 
soaked the pill across the lot and got to first and started 
for second, when the man on second got the ball. They 
kept closing in on him, and you know how much silence 
there is at such a time—as they were about to tag Sam- 
my the old man jumped up and shouted, ‘‘Sammy, for 
God’s sake compromise with them.”’ 

You must expect to give service to your association, 
we all get out of it according to what we give, so you 
cannot expect to get something for nothing. Don’t 
think you have done your duty if you attend the an- 
nual convention, pay your dues and enjoy the program 
and entertainment furnished by those who have planned 
for the better part of the year to give you a good time, 
then you go out on a few parties chaperoned by Bill 
Hosking or Dudley Dorman, after which you go home 
and forget about it for another year. Try to stabilize 
your association by getting some other manufacturer in 
your section to come in with you. I know some of your 
members did not have a bed of roses during the last ses- 
sion of your legislature. Did the fellows who carried 
the load have the full support of the membership? They 
certainly were entitled to it. They needed that stabilizer, 
and I trust they got it, for there is nothing so discour- 
aging to the man on the firing line as to have the rest sit 
back and ‘‘let George do it.’’ 

Manufacturers are continually confronted with new 
conditions and from experience will say, that most of 
them are brought about by people who break into the 
business who have the idea they can do the impossible, 
giving service that costs more than they receive for the 
goods, and lining some little shack with enough cabinets 
to serve a fifty gallon customer and otherwise ‘‘gum up 
the cards.’’ This is the spot where you need a Stabilizer 
and need it badly, for there is no harder competition 
than this class. The salvation of the industry is for the 
manufacturer who does know his business, to go after 
this individual and get him in line. This may not be 
as easy as it looks, for that kind of a bird has an idea 
he knows it all and is hard to approach. He is naturally 
suspicious of your motives and will be cold and distant, 
but in time he may warm up and be a regular fellow. 

There were a couple of Irishmen met one day who 
had not seén each other for some time. Casey said, ‘‘ Ho- 
gan, did you hear I lost my wife?’’ ‘‘Indeed, I had not, 
what seemed to be the matter with the poor soul?’’ 
“Well, it was like this, one day she got cold and she 
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kept getting colder and colder until at last she died.”’ 
‘hey sympathized with each other for a few minutes, 
when Casey said, ‘‘It must be a great consolation for 
you to know she is warmed through by this time!’’ 

The supply men are a good type of Stabilizer also. 
They cover a lot of territory and usually keep their 
eyes open, and their order books handy, but those who 
really know the game are a source of information for 
the manufacturer, if he will take advantage of the op- 
portunity. They are good judges of men and conditions, 
some of them have other qualifications that I will not 
mention at this time, but if your business has not been 
up to your expectations the old adage, that misery loves 
company, comes to your rescue, when he tells you confi- 
dentially, of course, that Bill Dreyer is not selling all 
the ice cream in and around San Francisco, you all know 
the feeling. I don’t have to tell you what it is. 

I do not know just what your secretary expected me 
to say ,or how much, but if anyone is holding a watch 
on me will say, the ordeal will soon be over. I have tried 
to bring out a few points that to me seem essential for 
a successful trade association. I will admit they may be 
rather disconnected, and you will think I began in the 
middle and worked toward both ends. In this, I have a 
perfectly good alibi.. Several of the ice cream men know 
I am a reformed piano tuner—some say, the only one in 
the U. S. in the ice cream business. In that trade it 1s 
necessary to begin in the middle and work both ways, 
so in this paper I have approached it cautiously in the 
middle register, seeing no trouble I dropped down into 
the lower part, then worked up to the thin tones in the 
upper part, and if you have followed me you will agree 
I am running out, but I will at least have run true to 
my early training. ) 

In conclusion, I want to thank those Californians who 
attended our Seattle convention and assisted us so much. 
We trust they were not disappointed. If they were, we 
are double so. We appreciate the membership from this 
state and hope to see it grow. We will at all times be 
glad to co-operate with your officers or individual mem- 
bers in any way possible for the betterment of the ice 
cream industry. I also wish to thank you for the oppor- 
tunity of meeting with you and to know you have lis- 
tened to what I had to say without any sign of violence. 
If I have brought out an idea that will be helpful I 
will feel well repaid. 

I am reminded of a short story that seems to fit the 
occasion in closing. Two voung men had attended the 
same college and graduated at the same time. One chose 
the ministry as his life work, while the other went to 
sea. They managed to keep in touch with each other, 
and one day it happened the sailor dropped anchor in the 
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“NOEQUAL” REVOLVING DOOR 


is making can-passing easier in Ice Cream 
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and forth without loss of temperature— 
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when fitted with unloading device. 
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BUILT on all the LATEST, UP-TO-DATE, LABOR comply with all STATE and NATIONAL PURE FOOD 
SAVING LINES to produce ALWAYS a uniform LAW REQUIREMENTS. 
ARTICLE. 
Foe RAW STOCK supplied by our OWNERS assures tie coe GOOD TEXTURE AND A 
Our Grades are of the HIGHEST QUALITY A TRIAL ORDER will convince you that these are 
OBTAINABLE, clear to the point of TRANSPARENCY, the best grades of GELATINE in proportion to price 
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HILL STREET, WOBURN, MASS. 
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Cleanliness Paramount 


In the modern ice cream plant purity is the watchword and cleanliness is all important. 


These factors of high quality production—the basis of profitable business—are quickly, easily 
and dependably maintained in thousands of ice cream plants by the sweet, wholesome, safe, sanitary 


cleanliness which the use of 
j Sanitary 


Cleaner and Cleanser 


so positively creates. 

This white, inorganic, greaseless cleaner purifies, sweetens, deodorizes and cleans clean. Its use 
guarantees faultlessly clean equipment, cans, holding tanks, pasteurizers, 
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city where his friend of the cloth was located. During 
his travels the sailor had picked up a parrot that was 
quite a fluent talker and he was very proud of it, so 
took it along when he called on his friend. After the 
usual greetings the sailor spoke of his parrot. The min- 
ister said, ‘‘This is quite a co-incidence, as I too have a 
well trained parrot.’’ They brought both birds into the 
room where they gave each other the once over, when 
the minister’s bird said in a solemn voice, ‘‘ What shall 
we do to be saved,’’ to which the sailor’s bird repHed, 
‘‘Pull like hell or go to the bottom.’’ This, too, I be- 
lieve. is our lesson also. We need concerted work or we 
too will go to the bottom. 


The President: I will be glad to near any question 


or comments, or discussion on the paper just read. It 
has been a very interesting paper. 
Mr. Swanberg: I would like to make the comment 


that it is the best thing I ever heard in my life—humor 
and good sense put together. 


The President: I should mention, which’ you will see 


on the program, that Mr. Walker is here as a guest of the 
association representing the Pacific Iee Cream Associa- 
tion, and we certainly appreciate the fact that he has 
come this distance to participate in our activities and 
good time here and add to the interest of our program 
by this excellent paper. 


Any further comments or questions that you would 
like to ask Mr. Walker in regard to their association, 
or regarding anything germane to the subject? I think 
I should mention again what I spoke of last evening, 
don’t forget the importance of the round table this aft- 
ernoon. Anything that is on your mind or that has oc- 
curred to you that will be an appropriate subject to dis- 
cuss or consider at that round table conference; anything 
that you think would be of interest, or anything that 
has occurred to you during the past year, or months, or 
that you would like to hear the views of others on and 
have discussed, just make a small note of it in whatever 
form you wish, pass it in to the secretary so that we may 
have those suggestions or points all in hand before we 
meet. It will add very much to the results and the good 
we get out of the meeting. 

The next subject on our forenoon’s program is the Ef- 
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fect of Gelatine on the Texture of Ice Cream, by Prof. 


Turnbow of the Dairy Division: at Davis. Prof. Turn- 
bow: 
THE EFFECT OF GELATINE ON THE TEXTURE OF 


ICE CREAM. 
Prof. G. D. Turnbow, Dairy Division, U. C., Davis, Calif. 


Prof. Turnbow: I am frank to admit that when I 
started out to get information on the subject for which 
I appear on the program that I knew very little about 
it. I had some ideas from a practical point of view, but 
when you get into gelatine, you get into a technical sub- 
ject and so some of the material may be a little bit theo- 
retical. It will not apply absolutely in every case, how- 
ever, and I will make that part of it short and I am go- 
ing to give some information I think that is new to some 
of us, but probably most of us will make out some of the 
things I will give you this morning. If there are any 
questions, I would rather you waited until we get near 
the end of it. 


Gelatine is regarded as an albuminoid but does not 
come strictly under this classification. It is an artificial 
derivative of collagen and is formed from it by boiling 
with water or subjecting to steam under pressure. It is 
manufactured from bones and hides of animals (cattle, 
sheep and hogs). It is made up of carbon, hydrogen, 
nitrogen and oxygen in the following proportions: Car- 
bon, 76, Hydrogen 124, Nitrogen 24 and Oxygen 29 parts. 
It is a protein and is very easily digested. It is high 
in food value and it is said that gelatine aids in the di- 
gestion and assimilation of casein and butterfat found in 
ice cream. 

Palatability of ice cream is a very important factor 
in the ice cream industry. The score card used in this 
contest allows 50 per cent of the total score to this fae- 
tor. Gelatine is an important ingredient in bringing 
about palatability, inasmuch as it tends to prevent the 
erowth of crystals (all kinds), and acts as well as a lubri- 
cant, in much the same way as vaseline would in a mass 
of small sand grains, because it forms a coat around 
each crystal. Both of these factors contribute materially 
to the smoothness of ice cream. One authority states 
that gelatine distributes and helps to retain the flavor. 

Some manufacturers use gums, such as gum traga- 
canth, in place of gelatine, claiming that they can manu- 
facture a cream that will stand up much better under 
hard handling. This may be true under some conditions, 
but from all information I have gathered, gum is more 
of a filler and is very questionably a binder. Virginia 
Experiment Station has done some very good work with: 
respect to gum. 

I have prepared a couple of little tables here that I 
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would like to show you (placing before the convention 
two large placards showing the tables copied below) : 


Table I. 
Eight Per Cent Cream—Loss in Weight by Belting of 500 
Gram Ice Cream Brick. 
Weight of each brick in grams after melting. 


Binder lhour 2hours 3hours 4 hours 
Control = Bee. 2 a ae ek 454 SLD 193 119 

4 oz. Gelatine per 10 gal...485 385 281 150 

4 oz. Gum Tragacanth per 

VOv alte: oe. ae epee 482 346 218 118 


TABLE It. 


Nineteen Per Cent Cream—Loss in Weight by Melting 500 
Grams of Ice Cream Brick. 


Weight of each brick in grams after melting. 


Binder lhour 2hours 3hours 4 hours 
Control. ee oe eee 475 Aya 235 122 

4 oz. Gelatine per 10 gal. .500 447 354 253 

4 oz. Gum Tragacanth per 

ROP ea Solace ee 445 292 151 50 


Under Table I the gum tragacanth did not materially 
increase the hardness of the ice cream. The melted por- 
tion when the gum was used, was quite viscous and was 
not watery like the control. 

In the second experiment the same methods were 
used as given under Table I. Here we find the gum de- 
creasing the resistance instead of increasing it. An in- 
crease in fat lowers the resistance to melting in the pres- 
ence of the gum. The gum tragacanth here increases the 
viscosity in the melted mix and makes a smooth and 
slightly higher colored cream. 

I have put them this way: In one, ice cream which 
I call the control, contains everything that the other 
two did except it did not have any gum or gelatine. The 
next mix contained for ten gallons, four ounces of gela- 
tine and there is four ounces of gum tragacanth. It 
was allowed to melt. At the end of one hour every- 
thing was weighed and in the ease of the control, the one 
that had no gum or gelatine, weighed 454 grams; the one 
with gelatine weighed 485 grams, the one with the gum 
weighed 482 grams. Now, it is true that we had some 
kind of a binding effect on the ice cream in the control. 
It weighed a little less and did not stand up quite as 
long as the other two. However, there is only three 
grams difference between the next two. 

I have heard some manufacturers say that the reason 
they liked to use gum is because it retarded the melting 
in the beginning. From this table, this is not the case. 
After melting one hour the sample containing the gum 
weighed a little less than the sample containing the gela- 
tine. The sample containing the gum was a little more 
resistant than the control, showing some tendencies as 
a binder. You will notice the gum is less efficient than 
the gelatine. We would have been helped if we had not 
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used any gum at all, because without any gum the gela- 
tin weighed 119 grams, against 118 grams using the gum. 
We might say even that gum really conducts heat rather 
than retards it because the heat has penetrated that ice 
cream, 

The President: There is a feature in that chart when 
I was looking at it before the meeting that it is not clear 
to me. I would like to call to your attention and have 
you explain it. The heading there is weight of each 
brick in grams, showing one, two, three, four hours, as 
though the weight. had reduced, reduced in weight from 
454 to 119. Do you count the weight of the unmelted 
part? 

Mr. Turnbow: Yes, that is the unmelted part. The 
brick weighing 500 grams was placed on a board. First 
we weighed the board. As it melted we weighed the 
board. 

That is for 8 per cent cream. Maybe now some of 
you are saying, I expect, ‘‘We do not care about that, we 
do not use gum anyway.’’ That is true, but I know sey- 
eral of them in the state using gum. There were a couple 
of samples in the ice cream show had gum. 

On the other table (pointing to Table IL), we have 
19 per cent cream, which is impracticable for commercial 
sale. It is the same kind of mix as the others. The same 
500 grams were used, etc., and the gelatine, 4 ounces, at 
the end of one hour it had been weighed. Notice here, 
445 grams against 475. You would have been a lot bet- 
ter off if you did not have the gum tragacanth in it. 
Notice how much faster with the increased butterfat we 
geet remarkable reduction in the resistance of gum traga- 
eanth. Only fifty grams melted at the end of four hours. 

I will probably get in wrong here but really I cannot 
see any place for any of the gums in the ice cream indus- 
try. It does not add to the flavor. It does not add to the 
palatability and it does not add to the resistance in the 
melting point. I think I am more convineed that we 
have overlooked a good bet on gelatine. But I am speak- 
ing of certain classes of gelatine now. 

Mr. Swanberg: You will get in wrong all right. 

Prof. Turnbow: I think so. I am going to assume 
from here on that gelatine is the only practicable binder. 
Even then, great care must be exercised in the grade 
of gelatine used. With the assistance of Mr. Kassebaum, 
we have conducted various experiments in the laboratory 
to find a simple but efficient method of determining qual- 
ity. Roger’s Manual of Industrial Chemistry of 1920 
states ‘“‘that the melting point of jelly is generally speak- 
ing proportionate to the jelly strength.’’ We worked 
from this idea and found that a solution of 1.5 grams of 
gelatine dissolved in enough water to make 100 e.c. of 
solution. The beakers used were 250 c.e. size and of a 
diameter of 24% inches. All samples were heated to 160 
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degrees Fahr. to thoroughly put the gelatine into solu- 
tion, and then allow to set at a temperature of 50 degrees 
Fahr. for 24 hours. The better grades of gelatine after 
going through this test will remain in the beaker when 
inverted and will have a thick, clear, jelly consistency. 
The poorer grades will be semi-liquid and in some cases 
only a viscous liquid will be the result. 

I have prepared here in the room some samples. They 
have only set twelve hours and there is a difference in 
the body of an ice eream whether it is aged twelve hours 
or twenty-four hours. That is, an ice cream with a cer- 
tain amount of gelatine is aged twelve and another 
twenty-four. You cannot expect the same in ice cream 
as far as your gelatine is concerned. I have six gela- 
tines here (pointing to six beakers of gelatine which he 
placed on the table). We wrote to everybody to get 
these samples. We received stacks of grades of gelatine. 
We have taken six of them here and we set them last 
night. Here is a gelatine that was set last night (pick- 
ing up the beaker and turning it upside down.) You can 
turn it upside down. Here is another gelatine you can 
do the same thing to it (illustrating), 144 grams of gela- 
tine, 1% ¢.c. Follow me on the gelatine, you cannot tip 
this over, can you (illustrating wtih another beaker 
which was practically liquid). Take this one (like wa- 
ter), I can pour it right out. Where is the man from 
Room 101, he can tell. me what that is (laughter), it is 
all the same thing. I have taken two of the. poorer 
orades, two of the medium and two of the better, there 
are six of them. This little test can be done in the 
laboratory, and I will tell you what it means. 

The bacterial counts will run in all samples, and in 
every case the high bacterial count and the low jellying 
qualities were facts-indicating that the above test was a 
good index to the bacterial count of gelatin. On this 
sample (illustrating with the watery gelatine) we found 
40,000,000 per gram and on this sample we got 7,000 per 
eram (pointing to the stiff grade), and on this (point- 
ing to the next consistent grade), 7,400 per gram. Seven 
thousand is the lowest we get in the United States. No- 
tice the rough treatment it will stand (shaking the 
7,000 gram beaker violently). To get the same result 
in your ice cream you would not have to use nearly as 
much of this (pointing to the best grade) as this (point- 
ing to the poorest). (Resuming paper) : Bacterial counts 
were run on all samples and in every case with a high 
bacterial count low jellying qualities were found, indi- 
cating that the above test is a good index to the bacterial 
count of gelatine. The strongest jells were of a com- 
paratively low bacterial count. Solutions of gelatine of 
high bacterial count when incubated gave a putrid odor. 
These high count gelatines in the original package did 
not in all cases have an objectionable odor, some being 
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almost odorless. In one case an average count of 200,- 
000 was obtained on a gelatine of very low jellying 
strength, but the incubated sample contained a predomi- 
nance of putrefactive organisms. 

You know, we talk about the bacterial count of ice 
cream. I have come to the conelusion that a big bunch 
of it came from our gelatine. <A health officer said to 
me the other day, ‘‘I am going to put a man on to do 
inspection work. I am going to check the bacterial 
counts of ice cream to put the quality up.’’ I believe 
the ice cream manufacturer can do more to keep down 
the bacterial count in his ice cream by testing his gela- 
tine. In every ease, in all gelatines, where we got a 
strong jell we got a very low bacterial count. I might 
say this, too, we ran moisture tests on all these gelatines 
and they varied five, ten and on up, and there is one 
thing I naturally supposed, the higher the moisture, the 
lower the jell. Not so, the moisture count is no index to 
the quality of the gelatine. We checked it up and made 
sure from other authorities. There are no acids driven 
off except moisture. 

The test I want to get across today is this one test. 
We run several others and we had a good deal of co- 
operation in some of them. Beakers containing jells 
were placed in a water about at 100 degrees Fahr. and 
the time required for each jell to assume a liquid state 
was determined. The water bath was kept at 100 de- 
grees Fahr. (near as possible) during the entire time of 
melting. Great variations were found between the sam- 
ples. Some gelatines required only six minutes to as- 
sume a liquid state and the samples varied from this to 
24 minutes for the better grades. The time required to 
melt the gelatine was easy to ascertain and is a simple 
test that could be’ used in any factory without much 
trouble. 3 

Other samples were prepared and allowed to freeze. 
The poorer grades of gelatine congealed in about the 
same length of time as the stronger grades, but the 
poorer orades formed long spines, much the same as 
water might freeze in a bucket. The stronger grades 
formed short, mealy erystals. Moisture tests on the 
original samples showed that in some eases the weak 
oelatines contained less moisture in the original package 
than some of the stronger grades. The action shown by 
this freezing test, I presume, is similar to what we may 
expect in ice cream, only not so extreme. In order to 
protect your quality it is necessary to use a gelatine that 
will keep these erystals as small as possible. A 

Through the courtesy of Mr. Seba of the Pure Milk 
Distributors, we obtained a device for determining the 
resistance to penetration of the jells. The essential parts 
of this device was a plunger with a cone on the lower 
end. The entire shaft weighed 300 grams. Five per om 
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_jells of 100 ¢.c. volume were made up in one-quarter pint 

milk bottles and allowed to set for twenty-four hours at 
a temperature of 50 degrees Fahr. The plunger was 
placed upon the jell and the time determined for the 
cone to penetrate to the bottom of the jell. This method 
checks with the melting test described above. It ‘is 
doubtful whether such a test is as satisfactory as the 
jellying and melting test. However, Mr. Seba deserves 
a great deal of credit for figuring up this device. 

Numerous investigators tell us that ‘‘Gelatine re- 
tards super-cooling in aqueous solutions by preventing 
convection. In other words, it tends to hold the water 
in place so that it is frozen in situ. It is quite likely 
that in case of the ice cream mix containing the gela- 
tine ina completely gelated stage (aged), the mix is 
imbued with a greater viscosity and hence there is less 
chance for convection within the freezer in the presence 
of the scrapers and beaters.”’ 

Mr. Zoller of the Washington Dairy Office, U. 8. D. 
A., conducted a simple experiment in which he concluded 
that ‘‘when a very small quantity of gelatine is added 
to an ice cream mix it greatly increases the viscosity 
because of its enormous power of combining molecularly 
with water hydration or hydratation). 

This gelatine here (indieating liquid one), if I left 
that for twenty-four hours would become a little heav- 
ier than that one (indicating the next firmer one). It 
oets a little thicker. With Mr. Seba’s little device, while 
I am not absolutely sure in this statement, there seems 
to be a slight drying on top of that gelatine and the 
penetration starts slowly and then it goes rapidly as it 
gets down in and in a ease like this we would have a 
very hard time in using the device because we could not 
record the time to drop the plunger. 

That it requires considerable time, at ordinary tem- 
peratures, for the gelatine to become completely hy- 
drated or set has been demonstrated. This slow setting 
of gelatine is very intimately concerned with the de- 
sirability of ageing ice cream mixtures which contain 
2" 

Briefly summarizing the effect of gelatine in ice 
cream, we are safe in saying that if a gelatine of suf- 
ficient quality is used it has a desirable effect upon the 
palatability by producing a smoother and more digest- 
ible cream. A cream that is higher in food value and apt 
to be more evenly flavored, this being due in a large 
measure to the remarkable protective power of the gela- 
tine on the formation of ice cream erystals. It is ques- 
tionable whether there is a place for gum tragacanth 
under any condition in the ice cream industry. 

Great care should be exercised in the purchasing of 
gelatines. There are many grades on the market and 
there exists a great variation in the quality of the gela- 
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tine. The ice cream manufacturer should ask that sam- 
ples be submitted before purchasing his yearly supply 
and make the necessary tests to definitely determine 
that it is of the desired quality. A large enough sample 
should be submitted so that it can be compared with the 
purchased ‘quantity. 

I have only very briefly covered some of the minor 
effects of gelatine on the quality of ice cream, and there 
is left to be done a large quantity of investigation work 
to adequately furnish the ice cream man the information 
that he needs with reference to this important ingredi- 
ent. 

The President: Ladies and gentlemen, I want to 
say that if we had heard nothing during this convention 
except Prof. Turnbow’s talk the convention would have 
been eminently worth while. It certainly is the kind 
of a talk and paper that we need. 

Mr. Swanberg: I would like to ask a question. Do 
you suppose that if we lal started in getting the best 
erade of gelatine that the supply would be large 
enough? 

Prof. Turnbow: Sure, you can force them to it. — 

Mr. Swanberg: I always understood that the sup- 
ply and demand regulates the markets of the world, 
I; there enough, can there be enough made? At pres- 
ent you have supply and demand, but you have to force 
that. I. presume that is the way it runs. Supposing 
that those who are making poor jelly find they cannot 
sell it; and so if the ice cream men now are up to date 
I know they cannot sell it—they can’t sell me poor 
jelly. Can they get enough of the first grade? 

Prof. Turnbow: 1 could not absolutely answer that 
question, but I think you ean. I never heard of a short- 
age of gelatine, but I think it is up to each ice cream 
manufacturer to see that he gets his gelatine anyway. 

The President: Gelatine is used in so many indus- 
tries, the volume that is made is so large, it would seem 
t> me that the ice cream people, if they made up their 
mind to do it, would have no difficulty in getting | 
adequate supply. . 

Mr. Swanberg: Thank you very much. 

Mr. Dryden: Is it not the concensus of opinion of 
gelatine manufacturers that what they cannot sell for 
ecapsuls they unload on the ice cream men? 

Prof. Turnbow: I have heard that said, yes. 

Mr. Wilson: Is it your opinion that heating the 
gelatine over 150 degrees Fahrenheit you do not lose 
the jellying strength? 

Prof. Turnbow: I have heard said that—a good 
many gelatine men have said that if you heat gelatine 
above 150 or 160 degrees Fahrenheit you do not get 
the jellying strength. We have heated those test gela- 
tines at 204 degrees, a little better than 200 degrees and 
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we get just exactly the same strength jell as heated at 
160 degrees. That being the case I think if I was pas- 
teurizing before homogenizing I would put my gelatine 
in before it goes through. We have found 145 degrees— 
I do not figure any man would pasteurize lower than 
that—we found the gelatine loosened in first class 
shape. I might say, up at college we are putting our 
jelly in solution at 185 degrees and then putting it in a 
mix. 

Mr. Dreyer: 
it in the mix? 

Prof. Turnbow: We are heating ours up much high- 
er than the ordinary gelatine men tell us to, and in 
what tests we make, we get the same strength jell and 
we do get rid of some bacteria at 185 degrees. 


Mr. Dreyer: Does it make any difference how you 
soak it in water and what quantity. I understand one 
callon to one pound—that is eight pounds of water to 
a pound of gelatine, is that the proper proportion? 

Prof. Turnbow: I think the manufacturers can an- 
swer that better than I ean. We are adding cold water 
to it and we are putting in about one-half enough, to 
put our gelatine in the dry runs, just so it is almost in 
solution. Just sort. of a semi-liquid state. I am not 
saying we are right. I have discovered gelatine is a 
pretty complex proposition. We do not find much 
about it. 

Mr. Wilson: You say, no, by all means do not sprin- 
kle it in? 

Prof. Turnbow: Why not, because you put your 
celatine in a solution and then that solution will become 
distributed more uniformly. If I get your point that 
Ly dumping the gelatine right into your ice cream when 
you pasteurize it. We-are putting it in solution first. 
How much are you heating it? 

Mr. Wilson: 145 degrees. 


Prof. Turnbow: I do not think that is heat enough. 
The bacterial count in our lowest count was 7,000, 
which is good, and 40,000,000 per gram in the poorest. 
I would go as high as I ecould,—even 200 degrees and 
then have no reduction in the jellying strength and 
come nearer sterilizing our gelatine. 

Q. We are putting in our gelatine dry. I do not 
think you have demonstrated any reason why you should 
not put it m dry? 

Prof. Turnbow: How do you heat it? 

Q. 150 degrees. 

Prof. Turnbow: What i is the bacterial count? 

Q. 20,000. 

Prof. Turnbow: What if you heated it more? 

Q. It would probably be lower. 

Prof. Turnbow: You can heat it to 200 degrees and 
you will agree with me that you will kill more bacteria. 
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You overlook the fact that the bulk 
The bulk 


Mr. Stiegler: 
of your ice cream is made of milk products. 
of it is made of ‘‘B’’ cream, is it not? 

Prof. Turnbow: I am not sure of that. 

Mr. Dreyer: Ninety-five per cent is made from ‘‘B”’ 
eream, from the tests in the southern part of the state. 
It is impossible to get cream for ice cream with a bae- 
terial count of less than 200,000. That count is a low 
count for ice cream. 

Prof. Turnbow: You understand I am just simply 
up here to put the question. I cannot answer them. I 
have my own ideas and I am quite set. 

The President: The meeting was to bring out a dis- 
cussion of this kind. 

Prof. Turnbow: What advantage do you have in 
the dry state over the liquid state? 

A. Why, not adding any water, mixing cream and 
butterfat you get plenty of moisture in your mix with- 
out the addition of water, and as far as I can see we get 
as good or a little better solution of the stuff in that 
way. 

Prof. Turnbow: Maybe you do. I think that is a 
debatable question. You may be right. 

Mr. Wilson: Does the gelatine take hold of the 
moisture in the mix? Then if you are going to put wa- 
ter in the gelatine beforehand, don’t you reduce its 
ability to do that? 

Prof. Turnbow: The amount of water you use is 
practically negligible. You have, we will say a 36 per 
cent solid mix. The small quantity of water you add 
with the large quantity that is in there is very small 
and you have a surplus in 6-10 gelatine. It will stand 
up a week if you use that eelatine. 

Mr. Dreyer: If the gelatin is sprinkled in on the 
mix, where the mix is 145 degrees or even 150 degrees, 
while those particles are dissolving the coagulation and 
precipitation of the albumen is too severe and not even- 
ly divided through the mix, but if you put it in a solu- 
tion and then pour it in, it is divided more evenly 
throughout the mix. I think that is the reason water 
is used to dissolve it, aside from the fo that you are 
decreasing your bacterial count. 


Prof. Turnbow: Oh yes, Mr. Dreyer just brought 
out a good point. There you get Mr. Dreyer’s point of 
view. If you are homogenizing you get it fully dis- 
tributed. Gelatine has a half a dozen different actions 
in the mix, and all we have been thinking of so far is its 
use simply as a binder. My idea is to give the gelatine 
just as good a chance as we can to work quick. Mr. 
Stiegler, do you add your gelatine after you get to 145 
degrees? 

Mr. Stiegiler: 
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two years ago was whether you can pasteurize and 
homogenize and mix with the gelatine m. 

Prof. Turnbow: The main thing I want to do is to 
bring it before you, and I think you ought to bring it 
out yourself. I tried to get out of this talk but we 
have worked very hard at it and I am thinking .I am 
apt to be right. We get ice cream from all your fac- 
tories in from the dealers all the time, and we just 
watch this ice cream from time to time and know the 
methods they use. We have formulated our own plans 
but Iam not saying I am right. I would lke to see you 
ice cream men do the work on this. 


Mr. Stiegler: Isn’t it a fact that gelatine is all 
about the same composition, or it would not be gelatine? 

Prof. Turnbow: Gelatine varies. It gets into such 
fine figures, so many decimals, it is hard to figure it 
out. Gelatine contains carbon, hydrogen, nitrogen and 
oxygen. Carbon 76, hydrogen 124, nitrogen 24, and 
oxygen 29 parts. It is practically commercially pure. 


Mr. Dreyer: I was told by one who had a great deal 
of experience with gelatine that the proper way to put 
in gelatine solution was to use one ean to eight pounds 
of water and bring it up not lower than to 185 degrees 
F'ahrenheit and he said to be sure to get the best grade 
of gelatine that money could buy because if you have a 
poor grade of gelatine it will not stand that heat. It 
will destroy the jellying properties of a poor grade of 
gelatine. I would like to ask Prof. Turnbow if that is 
true. Will they stand that high temperature? 
and as far as we ean determine it is just as strong at 
200 degrees as at 160 degrees. In the last ice cream 
trade journal, and the last review when they had all 
that dope on gelatine, you will see that the different 
salesmen have written up how to handle gelatine. You 
will find six different methods of putting up gelatine, 
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six different temperatures and the majority do not heat 
it above a certain place. They do not agree. 

Mr. Dreyer: High heat destroys the poor grade? 

Prof. Turnbow: “Yes, but I do not figure on people! 
buying that poor grade of gelatine. (Glapping). 

The President: Your discussion has dealt with the 
different grades of gelatine, designating high and poor| 
orades, and your illustration has all been along that 
line. I want to ask this question, if you have no objee-| 
tion to answering it. Do you find any close relation} 
between the various grades of gelatine as you designate 
them, the high grade and the poor grade, ete., did you 
find any close relation between the different erades, as 
you refer to them and the price? 

Prof. Turnbow: No, the old prices, I-think we will 
talk about 90¢ and 60c¢ gelatine. The 90c gelatines im) 
every case were better grades of gelatine. ‘However, I 
found some 85e¢ gelatines that fell right near the bottom. 
The two best gelatines that we got are the two highest 
priced gelatines and they are pretty close together, but 
they are different gelatines, and on the lower grades of | 
gelatine they get as much for as they can. I want to say 
this, that all the gelatine men co-operated, that is 100. 
per cent. I don’t think that if they knew what we 
were doing they would have come through as they did. | 
In some instances they sent five pounds, and we ap- 
preciate it. 

Q. I would like to ask Prof. Turnbow in referenee 
to texture. In using high grade gelatine and cheap gela- 
tine, where you would use a larger quantity, what differ- 
ence. do you find in the texture of ice cream. 


Prof. Turnbow: The poor grade of gelatine has not 
the body to hold the erystal. It may partially surround 
the ice crystal but has not the jellying strength to hold 
the erystal from growing. If you put sand in, it will 
give you a seed to start erystalization, and the poor 
gerade gelatine, even in increased quantities, has not the 
body to hold the erystal small enough. 


The President: If there are no further questions we 
will pass on to the next number on the program. 


The President: I am asked that Mr. Walker and 
Mr. Kugler step forward. These gentlemen are to be ar- 
raigned before the tribunal of this convention. 


Mr. Dryden: I have been asked on the part of a 
certain committee of ladies and gentlemen present to 
have these two gentlemen stand before you. They both 
of them are from Washington, originally, and they have 
conspired in every northern ice cream meeting to upset 
all programs and precedent and they both behaved them- 
selves so excellently here that this committee wishes me 
to thank them and present them with a little token of 
our appreciation. (Hands beautifully decorated basket 
of ribbons, flowers, ete., with cigars and cigarettes in 
the bottom, to Messrs. Kugler and Walker.) 

Mr. Kugler: I just want to say a word. My aftee- 
tions with the two associations are about evenly divided. 
I go north every year and come down here eVery year 
and there is nothing I enjoy more than working with 
you and doing all I can to help the industry and to make 
tnings lively. 

Mr. Walker: I do not think it is necessary for me 
to say a word after that. Of course this is my first trip 
down here and I hope it will not be the last. In faet I 
am kind of looking for an invitation for next year. 


The President: I think there will be no objection to 
changing the order a little on the program. Mr. Miller 
has anotner engagement he is anxious to keep and it 
will accommodate him if we would eall for Mr. Miller’s 
paper the next on the program. Mr. Miller. - 


(To be concluded in July issue) 
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Vegetable Coloring and the Wisconsin Ice Cream Law 
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Newspapers Make Misleading or Incomplete Statements of the Law 


OW that Wisconsin ice cream manufacturers are 
N again beginning capacity production of ice cream, 

the recent ice cream laws are being given consid- 
erable publicity, especially regarding the use of vegeta- 
ble color in vanilla and New York or New York egg or 
custard ice cream. Many newspapers throughout the 
state have contained articles on the subject which were 
misleading or incomplete. The facts are as received 
from the dairy and food commissioner, that there is no 
law dealing directly with vanilla or New York ice 
creams, but the use of artificial color in these varieties 
of ice cream is prohibited by the adulterated food law 
combined with the recent law which defined and stand- 
ardized ice cream in general. 

A part of section 4600 of the Wisconsin law on the 
adulteration of foods, defines food as follows: ‘‘The 
term ‘food’ as herein used shall include all articles used 
for food or drink or condiment by man, whether simple, 
mixed or compound, and all articles used or intended 
for use as ingredients in the composition thereof or in 
the preparation thereof.’’ 

It is clearly evident that this definition includes 
ice cream. ° 

Another part of this section forbids the sale of foods 
which are adulterated. 

Then in section 4601, the law declares when an ar- 
ticle shall be deemed to be adulterated within the mean- 
ing of the preceding section, first in the case of drugs, 
which does not concern us in this particular case, and 
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second in the case of food. There are seven specifica- 
tions in that section as to what is declared to constitute 
adulteration of an article of food. The sixth specifiea- 
tion provides as follows: ‘‘If it (that is, an article of — 
food, and in the case we are considering the article of 
food is ice cream) is mixed, colored, coated, polished, 
powdered or stained, whereby damage or inferiority is 
concealed, or if by any means is made to appear better 
or of greater value than it really is, or if it is colored © 
or flavored in imitation of the genuine color or flavor of — 
another substance, the said article of food is declared to 
be adulterated.”’ 


The Wisconsin Dairy and Food Commissioner holds. 
that New York or New York egg or custard ice cream 
containing artificial color comes within the terms of 
this definition of adulterated articles of food. 


a 


To determine whether or not ice cream in any given 
case is adulterated under the terms of the law, it is 
necessary to know first what ice cream is by the terms 
of the Wisconsin law. Section 4601-4a states that, ‘‘In 
all prosecutions arising under the provisions of these 
statutes relating to the manufacture or sale of an adul-— 
terated, misbranded or otherwise unlawful article of 
food, the following definitions and standards for food 
products shall be the legal definitions and standards, — 
to-wit : if 

‘We are now ready to proceed to section 4601-4a 
(Chapter 331 Laws of 1921) which gives a general de-~ 
finition and standardization of ice cream. It reads as- 
follows: ‘‘Iee cream is a frozen product made from — 
cream, or milk and cream, and sugar and may contain 
added milk solids, added milk fat, eggs, natural flavor-_ 
ing, edible gelatine or harmless vegetable gum, and shall 
contain not less than 12% of milk fat, nor more than — 
one-half of one per cent of the said gelatine or gum or a 
mixture of the said gelatine and gum. The volume of the 
ice cream after being melted shall not be less than one- 
half the volume of the ice cream as manufactured and — 
sold.’’ That is the product which the Wisconsin Legis-— 
lature has déclared to be ice cream. Therefore, such ice 
cream, if artificial coloring is added, is an adulterated — 
article of food under the sixth specification of the law 
defining adulteration. 5 


J. Q. Emery, Wisconsin Dairy and Food Commis-— 
sioner, in a recent letter writes: ‘‘What you call New 
York custard or New York egg ice cream with added — 
vegetable color is neither specified nor defined nor stan-_ 
dardized by the law of Wisconsin but, as before stated, 
ice cream under the definition quoted may contain eggs. 
Eggs, when forming a constituant part of ice eream, im- 
part color to that ice cream and New York ice cream so- 
called, is known to be an ice cream manufactured by the — 
use of eggs and therefore the natural color of New York 
ice cream is an indication of the quantity or amount of 
egg used in its manufacture. 


‘““We hold that to attempt to manufacture New York 
ice cream with one or two eggs and ten gallons of mix, 
with the addition of artificial color to make it resemble 
genuie New York ice cream made with eges, comes 
squarely under the terms of specification six of the gen-— 
eral law defining adulteration of foods. The use of the 
artificial color plainly in this case is to make the article 
appear better or of a greater value than it really is 


a. Ca ele 


June, 1922 Die orPeCREAM (REVVEW. 121 


MERIDALE POWDERED MILK 


Meridale Powdered Skimmed Milk 
is made with a view of retaining the 
normal flavor of high grade milk. 


Meridale Powdered Whole Milk 
is a protection to ice cream makers 
especially when the supply of cream 
is short. In such cases, use Meridale. 


PHILADELPHIA AY ER & McKINNEY niw york 


Manufacturers of "Whole and Skimmed Milk Powder of Quality 


DISTRIBUTORS:—Jos. M’ ddleby, Sr., 327-347 ome St., Boston, Mass. Lee & Saddler Company, Atlanta, Ga. Haines-Carpenter Dairy Products Co. 


716 N. 18th Street. St. Louis, Mo- OUTHERN REPRESENTATIVE:—C. Gibson Ford, 1012 Union Trust Building, Baltimore, Md 


Jiffy lce Cream 
Cutter 


Will cut any shape that can now be cut with the 
most expensive ice cream cutter. It will do it just 
as fast and with only a little practice. 


It cuts Eskimo Pies uniformly and the quantity is 
only gauged by the speed of the operator. 


Two Pints or Quarts require only the omission or inser- 
Weeks tion of the pro- 
a jeecting knife 
Free Trial Offer shown in illustra- 


To any responsible ice cream tion to the right. 


manufacturer we will ship one 
of these cutters on two weeks Non-rustable table 
free trial. Put it to any test. 
Make any comparison you desire. If not satis- of substantial con- 
factory all you have to do is to write for ship- struction. 
ping instructions and we will pay freight both 


ways. 
Illustrated circular sent on request. 


DAMROW BROTHERS CO. 


ee MANUFACTURERS. 
Fond du Lac Wisconsin 


GET THE CORRECT WEIGHT RECORD FROM AN ACCURATE CONTROL. 


122 


That is, to make it appear as though it was made from 
eges when in fact it is not. 

‘In all this I have considered the relation of what you 
describe as New York custard or egg ice cream with 
added harmless vegetable coloring in its relation to and 
in violation of sub-section six defining what constitutes 
an adulteration of food. I wish to add, however, that 
the said article as described by you as we hold is also 
in contravention of the last part of the third specifica- 
tion as to what constitutes an adulterated article of food, 
namely, “‘Ifitis below that standard of quality, 
oamely, ‘‘If it is below that standard of quality, strength 
or purity represented to the purchaser or consumer.”’ 

The case of vanilla ice cream is exactly the same 
as that of New York ice cream, except that vegetable 
color is used in vanilla ice cream for the purpose of 
giving it a rich creamy color indicative of much butter 
fat when in reality there is little. 

The legislature has defined and standardized some 
varieties of ice cream and has specifically authorized 
the use of harmless artificial coloring in certain ones of 
these, namely, fruit ice cream, nut ice cream, orange ice 
cream, lemon ice cream, wintergreen ice cream, and ma- 
ple ice cream. The legislature has expressed its judg- 
ment that the use of artificial coloring is those kinds of 
ice cream would not be fraudulent or misleading. 

It may be worthy of note, also, that it is not permis- 
sible to use artificial coloring in other varieties of ice 
cream than those specified even though the manufac- 
turer were to state on his invoice that such coloring was 
used and the retailer were to put up conspicious posters 
in his store to the same effect. The Wisconsin legisla- 
ture has made no such provision and, on the contrary, 
has emphatically repudiated and turned down a bill 
containing such provisions. 
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VOIGHT BILL PASSES THE HOUSE. 


By a vote of 256 to 40 the House of Representatives ~ 
on May 25th, passed the Voight Bill H. R. 8086. The bill 
now goes to the Senate. 

One slight amendment accepted by the friends of the 
nieasure was offered by Representative Towner of lowa 
in order to clarify the intent of Congress. Passage of 
this bill by the House constitutes a great moral victory 
for the Milk Producers of the nation. The bill, as it 
passed the House, follows with the Towner amendment 
underlined : 

Be it enacted by the Senate and House of Representa- 
tives of the United States of America in Congress as- 
sembled. That whenever used in this Act— 

(a) The term ‘‘person’’ includes an individual, 
partnership, corporation, or association ; 

(b) The term ‘‘interstate or foreign commerce’’ 
means commerce (1) between any State, Territory, or 
possession, or the District of Columbia, and any place 
outside thereof; (2) between points within the same 
State, Territory, or possession, or within the District of 
Columbia, and through any place outside thereof; or (3) 
within any Territory of possession, or within the District 
of Columbia; and 

(ce) The term ‘‘filled milk’’ means any milk, cream, 
or skimmed milk, whether or not condensed, evaporated, 
concentrated, powdered, dried or desiccated, to which 
has been added, or which has been blended or com- 
pounded with, any fat or oil other than milk fat, so that 
the resulting product is in imitation or semblance of 
milk, cream, or skimmed’ milk, whether or not con- 
densed, evaporated, concentrated, powdered, dried, or 
desiccated, and as much is an adulterated and deleterious 
article of food and when marketed as such constitutes 
a fraud upon the public. 

Sec. 2. It shall be unlawful fon any person to 
manufacture within any Territory or possession, or 
within the District of Columbia, or to ship or deliver 
for shipment in interstate or foreign commerce any filled 
milk. 

See. 3. Any person violating any provision of this 
Act shall upon conviction thereof be subject to a fine 
of not more than $1,000 or imprisonment for not more 
than one year, or both; except that no penalty shall be 
enforced for any violation occurring within thirty days 
after this Act becomes law. When construing and en- 
forcing the provisions of this Act, the act, omission, or 
failure of any person acting for or employed by any in- 
dividual, partnership, corporation, or association, within 
the scope of his employment or office, shall in every case 
be deemed the act, omission, or failure, of such indi 
vidual, partnership, corporation, or association, as well 
as of such person. 

eb 


NEW FIRM DOING BUSINESS. 

The City Dairy and Ice Cream Company, St. Joseph, 
Mo., incorporated on April first, with capital stock of 
$20,000, and is now busy manufacturing ice cream. The 
new firm is only manufacturing a complete line of ice 
cream but expect to handle other dairy products in the 
future. They have bought a considerable amount of 
new machinery and are operating in the building of the 
St. Joseph Warehouse and Cold Storage Company. C. 
R. Haas is president and general manager of the corpora- 
tion, and H. C. Heschman is treasurer. 


‘ 


No man can live with a cow and treat her decently 
that is not a broader, better man at the end of the year. 
—Hoard. 4 
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Dunn s Celebrated Gelatines 


Guaranteed to Comply With all State and National Pure Food Laws 


Specially manufactured and blended for use in the 


Ice Cream Industry 


Also owners of ‘‘COX’S GELATINE” in the “Checkerboard Box’’ 


THOMAS W. DUNN COMPANY 


546 Greenwich Street, New York 


Canadian Office and Warehouse 


NEW ICE CREAM FACTORY OPENED IN SEATTLE. 


With the opening of the new plant of the Velvet Ice 
Cream Company, Seattle becomes the home of a $200,000 
ice cream industry. This new plant is equipped with 
the most modern and efficient types of machinery for 
the manufacture of their products, and is an important 
addition to the city’s manufacturing enterprises. 


Mr. 8. H. Berch, President and General Manager of 

the company, has been identifed with the manufacture 
‘of ice cream for a number of years. He is the inventor 
of the Arctic Roll, a new confection, the latest in ice 
cream products. This product is to be put on the mar- 
ket through a campagin of national advertising and dis- 
tribution. 

In addition to the Arctie Roll, this company manufac- 
tures the Arctic Bar, the nut roll, Arctic ice cream bricks 
in yarious flavors, and bulk ice cream. Mr. Berch has 
a number of patents pending, both for the invention and 
for the method of manufacturing his product. 


L. J. CHRISTOPHER COMPANY INSTALLS NEW 
EQUIPMENT. 


The L. J. Christopher Company, Los Angeles, have 
just completed the purchase of six new 100-quart Pro- 
gress Brine Ice Cream Freezers. These freezers are 
made by the Davis-Watkins Dairymen’s Manufacturing 
Company. This purchase is the result of a sixty day 
trial, during which it was found that these particular 
freezers served the purposes of this company best from 
a mechanical standpoint, and also for texture, body and 
overrun of the cream. 


55 Cote Street, Montreal 


Brooks Cabinets 


Notice the Corner Posts 


Write for Catalog 


Gives full information and illustrations of latest 
models in Tub, Metal Lined, Brick and Combina- 
tion Ice Cream Cabinets, also 

Counter Cabinets 


Counter Cabinets are made for either Brick or Chocolate 
Coated Ice Cream. Finished in white enamel. Every Brooks 
cabinet is perfect in every detail. 


Brooks Cabinet Co. 


1001 W. 27th Street NORFOLK, VA- 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct, 7-14. 
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Worth: Garolinasices@ream 


Manufacturers’ Association 


Bulletin No. 8, by A. E. DIXON, Secretary 


RUST all our members received the extracts from 

the State law regarding the washing and returning 

of cans. Should you require an additional supply, 
kindly advise the writer and more will be sent you. 

I wish to eall attention of the members to a practice 
made by Dagoes and Greeks where they make a low 
erade of cream of printing the words ‘‘Ice Cream Com- 
pound’’ in small letters placed in an obscure and incon- 
spicuous place at the fountain, and on their windows, 
ete., label and advertise it as.‘‘Ice Cream.’’ This is 
clearly a violation of the law and works a hardship on 
the Manufacturers who are endeavoring to comply with 
the state laws. Mr. Allen promises co-operation in try- 
ing to eradicate this evil, and.you will please give me 
the names of anyone in your town making this a prac- 
tice so I ean send the names to Mr. Allen at an early 
date. Kindly do not neglect to do this, as it is to your 
interest to assist in this matter. 

‘Recently I had a dream and thought I went to the Ice 
Cream Men’s Heaven and upon entering the pearly gates 
I found emblazoned on the wall in front of me the fol- 
lowing creed of the Iee Cream Customers, and after 
reading it I said, ‘‘This must be Heaven:’’ 

‘“‘T am going to give you a standing order for the 
quantity of Ice Cream I am certain to use every day. 

I am going to order ‘‘specials’’ as far ahead as pos- 
sible by mail. If I have to use the telephone or tele- 
graph I expect to pay the charges myself, and I’ll get 
the message to you in reasonable time before the train 
leaves. 


Before buying a boiler do not fail to investigate the 
superior merits of the famous 


Leffel Scotch Marine Boilers 


built in a variety of sizes from 6-H. P. to 100 H. P., 
and to meet all requirements of the different State 
Boiler Laws. This boiler meets iin fullest measure and 
most economical and satisfactory manner every re- 
quirement of the trade. 
_ This Company also builds Vertical Boilers in sizes 
of 2 H. P. and larger. 
Complete catalog with information of interest and 

value on request. 


The James Leffel & Company 


Box 328, 


SPRINGFIELD, OHIO 
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Iam going to wash out the cans as soon as they are 
empty, of course, and I am going to send all empty 
tubs and cans down to the depot every day when the 
dray calls with the day’s supply of Ice Cream. 

Iam going to use all the good advertising matter 
you send me just as if I had to pay with my own money 
Oru, 

Iam going to talk to people about Ice Cream and sell 
it—not merely dish it out over the counter. 

I WILL PAY CASH ON DEMAND.”’ 


(Permission Old Man Pope.) 


NEW CHERRY CATALOGUE. 


We are just in receipt of the new 232 page general — 
supply catalogue No. 1009 from the J. G. Cherry Com- 
pany, Cedar Rapids, owa. It is attractively bound in 
red, with black lettering, and is conveniently sub-divided 
into six sections, as follows: Creamery Supplies, Ice 


 CREAMERY, DAIRY | 
= + and ICE CREAM + 
_ SUPPLY CATALOG 


No 1009 


- (i 2. G. CHERRY ComPANY 
is CEDAR RAPIDS, IOWA _ 
SAINT PAUL, MINNESOTA 


_ TAMA, IOWA PEORIA, ILLINOIS 


Cream Machinery and Supplies, Dairy Supplies and 
Equipment, Cheese Factory Equipment and Suppliaam 
Pump Section, Mill and Teanamteste Supplies. 

It appears to be one of the most complete supply 
catalogues ever published. We are sure the Cherry Com- 
pany will be glad to mail any of our readers a copy of 
this excellent book upon request. We believe you will 
want to have it for ready reference. | 


f 
‘ 
FATHER’S CHANGE. 


Willie (to his father, who had recently married the 


second time)- —‘There’s a shop in High Street just like 
you daddie.’ 


Father— ie like me? What do you mean2’’ | 
Willie (getting near to the door)—‘‘ Why, it’s under 
entirely new management.’’—Edinburgh Scotsman. 
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A Letter recently received 
reads in part: 


“The effect of ALLEN’S ONE PIECE SANITARY 
CAN LINERS in our Ice Cream Cans is magical. 


neo Suggestive of Health, Purity and Prosperity, which 


combined with our own Sanitary Methods of Manufacture 
8 insure our product to be Superior to all others. 


Our Slogan hereafter will be A LINER IN EVERY 
CAN.’’ 


LLENS ONE-Piece 
. LINER Se 


What an Advertising possibility. 
Can you afford to miss it? 


pAT. FEB. 20,19;7. 
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ORD PROM, YOURS JOBBER ORO WRITE<TO 


The Allen Candy Company 


PON TIAG, aE LINOIS 


Manufacturers 


Custards : Flavors 
Maraschino Cherry Custard 
Mothers Egg Custard 


““Acme” Custards An exact reproduction of the EGG or CHERRY. 


: LENDED 
Egg or Cherry Se aera of Nature’s delicate FLAVORS and BLEN 
A delicious Ice Cream of quality distinction. 
Working sample for 40-qt. freeze, 36 cents. 


Bi sque Ice Cream An imitation of the real Walnut or Shelbark with a nutty flavor. 
Served to social and banquets as a special. 
Working sample for 40-qt. freeze, 60 cents. 


1 ns A tested smoother of special value in the making of smoothe 
Perfecto rag ai and tough Ice Cream. Never fails to give satisfaction. 


Concretes Orange and Lemon Concretes are made from the finest fruits 
that grow in Northern Sicily. 


Extracts ( non-Atcoholic) 36 different kinds of fruit extracts. Special. blends of Vanilla. 


Colors Certified colors of all shades, highly concentrated. 
ACME EXTRACT & CHEMICAL WORKS 
Extracts HANOVER, PENNA. Colors 


PACK YOUR ICE CREAM IN THE RIGHT KIND OF CANS. 


-a 
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FINE NEW ICE CREAM PLANT FOR LOS ANGELES 


With the completion of the Globe Ice Cream Com- 
pany’s new plant, Los Angeles can boast of one of the 
finest ice cream factories in the entire country. 

The size of this plant is 148 by 276 feet, and is two 
stories high. It is of first class construction, and is a 
strictly fireproof, sanitary, daylight factory through- 
out. The windows start at an elevation of 12 feet from 
the sidewalk and extend to within two feet of the roof. 
The foundations and steel work in the present structure 
are placed so that they will carry the additional load of 
two more stories should it be necessary to add them. The 
plant is equipped throughout with Davis-Watkins ma- 
chinery. No expense has been spared, either in con- 
struction or equipment, to make this one of the most 
modern, efficient plants in the country. 

The plant has a daily capacity of 12,000 gallons of 
ice cream, running one shift of eight hours. Both bulk 
and brick ice cream are being made, and in time ice will 
also be manufactured. At the present time, since work- 
ing from February Ist, a yearly gallonage of approxi- 
mately 400,000 gallons is under contract. This in spite 
of the fact that the new plant is not yet open. 

This company is capitalized at $357,000. The officers 
are Will E. Keller, President; A. A. Comey, Vice Presi- 
dent; Mareo H. Hellman, Treasurer; and J. M. O’Brien, 
Seeretary. The plant will be under the management of 
Mr. Comey. 

Deliveries will be taken care of by a large fleet of 
Walker electric trucks, all equipped with refrigerator 
bodies. These bodies have a capacity of 350 gallons of 
ice cream, 6,000 pounds of ice and 1100 pounds of salt. 

It is expected that this plant will be open for busi- 
ness on or before June 15th. Many novel advertising 


This Book Tells How 


OW to cut 

down your 

percentage of 
solids fat and at the 
same time improve 
the quality of your 
cream — when and 
how to most success- 
fully use cream, 
sweet butter, con- 
densed milk or 
powdered milk— how 
to make brick ice 
cream without re- 
dipping—how to in- 
crease your overrun 
—most successful 
brine temperatures 
best methods of 
using gelatine — 
proper sugar propor- 
tions in relation to quality and overrun—savings and improve- 
ments possible by correct use of ripeners. 


These are just a few of the subjects covered in Mr. Thomas’ 
“Profitable Ice Cream Making.” Page after page is devoted to 
this kind of valuable, profitable, useful information. It is a 
book that you cannot afford to be without. Crder yours now. 


The price is only $1.00 postpaid 


J. G. Cherry Company 


Dept. 301 


Cedar Rapids Iowa 
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features are being planned and prepared, and the pres- 
ent outlook for business is far beyond the original ex- 
pectations of the company. 


ILLINOIS ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 


Extracts from Bulletin No. 27. 


Some time ago the American Railway Express Co. — 
filed a petition with the Illinois Commerce Commission 
for permission to put into effect on intrastate shipments. ~ 
in this State, Official Express Classification No. 27, ad- 
vancing the estimated billing weight on 5-gallon ship- 
ments of Ice Cream from 100 to 115 pounds. 

The matter came on for hearing before the Illinois 
Commerce Commission in Chicago on November 17th. 

This Association strenuously contested the applica- 
tion of the carriers for this increase, and we are now ad- 
vised that the Illinois Commerce Commission has denied 
the advance. Therefore, on intrastate shipments in Ill-— 
inois, the billing weight of a 5-gallon packer of Ice 
cream remains on the old baisis—100 lbs. ; 

The Express Company has been directed by the Com- 
mission to publish an exception to their classification in 
accordance with the ruling therein referred to. 

The foregoing again illustrates the value of this As- 
sociation to Ice Cream manufacturers in this State. Had © 
the advance been granted the carriers—which would un-_ 
doubtedly have been the case had not the contest been — 
made by this Association—your experience would proba- — 
bly have been the same as that of manufacturers in states” 
where the 115 lb. weight basis is in effect on intrastate 
shipments: approximately 50% of your shipping busi-— 
ness would have been lost to you. 

As you are of course aware, it costs money to handle 
cases of this kind. <A special appeal is therefore made 
to those in arrears to pay their dues at once in accord- 
ance with bill enclosed.. We need money to carry on our 
work, a typical instance of which is the case herein re- 
ferred to. Please send check by return mail. Gg 


a 


ICE CREAM MANUFACTURERS CONSOLIDATE. — 


The Ellensburg Produce Company and the Bradner 
Company, both creamery companies of Ellensburg, 
Wash., were recently consolidated under the name of 
the Ellensburg Creamery Company. Mr. Hull, manager 
of the Ellensburg Produce Company in Seattle, com-— 
pleted the plans of the transfer. In the past both local 
plants were subsidiary plants of larger Seattle compan- 
ies. Under the new organization the Ellensburg Cream- 
ery Company is a separate corporation, managed locally 
but with the advantage of having a big Seattle concern” 
to take any surplus products and making it possible to 
manufacture locally the entire cream output available. | 

All the interests of the two companies in this val- 
ley are taken over as one and the consolidated plant will 
be operated in the building formerly oeeupied by the 
Bradner Company. The best and most up-to-date equip 
ment of the two plants will be installed in the plant and 
the older equipment will be disposed of. 

George Bales, former manager of the local plant of 
the Bradner Company, is to be manager of the new 
Ellensburg Creamery Company. ; 

J. M. Amundson, who for the past year has been 
manager of the Ellensburg Produce Company plant, has 
purchased a creamery outfit and expetes to open a new 
creamery in some other locality in the near future. 
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WILL YOU HAVE A LARGE OR SMALL FREEZER? 

(Continued from page 70) 
planation, as what is a better overrun to one manufac- 
turer may not be to another. I presume you mean a 
greater overrun which is universally accepted as better 
overrun. However, from the point of view of body and 
texture and economy in dipping, the better overrun is 
the lower overrun and it is sometimes a problem for the 
freezer operator to keep down the overrun rather than 
increase it. This is too often the talking paint of the 
freezer salesman—that his freezer is able to produce a 
high overrun—leastways, in our estimation. He might 
better lay stress upon the fact that the overrun is more 
evenly controlled. 

If a 40 quart freezer will do the work as well, it is 
logical to assume that the manufacturer must consider 
the expense involved in purchasing his freezers as well 
as the overhead which they carry. In our estimation, 
it is better to work a 40 quart freezer overtime during 
some of the warmer months than to have twice the capa- 
city stand on the floor idle during the winter months. 
The fact that there is a saving in floor space, motor 
power, labor, etc., is all very true but there are other 
considerations, as above mentioned, and undoubtedly 
many more. : 

* * * 
Just a Mighty Good Reason. 

Reply :—There are reasons; I suppose every manu- 
facturer has a different opinion. My reason is that we 
have installed a 15 ton compression, new hardening 
rooms, batch-mixer, and various other improvements in 
our plant this last winter at an expense of nearly $9,000, 
and as we are in the habit of not doing anything unless 
we are sure of carrying it through, we had to forget 
about the freezers for the time being. 

Our plant is an up-to-date, sanitary ice cream plant; 
our freezers are not so very old and they still give good 
service. When winter comes around again, and we are 
not closed up by the court, we will install new freezers. 
We realize what these new freezers mean to the business, 
but it takes money to pay for them. 

* * * 


Use Larger Machines When Old Ones Wear Out. 

Reply :—In our case I am frankly stating that our 
only reason is that our machines at present are compar- 
atively new and we do not feel that-we can go to the 
added expense and change over a perfectly good ma- 
chine for one that, in our estimation, will not warrant 
this additional expenditure. Should our machines get 
in such shape that it would be profitable to buy new 
ones, we would not hesitate at all to buy the larger type 


machines. 
= *& * 


Larger Machines Being Installed. 


Reply:—We do not think that many large manu- 
facturers who are purchasing new equipment are put- 
ting in 40 quart freezers except in some cases where they 
feel that the smaller size machine is better adapted for 
the manufacture of brick cream, due to the fact that it 
does not take so long to draw out the batch into bricks 
as it does with a larger machine, and where the larger 
machine is used, there is considerable additional 
“swell’’ towards the end of the batch, due to the con- 
tinued beating it receives. 

s s s 


Reply :—Answering your letter of May 20th asking 
why the Ice Cream Manufacturers stick to the old type 
of 40 quart freezers. I will say that I did not know that 
they did in general. We are using a battery of forty 
quart freezers at the present. time but when these wear 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 


Chicago St. Louis 


Member Association 


Make It Better— 


Make It With 
ESSEX 


AKE it with Essex and 

make it a better ice 
cream; better for the young- 
sters because it is more easily 
digested and assimilated, and 
better for the grown-ups, too. 
Make it with Essex because 
Essex is economical. With 
a minimum quantity used 
per batch the texture and 
grain of the ice cream is finer, 
without loss of body; which 
is economy based on cost per 
pound. Make it with Essex 
because the uniform quality 
prevents variation in the ice 
cream. Make it with Essex 
—because Essex gelatine is 
absolutely pure, sweet, odor- 
less, wholesome. Shipments 
can be made from Boston, 
New York, Philadelphia, 
Chicago, St. Louis, San 
Francisco. 


Essex Gelatine Company 
Manufacturers 
40 No. Market Street 


Boston 9, Mass. 
Boston New York Philadelphia 


Ice Cream Supply Men 


San Francisco 
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out we will replace them with larger freezers. We have 
one 60 quart freezer now and same gives us just as good 
results as a 40 quart size. 

* * * 


Forty Quart Freezers Do the Work. 


Reply :—We are told that the large type does the 
work better and more satisfactorily, with numerous 
reasons, claiming to produce a more velvety product 
and a better overrun. Do we know this to be true? We 
have just been told. 

We have never had any experience with any other 
freezer then the 40 quart freezer. Our freezers are pro- 
ducing cream as good as. any on the market. Our 
machines yield just what they are supposed to. 

Why should we want for any other. 

* * * 


Doubtful of Advantages. 


Reply :—Your question is the best inducement I have 
seen yet to encourage the use of the larger size freezer. 
I intended to buy one of the large size, but the salesman 
did not. say that it made better ice cream, larger over- 
run, saved in motor power and labor, but he told me 
they were not very successful yet and that one firm had 
bought the third drum for replacement inside of one 
season on a single freezer of the large type. 

* * * 


No Advantage in Large Machines. 
Reply :—I am using forty quart freezers and I be- 
lieve that there is no advantage in using a large machine 
at this time when our business is gradually developing 


into a specialized one. 
* * * 


Prominent Supplymen’s Opinions. 


The best way for me to answer your question is to 
enclose you a series of carbon copies of letters from sat- 
isfied users of the larger typed machines. 

The qualifications specified in these copies partie- 
ularly apply to overrun and quality which are both the 
important factors the manufacturer is interested in; as 
regards the other economies, they are self-evident, viz: 
Motor power on 120-quart machines, 744 H. P. Motor 
power on its equivalent in 40-quart machines, 9 H. P., 
an economy of about 16% in power; difference in first 


The small ice cream maker grins, and the 
large manufacturer chuckles. They both use 

F VISCO in their mix. Read about this latest ; 
application of science to your industry. 
Send for booklet. 1918 Market St., Phila. 


Cherry-Bassett-Winner Co., 
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cost of 120-quart machine and its equivalent in 40- ques 
represents an economy of 25%. 

Space occupied by 120-quart machine, 11x6 ft. | 
equivalent in 40-quart 12x5 ft. over 50% saving in 
space. As regards up-keep, the larger typed machines 
are of a heavier and sturdier construction and cuts the 
up-keep fully 50%, thus reducing the possibilities of 
break-down. 

Regarding labor, one man can take care of two of 
these machines with ease, whereas it would take two 
men to look after its equivalent in 40-quart machines. 


The testimonials referred to above are as follows: 

We are now using three 120 quart freezers going on the 
second year. We are very well pleased with their perform. 
ance in all ways. 

They freeze in same time as our 40 quart freezers, 
Jackets keep tight even with our 20 degrees below zere 
brine and we are particularly well pleased by the manne 
in which they empty themselves without squirting all over. 

* * * 

We have used one of your 120 quart freezers all season 
and must say we are very well pleased with it. It produces 
a good overrun of smooth, velvety ice cream and in the same 
length of time it takes to turn out a batch with a 40 quari 
machine, 

It is a great pleasure for us to say that we are getting 
much satisfaction with your freezers. We are now using 
five of them; they are easy to operate, and with brine at é 
temperature of zero to 4 below zero Fahrenheit, we freeze é 
batch (120 quarts) in 12 minutes. 


A Variety of Reasons. 


I can think of several reasons why the manufacturer 0} 
ice cream might prefer a 40-quart freezer, or a battery 0} 
40-quart freezers to fewer unites of a larger capacity. | 

If his gallonage is not sufficient for more than one larg 
capacity unit, using more units of a smaller capacity is in 
surance against a general tie-up in his plant because of an} 
single unit’s failure to perform. A one legged dog with al 
injured foot can only crawl, while a four legged canine ma} 
have one or even two injured feet and still chase a cat. 

Then, too, there are men so highly satisfied with the per 
formance of the smaller units, that they refuse to be convincet 
that the larger units are as practical and efficient in thei 
operation as the smaller sizes. Just as, a few years ago 
numerous ice cream manufacturers insisted that the ol 
fashioned upright freezer produced a better quality of crean 
than the horizontal brine type. Please understand that I an 
not agreeing with the man who holds this prejudice agains 
the larger units, but simply answering the inquiry whicl 
your letter contains. 

There are men, too, whose conservatism prevents thei 
disposing of equipment which has only partially outlived it 
usefulness in favor of more expensive equipment because 0 
an old fashioned prejudice against borrowed funds, or be 
cause of their failure to see the economy of investing in ney 
equipment of any kind while their present machines ar 
operating satisfactorily. 

There are many manufacturers of ice cream who are in 
clined to think that the larger capacity freezers are a fad, bu 


PURE VANILLA EXTRACT 


ATLANTIC IMPORTING CO. 
617-623 Eleventh Ave., New York City 
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RETINNING 
ICE CREAM CANS 


plant which devotes its 


Special Department 


E DO REFINISHING of old ice cream 
cans in a special department of our 
entire time 


ee ————._ throughout the year to doing this one 
ss thing and doing it well. | 


OLD CANS 

MADE NEW 
AT 

LOW COST 


when new. 


SAMPLE CAN 
RETINNED 
FREE 


This is the time of year to send cans for renewal. 
sample can NOW. We will repair and retin it without charge 
and return it promptly, so you can see the quality of our work. 


And we do know how to fix up your otherwise hopelessly rusty 
old cans so they will be tight and bright and good as new. IT 


IS NOT EXPENSIVE and PAYS YOU A DIVIDEND. A can 
retinned by us has a thicker coat of Pure Block Tin than 


Send usa 


Write us when you ship it, so we will know whose it is, and 


we will do the rest. 


Established 1873 


OAKES & BURGER COMPANY 


CATTARAUGUS, N.Y. 


such men are, of course, exceptions, and decidedly in the 
ninority. 

There are many manufacturers whose daily gallonage 
loes not warrant a larger unit than the 40-quart size, but we 
issume of course that the inquirer does not refer to a manu- 


acturer of this size. ; 
* * * 


Larger Types in Demand. 


I would say that the ice cream manufacturer is not stick- 
ng to the old standard 40-quart type of freezer, in fact in- 
stallations this current season are very much larger upon 
arge capacity freezers, than upon 40-quart machines. 

The manufacturers of the U. S. Freezer were pioneers in 
levelopment and encouragement of the sale of very large 
sapacity machines. No one before had thought of the pos- 
sibility of building a freezer as large as 160-quart capacity. 
When this machine was first introduced at the Dairy Show 
n 1920, the majority of people who looked at it admired its 
size and sturdy construction, but were dubious about the 
practicability of such a large unit. However; the experience 
since then has entirely justified the faith of the manufactur- 
2rs in constructing a machine of such large capacity. Many 
installations of this sized machine have been followed with 
orders for one, two, or as many as eight additional machines. 

In this current 1922 season, it is the writer’s belief that 
the 120-quart size has been the most popular seller of the 
entire U. S. line. Besides that, many sales of 60-quart, 80- 
juart, and 160-quart machines have been made. 

I believe you will see from this situation that the major- 
ity of ice cream manufacturers have definitely turned the 
corner on this proposition, and are replacing their 40-quart 
machines with larger units. 


* * * 


Depends Upon Size of Business. 


Reply :—On the freezer question, I feel that there is 
a field for not only the 40-quart freezer but the machine 
of larger capacity, this governed entirely by the size of 
the plant, the volume of business handled, ete. The 


large capacity machine offers some advantages from the 
standpoint of economy in space, a slight saving in motor- 
power, a little less initial cost per gallon of capacity, 
ete., but do not overlook the innumerable smaller plants 
who do not have the capacity or amount of business to 
justify installation of the large size machine. From 
the standpoint of finished product, overrun, quality, etc., 
one machine will do exactly as good work as the other. 


It is my judgment that unless the plant has a volume 
sufficient to justify a capacity greater than that to be 
obtained from 5 or 6 of the 40-quart freezers, it is ad- 
visable to stick to the 40-quart freezers. A larger ca- 
pacity would justify installation of some of the larger 
machines. 


The 40-quart freezer has been found more desirable 
for the handling of brick ice cream work than the larger 
machine, and observation will show that practically all 
of the larger plants where the large capacity machines 
are used on the plain goods, the 40-quart machines are 
utilized for brick work. 


* * * 


Satisfactory for Large Cans. 


Reply :—It seems that the large capacity freezers, 
80-quart, 100-quart, etc., are entirely satisfactory for 
pulling cream in the 5 or 10 gallon cans. Experience 
indicates, however, that the large capacity freezer is not 
quite adapted to filling the smaller cans or slabs for 
brick work; because of the holding capacity of the ma- 
chine and the fact that the drawing of the cream is 
necessarily slowed up considerable over the time ob- 
tained in filling the large containers. 
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Address all 
communications to 
P. N. MILLER, Jr., 
Secretary, 
2913 11th Avenue, 
Birmingham, Ala. 
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:B. B. SCOTT, 
5 President, 
care Scott Mfg. Co. 


Providence, R. I. 
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‘‘A NOTE OF OPTIMISM PERVADES ICE CREAM 
INDUSTRY,’’ 


Says E. F. Wellinghoff, Director of Sales for the Cream- 
ery Package Mfg. Company. 


The writer’s duties require that much of his time be 
spent on the road and whether east or west, north or 
south, careful observation and investigation indicate 
there is no question about the strength of the ice cream 
industry.. The leading manufacturers in all sections, 
are building their business on a solid foundation, indi- 
cating their belief in a permanent and successful future. 

The feature that appeals most to me of course, is the 
rapidity with which they are adopting modern labor 
saving machinery. Large capacity freezers are replac- 
ing the 40 qt. machines; jet can washers are rapidly 
superseding other methods for washing and sterilizing 
milk cans and packing cans; mechanical refrigeration 
is everywhere superseding the ice method; and homo- 
genizers are now considered a necessary part of the 
equipment of very ice cream plant. 

Another thing that appeals to me is the improve- 
ment in the quality of the goods produced. Most, ice 
cream manufacturers now have vision enough to under- 
stand that if they are going to encourage a greater con- 
sumption of ice cream on the part of the public they 
must furnish them a better product. 

Competition, of course, is very keen in all parts of 
the country and in some sections particularly, it seems 
to be a stimulant to the production of higher quality 
cream and a greater ice cream consumption. There 
surely is room for all and the manufacturer who at- 
tends to his own business and turns out a good product 
at a reasonable price, is not going to suffer any from 
competition. It frequently happens that the greater the 

ers’? on the market. 


Get the VISCO _ booklet. 


CHERRY - BASSETT - WINNER CO., Philadelphia 


costs ten times less 
than any ‘“improv- 


FANCY ICE CREAM FORMS 


(Imported and Domestic) 


Featuring 


HOLIDAYS 


Leaves, W/Stem, Lace Papers 
Imported Fruits and Pulps 


SCHALL & CO. 


81 Barclay St. 16-18-20 W. Broadway 


NEW YORK 
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competition, the better it is for everyone, for greater 
effort is made to educate the public to the value of ice 
cream and hence more ice cream is consumed. 

The south in particular is developing in splendid 
shape. ‘Most of the plants that are established there are 
well built"and well equipped. Of course the south has 
not been educated to the value and excellence of ice 
cream as much as has the north, but that will come and 
those now established in that section have a most promis- 
ing future. 

To sum up conditions as regard the ice cream indus- 
try, everything looks favorable to a good healthy growth 
for the future. Optimism prevails everywhere, quality 
is being improved, more cream is consumed and the 
business of today is on a firmer and better foundation 
than ever before. 

Detroit, June 30, 1922. 
Editor The Ice Cream Review: 


Most ice cream manufacturers with whom I have 
talked tell me that. their sales in May, 1922, are showing 
a decided increase over May, 1921. In every part of the 
continent with which I am familiar there has, too, been 
a large increase in the number of ice cream manufactur- 
ers. In some sections there is a marked tendency to 
‘‘buy’’ business by giving concessions that are wholly 
unwarranted. Wherever possible certain types of retail 
dealers are playing one manufacturer against another 
to secure lower prices or their equivalent in the way of 
free cabinets or extra ice, ete. 

Two manufacturers in a certain Michigan city deal 
with these gentry quite effectively by having a thorough 
understanding between themselves on all these points. 


When Mr. Dealer comes to 
MAY | USE YOUR 
PHONE, PLEASE 7 


one with a tale about the 
:s ; 


other fellow offering him a 
I CALL UP MY COMPETITOR, 


yok 
ae 


lower price or agreeing to 
pay express, ete., he immedi- 
ately calls him up, states the 
charge over the telephone 
and asks him to affirm or 
deny it. Mr. Dealer, con- 
fronted with the point blank 
denial of the charge, sees 
that his little game won’t 
work and doesn’t try it any 
more. They tell me that by 
this procedure they have 
practically eliminated concession hunters and each is do- 
ing a profitable business. They are not haunted by the 
suspicion that the other fellow is out to steal trade. | 
I notice, too, that the increasing capacity of ice 
cream plants and their increasing number is fostering 
a policy of more intensive cultivation of the territory 
to get the individual to eat more ice cream, summer 
and winter alike. It. is being recognized that this con- 
structive work is both the most profitable and the most 
permanent. | 
C. W. ESMOND, | 

Frederick C. Mathews Co., 

‘Servants to the Dairy Industry.” 


* * * 


New York, N. Y. | 

Conditions as I have found the ice cream business 
through the south and southwestern territory past sixty 
days have been anything but favorable. | 
There are reasons for this over which no man has’ 
any control, the weather is what makes or breaks the 
ice cream manufacturer and up to ten days ago it had 
been raining constantly. The past ten Saturdays and) 
Sundays have been rainy and cloudy. 
Since weather became settled the business took on 

a great spurt and, in my opinion, if nothing unforeseen 


J 
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A Self Advertising 


Counter Cabinet 


Here is the Cabinet that solves 
your problem of keeping Eskimo 
Pies or Individual Portions— 


Capacity eight dozen — 
Keeps cream hard 36 hours with one icing — 


Ice compartment and cream compartment have 
individual doors — 


Cabinet is self advertising. Three sides ar- 
ranged to carry card signs, and is well 
worth purchase price for advertising 


value. 
Patent Applied For 
Manufactured by 


WRITE FOR FURTHER DESCRIPTION 


Lit price $15.00 Fer Virginia Tub Company 


(INCORPORATED) 
LIBERAL QUANTITY DISCOUNT. 
ORDER A SAMPLE NOW. BRISTOL VIRGINIA 


FLAVOR YOUR ICE CREAM WITH 


“CREMILLA”’ is better, smoother, genized cream; one-third to one-half oz. 
creamier and of richer flavor than the flavors perfectly 10 gallons of cream (one 
finest grade of pure vanilla; and it’s to one and a half pints for 500 gallons.) 
more economical. 

Trial gallon by express on request. After 


“CREMILLA’”’ is so concentrated as to fair trial, if you don’t like it, send back 
make it the best flavor to use with homo- what’s left and pay us nothing. 


National Fruit Flavor Co. 
NEW ORLEANS, U.S. A. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St, Paul-Minneapolis, Oct. 7-14. 
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THE TEXAS 
BARREL 
COMPANY 


manufactures the 
most durable Ice 
Cream Tub on the 
market. Sizes in 


half gallon and up. 


Our 29 inch five gallon tub prevents cream 
from melting at the top. A cream saver. 


Specially prepared bottom so constructed as 
to withstand extremely rough treatment. 


CABINET TUBS SPECIALTY 


Can make immediate delivery—Write for prices 


Texas Barrel Company 
HOUSTON, TEXAS 


66 e & * ”? 
Simplicity 
is a most essential requirement in 


a successful refrigerating system 
for Dairy Manufacturing plants. 


Here is simplicity— 


York 


Refrigerating 
Equipment 


is in a Class 
by itself for 
simplicity. 


Let us show 
you why. 
Write 


WESTERLIN & CAMPBELL CO. 
CHICAGO, ILLINOIS 


J. G. HAMMERSCHLAG, Wisconsin Manager 
1016 Majestic Building Milwaukee, Wisconsin 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


develops and cold weather doesn’t set in too soon, the 
ice cream business this year will in volume be greater 
than any year in its history. 

The ice cream made in this territory is far superior 
in quality to any ever made here before. The plants 


are more modern, and service rendered is excellent. 
P. N. MILLER, JR. 
* 


* * 


INDICATIONS POINT TO BIG SUMMER BUSINESS. 


Just before going to press we received a letter from’ 


Chris T. Hollinger, live wire representative of the Hud- 
son Manufacturing Company, which contains such inter- 
esting news of prospects for the season’s business that 


effort to get it in 
this month’s issue. 

Mr. Hollinger 
says in part: ‘“‘I 
have been in Tex- 
as, Louisiana, Ar- 
kansas and ‘Ten- 
nessee since Jan. 
12th and returned 
— to St. Louis on 
ym — April 15th. Then 

Ky I made a flying 
, trip through Wis- 
consin, after 
which I left from 


East, stopping at 
Washington and 

in Ohio. 
\ ‘Prospects seem 
¢ good for a big ice 
cream season, and 
all manufacturers 
that I have talked 


1 
so 
Nt 


Q , : 
a ES / 


to are looking forward to a large output. While prices 


are very low in nearly every section, all are making a 
good grade of ice cream. I think prices are too low, 
quality and service considered. 

‘Note that the National Ice Cream Manufacturers’ 
Association and the Supply Men are going to hold a big 
show in Cleveland, Ohio. We are inviting every ice 


cream manufacturer we meet, and are sure we will have ~ 


a good crowd.’’ 


It looks as if the ice cream business is due for a big. 


boom this summer. 
* * * 
Conshohocken, Penn. 

Two or three times we promised to write you a letter 
and give you some stuff for printing. 

It hasn’t been our fault that we haven’t kept our 
word. The people we depended on fell down on us, and 
another plan we had in mind necessitated some per- 
sonal work on the part of Mr. Hofstetter, who has been 
sick, and myself, and we simply could not get to it. 

If you will notice the advertisement we prepared for 
the June issue, you will see that we stated, ‘‘ We are pro- 
ducing more ice cream cans a day than any can factory 
in the United States.’’ 

If we are producing more ice cream cans, we are also 
selling more, and that means that we are all so busy 
that we cannot do anything else at this time. It also 
means that business is good for the Can Department. 
Thanks to your magazine which has done its share to 
make this possible. 

A. T, SPONAR, 
Sales Manager Can Department, 
John Wood Mfg. Co. 


June, 1922 | 


we made a special 


Chicago for the — 
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La 


HOOSIER 
WILD CATS 


President, EDWIN J. SMALL, 
Indianapolis, Indiana 


Send all communications to 


H. A. STEVENS, Sec’y and Treas. 
717 Railway Exchange, Chicago, Ill. 


SNE TAOLNGN END EUOUEAUENSOEROTRECUOEADUNTERA HAL EGU EUOUAECATERUAREROCUUUELEVCHLEOO LTT EATEU TOU ET AUNT VUE EET ECU OO EA EU UCT EAE TPO EP 


AERIAL ADVERTISING. 


The National Baloon Race which started from Mil- 
waukee recently created a big sensation. Newspapers 
from all over the country printed news of the progress 
of the race, and in those localities over which the bal- 
loons passed a big demand was noted for arnica and 


VAAN NAD UAYATANAONAATOCUONALEOOANUSUEOUHESUVLNSETANTASSUONEULELD ENO AOH UD ESO EEN 


similar lotions to alleviate the neck stiffness acquired 


from unaccustomed position of looking upward. Most 
of these purchases were made by men, which is ac- 
counted for by the fact that since the upward trend of 
women’s skirt styles the neck muscles used in looking 
upward have grown weak from disuse. 

The interest shown in this race proves that air travel 
is still enough of a novelty to arouse curiosity without 
much effort. The Morton Salt Company tried out this 
idea in advertising their product last fall, and the re- 
sult was successful even beyond their expectations. Mr. 


This is the caravan of the air that the modern salesman uses in 
calling on customers. Used by H. A. Stevens of the 
Morton Salt Company. 


H. A. Stevens, district sales manager of this company, 
and also secretary of the Hoosier Wildcats, was the star 
performer. 

The trip was made October 21st and 22nd. Mr. 
Stevens was picked up, literally and figsratively, at 
Cairo, Ill., from which point they moved to Metropolis, 
Illinois, and Paducah, Kentucky, and then back around 
the Ohio River into the Mississippi, stopping at Hick- 
man, Kentucky, Caruthersville, Missouri, Osceola, Ar- 
kansas, finally landing at Memphis, Tennessee. Souven- 
irs were dropped overboard along the route. Mr. Stev- 
ens says that it is trips of this kind that make some of 
the Wildeats wild. 

* * * 

Replying to your letter wherein you ask my opinion 
of general conditions at present and prospects for the 
future. 

Being in the salt business you can readily see that 
my line is one which would act as a very good barometer 
by which you can determine what activities are going on 
among ice cream manufacturers. 


(Continued on next page) 


DE-RAEF LOOSE LEAF MANUAL 


FOR THE PRACTICAL 


ICE CREAM MANUFACTURER 


The only manual of its kind published to date devoted 
exclusively for the Ice Cream Factory 


Copyright Copyright 
April 21 July 5 
1921 1921 
Registration Registration 
No. No. 
618,893 620,254 
Written in Plain, Intelligent Language for 


the Practical Ice Cream Factory Manager and 
Ice Cream Maker from Several Years of Prac- 
tical Experience Visiting Plants Throughout 
the States in the Middle West. 


De Raef Loose Leaf Manual, circular sent 
on application to the Ice Cream Department. 


Published. by 


N. A. KENNEDY SUPPLY CO. 


KANSAS CITY MISSOURI 


| 
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Boost Your Sales 
The Sanisco Way 


Extra Business 


Awaits the progressive Ice Cream man who 
lets the fact become known that he can 
furnish a ‘“SSANISCO’’—the popular, clean, 
sanitary and rapid dispensers of ice cream 
for social events, as 


Dances—Parties—Bazaars 


Full Details on 
Prices on Request 


SANISCO CO. 


MILWAUKEE 
WISCOINSIN 


ICE CREAM MIX READY FOR FREEZING IS ON THE MARKET, 
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For the past five weeks a very healthy demand has 
been in evidence although extravagant buying such as 
has been experienced in the past is not present at this 
time. Most manufacturers and dealers that I have 
talked with feel very optimistic and now that the public 
generally is being educated and becoming more familiar 
with the beneficial qualities of ice cream, I venture to 
predict that with reasonable weather this will be a 
banner year for ice cream manufacturers. 

Thanking you for affording this opportunity to ex- 
press myself, I am, 

H. A. STEVENS. 


* * * 


RADIO NEWS. 


Our good friend R. J. Decy, with the Emery Thomp- 
son Machine and Supply Co., New York City, tells us 
that ice cream is becoming so international in character 
that some of 
their across seas 
customers can 


EES es not afford to 
Ge=-s ) take chances 


G E with the old- 
SENDEE ME mar , , \V Z 
reer \ ee renin 
‘S Up iS A 
sii} j Ps 


od of ealling 
their orders for 
machines, and 
now resort to 
the Radio Ser- 
vice in their 
efforts to expe- 
dite shipments. 
Mr. Decy con- 
siders this a 
very pronounc- 
ed adaptation 
O teu Gea ty Oded 
“10 American polit- 
ical adage of 
several decades ago that ‘‘American prestige follows 
the flag.’’ : 
“ 


ICE CREAM POPULAR IN AUSTRALIA. 


HAT the people in far away Australia 
do not intend to be outdone by Amer- 
icans when it comes to eating ice 
eream is strikingly illustrated by the 
fact that the J. G. Cherry Company 
of Cedar Rapids, Iowa, has received 
an order from Peter’s American Deli- 
cacy Company of Sidney, Australia, 
for four eighty quart freezers. This 
concern has for some time been using 
four Cherry Model 40 Brine Freezers 
and their business met with such suc- 
cess they decided to enlarge somewhat. In fact they 
are making very elaborate plans for marketing a brick 
ice cream which is entirely new, and for that particular 
purpose have also ordered a Rogers Brick Maker. 


‘& 


As long as the world does move will women give their 
husband’s pipes for birthday presents and then scold 
them all the time for smoking the vile things.—‘‘Dy- 
namo.’’ 


fashioned meth- 
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B.L.R. 
Re-inforcing 
Tub 
Bottom 
Hoops 


“For Ice Cream Tubs” 


How Many “Drops Will 
Your Ice Cream Tubs 


Stand? 


Government statistics show the average 
life of an Ice Cream tub to be 150 to 180 
‘‘drops.’’ Records kept in several plants 
where B. L. R. Hoops have been in use show 
that tubs so equipped will stand upwards of 
500 ‘‘drops’’ without loosening of staves or 
breaking of chimes. 


The weakest part of all tubs (the groove 
or chime) is thoroughly protected and ad- 
ditionally reinforced by the use of B. L. R. 
Hoops on the tub bottoms. 


In 4%” sizes from 14%” up to 18%”. 
“A B.L. R. Hoop on very tub bottom.” 


EVANS SPEED -O-STAMPS 


INDIVIDUAL ICE CREAM FAVORS 
“‘Just Like Mother Stamping Cookies’’ 


Evans Speed-O-Stamp is 
a simple device requiring 
no skill to operate. Just 
take a brick of ice cream, 
any flavor, cut 6, 7 or 8 
slices to the quart, “and 
stamp the required design 
out of each piece. 


“Just like Mother stamp- 
ing Cookies.”’ 


Sold only in sets of 6 
designs — Heart — Sham- 
rock — Masonic — Shrine 
— Kiwanis — Spade. 


Complete set, $27.50 


Distributors 
Specialists” 


‘National 
Approved 


DETROIT CLEVELAND 
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TEXAS LONGHORNS 


President—J. R. KRAMER, 
Creamery Package Mfg. Co., 
Dallas, Texas. 


Secretary—J. B. HUFF, 
Prall-Huff Co., 
Fort Worth, Texas. 
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The Iee Cream Review: 


I have your favor requesting an expression of my 
opinion of general conditions at present and prospects 
for the future. I have within the past six weeks covered 
practically all of the Southwest and am glad to give you 
the status of business in the ice cream and soft drink 
industry in this section as it appears to me from my 
experience on this trip. 


Weather conditions have been very unfavorable in 
the entire southwest all of the year. There have been 
very few days that were warm and dry enough to create 
any demand for our products. What little favorable 
weather there has been has consisted of periods of such 
short duration that business would no more than begin 
to get under way when it would be checked by rain and 
cool spells. However, I have noticed that when a day 
or two of good warm weather does come the trade re- 
sponds to it to a considerably greater extent than it did 
last year. I was actively engaged in the manufacture 
of ice cream last year at this time here in Texas and I 
keep in close touch with the same plant this year altho 
I am back on the road for The Warner-Jenkinson Co., 
with whom I have been connected for the past eleven 
years. I notice that this plant that I mention does a 
considerably better business on favorable days this year 
than it did last year at the same dates. I have inquired 
among many of my customers and they most all tell me 
the same thing. This leads me to believe that conditions 
must be better generally than they were a year ago. I 
hear less talk about tight money and hard times than 
I did last year, and also collections are easier. Cur- 
rent accounts are being paid fairly well, altho accounts 
carried over from last year, of which there are more 
than usual among ice cream supplymen generally, are 
being paid very slowly on account of the late opening of 
the season. Plant managers are buying very sparingly 


_ this year, it seeming to be their purpose to hold expendi- 


me that they have for some months past. 
though there is a tendency among the trade to stabilize 


| 


established on a firm foundation once more. 


tures down to the minimum, this applying specially in 
the cases where they are earrying over indebtedness 
from last season, and if this policy is continued and the 
customary dry hot weather in this country in July and 
August prevails it looks as though there may be virtual- 
ly a complete liquidation of old indebtedness this year, 
resulting in the industry getting back on its feet and re- 
It is at 
present still suffering from over-inflation. Too much 
new equipment and too many new plants, in many in- 
Stances of much greater capacity than needed, were 
built just before the bottom dropped out of everything. 
It takes time to readjust matters to fit these new condi- 
tions. A few here and there have fallen in the melee, 
but most of them are fighting a good fight and will pull 
through all right. 


Prospects for the future look much more hopeful to 
It looks as 


prices on ice cream and there is less granting of conces- 
sions such as special advertising, free ice cream, special 
discounts and such, being given this year than there 


(Concluded on page 139) 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend ‘the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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KOKOREKA 


The ORIGINAL 
and BEST 


VEGETABLE 
BUTTER 


THINNING 
CHOCOLATE 
COATINGS 


Write for Free Sample 


India Refining Company 


McKean & Swanson Sts. 
PHILADELPHIA 


_ SAN FRANCISCO 
203 California Street 


CHICAGO 
222 N. Wabash Ave. 


ELPAM 


(Imitation Maple Flavor) 


For making MAPLE Ice 
Cream. A trial will convince 
you as to its quality and 
business building qualities. 


ost 


G. W. Wardrop Co., Inc. 


450 BROADWAY BOSTON, MASS. 
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Powdered Milk Market Report for May, 1922 
By Bureau of Markets and Crop Estimates, United States Department of Agriculture. 
Prices Paid for Raw Material Delivered During April, 1922, F. O. B. Factory. 
Whole Milk : 
Geographic Buttermilk Skimmilk 
Sections Price Butterfat | Allowance per gallon per cwt 
perCWT |. Basis | 0.1 p. c. fat 
rc a ae 
New England ie ecryietelelera 1.62 3.5 3.8 | 7 ee 
MiddlerAtiantiCm eres. <ler 1.50—1.71 3.5 | 4—5 | : 20 
DSOUCMeA LLAILL Cisemscenctenetenelehoiens 1.33—1.70 3.5 || - 4——442 | see oa 
B. North Central........... 1.40-—1.70 3.5 | 4 | tee - 
iW. North. Contral ncn... eu 1.79—2.08 3.5 | 3 | %—1% . 
Bouth:-Centraly...m.-..- -. =. vee see | . | vee . ae or i 
Northwestern’? . % «oe erage 1,931.44 3.5 } 4 ae ? se Y Cte 
Southwestern .......++++s: 128-364 3.5 | 4 . . 


Manufacturers’ Wholesale Selling Prices During April. 


The wholesale prices given below are based on reports of manufacturers covering actual sales made to job- 
bers, wholesale grocers, and similar buyers on basis of cash or short time credit with freight included to dis-— 
tributing point in each section. ; 


” 


Prices in the column headed ‘‘Range of Prices’’ are the highest and lowest reported by all firms. 
Those given under ‘‘Bulk of Sales’’ are the highest. and lowest reported by different firms as the “bulk of 


sales’’ prices. 


_ oo =e eee aL” — 


ne 
Whole Milk Skim Milk Buttermilk 
Powder Powder ~ Dried 
Bulk of Bulk of P Bulk of 
. Range Sales Range Sales Range Sales 
ee of Prices of Prices of Prices 
Prices Fresh Prices Fresh Prices Fresh 
Goods Goods Goods 
News CAST tah cs 60 60 15—33 15—33 91% 9% 
Bulkeeac treo 26-28 26-28 71%4-11 74%4-11 7.1-10% 7.35-10% 
M. A. Caserta < 45—60 45-60 15—33 py ee re 
BS Ue ces es 23—28 3—28 511 6-11 5.8-10% 7-10% 
SU3A. CaSGm oc eeettaca: 62 62 15-36 15-36 10%-11.9 10%-11.9 
Bulisiss-cher : 26-28 26—28 8—11 8—11 7.08-10% 7.08-10% 
HoNAG. Casele cee. 2 29-60 29—60 15-33 15+-33 91%4-12.45 914-12 
Neher, Sees = Seaee 18—28 18-28 4-12 416-12 5%-12% 64%4-10% 
WaNiG@s Case. emu... 60 60 oe 33 91%4-12.45 91%—-12 
BU Le peree ten iane 26—28 26—28 6—11 7-11 3%-11% 3%-10% 
S.C. Case . sare 62 62 36 86. ol 8 6 i re 7 
BAL Keven ee et 26—28 26—28 714-11 74-11 6.8-11% 8-10% 
INS) VV ee CARO aoe phe 40-65 40-65 38 88° 0) ee a { 
Bulke ee eee 28—29 28—29 7—141 | 7%-11 10%-11% 10%-11% 
Sai Case s.r 40—65 40—65 38 38 9.4-10 9.5 
USTM Day Spear 28-29 28—29 6—13 | 6—13 5-11% 5-11% : 


NOTE: Bulk goods includes that sold in barrels and drums. 


NOTE: Skimmilk powder for export trade was reported sold at 10c per lb. F. A. S. Atlantic Seaboard, and 8c per Ib. 


F. A. S. Pacific Seaboard. 


New England (1)—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island and Connecticut. Mid- 


Case goods includes that sold in tin containers. 


patie Ne ay rn Fi ty Ae 


dle Atlantic (2)—New York, New Jersey, Pennsylvania. South Atlantic (3)—Delaware, Maryland, Dist. of Co 


lumbia, Virginia, West Virginia, North Carolina, South Carolina, Georgia and Florida. 
(4) Ohio, Indiana, Illinois, Michigan and Wisconsin. 


East North Central 


West North Central (5)—Minnesota, Iowa, a 


North Dakota, South Dakota, Nebraska and Kansas. South Central (6)—Kentucky, Tennessee, Alabama, Mis 


issippi, Louisiana, Texas, Oklahoma and Arkansas. 
ington and Oregon. 


Northwestern (7)—Montana, Wyoming, Idaho, Wash- 
Southwestern (8)—Colorado, New Mexico, Arizona, Nevada, Utah and California. 
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MILK 


Powdered Bulk Condensed 
FOR 


ICE CREAM 


We are furnishing particular buyers with milk manufactured accord- 
ing to their specifications. Let us quote on your requirements. 


Special Sugar Special Fat Special Solids 


Wire us for price on your requirements for the season. Always in position 
to make prompt shipments to any point. 


McKee-Fulton-Bartel Corporation 
261 Broadway New York 


NOTE:—We furnish either whole or skinmed spray process powder, and bik condensed cither whcle cr skimmed cf fine srocth consistency 


ICE CREAM QUALITY INDITES GREATER CONSUMPTION 
AND GREATER PROFITS 


MICHAEL'S MEXICAN 


THE ORIGINAL 


VANILLA POWDER 


WITH AND WITHOUT THE BEAN SHOWING 


“AN INCREASER" 


MILLERS AND MANUFACTURING CHEMIST 
GUMS and FLAVORING EXTRACTS 


RIDGE AVE.,GREEN & CLAY STS. 


PHILADELPHIA 


C[he Man Who Increases 


ICE CREAM—TALK FOR IT; WRITE FOR IT; WORK FOR IT; FIGHT FOR IT. 
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Condensed and Evaporated Milk Market Report 


By Bureau of Markets and Crop Estimates, U. S. Department of Agriculture. 
Manufacturers Wholesale Selling Prices of Condensed and Evaporated Milk (April). 


The wholesale prices given below are based on reports made by manufacturers covering actual sales of 
condensed and evaporated milk to jobbers, wholesale grocers and similar buyers, delivered at man- 
ufacturers’ distributing points on basis of cash or short time credit. Foreign prices are given as F. O. B., 
or F. A. S., points of export in section in which sales were made. 


Geographic Sweetened Condensed, Bulk, Per Cwt. Unsweetened Evaporated, Bulk Per Cwt. 
Sections Unskimmed Skimmed Unskimmed Skimmed 
New England— l l 
Range sete s cccce ee ee 7-50—8.75 4.00—-5.47 | 8.25 4.00 
AVCIAZO Fos 0s ae ergs sient 8.13 4.54 | 8.25 4.00 
Mid. Atlantic— l l l 
RAaWgO Friis c ote ons olele ds ame alow | 8.25—11.40 3°38 —-5 50 | 6.00—11.00 | 2.20—6.60 
AVOCLASO ors seerctera trary. kevcicns | 9.60 *s 4.47 | 8.03 | 3.26 
So. Atlantic— | l | 
Rangoire cscs eye tees ces | 8.75 4.00 | | 4.00 
VOLO RO erate thos ey eerie | 8.75 4.66 | | 4.00 
E. N. Central— | | | | + 
FRANZ OM rare ese sate her eseteneteete | 8.00—8.75 3.00—5.47 5 .00—7.48 2.00—5.50 
AVOTE ZO. cues, asl ore ote to cteetteee | 8.25 4.42 Ogu 3. Old 
W. N. Central— | | | 
Raneeicserwie cs aie eee 8.75—9.00 4.50—6.00 [eosin 7 eae id) | 3.33—3.80 
AVOFAge ag oe ot ree ee | 8.92° 5.30 | (oN | 3.56 a 
So. Central— | | | | 
WANES: "Augers eacsracehe «5.0 eens | in WS 4.50—5.47 | 
INVENAY oobaotma ope ee bore | 8.75 4.99 
No. Western— \: | | | 
Range 2... see cece secs on | 8 -00—9 .00 | 4-50—6 500 | 4,105—4.40 
ANNA G oS chs od OMS yey be 8.58 | 5.32 4.25 
So. Western— l l | | 
Range ......seeesseveces | 8.75 | 4.50—5.47 
INTACT, Sy Oo BOD ot ob dic ad's 8.75 | 4.99 | | 
United States— | ; 
RAN LOM site Gltoete a ctetete eens | 7.50—11.40 3.00—6.00 | 5 .00—11.00 | 2.00—6.60 
AV GIA RCV seredege neces oh esi nea | gus! | 4.80 7.50 3.54 


New England—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island, Connecticut, Middle Atlan-— 
tic—New York, New Jersey, Pennsylvania. South Atlantic—Delaware, Maryland, District of ‘Columbia, Vir-— 
ginia, West Virginia, North Carolina, South Carolina, Georgia, Florida. East North Central — Ohio, Indi- 
ana, Illinois, Michigan, Wisconsin. West North Central—Minnesota, Iowa, Missouri, North Dakota, South — 
Dakota, Nebraska, Kansas. South Central—Kentucky, Tennessee, Alabama, Mississippi, Louisiana, Texas, 
Oklahoma, Arkansas. North Western—Montana, Wyoming, Idaho, Washington, Oregon. South Western— 
Colorado, New Mexico, Arizona, Utah, Nevada, California. 


MANUFACTURERS UNSOLD STOCKS OF CONDENSED AND EVAPORATED MILK 


Includes all stocks held by manufacturers which were not sold or under contract for delivery on unfilled | 
orders. 


Total Unsold Btocks | Comparison of Unsold Stocks % Inc. or Dec. — 
M Jhon ; i i aS 
Commedity ay For Same Firms. Reporting May 1, 1922 
: 4 April 1, 1922 May 1, 1922 over 
ne | pounds Firme Pounds | Pounds May 1, 1921 
Condensed Case Goods ........ 14 20,749,913 | 14 LOT 20,749,913 — 15 
Condensed Bulk Goods ........ 40 2,874,214 40 2,191,999 2,874,214 — 54 
Evaporated Case Goods ...... 40 97,588,256 | 39 82,652,158 97,429,616 +136 
Evaporated Bulk Goods ...... 19 238,200 | ay 131,842 | 236,310 — 59 
LOLAL pete, cone cane ee | 63 | 121,450,583 | 62 | 104,753,516 | 121,290,053 | + 69 y 


UNFILLED ORDERS FOR CONDENSED AND EVAPORATED MILK 


Includes the amounts of each commodity for which orders have been received by manufacturers whose 
orders were in excess of their unsold stocks. 
060a———eossS}. w—aOoooaswnso9OoOSSee 


hace Unfilled Orders Comparison of Unfilled Orders % Inc. or Dec. 
Commodity —__Say 1, 1922 |___ For Same Firms Reporting "gay a 19 
rime | Pp , April 1, 1922 | May 1, 1922 over 
ounds Firms Pounds Pounds May 1, 1921 
Condensed Case Goods ...... Sa a ret Perri | 2 5,000 
Condensed Bulk Goods ....... i 353,760 1 198.738 "353,760 4 
Evaporated Case Goods ...... 9 161,687 9 1,345,475 28,892 — 97 


Evaporated Bulk Goods Abs, 
Otel Sots hols ban ee | 9 


515,447 | 9 ik isbA S21 eam 382,652 | eneay 
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FOR SERVICE 


“ICE CREAM” and all Dairy Products 


should be held in their proper condition 
to make them particularly attractive to 


your customer. Your CHILL ROOM, 
your PACKING ROOM, your STORE 
ROOM and your DISPLAY CASES 
should be provided with a dry, uniform 
temperature, and this is given you through 
the use of 


“STERLING” 


Refrigerating and Ice Making 
Equipment 

The lines of business we can serve are 

manifold. Advise us your line and we 

will furnish interesting descriptive matter. 


UNITED IRON WORKS, Inc., Kansas City, Mo. 


We have a representative near you. 


TEXAS LONGHORNS. 
(Conc:uded from page 135) 

were last. A few manufacturers who last year carried 
all these unbusinesslike. practices. to extremes. went 
broke and are now out of business and this seems to have 
proved an object lesson to the rest of them, and. to have 
been the means of bringing back the use of sane busi- 
ness methods. It, also appears that the fountain men 
have begun to see the light and are going to get their 
prices back down to a normal basis. One of the prin- 
cipal causes for loss of volume last year was the hold-up 
wartime prices maintained by the fountains. But they 
have at last begun to Sense the fact that they have not 
gained by their high prices as they have driven their 
business away. The people have in a manner readjusted 
themselves to present financial conditions and they are 
not so much alarmed at the future as they were and I 
believe that when the hot. dry weather of summer and 
fall, that always comes to the Southwest, sets in, and 
with the lowered prices at the retailers with no tax to 
pay, and the people in general in a more liberal spend- 
ing mood, good crops in prospect and being ga'hered 
and marketed, business will show a regular old time re- 
vival and get back to normal and everyone will wear a 
regular old-pre-war smile. 

| J. H. ECKEL, 
Warner-Jenkinson Co., St. Louis. 

% * * ‘ 
Sulphur Springs, Texas. 

Gentlemen: The business has been very slow start- 
ing this spring on account of excessive rains and floods 


in our state, but I look for a grand rush now real soon 
as the rains have ceased to a great extent and every 


PROSPERITY FOLLOWS THE DAIRY COW. 


Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 


thing points to better times ahead for those who have 
sat tight in the boat this far. 

Congratulations onthe splendid paper you are giv- 
ing us and trust yoursefforts shall:not be im vain. 


a FRANK’'B. WESTER. 
| 
ICE CREAM IN POWDERED FORM. 


A very interesting little booklet has been received in 
this office treating of a new development in the ice cream 
industry. This booklet tells of the merits of Washburn’s 
Powdered Mix, and the advantages of its use in the 
manufacture of ice cream. It is compiled in the form 
of a questionnaire, and answers every question that 
might arise regarding the use of this powdered mix— 
what it is, how it is made and how to use it. 

Use of this mix seems to reduce the labor of ice cream 
making to a m-nimum, as all that it is necessary to do 
is to dissolve it in water, age it, and freeze as usual. 
It has already been pasteurized and homogenized. 

A copy of this booklet may be obtained by writing 
to the International Dry Milk Company, Minneapolis, 
Minn: Any ice cream manufacturer would find the tn- 
formation eccntained therein interesting. 


‘ 


DISSOLUTION OF PARTNERSHIP. 

The firm or partnership of Sinclair Brothers, Gales- 
burg, Illinois, has been dissolved through the retirement 
of Evan B. Sinclair. Mr. R. G. Sinclair is now sole 
owner of the business, which will henceforth be con- 
ducted under his name. 

Mr. Sinclair will do a jobbing business in fruit 
syrups, crushed fruits, extracts and cones, and will man- 
ufacture ice cream, ices and soft drinks. 3 
7-14. 


140 


THE ICE CREAM.REVIEW 


June, 1922 


Time Required to Freeze, Why it Varies? 


HERE are certainly a great many causes for varia- 

tion of time required in freezing and developing 

desired overrun in ice cream. Chief among these, 
perhaps, is the condition of the mix as regards solids, 
acidity, age, and temperature, or perhaps the tempera- 
ture and pressure of the brine, but when a manufacturer 
writes in asking, ‘‘Mix being uniform as to solids, acid- 
ity, age and temperature, the volume and temperature 
of brine being the same, why does time required to 
freeze and obtain desired overrun frequently vary?’’ we 
began to wonder what else might cause it. 

A large part of the rapid progress of the ice cream 
business is due to the supplymen and manufacturers. 
The ice cream supplymen are universally known as the 
most friendly business competitors in the world, but 
they will have to step some if they are going to keep 
ahead of the ice cream manufacturers. 

The variety of hitherto unthought-of little causes 
which manufacturers have discovered, and very pleas- 
antly, even delightedly, forwarded to us for the benefit 
of the trade, is surprising. Here they are: 

Insulation on Inside of Freezer. 


Reply:—There are so many reasons why “Mix being uni- 
form as to solids, acidity, age and temperature, the volume 
and temperature of brine being the same’’ should vary in 
time required to freeze and the amount of overrun obtained 
that we could almost write a book on the subject. How- 
ever, we will endeavor to give our idea of some of the main 
reasons for this variance. 

It is obvious that all conditions being the same—the re- 
sults must be the same. If some conditions are the same 
then differences in result must find their causes in those 


Duck Clothing 


[or 


May Special 


Duck bib aprons, 
$5.50 per dozen 


Dnill lapel coats, 
$15.50 per dozen 


White duck overalls with 
bib, $17.50 per dozen 


Duck Coveralls (Com- 
bination coat and pants) 
' $25.75 per dozen, name 
embroidered free, Dairy 
suits made to order. 


petites 


Diamond Garment 
Mfg. Company 
105-109 South Market St. 
Chicago, Ill. 


conditions which are not the same. Therefore, under your 
proposition we can eliminate from consideration the amount 
and condition of solids, state of acidity, the age, the degree 
of temperature, the volume and temperature of the brine. 
When any of those things vary, you would have at once a 
good reason for variance in results obtained, but as our 
proposition shows no variance in those things we must look 
for causes of variance elsewhere. 

One of the first things we would naturally think about 
is the condition of the paddles in the freezing machine. If 
these paddles are dull, they will not scrape clean the inside 
of the freezer, so that a thin film of mixture is left on the 
walls of the freezing machine acting as an insulation, con- 
sequently, retarding the freezing effects of the brine. This 
will result in the slowing up of the freezing and of course 
affects the overrun. The paddle blades should always be 
in first class and sharp condition. 

Another primary cause for variance occurs if the brine 
is turned on before the mixture is run into the machine for 
freezing. When the brine is turned on and the freezer is 
empty a coating of frost will accumulate on ‘the inside walls 
of the freezer and then will act practically inithe same veg 
that the film left by dull paddles on the walls: 

Another cause is due to leaving drops of water instil 
the freezing machine after it has been washed out. Then 
if the brine is turned on before the mixture runs in, little 
lumps of ice form on the inside walls of the freezing machine 
to prevent the paddles from thoroughly scraping the walls 
and the film will therefore aceumulate on the walls acting 
as insulation against the freezing effect of the brine. 

These are some of the major causes, and most frequent 
causes for variance in time required to freeze and in the 
amount of overrun obtained. 

* * * 


Human Factor Responsible. 


Reply:—We would say that if everything is as stated, 
there should be no variation in time of freezing, as every 
mechanical detail is identical, but we grant there is a dif- 
ference, and it is at this point that the human factor en- 
ters, using an Overrun Tester, and a Thomas Batch Measure 
is the best aid that we know of, to give uniform results, and 
in freezing, our procedure is as follows: 

We use as cold a brine as possible; say zero, with from 
fifteen or twenty pounds of brine pressure; we never pull on 
the first swell, but freeze back, throw off the brine, and 
beat the overrun. We wish to take on a thirty-eight total 
solid, and we take eighty-five per,cent and have no trouble 
in making a uniform product, and as to keeping qualities in 
dealers’ cabinets. 

. It is very simple to obtain one hundred and twenty per 
cent overrun, but we find that ‘this is not what the con- 
suming public want. 

To sum up, a competent operator is essential on the 
freezers, and one who is trained to work on the particular 
make in use. You state that the temperature is uniform, 
but that is impossible, as there is bound to be a constant 
fluctuation of from five to six degrees as the constant addi- 
tion of mix at, say forty to forty-eight degrees has its effect 
on brine temperature. The amount of mix admitted to the 
freezer may vary if old.style hoppers are used in freezers. 
This variation may be from four and one-half gallons to six 
and one-half gallons of mix, and this may be the cause of 
trouble, and is a point with which we formerly had diffi- 
culty, but since installing the Thomas Batch Measure, this 
condition has been corrected automatically. 


& 


Blades Must Scrape Inside of Freezer. 

We are wondering if this party has looked into his freez- 
ers to note if the blades are coming in contact with the barrel 
of the freezer at all points, also, are the blades sharp? If 
not this will make a difference in the time required to freeze. 

We find that when we freeze at a temperature of 34 to 
36 degrees, the freezing takes place very quickly but it re- 
quires considerable time after brine is shut off to get the 
proper overrun where a temperature of 42 to 43 degrees 
takes more time to freeze but not long to whip after brine is 
shut off. Also the lower temperature does not make the 
same body that the higher temperature does. When frozen 
at low temperature the finished product becomes light and 
fluffy and has not the-firmness that the higher temperature 
brings forth. 

Temperatures and aging the mix are mighty important 
factors as well as the acidity, and must be watcued very care- 
fully if a uniform product is desired. 
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Due to Difference in Casein. 


Reply:—We have noted this variation of freezing time, 
under what appeared to be identical conditions, and have 
given the problem some thought and study. 

Granted, that the mix is uniform as to fat, solids, acid- 
ity, age and temperature, and that the temperature and 
volume of the brine are the same. And granted that the 
same formula, and in general, the same types of dairy prod- 
ucts were used in the production of the mix; this variation 
in the time required to freeze and to obtain the desired over- 
run is probably due to the condition of the casein in the 
mix. 

Acidity, itself, is not necessarily the indication of a well 
ripened mix. Two batches of mix, each having the same 
acidity and each having been aged the same length of time 
under the same conditions, may still show variations in the 
condition of the casein. 

We have found that two or three batches of mix, run 
at the same time under the same conditions, will show a 
marked difference in overrun, even when the acidity is the 
same. Oftentimes the highest acid tank will give a lower 
overrun, and if that tank is aged another 24 hours there will 
often be a noticeable increase in the overrun at the second 
freezing. 

We have found that the best method, is to strive for a 
low acid content at the Pasteurizers, and then to allow suffi- 
cient time in the holding tanks to secure the necessary ripen- 
ing and conditioning of the mix. This method gives us a 
finished mix with an acidity of under 0.32 per cent. In spite 
of this seeming low acidity we have no trouble obtaining the 
necessary overrun. 

A short time ago we made a series of experiments with 
mix in which the acidity had been artificially increased by 
from 0.1 to 0.2 per cent. This experiment further strength- 
ened our belief that acidity itself, has little effect upon the 
question of overrun. 

The best method of measuring the condition of the casein, 
aside from a microscopic examination; is by means of a vis- 
cosimeter, which measures the force required to produce a 
definite relative movement of the fluid particles within a 
mix, in a given time. 

: * % * 

Reply:—I have noted variations in the time required to 
freeze ice cream. I have noted the variation of three to five 
batches in an hour. ; 

The rate of freezing is influenced by the temperature of 
the brine, its rate of flow and density, by the temperature 
of the mix when put into the freezer and the materials in the 
mix and the speed at which the freezer is driven. 

There are several factors which effect the length of time 
it takes to secure the desired swell. The temperature of the 
mix while whipping should. be 27 to 28 degrees and it is very 
important. The size of the fat globules in the cream and 
the pasteurization of the milk, cream or mix are very im- 
portant. The correct adjustment of the valves in the homo- 
genizer or emulsor is important and is frequently the cause 
of the variation in the period of freezing, as it effects the 
size of the fat globules. 


* * % 


Many of the replies given in full were supplemented 
by similar letters from other manufacturers all over the 
country. The subject of sharp scrappers or dashers in 
the freezer came in for the greatest share of the com- 
ment; several manufacturers seem to have had trouble 
with changing lengths of time required for freezing and 
traced it to the coated inner wall of the freezer that re- 
sulted from dull scrapers. A few manufacturers using 
belt driven types of machines apparently have had trou- 
ble af this kind because of the belt slipping. Two of 
the replies suggested that there is a possibility of the 
quantity of the mix being uniform. One manufac- 
turer says that if the temperature and humidity of the 
air is always the same, there will be no difference in the 
freezing time, and another advises that the freezer may 
be loaded over capacity, thereby keeping out the neces- 
Sary air for the desired overrun. ‘‘It just happens that 
way and we know it. Though being decidedly ignorant 
of the real cause, we have summed it up in one word— 
Viscosity,’’ jokingly says one manufacturer who has evi- 
dently had this trouble but got rid of it, and we hope 
that all of the manufacturers having this trouble will 
soon be able to laugh at it. 
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because it is more 
It Is Better ose e:: 

efficient, more reli- 
able and more simple. That is why Chicago ice cream men 
have adopted this machine. More of R&D brick cutting 
machines are now used in Chicago 


Than All Others Combined 


One user averages 3500 bricks daily in three hours. 


The R&D Better Brick Cutter Costs Less, Too. It is fully guar- 
anteed, and sent ontrial. Write for particulars. 


REICHEL & DREWS 


452-4-6 N. Ash'and Avenue CHICAGO 


HIGH LOW 
Quality Price 


IOWA CONDENSED MILK 


makes 


BETTER ICE CREAM 


Perry Milk Products Co. 


Perry, Iowa 


ESTABLISHED 1868 


Milligan & Higgins 


Gelatine Co. 


222-224 FRONT STREET 
New York 


We have built our business on 54 
years of satisfaction to 
our customers. 


Osby 


Quality and Prices 
always right. 


FREEZE YOUR ICE CREAM IN AN ADVERTISED FREEZER. 
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Me 


DAIRY. MICHIGAN 


DAIRY 
ALLIED 


BOOSTERS 
DAIRY ASSN. 


UHM 
Dairy Booster Officers: 
Pres., C. J. YUNKER 
1112 Radcliffe Drive, 
Toledo, Ohio. 
Secy., C. J. W. SMITH 
c/o Creamery Package 
Mfg. Co., Detroit. 


COCA 


U0 eee 
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THE ICE CREAM SITUATION IN MICHIGAN. 
By W. G. Finch, Grand Rapids, Michigan. 


The remarkable development of the ice cream in- 
dustry in Michigan is rather amazing, even to those of 
us who have been in more or less close touch with the 
situation. 

Not so many years ago the manufacture of ice cream 
was regarded by the average layman as a back-room in- 
dustry, at which a few benighted caterers eked out a 
more or less uncertain living. Naturally, it surprises a 
person who had that view of the situation when he at- 


tempts to realize the hundreds of thousands of dollars 
represented by the equipment and buildings in our pres- 
ent day ice cream factories. 

In practically every city in the state the past two 
years have seen new factories built and old factories ex- 
panded, this in spite of the fact that the general busi- 
ness depression has brought some of our leading indus- 
tries to a practical standstill. 


THE ICE CREAM REVIEW 


It. is claimed that prohibition made possible the de- 
velopment of the ice cream industry. It is also argued 
that the man who spent his pay-roll with his foot on a 
brass rail, would not make much of an ice cream parlor 
lizard. Perhaps not, but in the majority of cases it is his 
younesters that have the nickels and dimes that used 
to be spent for the frothy substance that made Milwau- 
kee famous. 

There is no denying the fact that prohibition has had 
its effect on the ice cream manufacturers. Let us glance 
over the state and see what has happened in the last 
two vears. 

Kelly of Grand Rapids came out of the alley and 
blossomed out with a large up-to-date factory. The 
Aretie of Detroit have built a large modern factory in 
Grand Rapids. Hoekstra of this city has doubled his 
plant capacity, while the Wexford Ice Cream Company 
have plans under way for a $30,000 modern factory. 
Freeman Dairy of Flint have built or acquired factories 
at Jackson, Bay City, Cadillac and Saginaw.:.The Amer- 
ican Ice Cream Company and Fleming Ice Cream Com- 
pany of Jaekson have doubled their output. M. & B. 
Iee Cream Company of Saginaw has tripled its output. 
Francke & Sons, of the same city, have plans well under 
way for a plant three times the size of the present one. 
The Blue Ribbon Ice Cream,,Company of Kalamazoo 
started in a back yard and in six months were compelled 
to move into a modern and well equipped factory, while 
the Kalamazoo Ice Cream Company started off April Ist 
of this year and reports good business. 


Hanselman Candy Company and Piper Iee Cream - 
Company of Kalamazoo, report increased business. At 
Port Huron the Wilson Ice Cream Company’s growth has- 
been phenomenal, and A, B. Carlyle has just completed 
one of the finest ice cream factories in the United States. 
The Connor Ice Cream Company of Owosso have fae- 
tories at Bad Axe, Lansing and Ann Arbor. 


The plants enumerated are only a few of the ones 
that are making rapid strides. In view of the fact that 
the factories are inereasing in humber, and the older 
factories report increased business, one is forced to the 
conclusion that more people are eating ice cream, yet 
when one looks around and makes an estimate of the 
volume consumed per eapita it is evident that the eon-— 
sumtion of ice cream is not one-tenth of what it will 
be within the next five years. 

The increasing number of factories have caused eon- 


siderable discussion regarding a price cutting war to 


eliminate competitors. It is my opinion that competition 
will never be eliminated by price cutting. I have ob- 
served that the pri¢e cutter usually puts out an inferior 
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Why TAG-BAKS 
Bring Your Tubs Back 


Ya ‘ ; 
Re a _F 
— «<2 


is best explained by the special patented construction of 4 Wig rhe CS 
the TAG-BAK itself and by those who have used them. = 


The projection on the back is the little device that lets the tag slip in easily and prevents 


the tag from coming out again. Only a sharp pointed tool; deliberately inserted in the 
tag can remove it from the TAG-BAK System. 


Learn more about the TAG-BAK System thru one of our circulars— write 


TAG-BAK, 1is3 ogaen Ave., Milwaukee, Wis. 
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erade of cream and gives service that cannot be depend- 
ed upon, and I believe that the factory that strives for 
quality and service: will get the business, regardless 
of the manufacturer who puts out an inferior product at 
a lower price. 

It was formerly the practice of the ice cream manu- 
facturers to depend on an outside market for their con- 
densed milk and sweet cream. Recently, they have 
realized that in order to put out an A-1 product, they 
must have control of all the milk ingredients that go into 
their product, consequently, the majority of the larger 
factories are equpped with milk condensaries and re- 
ceiving stations, where they get their raw material direct 
from the farmer. 

A review of the situation would convinee the most 
sceptical that the ice cream industry in Michigan has 
come to stay, although at present it is only in the be- 
ginning. 


SOU NANENAA ELATED CRUSOE ELAS 


_ Wolfhounds 


J. WILL CARPENTER, Pres. 
Haines-Carpenter Dairy Product 
Company, St. Louis, Mo. 
OTIS B. WITTE, Secretary 
N. A. Kennedy Supply Company, 
Oklahoma City, Okla. 
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EDMOND CREAMERY AND ICE CREAM COMPANY 
ENJOYING BIG SUCCESS. 


The accompanying photograph shows the plant and 
working foree of the Edmond Creamery and Ice Cream 
Company at Edmond, Oklahoma. The tall gentleman 
standing with the hat in his hand is Mr. E. J. Sheldon, 
the proprietor, and the tall, dark haired man second 
from the left is Mr. J. H. Parkhurst, manager of the 
creamery. - 

In a letter from C. R. Hauk in which he tells about 
this plant, he says: 
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The werking force of the Edmond Creamery and Ice Cream Co. 


“Mr Sheldon has built up this suecessful business in 
only one and one-half years. This causes the writer to. 
wonder how far this good hustler, with the valuable 
‘assistance of Mr. J. H. Parkhurst, his creamery mana- 
ger, who has had about 10 years’ experience, will extend 
his business and wonderful influence in the next five 
years. Time alone can tell, and may the writer be on 
the ground to be the first one to shake them by the hand 
and congratulate them on their big successes. The 
world admires this type of business man. More strength 
to them!’’ 


Ottawa, Kansas. 

The outlook for the ice cream season of 1922, in this 
territory looks good. We are in touch with a large 
number of. ice cream factories on account of furnish- 
ing them with raw material, and the demand this spring, 
while it has been a very wet spring, is far better than 
the same time last, year. 

Another thing the factories all seem to realize that 
it pays to make good ice cream, and there has been won- 
derful improvement along that line in the territory, 
plants are better equipped, better machinery is being 
installed, and better material is being put into the ice 
cream. The fellow that has not followed the above plan 
is losing his business, and having a very hard time to 
pay his bills, if he has not already fallen by the way- 
side. 

We believe that it pays us to have the other fellow 
make good ice cream, as to our idea, the industry must 
rise or fall together, and if the other fellow makes poor 
ice cream, he is helping to make some consumer dislike 
the national dish that we all make our living out of. 

J. Hs BENNETT. 

I have just returned from a four months’ trip from 
the Southern California Coast to Canada. Conditions 
in the ice cream business and business in general are 
exceptionally good, but prices on ice cream rather low. 
The ice cream manufacturers will be satisfied when the 
good hot ice cream weather gets here—that’s- all they 
are waiting for to make this a banner year... 

J.-S. MAY, 
Blanke-Baer Extract & Preserving Co. 


SOME FELLOWS DO HAVE ALL THE LUCK. 


It always seems to be the good fortune of our enter- 
prising friend, C. R. Hauk, to come in contact with live 
wire concerns that are actually making things hum in- 
stead of waiting for business to come to them. Makes 
us feel that the old ‘‘Birds of a Feather’’ adage means 


Freezing Room of Lindsey Ice Cream Company’s plant. 


something. besides the title of a popular song. 

The latest firm of this kind that Mr. Hauk tells us 
about is the Lindsey Ice Cream Company of Okmulgee, 
Okla. His letter follows: 

To the Editor of The Ice Cream Review: 

I am enclosing some pictures of the interior of the 
Lindsey Ice Cream Company’s plant at Okmulgee, Okla- 
homa. Mr. Hrnest L. Lindsey is President and-General 
Manager. This young man of 33 years had had ten 
years’ experience in this great industry, and today his 
plant at Okmulgee stands out as an object lesson to us 
all of what hard work coupled with honest and fair 
methods will accomplish. 


PROSPERITY FOLLOWS THE DAIRY cow. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 


) 
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Mr. Lindsey is now enjoying a big increase in volume 
of package cream. He believes in holding up the qual- 
ity of his cream, and placing it before the public in the 
neatest of packages. He is also an ardent advocate of 
ADVERTISING. 

At the Okmulgee plant Mr. Lindsey is very ably 
assisted by Mr. Arthur Faubion, who has entire charge 
of the -ice créam room. Mr. Faubion has put in 17 
years’ of hard work and study in order to bring himself 
up to the high standard of efficiency he now enjoys. 
This young man started in the ice cream business at 
Flora, L., in the summer of 1904. A good record, Mr. 
Faubion. ‘Keep it up. 


The Lindsey Company also has a plant at Chickasha, 


Refrigeration machinery and homogenizer in the plant of the 
Lindsey Ice Cream Company. 


Okla., which is managed by Daddy Lindsey and W. L. 
Lindsey, a brother of Ernst Lindsey. This brother is 
also a very close student of the ice cream business. Well 
can Daddy Lindsey be proud of these hustling boys. 

Notice the smile on the face of Ernest Lindsey. <A 
fine, new BIG son arrived at his home several days ago. 
Mother and’'son’ are* dome fine. 
cream right off the bat, and-of course Mother Lindsey 
would not let him have it. Then, boys, you should have 
heard the Wolf-Hound yell that he gave! The entire 
Hauk family join in congratulations to the father’ and 
mother, and may the little lad in the years to come 
prosper through the enviable heri‘age of character 
bestowed upon him by his parents. 

Cy ROHAUEK- 

There is one point where we feel sure Mr. Hauk or 
somebody shipped up. We looked all over these pictures 
with a high powered microscope and failed to locate the 
smile on Mr. Lindsey’s face. The only face in evidence 
was the one on the clock. We’re sorry to have missed 


SODA MENUS 


Effective Advertising For Ice Cream Manufacturers 


UR menus are popular among ice cream 
manufacturers who give them to drug- 
gists and confectioners with the manu- 
facturer’s trade-mark or advertising slogan 
printed on them. This is a sure and inex- 
pensive means of advertising the ice cream 


manufacturer as the menus come to the at- 
tention of the customers of the retailer. 
These menus are especially for the Soda 


Fountain. They are not hotel menus nor 
restaurant menus, but are printed and em- 
bossed in colors on the highest grade of 
stock and reproduced from original drawings 


for the use of Soda Fountains exclusively. 
Samples Free on Request. 


THE ALLIS PRESS Kansas City, Mo. 
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it, too, because he certainly had grounds-for turning 

out something pretty nifty in the way of a smile. We 

hope our readers have better luck. If not, blame Mr. 
Hauk, not us. We did the best we could. 


“b 


UNFAIR COMPETITION CONDEMNED. 


One of the most despicable business practices on the 
part of unscrupulous manufacturers is that of embody- 
ing some patented feature of a competitor’s product in 
their own. Though there is stringent legislation against 
this, the idea seems to be to ‘‘get their while the getting 
is good,’’ and rely upon shrewal legal guidance to get 
out of it. 

In the Ice Cream Supply Men’ s Code of Ethies, under 
the section entitled, ‘‘Unfair Practice of Competitor 
Against Competitor,’’ paragraphs 9 and 10, deal with 
practices of this nature that are prohibited. These patas 
graphs read as follows: 


9. False claims to patents or migrepreseitetiondiof 
the scope of patents. 


10. Simulating in one’s own cee the trade mark, 
trade name, slogans, cartons, advertising matter or ap- 
pearance of a competitor’ Ss product: 

Legal prosecution of violators af the laws pertaining 
to unauthorized use of a patented article is very severe, 
and members of the ice cream trade are warned against 
unwittingly becoming a party to such unfair competition, 


* * * 


Cedar Rapids, Iowa. _ 

We are pleased to report present conditions in the 
various branches of the dairy industry as excellent, with 
every indication that they will continue so. Although 
the ice cream season has been late in arriving in many 
sections of the country, the manufacturers are opti: 
mis“ie. 


W.S. HAMILTON. 
ede ib 


~ 


The Ice Greet Review : 

The general conditions of the ice cream business are 
fine at present; the future looks very good and the trade 
looks for the best season they ever had. We have had 
a great deal of cold weather and rain in this section and, 
with all that, I do not think the trade has any kick. — 

Our can sales have been about 50% over last year 
and at the»present time can take no orders until after 
the Fourth of July; this condition is a good indication 
of a good season. D. H. GUNDRUM, 

Keiner Williams Stamping Co. 


TWO NEW BOOKLETS OF INTEREST TO THE 
TRADE. 


The problems of the milk dealer and the ice cream 
manufacturer, relative to transporting and storing of 
dairy products are discussed in two interesting and com 
plete booklets published by the Elyria Enameled Prod 
ucts Co., Elyria, Ohio, which have just come from the 
press. Truek and railroad transportation—two big prob: 
lems in the dairy business—are covered, and showing 
Elyria equipment specially designed to meet the require 
ments of any situation. Horizontal storage tanks are 
featured in the second booklet. These booklets will be 
sent free upon request. 
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SOMETHING NEW IN THE ICE CREAM BAR FIELD. 


One of the most interesting developments in the ice 
eream industry recently, particularly in the chocolate 
coated ice cream bar field, is the conception of an idea 
by a five year old boy for the elimination of mussiness 
in eating the bars by putting them on a s ‘ick. 

This boy is little Jackie Morgan of Everett, Wash- 
ington, whose picture accompanies this article. His 
father’s story of how the 
idea was developed fol- 
lows: 

“The. writer, “W. GC: 
Morgan, owns the Peerless 
Ice Cream Store, Everett, 
Washington, and the 
Cave, Inc., Tacoma, Mr. 
Walter H. Kuhnle is man- 
ager of the Peerless Dairy 
Store and Mr. Virgil Van 
Patten is my ice cream 
and candy maker. 

‘‘Like every other ice 
cream manufacturer, 
when the chocolate coated 
ice cream bars came out 
we started to make them. 
We made the Nut Roll 
sandwiches and bars. One 
feature that many people 
find disagreeable about 
the bars is that not only 
children, but grown peo- 
ple too are likely to get 
more or less mussed up 
when they eat them. 

“My lttle boy five 
years old had so much 
trouble in this respect 
that his mother and I refused to let him have bars when 
he was dressed up. So one day when he wanted one 
very badly he told his mother to have daddy put a 
stick in it and he wouldn’t get mussed up. For a joke 
I did it, and it worked so well we tried it out. 

“We had a little trouble at first making the stick 


JACKIE MORGAN’S IDEA. 
NO FUSS—NO MUSS. 


Placing brick of ice cream on biock. 


stay in the bar. But Mr. Van Patten overcame that 
trouble, and now days after Jackie Morgan gave us the 
idea of putting a stick in his ice cream bar, we have 
manufactured and sold thirty machines, and wherever 
the machines are in use the bar business has increased 
from 30 to 300 per cent over the old way of selling the 
bars. When the Public see them made they want them. 
One wholesale manufacturer took ten machines, and is 
renting them to his customers. 

“We have applied for a patent on the method of 
Serving ice cream bars and on the machine for dipping 
them. We have not yet taken up the matter of puiting 
them on the market on a large seale.’’ 

The four illustrations will show the operation of 
this machine. It is surprisingly simple and efficient. Its 


Cutting brick of ice cream into bars, 


Brick of ice cream dipped and all ready. to. sell. 


unique) advantages, as an advertising feature may be 
readily seen. It.is claimed that it will convert the ice 
cream from bricks to chocolate coated ice cream bairs 
im one and one half minutes in show windows or at a 
soda fountain, without having the hands come in ¢on- 
tact with the ice cream or bars during the entire 
process of making or eating. It appears to be a very 
sanitary way of making and serving the bars. 


‘b 


ICE CREAM MANUFACTURER INJURED IN 
ACCIDENT. 


Mr. W. M. Sidebottom, Sr., Secretary and Treasurer 
of the Sidebottom Ice Cream Company, Nashville, Tenn., 
and president of the Tennessee Association of Ice Cream 

Tanufacturers, sustained serious injuries recently when 
the automobile in which he was riding met with an acci- 
dent. His left leg was broken below the knee, his right 
forearm was broken in two places, his left wrist was 
torn and dislocated and his head was badly cut. 

After two weeks at St. Thomas’ Hospital he was re- 
moved to his home still in a helpless condition. How- 
ever, you can’t keep a good man down, and Mr. Side- 
bottom promises to be at the big doings at Cleveland 
in October with bells on. 

Mr. Sidebottom dictated a letter to The Ice cream 
Review in which he asked us to let the boys all over the 
country know that he was mighty glad to get their 
messages and flowers, and that he will meet them in 
Cleveland. 


TRE STORY OF THE HOMOGENIZER SHOWS A SPLENDID RECORD. 
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Hope, Ark.—The plant of the Holman Ice Cream Com- 
pany was recently damaged by an explosion. 

Little Rock, Ark.—The Package Ice Cream Company of 
Searcy <has opened a plant here. The company is owned by 
Ben and R. E. Grisham, formerly of Searcy. They manufac- 
ture ice cream for retail trade, selling-it only in pints and 
quarts. The company formerly operated a wholesale ice 
cream plant at Searcy. 

Siloam Springs, Ark.—The Gay-Ola Bottling & Ice Cream 
Co., D. B. Jackson, proprietor, is now open and in full opera- 
tion in its new building. 

The company is handling a full line of soda waters, and 
is also manufacturing ice creams, sherbets, ices, fruit creams, 
fancy brick cream and any fancy cream made to order. 

The plant is equipped with the latest machinery, includ- 
ing a pasteurizer for pasteurizing milk and cream; two 
modern bottling machines with a capacity of 400 cases a 
day; sanitary bottle washer; the latest improved ice cream 
freezer with a capacity of 400 gallons of cream a day, and a 
large hardening room. 

Mr. Jackson, who is an experienced bottler and ice cream 
manufacturer, is rapidly. building,up a local and wholesale 
business here and in the nearby towns. 

Nogales, Ariz._-An ice cream factory 
here by B. Y. Harris. 

Bakersfield, Ca.—The Meadowland Co-operative Cream- 
ery has spent $10,000 on complete equipment for an ice 
cream plant. R. H. Nelson, manager of the company, an- 
nounces that owing to public demand his company decided to 
make this move. 

A wholesale department will be maintained and a special 
residence delivery service is to be instituted. All flavors 
will be found on the list and Nelson states that fancy creams 
will be made to supply orders for social affairs, bricks and 
fancy shapes being featured. The plant has just begun 
operations. 

San Francisco, Cal.—The National Ice Cream Company 
of this city is planning opening a branch plant at Vallejo, 
Cal! 

Marysville, Cal.—One of the finest and most modern ice 
cream factories and’ parlors in northern California will be 
located in Marysville when renovations planned by the Grand 
Royal Ice Cream..Company are complete. 
plans of Vernon A.’Van Horn, manager of the concern; a 
complete new factory will be built and néw machinery in- 
stalled, and every facility for the manufacture and’ storage 
of ice cream will be provided. 

Kankakee, 011.—The Ideal Candy Company is installing a 
complete ice cream plant. Along with other equipment nec- 
essary tor a fine modern plant, they will install two 300 
gallon Glascote tanks, a 100 gallon Progress homogenizer, 
a double section cooler, and a 50 quart Progress horizontal 
freezer. 

Rockford, Ul.—The Oak Brand Ice Cream Company 
opened for business here recently. Russell Smith has charge 
ot the plant. 

Auburn, Ind.—The DeKalb Ice Cream Company has been 
organized here for the manufacture of ice cream and gen- 
eral products. The new firm is capitalized at $32,000. 

Gypsy ,Ind.—The new ice cream factory which is operated 
by Ney Brickell, is ready to receive orders for ice cream. 

Lebanon, Ind.—George Eden’s new milk station is com- 
pleted and has begun operations. 

Mr. Eden, in addition to the milk business, will also 
handle ice cream. His plant will be a substation for the 
Lafayette Ice Cream Co., and distribution to local dealers 
will be made from this substation. Mr. Eden has installed 
a brine tank of 100 gallons capacity and this will be -suf- 
ficient to take care of the local ice cream supply. 

Humboldt. Ia.—During the past week the Humboldt 
Creamery Company have installed several pieces of up-to- 
date machinery for the making of the very best ice cream. 
Their business in this line had so outgrown the old plant 
that the change became a necessity. 

Maqucketa, Ila.—Kirchhoff Brothers have completed their 
ice cream plant and have already been making ice cream for 
a few weeks. The plant is modern in every respect and has a 
capacity of 400 gallons per day. 

Pleasantville, Ia.—O. H. Bare has arranged to manufac- 
ture his own ice cream this season. He has a complete fac- 
tory, electrically equipped, and is prepared to produce as 
good a product as can be bought anywhere. 
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'* Waterloo, ITa-—The Sanitary Dairy was recently incor- 
porated here with capital stock of $60,000. The firm will 
manufacture dairy products, including - ice cream. The 
officers and directors are: N. P. Sorenson, president ; |Wile 
liam E. O’Neill, secretary, and I. J. Gaman, treasurer. ~~ | 

Downs, Kans.—J. F. Bergier purchased a building her 
some time ago, and he has recently began to remodel it for a 
first-class creamery and ice cream plant. A 20-foot addition 
will also be built on the rear of the old building. 

Downs, Kans.—Another wholesale ice cream and butter 
factory will be open for business in Downs scon, with Lieth 
Bergier in charge. 

Lincoln, Kans.—Lincoln is to have an ice cream factory 
and it is proposed to begin operations at once. The Hawkins 
Ice Cream Co., of Ellsworth, is promoting the project. - 

Osage, Kans.—The Osage City Creamery opened for bus- 
iness here recently, making butter, ice cream, and ice. Con- 
siderable remodeling has been done and much more is yet 
to be done. A brine refrigeration system and ice plant has 
been installed. 

Wichita, Kans.—The Zipp Butter and Ice Cream Com- 
pany has recently equipped its plant to care for one-third 
more capacity than last year, says President C. R. Swisher. 
Manager C. J. Fraipont stated tnat two more trucks have 
been added to the company’s service, and the machinery and 
factory have been repainted. More men were.also taken on. 

Cumberland, Md.—The Spealman Ice-'Cream Company 
was recently incorporated here with capital stock. of $50,000. 
S. Edward Spealman, Hugh P. Markwood, and Geo. R, 
Hughes are the incorporators. 

Battle Creek, Mich.—The Fields-Myers Ice Cream Com- 
pany is just being organized for business, and expects to 
have their plant in operation by; June:i5th. N. I. Fields and 
J. W. Myers are the organizersiof this company. 

Elkhart, Mich.—The Furnas Ice Cream Company is erect- 
ing a branch plant here. 

Adrian, Mich.—The Purity Ice Cream Company has be- 
gun operations in its new plant. 

Brashear, Mo.—Scott Brothers now have their candy and 
ice cream factory in operation and expect to do a wholesale 
and retail business. e Fac ; 

Marshall, Mo.—Laying the concrete floor is all that re- 
mains to complete the Missouri Ice Cream Association build- 
ing. When that is finished, the building-will- be ready for 
installation of the four cars of machinery which are already 
here. Unless there is some unexpected delay the company 
expects to be operating soon. - ae : 

Tom Rumans and W. A. Sparks are promoters of the 
business. 7? eae 

Sedalia, Mo.—J. J. Weber, president of the Weber Ice) 
Cream Company, with plants located at Jefferson City, 
Moberly and Sedalia, is moving from Jefferson City to 
Sedalia. r 

Beatrice, Nebr.—T. L. Case recently opened an ice cream 
factory here. The plant has a capacity of 30 gallons of ice 
cream an hour. ‘ 

Kreemont, Nebr.—The Golden Rod Creamery Company 
has installed an ice cream plant in connection with the 
creamery. : 

Norfolk, Nebr.—The plant of the Graham Ice Cream 
Company recently began operations with their new equip- 
ment. Manager R. A. Grim invited the general public to 
visit the plant in order that they might see the improve- 
ments. a2 a 
Syracuse, N. Y.—Comrades in service during the World 
War, Major Frank C. Leve, Capt. E..M. McCabe and Lieut. © 
Edward EH. Hawkins have formed a partnership, and will 
conduct a business known:as_the Cloverland Ice Cream Com- 
pany, in Syracuse. - + 

Preliminary arrangements have been made. The men 
on trips of inspection have observed the most scientific plants — 
of which ice cream is the product in the East. Efforts have 
been made to bring a college instructor from Cornell as chief — 
of production. - 

A plant has been built. It is a model institution with 
glass front, open at all times to view from the street. The 
plant is about to begin operations. q 

Burlington, N. C.—The Almanace Co-operative Creamery 
Company was recently organized here for the purpose of 
manufacturing butter, ice. cream, and other dairy products. 
The officers of the organization are: Dr. J. P. Spoon, presi- 
dent; C. G. Sellars, vice president; and E. L. Henderson, 
secretary. ‘ 

Fairmont, N. D.—The Metropolitan Milk Company of 
Minneapolis, Minn., has located in Fairmont and begun to 
manufacture ice cream, and will install machinery for a 
creamery, which is being pushed as rapidly as possible. 

Williston, N. D.—The new plant of the Williston Cream- 
ery and Produce Company, replacing the one that was 

(Concluded on pege 148) 
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HELP WANTED 


THE TREMENDOUS SUCCESS of the 
recently invented confection, “ESKIMO 
PIE,” has demonstrated the wonderful 
possibilities of protective patents and 
trade-marks for novel confections. Pat- 
ents procured, trade-marks registered; 22 
years’ experience. Instructions and terms 
on request. Robb, Robb & Hill. 920 Mc- 
Lachlen Bldg., Washington, D. C., and 1385 
Hanna Bldg., Cleveland, Ohio. 2-22tf 


EMPLOYERS!—Men. men, men—the cry- 
ing need of the day! If you need any men in 
your business today, read the following ads 
and see if you can use any of these. The 
fact that theS8Se men are advertising here 
stamps them as unusually progressive. Write 
them and give them a chance to sell their 
services to you. “Ice Cream Review,’ Milwau- 
kee. Wis. tf 


WANTED—Salesman familiar with gen- 
eral dairy industry to represent us in 
disposal of glass enameled steel products. 
Write full ‘particulars concerning your 
qualifications in first letter. Pfaudler Co., 
Rochester, N. Y. 6-22 


WANTED — Soda Fountain Department 
Manager—by large Pacific Coast jobber. 
Must be experienced, live, energetic exe- 
cutive, capable of managing salesmen, or- 
dering and expanding established foun- 
tain and supply business. Give full par- 
ticulars of experience in first letter. F. 
Norton, 42 First St., San Francisco. 7-22 


WANTED—Man with executive ability 
who can sell a specialty for ice cream 
manufacturers which has proven meritor- 
ious for several years. Write giving full 
information and references in first letter. 
Address: R-282, Ice Cream Review. 6-22 


WANTED—Good ice cream maker, one 
that can make his own mix and get the 
best of results. Attractive and perma- 
nent position for right man. Address: 
R-283, Ice Cream Review. 6-22 
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Orders for this Depart- 
ment must reach our 
Office not later than 
the 10th of the month. 
Orders received after 
that date will be carried 
over to the following 
months issue. 


“WANT”? AND Wf 
“FOR SALE” 


Notices will be published at the rate of 
2 cents per word, cash with order. For 
blind address 15 cents extra. 


NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be fur- 
nished direct from this office. The adver- 
tiser can be reached only by using the 
key number and addressing your reply 
eare of “The Ice Cream Review.” 


NOTICE. 

The Ice Cream Review disclaims any re- 
sponsibility for the reliability of parties 
advertising in the Want and For Sale De- 
partment, nor for the truthfulness of 
statements made in such advertisements. 
In answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our subscribers are re- 
quested to assist us in keeping unreliable 
parties from advertising by reporting any 
suspicious dealings. 


WANTED—Experienced ice cream mak- 
ers who want to know a more ‘scientific 
Way to control the viscosity of their mix. 
We'll send a free VISCO booklet, ex- 
plaining this new method. Write to 
Cherry-Bassett-Winner Co., 1918 Market 
St., Phila, Penna. 6-22 


WANTED—Good all around ice cream 
maker or freezer man. Attractive wages 
and good board. Write F. J. Nelson, Os- 
ceola, Wisc. 6-22 


WANTED—Capable man to make fancy 
and brick ice cream. Address: R-285, The 
Ice Cream Review. 6-22 


WANTED — Experienced ice cream 
maker, with knowledge of butter making, 
testing and pasteurizing. Apply stating 
experience, references and wages in first 
letter. Hill County Creamery Co., Havre. 
Montana. 6-22 


HIGH GRADE ICE CREAM MAKER, 
capable all around dairyman, open ‘for 
engagement. Thirty years’ practicalyex- 
perience, expert on testing, standardizing, 
pasteurizing milk, cream. Thoroughly 
experienced in all departments inside, and 
outside. work, steam, refrigeration; good 
mechanic; reliable; best of references. 
Will guarantee to save and make you 
money in your plant. Desire position with 


reliable firm. Address: R-48, Ice Cream 
Review. 7-21tf 
POSITION WANTED — By ice cream 


maker, eighteen years experience, desires 


position with reliable concern. Willing to 
SO any - distance. Address: R-284, Ice 
Sream Review. 7-22 


SITUATION WANTED—Looking for a 
situation in an ice cream mix, so bad that 
VISCO ean’t help it. Address: Cherry- 
Bassett-Winner Company, 1918 Market St., 
Phila., Penna., for free VISCO booklet. 

6-22 

POSITION WANTED—By all around ice 
cream man at once. 13 years experience, 
Address: R-280, Ice Cream Review. 7-22 


POSITION, WANTED — As manager of 
large ice cream plant by experienced man 
with executive ability, thoreughly famil- 
iar with both manufacturing and distri- 
bution. Give full particulars in first let- 
ter. Address: R-286, Ice Cream Review. 

6-22 

POSITION WANTED — Manager, pos- 
sessing proven executive ability, to capa- 
bly operate plant. Exceptional reference. 
Address: R-289, Ice Cream Review. 6-22 


FOR SALE BARGAINS 


. FOR SALE—Wholesale ice cream plant 


in city of 20,000 population, 4 railroads, 
‘large territory, 


located in heart of city, 
largest ice cream business in territory. 
Up-to-date plant. Also butter business 
locally and sub creamery within forty 
miles in dairy belt. Will sell both plants. 
Address: R-238, Ice Cream Review. 3-22tf 


“FOR SALE—Ice Cream Cone Factory, 
complete pilant, machines for both cake 
and wafer cones. Address: R-288, 


Cream Review. 


FOR SALE—Large ice cream plant, well 
equipped, owner wishes to devote his time 
to other business interests. Address: Penn 
Ice Cream Co., Glenside, Pa. 6-22 


SOLD THE FREEZER 


The Ice Cream Review 
Milwaukee, Wis. 
Gentlemen: 


Please discontinue our ad in your publication as we have sold 


PROSPERITY FOLLOWS THE DAIRY COW. 


the Ice Cream Freezers you advertised for us. 
Very truly yours, 
STEEL-DE SOTO ICE CREAM CO. 


Minneapolis, Minn. 
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DEPARTMENT} 


FOR SALE — One-half interest with 
management and operaiton of ice and ice 
cream plant in west-central Kentucky; 
600 gallons per day ice cream, 7 tons ica; 
built 1921; modern and complete in every 
way; private electric plant. Address: 
R-281, The Ice Cream Review. 7-22 

FOR SALE—Ice cream plant located in 
central Minnesota, city of 4,000 popula- 
tion, doing good business. Will sell en- 
tire business or will sell equipment and 
rent building. Address: R-287, Ice Cream 
Review. 7-22 


MACHINERY AND SUPPLIES AND 


BOILERS, NEW AND SECOND HAND— 
Electric Motors, Engines, Pumps, Pipes and 
fittings, Valves, Belting, Shafting, Bearings 
and Pulleys. Money Saving prices. Harris 


“T” 60-quart freezers; motor driven. Rich 
Ice Cream Co., Buffalo, N. Y. 3-21tf 
FOR SALE—Cottage cheese in one, two 


or five tub lots, shipped date of make. 
Rock Lake Creamery, Lake Mills, Wis. 


1-21tf 
FOR SALE—12 Babcock tester, 8-10-12 
bottle size; 1 Jensen bronze _ sanitary 


pump, 1% in. connections; 1 Trahern iron 
pump, 1 in. connection; 1 continuous dou- 
ble dise ice cream freezer, 100_gallon ca- 
pacity, with counter shaft and pulleys; 1 
Ventura 18 in. wall suction fan (new); 1 
12 bottle Troemner cream scale. The Ben- 
nett Creamery Company, Ottawa, Se 

FOR SALE—One Creasy No. 50-Y ice 
crusher, capacity claimed 25 tons per 
hour; belt driven; price $125.00 F. O. B. 
Milwaukee. This crusher is in good con- 
dition and has seen two years actual ser- 
vice. The Geo. C. Mansfield Co., Milwau- 
Kee. 6-22 

FOR SALE—One Meyer icing truck 
body. Further information furnished on 
request. Elmira Ice Cream Co., Elmira, 
Nee: 6-22 


blue 


FOR SALE—1 vertical open top, 
ename] tank, 47 in. O. D. x 50-.in. high, 
375 gal. $300.00 each. I horizontal blue 
enamel 6 ft.9 in.’O. D. x6 ft. long, 2-30 
inch orings,/1,342):gal., $350.00... 4 vertical 
elosed ,top,-6 it. 0.1m. O.,-D-ax« T ft. 6 dn. 
high, 2-36 inch rings, 1,575 gallons capa- 


city, $400.00 each. Chas. S. Jacobwitz, 
Buffalo, Neeys i 5-22tf. 
FOR SALE — One De Laval Emulsor, 


three 40 quart Continental direct expan- 


sion amonia freezers, motor driven. One 
40 quart Miller, one 40 quart Progress 
brine freezers, belt driven. One 10 ton, 
one 25 ton refrigeration Continental 
Amonia compressors, one 10 ton Sterling 
compressor — also lot of milk, brine and 
water pumps, 15 motors, 2 to: 50 h. p. 
2 phase, 60 cycle, 220 volts. Attractive 
prices—write us. M-B Ise Kream Co., 
Dallas, Texas. 6-22 


FOR SALE—First grade unsalted but- 


ter. Get our prices. Golden Belt Cry. 
& Ice Co., Hays, _Kansas. 1% zs 9-22 
- FOR SALE—The best equipped small 


creamery and ice cream plant in the best 
location in the South... Address R-276, Ice 
Cream Review. 5-22 

FOR SALE — Creamery Package ice 
cream brick mould releaser. Good as new. 
Used only one year. Price $125.00 F. O. B. 
Milwaukee, Wis. Reason for selling, in- 
stalled Mojonnier automatic brick filler. 


The Geo. C. Mansfield Co., Milwaukee, Wis. 
6-22 


FOR SALE—One Gauline homogenizer 


in good condition. Capacity, 200 gallons 
per hour. Will sell for $500.00. The Fair- 
mont .Creamery Co., Omaha, Nebr. 6-22 


FOR SALE—One Progress upright and 
one Emery Thompson upright brine freez- 
ers, capacity ten gallons each. Cheap for 


cash. Hoefler Ice: Cream Co,.,; Box’ 162, 
Buffalo, N. Y. 6-22 

FOR SALE—One 6 to 8 ton Saver re- 
frigerating machine and high side, in- 
cluding: 15° BH. BP.) 220° volts. 3--phase, 60 
cycle motor, for the sum of $800.00. Erect- 


ing Engineers Co., 9 So. Clinton’ St., Chi- 
cago, Illinois. 6-22 


FOR SALE—Rebuilt Miller Globe 40 qt. 
freezer, good as new, belt driven. Ad- 
dress: Dewart Milk Products Co., Inc., 
Dewart, Pa. 6-22 


Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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WANTED—Wisconsin State agency 
for creamery, cheese factory and 
ice cream specialties by party with 
wide rcquaintance in the state. 


References. Address 


R-290 Ice Cream Review 
6-22 


FOR SALE — ICE MACHINES — SEV- 
ERAL SMALL SIZES taken in on larger 


ones. A No. 1 order. About half price. 
Will erect and guarantee. H. A. BORN 
cO., 326 River Street, Chicago. 7-22 


THE ICE FJOREAM REVIEW 


FOR SALE—1 1-ton EX compressor 
with overhead valves condenser and re- 
ceiver, belt drive with 3 h. p.—G. E. motor 


$300.00. 1 1-ton Brunswick ammonia com- 
pressor with ‘condenser and_e receiver, 
$250.00. 1 80-gal. copper cooker with agi- 
tator, $200.00. Address: Lawrence Ice 


Cream Co., Chicago, Ill. 6-22 


FOR SALE—Miller 80-qt. motor drive 
freezer and twelve 40-qt. freezers, various 
makes, both belt and motor drive—cheap. 
Cans, tubs, cabinets, vats, Manning can 
washers, ice breakers. Send for complete 
list of bargains in equipment. Philadel- 
Be Retinning Co., North eteP 

a. ; -2 


If you want. help for your factory, the 
quickest and cheapest way to _ locate 
same is through The Ice Cream Review 
Want Department. 


June, 19 


FOR SALE—Advance Special. Fo 
quart new and highly efficient m 
driven freezers. Simple, economical] — 
possessing all the advantages found 
higher priced machines. Wery low 
for quick sale. The Advance Dairy M«e 
Co., Frank Tyson, Gen. Mgr., 608 C 
Ave., N. K., Canton, Ohio. 


FOR SALE—Four foot copper cond: 
ing outfit complete in first class condi 
guaranteed in every respect. Address 
R-291, iee Cream Review. 6-2) 


WANTED TO BUY 


WANTED TO BUY—Small homogenizer, 


Must be reasonable. 
Box 295, Fernie, B. C., Canada. 


NEWS FROM FAR AND NEAR. 


(Continued from page 146) 
burned last October, opened recently. The new equipment, 
modern throughout, includes an artificial refrigerating sys- 
tem and complete facilities for the manufacture and storage 
of ice cream. 

Port Clinton, O.—The Esmond Dairy Co. will open its 
new plant here soon under the management of R. E. Miller. 
The new plant will be one of the most modern of its kind in 
northern Ohio, and thousands of gallons of ice cream will 
be manufactured every week. 

Welland, Ont.—The Martin Milk Products, 
opened recently and is working to full capacity. 

East Liverpool, O.—The Crockery City Ice and Products 
Company has installed a 50 quart Progress horizontal 
freezer. 

Brookville, Pa.—The business of Clark Brothers has been 
sold to the Brookville Ice Company, who recently began to 
manufacture ice cream. Clark Brothers will open another 
plant at Indiana, Pa., which is to be completed in ahout two 
weeks. . . 

Brookville, Pa.—The Brookville Ice Company recently 
begun operating its new ice cream plant. 

The new Brookville Superior ice cream is now being man- 
ufactured under the supervision of Mr. W. C. Glassco who 
eomes to Brookville after 25 years’ experience in the ice 
cream business in some of the larger cities of the eastern 
part of the state. 

Special attention will be given to brick ice cream and 
fancy molds for special occasions. 

Hooversville, Pa.—The local ice cream factory, operated 
by Rodgers Bros., opened for business recently. 

Connellsville, Pa.—The business of the Rose Ice Cream 
Company has been sold to the Hagen Ice Cream Company of 
Uniontown, Pa. 

Kingston, Pa.—The Fadden Ice Cream Company is about 
to open its new plant, which represents an outlay of approx- 
imately $200,000. It is constructed of reinforced concrete, 
brick and steel. 

It is almost entirely enclosed in glass, which permits 
sunlight to penetrate all rooms of the building. The highest 
quality of ice cream manufacturing machinery has been in- 
stalled. 

From a very small beginning in 1912, the business has 
grown until at the present time it requires more than 80,000 
square feet of floor space. The business has been built on 
the combination of quality and service, and these same qual- 
ities have been carried forward in the construction of their 
new plant. 

Philadelphia, Pa.—Because of rapidly 
ness, the Abbotts Alderney Dairies, Inc., 
quart Progress brine freezer. 

Chester. S. C.—The Chester Ice Cream Company was re- 
cently incorporated here with capital stock of $7,000. The 
officers of the firm are: R. C. Gray, president; Earl Wilson, 
vice president, and R. B. Owings, secretary-treasurer. 

Belle Fourche, S. D.—O. H. Barnett has been engaged 
for the past few months in completely remodeling the cold 
storage plant at the Belle Fourche Creamery and adding 
modern equipment to the ice cream making plant. 


The new hardening room is of good size and will enable 
them to maintain a temperature of fifteen degrees below 
zero. 


An addition to the list of products for this season is the 
chocolate coated ice cream bar and machinery has been in- 
stalled for manufacturing them. Machinery has also been 
installed for packaging ice cream at the plant and hereafter 
it will be sold that way. 

Turner, S. D.—With its new equipment the Turner 
Creamery Company will be able to handle a much larger 
business, having a production of 600 gallons daily. 

Fancy brick ice creams, heart and flower shaped molds 


Limited, 


increasing busi- 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS a 


have installed a 100° 


for parties, and many kinds of fancy flavored creams a 
made by this company, to meet the constantly grow 
demand. 

LaFollette, Tenn.—Operations have begun in the ney 
plant of the LaFollette Ice Cream and Produce Company. 

Lewisburg, Tenn.—The Lewisburg Ice Cream Compa 
a $10,000 firm, was recently incorporated here for the p 
pose of manufacturing ice cream. W. H., Freeman, Louis 
Koelling, E. H. Smith, C. E. Craig, and J: P. Hardison ri 
the incorporators. 

Murfreesboro, Tenn.—The Rutherton “County Cream 
Association has increased its capital from $10,000 to $50,0 

Nashville, Tenn.—-The Union Ice Cream’ Company 
cently let a contract for the construction of a three-st 
reinforced concrete building to cost approximately $200, 0 

Waycross, Va.—The Glynn Ice Cream Company, of B 
wick, has purchased and is now operating the plant that 
formerly operated here by Seymour Phelps. _ 

Mt. Vernon, Wash.—The Highland Dairy has recently in 
stalled a considerable amount of new equipment and be 
the manufacture of ice cream. An open house day was he 
and the public invited to inspect the plant. ~ ¥ 

Charleston, W. Va.—The Angel Cream Corporation | 
Charleston, was recently incorporated for $25,000. ¥ 
officers are: O. Stirrat, president; H. F. Kirgan, vice p 
dent; R. A. Coyner, second vice president; Sam Cumm 
secretary and treasurer. Mr. Stirrat stated that Angel Cre 
is a combination of ice cream and cake which was develo 
recently after years of study. The patents of this s 
process are now pending in Washington. The cake 
which Angel Cream is partly made is first baked and t 
a layer of icing is applied; after which the cream is poure 
on top. It is then put through a refrigeration process 
degrees below zero and left to harden for 48 hours. 

Cline Ice Cream Company has secured the right of 
tribution for this territory. 

Grafton, W. Va.—The Acme Ice Cream Co. has rec 
made further improvements to their plant in this ¢ 
Shortly after the plant was taken over by Mr. Lee, of Cla 
burg, who is distributor of the well known Coca-Cola 
in this territory, several improvements were made and 
the additional enlargement and increased efficiency of th 
plant make it one of the best in this territory. a 

Several thousand dollars’ worth of machinery has bee 
purchased and installed in the plant. 

Mr. Lee claims he intends to continue the improvement 
of the business until it is deserving of the highest success. 


Lake Geneva, Wis.—A new ice cream factory and a ca 
and ice cream factory are under construction in Lake Ge 
Freeman Mann is building a two-story factory for 
Mann Candy Company. The first floor will be devoted to 
manufacture of ice cream, the brine method being used 
freezing and preserving. The upper floor will be devote 
to the candy factory. 
Joe Nutini is building a good sized ice cream factory 
the rear of his Lake Street property. Cement blocks are th 
building material being used. 
Milwaukee, Wis.—The Luick Ice Cream Company has 1 
stalled a Myers and Burt brick machine and a 12,000 pot an 
Frogress milk filter. * 


Neillsville, Wis.—Excavation for the new creamery a2 
ice cream factory of the Neillsville Milk Products Co., 
about completed and work has begun on the concrete found 
tion. 7 
Platteville, Wis.—J. A. List retires from the manufactu 
ing soft drink business here. His son Louis J. List co 
tinues the soft drink and ice cream factory. 


Rhinelander, Wis.—The Oneida Milk and Ice cree Ui 
was incorporated here recently with capital stock of $1 
000. Wm. Gilley, George Burkhardt, B. D. ‘Rathburn A 
the incorporators. The new firm will deal in and manufa 
ture Uairy products. 
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This Freezer was designed and built to give maxi- 
mum production at an extremely low cost per 
dollar of its purchase price. 


Its removable cylinder (a patented, exclusive feature) 
and ready access to all working parts, makes it an 
easy machine to operate; and easy to keep in prime 
sanitary condition. 


Several thousand are in use --- some of them for a 
number of years of continuous production in 
_ plants that freeze every working day of every year. 


For full particulars send for Bulletin No. 2011. 


-G. CHERRY COMP: 


CEDAR. RAPIDS IOWA 
St.Paul, Minn. Tama, (ee) Iowa. Peoria, III. 
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ry state convention that is within 
reaching distance, and never do I leave one 
that I do not bring back a valuable little book 


filled with dollars. 


It goes without saying, of course, 


that the ice cream show is really as important 


to us as the convention, but now that the two 


are to be held tagether, & fellow should borrow 


money, if he 
that time. 
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JULY 1922 
BULLETIN OF EVENTS 


National Dairy Exposition, Minnesota State Fair Grounds, Minne- 
apolis--St. Paul, Minn., October 7-14, 1922. W. E. Skinner, 
Secretary, Ryan Hotel, St. Paul, Minn. 

National Exhibition, Association of Ice Cream Supply Men. 
Cleveland, Ohio, October 16-21, 1922, headquarters Hotel Win- 
ton. Robert Everett, 1328 Broadway, New York, Secretary. 

National Association of Ice Cream Manufacturers. 22nd annual 
convention, Cleveland, Ohio, Hollenden Hotel, October 16th, 
17th and 18th. N. Loewenstein, 155 N. Clark Street, Chicago 
Secretary. 

Pacific Iee Cream Manufacturers’ Association—Annual Conven- 
tion, Davenport Hotel, Spokane, Washington, November 13; 
14, 15, 1922. Bert H. Walker, Royal Ice Cream Co., Tacoma, 
Wash., Secretary. 

Southern Association of Ice Cream Manufacturers, annual con- 
vention, New: Orleans, December 5, 6 and 7. J. W. Clopton, 
Secretary, Decatur, Ala. 


EPORTS from all parts of the country indicate a 

very satisfactory ice cream business. With favor- 
able weather conditions the remainder of the summer 
the ice cream manufacturer should be able to close his 
books at the end of the year with a smile. Many of 
them, especially those in the southern states, have a 
great big smile coming, too. There was little to feel 
Some manufacturers will, of 
course, fail to make a profit. There are always a few 
men in any business who try to see how cheaply they 
can produce what they have to sell and then eut prices 
until there is no profit in the business. 


mirthful about last year. 


The man who 
keeps up the quality and who charges a reasonable price 
is the one who wins. 

Speaking of cutting prices we are prompted to 
add that often the worst offender is the fellow who 
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doesn’t know what it is costing him to do business. He 
figures his cost of production too low and thinks ‘he is 
making a profit while selling ice cream at a price lower 
than the man who knows what he is doing ean produce 
it. This makes mighty mean competition. 

The new man going into the business often furnishes 
this kind of competition. He fits up a nice factory and 
for the first season at least his cost of replacing worn 
out equipment is very low. Not until he begins to feel 
the heavy cost of replacement does he realize that he 
has been fooling himself. Then he wakes up to find 
that he has been doing business on money he put into 
the enterprise instead of money made in the business. 
In the meantime his competitors who have been trying 
to do business on profits made out of the business have 
been doing some heavy sweating. About the time the 
first mentioned fellow gets his business adjusted on a 
reasonable basis along comes another fool with money 
to spend on his ice cream education. Thus is life made 
interesting for the ice cream manufacturer. 

eb 

E ARE sure our readers will be interested in 

reading the many communications which appear 
in this issue. We wrote to a number of ice cream manu- 
facturers, living in all parts of the country, asking their 
views relative to certain definite questions which we 
consider of vital interest to ice cream manufacturers. 
Some time ago a reader informed us that he was having 
trouble with the flavor of his ice cream. When the 
cows were turned out on grass the cream developed a 
peculiar flavor, in fact it developed a sour taste when 
made into ice cream. He reported that he has had this 
trouble each year when the grass is growing very rank 
and contains an excess amount of moisture. We passed 
this question on to a number of ice cream manufacturers 
and also the dairy experts at the various agricultural 
experiment stations. The replies are printed in this 
issue and should be of special value to the ice cream 
manufacturer who has experienced this trouble. An- 
other question of interest is one which we put up to ice 
cream manufacturers relative to the tests they employ to 
determine the quality of gelatine used in their mix. 
These replies will also be found in this issue. 

We want to thank the many readers who have re- 
sponded to our questions and to assure them that their 
co-operation is highly appreciated. In this connection 
we cordially invite others to submit their problems and 
we will employ our best efforts to gather reliable infor- 
mation for them. We want to make The Ice Cream Re- 
view a clearing house for your problems. We feel that 
in this way we can make it of greatest value to the 
industry. 

ee 

HE Publicity Committee of the National Dairy Ex- 

position has adopted the following slogan for this 

year’s event: ‘‘PROSPERITY FOLLOWS THE DAIRY 

COW. Be sure you attend the National Dairy Expost- 
tion, St. Paul—October 7-14—Minneapolis.’’ Good! 


i 
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N EFFORT is being made to standardize equipment 
for dairy manufacturing plants with lower costs 
ultimately in view. At a meeting of the Ilhnois Butter 
Manufacturers Improvement Association, held in Chi- 
cago recently, Mr. S. J. Van Kuren, of J. G. Cherry Co., 
delivered a most interesting talk, in which he empha- 
sized the need of standardizing much of the equip- 
ment on the market. A committee representing the 
International Milk Dealers’ Association has been work- 
ing with a committee representing the machinery manu- 
facturers and real progress has been made in an attempt 
to standardize milk plant equipment and supplies. 
Mr. Van Kuren emphasized the fact that manufactur- 
ers cannot reduce costs of production without laying up 
stocks. Under present conditions the manufacturers are 
building ‘‘to order’’ all the time and, of course, this 
means waste in the cost of production. The buyer suf- 
fers as a result. It looks as if ice cream manufacturers 
might well give attention to this question of standardiza- 
tion and arrange for a suitable committee to work with 
the manufacturers, who are willing and anxious to re- 
duce costs. as 


FEW years ago one Alfred W. McCann, a sensa- 
tional New York City writer, contributed a series 
of articles for a local newspaper in which he attacked 
the creamery industry of the country. He posed as an 
authority on food products and when he put his O. K. 
on a particular brand of butter (incidentally the manu- 


facturer carried an advertisement in the paper) nothing 


but good words followed for that particular brand. The 
brand that did not get his stamp of approval was like- 
wise made to appear as dangerous to the public welfare. 
Be it said to the credit of the creamerymen of the coun- 
try, very few became parties to this sort of a program 
and McCann eventually turned his attention to more 
fertile fields. . 

_ He has recently broken loose in the ice cream pasture 
and New York City ice cream manufacturers are getting 
a taste of his style. Our advice to them is to pay no 
attention whatever to him and he will soon run out of 
gas. Don’t pay tribute and he will hunt greener 
pastures. als 


OME retail dealers appreciate the possibility of 
ereatly increasing the sale of ice cream in their 
locality by giving the right kind of service to the home 
trade. They are not satisfied with the sales over the 
counter or at the fountain; they encourage housewives 
to place their orders for ice cream, to be delivered at a 
certain hour, so that it will be in the right condition for 
serving at meal time. When the customer wants an 
order of ice cream delivered at 6:30 p. m., the delivery 
is made at that time and in good condition. The cus- 
tomer is made to feel that his patronage is appreciated 
and that he is not asking a favor when he asks the 
dealer to make the delivery. 
Dealers in other food products are meeting this grow- 
ing tendency on the part of city consumers to order the 
- day’s supplies, and they make delivery promptly and in 
good condition in order to hold and build up trade. They 


know that if they give the right kind of service the 
matter of price is a secondary consideration in the minds 
of their best customers. 

With the sanitary containers now on the market the 
retail dealer of ice cream hag opportunities to greatly 
increase the consumption of ice cream over what it has 
been in the past.. The progressive ice cream manufac- 
turer spreads the idea among his retailérs and co- 
operates with them in every way possible to build up 
their trade. He backs up the retailer’s effort to increase 
the consumption of ice cream in the home by efficient ad- 
vertising, and by giving him the benefit of his experience 
in handling ice cream. ae 


A NNOUNCEMENT is made on another page to the 
effect that the General Offices of the National 


Dairy Association have been temporarily moved to the 


Ryan Hotel, St. Paul, where Manager Skinner and his 
corps of assistants will hold forth until after the Na- 
tional Dairy Exposition. Committees representing the 
business interests of Minneapolis and St. Paul are laying 
plans for the greatest advertising campaign that ever 
preceded a show. Folks in the Northwest are going to 
know that the National Dairy Exposition is to be held 
in their midst and that it will abundantly exploit the 
great industry which it represents. 
accordingly. wl 


Pr 


Make your plans 


T IS reported that one of the oldest underwriting 

' firms in the country has decided to discontinue 
writing insurance on refined sugar in storage. Many 
fires of unexplained origin in sugar have given rise to 
the theory that refined sugar is subject to spontaneous 
combustion. We don’t know whether there isa real 
danger in storing sugar in such quantities as the ordi- 
nary ice cream plant carries, but the theory is worth 
keeping in mind. Have any of our readers had occasion 
to suspect that the sugar supply was responsible for a 


fire of unexplained origin? If so, please write us. 


Je aan for the big doings in Cleveland 
are going on apace. Committees are working like 
beavers to present the best program that has ever enter- 
tained and instructed ice cream manufacturers, and for 
the greatest display of ice cream machinery and sup- 
plies ever held under one roof. If you haven’t made 
your plans to be in Cleveland October 16-21 don’t put 
off your decision any longer. The best way to make 
sure to be there is to just make up your mind that noth- 
ing short of death is going to prevent. 
ele 


LARGE number of ice cream manufacturers have 

reported business conditions in their localities, 
and a summary of these reports for the different sections 
of the country will be found in this issue. Local busi- 
ness conditions are seriously interfering with the ice 
cream business in some parts of the country but reports 
eenerally are very encouraging. These reports have 
come to us since July 1st so our readers may accept them 
as representing conditions right now. 
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Ice Cream Means Ice Cream 


By H. C. ASHBURN 


HIS article is in response to one pub- 
lished in the July issue of Physical 
Culture Magazine, entitled, ‘‘What Do 
You Mean—Ice Cream?”’ 

Perhaps it will be well to first state 
my qualifications in the way of know- 
ing something about ice cream. I have 
been connected with the ice cream in- 
dustry since I was eight years old, and 
for the past several years have been 
actively engaged in the manufacturing 
* of ice cream. At the present time, I 
am superintendent of one of the largest ice cream plants 
in the state of Oklahoma. 

In the first place, this scathing article makes the 
following statement: ‘‘No ice cream manufacturer tells 
the public how he makes his frozen dainty, or what is in 
it; the truth is he doesn’t dare.’’ This statement is too 
far-reaching and covers too much territory. 

There was a time when most people believed as does 
Dr. Alfred W. McCann, the author of the article in 
question, and most people had the same conception of 
the ice cream industry as he does. That, however, was 
before the ice cream business became national in scope 
and was only carried on on a small scale, and when there 
were comparatively few local or state laws regulating 
its manufacture. 

Dr. MeCann expounds rather at length on the ear- 
penter’s glue that is used in place of gelatine, not mak- 
ing any exceptions, and thereby casting a false reflection 
on every ice cream manufacturer in the United States. 

Dr. MeCann also speaks of renovated butter. It is 
absurd to think that any reputable ice cream manufac- 
turer would use low-grade butter for many reasons. One 
important tecnical reason is that it would increase the 
acidity of his mix to such an extent that it would be 
impossible to use it. Another reason is that it would give 
an ‘‘off’’ flavored product, but the last and biggest rea- 
son is that the ice cream industry as a whole is composed 
of intelligent business men who would no more give an 
impure product to the consumer than they would give 
it to their own children. 

This article also states that the worst cow butter, un- 
pasteurized may be used with commercial casein and 
river water. That is not the case. Practically every 
state in the Union has a law requiring the ice cream 
manufacturer to pasteurize his milk and it would be 
impractical to combine milk powder, water and butter 
and get a uniform product without pasteurizing the en- 
tire mix. 

Speaking of casein—what could be more pure than 
casein? It is prepared under pasteurizing temperature, 
stored in a cool place and shipped in a sanitary con- 
tainer; it is also as nearly dry as it is possible to make 
i1, thereby retarding bacterial growth. 

Commercial casein, as you refer to it, is nothing but 
pure milk that has been pasteurized, minus the water. 

The homogenizer, which seems to have the dislike of 
Dr. MeCann is one of the greatest machines ever in- 
vented for the milk industry. The part it plays is to 
break up the fat globules and all other undissolved par- 
ticles of serum or sugar solids, and distribute them uni- 
formly throughout the mix. so that the ice cream mix 
is really a homogenous solution instead of an imperfect 
mixture, and has a much smoother texture and more vel- 
vety body. 


This article also speaks of the poisonous flavors 
which the ice cream makers are afraid to advertise. As 
a matter of fact, the flavor does not constitute one six- 
hundredth part of the ice cream mix and could not harm 
a two-months child even if it were pure strychnine. AlI- 
so most ice cream manufacturers use only pure extract 
in every gallon manufactured. 

This article mentions the chemicals used in the form 
of ‘‘improvers.’’ The base of all ripeners is rennet, 
which is obtained from the inner lining of a ealf’s 
stomach, which is an aid to digestion. 

The improver is not in any way a chemical and its 
action on the ice cream mix is purely physical, merely 
causing the butterfat to harden, which is the same 
process that takes place when sweet cream is held in 
the ice box for a couple of days, so you can whip it. It 
just gives a more viscous body to the cream. The ar- 
ticle in question, however, makes no mention of those 
plants which use no improver at all. 


GELATINE IN ICE CREAM? 


Yes, there’s one one-hundred-and-fiftieth 
part of a gallon of pure food gelatine 
in each gallon of 


NATIONAL 
ICE CREAM 


and no other “Filler” whatsoever 


FROZEN ONLY BY 
NATIONAL CREAMERY AND PRODUCE CO, 
LOS ANGELES, CALIFORNIA 


Reproduction of a “National” Advertisement. 


There is also no mention made of the plants that use 
pure milk and cream to bring up the liquid content of 
the ice cream. The author, Dr. McCann, seems able to 
think only of ‘‘river water,’’ as a liquid. It is my per- 
sonal belief that not one-tenth of one per cent of the 
ice cream plants use water in their ice cream that you 
would hesitate to drink out of a glass. 


I have seen many ice cream plants in my lifetime and 
have made a few million gallons of ice cream myself, and 
I can truthfully say that I have never made a gallon that 
IT would not eat myself. Also, I have never in my life 
seen or known of a manufacturer who uses river water 
in ice cream. 

Does Mr. McCann know that all gelatine used in 
practically every state in the Union (if utilized in the 
manufacture of food products) must be labeled under 
the Pure Food Act, and must be free from every harmful 
element? Also that most ice cream factories request and 
obtain a chemical analysis of each and every shipment 
of gelatine. 

Only a short time ago, our A. & M. College made an 
analysis of several samples of gelatine, shipped clear 
across the United States and the highest bacterial count 
that was found in the lot was 2,000 per gram. The ar- 
ticle mentions the impurities to be found in gelatine. 
Average gelatine contains the followine: 


CODPGLri Wie et eked ee less than 30 parts per million 
Lead ae cha Otis bo eae LAA less than 10 parts per million 
VAG LT eA RS Rapin oy te oe OB less than 100 parts per million 


(Concluded on page 10) 
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soupertess ICE CREAM CANS 
SOLDERLESS 

should be judged on a basis of the ratio of cost to service. The can that 
makes the most trips for the least cost is cheapest. We have other impor- 
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PROSPERITY FOLLOWS THE DAIRY COW. 


JOHN WOOD MFG. CO. 


CHICAGO OFFICE (320 E. North Water St.) CLEVELAND OFFICE (2041 Warren Rd., Lakewood, O.) 
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tant features.5 YWVelded Construction 


securing all the advantages and none of the disadvantages of seamless can. 


Lid heavy, made of 
special steel and will 
not split. 


Handle Electrically 
welded. Wiil not 
come off. 


Non-deforming edge 
stays round, fits well. 


Strong top edge, solid 
metal, will not crack or 
open. (No solder.) 


Top Band, seamless drawn 
spot welded to can. Affords 
good grip. Will never shift 
or open up. 


Closed joint no solder. 
Spun tight with feath- 
ered edger 


Smooth welded seam, nosolder, 
nolead, no rivets- Tested by 
3000 Ib. pressureand cold rolled. 


Smooth perfect joint, 
no_ solder. Permanent 
and invisible. 


Cylinder, No. 18 gauge. 


PATENTED 
Solid flanged bottom 
8-16 inch thick, Elec- 
trically spot welded to 
cylinder. Can’t leak. 


No interstices or raw 
edges to cut or collect 
dirt. A good grip. 


Electric Weld Rivetless-Solderless ice cream cans are easily and cheaply 
retinned, for they are ALL STEEL and PURE STRAITS TIN and have 


no solder to remove. 


BROOKLYN (No. 5 Bush Terminal Bld.) OAKLAND, CAL. (335 Cypress St.) 


Conshohocken, Pa. 


BOSTON (60 Pemberton Sq.) 


—— 
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Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14 


CO 
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ICE CREAM MANUFACTURERS 


INCORPORATED 


CHARLES G. MORRIS, President 


New Haven Dairy Co. New Haven, Conn. 


‘‘Some Aspects of Price Cutting’’ 


The fcllowing is a portion of an address on the above 
entitled subject, delivered in Chicago on June 8, 1922, 
before a trade organization by Hon. Nelson B. Gaskill, 
Chairman, Federal Trade Commission : 

“Tt is axiomatic that a selling price must include a margin 
over production cost sufficiently large to include a balance 
after deduction of all charges incurred but not properly in- 
cluded in production cost, if the sale is to result in a profit. 
A normal, profitable selling price, therefore, may range from 
the ‘market’ as its maximum, to ‘production cost’ as_ its 
minimum. If it is above the market it is not likely to induce 
a sale, and if it is below production cost it will not produce 
a profit. 

“Competitive selling prices, therefore, which must range 
between market price and production cost if they are to 
be profitable, represent the desire of the seller to effect a sale 
within limits which he cannot transgress, and over but one 
of which can he exercise any lawful control. 

“The proper object of business is and its necessary result 
must be, profit. It seems almost unnecessary to assert or 
to attempt to demonstrate this proposition, yet a clear per- 
ception of its meaning and application is essential to my 
thesis. 

stk ak = 

“Price cutting is, of course, price making. It is the ex- 
pression of the extent or degree of the desire to sell. It may 
be directed against the market, in which event it is adverse 
to all competitors or it may be thrown forward against com- 
petitors in a particular locality or against a particular com- 
petitor. It may represent the seller’s relation to conditions 
of supply and demand, it may express his individual prefer- 
ence for volume of sales, it may represent his efficiency and 
advantageous location as shown in his relatively lower cost. 
A selling price may represent any or all of these elements, 
but if it is to be profitable it must exceed the seller’s indi- 
vidual cost, and if it is to be consistent with the fundamental 
principle of the competitive system, it cannot be less than 
the seller’s own cost. Habitual selling below cost as a 
method of doing business is, in my judgment, an unfair 
method of competition. 

“There are circumstances, of course, which justify its 
emergent use, just as there are conditions which justify the 
amputation of a limb. But these are outside the rule, not 
exceptions within it. The necessity for liquidation, for keep- 
ing an organization going through temporary stress, possibly 
during the introduction of a new industry in a competitive 
field, these are emergencies which justify an impairment of 
capital. But selling below cost is no more a part of the 
ordinary conduct of business under the competitive system 
than self-multilation is necessary to living. 

% % % 


“Cutting selling price below cost is impairment of the 
seller’s capital and nothing less. It is pouring out of the res- 
ervoir more than is taken in. In economics as in physics, 
this means the emptying of the reservoir, the exhaustion of 
capital. It means absolutely inevitable bankruptcy to the 
one who practices it unless the deficiency can be offset by, a 
more than equal gain elsewhere. There is one fact of which 
all competitors and the consumers can be absolutely cer- 
tain. The habitual seller below cost who continues in busi- 
ness for any considerable period, is receiving from the con- 
sumer by other means more than enough to offset his losses. 
Or he will do so as soon as his practice has sufficiently sup- 
pressed competition and established what is equivalent to 
monopoly. When the consumer lears the simple fact that 
business cannot be conducted at a loss, he will awake to the 
startling realization that nothing which he buys at a price 
below its cost represents a saving. And he or she will also 
learn that a premium article is a most expensive piece of 
decoration. 

* * * 

“Two men conduct shoe stores in a certain town. In free 
and fair competition neither can habitually sell any line 
of shoes at less than the seller’s cost. One buys out the 
other and conducts both stores as one establishment. Has he 
gained thereby any right which he did not have when operat- 


Bulletin No. 55 From the Office 
of the Secretary. 


N. LOEWENSTEIN, Secretary 


155 North Clark Street Chicago, Illinois 


ing but one store? Clearly not. What could be the course 
or origin of such a right? Buying the other store he suc- 
ceeded only to the rights which its previous owner had and in 
the operation of botno stores, the single owner is subject to 
precisely the same limitations as when he owned but one 
store. He may not in either store sell any line at less than 
the cost of that line without violating the principles of free 
and fair competition. By the same process of reasoning, he 
may not conduct one store at a loss and counterbalance 
those losses by gains from the other. 

Now it is immaterial that this suppositious shoe dealer 
does business under two roots. If he moves to more com- 
modious quarters and closes both the old stores, no new 
economic or legal rights settle upon him while ne is moving, 
nor do any of his limitations go to the junkyard with his 
old store equipment. Still he may sell no line at less than 


cost, and tuaough he nas departments in a store rather than ~ 
he may not run one department at a loss 


branch stores, 
and compensate by gains in another because his legal and 
economic relationship has been in no way changed by his 
changes in form. 


line of hats and subsequently a line of hosiery. If the prop- 


‘ osition waich I have stated is true as to the sale of a single 


line it is true as to the sale of as many lines as a seller 


can compass and the housing of the business has no effect — 


in this connection. 

“Here is the crux of the whole price cutting matter. The 
single line seller who sells below cost is quickly and simply 
removed from businss by the laws of mathematics and his 
creditors. But the field of business is harassed and frenzied 
by tne dealer who has the power to recoup losses sustained 
by selling one or more lines below cost by compensatory 
gains on the remainder of his business. 


“The so called ‘fighting brand’ is the typical example. In 


a report on the tobacco industry a Commissioner of Cor- 


porations cited certain competitive practices which may be 
summarized as follows: The American Tobacco Company 


It makes no difference that he may add a. 


“hk 


dominated. the cigarette business in the early nineties, but- 


its plug business was comparatively small. 
curing a dominating position in this line also. As a weapon 
in this campaign it used one brand of plug tobacco, ‘Battle 


It set about se-— 


Axe,’ the retail price of which was cut from fifty to thirty - 


cents a pound and the wholesale price of which, less inter- 
nal revenue tax, was put at one time as low as seven cents. 
In territories where rival brands were favorites, men were 
sent through the country distributing samples; they pre- 
sented a plug of ‘Battle Axe’ to every man they saw. During 
four years, 1895-1898, the company made a net loss on its 


plug business of $3,300,000. But it effectuated its purpose by — 


obtaining and holding, during these years immediately fol- 
lowing, a substantialiy monopolistic control of the plug to- 
bacco market. 

“But the practice has not been generally recognized for 
what it is nor has it been given the universal condemnation 
which it deserves. Its seeming advantages to those who are 
possessed of the power to use it, its seeming attractiveness 
to those who deal with them, have secured tor the practice 
a condonation which has endured too long. 

“No one abuse of competitive methods is in my opinion 
responsible for more effect on the part of those who suffer 
from it, to escape its effects by unlawful agreeménts than 


this practice of conducting some part of a business at a loss 


with a compensatory gain in the remainder and a profit in 

the whole. There is no escape for the competitor in tie single 

line in which the loss is taken but an unlawful group ac- 

tion. 

trust laws to the certainty of bankruptcy. 
%% * * 


“Because I believe that selling below cost is an unfair 
method of competition, I believe that a group agreement not 


And naturally he prefers his chances under the anti- 


mer 


to practice this method of doing business is a lawful agree- 


ment. It is, it seems to me, as much a matter of internal 
concern and action in a trade association as is misbranding 
or commercial bribery. 

“In an address delivered elsewhere (Association of Cost 
Accountants of the Paper Industry, October 7, 1921) I ad- 
vanced the proposition that each individual business unit 


) 


should ascertain its own cost and fix its own selling price 


with due reference thereto. 


I urged upon trade associations — 


the opportunity and the necessity for education in cost ac- 
? 
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BUILT IN 30 WORKING-DAYS 


a Zeit toe : 
* "get EONS BENG A” oh NE. 
Soa aaan Se. — ames eres 


Interior of an Austin No 3 standard building. Normal width 100 feet. 


Why Wait Six Months? 


You can have 40,000 sq. feet of building like that shown above ready for 
useful occupancy in 30 working days. And you can have, this delivery guar- 
anteed on a $100 a day penalty and bonus contract. Why wait six months? 


Length in multiples of 20 feet. 


2 THE Secs 
You can also gain competitive advantages in your production operations, put AUSTIN METHOD 
your capital investment to work several months earlier than usual and avoid 
all of the delays, extra supervision costs, responsibilities and annoyances that 


surround the average long drawn out building operation. 4 A eontract for an Austin No. 


i h build ian tra, Lupt 1 10-F Standard Building was re- 
And you will have a building suite¢ enestra, Lupton or equal. ead Te, aps 3 wD 5 
Sipgeur needs. It will be a perma- mechanical Sash Operators for: moni: cently received from Buenos 

nent substantial structure. Read the top gash. Aires Areentine Republic. 
_ following brief specifications. Concrete Window Sills. Z eS 2 ‘ i 
| Excavation and Grading for standard  struetural Steel ¥rame, 2,000 square Austin examples will be found 
ee ons and floors. Based on feet of floor space per colum™. in many other foreign coun- 

normal site and conditions. : z > : = 

5 : Roof Structure, = structural steel tries 

Concrete Foundations, depth 4 feet trusses, yellow pine purlins and roof cs 

below floors. Concrete floors 5 inches sheathing. Note—Trusses d-signed 

thick. to carry 2,000 lbs. at any panel point. 


Brick Side Walls. 


Rolled Steel Side Wall Sash, Truscon, 


\ustin engineers can deliver many 
ither types of buildings in an equally 
hort time ‘or assume complete re- 
‘ponsibility for the equipment as well 
iS the engineering and construction 
vork. Under the Austin method you 


Roof Waterproofing, 
ecmposition roofing. 


4-ply built up 


buy your buildings the way you buy 
your machinery—you buy a definite 
type of known value. 

Consultation with Austin engineers 
involves no obligation. Phone, wire or 
use the coupon. 


[THE AUSTIN COMPAN Y, Engineers and Builders, Cleveland 


‘HICAGO 
jEW YORK 


DETROIT 
DALLAS 


PITTSBURGH 
ST. LOUIS 
THE AUSTIN COMPANY OF CALIFORNIA, LOS ANGELES 


USTIN 


“NGINEERING BUILDING EQUIPMENT 
_ WHEN SHIPPING ICE CREAM BY EX PRESS, NEVER USE A LARGER TUB THAN THE 


PHILADELPHIA 


SEATTLE BIRMINGHAM 


Cross Section of an Austin No. 3 
stardard building 


CAN REQUIRES. 
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counting methods among their members. That argument is 
a necessary element in the proposition which I am stating 
here. Unless cost is known, profit is unknown, and whether 
a selling price is below cost is a matter of guesswork. The 
business man who fixes his selling price without accurate 
knowledge of his production cost and without keeping above 
it, is on an industrial joy ride. He is not only in peril him- 
self, but he is a constant source of danger to others. 

“The starting point of all operations against selling below 
cost must be proper cost accounting by each individual. 
Common cost figures, group averages, normal costs and all 
averages or group allowances, play no part in this work. 
What is to be determined is the cost to the seller, not to 
someone else nor what cost would be to the seller if his con- 
ditions were changed. Education in accounting methods, 
the inspiration to use them and to work by the result shown, 
these are great opportunities for trade associations. But 
every suggestion which opens the way to the individual to 
adopt a standard, a normal, an average which does not re- 
flect the individual’s cost, is a deterrent to cost accounting 
and an inducement not to use it. 

“No movement within an industry for the elimination of 
sales below cost can be conducted except in conjunction with 
and as a part of a campaign for the employment of a proper 
system of cost accounting. Nor can any movement to sup- 
press sales below cost be put into operation except upon a 
cost accounting basis. It is easy to condemn selling below 
cost, it is not difficult to see wherein its evils lie nor is it 
particularly troublesome to perceive that it may be unlawful 
in habitual practice. But the proof of the charge is the 
relentless analysis of the actual cost of the operations pre- 
ceding sale. 

“The elimination of sales below cost by no means implies 
a stabilization of prices nor a uniformity of prices. It is 
when properly applied in no sense a restraint upon compe- 
tition. Costs will vary and prices should vary as costs vary 
within market limitations. But the application of the prin- 
ciple ‘no sales below cost’ by each to his own business is 
simply the recognition and adoption of the fundamental 
principle of the competitive system. 

“Nothing that I have said is really new or strange. If it 
seems so it is merely because we have forgotten much, or 
failed to apply what was once well recognized, to the changed 
conditions of today. Old almost as English law is the maxim 
that one must not use that which is his so as to injure an- 
other. Taking that rule out of its Latin verbiage and apply- 
ing it to present’day conditions, one finds in it very clearly a 
recognition of the principle of the competitive system. One 
man may not conduct his own business so as to injure 
another. Selling below cost with compensatory gains in an 
allied line is the use of the seller’s property in a way which 
clearly injures his competitor.” 


Bills were mailed June 24th to members who have not 
yet paid their dues. As Convention time is approaching 
you will of course wish to be in good standing, so please 
send check to cover. Just take your trusty pen in hand, 
make out a check and mail it at once. “Then it will be 
off your mind for another year. 


CHARLES G. MORRIS, 
President. 


N. LOEWENSTEIN, 
Secretary. 


¥ 
ICE CREAM MEANS ICE CREAM. 


(Concluded from page 6) 


less than 2.4 parts per million 
less than 350 parts per million 


Arsenic 
Sulphur Dioxide 


There is a disease known as aneurism of the aorta, 
which wastes away the lining of the main artery of the 
body. Gelatine is the only known agency that will restore 
and build up that wasted tissue. Gelatine also keeps the 
casein of the ice cream from coagulating in the human 
stomach and in that way, aids digestion. If a small 
emount of gelatine be added to baby’s milk, it will be 
found to be more easily digested. 

Out of inquiries made of over 200 ice cream plants, 
representing every state, there were only 4 using gum 
exclusively; 18 using gum in connection with gelatine 
and the other 178 plants used pure food gelatine ex- 
elusively. 


The statement made that ice cream will stand the 
sun for an hour and not melt because it is solidified with 
elue is absurd. Gelatine does strengthen the cells of 
the frozen product but it is the proper aging of the mix 
at a low temeprature that gives ice cream its body. 

Dr. McCann discusses the lowering of the butterfat 
standard from 14 to 8 per cent and states that this al- 
lows a greater portion of the mix to be river water. A 
little deeper study of this fallacy, for it is a fallacy that 
is shared by many, will show that excessive butterfat 
content is a detriment. The only part that fat plays is 
to furnish heat and energy to the body. Consequently 
when a dish of high butterfat content ice cream is eaten, 
you are defeating your own, purpose, which is presuma- 
bly that of cooling off. The body is fired with the excess 
fuel, represented by the fat in the ice cream and in a 
few minutes the body is warmer than before eating the 
ice cream. The more fat content in the ice cream, the 
higher the chemical heat in the product. 

Also, ice cream to be properly balanced can contain 
a limited amount of total solids. When the fat content 
is increased, it is necessary to decrease the more valuable 
food element, serum solids. The serum solids are the 
bone and tissue, or body-building properties of the ice 
cream. Pure milk contains approximately 4 per cent fat 
and 9 per cent serum solids. 

Milk is recognized as the-one perfect food and the 
closer the ice cream makers can make their product to 
conform to the portions of milk, the more nearly per- 
feet food they will have. Therefore, let us make a com- 
parison of the products. 

Take a 14 per.cent butterfat content—13 per cent 
sugar and a total solid of 35 per cent mix. That leaves 
just 8 per cent for serum solids. The proportion there 
is 7 fat to 4 serum solids. , | 

Now take a 10 per cent fat—1l3 per cent sugar and 
35 per cent total solids mix. In this mix, we may use 
12. per cent serum solids or 50 per cent more tissue and 
bone building material than in the 14 per cent fat mix. 
We are also reducing the fat content 4 per cent, which 
as stated above furnishes heat and energy to the body. 
This also brings the proportion down to 5 fat to 4 
solids, which is getting close to the proportion of the 
perfect food, milk. 

Consequently it is plain that the idea of an excessive 
ly high butterfat content in ice cream for a food is @ 
fallacy. As a matter of fact an 8 per cent ice cream is 
more wholesome than a 14 per cent fat ice cream. 

You state that Director James Foust, conducted a 
crusade against the chocolate coated bar, and that of 
numerous samples taken not one was found to contain 
any tallow or paraffine, and thereby Mr. Foust had 
knocked the paraffine out of the chocolate coated bar. 
May I ask how you ean logically state that Mr. Foust 
had knocked the paraffin out of the bar when not a 
sample analyzed was found to contain any adulteration, 
and no evidence was found of any having ever been 
used ? t 


In conelusion I merely want to ask what object 
would ice cream manufacturers have in view in putting 
out an unsanitary product when they may, by maintain 
ing a high standard of quality, build up a larger volume 
of business, retain satisfied customers and by the in- 
creased business, make the ice cream industry a muen 


more remunerative occupation. 


b 


A small cash investment and the services of a live 
young man in the ice. cream business are what many 
proprietors are in need of. You can locate good op- 
portunities through a Review Waut Ad. f 


. 
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ECONOMY CABINETS 


Economy Brick Cabinets 


The best keeper of Brick Ice Cream or Eskimo 
Pie. Very heavily insulated and icing space on all 
four sides of brick container, thus giving perfect re- 
frigeration to each pie or brick. Liner and brick 
container made of Armco Iron. 


Economy Metal-lined 
Cabinets 


Especially designed to keep bulk ice cream 
at its best quality with the least possible 
amount of ice. Strongly constructed, heavily 
insulated and lined with Armco Ingot Iron. 
Supplied with slip rings to keep can in place 
and convenient for re-icing. Finished in ma- 
hogany. 


3 Comp. 
Metal-lined 
Cabinet 


Economy Tub Cabinets 


This separate compartment cabinet is especially designed 
for rural trade so that one compartment alone can be used 
without being compelled to ice the entire cabinet. The tubs 
in these cabinets are especially treated to prevent leakage. 
Finished in highly polished mahogany. 


3 Comp. 
Tub 
Cabinet 


Send for Catalog and prices 


HOMER MFG. CO. 


Homer City PENNA. 


OSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Eliminating the Grassy Flavor in Ice Cream 


A Discussion of this Difficulty by Ice Cream Manufacturers and Experiment Stations 


fv LAVOR in ice cream has been very 
and there is no doubt about its being 
the greatest quality of ice cream. Excel- 
lent flavors can be purchased on the mar- 
ket. but when there is an original flavor 
: in the cream, it is impossible to put 
in enough artificial flavor to counteract or ‘‘eover it 
up.’ Grassy flavor is one of these original flavors in 
cream, and a reader of The Ice Cream Review recenily 
wrote in, saying: 

“At this particular time of the year when cows are on the 


green grass after they have been closed in and fed dry feed 
the milk sometimes develops a very peculiar flavor; in fact, 


it tastes as if it is a little sour after it is made up into ice 
cream. We find this more particularly so when grass is 
growing very rank and fast and when the blades of grass 
are full of water or moisture. This difficulty does not arise 
every year, but some years we have a great deal of trouble 
along this line. We are unable to counteract this flavor with 
flavoring extracts and have a great deal of trouble explaining 
this condition to the trade.” 

We had our first experience in trying to ‘‘cover up”’ 
a flavor back on the farm when we were just small 
enough so that we didn’t have to work. We used.to go 
out and pick ourselves a dish of strawberries every 
forenoon during the season. It became too monotonous 
for us to put sugar on the berries every time, so we 
put salt on one morning. Needless to say, the flavor 
didn’t suit us and we tried to ‘‘cover it up”’ with sugar. 
The result was we had to throw our strawberries away, 
and just missed further discomfort by being wise enough 
to keep still when Ma wondered why the sugar bowl 
was empty. 

The thing we want to stress is to keep undesirable 
flavors out or eliminate them, if possible, and never try 
to counteract or cover them up. 

Some ice eream manufacturers avoid the grassy 
flavor; one says ‘‘We use powdered milk during the 
early grass ‘season and thus avoid the strong grass 
flavor:’’ and another says, ‘‘It doesn’t cause us much 
worry here. We just explain it to our customers, and it 
is all right because everybody else has the same trou- 
ble.’ But most manufacturers are under circumstances 
that make it preferable for them not to use either of 
these practices, and a consensus of their methods of deal- 
ing with grassy flavor is eiven below: 


Caused by Feed of Individual Cows. 


The trouble which your subscriber has is quite common in 
most sections of the Middle West, particularly in the spring 
when the cows are first turned out on green pastures. If 
the flavor is not overly pronounced it is commonly called 
‘torassy.’’ If the flavor is more abnormal as is the case when 
the cows have access to and eat wild onion it is known as 
oniony or garlic. Oftentimes when the season is backward, 
due to dry or cold weather pasture weeds are as abundant 
as grass and the cow that has an extreme appetite for green 
shoots eats everything in sight, resulting in a more decided 
grassy flavor in the milk. This condition varies with indi- 
vidual animals; cows in the same herd with others, kept in 
the same pasture give normal milk. From this it would seem 


that the inclinations as to choice of grasses are different 
As the season advances and blue 


with different individuals. 


Read Ali About The 


new scientific control for ice cream mix- 
ing. Our free WISCO booklet tells about 
this new preparation for helping the ice 
cream maxer; what it will do and how to 
use it. Perfect, uniform ice cream, even 
under rush production, is easy. Learn the 
details. *~9 

Cherry-Bassett-Winner Co., Philadelphia, Pittsburgh, Baltimore 


Sake 


aptly called ‘‘The Silent Salesman,’”’ , 


grass becomes more abundant the trouble ceases, thus indi- 
cating that the pasture weeds must have some influence on 
the flavor produced. It is not believed that the washiness or 
moisture content of the grass has much if any effect. 


The writer had the following experience while operating 
a milk plant in Illinois: A patron brought in milk that had 
a very peculiar flavor. This was early in the spring, and due 
to cold, dry weather the pastures were short but the season 
was late and most farmers, having little or no feed left, de- 
pended entirely on pastures. We went to the farm for an 
inspection at milking time and found that eight out of thir- 
teen cows showed the peculiar flavor. Five were normal. 
The cows, which were kept in a dry lot over night, were 
milked in the morning and the milk was found to be normal. 
The meadow pasture in which cows grazed during the day 
did not seem abnormal in its weed flora. It was therefore, 
evident that some particular kind of green growth which 
some of the animals consumed and others did not was re- 
sponsible for the off flavor. 

If the feed of a cow is to be altered the change should 
be made gradually.. When the change is too sudden the 
physiological conditions surrounding the ‘secretion of milk 
are disturbed and abnormal results occur. This well known 
principle of feeding is not always carefully observed and pos- 
sibly has something to do with the grassy flavor so often 
noticed in the early spring. The continued feeding in the 
barn at first until grass is sufficiently abundant will aid in 
preventing grassy flavor. 

When the defect is only slight, pasteurization will usually 
drive off the volatile taint; and the pasteurized milk and 
cream dealer will be free from the trouble that will bother 
the raw milk man. In case of stronger flavored milks and 
creams areation must be resorted to. The method worked 
out by the United States Department of Agriculture Dairy 
Division. on ‘‘Removal of Garlic Flavor from milk and 
cream” could be used. See page 60. : 


Cows Get in Hurry and Eat Everything. 


I am inclined to believe that the trouble referred ta it 
your letter is rather of local origin. Inasmuch as thes« 
flavors have appeared shortly after the cows have been pw 
on green pasture for the first time in the spring it is quit 
likely that the cows have consumed the weeds which givé 
the flavor referred to. Cows that have been fed inside ant 
during the early spring being fed on dry feed develop a won 
derful appetite for grass and no doubt a good many weed 
are consumed in their ravenous attempt to get their first fil 
of green grass. Cows, as a general rule, are rather particula 
individuals when it comes to pasture weeds but it stands t 
reason that when they are first turned on to green pastur 
they will eat everything as it comes, while a little later the 
will be more careful and pick the grass from around th 
weeds. Ordinarily the flavors that we have encountered ar 
easily covered up in ice cream and I am inclined to believ: 
that the trouble referred to is perhaps some onion flavor 0 
the flavor of onion origin which is practically impossible t 
eliminate. 

A couple of years ago we were buying milk from one 0 
our patrons for making cottage cheese. About a month afte 
we had been taking milk from this particular patron W 
noticed a peculiar flavor in the cheese. This flavor and odo 
was not noticed in the fresh milk at first but after the whe 
was drawn the flavor and odor was very apparent and it wa 
necessary to throw the cheese away. At first we thought thi 
difficulty was due to contamination in the factory but afte 
giving everything very careful attention we decided that 3 
must be in the milk. We took a trip to the farmer’s plac 
looked over everything very carefully and found his mil 
room, barn and cows, and everything in very good conditio! 
He was feeding a small amount of hay, which we looked ové 
and found nothing in it to indicate that the flavor was dt 
to any weeds or anything of that nature in the hay. The 
we went out to the pasture and found very fine field of grai 
but here and there was a Dog Fennel standing about a for 
high. We looked around very carefully, however, but cow 
find none of these weeds which had been bitten off to ind 
cate that they had been eaten. We, however, suggested th: 
hereafter the man wipe the flanks and udder of the cow wil 
a damp cloth before milking and from that time on we he 


no further difficulty. This would indicate that the cows 


(Concluded on page 64) 
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APPEALS O LHE EYE ASWELL AS THE PALATE 


Good quality brick cream in a well designed Carton will 
outsell the same quality in a mediocre package. 


The only part of your advertising that is directly associ- 
ated with your product is on your brick box. Make it count. 


We furnish brick boxes for cut brick or for direct filling on automatic fillers. 


MENASHA PRINTING & CARTON CO. 


CHICAGO, 1606 Conway Bldg. Lest a CLEVELAND, 


(EW YORK, 7 / ) WI 735 Pippodrome Bldg Annes 
Z Los Tents is ) SCONSIN KANSAS CITY. 
400 I.’ Hellman bldg. reons Jor Scarritt Arcade Alc 
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FANCY FORMS MAKE “SPECIAL DAY” ICE CREAM SERVING POPULAR. 
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Testing Gelatine 


Methods in Use by Ice Cream Manufacturers, and Methods Recommended by Gelatine Manufacturers 


NE may visit a dozen ice cream manu- 
facturing plants, and find as many 
different methods for testing gelatine 
for its purity and strength in use, if 
the gelatine is tested at all. Various 
tests are recommended by 
manufacturers and practical ice cream 
men who have written us on this sub- 


ject. We quote them, as follows: 

In testing gelatines for this purpose the most important 
factors to be considered are the viscosity of the gelatine solu- 
tion and the strength of the jellies when they are set. 

A viscosity test is a ratio reading showing the comparison 
of the rate of flow of a gelatine solution as compared with 
the rate of flow of water, both flowing through the same size 
orifice at the same temperature and in the same quantity. 
For a factory test make up a 15% solution of gelatine and 
take the time by stop-watch which 100 cc. requires to flow 
from 100 ce. pipette at 140 degrees Fahrenheit and compare 
this time with the flow of 100 cc. of water through the same 
pipette at the same temperature. The greater the ratio, the 
better the gelatine. 

The setting power of gelatine can be determined by plac- 
ing a 10% solution of gelatine in the ice box over night to 
permit thorough ,congealing and then compare the resulting 
jellies with the fingers for the strength test. : 

From a sanitary standpoint the numbers of bacteria 
should be determined on the dry gelatine together with the 
amount of amino acid present. These factors when consid- 
ered jointly by any chemist will show which gelatine is made 
the most sanitary. 

To permit several glasses of gelatine to stand on the table 
and then judge the.keeping would not give you any line on 
the sanitation of the gelatine any more than it would if you 
attempted to compare -several glasses of milk and cream for 
souring. This is due to the varying amounts of bacterial 
food in the different gelatines, just as there is a difference 
in the amount of bacterial food in milk and cream. The 
purity of a-gelatine is hard to determine by a layman, and 
should be-submitted to a reputable chemist and bacteriologist 
for his analysis for the reasons as above stated. 

bo * * 
The method we use in testing gelatine is as follows: 


Put one-eighth of an ounce of each sample of gelatine we 


wish to test into as many soda glasses, marking them, of 
course, in order to distinguish them. Into these glasses we 
put a tablespoon of cold water and stir the gelatine into it. 
To this we add 8 ounces of water heated to 160 degrees and 
stir until the gelatine is dissolved. We then place the sam- 
ples in our cold room until the gelatine sets. We can get an 
idea of the strength of the different goods by testing with 
the tips of the fingers. 

Supplementing our communication of the 22nd, will give 
you information on the way, according to our opinion, one 
sample of gelatine should be compared with and tested 
against another sample. In both of these letters we are 
assuming that the test will be more or less superficial, and 
that the party testing will not go into the chemical compo- 
sition of the samples, but leave this entirely to the guarantee 
of the manufacturer. To go into the chemical side to deter- 
mine the various impurities present would be too great a 
task, and we do not believe that you would even care to 
publish this information. 

In making the test referred to in our previous letter, the 
sample of gelatine of known quality should be placed along 
side the sample to be tested. Equal weights of both samples 
being placed in-clear water and by means of a double boiler 
heated to a temperature not to exceed 150° F. (We recom- 
mend six parts of water to one of gelatine for such a test). 
It will be necessary to hold this gelatine at this temperature 
for a few minutes until it has gone into solution. While 
hot, a comparative test for odor can be made. If this test 
is being made in hot weather, it would be best that the 
samples be placed in a cooler for a few hours to be positive 
that both are thoroughly chilled and jellied. 

Jelly Strength. By simply testing the resistance to finger 
pressure, it can be easily determined which of the two sam- 
ples has the greater jelly strength. 

By holding these glasses of gelatine up to the light it can 
be readily determined which of the two has a superior color 
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gelatine ° 


for weighing the gelatine. 
‘water must also be made. 


and clarity and which is freer from suspended matter an 
sediment. 

There is one very important test which we somehow 0 
other neglected to mention in our letter of the 22nd, an 
which we want to speak about, that is, decomposition. Gela 
tines in a jellied state should stand at room temperature an 
the action of the two saimples watched closely. If either sam 
ple liquifies under five days, that particular sample is hig 
in bacteria and should be graded accordingly. A good gela 
tine will stand from five days to three weeks without liquifj 
ing. This bacteria content or decomposition test is bein 
continually given more consideration and, in our opinion, 7 
a most vital question. We see no excuse for any ice crear 
manufacturer introducing into his mix a surplus amount 0 
bacteria. You even find an ice cream maker who says h 
doesn’t care how many bacteria his gelatine contains be 
cause he pasteurizes and pasteurization kills bacteria. Thi 
is true to a certain extent, but not altogether. 

We hope we have made ourselves clear and that, the in 
formation as given you is what you want. 


% * 


It is rather difficult for the ice cream manufacturers, 0 
those not thoroughly acquainted with the various properties 
kinds, and qualities of gelatine to judge them correctly i 
small physical tests. At the same time, it has, and is bein 
done by a good many, and I suppose as time goes on th 
older buyers in the business will do more or less of it, an 
very properly so, where they employ chemists. 

The first essential, of course, is the matter of determinin 
the strength of the product. _ This is best done by dissolvin 
one part of gelatine in eight parts of water, heating -it to. 
temperature of 160 degrees, and.then .allow it to jell in 
natural room temperature preferably over-night, putting i 
in a room where a-temperature of 65 or 70 degrees, prevail: 
To set the gelatine in an ice box or cooler in a. low ;tempera 
ture affects the setting properties in a way that they ar 
very apt to be misleading when you come :to test ‘them fo 
jelly ‘strength. 


In making a test of this kind, very accurate wel ett an 
measures must be used if a correct determination is to b 
smade. Nothing short of delicate chemical scales will suffice 
An accurate measurement of th 


After determining the relative strength, the clarificatio 
of the product should be given consideration. Determine i 
the product has been properly processed to eliminate an 
foreign substances in the shape of floating particles, or whi¢ 
may show in the way of sediment in the bottom of the glasse 
(these glasses, by the way, should be what are known a 
Chemist’s Beakers, of very nice, thin glass, without color) 


The matter of odor is a very material factor, and to get 
correct idea of it, after the jelly strength has been ascel 
tained, the gelatine should be re-heated to a temperature 0 
160 degrees, and when at that heat, pour it out of the tum 
bler, when the arising steam carries a true indication of th 
odors that may be in the product. Where they are so pro 
nounced as to be objectionable, it is a very clear indicatio: 
that the gelatine, itself. will carry more or less of an objec 
tionable taste, which can hardly be hidden by any amoun 
of syrups or flavors. Such objectionable odor and taste is a 
indication that the product is not as wholesome for foo: 
purposes as it might be, and not as desirable or economica 
to use, for it costs additional money for flavors to offset 
poorly conditioned gelatine. 


Whether a gelatine is neutral, alkaline, or acid, is a ma 
terial point. 


Whether it is alkaline or acid can be determined by th 
use of litmus paper. <A neutral gelatine is unquestionabl 
the most desirable. An excess of acid has been known t 
cause considerable trouble, when used in the making of ic 
cream, so that gelatine that is neutral or tending to alka 
linity would be the one, probably, more nearly meeting th 
needs of the ice cream manufacturer. 


These are the cardinal points to be determined in makin) 
physical tests of gelatine, and about all the ice cream ma) 
can: do, until he gets around to using the product in a prac 
tical way, which in the final analysis tells the real story 0 
the properties contained in the different makes of gelatiné 


A gelatine may show to have good strength, and still i 
working it out in a practical way, its stabilizing qualities fo 


' 
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Ice Cream Cabinets 


“CONFESSED THE BEST WHEN PUT TO TEST” 


are constructed along scientific and 
practical lines to conserve ice and salt 
supplies and keep the ice 
cream in perfect condition 
until sold. The manufac- 
turers have devoted thirty 
years of study and experi- 
ment toward the building 
of the best possible ice. 
cream cabinets for the man- 
ufacturing trade. ava < : and after 30 days, if 
particular make of cabinet «bit tine, x ee Yeniih At Ge se in 
of the Nelson line is ea 
sold with a guarantee offer amore. liberal. of 


offer a more (liberal or 
fair proposition? You 

and ona plan of “You 

Must Be Satisfied.” 


42 Quart Brick with Ice Rail 
Patented Noy. 11, 1919 1321120 


This Proposition 
Will Interest You 


Any responsible. ice 
cream manufacturer— 
particularly wholesale 
ice cream manufactur- 
ers and dealers — may 
order ‘from 1 to 100 
Nelson patented Ice 
Cream Cabinets, place 
,.‘them in practical use, 


owe it to yourself to 
thoroughly investigate 
the price, merits and 
construction of the Nel- 
son Patented Ice Cream 
Cabinets before making 
any further purchase. 


GeNEEES.O N 


MANUFACTURING 
COMPANY 


2308 Division Street 
St. Louis, Missouri 
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Three Compartment 
abinet 
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PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 


16 THE LCE. CREAM RELLY. 


ice cream may not be so desirable as another one of possibly 
a little less jelly power, but of higher refinement, and carry- 
ing all the essential properties for the making of ice cream. 

The uniformity and standardization of the product a man 
is going to buy should have material weight with him in de- 
termining his purchasing, because it isn’t possible for him in 
practical working to vary the amount of gelatine used in 
each batch, if the gelatine isn’t of perfect standardization 
not only in the individual barrel, but in every barrel he may 
use throughout the year. 

The ice cream men are spending a great deal of time and 
money to standardize their solids and other properties in ice 
cream, but if their gelatine is not equally as accurate in all 
its measurements, their finished product cannot be uniform 
or consistent in its body and texture. 

To. make an accurate test in the practical working of gel- 
atine, it should be used down to a point in the batch where 


it won’t do the work, so as to determine the minimum quan-° 


tity that will give satisfactory results in the finished ice 
cream. This will be found to vary considerably between the 
different makes, and is the only way to accurately determine 
the cost of the gelatine per gallon of ice cream. 

Mix the gelatine in the proportion of fifty parts of cold 
water to one part of gelation. Allow to stand until the gela- 
tine has taken up all the water it will, which it should do 
in an hour’s time; then heat over a water bath, stirring until 
all of the gelatine is thoroughly dissolved. 

Allow this to stand over night, and if the jelly is reason- 
ably firm the next morning at room temperature, it is suffi- 
ciently strong for ice cream use. 

If a comparative test is made of several gelatines in this 


manner, great care should be used in the weighing of the ~ 


gelatine and the measuring of the water, in order that each 
test. may contain exactly the same amount of gelatine and 
water. The firmest jelly under this test is naturally the 


strongest gelatine. 
* * * 


This is an incomplete test, in our opinion, because it does 
not bring out one of the qualities in the gelatine which we 
consider plays a very important part in its use in ice cream. 

The practical test is to use the gelatine in the ice cream 
mix in the regular course of manufacture, allow the ice cream 
to stand in the hardening room for about a week, and then 
place in a cabinet and ice daily. At the end of a week in 
the cabinet, the amount of shrinkage and the condition of the 
ice cream as to smoothness may be determined. 


+ 


E. 0. HANSON NOW VANDER BIE ICE CREAM 
COMPANY MANAGER. 

E. O. Hanson, until recently assistant manager of the 
Creamery Package Mfg. Company, Minneapolis, has re- 
signed to become Sales Manager of the J. C. Vander Bie 
Company Ine., of St. Paul, one of the biggest ice cream 
concerns in the Northwest. 

Mr. Hanson has established a wide acquaintance in 
the trade, not only through representing the creamery 
supply company, but also through his connection with 
the Minneapolis Dairy School as inspector in testing. 

Executives of the Creamery Package Company ex- 
press regret at losing Mr. Hanson’s services, but feel 
confident that he will be successful in the new work he 
is undertaking, and their best wishes to that effect fol- 
low him. 

ale 


MOORES AND ROSS COMPANY MOVES INTO NEW 
PLANT. 

On July 1st Moores and Ross, distributors of sweet 
milk, cream and buttermilk, and manufacturers of but- 
ter and ice cream, moved into their new plant at Zanes- 
ville, Ohio. They will occupy their new factory, which 
has been building since last August. 

The factory is entirely of brick and conerete, and 
has a capacity of about 200,000 gallons of ice cream a 
year. They are using Miller freezers and a Vilter Ice 
Machine of 30 tons capacity. 

This plant is a branch of the Crane Ohio Ice Cream 
Company of Columbus. 
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SUCCESSFUL ICE CREAM MEN BOOST NATIONAI 
EXPOSITION. 


Value to the Industry of Shows and Conventions — 
Related by Men They Have Helped. | 


Two of the most successful ice cream manufacturer 
in the country have gone on record as to the great valu 
to the ice cream industry of shows and conventions, wit! 
particular reference to the National Exposition bein; 
promoted by The Association of Ice Cream Supply mer 
and to be held in Cleveland in conjunction with the 22n 
annual convention of the National Association of Ie 
Cream Manufacturers, October 17th to 21st, inclusive. 


One of these ice cream manufacturers, W. M. B 
Sire, general manager of the Imperial Ice Cream Com 
pany, of Clarksburg, W. Va., which has plants in mam 
other cities in West Virginia and adjoining states, ha 
written to The Association of Ice Cream Supply Men: 

‘*What we think of the value of the National Show 
is illustrated by our sending all of our managers to ever 
show for the last five years, excepting Portland. 


‘“We had twenty-one men at Minneapolis last fall 
and will probably have thirty from our seventeen plant 
at Cleveland this year, and we will receive large divi 
dends from every cent of expense in sending these boy 
up there, too. We figure conventions mean a lot mor 
to us than we do to them by our attendance. 


‘‘Not only the managers go, but the heads of depart 
ments, such as the ice cream makers, mixers, even th 
accountant and purchasing agent, because .of the ney 
methods brought out and new equipment and machiner: 
to be seen, and not the least is the good derived fron 
meeting the manufacturers from other sections and talk 
ing over each other’s problems. 


_ ‘*We have in our plants, our system and our metho 
many ideas secured at these various conventions. 


‘We have plants selling as low as 50,000 gallons o 
ice cream up to 500,000 gallons, and in my opinion thes 
conventions contribute much towards making 50,000 gal 
lon plants grow into the 500,000 class as they absorb en 
thusiasm and ambition at the national and various stat 
shows.’ 


Another highly ieeeastil ice cream manufacturel 
L. M. Hendler, head of the Hendler Creamery Company 
of Baltimore, Md., has sent the following letter to th 
Association : 


“Tt would fill a book to write all the benefits I hab 
derived from attending the ice cream shows and con 
ventions. I absolutely attribute my entire success t 
the knowledge attained at these meetings. I still no 
only attend all of the National Supply Men’s Shows, bu 
nearly every state convention that is within feachin 
distance and never do I leave one that I do not brin; 
back a valuable little book filled with dollars. | 


‘‘Tt goes without saying, of course, that the ice creat 
show is as important to us as the convention, but 10. 
that the two are being held together, a fellow shoul: 
borrow money, if he had to, to be in Cleveland durin 


that time.’ : 


The great National Exposition is to be held in th 
new $6,000,000 Public Hall in Cleveland, opening th 
second day of the National Association of Ice Creat 
Manufacturers’ three day convention, October 16th t 
18th, inclusive, and continuing through the 21st of O« 
tober. ‘ 

All but a very small percentage of the display spa 
in the exposition was reserved by members within a fe : 
days following the issuance of floor diagrams. 
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more “Carry-Home” sales | 


There is no denying that most of us have been overlooking an im- 
portant phase of our business—that of attracting, developing and holding 
a bigger carry-home trade from our retailers. Bulk ice cream is the 
preference, we all know. It is, therefore, up to the industry to provide 
a more practical distribution method for bulk ice cream than the present 
unsatisfactory method. We must find a way to keep bulk ice cream in 
perfect condition from the retailer to the homes. 


remarks made by an ice cream manufacturer 


before he knew about the ‘Sealright-Way”-- 


The “Sealright-Way” 


N 44 states, now, the packaging of Bulk Ice 
Cream, the “Sealright-Way”, is the happy solu- 
tion. It is practical, sanitary, efficient, econom- 

ical and highly satisfactory. It has won enthusiastic 
cooperation from dealers and spontaneous favor 
from consumers. Wherever adopted and efficiently 
carried out by ice cream manufacturers and retailers, 
and properly brought to consumer attention, the 
“Sealright-Way” has not only increased “carry- 
home” sales, but has stabilized these sales. So fav- 
orably is the method regarded, that the idea of 
catrying ice cream home is now quite the “proper 
thing to do.” Our Portfolio, the “Sealright-Way,”’ 
covers the whole proposition pretty thoroughly. 


Ask us about it. 


Sealright Co. ince Fulton, N. Y. 


Largest Manufacturers in the World of Cylindrical Liquid -Tight Paper Containers 
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TELEPHONES 
CANAL 2948 
CANAL 2949 
CANAL 2950 
CANAL 1171 
CANAL 1826 
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June 14, 1922. 


Mojonnier Bros. Company, 
739 W. Jackson Blvd., 
Chicegoy-I1l. 


et 50.) 


Gentlemen:- Attention Mr. J, J. Mojonnier. 


We have been using your ice cream packaging machine, 
since July, 1921, and we have been making all of our 
briok ice cream by your method from that time. We 
feel that with the new liner and the improvements 
that you have msde upon y present machine that you 
have absolutely solved the problem of packaging ice 
cream directly into the carton. Our brick business 
is now greater than it ever has been, and is on the 
increase. We attribute this largely to the splendid 
package that we are ensbled to put out with our 
machine. Every quart is a full quart. The bricks do 
not rattle in our peckage. The cream is of fer better 
texture and more like bulk cream than our brick cream 
made by the old method. The lines on the three flavored 5 
bricks are always much better than we were ever able to t 
make by hend. | iq 
t 
[ 
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We believe that one of the finest features of ice 
cream packaged in this way is that the cream is |: 
hermetically sealed upon 611 six sides in pure me 
vegetable perchment from the time it leaves the freezer = ; 
until it is opened in the consumer's home. — i 
M.& G, COMPaNy | 

q 


of packaging ice cream. : ‘é. Auanoun ! a 
» e } Bi. 
. We recommend your machine with greet pleasure. y i} ie Made Cosy Ey 


E-¢ CONSALRG 
kteurwe ome AM i | 


We would not think of ever going back to the old method 


. 
NEA OFLEANS ICE CREAM CO Very truly yours, 


Bi LAWRENCE 1 ANY, 
meee oe OO saREET Aer, Z . 39 weet: 


BARONNE. eet Space 
President. 
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See Our Exhibit at the 


NATIONAL DAIRY EXPOSITION 
St. Paul — Oct. 7-10 — Minneapolis 


Booths 34-35 Gates mart pe ad thee aunt ti 
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ICE CREAM EXPOSITION 
1g bro} Booths 67-68, October 17-21 
Cleveland, Ohio 
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‘The letters reproduced above indicate the opinion of some leading ice cream manufacturers 


in NEW YORK, PENNSYLVANIA, ILLINOIS, and LOUISIANA, with regard to the 
Mojonnier Ice Cream Packaging Machine 


— Our new rotary sanitary valve and the new 
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Pat. Dec. 17, 1918; Aug. 19, 1919. 
Process and other patents pending. 


suspended agitators have received the enthu- 
siastic endorsement of our customers. 


The new parchment lined carton is a great 
improvement. 


The brick of ice cream packed by the Pack- 
aging Machine can be unwrapped at the 
home just the same as under the old method. 


The pure vegetable parchment wrapper her- 
metically seals the ice cream on all six sides. 


Orders now taken for fall and winter deliv- 
ery. Model B capacity 900 quarts an hour 
$1750.00. Model A, capacity 1200 quarts 
per hour $2250.00. 


Our representative will be glad to call. Ad- 
dress nearest branch office. 


".* 4 B C SALES BRANCHES: 
: iGDd e o. New York City, 490 Sanford Ave. Flushing 
nn Lp ae =6Atlanta, Ga. - - 3 Bonventure Avenue 


MILK ENGINEERS 
'@32 W. Jackson Boul. 


Chicago 


Columbus, Ohio - 123 E. Frambes Street 
St. Louis, Mo. - 4931 Margaretta Avenue 
Seattle, Wash. - 513 Pioneer Building 


Don’t Cuss Combinations 
Get in One— 
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Put “Babe” Ruth To Work For You! 


Here’s our premium plan by which 
you can cash in on “Babe” Ruth’s na- 
tion-wide popularity. Think what it 
will mean to offer free a “Babe” Ruth 
baseball with the Bambino King’s 


autograph on the horsehide! : 


Chocolate Coated Baseballs are the only frozen con- 
fection which has the exclusive use of “Babe” Ruth’s 
name and fame. 


Babe Ruth Home Run Baseballs are fast becoming 
as famous as the Home Run King himself. Cash 
in on the fame of these two favorites of the baseball 
and confection world. 


All you have to do is urge the kids to 
SAVE THE WRAPPERS 


BHEY WILL DO THE REST 
9} | oo ——— [oJ 
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Here’s the greatest combination for profit 
and business building the ice cream trade 
ever knew. 


“Babe” Ruth 


The Idol of Millions gives his name and fame 


to 


Ice Cream 


“.-_. _CAmerica’s “Greatest Food Dessert’ 
in its most delicious form 


Chocolate Coated Ice Cream 


BASE BALL 


TRADE MARK REGISTERED 


The Original Chocolate Coated Ice Cream Confection, made ot 
two flavors, chocolate and vanilla, covered with bitter-sweet 
chocolate. 


Tried, tested and perfected for ten years, by a successful confec- 
tioner, before offering to the ice cream manufacturer. 


You pay no bonus; equipment Is inexpensive. 
We send our expert to teach you simplified manufacturing process. 


Don’t fool around with imitations when vou can get the original, 
backed up by real local publicity and sales promotion which 


we furnish. 


Get in the big game which has proved as steady reliable a repeater 
as baseball itself. 


) Write Right “Now! 
Elite Chocolate Coated Baseball Co. 


BL. PAS O 9h NORD Sey, Wert: 


A Unanimous Declaration from Hundreds of Ice Cream Manufacturers | 


| 

“Just The Thing We Need!” a 

A T EVER-KEEP PACKAGE | 
M TO CREAM FREEZER 
Why ? 


Because— 

Packaged cream of any selected 
flavor is instantly dispensed right 
from the coldest part of. the freezer 
—no fumbling around for the flavor 
wanted. 

The oldest cream is always dis- 
pensed first. 

Zero temperature—no soft cream. 

Keeps cream in perfect condition 
—a valuable asset for increasing the 
carry home trade. 

Freezer accommodates packaged 
cream in any form—bricks, eskimo 
pies, cylindrical packages in quarts, 
pints, ete. Where necessary special 
size containers are made. 

Cream container proper consists 
of a centrally located receptacle sur- 
rounded by ice on all four sides, top 
and bottom, and is arranged to pro- 
vide individual compartments for 
cream of various flavors. 

We guarantee these LEver-Keep 
Ireezers if iced properly once in 24 
to 36 hours to keep cream in most 
perfect shape. 

Ever-Keep Freezers are carried in 
stock in 32, 40, 48, 56, 60 and 70 
quart capacity. 


Patented Jan. 24, 1922 


A full line of non-equaled ice cream i 
cabinets, corkboard insulation, metal 
lined, Everlasting Redwood exteriors car- 
ried in stock in all sizes. Stock finish is i 
golden oak. Can be furnished in mahog- 
any, white enameled or any other finish 
desired. 


Write for our catalogue and 
net prices. a 


D. A. MATOT | 


Manufacturer 


1358.1546 MONTANA ST. Chicago, Ill. ff 
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“PROSPERITY’’ TRAINLOAD SHIPMENT OF CHOC- 
OLATE CONTAINING OVER A MILLION POUNDS. 


The best evidence of the present state of business, is 
the fact that the Stollwerck Chocolate Company from 
their large plant at Stamford, Conn., have made ship- 
ment on July first of a trainload of 30 cars of chocolate 
to their various customers throughout the States. 

They are justly proud of calling this the ‘‘Chocolate 
Prosperity Train,’’ and as far as we know this is the 
first trainload shipment of Chocolate made at any time 
in the history of the chocolate industry. 

This trainload leaving the factory at Stamford, 
Conn., made a fine showing, the New Haven Railroad 
co-operating with the company in giving them all new 
cars, and on each car was a banner giving the name of 
the customer to whom the carload was being shipped. 

This train is moving over the Pennsylvania Railroad 
during daylight, so as to give the benefit of this unusual 
sight of a trainload of chocolate being shipped, to as 
many people as possible, the train moving through the 
principal eastern and western cities. 

The following well known firms are participating in 
this train movement, each one of them receiving a full 
car of Chocolate: 

The Reinhart & Newton Company, Cincinnati, O. 

Brux Candy Company, Newark, Ohio. 

Sauerston & Brown, Cincinnati, Ohio. 

The Dolly Varden Chocolate. Company, Cincinnati, 0. 
A. R. Walker Candy Corp., Muskegon, Michigan. 

C. 8. Ball Candy Company, Dayton, Ohio. — 

Crystal Iee Cream Company, Portland, Oregon. 

True Blue Biscuit Company, Portland, Oregon. 
American Candy Company, Milwaukee, Wisconsin. 
Griggs Cooper & Company, St. Paul, Minnesota. 
Minnehaha Candy Company, Sioux Falls, South Dakota. 
Johnson Biscuit Company, Sioux City, Iowa. 

Brecht Candy Company, Denver, Colorado. 

The W. T. Rawleigh Company, Freeport, Ilinois. 

The Savage Candy Company, Denver, Colorado. 

Walter T. Hall & Company, Ottumwa, Iowa. 

Sioux Candy Company, Sioux City, Iowa. 

P. 8. Hessler Mere. Company, Denver, Colorado. 

The W. C. Nevin Candy Company, Denver, Colorado. 
Gurley Candy Company, Minneapolis, Minnesota. 

The Bonita Company, Fond du Lac, Wisconsin. 

The Jos. B. Funke Company, La Crosse, Wisconsin. 
O. P. Baur, Confectionery Company, Denver, Colorado. 
United Bakers Supply Company, St. Louis, Missouri. 
McCollum Brothers, Galesburg, Illinois. 

Douglas Candy Company, St. Joseph, Missouri. 

The Gardner & Gould Company, Burlington, Iowa. 

The Brandt Company, Cleveland, Ohio. 


& 


PUYALLUP ICE CREAM CO. HAS NEW SOURCE OF 
RAW MATERIAL. 

The Buckley Products Company, Buckley, Wash., is 
now in full operation. The plant is receiving several 
thousand pounds of milk daily which is prepared and 
shipped to Puyallup, to the Puyallup Ice Cream Com- 
pany. Mr. Robb, proprietor of the Puyallup Ice Cream 
Co., is also proprietor of the new company. George 
Etsell, of Bellingham, Wash., is local manager of the 
plant. Both men are experienced in their business. 

The building and machinery of the Buckley Products 
Company represents an expenditure of about $20,000, 
and is thoroughly modern in every way. The building 
for the plant was constructed by the Buckley Improve- 
ment Company. It is equipped for the manufacture of 
butter and with a refrigeration and ice plant, the ice 
being used both to pack ice cream and for commercial 
distribution. 
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KOKOREKA 


The ORIGINAL 
and BEST 


VEGETABLE 
BUTTER 


THINNING 
CHOCOLATE 
COATINGS 


Write for Free Sample 


India Refining Company 


McKean & Swanson Sts. 
PHILADELPHIA 


SAN FRANCISCO 
203 California Street 


CHICAGO 
222 N. Wabash Ave. 


ELPAM 


(Imitation Maple Flavor) 


ust 


A {Specialty Flavor made by a 
Specialty House for a Specialty 
Ice Cream. 


4 


It cannot be frozen out. 
4 


Free Sample to flavor ten gallons 
frozen cream sent on request. 


a 


G. W. Wardrop Co., Inc. 


450 BROADWAY BOSTON, MASS. 


PROSPERITY FOLLOWS THE DAIRY Cow. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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California and Southwestern States Ice Cream Mfrs’ Ass'n 


Proceedings of Seventh Annual Convention, Held in Stockton, California 


(Concluded from June issue) 


NEW IDEAS AND PRACTICES IN THE ICE CREAM 
INDUSTRY. 


By Mr. F. E. Miller. 


Mr. Miller: Ladies and gentlemen, I enjoyed Prof. 
Turnbow’s paper. You recall last year he gave us some 
very interesting things that will be of material help 
to our industry and particularly I enjoyed the fact 
that the convention discussed his paper because he has 
had some papers here that were interesting but some 
way or another our meeting did not mix it like it has 
today and I think you will agree that we are having a 
very fine meeting today and one that is very helpful. 


The subject I have, ‘‘New Ideas and New Practices 
in the Ice Cream Industry,’’ is something that is in- 
teresting to us because if we are to advance and grow 
we must continue to go after these things. Some of 
them involve the chemistry of our product and some 
of them involve the new mixes. We are all striving 
for bigger and better things and we must advance me- 
chanically and learn more about the chemistry. I have 
jn mind the subject of vitimines and that is to me a 
large subject, and I hope some day we will have that 
on the program. If we are to put our product on as a 
food product we have to know more about these viti- 
mines. I wish we could have the benefit of Prof. Turn- 
bow to tell us more about vitimines, and whether when 
we pasteurize our mix whether we kill these little viti- 
mines. If we tell the mother to feed her children ice 
eream, that it is a food product, if they find that any 
of these vitimines are killed through pasteurization, 
it would be well for us to do it some other way, be- 
cause to my mind, that is one of the things that will 
make our business grow. I have most of my remarks 
on paper. Some say the silent partner is responsible 
for this paper, but I leave it to you. 

Often I visualize the ice cream business through the 
same mental glasses by which I view the progress of 
electricity and the conquest of the air. Great as we 


EAR small ice cream maker grins, and the 
large manufacturer chuckles. They both use 
i VISCO in their mix. Read about this latest 


application of science to your industry. 
Send for Booklet. Cherry-Bassett-Winner Co., 1918 Market St.,Phila. j 
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may consider their development, all are yet in their 
infancy. 

The ice cream man cannot help being carried away 
with enthusiasm when he takes time to consider the 
almost limitless possibilities of our business. We have 
as yet hardly scratched the surface of our opportunities. 
True we have made some progress along mechanical 
lines, but as to essentials, are they not much the same 
as they were, say ten years ago? Sometimes I am lead 
to peer into the future of our business and I see ideal 
conditions. One thought generates others and forces 
comparison between such ideals and the system that 
now prevails. 

You may well ask for the details of such a happy 
future as I mention. 


Truly we have not made rapid or radical advance. 
T read recently that in the time of Nero artificial re- 
frigeration was produced with ice and salt; so it is to- 
day. At our last national convention at Minneapolis 
the statement was made that the last five years have 
seen the greatest progress and usefulness of our busi- 
ness. The remark referred to certain improvements in 
delivery trucks and cabinets. Too often we do follow 
the rule of thumb methods and show a positive coward- 
ice toward the adoption of new ideas and new mechani- 
eal appliances. While we are not in the horse-car period 
of our development it must be admitted that we are not 
on a par in progress with the latest motor car that can 
fly a hundred miles an hour. 

I do not believe I am visionary in giving it as my 
belief that in the not very distant future ice cream will 
be produced much more efficiently and economically 
than by our present freezer methods. My enthusiasm 
impels me to say so. New methods will come because 
they will be demanded by the growth of our business 
and for increased economy in production. The world’s 
chemists will doubtless astonish us before long by inno- 
vations of which we have no idea at this time. It is 
impossible for any branch of industry to stand still in 
these epochial times. 


Let’s be explicit. Our brine freezers are larger than 
they were ten years ago, but has there been any othr 
sign of advance? And is not the same true of most all 
of the branches of our business? 


We have but two things to sell, ice cream and service. 
Speaking broadly the service costs almost as much as 
the raw material. Does not such a condition eall for 
strenuous effort to bring about a change? What other 
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Sealright—a Practical 
Filling Machine for 


the Round Container 


The Sealright Filler, with the Seal- 
right Containers, forms the finest 


combination onthemarket forspeedy 
and thoroughly satisfactory work. The ma- 
chine is compact and fits in anywhere. It 
automatically packs bulk ice cream in one or 
or more flavors without the necessity of the 
cream being touched by hands. Bulk cream 
in packages is what the people want. Bea 
leader in your community and win popular 
favor by supplying bulk cream in the Seal- 
right Package. 


Sealright Containers 


appeal to the ice cream buyer, for their carrying and keeping qualities, 
and because they do away with the mussy, unsatisfactory method of 
unwrapping and slicing the usual brick. And more important still, 
TYPE B they protect the dealer against loss by measuring the cream accurately 
—four quarts from every gallon, instead of the shortage that always 


Foot-Power Filler results where bulging paper pails are used. 


F you want to keep closely in touch with the latest developments in equip- 
ment and supplies for your business, you have only to keep your name 
on the Barber mailing list. As large distributors, we keep fully informed 

on new machinery and improvements brought out by the various manufac- 
turers, and the things which are practical and worth-while are quickly 
passed along to our customers. This, with our Chicago and St. Paul loca- 
tions, and our excellent shipping facilities, is a great convenience and valu- 
able to the dairy industry throughout the Middle West. 


AH.BARBER CREAMERY SUPPLY CO. 


Home office: 300 W.Austin Ave., Chicago 


TWIN CITY OFFICE ;2490 UNIVERSITY-AVE.,ST. PAUL 


Danforth Jet Rinser 
and Sterilizer 


A can steamer, to be satisfactory, must be fast— 
thorough—and convenient in operation. 


The Danforth steam jet is located directly beneath 
the orifice... The action of the jet breaks the water 
into a fine spray and greatly accelerates its speed. 
The water is heated by the steam as it passes 
through the ejector. 


Note the convenient operation of the valves direct- 
ing the water and steam. A flexible foot tread, 
simply by moving the ball of the foot one inch to 
the right, shifts from water spray to live steam. 
The rinsing is instantly followed by sterilizing. 
Nothing could be speedier or more convenient. The 
hands of the operator are left free to hold the can. 


It is low enough in price to make it practical for 
the smallest plant—large enough in capacity to meet 
the needs of the plant handling 300 cans per day. 
A thoroughly practical and dependable piece of 
equipment at a moderate cost. 


Price, painted gray, $45; galvanized, $50 


IT IS EASIER TO GIVE ADVICE THAN TO LEND A HAND. 
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business shows such a record? I am enthusiastic enough 
to say that before another five years has passed we shall 
laugh with incredulity at the expensive, wasteful, ama- 
teurish methods we use today. 

Already the light has broken in with the refrigera- 
tor truck. While not filling all the long-felt want this 
form of delivery truck is a step ahead and will certainly 
be perfected in the near future. We are also at work 
cn the refrigerator cabinet. Both are prime necessities 
if we are to popularize ice cream as it deserves. At 
every stage of the business we must regard our trade 
as one that is in its infancy and that calls for all possi- 
ble initiative and research. 

It must have occurred to many of you, as it has te 
me, that we are yet following a very primitive, expen- 
sive method in the preparation of ice cream bricks, and 
in the packaging of our product. To get my idea be- 
fore you, let me draw a comparison. But a few years 
ago the milk man distributed his product from cans 
cn his wagon direct into the pitcher of the housewife. 
Compared to the complete sanitary system of distribut- 
ing milk today, and with which you are all familiar, 
the old method is seen to be not only repulsive, but 
unreliable. 

Why not similar progress in the handling of ice 
cream? Our present method of preparing brick is 
cumbersome and wasteful. We have now machines 
that eliminate three or four operations and prepare a 
three-layer brick direct from the freezer into the origi- 
nal carton. This machine will fill a long felt want and 
will complete a link in the sanitary manufacture of ice 
cream. 

This same method of packaging could be followed in 
the ice cream now sold in bulk to dealers. Instead of 
spooning out ice crea min a grocery store from a cabi- 
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net which might have a dusty sack of potatoes or a 
bundle of corn brooms alongside of it, how much more 
sanitary, and attractive to the customer, to have the 
ice cream already packaged and sealed without possi- 
bility of dust and flies. Such a method would do much 
to popularize ice. cream as a food and would commend 
it to the grocer with greater force than the lower 
method of spooning from a ean. 

These last remarks of mine have a direct bearing on 
another angle of our business which is calling for the 
closest attention. I refer to the manner in which our 
very moderate profits are decreased because of the 
large amount of responsibility we take off the dealer’s 
shoulders. As it is, we not only sell him our produet 
at a close margin, but we guarantee him against all loss, 
we keep the goods in perfect condition for him and it 
has become customary for him to expect us to supply 
him with expensive signs, to decorate his store and to 
create trade by generous advertising. If these things 
are to be done, we must, for our own protection take 
advantage of every device for lessening the cost of pro- 
duction, and we must make concerted effort to increase 
the volume of business. 

It will be admitted that there is much yet to add to 
our knowledge of the chemistry of milk and cream. 
More recently we have heard much of the value and 
virtues fo vitimines in milk. Yet no one has been able to 
give us a definition of vitimines or to tell us what they 
are. If they possess the valuable qualities attributed 
to them we ought to use this knowledge in creating new 
interest in our product. 

With a great part of the world ice cream is still a 
luxury. It is our duty to convince that it is primarily 
a food, a health and body builder. When we have done 
that. the ice cream man will be in the same category as 
the baker and the butcher, and that. is where he belongs. 

But while the chemists and scientists and mechanic- 
lans are struggling with the problems of ice cream mak- 
ing and service so far as they ean, let us look at some 
of the other angles of our game. Let us look inio the 
heart of our business organization and see if we are 
doing everything possible to promote personal efficiency 
in every member of our business family. This I regard 
as essential to success. <A satisfied, harmonious organ- 
ization with every unit working toward a common pur- 
pose and feeling that a definite part of the responst- 
bility of the business rests on each one is a big asset. 
Such condition promotes economy, stimulates good sery- 
ice, makes for good will wih customers and adds to 
profits. Without in any way making a sacrifice to disel- 
pline, I make every employee feel that I am interested im 
them beyond the mere need of service thy shall render 
for so much pay. I believe in maintaining a democratic 
bond, but not an autocratic one, between employer and 
employees. 

I am a firm believer in co-operation among men in 
the same line of business. The exchange of experience 
that is made possible at conventions is very valuable, 
and instructive. We should not only have a state, but 
also sectional organizations within the state for the 
protection and development of business. The highways 
of California have tied us together and have made pos: 
sible service to hundreds of smaller markets hitherto im- 
accessible for our product beyond a limited time. From 
each other we can gather information as to transporta- 
tion that will be of marked value. We should regard it 
as a duty to attend our conventions and to co-operate 
in every way possible. The coming changes in our bush 
ness will make co-operation more necessary than ever 
We should be able to obtain information as to milk 
supplies from all parts of the state if we organize aloné 
intelligent lines. I ean see how many benefits that wil 
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ie do not need to guess at what it will cost to build a new plant or remodel; 
you don’t need to take any chances on piling up unexpected construction ex- 
penses or be put to unforeseen trouble incident to financing; you don’t need to be 
disappointed when the work is completed. 


You may kuow exactly what the capacity will be and what your total invest- 
will be «» whether you contemplate a new plant or the remodeling, of your pres- 
ent one. 


McCormick “ees Service 


has taken the guesswork out of plant capacities and construction 
costs. It lays the proposed plant before you in all its detail to be 
examined as intimately as you would an office desk. It dives 
you the opportunity of studyin3, the inter-relations of every de- 
partment, and construction not started until you are thoroughly 
satisfied with its appearance, type of construction and convinced 
of its efficiency and cost. 


McCORMICK SERVICE plants are planned and 


built according to your requirements. Wastes are 
eliminated, production speeded up and costs reduced. 


Why take chances or specu- 
late on the success of your 
plant investment when such 
accurate and complete infor- 
mation is available? Just 
write us that you are inter- 
ested. You will not be obli- 


patin®, yourself in any way. 


JHE McCoORMICK COMPANY, Inc. 


PITTSBURG Architects and Engineers for the Dairy NEW YORK 
Century Bld3. and Ice Cream Industry 41 Park Row 
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follow co-operation among us and I counsel the closest 
of relationship among the members of the trade. This 
would help to maintain the ethies of our industry, an 
obligation that is very necessary. This feature of our 
industry is that which closely reaches the public and 
dominates the degree of respect with which our business 
is regarded. In all our advertising there should be that 
note ‘that will inspire confidence in our business and any- 
thing apart from this is disastrous. 

I feel more than ever the basie truth of my opening 
remarks that we have not as yet broken ground for the 
great strides that our industry is destined to make in 
the near future. People are not eating half as much ice 
cream as they should, or as they would if they but knew 
its real value. This statement perhaps sounds common- 
place, but it is not. I am confident that the future prog- 
ress of our product may be compared to that of the auto 
vehicle. And what has done it for the auto? Persistent 
improving and persistent advertising. The same ele- 
ments will win for us and in the same measure. 

So far I have confined my remarks to what might be 
called the physical aspects of our business. But work 
as hard as we will, we must also think. 

Henry Ford says, ‘‘My advice to business men is to 
read a lot, think a lot, work a lot.’’ The habit of analy- 
sis—to eet under the surface of things, gives a man a 
tremendous advantage over his competitor, who does not 
do likewise. 

The industry to-day calls for men of red blood, not 
of white livers, men of grit, not grouch. 

If you seek to injure your competitor you place your- 
self below him, if you take revenge upon him, at best you 
simply even up matters, but if you boost him you rise 
above him. 
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Although a super-optimist, I am impelled to say, fron 
a long experience, that there is no royal road to succes) 
in the ice cream business,—the elevator to success is no 
running; you should take the stairs. Often we will as 
cend three or four steps and slip back one. But tha 
is real progress, real cause for encouragement. 

There is a point of contact between us, or there shou 
be, other than that of ice cream manufacturers. T tak 
it that the purpose and virtue of organization include; 
the incubation and nurturing of a man-to-man, a fra 
ternal bond which suggests that the success of one ij 
cause for mutual congratulation and the injury to om 
is the concern of all. The development in our busines: 
during the past few years and the tremendous oppor 
tunities now unfolding, invest in us a responsibility t 
the publie which is growing daily. 

As individuals, as well as through our organization 
we must do everything to establish public confidence ir 
our business, and we must do nothing to shake it. 

If the practices and principles which I have attempt 
ed to bring before you are put into practice I know oi 
nothing that can keep you from building the ladder or 
which you rise, ‘‘From the lowly earth to the vaultec 
skies.’ 

The President: Does anyone have any questions te 
ask Mr. Miller, or is there any discussion on the subject! 

If there is no discussion on Mr. Miller’s paper, Prof. 
Turnbow would like to know the pleasure of the manu. 
facturers on how they would like the names on the 
scores of the ice cream, or do they want to keep it secret. 
or make them public? He wants to know now so he ean 
prepare. I think that is usually announeed at the close 
of the round table this afternoon. 

Prof. Turnbow: The result will be ready by one 
o’eclock, and at that time I would like to know whieh 
way it is to be put on. The cards are to be posted above 
each container. Will I put the name or the number on 
the score? It is just so I can follow out the wish of the 
association. 

The President: We will talk it over a little among 
ourselves and give you the instructions on that in the 
early afternoon. 

Prof. Turnbow: All right, I will appreciate that. 

The President: We will decide after we have talked 
it over a little. 

At the close of the morning session, all members and 
visitors will go to the roof garden on the second floo1 
where they want to take a group picture there so that 
our publicity committee can give proper publicity. Mr. 
Kugler wants this information. 

The President: The next number on our program this 
morning is ‘‘Color in Ice Cream; Its Limitations and 


Abuse,’’ by Mr. E. W. Morrison. 
ie 
‘“‘COLOR IN ICE CREAM; ITS LIMITATIONS 
AND ABUSE.”’ 


By E. W. Morrison. 


Mr. Morrison: Ladies and Gentlemen: When we look 
at the ice cream score card adopted by the University of 
California, we see at the head of the list, appearance 
and palatability, with the word appearance followed m 
parenthesis by the word ‘‘color,’’ meaning that they are 
practically synonomous. Hence I consider the subject 
now to be discussed an important one. 

Coloring is only a small step in the process of man- 
ufacturing ice cream. For this reason, importance of 
color in ice cream is apt to be underestimated. Ingredi- 
ents, composition, methods of processing and standardi- 
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The ideal combination for an ice cream 
mix — homogenize with these and watch 
your sales grow. 


Fresh stocks at New York — Chicago 
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Send for Special Free Bulletin — 
“Remade Milk and Cream With 
Pure Milk Fat and an Improved 

; Method of Emulsifying” by A. 
O. Dahlberg, our Manufacturing 
Specialist. 
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Getting People to Use More Ice Cream at Home | 


By C. W. ESMOND, of The Frederick C. Mathews Co., Before Ohio Ice Cream Manufacturer’s Assn. 


There is no doubt but that we can all agree with the 
manufacturer, who made this remark to me a short time 
ago. He said: ‘“‘It pleases me immensely to see people 
patronizing the soda fountain and eating sodas, sundaes 
and cones. As I see this, there also flashes into my 
mind the vision of my 
freezers running full 


time and a_ steady 
stream of deliveries 
leaving my _ factory. 


but if there is any- 
thing I like better, it 
is to see men, women 
and children coming 
into the store and 
buying it in pints and 
quarts to take home. 
This is the class of 
business that runs into 
oallonage for me. 
Money spent in this 
way by the consumer 
buys much more ice 
cream than if spent 
the other way. Yet .t 
doesn’t lessen the 
fountain trade, for the 
more people eat the 
more they want. Be- 
yond that, is the vital fact. that this demand continues 
in bad weather as well as in good. It maintains the out- 
put when I most want the business. It stabilizes the de- 
mand more evenly throughout the year, and by helping 
me to make ends meet in the cold months, conserves and 
increases very greatly my profits for the whole year. In 
it lies the greatest future development ofthe ice cream 
business. ”’ 


Cc. W. ESMOND. 


Agreeing, as I believe we all do with the sentiments 
of this manufacturer, let us visit a few stores in various 
parts of the United States and Canada, that are excep- 
tionally successful in 
selling ice cream for 
people to use at home. 

Take my friend, 
Ainsworth, for in- 
stance. He runs a lit- 
tle corner store in’a 
city of 60,000 people 
in the northwest. It 
is one of those handy 
places where people 
drop in to get what 
they forgot to order 
from down town, but 
no customer ever 
gets out of that store 
without Ainsworth 
suggesting ice cream 
to her in such an 
attractive way, that she seldom resists the temptation to 
buy. He talks about it, tells people about it at every 
opportunity and gets a volume of sale that is the largest 
of any store in the city. Salesmanship, suggestion, or 
whatever you like to eall it, is the secret. He is enthusi- 
astic and he talks because he realizes ice cream to be 


the most profitable line he ean push—no eapital tied up 
in stock—stock turning every day. 

Now, for a change we will call on Vic Krummenacker 
of St. Louis. He does not think that there is anything | 
remarkable about anything he has done. But, just the 
same, in his little corner drug store way out in the 
suburbs, he sells more bricks than probably any other 
store in St. Louis. Every parcel that goes out of his 
store carries in it a 
piece of advertising 
matter, suggesting 
bricks. The effect of 
this is intensified by 
his talking about it 
at every opportunity 
to customers who 
come into the store. 
He keeps it in front 
of them perpetually, 
and backs up his ag- 
eressive. selling by 
giving a dependable 
delivery service and 
high quality goods. 

A different type is 
King, of Hamilton, 
Ontario. His unique 
way of getting peo- 
ple to use more ice cream 


at home and to get 


people to talk about him is by giving the house- 


wife new ideas about how to serve ice cream at 


home. 


Mrs. Jones, for instance, comes in this after- | 


noon to get a quart or two for an afternoon tea she is | 
having. When she has decided on the quantity and | 


kind she wants, King asks her if she wouldn’t like to 
serve it as a sundae or a parfait. This always appeals 
to her and she wants to know how to do it. 
and sells her some fruit or a syrup to serve with it. 
Then he begins to have telephone ealls like the fol- 
lowing: ‘‘I had some of your ice cream at Mrs. Jones’ tea 


He tells her | 


the other afternoon, most beautifully served. I am go- | 


ing to have a tea tomorrow afternoon and I would like 


to have you supply the cream and tell me how to serve | 


it.’’ These calls come from a great many different parts 
of the city, and usually from people King has never seen 
or heard of before. 
he gives are both making people use a great deal more 
ice cream and constantly getting him acquainted with 
new people he has never met before. 

Smith of Salt Lake City has a little corner grocery. 
This is a store of convenience for the neighborhood. He 
sells a large volume of quarts and pints by getting it to 
the people regularly at a certain time every day. He 
has two boys who work with him after school. These 
boys start out with a wagon and a packer full of bricks 
and go from door to door. The housewives buy the 
bricks, wrap them up in newspaper, so that they will 
keep till supper time, and the boys very quickly get rid 
of their stock of bricks. The housewives have gotten 
so they can depend on getting ice cream at a certain time 
every day, and they make it their regular dessert three 
or four times a week. Being able to depend on it in 
this way, gets them out of the habit of making desserts, 
and it has immensely increased his sales in his own 
neighborhood. 

Another exceptional ice cream merchant is J. A. Far- 
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rell, of Cincinnati. His sales of ice cream in the winter, 
for instance, average around 500 gallons per month, as 

Charging a fair price is one of his basic policies. 
compared with sales of 1,000 to 1,200 gallons per month 
in July and August. 

Charging a fair price is one of his basic policies. 
When other people were charging 60 cents for quart 
bricks last. spring, he reduced his price to 50 cents. But 
the method paid him, because he got people talking 
about him, and his volume of sales increased immensely. 
He believes in moderate profits and quick turn over. If 
you once go into his store you are his friend forever. 
He has a cheery word for everybody and a genial Trish 
way, that compels you to like him. Before you know Lis 
he is talking ice cream to you and is showing an ice 


eream brick that you likely buy before you get away — 


from the store. 


He will take a loss any time in order to make a 
friend. For instance, a society in his neighborhood that 
purchased ice cream for a social evening from somebody 
else, ran short during the evening and needed an addi- 
tional 18 gallons. They phoned Mr. Farrell in their 
emergency, and he got a truck and got the ice cream to 
them in less than twenty minutes. Another time a 
church organization, which bought their cream from an- 
other source, had some left over. They came to him and 
asked him if he could use the surplus. He promptly and 
pleasantly took the cream off their hands, though he 
realized he could not make a profit on it. But he did 
make a profit in a big way on the friendship he secured 
by doing this. It is never too much trouble for him to 
make a friend. 


It is also a vital policy with him to constantly give 
the people something to talk about. One afternoon and 
evening he gave away about sixty dollars worth of ice 
cream in the form of sandwiches, at a nearby theatre. 
He says it looked foolish to give so much ice cream 
away, but that in less than a week he recovered this 
amount and more from the increased sale of sandwiches. 
For making sandwiches he cuts a quart brick in seven 
portions and serves the portions between chocolate 
wafers with a candied filling, at a price of 10 cents. 
This illustrates his policy of giving good value to the 
customer. 


He is not merely content with reminding people of 
ice cream when they come into the store. He has a 
mailing list of approximately 4,000 homes and he writes 
letters and mails circulars to these homes regularly. He 
sells an immense number of magazines and newspapers, 
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3,000 copies weekly of one publication alone. oa 
the winter, especially, he rubber stamps every publica- 
tion that he sells, with a message about ice cream or 
some attractive specialty, that will tempt the appetite of 
every person who reads the paper or magazine. In the 
case of the Saturday Evening Post, for instance, he not 
only stamps the outside, but also stamps some of the in- 
side pages.- This gives him a tremendous mailing list at 
small cost. He delivers to homes, the customer paying 
for the cost of delivery, the nominal charge of 10 cents, 
which goes to the boy who brings the ice cream. 


I have tried to give you a little word picture of these 
various dealers, believing that we may learn something 
of value from their methods. There are not a great 
many of this type to be found. These aggressive and en- 
thusiastic business getters for ice cream are unfortunate- 
ly very rare. But their example suggests some things of 
great value. 


The first thought is that we industriously develop 
other dealers of this type. The second is that we apply 
certain of their methods in our selling program as man- 
ufacturers. How are we going to do this? 


To develop aggressive dealers, how can we do better 
than tio set them an example of enthusiastic, aggressive 
salesmanship ourselves, a salesmanship that reaches 
through them to the consumer in their own community 
right around their store, and demonstrate to the dealer 
in a direct way the possibilities and the profits of selling 
ice cream. Can we expect them to be keen, enthusiastic, 
and aggressive, if we ourselves go no further than to 
deliver ice cream to their store, put up a few, signs, and 
talk to them in general terms about the profits that come 
from a large volume of quart and pint sales? 


We cannot inspire our own hired salesmen to do 
their best work, unless we ourselves get out on the firing 
line from time to time and encourage them by our ex- 
ample. If we can’t get results, except by example, with 
our own. salesmen, who have only our own product to 
push, how can we expect results from dealers, who not 
only handle ice cream, but scores of other things, s¢ 
many that ice cream is merely one detail of the business! 


From seeing the results habitually secured by manu 
facturers in different cities, the conviction grows with 
me that the most effective way to get large increases 1” 
the sales of quarts and pints, is to consider each dealei 
as a salesman, representing us to the public, and to help 
him by example and by effective advertising matter that 
reaches the people he is interested in, to be a more effi 
cient and enthusiastic salesman of our product. Every 
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400 gallon on 3-ton International 


One of DOLBEY’S fleet of nine GROTHE REFRIGERATOR BODIES 


Dolbey had a test made on one of his GROTHE REFRIGERATOR 
BODIES that works daily on a regular route. When the body was loaded and 
iced at 7 A. M. it was two above zero. A reading was taken every hour and at 
the end of the day it showed an average Temperature of one below zero for 
the day. This is the reproduction of a statement made by Mr. Dolbey at a recent 
dinner of the New England Dealers Association. Statements like these speak 


louder than anything the JOHN J. GROTHE CoO., INC., could say. 
Order Now — let the GROTHE REFRIGERATOR BODY show you what 


real service 1s. 


The lightness of the GROTHE REFRIGERATOR BODIES makes possible 
light chassis, low tonnage and low delivery costs. 


Below is a partial list of satisfied GROTHE REFRIGERATOR BODY users. 


Jersey Tee (Cream COs sei5 ae tis os Lawrence, Mass. Ideal Ice Cream Co i , Mass. 
Kayworth & Turner Lawrence, Mass. Peckham-Davis i , Mass. 
Malden Ice Cream Co , Mass. Olympia Ice Cream Co Newburyport, Mass. 
Ernst L. Haines, Inc Mass. Made-Rite Ice Cream Co New Bedford, Mass. 
Cameron Ice Cream Co Mass. ELOoKer BroOSsea re svdcne ahs «Ak ss = rere sts Holbrook, Mass. 
Coon Ice Cream Co é ‘hill, Mass. Lyndonville Creamery Watertown, Mass. 
Turner Center Company , Mass. Dolbey Ice Cream Co Providence, Re I: 
Mass. Baking Company Holyoke, Mass. Main Ice Cream Co Providence, R. I. 
Indessi Company Springfield, Mass. What Cheer Ice Cream Co......... Pawtucket, R. I. 
Legein Ice Cream Co Springfield, Mass. Cooperative Ice Cream Co Pawtucket, RUE Ts 
Boston Ice Cream Co Roxbury, Mass. Wadham Ice Cream Co Bridgeport, Conn. 
Frank EH. Boyd t, Mass. Neilson Ice Cream Co Port Chester, N. Y. 
Bushway Ice Cream Co ille, Mass. Jersey Ice Cream Co Schenectady, N. Y. 
Mansion House I. C. Cambridge, Mass. Easton Sanitary Milk Co Easton, Pa. 
Libby Ice Cream Co Somerville, Mass. Fries Ice Cream Co Reading, Pa. 
Louis Saunders Gloucester, Mass. iC Pittsburgh, Pa. 
Maryland Ice Cream Co Baltimore, Md. re Syracuse, INE 3 MSs 
Syracuse Ice Cream Co Syracuse, N. Y. 

Hall Ice Cream Co Glens Falls, N. Y. Oak Knoll Farm Co Woonsocket, R. I. 
Meyer Ice Cream Co Bethlehem, Pa. Penn-Cress Ice Cream Co Cresson, Pa. 
H. W. Walker Co Somerset, Pa. Crockery City Ice Cream Co., East Liverpool, Ohio 


Get into our satisfied customers’ list. | We are about to establish a branch in the Middle States. 


Manufactured and sold exclusively by 


JOHN J. GROTHE COMPANY, Inc. 


EVERETT AND UNION STREETS 
Established 1860 WOBURN, MASSACHUSETTS Incorporated 1919 


61 years of faithful service to the public 
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time we help him to sell more ice cream to the Mrs. 
Jones’, Browns and Smiths around his store, we have 
not only increased our volume of sales by that amount, 
but we have also built some co-operation and salesman- 
ship into our dealer, and demonstrated to him the possi- 
bility of making more money by putting thought and 
energy into the selling of ice cream, than he had ever 
dreamed was possible. 

We have seen this plan of intensive work produce re- 
markable results in scores of localities in the past three 
years, and those results are encouraging numerous man- 
ufacturers to extend it on an increasing scale to dealers 
in every part of their territory. 

They send to the consumers a list of whom has been 
supplied them by their dealers, attractive literature that 
makes the whole family hungry for ice cream, shows its 
food value, gives them ideas how to serve it in new and 
attractive ways, and above all stimulates and encourages 
the, dealer himself, because it is reaching the !people 
whom he has named and they talk to him about it. It 
is bringing orders into his store, so that he is encouraged 
to be active and aggressive himself, and sell many more 
orders by personal salesmanship. 

Building up the individual sales of various dealers is, 
I believe, generally recognized as a far better method 
of increasing business, than that of going out and trying 
to get dealers away from the other fellow. 

To make a 10-gallon-a-day dealer where there was a 
5-gallon-a-day dealer before, almost cuts in two the cost 
of delivery, the cost of icing, the overhead on cabinets 
and similar expense. 

It is inereasinely evident that the successful manu- 
facturer of ice cream is like the successful farmer, the 
man who cultivates every acre of his farm intensively to 
secure the best possible yield. Each dealer and his com- 
munity are like a small field on the manufacturer’s 
farms. A manufacturer not long ago remarked this to 
me: ‘‘My dealers are worth on the average about $75 
per year, a piece, that is, my net profits on my year’s 
business average about $75 per dealer. But if every 
dealer were working his territory, as it would pay him 
to work it, vigorously, intensively and aggressively, he 
would be worth to me not $75 but $100, or probably $125 
or $150 per year, and he would at the same time be se- 
curing much greater proportional profits for himself. 

I, therefore, feel that the very core of my problem 
is to develop my individual dealers, as merchants of 
ice cream, so that they reach a high standard of mer- 
chandising, and my business will prosper just in pro- 
portion as I help them develop.’’ 
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Is not this, gentlemen, the real problem of getting 
people to use more ice cream at home? Is it not the 
problem of getting more and more of our dealers to be 
Farrells and Smiths and Kings and Krunnenackers? 
If it is, what are we doing about it? 
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SUPPLY SALESMEN WORKING FOR NATIONAL 
ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 


Members of the Salesman’s Club of The Association 
of Ice Cream Supply Men have added to the description 
and, analysis of their respective goods, always in the 
very nature of good salesmanship clear-cut in a sales- 
man’s mind, a number of equally clear-cut and signifi- 
eant ‘‘selling points’” of the National Association of Iee 
Cream Manufacturerg, and are making these points 
known throughout the country. 

A recent bulletin of the Salesmen’s Club summed up 
these ‘‘belling points’’ this way: 

‘Tt is due to the National Association that ice eream 
manufacturers aiiywhere and everywhere today are able 
to take profits from their businesses. 

‘‘The National Association absolutely saved the ice 
cream industry from suspension during the war. 

‘‘Hor years the National Association has come to the 
assistance of individual manufacturers menaced by dis- 
eriminatory and unfair legislation. 

‘‘The National Association has saved the industry 
hundreds of thousands of dollars in express rates, and is 
constantly protecting the industry against unfair ad- 
vances. 


‘The National Association has helped ferret out the 
eause of sandy ice cream. It has been responsible for 
sensible—as against fanatic—state butterfat standards. 

‘*Tt issues bulletins of information for ice cream men. 

‘‘Tt will some day have an industrial laboratory 
working. 

‘Its president says to other ice cream manufacturers: 
‘The National Association of Ice Cream Manufacturers 
has literally saved your industry at least once. It has 
smoothed the way for it many other times. It holds the 
possibility of service just as reat during the coming year 
and the many years ahead. A member at its annual 
convention alone cannot fail to pick up information 
worth in dollars and cents many times the cost of mem- 
bership. Big manufacturers and little manufacturers 
alike are profiting from its activities. It is the vehiele 
of general progress in our industry.’ ”’ 
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EDERAL 


La Porte, Ind. 

Autocar Company, The 
Ardmore, Pa. 

Acason Motor Truck Co. 
Detroit, Mich. 

Acme Motor Truck Co. 
Cadillae, Mich. 

Armleder Co., O. 
Cincinnati, Ohio 

Atterbury Motor Car Co. 
Buffalo, N. Y. 

American Commercial Car Co. 
Detroit, Mich. 

Brockway Motor Truck Company 
Courtland, N. 

Champion Motors Corp. 
Philadelphia, Pa. 

Commercial Truck Co. 
Philadelphia, Pa. 

Collier Motor Truck Co. 
Bellevue, Ohio 

Denby Motor Truck Co. 
Detroit, Mich. 

Dorris Motor Car Co. 
St. Louis, Mo. 

Dart Truck & Tractor Co. 
Waterloo, Ia. 

Day Elders Motor Corp. 
Newark, N. J. 

Eagle Motor Truck Corp. 
St. Louis, Mo. 

Fremont Motors Corp. 
Fremont, Ohio 

Four Wheel Drive Co. 
Clintonville, Wis. 

Fageol Motors Co. 
Oakland, Calif. 


Gramm-Bernstein Motor Truck Co. 


Lima, Ohio 
Giant Truck Corp. 
Chicago Heights, Ill. 
Garford Motor Truck Co. 
Lima, Ohio : 
Huffman Bros. Motor Co. 
Blkhart, Ind. 
Hal-Fur Motor Truck Co. 
Cleveland, Ohio 
Indiana Truck Corp. 
Marion, Ind. 
International Motor. Co. 
New «York, Ni: Y-: 
Kalamazoo Motors Corp. 
Kalamazoo, Mich. 
Kleiber Motor Truck Co. 
San Francisco, Calif. 
Kimball Motor Truck Co. 
Los Angeles, Calif. 


PNEUMATIC TRUCK TIRES 
Supplied as Optional Equipment by the 


Following Prominent Truck 


Advance-Rumely Thresher Co., Inc. 


Manufacturers: 


Kissel Motor Car Co. 
Hartford, Wis. 

Kentucky Wagon Mfg. Co. 
Louisville, Ky. 

Luedinghaus Quality Motor Trucks 
St. Louis, Mo. 

Larrabee-Deyo Motor Truck Co. 
Binghamton, N. Y. 

Menominee Motor Truck Co. 
Clintonville, Wis. 

Noble Motor Truck Corp. 
Kendallville, Ind. 

Oklahoma Auto Mfg. Co. 
North Muskogee, Okla. 

Parker Motor Truck Co. 
Milwaukee, Wis. 

Pittsburgh Truck Mfg. Co. 
Pittsburgh, Pa. 

Packard Motor Car Co. 
Detroit, Mich. 

Penn Motors Corp. 
Philadelphia, Pa. 

Rainier Motor Corp. 
New York, N. Y. 

Rowe Motor Manufacturing Co. 
Lancaster, Pa. 

Royal Motor Truck Co. of N. Y. 
New York, N. Y. 

Sterling Motor Truck Co. 
Milwaukee, Wis. 

Seagrave Company, The 
Columbus, Ohio 

Southern Truck & Car Corp. 
Greensboro, N. C. 

Service Motor Truck Co. 
Wabash, Ind. 

Triangle Motor Truck Co. 
St. Johns, Mich. 

Traylor Engineering & ee Co; 
Cornwells Heights, Pa 

Texas Motor Car Asso. 
Fort Worth, Texas 

Titan Truck Co. 
Milwaukee, Wis. 

Transport Truck Co. 
Mit. Pleasant, Mich. 

United Motors Co. 
Grand Rapids, Mich. 

United States Motor Truck Co. 
Cincinnati, Ohio 

Wilson Company, J. C. 
Detroit, Mich. 

Winther Motor Truck Co. 
Kenosha, Wis. 

Watson Products Corp. 
Canastota, N. Y. 

White Company, The 
Cleveland, Ohio 

Walker-Johnson Truck Co. 
Woburn, Mass. 


F* FEDERAL PNEUMATIC TRUCK TIRES are of “‘truck tire’’ construction through- 
out, scientifically, built to meet the exacting conditions of truck service. Prospective buyers 
of trucks should therefore consider the advantage and economy of specifying FEDERAL 
for their tire equipment. 


The Federal Rubber Co. of Illinois 
Cudahy, Wisconsin 
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National Association of Ice Cream Manufacturers 


Extracts from Report of Proceedings of the Twenty-first Annual Convention Held in the Hotel Radisson, 
Minneapolis, Minn., October 10, 1921 


HE printed report or proceedings of the National 

Association convention was mailed out to the mem- 

bers on the 15th of May. Several of the addresses 
delivered at this convention have already been pub- 
lished in The Ice Cream Review. Those have not been 
previously published and other reports are printed on 
the following pages. 

The Secretary’s report shows a net gain in active 
membership of 70, the active membership on October 
21st, 1922, being 572. Seven new associate members 
were secured during the years 1920-1921, over and above 
the number lost, making the total associate membership 
108. The total state association membership on October 
21st, 1921, was 29. 

From a general report of the Secretary is reprinted 
the following: 

General Report. 

During the period covered by this report ten bulle- 
tins were sent out, as well as a number of circular let- 
ters. 

These bulletins and letters covered a wide range 
of subjects. 

Bulletin No. 37 directed attention to a new income 
tax ruling dealing with the valuation of inventories, as 
well as notice of the discontinuance of food licenses un- 
der the Food Administration, and also gave a review of 
general business conditions as reported by the Federal 
Reserve Board. With this bulletin was also enclosed 
copy of the constitution and by-laws revised to October 
14, 1920. 

Bulletin No. 38 referred to our Uniform Cost Ac- 
counting System, again urging upon members the desira- 
bility of adopting the system. 

Bulletin No. 39 referred to the application of the 
American Railway Express Co. for change in estimated 
weight on Ice Cream shipments, calling special attention 
to the denial of the request of the carriers for an ad- 
vance on returned empties; is also made mention of the 
rescinding of the double tagging rule. 

5ulletin No. 40 referred to the new income tax reg- 
ulations covering the proper classification of traveling 
expenses, the tax on dues to commercial organizations, 
and the filing of income tax returns. It also called at- 
tention to the fact that binders for bulletins could be 
secured through the Secretary’s office, and gave further 
information in regard to double tagging. 
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Bulletin No. 41 referred to some Treasury decisions, 
setting forth the proper method of valuing inventories 
under the revenue law. 

Bulletin No. 42 referred to the work of the Commit- 
tee Research Laboratory, quoting a communication from 
Chairman.A. B. Gardiner of that Committee asking mem- 
bers to present their views and suggestions with re- 
eard to the Laboratory. National Dairy Counei! leaf- 
lets were also sent with this bulletin, and mention was 
made of the new membership certificates issued by the 
Association. 

Bulletin No. 43 dealt with the work of the War [i- 
nance Corporation in granting loans to finance the ex- 
port of condensed milk and other milk products; it also 
gave information as to the Federal Reserve Board’s re- 
view of business conditions. 

Bulletin No. 44 referred to developments in the ex- 
press classification matter, to Department of Agriculture 
publication, and to reprint from the Journal of Dairy 
Science, this reprint being copy of an address delivered 
by Dr. O. E. Williams of the Dairy Division, U. 8. De- 
partment of Agriculture, entitled ‘‘Proportioning the 
Ingredients for Ice Cream and other frozen Products 
(the Balance Method).’’ 

Bulletin No. 45 made further reference to the atti- 
tude of the National Association regarding the use of 
foreign fats as substitutes for milk fats in Ice Cream, 
asking that members report any instances of this nature 
coming to their notice.’ 

Bulletin No. 46 referred to new income tax rulings on 
depreciation and refund of taxes erroneously collected, 
also setting forth the activities of the Association’s Com- 
mittee on Tax Revision. With this bulletin was also en- 
closed a copy of membership list revised to April 1, 
192 

The Secretary’s office also addressed the franked en- 
velopes for Dr. O. E. Williams of the Department of 
Agriculture, in order that he might send to our members 
copies of the Department’s publication entitled ‘‘Sandy 
Crystals in Ice Cream; Their Separation and Identifica- 
tion.’’ 

These various bulietins prompted a large number of 
inquires for additional information on many of the sub- 
jects referred to. The volume of correspondence has in- 
creased tremendously during the past year and has coy- 
ered a great variety of matter. The increased corres- 
pondence, however, is particularly gratifying, indieat- 
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are good 


TUB HANDLES 


When considering the knocks and rough usage subjected to them in daily use. 


Hence the 


necessity of selecting a tub handle that will stand all sorts of abuse and be sure to provide a 


Beehler Tub Handles 


Are made of special steel of a toughness that defies destruction 


Beehler Steel Products Company 


St. Louis, Mo. 
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ATLANTIC 
—the super-clarified 


GELATINE 


AGS 


OR more than two years we have been constantly at 
|e work in our laboratories striving to develop a process 

which would mean greater purity, greater clarity, for 
Atlantic Gelatine. And now our months of ceaseless efforts 
and experiments have resulted in a super-clarified gelatine 
so pure—so clear—that you will admit these features the mo- 
ment you see Atlantic in solution. 


Atlantic Fears No Pure-Food Legislation 


But super-clarity, even with our special process, would 
have been impossible were it not for the fact that the raw 
materials used in Atlantic are finer than those used in the 
making of most gelatine. That is why Atlantic Gelatine 
passes the pure-food requirements of any state in the Union 
—even Pennsylvania and North Dakota. 


Not only is the superior quality of this super-clarified 
gelatine to your advantage, but likewise is there a greater 
economy in the use of Atlantic. Grade for grade, it costs less 
than others and does more. 


Make Us Prove Its Merits 


Send for a barrel of Atlantic Gelatine today. Use five, ten, 
or even fifteen pounds. If, after a fair test, you decide that 
Atlantic isn’t your gelatine, send back the unused portion and 
we will pay freight both ways. 


That’s how sure we feel when we make the statement that 
Atlantic—the super-clarified gelatine —is a better gelatine 
and will save you money. 


ATLANTIC GELATINE COMPANY 
Woburn, Mass. 


Branches 
New York City Baltimore fan Chicago 
Room 1081, Woolworth Bldg. 1012 Union Trust Bldg. Suite 510, 118 N. LaSalle St. 


San Francisco 
Room 240 Hansford Block, 268 Market St. 


=> 


DISCONTENT IS THE INFIRMITY OF WILL—GOOD EQUIPMENT PROMOTES SELF-RELIANCE. 


36 RAE SCE  OREAM UREV Pee 


@, as it does, that fact that the members were ap- 
preciative of the service the Secretary’s office was en- 
deavoring to render. 

A review of the correspondence in our files indicate 
that between twelve and fifteen thousand letters were 
written during the past year, this being in addition to 
circular letters, requests for payment of dues, etc., ete. 
Many of the communications received from members re- 
ferred to matters that necessitated a great deal of detail 
work in obtaining the desired information. 

A persistent campaign for increased membership was 
kept up during the year, as a result of which ninety-six 
new active members have been obtained. 


ing 


* * = 


President Martin read his address as follows: 

Our Association has reached its majority with the 
calling of this convention—this being the twenty-first 
gathering we have had of this kind. . 

While our years, therefore, have Jong since entitled 
us to put aside our toddling clothes, we are nevertheless, 
in the sense of our achievements, still in our infancy. 

The last five years have marked our greatest pro- 
eress, development and usefulness. The immediate fu- 
ture, I believe, will bring vastly greater possibilities to 
our industry than is indicated for any other industry 
with which I am familiar. 

But, while we have much to hope for, we must not 
overlook the fact that too many of us are inclined to 
use rule of thumb methods. We sometimes scem to find 
it difficult to grasp new ideas and enter upon new un- 
dertakings with the vision and confidence that speils 
Success. 

For example, I might be aceused of being a visionary 
if I were to express the belief that Ice Cream will some 
day in the not far future be produced much) more effi- 
ciently than by the present freezer method; and that this 
new method will, among other advantages, give us a far 
better control of overruns. But I don’t hesitate to pre- 
dict that just such improvements in our methods of 
manufacture are coming much sooner than mest of us 
realize. 

And what is more, I am confident that even as great 
as the volume of our business has become, we have done 
little more than seratch the field of our possibilities. Bet- 
ter selling methods, better advertising and a sounder and 
more thorough analysis of our markets and of the meas- 
ures of desirability of our products will, I believe, bring 
us far greater returns than we have ever before thought 
possible. 

While other industries are still staggering and stum- 
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bling through their adjustment period—blinded by the 
light of the new order of things into which time has 
brought them—our business is ‘‘up and doing,’’ and is 
little the worse for the experience common to all busi- 
ness activities during the past few years. 

But let us not deceive ourselves. Most of this 
happy situation has not been due so much to any par- 
ticular foresight on our part as to the fact that making 
a perishable article as we do, the manufacture of which 
does not require or permit of our carrying very large 
stocks of raw materials, we have not been caught with 
stocks which have fallen in value since our purchase. 
The importance and advantage of quick and frequent 
turnovers is especially demonstrated in our business. 

Another blessing that we are enjoying is the com- 
parative freedom from wage scale readjustments. The 
chances are that this factor will give us very little con- 
cern. Wages, as I see it, will never be brought down 
to pre-war conditions. And I much prefer not to see 
such decrease, as well paid employees—which as a rule 
means better satisfied and more efficient employees—are 
an absolute essential to our continued development. 

A work to which, I believe, we can profitably turn 
our best attention is to do everything in our power to 
free ourselves from the burden of excessive and exorbi- 
tant express rates that nearly all of us are compelled 
to pay. 

In this connection, I would recommend to my sucees- 
sor that our Secretary be instructed and authorized to 
make an immediate survey among our members and 
ascertain facts and figures as to the losses they have 
sustained in their shipping business. 

Upon the compiling of this report I would suggest 
that instead of being presented to the Interstate Com- 
merce Commission that the matter be taken up direetly 
with the Express Company by a strong committee from 
our Association. I believe that we can hope for prompt 
and fair adjustment if the facts are presented in this 
way. Express officials are human. They are alive to 
the fact that if they would preserve and inerease the 
business they do with us, they must make it possible for 
us to deal with them advantageously. 


This friendly feeling on the part of the Express Com- 
pany was, indeed, well demonstrated in the Glacifer 
Case, in which an examiner of the Interstate Commerce 
Commission rendered its report favoring the Glacifer 
Company, and requiring the Express Company to ad- 
vance our rates an additional 40%. 

In this connection, I wish to call your attention to 
the value of your Association in such matters as this 
Glacifer Case. Had it not been for our strong organi- 
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OU can not know how well 
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GiveB-F flavors a thorough test. 
If you are not satisfied, that our 
products are better, that they 
help you produce a better fla- 
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pect to have your business. 
The growth of our business, 
the present number of ice 
cream manufacturers continu- 
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on B-F flavors is, we believe, 
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TRIP to this inspiring Exposition will give 
you both profit and pleasure. PROFIT — 
in learning the new factory methods — in 


seeing the latest dairy machinery — in getting fresh 
ideas and the national viewpoint. PLEASURE — 
in taking a week from business and meeting the 
leaders of your industry. = 

Conventions and meetings will afford you a ES 
chance to meet leading milk dealers, creamerymen 
and experts in all dairy lines and to learn their ideas 
and methods. 

The exhibit of prize-winning butter and cheese 
will be well worth your careful inspection. The 
Dairy Division of the U. S. Department of Agricul- 
ture will have a new exhibit of great interest and 
value. 

The machinery exhibit will be larger than ever 
before, with all the improvements and latest appli- 
ances for better factory equipment. 

Every department will be full of practical infor- 
mation for you in your business. 

It’s YOUR Exposition —Why Not Use It? 

Plan Now To Attend The —S—— 


National Dairy Exposition =. 
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zation, this additional burden would have been imposed 
on us. 

The credit for handling this case is due Mr. E. B. 
Lewis of New York, who went to Washington in person 
and arranged with Davies & Jones, Attorneys, to file our 
protest. As a result of this protest, the Commission 
overruled the report of the Examiner and gave a ruling 
in our favor. 

This conerete case should prove to every member 
that his Association is a real insurance agency for the 
protection of his business. None of you would so neg- 
leet your business as to discontinue your fire liability 
or other insurance. Would it not be just as foolish to 
deny one’s self the kind of business insurance afforded 
by our Association? 

This brings to my mind the increased importance of 
our Secretary’s duties, which has been brought about by 
the decided growth of our Association, and which 
growth, I predict, has only started. We must be pre- 
pared to be more aggressive in securing additional mem- 
bership and in rendering more and better service to our 
members. Our affairs should be conducted along rigid 
business lines, but just as elastic and capable of expan- 
sion as in any other well organized business. For such 
additional service from our Secretary’s office, we must 
expect to pay a salary in keeping with his duties and 
efforts. 

The reports of our Secretary and Treasurer, review- 
ing the year’s work, are pleasing, indeed, to the officers. 
The increased membership and the financial condition 
of our Association should be especially pleasing to our 
members. I want to emphasize the absolute necessity 
of our continuing our efforts to secure new members. 
Our continued growth means increased strength and the 
benefits that accrue from membership in the Association 
will be infinitely greater. I consider that every member 
owes it to his Association to interest himself to the ex- 
tent of securing at least one new member this coming 
year. Our members and associate members, it must be 
admitted, have little credit due them for any such activi- 
ties during the past year. 

Those whose names appear on the honor roll for se- 
curing new members are as follows: 

C. A. Odom, credited with having secured two new 
members. 

W. W. Campbell, credited with having securing one 
new member. 

Your Secretary, credited with having secured eight 
new members. 

The balance of our new members were secured 
through the Secretary’s office. 


To these must be added the eleven new members se- 
cured by your President. 


I feel that in this, as well as in other ways, we should 
take a greater interest in our Association. It was no 
task for your President to secure these new members; 
ie he found it a pleasure to secure the few that he 


Our total membership, both active and associate, 
September 10th, was 704. Let us resolve to set our goal 
this coming year at 1000 members enrolled and in good 
standing for our 1922 Convention. This should’ be 
easily accomplished with at least 2000 prospects to work 
on. 

I am sure it will be of interest to our members to 
know that we have lost but four members the past year 
due to the increase made in our Annual dues . 


I am deeply indebted to the officers and members 
for the support that I have received from them, and we 
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sO many are using it exclusively 


‘Blanke-Baer Extract & Preserving Co. 


3224-34 South Kings Highway 
ST. LOUIS, MO. 


Blanke-Baer Extract & Preserving Co. 
St. Louis, Mo. 


PRICES. 
Per Gallon 


Ship at once....Gals. 
B. B. B. Vanilla Extract. 


We have been looking In” Barrels; a.tstie. «<6 eee 
for just such a Vanilla Halie Barrels) isis sos cer 5.25 
Extract as here de- LO Gallons % st cece tae 5.50 


scribed. 


Sel else ener e sO ee Ws ee w ble pres: s: 66: 'e) (BG Gns) i.e, a) @ 10) Oe 0b Gc. <8':8) a pie © 


42 3 THE ICE GREAM REV PRYW 


are all indebted to the Chairman and members of 
Committees for their efforts and labors in our interest. 

Your President made a trip to California at the in- 
vitation of the California Ice Cream Manufacturers’ As- 
sociation to assist them, in so far as he could, in the 
weight law before their Legislature in Sacramento. Ofi1- 
cials of the California Association should be given due 
recognition for the elaborate preparatory work that was 
in a measure responsible for the law not being placed 
on the Statute books of their State. Had this law been 
enacted, it might have reflected against our industry in 
many other states. 

This is just another illustration of what the Associa- 
tion ean do for our industry, and proves the old saying 
that ‘‘Trouble brings men together.”’ 

Let me here bring to your attention a matter that 
may further affect our industry. We must fight any at- 
tempt on the part of our members or any Ice Cream 
Manufacturers to use in any way substitute fats in Ice 
Cream. It came to my attention the early part of the 
year that an attempt had been made on the part of some 
manufacturers to use substitute fats and I feel that our 
Association should fight this to the bitter end. 


We should use every effort along sanitary lines. 
“*Sanitation’’ should be our watchword. Guard against 
contamination. Every Ice Cream manufacturer should 
surround his product with every possible safeguard, be- 
cause Ice Cream is the favorite food of children and we 
cannot be too particular about making it safe as well 
as ““rood.”’ 

You will notice by your program that the subjects 
listed do not call for discussion, but I desire to impress 
upon you that great good is derived from full discus- 
sions; and to further impress upon you that this meeting 
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is held for your pleasure, good and enlightenment. If 
good is not derived by you, I will say it is your misfor- 
tune. I earnestly hope that all subjects on our pro- 
eram will be fully discussed and the good in them 


brought out. 
* * * 


Address of Welcome by Mr. Holmers, Assistant State 
Dairy and Food Commissioner of the 
. State of Minnesota. 


I wish to extend to you all on behalf of Mr. Heen a 
most hearty welcome, and we sincerely hope that your 
stay here will be a pleasant and profitable one. 

As Inspector it has been my duty to see that sanitary 
conditions are observed in all places where food is manu- 
factured or offered for sale, and that all the require- 
ments of the law are complied with, but it has also been 
the policy and-aim of the Department to give help and 
assistance to all who may need such aid, as far as we 
can. 

It is necessary in the production of a finished pro- 
duct of high quality that the utmost care as to cleanli- 
ness and sanitary conditions be observed at all times. 
The plant should be kept scrupulously clean and no 
waste matter should be allowed to accumulate. A good 
cement floor with proper drainage is necessary and 
should be well cleaned every day. A clean, well-kept 
factory will go a long way toward favorably impressing 
a prospective customer visting the plant. 

As soon as returned ice cream cans should be 
washed thoroughly and well steamed and allowed to 
dry; cans that are badly rusted should not be used until 
retinned. 

It is a regretable fact that so many cans are returned 
in an unclean condition, and we are doing all we can to 
remedy this situation. I would suggest that every ice 
cream manufacturer send out printed pamphlets quot- 
ing the law with respect to the cleaning and prompt re- 
turn of the cans. I believe the co-operation of all the ice 
cream manufactuerers on this point will go far toward 
remedying this condition. 

In order to produce ice cream of a high quality the 
ice cream maker must have good raw material. It is 
necessary to have the proper equipment and clean sani- 
tary conditions, but if the raw material is poor or of an 
inferior quality, the finished ice cream must also be of 
an inferior quality. Cream that has developed an acid- 
ity noticeable to the taste should not be used for ice 
cream; cream that is off flavor will impart to the finish- 
ed ice cream the same flavor, and it is useless to try to 
cover it up with vanilla or other flavors. 

Many of our ice cream factories are using sweet but- 
ter at times when it is difficult to secure enough sweet 
cream to fill their orders, converting the butter into 
cream through an emulsifier. In converting butter into 
cream for ice cream care should be taken that only good 
butter be used as any off flavors that butter may con- 
tain will be noticeable more or less in the ice cream. I 
believe that sweet cream, properly pasteurized, will al- 
ways make the best ice cream. 

It is not my intention to go into the details of ice 
cream making as you will no doubt have these ques- 
tions discussed by other speakers at this convention, but 
I would like to state that it should be the aim of every 
ice cream manufacturer to make a product with as low 
bacteria content as possible. This is accomplished only 
by the proper pasteurization of the cream or the mix 
before freezing. 

The Iowa State College, Ames, Iowa, in their bulle- 
tin No. 186, ‘‘Bacteriological Study of the Method of 
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Actual Phctograph—Pfaudlerette Ice Cream Patch Mixer, Aging Tank, Milk (or 
cream) Pasteurizer, Cream Ripener, Neutralizer or Buttermilk Tank. Built of open- 
hearth steel, lined throughout with Pfaudler Glass Enamel,—equipped with 2'’ Pfaud- 
er Flush Valve, three-piece copper-tinned cover,* fitted with refrigerator clamps, 
standard patented Spray Coil (1 4" inlet) equipped with strainer attachment, Impeller 
Agitator, (with tight and loose pulleys)—motor drive, if desired, at extra cost, Angle 
Stem Thermometer (recording thermometer at extra cost), vacuum and pressure gauge, 
bop valve, Sarco steam trap, standard legs (outlets 8” from floor.) Capacity range 
125 to 300 gallons. 
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tank, which will give your plant all the 
“class” of the largest concerns in Amer- 
ica. If your complete capacity ranges 
from 125 to 300 gallons of product daily, 
you can use the Pfaudlerette as an aging 
tank—if your mixing capacity is 125 to 
300 gallons, you can use it as a batch 
mixer. 


The use of the vacuumized jacket for in- 
sulation is an inexpensive way of holding 
aging temperatures and is rapidly. be- 
coming very popular. This, and other 
features, are discussed in our new book- 
let ““Pfaudlerette.” Mail the coupon to- 
day for a copy! 


The Pfaudler Co., 
Rochester, N. Y. 


Gentlemen:— Send me without obligation, your 
booklet “‘Pfaudlerette.”’ 


cose eeeecee eee eo ere ee ee ee wwe eee ee ee ee es 


TC. Re weee 


DON’T JUMP FROM FRYING PANS INTO FIRES—CONSULT OUR ADVERTISERS. 


44 THE -~1CE) CREAM (REVIEW. 


Pasteurizing and Homogenizing the Mix,’’ gives some 
very interesting facts in regard to controlling the bac- 
terial count of ice cream. The experiments show that 
the mix can be successfully pasteurized, homogenized or 
viseolized with very low bacterial content as the result. 

We have some manufacturers in this state who are 
preparing an-ice cream mix for shipment, with all the 
ingredients standardized, with the exception of the 
vanilla flavor, and ready to freeze. This no doubt will 
be an aid to the small manufacturer who may be lacking 
in the proper equipment for preparing the mix, especial- 
ly in regard to homogenizing or viscolizing ; many small 
manufacturers feel that their business will not warrant 
the installation of much expensive equipment. There 
may be many manufacturers located in territory where 
it is difficult to get a large enough supply of sweet cream 
to fill their ice cream orders. In such eases it would 
probably be to their advantage to have the mix shipped 
to them, ready to freeze. We also hear a good deal about 
the ice cream mix being dried into a powder, ready for 
shipment to the ice cream factory, where, with the prop- 
er addition of water to dissolve the powder, it is ready 
to freeze into ice cream. We are surely living in an age 
of progress and invention. In the last few years greater 
importance has been laid on the total solids content of 
ice cream. I know some manufacturers who are pre- 
paring their mix with a total solids content of 37 to 38% 
and are making a very fine and smooth ice cream. 

All ice cream sold in this state must have 12% of 
fat, except fruit and nut ice cream, which may contain 
10% of fat. The Minnesota law defines ice cream as 
follows: Ice cream is a frozen product made from cream 
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and sugar with or without a natural flavoring and con- 
taining not less than 12% by weight of butterfat. Fruit 
ice cream is defined as a frozen product made from 
cream, sugar and sound, clean, mature fruits and con- 
taining not less that 10% by weight of butterfat; and 
nut ice cream is a frozen product made from cream, 
sugar and non-rancid nuts and containing not less than 
10% by weight of butterfat. 

While the state law regulates the minimum fat con- 
tent in ice cream, the amount or per cent of the balance 
of the total solids content is:optional with the ice cream 
manufacturer. During the time when sugar was scaree, 
substitutes were used, but at the present time, when 
sugar is plenty, there is no need for substitutes, and as 
sugar is a valuable solid in ice cream, there should be no 
cutting down on the sugar content. The formulae of 
many ice cream makers call for 14% of sugar, and the 
skim solids in many formulae are 10 to 11%, with 59% 
for gelatine solids. 

I want to thank you all for your kind attention, and 
we wish you a hearty welcome to our state and our city 
—the Twin Cities. We hope that you will enjoy your 
visit and we shall be glad to have your National Con- 
vention meet here again. 

President Martin: We are indeed thankenl to Mr. 
Holmers for the message he has brought us; it is very 
pleasing to know that the state of Minnesota, through its 
Food Department, is giving so much support to the ice 
cream manufacturers. That is the kind of co-operation 
we should have from all our state departments. 

The meeting adjourned at twelve o’clock. 


Afternoon Session. 


President Martin: As you know, we made a re- 
arrangement of our program to have the meeting this 
afternoon and one of the numbers is that of ‘‘ Increasing 
Ice Cream Sales in Winter,’’ by W. M. B. Sine, of Clarks- 
burg, West Virginia, President, West Virginia Associa- 
tion of Ice Cream Manufacturers. Mr. Sine is not pres- 
ent and much to my surprise your Secretary here ar- 
ranged with my daughter, Miss Jacquelin Martin, to read 
this paper for Mr. Sine. Miss Jacquelin, will you come 
forward? 

Miss Martin read Mr. Sine’s paper as follows: 

Increasing Ice Cream Sales in Winter is the biggest 
problem in the ice cream business today. This subject, 
I think, is on the program with the idea of starting an 
argument, for just like all the rest of you, I ‘‘see red”’ 


‘during the winter months, but in my opinion, winter 


sales can be increased. The trouble is we think we are 
licked before we start. We think it can’t be done and, 
consequently, it is not. The whole trouble is that we 
have been in the habit of pinching down on the serviee 
and getting grouchy when frost came, really selling ice 
cream in the winter time under protest. In other words, 
we were bears instead of bulls and trying to sell our 
ice cream short. The candy man doesn’t let down when 
warm weather comes. He works harder. So does every- 
body else engaged in alleged seasonable business. 

Now, from what I can observe there is no reluctance 
on the part of the public to eat ice cream every day in 
the year if it is offered to them. Every formal dinner, 
even if served on the coldest winter night, includes i¢e 
cream, every hotel continually includes it in its menu 
and when your wife or my wife plans a dinner party 
the weather has nothing at all to do with what she 
serves for dessert. 

Just sitting back and saying ‘‘it can’t be done,”’ 
doesn’t seem just right and so with the idea of trying 
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Where “UCOPCO” is made 


There Are Reasons Why This Plant 
Has Been Operating to Capacity for 
the Past Five Months | 


HEN any plant finds it necessary to 

run to utmost capacity during a period 
of depression, it proves conclusively that its 
product must rank far above the average. 


During the past five months our mammoth 
plant has been running night and day and 
immediately shipping its entire production. 


Salesmanship must be given credit for its 
part in creating this unusual success. But 
salesmanship alone could not produce this 
phenomenal condition. 


The product must be right. 


Let us show you why UCOPCO Gelatine 
is so tremendously popular. 


The United Chemical & Organic Products Co. 
4200 S. Marshfield Ave. New Ostean 401 E. 45th Street 
Chicago, IIl. allan ; New York, N. Y. 


**UJ]COPCO Comes Sealed in Red Drums” 


rod @elatine 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct, 7-14. 
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an experiment at one of our branches three years ago, 
we decided to distribute some of the advertising appro- 
priation for that particular plant over the lean “months, 
as we found the hot weather gave enough momentum in 
the summer to carry sales along without the additional 
acceleration that advertising furnished. We started that 
advertising with the waning of the season and kept in- 
creasing gradually until spring business started, when 
we let down. We made our produet just a little richer, 
gave just a little bit better service, saw to it that the 
stock in dealers’ hands did not get old, coarse and grainy 
or flavorless, as ice cream will get when kept too long. 
We also make special flavors to add variety and tempt 
the jaded appetite. We asked dealers to suggest flavors 
for the week; showed them that we were interested in 
them. 

To eall attention to these specials, we used window 
streamers and window displays, even in the coldest 
weather of the year at the expense of being considered 
weak-minded. We also had a series of direct-to-the-con- 
sumer advertising in the form of announcements, in 
which was suggested new flavors and novelties in which 
ice cream could be served in the home, hot sauces, 
recipes, ete. Our order clerks scoured the papers for 
notices of lodge, church, and other affairs. 

When we took stock at the beginning of the summer 
season, we found that we had kept more of our organiza- 
tion together than in the previous years; the milk pro- 
ducers were in a sweeter frame of mind, and, best of 
all, dealers were in line and more enthusiastic. 

The following year we tried it out on a second plant, 
let up on advertising a little at the first plant, but not 
on the service, and we carried two of our plants through 
without red figures. Last year, with the help of the 


2,048,000 Dishes of 


Mapleine Ice Cream 
Produced by One Plant in 1921 


51,200 gallons of Mapleine Ice Cream were 
sold by a Pennsylvania plant last season— 
2,048,000 dishes. And according to their 
Superintendent Mapleine Ice Cream sales ex- 
ceeded the combined sale of strawberry, 
chocolate and cherry. 


Mapleine 


Introduce Mapleine Ice 
Cream to your trade and it 
will become one of your best 
selling flavors because the 
consuming public knows 
Mapleine and likes it. 


Mapleine is one of the most 
profitable flavors, too, for 
16c to 20c flavors 10 gallons 
Mapleine Ice Cream. 


1 a MADE omy BY 
1 li! § Cesceny Meo. Bi) 
iit Starne uss } 


Order Mapleine of your supply 
man oar send us $3.00 fora 
quart trial bottle. 


CRESCENT MANUFACTURING CO. 


Seattle, Washington 
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weather man, five of our plants increased their sales 
sufficiently to overcome the usual red figures. 

This fall we have started the campaign on a more 
elaborate seale. 

Per cent average for the winter months before and 
since going after winter sales were as follows: 


1917-18 1918-19 1919-20 1920-21 
October... 2 eee 04 04 .08 09 
November, 22; cces .02 02 05 - .06 
December... 2.027...) .02 .02 .03 .05 
AT ATY eee 01 02 .03 05 
Webruary ee 02 02 .03 05 
MEAECHY weve ts ae tee 04 04 .05 07 


I want to stress a little bit the effect of winter adver- 
tising on our dealers. They quickly realized that we 
were out to do something and after awhile they took 
hold, too, and did their part. Instead of getting listless 
and indifferent in their service, the winter months found 
many of them on their toes and when spring came we 
had team work and accelerated our summer business. 


And another by-product of our advertising which we 
had not foreseen has been the effect on our own em- 
ployees. The growing business keyed them up, too. 
They had to live up to the advertising and instead of 
the rather perfunctory service which they had hereto- 
fore given during winter months, we obtained very en- 
thusiastic work and thereby we kept our organization 
together through what we commonly ealled the dull 
season. 

We haven’t been niggardly about spending money, 
but we haven’t been wasteful. Big newspaper advertise- 
ments cost money but big advertisements have the habit 
of starting people to think and what we wanted was to 
get them to think about our ice cream. We also made 
every possile effort to have these advertisements kick 
out of the page. Outside of the big city dailies the 
general run of advertising is often pretty plain stuft 
and we figured that clean type, good pictures and a gen- 
eral air of smartness was worth all it cost. 


We are very well satisfied with the results, and here- 
after I believe we shall stop bothering about the weather 
man and go about our business of thinking up ways to 
make the consumer hungry for ice cream. At the same 
time we shan’t overlook the very important think of 
making it possible for him to get it when he has the 
notion. Thereby we shall help along the general cause 
of increased business in winter months as well as help 
ourselves and so far as I have observed this is what we 
are in business to do. 

I haven’t preached a doctrine I don’t follow. I 
haven’t preached at all in fact—and this talk is in no 
sense the imparting of any secret of success—I’ve tried 
to tell, in my own way, that ice cream sales can be in- 
creased in winter and the proof is the fact that we’ve 
done it and expect to keep on doing it. 

%* * * 


President Martin: We are certainly thankful to Mr. 
Sine for his interesting paper and also to Miss Martin 
for reading it. 

The next on the program is ‘‘A New Era in the Paek- 
ing of Brick Ice Cream,’’ by Mr. Timothy Mojonnier, of 
Chicago. 

Mr. Mojonnier’s paper was published i in the October 
issue of The Ice Cream Review. 

Mr. C. E. Rogers, Detroit, Mich., tation Oa with an 
address on the subject, “Packaged Ice Cream,’’ which 
was also published in the October issue. 

(Concluded on page 94) 
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The following 
is a partial list 
of the clients we 
are now serving 
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Alfred Pure Ice Cream Co. 
Alta Vista Creamery Co. 
Amsterdam Ice Cream 


0. 

Benham Ice Cream Co. 

Berkshire Ice Cream Co. 

Best: Ice Cream Co. 

George K. Brown Co.” 

Brown Ice Cream Co. 

Buttercup Ice Cream Co. 

Campbell Ice Cream 
Factory 

The Carry Ice Cream Co. 

The C. G. Carlson Ice 
Cream Co. 

Carpenter Ice Cream Co. 

Cascade Creamery Co. 

Cline Ice Cream Co., 
Athens, O. Charleston, 
Hinton, W. Va. 

The Crane - Ohio Ice 
Cream Co., Columbus, 
Sabina, Lancaster, 
Zanesville, O. 

C. A. Connor Ice Cream 


Co. 
The Crystal Ice & Stor- 
age Co. 
Detroit Creamery Co. 
Dolbey Ice Cream Co. 
Donofrio Confectionery 


Co. 
Erie County Milk Asso. 
Galliker Ice Cream Co. 
Gloria Ice Cream Co. 
Harding Cream _ Co. 

Omaha, Des Moines 
Hazelwood Company 
Hendler Creamery Co. 
Hines Ice Cream Co. 
The Hutchinson Com- 


pany 
Hydrox Company 
Imperial Ice Cream Co. 
Parkersburg, Clarks- 
burg, Fairmont, Graf- 
ton, Wheeling, Hunt- 
ington, W. Va., Ash- 
land, Ky., Cumber- 
land, Hagerstown, Md. 
Staunton, Harrison- 
burg, Winchester, Va. 
Steubenville, O. 
International Ice Cream 


0. 
W. H. Irvin Ice Cream 


0. 
Ives Ice Cream Co. 
Missouri Valley Cream- 


ery Co. 
The Montauk Ice Cream 


0. 
Montei Ice Cream Co. 
Geo. C. Mansfield Co. 
National Ice Cream Co., 
San Francisco, Cal. 
Notional Ice Cream Co., 
Louisville, Ky. 
H. L. Neuman Co. 
The New Haven Dairy 
Co., Waterbury, Meri- 
den, Hartford, New 
Britain, New Haven, 


Conn. 
New Orleans Ice Cream 
0. 
The Noaker Ice Cream 


0. 

Page Dairy Co. 

Piper Ice Cream Co. 

Purity Ice Cream Co. 

Rieck-McJunkin Dairy 
Co., Pittsburgh, Char- 
leroi, Butler, McKees- 
port, New Castle, Pa. 

Rochester Ice Cream Co. 

J. D. Roszell 

Royal Ice Cream Co. 

Seattle Ice Cream Co. 

Sidebottom Pure Ice 


Cream Co. 
Steffen-Bretch Ice Cream 
0. 
Supplee - Wills - Jones 
Milk Co. 
Smith and Clark Co. 
Terry Dairy Co. 
Trojan Ice Cream Co. 
Waldorf Ice Cream Co. 


Wheats Ice Cream Co. 
Yellowstone Creamery 


Youngstown Sanitary 
Milk Co. 


ICE CREAM 


WELVE years ago, when advertising relations with 

Barker, Duff and Morris were begun. Imperial Ice 

Cream was known in a single town—Parkersburg, 
W. Va. Today, seventeen thriving plants, located in six 
States serve thousands of people to whom “Imperial” is 
a household word. The advertising connection, begun 
twelve years ago, has never been interrupted even for a 
single day. Last month, following the successful opening 
of a new plant, the President wrote,“I want to take this 
occasion to compliment you on the thorough manner in 
which you put it over. I say ‘you’ because I give your 
organization credit with the planning, scheming and pep 
that was needed to bring our loyal and enthusiastic bunch 
into form.” 


We create a new campaign each year and every day we 
gain a little broader knowledge of the business of adver- 
tising Ice Cream. If you desire specialized, experienced 
service which will cover every feature of tried forms of 
advertising write today and let us give you fuller details 
or have one of our representatives come to see you. 


Barker Duff eMorris 


Ice Cream Advertising Headquarters 
323 FOURTH AVENUE, PITTSBURGH, PA 
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A Study of Enzymes and Albumin in Milk Pasteurized in 
Steam Jacketed Enameled Vats 


By MAX DONAUER, Chemical Engineer, Research Laboratories, Elyria Enameled Products Co., Elyria, Ohio. 


Tinned copper has been in general use as a partition 
or heating wall.in building milk equipment for a long 
time. It is generally understood by milk plant oper- 
ators that hot water is the proper heating medium to 
use. Experience has 
taught that steam will 
scorch milk and cause 
the solids to burn to the 
metal. This is true be- 
cause heat passes rapid- 
ly through copper. 

Enameled steel is a 
more recent develop- 
ment in material for 
building milk equip- 
ment. It is not gener- 
ally understood that, 
when used as a heating 
medium in connection 
with enameled — steel, 
steam does not harm 
milk. This is true be- 
cause heat passes slow- 
ly through steel and be- 
cause the enameled sur- 
face acts as a further 
heat restraining medi- 
um 


MAX DONAUER. 


The rate of heat 
transmission through enameled steel is about three 
times slower than through tinned copper. Therefore, 
it is necessary to maintain a higher temperature in the 
heating jacket in order to obtain the same results. For 
example, the heating surface in a tinned copper coil 
vat is nearly the same as that of the enameled pasteuri- 
zer. They heat in about the same time although the 
temperature in the jacket of the enameled vat is much 
higher. 

It is a very simple matter to determine whether or 
not milk is injured by pasteurizing with steam in an 
enameled vat. The experiments described below may 
be repeated in any milk plant laboratory, as they are 
standard recognized methods of determining the point 
in /question and hinge entirely on the presence or ab- 
sence of enzymes and the amount of albumin deter- 
mined analytically. 


Enzymes are widely distributed in products of both 
plant and animal life. They possess the property of 
converting foods into simpler soluble substances which 
can be assimilated by the stomach and in this way play 
an important part in the maintenance of animal life. 
Saliva contains an enzyme which will dissolve starches, 
while pepsin contains products which break up albumi- 
nous material. Milk contains several types of enzymes, 
the more important being (1) galactase, (2) lipase, (3) 
catalase, (4) oxidase, (5) peroxidase. Because of the 
part they play in digestion it is very essential they 
should not be destroyed. 


Milk enzymes are destroyed when exposed to high 
temperature even for short periods of time. Catalase 
and lipase are destroyed at 158 degrees F., peroxidase 
at 170 degrees F. Galatase is weakened between 160 de- 
grees F. and 170 degrees F’. but is not entirely destroyed 
at 200 degrees F. Heating milk to temperatures higher 
than 160 degrees F. also coagulates the soluble albumin. 
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These facts have brought up the question whether pas- 
teurizing milk in an enameled pasteurizer using a steam 
jacket might effect the constituents In any way (even 
though the usual conditions of heating to 145 degrees 
IF. and holding were maintained) owing to the high tem- 
perature of the steam used as the heating medium. 

In order to investigate this problem a series of tests 
were made comparing: 

1. Fresh milk as received from the farm. 

2. The same milk pasteurized in the regular way in 
a steam jacketed enameled pasteurizer. The milk was 
heated to 145 degrees F. and held 30 minutes, then run 
over an open cooler and bottled. Steam at 5 pounds 
pressure was used. 


3. Milk heated in the laboratory to 200 degrees F. 
and held 30 minutes. The milk used in one series of 
tests had an acidity of 0.126 per cent and in another 
series 0.134 per cent. 


Several of the standard methods of testing for en- 
zymes were used. 


‘1. Guiac test. Milk treated with guiac tincture and 
a drop of hydrogen peroxide gives a blue color or a 
blue ring if enzymes are present. 


2. Guiacol test. Milk treated with a solution of gui- 
col and a drop of hydrogen peroxide will turn distinctly 
orange. In the absence of enzymes no color change 
takes place. 


3. Paraphenylene Diamine test. Milk treated with 
dilute hydrogen peroxide and a fresh solution of para- 
phenylene diamine turns deep blue in the presence of 
enzymes but remains perfectly white if they have been 
destroyed 


The guiae and guiacol tests are especially sensitive 
towards the oxydases while the paraphenylene test is 
more indicative of catalase and galactase. 


All three of these tests when applied to the milk gave 
positive indications for both the raw milk and the milk 
pasteurized with steam in the enameled pasteurizer, 
while in the case of the milk heated to 200 degrees F. 
the tests were entirely ngative. Thes results indicate 
that enzymes present in raw milk are not affected by 
pasteurization in enameled pasteurizers. Raw milk, 
which responds to the above tests for enzymes, will re- 
spond to the same t.sts after being pasteurized in en- 
ameled vats. 


A study was also made of the albumin in the various 
samples indicated above. The casein in (1) the raw 
milk, (2) the milk pasteurized in an enameled pasteuri- 
zer, (3) the milk heated to 200 degrees F. and held 30 
minutes was coagulated with magnesium sulphate and 
filtered off. The amount of soluble albumin in the clear 
solutions remaining was determined by separating out 
the albumin with tannin, filtering off and determining 
the albumin content. 


The raw milk had a soluble albumin content of 0.58 
per cent; the milk pasteurized in the enameled pasteuri- 
zer contained 0.56 per cent; and the milk heated to 200 
degrees EF’. for 30 minutes contained 0.18 per cent, show- 
ing that albumin is largely coagulated if temperatures 
as high as 200 degrees F. are reached. These results 
indicate that pasteurizing milk in an enameled pasteuri- 
zer does not alter the content of soluble albumin or in- 
terfere with the enzymes, but leaves them as they are 
found in raw milk. 
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This photograph shows the 
500-gallon Elyria Glass Enam- 
eled Steel Pasteurizer and the 
two 1000-gallon Aging Tanks 
used by the Fort Smith Ice 
Cream Company of Fort Smith, 
Arkansas. Notice the arrange- 
ment to save floor space and 
head room. 


Here’s the Proof ! 


Elyria Enameled Products Co., 
Elyria, Ohio 
Dear Sirs: _ 


“A four year trial of one 500 gallon Ice Cream Pasteurizer and 
two 1000 gallon aging tanks has proven to us the advantage of using 
Elyria Equipment in the manufacture of our cream. We find that these 
tanks are in as good condition today as when installed. They are easily . 
cleaned and tend to improve the sanitation of the product. 


“Tn conclusion w2 wish to say that we are more than satisfied 
with the results obtained and feel that they are directly responsible for 
materially reducing our overhead expense and giving us a more uniform 
and better flavored cream.” 

Forth Smith Ice Cream Company 


“They are directly responsible for 


materially reducing overhead expense”’ 


—FORT SMITH ICE CREAM COMPANY 


OME equipment cuts production costs; some raises quality of product—Elyria Tanks 
do both! While all Glass Enameled Steel Equipment has some common character- 
istics, Elyria has pioneered in developing original qualities in design and construction 
which save time, labor and space; increase production, maintain sanitation and improve 
flavor of product. 


Free Booklet tells the Story 


This interesting booklet contains pictures of Elyria 
Storage and Aging Tanks, Mixers and Pasteurizers in 
use; tells about Elyria enamel — the highest grade in 
the world; explains Elyria developments of design and 
construction—built-in quality—not laid on. It helps 
show what ‘‘Processes, not just Equipment’’ means. 


Elyria Enameled Products Co., 
Elyria, Ohio. 


Send me your booklet on Elyria Glass 


In your own plant, an Elyria engineer can demonstrate 


Elyria Equipment — show, how can, be applied to Enameled Storage Tanks, Pasteurizers and 
your business with profitable results — prove that other equipment for the Ice Cream plant. 
Elyria service means something. _ Use the coupon. 


Penta ENAMELED PRODUCTS ‘COMPANY © foo 6 Seiciec ce lec ciccecc ces cseenaues. 
ELYRIA, OHIO 


‘New York Chicago San Francisco Pittsburgh Boston 
Los Angeles Indianapolis Minneapolis St. Louis 
Canadian Milk Products, Limited, Toronto, Ont. 
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PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Expesition—St. Paul-Minneapolis, Oct. 7-14. 
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Powers and Privileges 


HE questions arising out of the activities of trade 

associations are of such complex legal character that 

it has been deemed wise to publish the whole corres- 
pondence between the Department of Commerce and 
the Department of Justice upon this subject, which is 
as follows: 


DEPARTMENT OF COMMERCE, 
Office of the Secretary, Washington. 
February 3,1922. 
My dear Mr. Attorney General: 

The situation regarding the activities of legitimate trade 
associations is more disturbing now than at any time since 
we first discussed the matter, and since Mr. Lamb was ad- 
vised by Colonel Goff and Mr. Fowler that it was your desire 
that I present an informal, inter-departmental inquiry re- 
garding the present status of the law relating to legitimate 
trade associations and the extent that they may engage in 
legitimate co-operative activities, I have made a further sur- 
vey of the matter, and the questions hereinafter presented 
seem to me to be vital to trade associations based on present 
information secured through recent investigation. 

It may not ibe out of place to call your attention to the 
organic act which created the Department of Commerce, 
which imposed upon the Department the duty “to foster, pro- 
mote, and develop the foreign and domestic commerce, the 
mining, manufacturing, shipping, and fishery industries, and 
the transportation facilities of the United States.”’ In obey- 
ing the commands of the statute, it seemed to me that the 
Department should employ all available legal means to get 
into the closest possible touch with industry in all its forms 
and secure the best information possible regarding the needs 
and necessities of trade and commerce. If the Department 
has to help, aid, and assist industry, it must, of course, be 
conversant with the facts and conditions \influencing the 
carrying on of trade. The existence of a large number of 
trade associations being well known prompted me to make 
inquiry regarding their forms of organization and the func- 
tions they were performing to ascertain whether or not they 
could be utilized as a means for securing trade information 
that would properly aid the Department in performing its 
duties. My inquiry into the affairs of trade associations was 
not with the idea of creating a new scheme for carrying on 
business, but solely for the purpose of ascertaining whether 
or not they could properly be utilized in furnishing infor- 
mation that would not only be helpful to the Department 
and to the commercial world but to the public generally, 
always keeping in mind that whatever activities were carried 
on by such associations, they should of necessity be within 
the terms of existing law. In the course of my inquiry, I 
discovered that certain trade associations were involved in 
litigation which questioned the legality of their performances, 
and, by reason of the litigation, there was much doubt and 
confusion regarding the legal limits within which trade asso- 
ciations could properly operate. This situation seemed to call 
for conferences with your Department, which you have gra- 
ciously afforded, and although no definite determination has 
heretofore been reached regarding the policy to be pursued, I 
realize the difficulties that confront you in attempting to reach 
realize the difficulties that confront you inattempting to reach 
a proper conclusion, and while a public announcement from 
you would have been most helpful to all, I most heartily 


No Order 
TOO SMALL 


No Order 
TOO LARGE 


Plain and Sweetened Condensed. 
Separated Sweet Cream. 
Homogenized Sweet Cream. 

Butter Churned from Sweet Cream. 


Twenty-Four Hour Service 


Perry Milk Products Co. 


Perry, lowa 
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of Trade Associations 


acquiesce in your suggestion that the matter be presented as 
an informal, interdepartmental inquiry. for my guidance in 
performing the duties imposed upon me by the organic act 
creating this Department. 

So much has been said in the various conferences, coupled 
with lapse of time, in order to obviate excusable failures in 
memory as to the matters that have heretofore been dis- 
cussed and to make clear the position and views of this De- 
partment, I desire to offer some preliminary observations 
regarding trade associations before asking the specific ques- 
tions heretofore set forth in various informal memoranda 
and upon which I desire the informal expression of your 
views. ; 

Commercial progress in industry has always been meas- 
ured by the advance in knowledge of those engaged in in- 
dustry. It is impossible for men to acquire or secure all 
possible knowledge at one time. Its acquisition is a growth 
resulting from continuous, intelligent inquiry. The knowl- 
edge of an industry that is necessary and essential to its 
success must embrace all facts and circumstances that will 
in any way influence that industry. These facts and cireum- 
stances must include economic conditions as well as scienti- 
fic facts to the extent that science is called into play in its 
operation and all commercial conditions that make for ef- 
ficient production, merchandising, and distribution. No one 
will dispute the foregoing statements; they are fundamental 
and necessary to the life of trade and commerce. 

The difficulty seems to lie in the determination of the 
means and methods that may be adopted to secure this nec- — 
essary information. Little, if any, trouble is experienced in 
securing the admission that an individual may secure knowl- 
edge of these facts by any means that would not constitute 
an individual crime, and that he may use the information in 
such manner as his best judgment may tell him will bring 
him the greatest benefit. 

But when two individuals engaged in the same line of 
industry undertake to provide a means for securing facts 
necessary and essential to the economic and efficient conduct 
of their respective organizations, this form of endeavor seems > 
to at once assume an aspect of difficulty, that, in my judg- 
ment, is in no way justified by a proper consideration of the 
underlying necessitities therefore. 

The individual sets up some form of instrumentality to 
secure the information without which, in the management 
of his business, he would be groping in the dark. His com- 
petitor across the street does the same thing, and each, se- 
curing his information in his own way, uses it as he sees 
fit, and the action of either one has not offended the majesty 
of the law. Yet, if the two seek to join the instrumentality 
each has used for information purposes and the same infor- 
mation is received through one instrumentality and the in- 
formation given to each and it is used in the same way that 
it was before, it is suggested that the collective activity in 
the use of the consolidated instrumentabity should not be 
permitted because of the greater ease and facility thereby 
afforded for the two individuals to make improper use of 
the information acquired. In other words, the objection 
does not go to the instrumentality, but to the abuse of the 
information that may be secured through the collective 
means. 

The principle is the same whether two or two hun- 
dred join together in securing the information. 

No form of legislation has ever yet been devised, nor 
has man, with all of his genius for invention, even been 


SODA MENUS 


Effective Advertising For Ice Cream Manufacturers 


UR menus are popular among ice cream 
manufacturers who give them to drug- 


gists and confectioners with the manu- 
facturer’s trade-mark or advertising slogan 
printed on them. This is a sure and inex- 
pensive means of advertising the ice cream 
manufacturer as the menus come to the at- 
tention of the customers of the retailer, 
These menus are especially for the Soda 
Fountain. They are not hotel menus nor 
restaurant menus, but are printed and em- 
bossed in colors on the highest grade of 
stock and reproduced from original drawings 
for the use of Soda Fountains exclusively. 


Samples Free on Request. 
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Registered U. S. Patent Office Stanclardizer 


“MANNING GREAMERY COMPANY — 


BUTTER, ICE CREAM AND 
DISTILLED WATER ICE 


Manning, lowa 
April lith 1922, 


N. A, Kennedy Supply Co., : 4 
Kansas City, Mo. - : . 


t Af Sentlemean:~ 


Having used your De-Raef 

| ; Standardizer for the past two weeks, I am 
confident it will do all you have claimed 
for it, in giving us a more uniform finished 
product in our Iee Cream Department, as we 
can now manufacture an ice cream with a 
Slight variation per gallon which not only 
Saves Us considerable cash on our output 

but a better and more uniform product. 


We will be pleased to ex- 
press our opinion regarding the merits of 
this De-Raef equipment to anyone you may 
refer to us, as we consider this equipment 
necessary in our ice cream department to 
manufacture a first olass ice cream of @ 
uniform weight per gslion. 


Thanking you, we are 
| : : “Yours very truly, 
MANIING QREAMERY 


National Distributor 


Neer oe ee) UeeoU PPC ©: 


Ree Nests Cw t. U e Mea omen Ce RE 


SERVICE AND VALUE ARE TONICS OBTAINED FROM ADVERTISERS—DON’T STINT DOSES. 
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able to devise a rule or regulation that would prevent men 
from committing crimes if they are so minded. The best 
that can be done is to forbid the doing of certain acts or 
to command the doing of others, prescribing proper punish- 
ments in the case of the commission on the one hand and 
the commission on the other; and when legislation takes that 
form, rules and regulations and administrative constructions 
which have for their objective the making of the prohibited 
thing more difficult will always include within their terms 
the law-abiding citizen as well as the prospective criminal. 


We have had criminals since the beginning of time, and 
human nature can not be changed by legislation. The crim- 
inally inclined represent a small minority, and it may be 
said in a general way that, excepting offenses against per- 
sons and property, most of the criminal statutes regulating 
trade and commerce and forbidding acts that seem against 
sound public policy have been made necessary for the control 
of the minority. None of these statutes, however, has un- 
dertaken to prevent the doing of a thing that would result 
in benefit to the public, but the restriction has been against 
the doing of the thing in an unlawful way. ‘These statutes 
have not condemned lawful institutions or instrumentalities 
for the carrying on of commerce merely because someone 
might possibly abuse their use. The laws have condemned 
the abuse, and punishments have been prescribed for those 
who may be found guilty of the abuse. Therefore, the fact 
that the minority may be known to violate given laws does 
not establish a principle that the primary means, lawful in 
itself, which they have adopted for the purpose of perform- 
ing the unlawful acts, should be entirely abolished and its 
use forbidden by law-abiding citizens. Each unlawful use 
of the means is merely an individual case of the violation 
of a law. 

Trade associations have been in existence for many years. 
The great majority are legitimate, both in form of organiza- 
tion and in activity. The minority, while lawfully organized 
under articles expressing lawful purposes, May engage in 
activities that are evidence of purpose contrary to and out- 
side of the declared purposes in the articles of organization. 


Again, a trade association may have lawful form of or- 
ganization and the activities of its officers may be clearly 
within the purposes declared in the association charter, and 
yet members of the organization may, by unlawful confeder- 
ation, use the information lawfully secured for unlawful 
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purposes. It may, therefore, thruthfully be said that the | 
line dividing the good association and the bad, the proper 
activity from the improper one, and the lawful activities of 
the officers of an association from the unlawful acts of the 
membership, can not be determined, in every instance, with 
singular ease. It is my belief, however, that it is more easy 
to determine the forms of organizations and activities that 
are generally recognized as good than to determine in advance 
those that may be bad, because, in the latter instance, the 
peculiar facts relating to each association the subject of in- 
quiry may determine whether the organization or its mem- 
bers are operating in violation of law. 


It is with much earnestness that I claim there is pro- 
priety, generally speaking, in trade associations. Their law- 
ful field of endeavor is large, and their activities work for 
promotion and advancement of the public welfare and for 
progressive economic organization. In making this state- 
ment, I am not unmindful of the fact that the impression 
exists with a small minority that individual prohibited acts 
may be accomplished by organization under the disguise of 
a trade association. However, to make my position clear re- 
garding the trade associations the existence of which I ad- 
vocate, I desire to say that I have always taken the view 
that no body of men could combine in the form of a trade 
organization and do any act or thing forbidden by law if 
they were undertaken by them outside of a trade organiza- 
tion. The character of trade organization, the existence of 
which should be preserved, is one that carries lawful pur- 
poses only in its articles of association; its activities must 
be in harmony with its declared purposes. The articles of 
association, with their lawful, declared purposes, must not 
be used as a mask to hide unlawful purposes. In other 
words, the organization can not be used to conceal or dis- 
guise any contract, combination, conspiracy, agreement, or 
understanding, secret or otherwise, on the part of the offi- 
cers of the organization or on the part of the membership 
or any part thereof to engage in activities in restraint of 
trade or otherwise in violation of the anti-trust laws. 


There has been much information collected by legitimate 
trade associations in which the general public has no inter- 
est whatsoever, yet information of this class has always been 
treely offered to the daily and the trade press, aS well as t¢ 
any governmental agency that might desire the information 
as a matter of statistical record. On the other hand, cer: 
tain statistical data are collected by trade organizations thal 
would be of vast value to the public generally if publishec 
in practical, available form. 


Many of the trade associations securing and disseminat 
ing the statistical data mentioned have restricted the same 
to its membership, while others have undertaken to give thr 
same to the public through the daily and trade press con 
currently with its members. The trade associations of thi 
latter class are in the minority. 


Information lawfully secured regarding trade and eco 
nomic conditions made public for the information of everyon 
can not be harmful. Information secured solely for thi 
benefit of members and of a character that puts the member 
ship, by reason of the information, in a position of advantagi 
as compared with the public without such information ¢al 
not be sanctioned by sound public policy. The act of se 
curing the information and the use of it by the member 
of a particular organization may be perfectly lawful in it 
self, but it is my belief that good morals and a sense of fai 
dealing require the giving of the information secured i 
this collective manner to the public generally, to the ent 
that all persons engaged in commercial transactions involv 
ing the information in question will be on an even footing 


The activities of trade associations that have receive 
the greatest criticism involve the collection of statistics re 
lating to volume of production, capacity to produce by dis 
tricts of production, wages, consumption of products in do 
mestic and foreign trade, distribution thereof includin 
volume of distribution by districts, together with figures a 
to stocks on hand, wholesale and retail, by districts, couple 
with information as to price, either in the form of individua 
reports of each member distributed to every other membe 
or the individual prices reported to the association and b 
the latter compiled and averaged by districts for certal 
specified periods. | 


If information regarding production, capacity, and dis 
tribution by districts, with average prices for grades, brand} 
sizes, styles, or qualities sold in the respective districts fo 
specified periods of time could be given to the public at th 
same time that such information is available to the membel! 
of an association, in my judgment, great public good woul 
result. With this information available, everyone dealin 
in the products of a given industry, whether buyer or selle’ 
would have the same information regarding conditions an¢ 
in dealing with one another, would have knowledge of th 
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same facts upon which to form their judgments as to the 
proper course to pursue. 

A majority of the associations collecting data of the 
nature indicated have distributed same only to members of 
the association, while others have undertaken to give the 
information to the public through the daily and trade pa- 
pers. Publication of the information by these associations 
in the daily press has not been general, and its availability 
to the public has been largely through the medium of trade 
papers, and through the daily press to the extent that the 
latter may have been utilized. When published through 
trade papers this information should be released to members 
only after such publication. 

It should be borne in mind that the criticism aimed. at 
this form of activity has not involved the instrumentality for 
securing it or the subject matter of the information, but has 
been directed to the use or possible use that might be made 
of the information and the fact that no means existed for 
distributing the information to the public at the same time 
that it was received by ‘the members of the association. 
These observations likewise apply to the criticisms directed 
to the furnishing of average price of given commodities ac- 
cording to grade, size, brand, or quality by districts for 
specified periods of time, based on past and closed trans- 
actions. 

With these observations, which have been extended at 
greater length than I intended, I desire the informal expres- 
sion of your views as to the following activities on the part 
of trade associations and their members wherein neither the 
form of the association nor the activity, which appear ver- 
fectly fair and lawful on the surface, is used to hide or con- 
ceal some contract, combination, conspiracy, agreement, or 
understanding, secret or otherwise, on the part of the asso- 
ciation, the membership, or any part thereof te actually re- 
strain or otherwise violate the Sherman Act: 

1. May a trade association provide for its members a 
standard or uniform system of cost accounting and recom- 
mend its use, provided that the costs so arrived at by the 
uniform method are not furnished by the members to each 
other or by the members to the association and by the latter 
to the individual members? 

2. May a trade association advocate and provide for uni- 
formity in the use of trade phrases and trade names by its 
respective members for the purpose of ending confusion in 
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trade expressions and for harmony of construction as to the 
meaning of trade phrases, names, and terms? 

3. May a trade association, in cooperation with its mem- 
bers, advocate and provide for the standardization of quality 
and grades of product of such members, to the end that the 
buying public may know what it is to receive when a parti- 
cular grade or quality is specified; and may such association, 
after standardizing quality and grade, provide standard form 
of contract for the purpose of correctly designating the 
standards of quality and grades of product; and may it stan- 
dardize technical and scientific terms, its processes in pro- 
duction, and its macninery, and may the association cooper- 
ate with its members in determining means for the elimina- 
tion of wasteful proceses in production and distribution and 
for the raising of ethical standards in trade for the preven- 
tion of dishonest practices? 

4. May a trade association collect credit information as 
to the financial responsibility, business reputation, and stand- 
ing of those using the products of the industry; and may the 
association furnish such information to individual member 
upon request therefor, provided such information is not used 
by the association or the members for the purpose of unlaw- 
fully establishing so-called ‘‘blacklists.’’ 

5. May a trade association arrange for the handling of 
the insurance of its members, including fire, industrial, in- 
demnity, or group insurance. In other words, can the mem- 
bers of an industry, through the agency of a trade associa- 
tion, arrange for or place all of the insurance of the mem- 
bers? 

6. May a trade association, in cooperation with its mem- 
bers engage in cooperative advertising for the promotion of 
trade of the members of that association engaged in the par- 
ticular industry; and may the association engage in such 
form of promotion by furnishing trade labels, designs, and 
trade-marks for the use of its individual members? 

7. May a trade association, for and in behalf of its mem- 
bers, engage in the promotion of welfare work in the plants 
or organizations of its members, which welfare work in- 
cludes sick benefits and unemployment insurance for em- 
ployees, uniform arrangements for appreticeship in trade 
education, the prevention of accident, and the establishment 
of an employment department or bureau for cooperation 
with employees? 

8. May a trade association, in cooperation with its mem- 
bers and acting for and in behalf of its members, handle all 
legislative questions that may effect the particular industry, 
regarding factories, trades, tariff, taxes, transportation, em- 
ployers’ liability and workmen’s compensation, as well as 
the handling of rate litigation and railroad transportation 
questions? 

9. May a trade association, in cooperation with its mem- 
bers and acting for and in their behalf undertake the pro- 
motion of closer relations between the particular industry 
and the federal and the state departments of government 
which may have administration of laws affecting the particu- 
lar industry in any form? 

(10)-A. May a trade association collect statistics from 
each member showing his volume of production, his capacity 
to produce, the wages paid, the consumption of his product 
in domestic or foreign trade, and his distribution thereof, 
specifying the volume of distribution by districts, together 
with his stock, wholesale or retail? 

B. And may such trade association, on receipt of the in- 
dividual report of each member, compile the information in 
each report into a consolidated statement whch shows the 
total volume of production of the membership, its capacity 
to produce by districts of production, which, in some in- 
stances, include a state or less area, the wages by districts 
of production, the consumption in foreign or domestic trade 
by districts, the volume of distribution by districts, and the 
stocks on hand, whotesale and retail, by districts? 

C. And if, after compiling the information as aforesaid, 
the information received from the members as well as the 
combined information is not given by the association to any 
other person, may it then file the combined statement with 
the Secretary of Commerce for distribution by him to the 
members of the association through the public press or 
otherwise and to the public generally and to all persons 
who may be in any. way interested in the product of the in- 
dustry, it being understood that the individual reports for 
the members should cover either weekly, monthly, quarterly 
or longer periods as may be deemed desirable by the mem- 
bers, and, when a period is adopted, the report for each 
member shall cover that period, and the combined report 
shall be for that period? 

(11)-A. May a trade association, at the time it collects 
the production and distribution statistics above outlined, at 
the same time have their members report the prices they 
have received for the products they have sold during the 
period taken, specifying the volume of each grade, brand, 
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size, style, or quality, as the case may be, and the price re- 
ceived for the volume so sold in each of the respective dis- 
tricts where the product is sold? 


B. And may the association, without making known to 
any person the individual price reports of any member, con- 
solidate all of the reports into one, and show the average 
price received for the total volume of each, grade, brand, 
size, style, or quality, as the case may be, distributed in each 
district covered by the distribution statistics for the period 
covered by each individual report? 


C. And may the association, after making such compila- 
tion, send the compiled report as to average price, as afore- 
said, to the Secretary of Commerce, to be by him distributed 
to the public and to any or all persons who may be inter- 
ested in the particular industry making the reports? 


In order to avoid repeating this question in connection 
with each one of the activities outlined in the eleven preced- 
ing questions, may trade associations engage in any or all 
of the activities named without violating the law, provided 
the organization and the activity engaged in are not for the 
purpose of hiding or concealing some agreement, contract, 
etc., to actually restrain trade or otherwise violate the anti- 
trust laws? 

As stated in the beginning, I do not ask you to express 
your views in a form opinion, but it is my hope that you 
may see your way clear to give me the advice that will enable 
me to adopt the proper administrative action in undertaking 
the duties imposed upon the Secretary of Commerce by the 
organic act creating the Department. It is unnecessary for 
me to say that the general, unsettled condition regarding 
the proper provinces of trade associations justifies as early 
a reply to these inquiries as your other numerous official 
duties will permit. 

Yours Faithfully, 
HERBERT HOOVER, 


Secretary of Commerce. 
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My dear Mr. Secretary: 


Your communication of the 3rd instant relating to the 
practices in which trade associations may lawfully engage 
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was received. I recognize the force of your able discussion 
of the subject, and after careful consideration of the several 
activities which you suggest can be exercised lawfully, I beg 
to say: 

With reference to the first paragraph, there is no ap- 
parent objection to a standard system of cost accounting, 
but I think associations should be warned to guard against 
uniform cost as to any item of expense. For illustration, a 
strong effort has been made by some lumber associations 
to take as a basis for estimating costs of production a uni- 
form charge for stumpage. Of course the cost of the timber 
in the tree to the different manufacturers who own their 
timber in the woods greatly varies; and as to each it should 
be charged at its actual cost. It is as clearly a violation 
of the law to agree upon the cost of an item that constitutes 
a substantial part of the total cost price when its cost actu- 
ally varies, as to agree upon the sales price, because the 
sales price is substantially affected by such agreement. It 
has been ascertained that the members of one association go 
so far as to fix a uniform cost price, leaving to each member 
to determine what per cent profit he will add, thus eliminat- 
ing entirely competition in so far as affected by the cost of 
production. 

Furthermore, I have serious doubts about the advisability 
of the latter part of the sixth paragraph. I can see no ob- 
jection to cooperative advertising designed to extend the 
markets of the particular article produced or handled by the 
members of an association, but when the several producers 
or dealers use uniform trade labels, designs and trademarks 
it seems to me the inevitable result would be a uniformity 
of price. Where two competing articles are advertised in 
precisely the same way and bear exactly the same label or 
trademark, it certainly would be difficult for one to be sold 
at a higher price than the other, although its quality may 
be superior. In a way this is illustrated in the cement in- 
dustry. There a standard of quality has been adopted. That 
is, it is necessary for all cement to comply with a certain 
standard, but in practice no manufacturer undertakes to 
make, or at least no one advertises that he does make, a 
grade of cement superior to that standard. The result is 
that there is no competition in the sale of cement so far as 
quality is concerned. It seems to me therefore that it would 
be well to eliminate the latter clause in paragraph six, to 
wit, ‘‘and may the association engage in such form of promo- 
tion by furnishing trade labels, designs and trade-marks for 
the use of its individual members?”’ 

I can now see nothing illegal in the exercise of the other 
activities mentioned, provided always that whatever is done is 
not used as a scheme or device to curtail production or en- 
hance prices, and does not have the effect of supressing com- 
petition. It is impossible to determine in advance just what 
the effect of a plan when put into actual operation may be. 
This is especially true with reference to trade associations, 
whose members are vitally interested in advancing or, as they 
term it, stabilizing prices, and who through the medium of 
the associations are brought into personal contact with each 
other. Therefore the expression of the view that the things 
enumerated by you, with the exceptions stated, may be done 
lawfully is only tenative; and if in the actual practice of 
any of them it shall develop that competition is suppressed 
or prices are materially enhanced, this Department must 
treat such a practice as it treats any other one which is 
violative of the Anti-Trust Act. 

Yours sincerely, 


H. M. DAUGHERTY, 
Attorney General. 


DEPARTMENT OF COMMERCE, 
Office of the Secretary. 
Washington, February 9, 1922. 
My dear Mr. Attorney General: 


I have your letter of the eighth instant, in reply to my 
letter to you of February 3, 1922, in which I made informal 
inquiry as to the legality of certain activities of trade asso- 
ciations enumerated in eleven questions. It is very pleasing 
to me to note that our views regarding these matters are 
in such close harmony. 

Your observations regarding the last clause in question 
(6) in my letter are wholly sound, based on the language 
of that clause. It was not, however, my idea that each con- 
stituent member of a trade association would use a commud- 
ity trade-mark on his product, i. e., the same trade-mark 
that was used by every other member of the association, 
and, therefore, the last clause in that question was unhap- 
pily worded. The question really relates to trade promotion 
through cooperative advertising, in which certain trade 
slogans are used, such as, ‘‘Made in Grand Rapids,’’ which 
was adopted by the furniture manufacturers at that furniture 
center. Generally, activities covered in question (6) are 
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conducted by a trade association in a given local community. 
An organization at Chicago advertises for its entire member- 
ship, which includes, every line of commercial endeavor in 
Chicago, that the City is the great central market. It is 
cooperative advertising of this class that tends to promote 
trade extension in given lines or collected lines of industry. 
Certain of the trade associations, however, do devise trade- 
marks, not for use by all members, but for individual mem- 
bers. It is a well-known fact that when some manufacturer 
or producer is fortunate enough to select a trade-mark that 
appeals to the public, it becomes a great aid in selling his 
commodity and, as a result, it is well advertised until it 
becomes a household word. Other producers or manufac- 
turers of the same kind of an article, in order to take ad- 
vantage of this situation, will devise a trade-name or trade- 
mark as near to that of the successful competitor as he 
thinks he can go and still escape suit under the trade-mark 
or unfair competition laws. The activities of a trade asso- 
ciation regarding trade-marks to which I referred in my 
letter of the third relate to the straightening out of instances 
of unfair competition or infringement as between the mem- 
bers by undertaking to design trade-marks for the individual 
members of the association making the same product that 
would absolutely prevent confusion on the part of the public 
as to the producer or manufacturer of the given article and, 
at the same time, remove all claim of infringement or un- 
fair competition. In other words, the trade-mark activity 
referred to was that of making the trade-marks of each in- 
dividual member distinctive instead of common. You may, 
therefore, consider the part of my question (6) referred to 
in your letter as eliminated from the question, and that the 
question was really intended to cover the matters stated 
herein. With this explanation, I feel sure you will agree 
with me that our views on the matters presented are in com- 
plete accord. : 
- Yours faithfully, 
HERBERT HOOVER, 
Secretary of Commerce. 
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Removal of Garlic Flavor from Milk and Cream 


By S. Henry Ayers, Bacteriologist, and W. T. Johnson, Jr., Scientific Assistant, Dairy Division 


T IS a well-known fact that when cows eat wild onion 
or garlic within four hours before milking there is im- 
parted to their milk a very disagreeable flavor and 

odor. This flavor is not only unpleasant but it lowers 
the commercial value of the milk. Any method, there- 
fore, which will remove this flavor and odor should be 
of interest to dairymen. 


The Experimental Milk. 


In all our experiments milk with a strong onion 
flavor was used. The milk was prepared by feeding 
a cow with three-fourths of a pound of wild onion or 
garlic 20 minutes before milking, and we believe that 
the milk so obtained has as strong a flavor, probably 
stronger, than any commercial milk so tainted. 


Description of Process. 


Briefly stated, the process which we have used for 
removing onion or garlic flavor from milk consists in 
blowing air through milk which is heated to at least 
145 degrees F. The apparatus used in our work is 
shown in figure 1. It consists of a round, open-top tin 
tank, A, of about 4 gallons capacity, surrounded by a 


PERFORATED BO7TOM 


SUPPORTS FOR TANK B 


~A/R PIPE 


WATER 
VACKET 


Fig. 1.—Apparatus for removing wild onion or garlic flavor from 
milk or cream. 


water jacket. Supported above tank A is a second 
tank, B. Tank B has a perforated bottom, the holes 
being about one thirty-second of an inch in diameter, 
placed at a distance of about one-half inch apart. This 
tank stands about 3 inches above tank A, and is sup- 
ported by four legs. There is left, therefore, an open 
space between ‘the two tanks through which the air 
escapes after its passage through the milk. An air pipe 
extends to within one-half inch of the bottom of tank A. 
A pump is also provided with connections to both tanks. 

The method for removing onion or garlic flavors is 
as follows: Milk is placed in tank A and heated to 145 
degrees F. by means of hot water in the water jacket. 
During the heating the milk is agitated by mechanical 
means. It is possible that a shght agitation by air 


PLEASE MENTION THE ICE CREAM REVIEW WHEN 


would act as well as a mechanical stirrer, but if such 
agitation is too violent it may churn the fat in the cold 
milk. When the temperature has reached 145 degrees 
I. air under pressure is blown into the milk through 
the air pipe, which extends nearly to the bottom of tank 
A. This air causes a violent agitation of the milk. 
When the air is turned on, the milk pump is started and 
milk is pumped from tank A to tank B, from whieh it 
flows through the perforated bottom and returns to 
tank A in fine streams after the manner of rain. The 
pumping is continued throughout the blowing process. 
The principal object of tank B is to cause milk to drop 
into tank A in such manner as to destroy the layer of 
foam which forms on the milk which is being treated 
with air in the lower tank. This method of allowing 
the milk to fall in fine streams also aids in aeration and 
therefore helps in the removal of the onion or garlic 
flavor. 


Air was obtained from the laboratory pressure air 
line, and about one-fifth of a cubic foot of air per gallon 
of milk per minute was used. 


Process most Satisfactory at 145 Degrees F. 


In developing this process a large number of experi- 
ments were performed, using various temperatures. It 
was found that some of the onion or garlic flavor could 
be removed by blowing cold milk, but it was impossible 


Table 1.—Time required to remove onion or garlic flavor 
from milk and 30 per cent cream at various temperatures, 


=i Original Onion flavor after blowing for period of— 
‘Temper- Geta : 
ature. 


Experiment. 
s flavor, 


10 minutes. 


15 minutes. | 20 minutes. 30 minutes, 


Onion flavor after blowing for period of— 


40 minutes, | 45 minutes. | 50 minutes. | 60 minutes. | 75 minutes. 


| Upper tank with perforated bottom not used. 


to remove it entirely in any length of time which would 
be practical for commercial use. In one experiment 
milk with a strong onion flavor was blown for two hours 
at a temperature ranging from 50 to 68 degrees F. and 
the flavor was not removed. The temperature was then 
raised to 145 degrees F. and after five minutes blowing 
the onion flavor was entirely removed. It was also 
found that when cold milk is violently agitated by air 
the fat churns, and when the milk is subsequently 
heated, followed by cooling and bottling, as in pasteur- 
ization, a thin layer of butterfat forms on the surface 
of the bottled milk. When milk was blown at tempera- 
tures from 70 to 100 degrees F. a layer of melted fat 
formed in some cases during the blowing process. This 
was never observed when the temperature of the milk 
during blowing was 140 degrees F. or above. 
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To meet the nation-wide demand 
for Swift's Quality Gelatines 


In less than two years, 
superior quality has won for 
Swift's Gelatins an enviable 
place on the market. The de- 
mand is nation-wide; it can 
not be met with one branch, 
or two, or three. 


Today, Swift & Company 
is making shipments from 
twelve different points! 


Stocks in 12 cities now. 


_ New York, Chicago, Cleve- 
land, Cincinnati, Philadelphia, 
Minneapolis, St. Louis, Balti- 
more, Atlanta, Buffalo, Port- 
land, and San Francisco — the 
nearest of these cities is your 
source of supply when you 
buy Swift & Company’s Qual- 
ity Gelatins. 


It is probable that more of 


our warehouses will have to 
be supplied in the very near 
future. | 
Superior quality 
makes demand 

Swift & Company’s Gelatins 
are distinguished by purity, 
freedom from taste and odor, 
good strength, unusual clarity 
and dependable uniformity. 
They merit the same confi- 
dence that the other products 
of this company hold. 

The prices are most rea- 
sonable. | 

W hether you use gelatine in 
large or small quantities you 
are invited to write for samples 
and quotations on our different 
grades. Or, upon request, one 
of our representatives will call. 
Address Dept. 6 B. 


Swift & Company 
Chicago 
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Results of Experiments at Various Temperatures. 


Since the best results were obtained when the milk 
was treated at temperatures above 140 degrees F., the 
results of a few experiments on milk and cream which 
show the length of time required to remove the onion 
or garlic flavor have been tabulated in Table 1. In 
experiments Nos. 1 and 2 the milk was blown without 
the use of the upper tank B, while in experiments Nos. 
3 and 5, at the same temperature, tank B was used. 
The same volume of air, about one-fifth of a cubic foot 
per gallon per minute, was used in these experiments. 
It will be seen, however, that the onion flavor was re- 
moved more quickly in experiments 3 and 5 when tank 
B -was used. It is probable that the milk falling from 
tank B in fine streams breaks up the layer of foam on 
the milk in tank A and therefore aids in the escape of 
the onion flavor, which is volatile. The milk also is 
probably aerated when falling in this manner. 

Experiment No. 4 shows that the onion flavor in milk 
is removed more quickly when the milk is heated to 160 
degrees F. There is produced, however, at this tempera- 
ture a cooked taste and the créani line is reduced to a 
oreater extent. than when the milk is heated and blown 
at 145 degrees F. When milk was blown at 145 degrees 
F.. the experiments showed that there was about a 50 
per cent reduction in the cream line. The effect on the 
cream line will vary with the amount of agitation of the 
milk and the length of the blowing period. 

It is seen from the table that the onion or garlic 
flavor was removed entirely from milk at the tempera- 
tures given in from 30 to 60 minutes. It is evident, of 
course, that the length of the blowing period will de- 
pend upon the strength of the flavor in the milk. In one 
experiment not shown in Table 1 the flavor was removed 
by five minutes blowing. In this case, however, the 
onion or garlic flavor was not strong in the milk before 
treatment. 


Removing the Flavor from Cream. 


In order to remove the flavor from cream it was 
found that in general a slightly longer blowing period 
was required than in the case of milk. The results of 
four experiments with 30 per cent cream are shown in 
Table 1. Here again the results show that the onion or 
garlic flavor may be removed more quickly at 160 de- 
grees F. than at 140 or 145 degrees F. It would prob- 
ably be possible to use 160 degrees F. when the cream 
is to be used for butter making, but for direct consump- 
tion the cooked taste produced by long heating at 160 
degrees F. is undesirable. 


Evaporation. 


When milk or cream is treated by this process it was 
found that there is a loss by evaporation which amounts 
to 2 or 3 per cent. Therefore it is advisable to use the 
minimum amount of air which will remove the onion or 
garle flavor. 

Commercial Use of the Process. 

The application of this process on a commercial scale 
would be simple, as an ordinary tank could be used 
with another tank with a perforated bottom supported 
above it. The size of the air blower necessary to supply 
air will depend upon the amount of milk to be blown 
and the depth of the milk, since air has to be forced to 
the bottom of the tank. It is desirable that the air be 
filtered and washed before its passage into the milk, in 
order to remove dust. 

Any of the manufacturers of air blowers will deter- 
mine the size necessary when supplied with the proper 
data; that is to say, the amount of air pressure which 
the blower must provide. 

The experiments indicate that onion or garlic flavor 
may be removed on a commercial scale from milk and 
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cream by the simple process which has been described. 
It is believed that the milk or cream for direct consump- 
tion should be heated and blown at 145 degrees F. in 
order to obtain the best results, but the temperature 
used and the method of application of the process will 
depend upon the particular needs of the creamery oper- 
ator. 


POT 


TEXAS LONGHORNS 


President—J. R. KRAMER, 
Creamery Package Mfg. Co., 
Dallas, Texas. 


Secretary—J. B. HUFF, 


Prall-Huff Co., 
Fort Worth, Texas. 
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Dear Review :—Your letter asking my opinion of gen- 
eral conditions at present and prospects for the future 
of the ice cream industry in my territory caught up with 
me in the wilds of Oklahoma after a long and breathless 


chase. 


You know every Wolf Hound has to be a good run- 
ner, but they have some rum-runners down this way that 
have the world beat for speed. A pack of them had 
chased me unsuccessfully through three counties and 
I was about ready to give up the chase when they spied 
Clarence Hauk drinking a glass of milk. This diverted 
their attention for a moment, and gave me an opportun- 
ity to escape. I had only begun to breathe more freely 
when the postman caught up with me and handed me 
your letter. 

As soon as I opened it I lost my breath again on ae- 
eount of that first line. I wish you wouldn’t write such 

startling first lines 

and send them to a 

fellow unexpected- 

ly. ‘‘We want to 

draw on you—™ 

. It’s almost as bad 

->'4 as ‘‘Please Remit,” 

“but anyhow, after I 

muse wv got my’ breath ios 

awmorecn the second time, I 

ye decided to slip you 

[ye “=~ an earful of glad 

PA——= BE tidings about the 

way the ice cream 

season is starting 
off down here. 

A few months 
ago a salesman 
traveling in this 
Ba, eountry could hear 
the same sad story from Miami, Fla. to El Paso. Tex. 
He never walked into an ice cream manufacturer’s office 
without expecting to hear a long, lingering tale of woe, 
and was seldom, if ever, disappointed. 

I’m telling you, Mr. Olsen, (and you know one Swede 
wouldn’t lie to another) that things are decidedly diff- 
erent now. Every ice cream man I e¢all on now days 
has a grin on his face like a hungry tom cat turned loose 
in a bird store. He slips you the glad hand and wants 
to know if you will send him some vanilla right away 
by aeroplane—says the railroads can’t bring it fast 
enough lately. 

All kidding aside, I believe I can say with the ap- 
probation of every Wolf Hound, White Cap and Dixie 
Flyer that it’s going to be a whale of a year for the ice 
cream industry if things keep on as they are now and 
the weather-man sticks with us. 

Tri-fraternally yours, 
‘<2a’’ Anderson. 


HEH, ANDY, RUSH US 
THOSE HUNDRED 


as 


> ' 


i} 


¥ 
q 
i 


July, 1922 Mien ere GICEAM REV LEW. 63 


«] 


ROM every angle of electric truck haulage and 
delivery, the C-T truck is a saving investment. 


For a truck manufactured throughout in our own 
plant, according to the highest standards of design 
and construction as C-T is, the price is exceedingly 
low because efficient quantity production makes it so. 


: a : “ One of Abbott’s C-T Ice Cream 
Thus quality, always obtained at a high price, is Trucks, 5-ton capacity 


brought within the reach of the ice cream manufac- 
turer or dealer who has only a modest sum to spend. 


Records of C-T users show that this quality, rightly priced, returns large savings 
in low operating cost year after year. 


That is why the careful buyer, demanding a full return from every dollar invested, 
buys C-T Electrics. 


There is one sure way to determine whether C-T Electric Trucks will return you a profitable saving on your 
‘present delivery costs. Give us the opportunity to make a business-like investigation. It will cost you nothing 
but a small amount-of your time. Write us today. 


All capacities, Bantam (4-ton) to 5-tons. 


Commercial Truck Company Philadelphia 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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ELIMINATING THE GRASSY FLAVOR IN ICE 
CREAM. 


(Concluded from page 12) 


going through the pasture would knock the pollen from the 
plant onto the udder and during the milking process this 
pollen fell into the milk bucket, thus giving the flavor. 


* % % 
Start With the Farmer. 


The trouble that your reader is having is a more or less 
common one, and one which in a case of a large business is 
very difficult or impossible to overcome. It is very well 
known that when cows are put from dry feed on to pasture, 
the milk takes on a more or less pasture or grassy flavor. 
It is usually noticed that this flavor is very much more pro- 
nounced in the milk from some patrons than others. I re- 
member very well when a youngster at home, that nearly 
every year when our cows first went out to pasture, the cream 
which was served on the daily dish of oatmeal had such a 
pronounced flavor as to make it almost impossible for me to 
eat it. As your subscriber suggests, it is very strong and 
approaching sourness. 

While I know of no experimental data to bear this out, 
I have always attributed the difference in the flavor of the 
milk when the cows are put on grass, to the fact that in 
some pastures cows get hold of some noxious weed which 
causes the flavor with which your subscriber is having trou- 
ble. I do not believe that ordinary pasture grass while it may 
impart a so-called grassy flavor to the milk, will impart 
enough flavor to be bothersome. If this were the case it 
would be almost impossible to use any milk from cows when 
put out to pasture. ; 

The only practical way that I know of to overcome this 
trouble is to start at the farm and leave the cows on grass 
only for a few hours a day, particularly to start with; taking 
them in sometime before milking and feeding some hay if 
necessary. It is well understood that certain feeds fed -just 
before or during milking, will impart their flavor to the milk 
while if fed some time before milking the flavor will not 
come thru into the milk. Unfortunately no data is available 
as. yet to indicate how brief a time can elapse between the 
feeding of such a feed and milking time and not have the 
flavor of the feed appear in the milk. It is probable that 
this would vary a great deal with different cows. 

Thus, it can be seen that the creamery or station receiv- 
ing the milk or cream from the farmer is the one that must 
locate the farmer or farmers that deliver the cream or milk 
with the objectionable flavor and then work with the farmer 
or farmers to correct it. It is very probable that your sub- 
scriber does not buy his cream direct from the farmer and 
is, therefore, decidedly up against it unless he can get the 
people from whom he does buy his cream to take the neces- 
sary action. It is quite probable that the trouble will be 
found in the milk or cream of only perhaps two patrons in 
fifty or a hundred. 

* * * 
Take Extra Precautions in Warm Weather. 


Regarding grass and acid flavor in milk when cows first 
go to pasture, will say that I have often noted a peculiar 
“feedy’’ or ‘grassy’? flavor which I suppose is what your 
inquirer refers to. As to the sour flavor mentioned, I think 
it real in some cases, and not so in others. Sometimes this 
peculiar grassy flavor also gives a peculiar sour taste, even 
in perfectly sweet milk. In other cases I believe the sour 
flavor is due to acid developments, since with the warmer 
days which come on or about the time the cows go to pas- 
ture, many producers do not take the necessary added pre- 
cautions to prevent bacterial growth in milk with the in- 
creased acid. “ 

I have made no particular studies as to how to overcome 
this flavor but I doubt if it can be successfully prevented un- 
less the cows be taken off of pasture several hours before 
milking which would not be practical on most farms. 


* * * 


Grade Cream Carefully. 


I expect your correspondent has reference to the peculiar 
flavor that usually develops in the milk when the cows are 
changed from dry feed to grass. I know of no way in which 
this can be overcome and for ice cream purposes I would sug- 
gest that the cream is graded very carefully and that such 
cream will not be used. You will at times note that cream 
containing only about .2% of acidity may have a peculiar 
sour odor and flavor. This difficulty is often noticed during 
‘the early summer. I think you will find this due to the fact 
that some of the cream mixed in with it contained a higher 

'degree of acidity. It had just reached the turning point, 
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although the whole lot of cream after it is all mixed will test 
comparatively low in acidity. There is no method by which 
this flavor ean be destroyed. The only thing is to be careful 
in grading the cream used for ice cream making. 


* * * 
Permit Volatilization of Odors. 


At this particular time of the year when the cows are 
placed on green grass after having been housed for a period 
of time and fed dry feed the milk does develop this peculiar 
flavor as described in your letter. It is commonly termed “a 
grass flavor,’’ which is primarily due to the condition of the 
grass at this season, especially so if a heavy rain fall is ex- 
perienced in the spring. This undesirable flavor is trans- 
mitted from the milk into the cream upon separation and in 
turn develops in the butter or ice cream, depending upon the 
product manufactured. As your letter states this is partic- 
ularly true when the grass is growing very rank or fast and 
when the blades contain much water or moisture. We have 
experienced the same trouble when our cattle are placed on 
blue grass. 

AS a means of overcoming this serious defect I would 
recommend a thorough pasteurization of all milk if the prod- 
uct is sold in the form of whole milk and the pasteurization 
of all cream if the product is to be utilized in the manufac- 
ture of creamery butter and the pasteurization of the ice 
cream mix if the milk or cream is to be manufactured into 
ice cream. If such can be arranged the doors of the pas- 
teurizer should remain open during the pasteurization process 
which will facilitate the volatilization of these undesirable 
flavors. I am confident that this will assist greatly in analyz 
ing this problem. 

* * * 
Eliminate by Proper Pasteurization and Cooling. 


About the only complaints that we ever have on our but- 
ter is in the spring when feed is changing from hay to grass. 
We get complaints from customers that we have written to in 
reference to this every year, and their complaint is, “‘you are 
using too much color,’ when the fact of the matter is we 
haven’t used any color for several weeks prior to the time of 
their writing, and we have gotten so we wrote our customers 
before they have an opportunity to write us so that when 
a consumer complains of the color they can simply tell them 
it’s nature’s color and it’s impossible for us to bleach it out. 

Now, this is leading up to an answer to your question. 
The same conditions and processes of nature that causes the 
extremely high color in the fresh grass causes the taste in 
cream, which is assumed by some to be sour. It is an acid 
in the grass and does produce a sour flavor, even though a 
chemical analysis will disclose no acidity whatever. On ac- 
count of the cool weather the grass grew very rank and the 
cattle were unable to keep it closely cropped and this rank 
growth of course contained more of this acid and produced 
an even higher color than normal and, unless carefully han- 
dled, a correspondingly higher degree of acidity. i 

Now I am glad to say that we have two men working for 
us, who are students, and they are glad to work with me on 
this subject. We try by different degrees of pasteurization 
and cooling to overcome this, and I think we do to a certain 
extent. I could go on elaborating for a long time, but I could 
not tell you any more than I have already told you, as I 
think this covers the entire subject. Now don’t quote me as 
an authority on this; this is the conclusion that I have come 
to from actual experience. 


* * * . 


In regard to the flavor of ice cream at this time of the 
year, I will frankly admit that I do not know what causes it, 
but believe that it is due to a bacterial infection which has 
its natural habitat on the green grass. 

This is a similar case to the rag weed flavor of milk. It 
was formerly believed that milk with a rag weed flavor was 
due to the cow eating rag weeds, but we have proven that 
the rag weed flavor is due to a bacterial infection which gets 
on the cow from the rag weed and in that way finds its way 
into the milk pail. If the milk is cooled quickly after it has 
been drawn so that it will prohibit the growth, the undesir- 
able flavor will be lessened. 


* * *% 
Take Cows Off Grass Four Hours Before Milking. 


I have never had such difficulty except in the early spring 
when the cows are first turned on pasture, and especially if 
there is some rye pasture being used. It seems that spring 
rye will give sort of an acid flavor to milk and cream, and 
this is somewhat undesirable. There are also certain grasses 
which will tend to do this. As far as I know the only remedy 
is to prevent the cows getting such material within four hours 
before milking. In other words, if the cows are turned on 
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THE C-B-W 


‘‘Fifteen years ago, boy, we were just where 
you are—just holding our breath, you might 


say, not knowing whether we were going at. 


things quite right or not, and placing consid- 
erable dependence upon the advice and instruc- 
tions of others. 


‘“We had some narrow escapes, learning this 
ice cream business. Some employees were 
found undependable. It would have been bet- 
ter to not have heard some of the advice we 
followed; and some of the worthless machin- 


ery we put in wasted as much money for us as 


you’ve needed to start in the game now. 


‘‘Let me say right here though, that machin- 
ery houses in general, by their progressiveness, 
have pulled the industry along, 
advancing it years beyond where 
it would have been otherwise. 


‘“‘Our progress has been very 
much helped by the machinery 
house with whom we have been 
dealing for the past ten years. I 
might say, boy, that here is a vital 


To N ew Ice Cream Companies 


who are just starting in the business 
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CALENDAR 


point to your success. Get to dealing with a 
dependable equipment house. They’ll help you 
surprisingly. Whereas, if you buy here, there, 
and everywhere, you’re going to have lots of 
trouble, a crop of adjustments and unsatisfac- 
tory service all the time. 


“We always get quality equipment from 
CHERRY - BASSETT - WINNER COMPANY. 
Knowing that we will get best quality stuff 
saves a lot of worry for us and then whenever 
we add a new machine to our plant, we get in- 
telligent service and the benefit of their sales- 
man’s experience. You know travelling around 
as they do, these fellows accumulate a lot of 
up-to-the-minute knowledge which can be of 
much value to all of us, especially 
a beginner like you. 


‘“Why don’t you get in touch 
with this house? I’m sure you 
stand a good chance to gain much 
and a slim chance of losing any- 
thing. Look their catalog over 
anyway.”’ 


PHILADELPHIA 
PITTSBURGH 


BALTIMORE 


NEW YORK 


ACCURATE AND INSTANTANEOUS TESTING OF OVERRUN IS THE RESULT OF A GOOD TESTER. 


66 TA BIACEVCREAM REVAL, 


the pasture directly after milking and taken in three or four 
hours previous to the next milking, you will reduce this diffi- 
culty to a minimum, 

Make Feeding Change Gradually. 

The peculiar flavor which your subscriber observes in 
inilk at this time of the year is no doubt due to the tender, 
rapidly growing pasture. This observation is quite a com- 
mon experience. 

As far as I know, the only way to prevent this flavor is 
to allow the pasture to become more mature, and in making 
a change from dry feed to pasture, the change should be 
made gradually. 

To eliminate this flavor after the milk has once been 
produced is quite difficult. In this connection, the aeration 
of the hot milk after it is pasteurized may be of some benefit, 
although it will not remove this flavor entirely. 

‘ co So * 
Effect Intensified by Alcoholic Flavors. 

I do not think that there is much doubt about this case. 
The fact that this flavor in the cream and milk develops in- 
termittently indicates that it is from a weed source. There 
are a number of weeds that come up with the young grass 
and that are very apt to have an acid and probably coagu- 
lating effect on the milk or cream. This effect is probably 
intensified by the addition of the flavoring substances, which 
contain alcohol. The alcohol would not lessen the effect of 
the flavor but would probably extract it and maybe in- 
tensify it as well. It is probably not practical to endeavor 
to eradicate this weed but close pasturing might help the 
matter somewhat. 

+ * * 
Grade Milk and Cream. 

We have your inquiry of June 3rd, and read carefully the 
question which you asked. We are not authority on this 
question but will say we have noticed this peculiar flavor 
some, but it has never given us any trouble with our cus- 
tomers. Of course we have many off flavors in the spring, 
such as onions, garlic, rye, pastures and weeds and also a 
pronounced grassy flavor. 

The flavor which is so pronounced is noticeable in the 
butter, so it must be incorporated in the fat rather than in 
the milk serum. We always try to eliminate any off flavors 
by grading out such milk and cream and placing it in the 
second grade butter, as that is more practical than to use 
such flavored milk or cream and then try to cover same with 
some added flavor or substance. 

Feed Right After Milking. 

The method of overcoming this difficulty is to have the 
cows consume this feed long enough in advance of the milk- 
ing period so that the odors will pass from tissues of the 
body through the excretory channels before milking time. 
The time requirement is usually considered to be eight to 
ten hours before the milking period. This means that if the 
cows are fed these green crops shortly after one milking 
period, the odors will have escaped before the subsequent 
milking period and the objectionable flavors in the milk will 
be lessened or entirely eliminated. : 
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FIRM RE-ORGANIZES TO MAKE PNEUMATIC 
WATER SYSTEMS. 

With the recent filing at Lansing of articles of asso- 
ciation, the Grand Rapids Manufacturing Company, 
capitalized at $25,000, manufacturers of patented pneu- 
matic pump and tank equipment for farms and suburban 
homes, as well as several other appliances, becomes one 
of Grand Rapids’ new industries. 

Officers of the corporation are: President, B. A. 
Yarrington; vice-president and secretary, H. V. Walsh; 
treasurer, R. H. Yarrington; sales manager, W. G. 
Finch. 

The Grand Rapids Manufacturing Company was for- 
merly a co-partnership with B. A. Yarrington and H. V. 
Walsh as proprietors, and for the last four years has 
been building special machinery and doing experimental 
work. 

Two years ago the concern began developing water 
pumps and about one years ago brought out what is 
known as the Artesian Pure Water System, a pneumatic 
pump which can be installed in wells of any depth and 
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will lift water any reasonable height under pressure. 

Demand from modern farmers and increased number | 
of suburban homes has created a demand for pressure 
water systems. The company already has a wide distri- 
bution, many orders coming from the east. 

Mr. Finch who invented the Finch Weibach, a liquid 
weighing machine, resigned from the William G. Fineh 
company, Inc., some time agio and purchased an interest 
in the Grand Rapids Manufacturing Company. 

B. A. Yarrington, president of the company and a 
well known draftsman and designer, has resided in 
Grand Rapids for several years. H. V. Walsh, vice- 
president and secretary, was formerly with the Oliver 
Machinery company. 

Other devices developed by the company include a 
scale for weighing and recording liquids which pass 
through a pipe line. Ice cream, dairy and creamery 
equipment, including milk pasteurizers and tubular 
coolers are also products of the company. 

The company has plans for a one story brick day- 
light factory in the southeastern part of the city. As 
all of the real estate transactions necessary have not 
been closed the location is being withheld at present. 
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AERO ICE CREAM ADVERTISING SIGN. 


Noakers, Canton, O., ice cream manufacturers put 
across one of the most successful advertising stunts in 
the history of the concern recently through the medium 
of the areo advertising sign, the invention of a Canton 
man, and the first sign of this type to make its ap- 
pearance in this country. 

L. J. Bletzer, advertising manager, succeeded in ty- 
ing up the rights for the Noaker Company exclusive for 
a specified time and now their signs dot the highways 
for 50 miles around Canton. 

This wind mill type of sign is mounted on an all 
structural steel tripod and revolves on Timken bearings. 
There are four wings with advertising matter on each 
of the eight sides. The weight is suspended and the 


| NOAKE 


slightest motion of the wind propells the sign, which 
is bound to attract the attention of the passerby. The 
display advertising type is of such prominence that it 
is discernable for several hundred yards. 

The whole tower revolves as do each of the indi- 
vidual wings. Each of the display signs are five by ten 
feet and give the advertiser aproximately 400 square 
feet of advertising space. 

Bletzer says it is the greatest trade puller he has — 
yet used to exploit the firm’s merchandise and is using _ 
50 of them at the present time. 
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Now Only $700 


40 Quart Capacity 


U.S. Heavy Duty Freezers 


Equipped with Hinged Cylinder Cover, the famous U.S. Vertical Dis- 


charge Mechanism, Special Government Bronze Bearings, Batch Tank 
with Ground in Taper Cream Valve, Detachable Nickle Plated Fruit 
Hopper, and our Efficient Tripple By-Pass Piston Brine Control Valve. 


They are built on the bolted together unit principle of assem- 
bly (all parts being interchangeable) and are easily convert- 
ed to motor drive if desired, in the user’s place of business. 
There is no iron or other corrosive metal to wear or come 
in contact with the cream inside the freezing cylinder. The 
front end of dasher is held in alignment by a removable 
bearing and support which are independent of the cover. 
The shafts and gears are of extra heavy construction and are 
made of the finest materials, accurately machined. The brine 
jacket and passages are readily accessible for inspection and 
cleaning and there are no soldered joints to open up and leak. 


The Whipping Device is of the most improved double dasher 
type, developed to give the finest velvety texture to the fin- 
ished ice cream and to secure the desired overrun without 
fail. It is easy to remove, clean and re-assemble. There are 
three separate splashless openings,—one for eream, one for 
fruit and a third for use as a peep hole. 


25 Used and Rebuilt Freezers of Other Makes 


Bargain Prices $200 and Up Ready for Use 


These were replaced by U. S. Heavy Duty Freezers and taken in trade by us as part payment. 
All have been thoroughly overhauled (some at factory where built) and have not been used since. 
ivery one is therefore in good condition ready for service. These rebuilt freezers include motor 
ind belt driven machines of the following makes:-—Miller, Miller-Tyson, Tyson, Progress, Emery 
Uhompson, Cherry and Fort Atkinson. ; 


Write us for details, telling what size you need 
We can fill all rush order from stock. 
If you cannot pay cash we can help you with our easy payment plan. 


Representatives and Distributors in All Parts of the United States and Canada 
May we not arrange to have one call on you? 


J. S. FREEZER & MACHINE CORPORATION 


Inion Avenue and Frost Street Brooklyn, N. Y. 


ROSPERITY FOLLOWS THE DAIRY Cow. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Feast on Ice Cream at Imperial Plant Opening 


By B. W. Newell, Barker, Duff & Morris 


T IS the ardent and consuming wish of all small girls 
and boys that once in their lives they be allowed to 
eat as much ice cream as they can conveniently hold. 

And, on Wednesday, May 24th, the Imperial Ice Cream 
Company—in opening their new plant at Huntington— 
played the part of good fairy in making that wish come 
true. 

It was a great day for the children from the moment 
the parade of gaily decorated trucks left the factory 
until the last morsel of ice cream was consumed by a 
youngster with bulging eyes whose anxious query was, 
‘Will there be another party tomorrow?”’’ Men sta- 
tioned on the big yellow packing trucks threw away 
more than ten thousand Imperial Alaskas and. the line 
of march was one continuous stream of ice cream-eating 
men, women and children. As the burden of one truck 
was disposed of, another was unloaded and at six o’clock 
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cars and automobiles—one continuous concourse of ex- 
pectant humanity. The crowd was so great that no less 
than six policemen and a force of nearly twenty-five 
guides were required to handle them. Ice cream was 
there and the crowd came to get it. Ropes were torn 
down, attendants thrust aside and order generally dis- 
regarded in the mad rush of shouting, eclamouring and 
struggling youngsters. In all, however, the party was, 
according to officials of the company, one of the most 
orderly and systematic affairs ever held. From the first 
moment the doors were thrown open until the last tired 
but happy visitor departed homeward, the plant was 
thronged with a continuous stream of interested and 
complimentary guests. 

A serving table was laid out for the youngsters in @ 
nearby field, while the grown-ups were served in the 
large garage in the rear of the plant. Hundreds of the 


Latest Addition to Imperial Ice Cream Company’s Chain of Plants. 


in the evening officials of the company estimated that 
more than fifty thousand portions of ice cream had been 
consumed. In addition to chocolate and vanilla, there 
was a generous supply of fresh strawberry ice cream, 
cherry nut, banana custard and a variety of other de- 
licious flavors. One little youngster, a chocolate cone 
in one hand and a vanilla in the other, eagerly sought 
a guide to find him an additional plate of strawberry. 

Every youngster who was given ice cream—and that 
means every one within ten miles of the city—also re- 
ceived a novelty cap, while the little girls were given 
mirrors and the ladies fans. The enormous size of the 

Re erowd and the 
eagerness with 
which it pressed 
forward to view the 
plant and receive 
their treat was all 
that prevented each 
visitor from receiy- 
ing personal atten- 
tion. 

The doors of the 
plant were thrown 
; open as soon as the 
return of the parade, but long before the hour an- 
nounced, throngs had gathered about the plant eagerly 
elamouring for admission. They came on foot, in street 


children were seen to eat six to a dozen cones or plates 
of ice cream, while many of the elders kept them com- 
pany, so warm was the afternon, and so delicious and 
cooling the refreshment served. 

On Tuesday afternoon, May 23rd, Mr. O. E. Cullums, 
local manager for the Imperial Company, played host 
to the Ice Cream dealers of Huntington and vicinity, at 
a reception held in the new plant. More than one huu- 
dred and fifty dealers with wives and families attended 
the reception and, following a trip through the building, 
were served a buffet luncheon and presented with at- 
tractive souvenirs of the event. 

The Huntington opening was attended by the follow- 
ing directors of the company, who rode in the street 
parade and who took a prominent part in the public re- 
ception: A. G. Sine, George W. Strong, C. T. Hiteshew. 
J. H. Randolph and T. J. Swager. Mr. W. M. B. Sine. 
general manager of the Imperial Company, was absent 
due to illness. 

The new Huntington branch is one of the most 
modern in the chain of seventeen plants located in West 
Virginia, Virgiania, Maryland, Kentucky, Pennsylvanié 
and Ohio. Engineering work on the new structure Wat 
handled by McCormick and Company of Pittsburgh anc 
New York, while the general contzacting was done by 
the C. W. MeNulty Company. The general equipmen 
and facilities of the new plant represent the last wore 
in efficiency and sanitation, while the general layout 0: 
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“That’s the Ice Cream” 


UDSON FLAVORED Ice Cream is remembered. 


People like it and want more of it. They look for it and often will go out of 
their way to get it. There’s something so distinctly pleasing about its flavor 
that folks just naturally prefer ice cream that’s Hudson Flavored. Moreover, 
Hudson’s Flavors are dependable; spring, summer, autumn, winter, the quality 
is always uniform. Consequently, folks stick to Hudson Flavored Ice Cream 
and that’s One of the chief reasons why so many ice cream manufacturers have 
been using Hudson’s Flavors regularly and continuously for the past thirty-four. 
years. 


Some ice cream makers prefer our Extract— others, our CON- 
CENTRATED. In most cases it is more economical to order 
CONCENTRATED. We’ll be glad to send either on approval. 


HUDSON’S FAMOUS ICE CREAM HUDSON’S CONCENTRATED 
FLAVOR VANILLA AND TONKA VANILLA AND TONKA BLEND 


BLEND No. 52 SPECIAL No. 52 SPECIAL 
$5.00 per Gallon . . : in Barrels Six times stronger than extract. 
Ses ouperkGallonterd my vale begets in Kegs $25.00 per Gallon. Special prices in quantities. 


SATISFACTION ABSOLUTELY GUARANTEED 


The Hudson Manufacturing Company 


[INCORPORATED] 
GABE S. WEGENER, President ESTABLISHED 1888 


Vanilla Products 
119-121 North Union Ave. CHICAGO, U. S. A 


Branches at Dallas, Texas—Los Angeles, California 


ee oe oeoroehr 


A GOOD CABINET AT A GOOD “STOP” IS A GOOD INVESTMENT. 
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the buildings and the plant location make for continuous 
and rapid handling of materials, with good shipping and 
trucking facilities. 

Headquarters of the Imperial Ice Cream Company 
are in Clarksburg, W. Va., from which point the admin- 
istrative affairs of the company are handled. Opera- 
tions extend over a wide range of territory and em- 
brace the activities of hundreds of workers. Active and 
consistent sales promotion work, supplemented by con- 
tinuous advertising have played a prominent part in the 
Imperial success. 
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MICHIGAN 


ALLIED ae 
DAIRY ASSN. 


Dairy Booster Officers: 
Pres., C. J. YUNKER 
1112 Radcliffe Drive, 
Toledo, Ohio. 


Secy., C. J. W. SMITH 
c/o Creamery Package 
Mfg. Co., Detroit. 
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New Storage Plant. at Columbus, Ohio. 

The announcement that the incorporation papers of 
the Tecumseh Cold Storage Company had gone to Co- 
lumbus was made recently. The authorized capital will 
be $300,000. Option has been taken on property on Te- 
cumseh Street and the Cloverleaf railroad. 

W. P. Rosevear, formerly with the Continental Sugar 
Company, together with Alex Arnold, Sam Kohn, R. 8. 
Cone and John Schoepfle, Elyria, are named as in- 
corporators. 

The plant will have 1,500,000 cubic feet of space, ac- 
cording to preliminary plans. 


* * * 


The Wells-Chief Creamery Company, Crestline, Ohio, 
is considering building a new plant. They have pur- 
chased a 1 and one-half ton truck to add to their equip- 


ment. 
* % * 


Wm. Isaly of the Isaly Dairy Company, Mansfield, O., 
will make a trip to Switzerland and other European 
countries. 

* * * 

Chas. Beardsley, formerly manager of the Wells 
Creamery Co., Crestline, O., has moved his family to 
Delphos, O., and is now manager for the Wells Creamery 
Company there. 

% % a 

C. F. Linkhart, formerly with the Mansfield Pure 
Milk Company, Mansfield Ohio, is now interested in the 
Muldoon Dairy Company at Ft. Wayne, Ind. 


City Dairy Company of Toledo Has Been Sold. 


The City Dairy Company, which has been in the 
hands of receivers since December 15, 1921, was sold at 
auction Monday to C. C. Martin of Luckey, O., for $35,- 
000. The only other bidder was Thomas Ammerx of 
Milan, Michigan. 

* *% * 


The Buckeye Dairy Company, Galion Ohio, is now 
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open for business. Mr. Weeks says they are doing nice 
business so far. 

Seott & Fenner, Williard, Ohio, have now been run- 
ning their ice cream plant for some time, they are a new 
firm. 

* * * 

The Findlay Dairy Company, Findlay, Ohio, have 
enlarged their offices and made other improvements i 
their plant, and report that they are doing a nice bust 
ness. Mr. Gill, their ice cream maker, is putting out 
some nice ice cream and fancy creams and ices. The 
town is taking to his goods very readily. 

Collins’ Iee Cream Company at La Porte, Ind., is do- 
ing a nice business and have made some imyprovements 
in the plant. 

R. A. Kerr, Urbana, Illinois, has installed a new 
Emery Thompson freezer, a York 4-ton refrigeration 
machine, a new cold storage room with 1000 gallon ea- 
pacity, also a Creasey ice crusher. Everything is driven 
by electric motors. Mr. Kerr now has a splendid plant, 
and is doing a fine business. 


* * ¥ 


The Heckler Company, Napoleon, Ohio, have moved 
into their new building, a cement block structure, 50 by 
100 feet. They are manufacturers of ice cream and soft 
drinks. They do a large business, and with their new 
facilities they expect to double it. This plant is now one 
of the best on the west side of the state. Many new 
improvements have been made, and more will be made 
as circumstances justify. C. J. YUNKER. 


& 


ROBERT T. HUGHES, LONG ILL, IS DEAD. 


Robert T. Hughes, president of the Hughes Gelatine 
company, Detroit, Mich., died May 20th in Grace hos- 
pital. He had been ill for four months. Mr. Hughes, 
who was in his fifty-ninth year, was a native of Detroit. 
. Mr. Hughes’s parents, 

|came to the United 
States from Wales in 
1849, settling in Detroit 
shortly after their arriv- 
al. Robert was , born 
August 21, 1863. 

At the age of 14 cir- 
cumstances made it neé- 
essary for him to earn 
his own living. After 
working for a while for 
George R. Angels, he 
took a position in the 
Ailaboratory of the Far- 
rand-Williams Drug com- 
pany. He remained there 
10 years and then became 
representative of a New 
York glue concern. He 
held this post until 1902 
when he organized the 
Fisher - Hughes Gelatine 
Company. : 

Five years later this company had to suspend opera- 
tions and Mr. Hughes found himself facing the necessity 
of starting over again. In 1908, with only limited 
capital, he formed the Hughes Gelatine company, which 
he built up into a most successful enterprise. - * 

He is survived by his widow, Mrs. Grace M. Hughes; 
a son, Lloyd L. Hughes, 82 Hazelwood Avenue, and a 
nephew, Albert J. Hughes. gq 


+ 
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ROBERT T. HUGHES. 
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MirclouGomg¢ Lo 
Run Your Plani This 
Winter--Or Shut Down 


Place “Northwestern” bar cabinets in full view of the public, and watch 
the daily sales increase to thousands. It means dollars in your pocket 
to faithfully protect and stimulate the sales of Ice Cream Bars. 


bp 
mons 


Pes ——S— Preserve the excellence and deliciousness of this new, nation- 
af Pty salle i ally popular confection by serving them frozen solid—the way they 
nh hy ii if): i are intended to be. 

{' r Uf (i FF f i | | This remarkable device, (it sets right on the counter), has three 
‘ il! a aun Be times the refrigeration of the best cabinet made, and a few pennies 
= worth of ice and salt a day will keep a temperature around zero 
Z for 24 hours. The saving in ice; the extra sales; the resales; the 
satisfaction; the time saved; the sanitary handling; pays the initial 
cost in no time. 

| 
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A Freezer— Display Cabinet 
— Cold Storage ~ Dispensing 
Medium— ALL IN ONE. 


A small fraction of a second only is required to bring one of the bars from 
the inside of the dispenser at the bottom, (the coldest point), to the outside. 
A simple turn of the handle slides one of the bars instantly through hanging 
trap door. The action is so quick that there is practically no chance for warm 
air to enter. The entire contents, 36 bars, can be emptied in less than a 
minute, should this speed be necessary. No covers to lift off. This is the main 
reason of the ice economy. 


QUICKLY FILLED 


Three dozen ice cream bars can be placed in the cabinet in less time than 
it takes to tell. Two removable magazines permit you to fill them at the place 
of your reserve stock. These magazines are also a prevention of any salt or ice 
coming in contact with the bars. 


The entire cabinet is built of heavy galvanized steel; wood; cork; iron and 
brass. The delivery mechanism is made of rust resisting metal. The ice 
receptable is surrounded completely with full 2 inches of cork board. The 


cabinet has been put to the most extreme tests and in every case has made ice Price $ ONT) 90 
cream bars 100% salable. ' *, 
Dimensions — Height 27 inches. Width 14 inches. Depth 14 inches. SPECIAL PRICES TO ICE 


Weight, crated for shipment, 85 pounds. CREAM MANUFACTURERS 
Cabinets are furnished in pure white laquer; plain or let- 

SECTIONAL STORAGE CONTAINER tered as wanted. Let us show you proofs that these devices 

Holds 100 Ice Cream Bars. Made to Fit in the increase sales 100 to 500%, and HOLD THE TRADE. 


Regular 5 Gal. Ice Cream Tub. 


A necessary device to prevent 
your ice cream bars from becom- 


ing soft. A perfect storing place j 

for bars in shipment or held as a CThe N Gigi western 
reserve supply. Absolutely nec- 

essary for the manufacturer for 

delivery and shipment of ice 


e 
cream bars. This device used in 
conjunction with the “Bar Or Ofd 1on 
Freezer” eliminates all trouble and 
loss heretofore encountered. 


LE GM ae RM an Seg seinen So spans eiss $12.00 
weed Price to Manufacturers. Box Oy MORRIS, MEL: 


OPERATION MADE EASIER AND MORE ECONOMICAL BY SUPERIOR TANK EQUIPMENT. 
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Dear Sir: We are figuring on discontinuing the use 
of sweetened condensed and using 8% evaporated milk 
and milk powder. Our aim is to have about 12 to 183% 
fat and 22 to 23% solids not fat. 

Any information as to the betterment of the quality 
of the following batches, will be greatly appreciated. 

Enclosed find two different ice cream batches. Kind- 
ly suggest any changes you would make. 


1 Wk Oona BL 6 H 


Reply: I have analyzed your two batches of ice 
cream. You will find the analysis given below in Table 
No. 1 and Table No. 2. ; 


Table No. 1. 


Ingredients Fat Serum Sol. Total Sol. 
415.0 ibs. 17% cream........ 70.55 32.61 103.16 
75.0 lbs. skimmilk condensed.. 20.25 50.25 
5 ee DSSS a ews sume colons) 33.25 
30! Ibs. -xelatinie@gs yee ire « F Pics 
D5 Onl DSer watelyrckceoks fet-heiehanencrs Ob acres 
2 ON 1 DSaeV al bhalee: es cress tebe ores Bric) .30 
30.0 lbs skimmilk powder.... 28.50 28.50 
585.0 lbs. 70.55 81.36 Pad based | 
Per Cente aie oor ant eee irs 12.06 13:9 Blue 
Per cent SWEATS o.s.e + oo a= oe 11.0 
Table No. 2. 
Ingredients Fat Serum Sol. Total Sol. 
F565 Oe lbseal 0) Von Clea parsers 53:76 25.10 78.86 
90.0 lbs. 7% condensed...... ' 6.30 17.10 23.40 
COLO Ribs: SIESATy were. akon nen Sn et Ss ate 57.00 
30.0 lbs. skimmilk powder... 28.50 28.50 
3.5 Tbs: .elatinG cn. = aeon-gee. eve Ay ay74 
25.0 BIDS Wales demeerackcte eusnete Rete Shes reer 
20 RI bso wa Dillaecws ere. casa teers roteaats Aaa yee .30 
546.5 lbs. 60.06 70.70 191.38 
Per CeNntS's ot rere ete dsbenens tere rnts 11.00 13.6 35.0 
Per Cent SWela be wens eeendaie uss lane 11.0 


You will note that the first table tests about 12% 
and the second about 11% butterfat. You will also no- 
tice that your formula contains a high per cent of milk 
serum solids. In the first formula you have 26% total 
milk solids and the second about 24.5%. I imagine that 
the second formula makes a more satisfactory ice cream 
than the first one. 

If you are going to use 12 to 138% butterfat it will 
not be necessary to use over 9% milk serum solids for a 
satisfactory ice cream. If you will increase the per cent 
of sugar in order to make the total solids around 34%. 
A good many factories are now using 13% to 14% sugar 
while you are using only 11% in both of these formulas. 

You could materially reduce the cost of your ice 
cream mix by inereasing your sugar content by 2% and 
reducing the serum solids 3% or 4%. You can easily 
do this by using less sweetened condensed or evaporated 
milk or milk powder. 

= * * 


Dear Sir: I now ask you for further information, 
this time, with reference to the use of glucose in the 
manufacture of ice cream. Is it to be recommended; 
if so, in what quantities or proportions, and what per 
cent of solids does it contain? C..Ort: 

Reply:—You probably recall that during the war 
common syrup or glucose was used as a sweetener of 
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ice cream. This was done, however, because it was im- 
possible to obtain a sufficient amount of sugar. 

In my opinion, glucose is very much inferior to sugar 
and will not produce the flavor in ice cream that pure 
sugar will. The solids content of glucose varies from 
60 to 80 per cent having an average of about 70 per cent, 
If I were to use glucose in any way to replace some of 
the sugar I would not try to replace more than one- 
fourth of the sugar, but you must also realize that glu- 
cose is not as sweet pound for pound as sugar. One 
pound of sugar being equal to nearly two pounds of 
glucose as a Sweetener. 

* * * 


Dear Sir: I wanted to make ice cream of milk and 
eream. My wish is to make a good wholesome cream 
that the public would like, so would like for you to put 
in the formula what you think would make the best 
cream. : O. R. L. 


Reply :—I have your letter at hand with more speci- 
fie directions as to what you desire in the way of an ice 
cream mix. From the data given in your letter I still 
am not able to figure out just exactly what you want. 
The regular commercial ice cream in Oklahoma requires 
10 per cent butterfat and 32.5 per cent total solids. This 
is law in Oklahoma and ice cream must not come below 
these requirements. 

A good commercial formula for you would be to use 
for ten gallons of ice cream; 7 pounds of sugar; one 
fourth pound of a good grade of gelatine and 42 pounds 
of milk and cream. In order to get at the butterfat con- 
tent, however, I would have to know what your cream 
would test for butterfat and what your milk would test 
for fat in order to tell you just how much milk and 
eream to use. ; 

You can easily understand the amount of fat in 
milk and cream will vary with the ratio of the cream and 
milk. If you will tell me about what your cream tests 
and your milk tests, I can give you a better idea of how 
much of each to use. 

* * * 


Dear Sir: I wish you would kindly give me the fol- 
lowing formulas, for making orange emulsion, lemon 
emulsion and chocolate ice cream flavoring using choeo- 
late liquor and cocoa. My trade want their chocolate 
ice cream to be very dark, in fact, they prefer it to be 
about the shade of the coating on chocolate creams. Can 
you assist me in obtaining the desired color? 

Can you tell me how to mix dry colors to make a 
liquid color to be used in coloring ice cream? A. R.S. 


Reply:—I have your recent letter with request for 
some information on the making of orange and lemon 
emulsion and a flavoring for chocolate ice cream. 

You can secure the right kind of chocolate, whieh 
will enable you to get a dark color to the chocolate ice 
eream. Many ice cream factories use a caramel color 
to inerease the shade. 

You could undoubtedly hear from the supply house 
relative to the matter of the overrun tester. I suggest 
that you can find the names of at least three concerhs 
manufacturing these emulsions, in the advertisements 
in The Ice Cream Review. 

* * * 

Dear Sir: I am glad to know I have improved my 
mix. While some say it is a good commercial ice cream 
we aim to make it better than a commercial ice cream. 
We supply mostly hotels and private trade, therefore, 
I suppose, by adding a can more cream to mix No. 2 it 
would improve it still more. F. 8. 


Reply :—I suggest that if you want your product to 
be much better than a regular commercial ice cream 
that all you will have to do will be to add more cream 
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Retinning Ice Cream Cans 


SPECIAL DEPARTMENT 


Old Cans Made New 
at Low Cost 


And we do know how 
to fix up your otherwise 
hopelessly rusty old cans so they will be 
tight and bright and good as new. It is 
not expensive and pays you a dividend. 
A can retinned by us has a thicker coat 
of Pure Block Tin than when new. 


Established 1873 


We do refinishing of old ice cream 
cans in a special department of our 
plant which devotes its entire time 
throughout the year to doing this 
one thing and doing it well. 


Sample Can 


Retinned Free 


Send us a sample can 
NOW. We will re- 
pair and retin it without charge and 
return it promptly, so you can see the 
quality of our work. Write us when 
you ship it, so we will know whose it 
is, and we will do the rest. 


OAKES & BURGER COMPANY 


CATTARAUGUS, N. Y. 


and increase the butterfat content which will also in- 


erease the solids content. 

I would not attempt to make ice cream test higher 
than about 16 per cent butterfat and I shall be very glad 
to analyze another mix for you if you think that I ean 
assist you further. 

* * * 

Dear Sir: We would like to use two formulas one 
of fourteen and one of eighteen percent butterfat. Us- 
ing raw sweet cream, have a Dise Continuous Freezer. 
Kindly work us out a formula so that we may use the 
above percentage of butterfat, also using sugar, gelatine 


vegetable gum and sweetened condensed milk. M. C. Co. 


Reply:—With the suggestions in your letter I am 
suggesting below in Table No. 1 and No. 2 ice cream 
mixes testing 14 per cent and 18 per cent butterfat 
from the ingredients mentioned in your letter. 


Table No. 1. 
100 lb. Mix—14% Fat. 


Ingredients Fat Serum Sol. Total Sol. 
MuOa SUCAT.....0.0-..¢- nsaeeks Se 8.55 
-) Ibs. gelatine and gum... ..... Bede iene 47 
10.0 lbs. sweet condensed.... 1 Ag 22700 6.70 
42.0 lbs. 30% cream........ 12.60 2.61 Aaa 
vs. 4% milk.........;. 1.54 3.30 4.84 
00.0 lbs. 14.14 8.61 SOR 
Meet Biear......'2......... 13.0 
Table No. 2. 
100 lb. Mix—18% Fat. 
Ingredients Fat Serum Sol. Total Sol. 
Muetee. oiiear............% cP ee ee 9.12 
-5 lbs. gelatine and gum... ..... Liae 47 
6.0 lbs. sweet condensed.... ..... 1.62 4.02 
56.0 lbs 30% cream........ 16.80 3.50 20.30 
See ibs. 4% milk.......... 1.10 AAR 3.49 
00.0 lbs. 17.90 7.51 37.40 


-ROSPERITY FOLLOWS THE DAIRY COW. 


If these two formulas do not seem to meet with your 
requirements I[ shall be very glad to go over this matter 
again if you will give me additional information. 

Dear Sir: Below are three formulas and would ap- 
preciate having you check these over, and make any 
suggestions which you consider would be an improve- 
ment. 


No. 1. 
Sweetened Condensed—Milk Powder—Butter. 
Ingredients Fat Sugar M.S.N.F Gel. 
S10. OF] DSi glace er oe ene oe ae ant 8% 12% 14% .05 
Sl Ds.) eela till Geet aie eee Be a See ee 
270 lbs. sweetened condensed... Rectal we AUD SION) T2229 one 
Sobel DSshs biutterbre sae ear. 8 72.0 sy. = Cate 
armor scbglte goonies .. 5 08E 5 os Boek 
FS 42 1D SEAWALCIE Wo ietes: smear ete 
900 lbs. 72.0 10820" 3126.0 8 
x No. 2. 
Skim Condensed—Concentrated. 

Ingredients Fat Sugar M.S.N.F Gel. 
SOORITDSER ZS. oe. Sota ss See ee 8% 12% 14% .05 
SLD SI Selatlmer.. Mra tAcieuc eine) a SE 5 seer: Et has) 

Sida LbSEs Ditters acter. doce sake 5 ale; « UA, Peyy * 
270 lbs. skim condensed ....... seats 72.9 
98 lbs. concentrated skim Bel 
6-1 54% 
LOSHIDS SSSA es ee. ee S 108.0 
3 Las] DS ey Wid LOIN Wy eeva ne teickos cach on eee’ a3. OF 
900 lbs. C220 LOS 0" =126:05.58 
No. 3 
Ingredients Fat Sugar M.S.N.F Gel. 
D0 OjgdiD Sei ears Bite awe yey ce stows. borane some 8% 12% 14% .05 
rah ROT RY Gate) Eo inns ata emi Renee ee Me ba et ee: 
Bors DULCCL | a endine cavcariere ss ss 72.0 ee 
Zac CONCGENITALCOL ©. a ce oes 126.0 
6-1 54% 
Seal Dam SINS A Piet aie 4 eons ont oc el decile 108.0 
BOVE SHA WALCT’ > ae eeesede or eiiic.e as Wake & 
900 lbs. 72.0 VOS08 P2600) a8 


Be sure you attend the National Dairy Exposition—St, Paul-Minneapolis, Oct. 7-14. 
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You will note that concentrated skim is used in two 
of the formulas. I have calculated this on the basis of 
54 per cent total solids, as it is condensed Brto-Ly cs 
this the correet percentage? In using concentrated do 
you think there is danger of sandy ice cream, due to 
the high condensation? G. J. M. 

Reply :—I find that all three of these formulas ought 
to make up a good product. You will note, however, 
that you are using 14 per cent milk solids not fat in all 
three formulas. I am a little in doubt whether you can 
get away with such a large percentage of serum solids 
without serious results. 

If I was in your place and making ice cream I would 
cut the serum solids to 12 per cent as that would still 
give you the 20 per cent total milk solids which, in my 
opinion, is plenty of solids. Should you do this it 
might be advisable to replace the serum solids with a 
little extra sugar. You could very easily use 13:-per cent 
to 14 per cent sugar in an 8 per cent butterfat ice cream. 

I do not know whether you have had any trouble 
with sandy ice cream or not but my advice has been for 
several years not to use more than 12 to 12.5 per cent 
milk serum solids if sandiness is to be avoided. 

I am not familiar with the concentrated skimmilk 
which you are using in two of your formulas. I am of 
the opinion, however, that a concentrated product con- 
taining 54 per cent solids would very easily cause ‘‘san- 
dy’’ ice cream, especially, if this concentrated product 
was held for any length of time after being manufac- 
tured. 


TRUCKS FOR THE 
DAIRY INDUSTRY. 


The handling of ma- 
terials in the dairy 
plant is always a big 
problem. How to keep 
costs down to the min- 
imum is always an im- 
portant item. Bulletin 
C-6 just published by 
the Nutting Truck Co., 
Faribault, Minn., is 
available to any read- 
er of this publication 
free of charge. Tell 


FLOOR TRUCKS 


be 
von ALL PUREG.  & 


the Nutting people 
that you want a copy. 
PERSONALS. 


There are a lot of good fellows who are not in the 
ice cream business in spite of the fact that there are so 
many in it. ‘‘Birds of a feather flock together,’’ and 
down in Corsicana, Texas, we know of a couple of 
mighty good fellows, one in the ice cream business and 
one in the music business, When B. H. Frick, general 
manager of the Frick Iee Cream Company, learned that 
his good friend, J. T. Newsom, president of the South- 
western Music Company and president of the Corsicana 
Advertising Club, contemplated a trip to Milwaukee, 
he right away insisted upon his making us a call. Mr. 
Newsom attended the big convention of the Associated 
Advertising Clubs of the World, and found time to come 
and see us in our new home. We enjoyed his company 
and we wish he were in the ice cream business. Thanks, 
Friend Frick, and when you can send another live wire 
to see us be sure to do it. We like the way those Texas 
fellows boost for their state, their town and their 
friends. 


MOTHER GOOSE CALLED UPON TO ADVERTISE 
- ICE CREAM. ) 


‘‘Baa, baa, black sheep, 
Have you any cream?”’ 

‘Yes sir, New State— 
Have a dish supreme.”’ 


The spirit of Mother Goose was a busy shade recent- 
ly in the vicinity of Oklahoma City, Oklahoma, furnish- 
ing inspiration to some 5000 rhymsters who sought to 
parodize her original compositions. The reason for it all 
was that the New State Ice Cream Company of that 
city saw fit to stage a contest in which they offered 
prizes for the best parodies on Mother Goose rhymes 
which furnished a boost for New State Iee Cream. The 
composers themselves ranged from college professors to 
shop girls and from staid business men to tiny children. 
From all over the southwest, entries came with every 
mail, until the judges found themselves in the midst of 
a giant sheaf of neat sheets of paper each bearing a 
light, airy verse about the latest imnovation in ice 
cream. 

Prizes awarded as follows: First, $100; second, $50; 
third, $25; fourth, $25; fifth to fourteenth, each $10; 
fifteenth to twenty-fourth, each, $5; twenty-fifth to 
fiftieth, each $2; and twenty-five other awards of @ 
dozen Polar B’ars each. 

Here is a stunt for advertising ice cream that is so 
unusual as to deserve special commendation. As a 
means of. popularizing the product of this company, no 
better method could have been originated. 5000 people 
will now feel that they have a personal interest in this 


company, and in all probability more than again as 


many have had the company and product brought 
to their attention in such a way as to make a relatively 
lasting impression. 

This is just one of many similar clever methods ot 
advertising their product that this company has 
adopted. Their remarkably rapid growth furnishes proof 
of the fact that it pays to advertise ice cream. 

eh ; 
LONG BEACH FIRM TO MANUFACTURE ICE 
CREAM. 


The Consumers Milk Company, a new dairy concern, 
which is to operate in Southern California, and whieh 
will operate independent of any association or other 
organization, will establish an ice cream plant of 3,000 
gallon capacity per day in Long Beach in the immediate 
future. The main dairy plant of the company will be 
loeated in Los Angeles, with an 8,000 gallon capacity. 

The company will handle certified, guaranteed raw 
and pasteurized milk as well as a long line of other 
dairy products. The ice cream plant to be erected in 
Long Beach will start out with a 1,500 gallon capacity 
per day, but the installation of machinery and equip- 
ment will be arranged to take care of 3,000 gallons as 
soon as the business of the company justifies increased 
production. ; 

The company has contracted for a supply of milk 
from approximately 2,000 cows to be delivered as soon 
as operations of the company are under way. 

Officers of the company are: 

President, O. R. Lee, Norwegian and Danish dairy 
expert, formerly manager Centralia Creamery company 
and Columbia Products company; vice president, C. H. 
Osborne, now manager Ford Farms, also manager Gat 
City Creamery company of San Bernardino, Calif.; see 
retary-treasurer, Homer Lawten, identified with the Al 
exandria hotel, Los Angeles; directors, Wm. Grissom alt 
W. H. Rapson.—Long Beach Telegram. 
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(II The better the ice cream you make 
| 


the mere you’ll sell! 


It has been proven time and again that the amount of ice cream 
eaten by a community can be doubled or even trebled in a few years. 


Take the instances in which newcomers enter the ice cream field 
and build up a big business. How does it affect the original ice 
cream: manufacturers in the community? In almost every case, 
their business increases! It seems that ice cream, when it is really 
good, proves the old, old saying, “‘The more you eat, the more you 
want.’ 


Gumpert’s Improver brings about all 


the good:results of ripening in a 


fraction of ripening time 


enue & a2. } eee 


IKE Nature, it softens and breaks 

down the coating of albumen, casein, 

ash and other milk solids that_surround 

the globules of butter-fats in cream; but 

it does this work not only more quickly 

but more thoroughly than the old fash- 
ioned way of ageing. 


Consequently, the richness of the butter- 
fats is emphasized so that the ice cream 
seems to have a higher fat content than 
it actually contains. 


And the complete softening of the milk 
solids by Gumpert’s brings about a greater 
uniformity in the distribution of the air 
cells, so that the ice cream is smoother 
and more velvety. 


5S. GUMPERT & CO. 


Bush Terminal Brooklyn, New York 


Just Three Weeks — 


HREE weeks from the day it was made, and after repeated 
repacking, we again opened a five-gallon can of orange water 
ice that had been made with TEXTOR. The product was per- 
fect—exactly the same as when it first came out of the hardening 
room—smooth, firm, even and uniform, without a sign of icy particles 
or separation. 


Wouldn’t you like to make water ices that would stand such a test? 


You can do it with TEXTOR, and you turn out a product which, from 
the top to the very last scraping at the bottom of the can, has a won- 
derfully smooth texture, a perfectly uniform distribution of flavor and 
color—and a water ice that will keep as perfectly as ice cream. 


Now you can conscientiously urge dealers to handle water ices and 
sherbets. TEXTOR-made water ices and sherbets will dip one hun- 
dred per cent. There is practically no shrinkage. 


We want you to try TEXTOR in your own plant, absolutely at our 
expense, and here is our offer: We will ship you a 60 lb. drum of 
TEXTOR. Use 10 pounds, enough to make 350 gallons of water ice 
or sherbet, and if you do not turn out water ices that are the finest 
you ever ate, return the TEXTOR, and we'll call the deal square. 
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DAIRYING AND THE FEDERAL RESERVE BANK. 


Creamerymen, cheesemen, ice cream manufacturers, 
milk dealers, in fact everyone connected with the dairy 
industry will recognize the deep significance of the com- 
pliment paid to dairying in the May 31st report of the 
Seventh Federal Reserve Bank. Whatever is good for 
the industry as a whole is reflected in the benefits which 
come to those who are dependent upon it. A brief sur- 
vey of the report follows: 


Despite the retarding effects of the coal strike, the 
general business situation is improving. Production 
in the basic industries has increased and improvement 
is reflected in manufacturers unfilled orders, while. un- 
employment shows a marked decrease. The reduction 
of loans to member banks by the Federal Reserve Bank 
in the agricultural sections reflects the improved prices 
to the farmer and indicates the economical basis on 
which he is working. Dairy products show increased 
output and steady prices. 


While bank loans in agricultural sections have been 
considerably reduced, owing to increased prices of farm 
products and distribution of War Finance funds, bank- 
ers in some localities state they will need accommoda- 
tion to assist them in financing the growth of this 
years crop. In those sections where dairying is a large 
factor, however, reports indicate that the country banks 
will be able to finance the farmer, since the steady in- 
come from dairy products will provide for current ex- 
penses. 


While there was a slight decrease in the total sav- 


ings deposits and average accounts in the District, two 
of the states, Wisconsin and Michigan, leaders in dairy- 
ing, showed an increase in the amount of savings de- 
posits. The country banks particularly show an in- 
erease in savings deposits. 


The above statements are not theories, but facts as 
brought out by the banks which are members of the 
Seventh Federal Reserve district. They prove anew the 
importance of the dairy farmer to the upbuilding and 
stabilizing of a community. 


The monthly cream check takes care of current ex- 
penses. It gives the farmer an active bank account 
which is reflected in local prosperity. It is the official 
government reports, such as this from the Federal Re- 
serve Bank that demonstrate the importance and the 
dependability of dairying. 


The Dairy Division of the Bureau of Animal Hus- 
bandry of the U. S. Department of Agriculture has pre- 
pared figures based on census statistics which tell the 
complete story of the dairy cow. These figures will be 
graphically presented at the National Dairy Exposition 
at St. Paul—Minneapolis October 7-14, the mecca of 
everyone interested in the progress and development of 
the third largest industry of this country. Special low 
railroad rates have been arranged for and the hotel ac- 
commodations will be ample and everything will be done 
for the comfort and entertainment of its visitors to 
make the exposition a memorable one. 


eb 


THANKS. 


We were very much elated over the kind words the 
M-B Ise Kream Company of Waco, Texas, sent up from 
the South to us, when they said— 

“The ICE CREAM REVIEW is read by every up-to- 
date ice cream manufacturer in the United States and 
advertisers will certainly make no mistake by introduc- 
ing their product through your medium.’’ 


“Throw Away Your 
Brick ‘Slabs’ ” 


Quicker Brick Making at every 
Ice Cream Maker’s Elbow 


The old ‘costly way was to fill, carry or 
truck the ‘‘slabs’’ to the hardening room 
(often the full length of the building) as 
many times as there were colors — opening 
and closing refrigerator doors, losing refrig- 
eration — after hardening remove from the 
hardening room, strip, cut into bricks, wrap 
carton and pack—in all six to eight opera- 
tions. 


e¥S AUTOMATIC ICE 
f O CREAM BRICK MAKER 


brings brick making right up to the Freez- 
er’s ‘‘elbow.’’ No time wasted in hundreds 
of idle movements and steps. Rogers’ Brick 
Maker saves the ‘‘fussing,’’ lugging, leg 
work, ete., and does it at a fraction of the 
costs. 


The saving in refrigeration over the old 
method of ‘‘keeping the doors swinging”’ 
will alone pay for the machine in a year’s 
time. 


Greater competition in the Ice Cream field 


- makes a greater need of economy. 


Put a Roger’s Automatic Ice Cream Brick 
Maker on your pay roll and turn some of 
your old pay checks into dividend checks. 


JOHN W. LADD COMPANY 


Distributors 
Specialties’ 


‘National 


Approved 
DETROIT eos CLEVELAND 

The Price is 

$1500.00 | 


(F. O. B. Detroit) 


Write today for illustrated 
circular or ask to have the 
nearest jobber call. 


Machines ready for 
Immediate Shipment 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Pzul-Minneapolis, Oct. 7-14. 
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CALIFORNIA AND SOUTHWESTERN STATES ICE 
CREAM MANUFACTURERS’ ASSOCIATION. 


(Continued from page 26) 


zation offer problems of more or less magnified import- 
ance comparatively speaking, which demand attention 
to the extent that color is often forgotten or carelessly 
used. Nevertheless, color has much significance in ice 
ercam as in other things. 

A moment’s reflection will show us the significance 
of color in every-day life. Try to think, if you will, of 
anything in nature, any scene of any landscape, or, in 
our every-day life, of any article of food, any home, any 
room, or anything in which color is not present and play- 
ing an important part. The spring season of the year 
is colorful—and who ean say that the flush of color that 
comes with this season is not responsible in some meas- 
ure, for the refreshing qualities of the season. Then 
how about color in clothes and complexion in connection 
with personal appearance? It would, indeed, be a drab 
existence if we were all of the same color or colorless in 
regard to clothes and complexion. When it comes to 
complexion, it seems that in this day and age a good 
deal of importance is being centered upon artificial color. 
You will readily agree that the latter type of artificial 
coloring has limitations and that much could be said 
about its abuse. In discussing the type of coloring that 
has to do with ice cream, I hope that I may be able to 
point out or remind you of some of its limitations and 
abuses as easily. 

In this short discussion of color in general I have at- 
tempted to bring out the fact that color is so extensive 
that it must be of importance—to everything. Local 
color does not mean that color is confined to any area or 
any object, or group of objects. Color is universal. Color 
is omnipresant, hence it must be important wherever it 
may be. It must be important in ice cream as well as in 
other things. 

The purpose of the use of certified colors in ice cream 
is, as I see it, to make the product more attractive in 
appearance, to give it a greater aesthetic appeal; to 
arouse and stimulate the appetite through the eye; to 
make ice cream more tempting and pleasing and more 
magnetic in its appeal to the consumer. To enhance its 
palatability since appearance has its effect on the palate. 

ers’? on the market. 


Get the VJSCO booklet. 


CHERRY - BASSETT - WINNER CO., Philadelphia 


costs ten times less 
than any ‘‘improv- 


FANCY ICE CREAM FORMS 


(Imported and Domestic) 


Featuring 


HOLIDAYS 


Leaves, W/Stem, Lace Papers 
Imported Fruits and Pulps 


SCHALL & CO. 


81 Barclay St. 16-18-20 W. Broadway 
NEW YORK ; 
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And all this to increase the demand and hence the sala- 
bility of ice cream. # 

The natural color of ice cream, as well as of other 
products, is often dull and not particularly attractive. 
As in other products, ice cream manufacturers have 
made use of artificial certified colors to touch up and 
bring out the characteristic colors of the various kinds 
of creams. Your vanilla ice cream, for instance, without 
a slight amount of color added would turn out a pure 
white and not that creamy color one would expect of 
a product of cream and milk. Where would your vari 
ous flavored creams be if we were to depend on fruits 
and extracts to bring out characteristic colors? Hence; 
it is obviously a good thing—a right and just thing that 
pure, harmless, certified colors should be used to put the 
finishing touch on ice cream, giving it the appealing, 
characteristic colors which it demands. 

But this is as far as we go. After these uses have 
been made of certified color—color still has other uses 
or rather I should say misuses. Here limitations and 
abuse of color in ice cream set in which I will discuss 
presently. 

There are three main classes of colors, that is: 


1. Mineral or metallic colors. 
2. Vegetable colors. 
3. Coal tar dyes. 

Coal tar dyes are by far the most efficient and useful. 
There are endless numbers of coal tar dyes, many harm- 
less, some harmful, and still others unproven as to toxic 
ity. The food manufacturer is limited by law to the use 
of seven of the coal tar dyes. All other coal tar colors 
and mineral and vegetable colors are prohibited. I have 
mentioned these other colors because they have been and 
still are being used. There are cases in which a manu- 
facturer will intentionally use the most convenient color 
or unintentionally be using a color that should not be 
used. Perhaps you have heard of people who think that 
Rex Beach is a pleasure resort. It is a lack of observa- 
tion which causes that. But, I dare say there are cases 
where observation is lacking on the part of the ice cream 
manufacturer, not concerning such an example as Rex 
Beach, but concerning the colors he is using in his 1¢e 
eream. There are thousands of so-called food colors. 
Insoluble metallic colors are all dangerous.| Cheap vari- 
eties of coal tar colors, in the manufacture of which salts 
of arsenic or similar salts have been used, are obviously 
dangerous. Therefore, it is up to every manufacturer 


to know the colors he uses, the class of color it is_ 
whether or not it is a coal tar color as it should be; 
whether it is certified or not and whether or not it con- 
forms to all other regulations. It is because of the vast 


Schroeder 
Perfection 


The 
Stoutest 
Line 


Satisfaction and Prompt Shipments 


Stout Manufacturing Company 
371 Broadway — Milwaukee, Wis. 
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You Need Them Every Day 


weEYSTOwn,, Pineapple Specialties 


Summer with its wonderful demand for ice creams is the logical 
KEYSTONE time—our specialization on ice cream fruits proves that. 


MC Vee You’ll wonder why you haven’t 


Send Your 


= PAN aT joined the Keystone ranks 
Trial Order Qe long ago. 
$ eo 


Keystone Orange Pineapple 


GRAPE PINEAPPLE MENTHE PINEAPPLE (green) 
RASPBERRY PINEAPPLE LEMON PINEAPPLE 
MARASCHINO PINEAPPLE (red) CRUSHED PINEAPPLE 


TUTTI FRUTTI 


We have them in any style, kind or 
size package you want. 


DEPT. I-C-2 


KEYSTONE FRUIT PRODUCTS CO. 
: CINCINNATI, OHIO 


EE how the Manning Can 
Washer brushes grip the can. 
Every corner, inside and out, 
is cleaned quickly and throughly. 
The Manning saves extra labor 
and pays for itself within a short 
time. It is easy to operate and 
there is practically no expense 
for upkeep. The first cost is the 
lowest of any good can 
washer on the market. 


eee EL td; of 
Sherbrooke, Quebec, 
Canadian Ice Cream 
Manutacturers,are using 
the Manning and find it 
satisfactory in every way. 
“The feature we like 
best, théy write us, “is 
the quick washing of 
every part of the can with- 
out the operator putting 
his hand in the water.” 


GRIP THE CAN 


| Mannin 

: Manufacturing 
| )6Company 
Rutland, Vermont. 


KA A RfAiiAl 
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QUALITY PAYS BEST AND ENDURES LONGEST—MAKE QUALITY YOUR MARK. 
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numbers of so-called food colors that limitations as to 
what colors may be used are set by law. 

From the seven colors any desired color or shade 
thereof can be produced. All patents on the preparation 
of these colors have expired, making them available to 
every manufacturer. They are proven harmless; they 
are saluble in water and powerful coloring agents, an 
ounce of any of these colors being sufficient to color 
2000 pounds of confections. Hence, they are ideal for 
all kinds of food coloring. With the purpose of restrict- 
ing food colors to those whose harmlessness and desir- 
ability are proven beyond a doubt and for the purpose 
of making federal inspection and control of food colors 
simple and efficient colors used in foods have been limit- 
ed to the above seven dyes. 

These seven dyes are then not permitted for usé in 
foods unless they are certified... By certification is meant 
a statement that the manufacturer has conformed to all 
eovernment regulation as to purity and mode of manu- 
facture of the dye and under government inspection. 

And now coming to the limitations and abuse of color. 
It is my object in discussing this topie to emphasize the 
fact that there are limitations and abuses of color. to 
command attention to this problem of coloring, and to 
create sentiment on the part of this association of ice 
cream manufacturers decrying any existing misuse of 
color and any possible future misuse. 

Some abuses of color are purely technical and are 
plainly illustrated by cases where too much color is used. 
It is policy to use color lightly, to a point where sus- 
picion will not be called. A highly colored product con- 
veys an impression of artificial color and to many people 
the impression that the product is artificial and adulte- 


Before buying a boiler do not fail to investigate the 
superior merits of the famous 


Leffel Scotch Marine Boilers 


built in a variety of sizes from 6 H. P. to 100 H. 
and to meet all requirements of the different made 
Boiler Laws. This boiler meets in fullest measure and 
most economical and satisfactory manner every re- 
quirement of the trade. 

This Company also builds Vertical Boilers in sizes 
of 2 H. P. and larger. 

Complete catalog with information of interest and 
value on request. 


The James Leffel & Company 


Box 328. SPRINGFIELD, OHIO 
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rated throughout. For example a dark brilliant iy 
strawberry ice cream. Mr. Dreyer mentioned the effeet 
of hardening ice cream darkening the color and this 
factor should certainly be considered. Then, colors m 

be mixed carefully, with the addition of sugar or glyce 
rine to the solution of color to prevent congealing and 
streaking of the color in the frozen cream. Certain cok 

ors, like green, purple and blue, should be discouraged 
because they are purely for coloring purposes and cer- 
tainly do not suggest any natural flavor. Too much color 
and wrong shades of any particular color are common 
technical misuses of color. 


Technical misuses and the use of inferior colors, non- 
certified colors, or colors not permitted by the food and 
drugs act are not by any means the only forms of abuse 
of color. In fact limitations and abuse of color only be- 
gin at the stage in ice cream as well as in other food 
products. The notorious form of abuse of color comes 
after these, even though pure certified colors be used. 
I am referring to the cloaking of inferior grades with 
attractive colors; I mean’ deception as to quality by 
means of the use of color. Here is a good example. Per 
haps none of us have had this kind of an experience, but 
this has happened. Watermelons, im sections of the 
country and in seasons when drawing big prices, have 
been sold after being injected with a solution of red 
color giving the melon, which was poor in quality and 
appearance, or even green as grass, a luscious, ripe ap- 
pearance. Generally, though, the consumer knows when 
he has been fooled and keeps the dealer or product in 
mind. Then there is the use of yellow color to imitate 
the presence of eggs in pastry. Perhaps the color is 
just as nice as the color produced by the yolk of eggs, 
but the only yolk present is, as the native of Sweden 
would say, another yoke ban on the public. There, un- 
doubtedly, still exisits the manufacturer who thinks it 
is a joke on the public if he can make people think that 
certain pastry is rich in eggs when in reality it is rich 
in nothing but a little evil ingenuity and coal tar dye— 
yellow shade. 

I have mentioned these forms of abuse of color m 
other industries for comparison but be sure that there 
are cases in which certain ice cream manufacturers may 
make use of similar tactics. I won’t go into much de 
tail but simply score one of the most common abuses 
of color made by ice cream manufacturers. 

I have reference to highly colored creams. The 
psychology of such a practice is this: Imparting to cheap 
or even inferior products, intense and striking colors, 
nowise resembling their pure, uncolored prototypes, has 
a tendency to mislead the public, creating a desire for 
the highly colored article that pleases the eye. A prod- 
uct made of much better materials and better put to- 
gether may not be quite so attractive except to those who 
know which is best by taste and test. 

I particularly want to rap the practice of making 
French vanilla out of plain vanilla and egg yolkes a Ja 
coal tar dye. Some of us undoubtedly know of cases 
where such highly colored cream has been sold as Freneh 
vanilla. Fraud vanilla, not French vanilla, is what it is. 
In some cases they come right out and sell the highly 
colored vanilla as French vanilla and in other cases it 
is simply implied that it is French vanilla, hoping to 
mislead the public just a little. But let me say that 
the manufacturer using such tacties is, figurative speak- 
ing, fishing for whale with trout tackle. The whale in 
the metaphor represents a big business with lasting sat- 
isfaction of the trade. It takes a sturdy tackle to land. 
the whale. Quality throughout, including ce 4 
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Try the Glacifer Dry Packer 


20-Qt. Bulk 20-Qt. Brick 


Gee’ preservation Some of the largest Ice Cream Manufacturers in the country Tutretoreservation 
pele eaade for 36 hrs.) are using the Glacifer. It saves money for both them and No cave necessary 
aor their customers. It costs nothing to try it. It fits well 
into your distribution system for shipping, catering or extra 
storage for your dealers. 


WHY DON’T YOU TRY IT? 


A 20-qt. Glacifer, either bulk or brick, will be sent 
on 30 days trial. At the end of that time, pay for 
it if you like it, otherwise return it. 


A Postal Will Bring a Circular 
or a Sample 


You will settle the question quickest with a sample tried 


under your own conditions, in your own plant and with (Patented) 
your own customers. Price, - $12 
THE GLACIFER CO. 
peutenked) 491 Main Street Cambridge, Mass. 
Price, - $12 
Lots of 25 0r more, $10 P.S. Please note new address. More room necessary, so we moved June Ist. 
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FRANKLIN FRANKLIN 


GRANULATED 


SUGAR Made Specially For SUGAR] 
The Manufacturers of Ice Cream 


| 


You have probably used many grades and 

Z kinds of sugar, invert syrup, glucose, etc., 

Pes S 28 so you know the importance of using just 
= ¥ > ) the right thing to get the results you are 
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which enhances the flavor of vanilla particularly, and enriches the color 
# of ice cream, producing that creamy effect so much desired, and the 
i price is lower than granulated. 
7 e e e 
: The Franklin Sugar Refining Company 
y ( C } PHILADELPHIA @) 
‘ eesgN ‘‘A Franklin Cane Sugar for every use’ 2 es 
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care in the use of colors means good tackle with which 
to go after the whale in the ice cream business. 


There are many limitations and abuses of color. 
Hence, it is essential to the constructive program of the 
ice cream industry, in which we are all interested, to 
have every manufacturer study and know the colors he 
uses. Then to use them correctly; characteristic natural 
colors in every brand of ice cream in our state would do 
much toward convincing the public that ice cream every- 
where is a genuine, honest-to-goodness food product and 
not an artificial or adulterated product which glaring, 
over-colored varieties might imply. Let everyone see to 
the certified colors he uses—correct them to the greatest 
extent possible and thereby put the standard of our 
product one noteh higher. 

The President: Any questions to ask Mr. Morrison? 
Any discussion on this subject? 

Mr. Dreyer: I thought I would like to state this, that 
in the coloring of ice cream, especially vanilla ice cream, 
it looks better with a little tinge of yellow, and as an 
organization we probably could set a color standard sim- 
ilar to the way the acid test is made, a slight color with- 
in a glass tube. We had a yellowish colored paper with- 
in a glass tube and send it around to the different 
manufacturers and they could color by this standard set 
by the organization. I think that would help matters 
along and I think that could be done. 

The President: Those are the matters that could be 
considered and investigated by the standards committee. 
That would be the proper way to approach that subject 
I should think. Any further questions? If not we will 


take up the next subject on the morning’s program, 
he Future of Brick or Package Ice Cream,’’ by K. L. 
Carver. 
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A New 
Packin 


Built of Douglas Fir, a Pacific Coast ship- 
building timber; selected for its ability to 
withstand salt water and ‘“‘stormy” han- 
dling. 

A dove-tailed, double bottom 2 inches 
thick; armoured with a 12 gauge, galvan- 
ized iron band. 

Using the expert knowledge gained from 
the manufacture of tubs since 1849, the 
Menasha Tub combines every quality cal- 
culated to give it Stamina and Carrying 
ability. 


Menasha Wooden Ware Company 


Branch Offices: MENASHA, WIS. 
CHICAGO CINCINNATI NEW YORK ST. LOUIS 
FOUNDED 1849 S 
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(Mr. Carver’s address was published in the May, 
1922, issue). 

The President: This is an interesting as well as a 
practical subject. There should be some question and 
discussion on it. You have an opportunity for any ques- 
tions or discussion. The hour is getting late but we will 
take a few minutes, if there are any questions to ask? 

If not, the next subject on our forenoon’s program is 
by Mr. Seba. 


DOES OVERRUN INFLUENCE QUALITY IN 
ICE CREAM? 


By Mr. J. H. Seba. 


Mr. J. H. Seba: In connection with Mr. Carver’s 
speech, which speaks of the possibilities of package ice 
cream, I would like to give you a little idea on it. The 
raisin people are just letting a contract for cartons which 
will provide sufficient packages of raisins for every other 
individual in the United States. You can therefore see 
the possibilities. At Mr. Carver’s request to speak } 
will read my paper for you. 

The tendency of manufacturers during the past few 
years has been toward an increasing yield in ice cream. 
This may be attributed to three sources, namely, in- 
crease in the cost of materials during the war, our great- 
er knowledge of mixing and freezing processes and the 
rapid and extensive dissemination of this knowledge. 

The various raw products used to make the finished 
ice cream were rising in price almost daily; the result 
was that the cost per, gallon of mix was constantly tend- 
ing upward while the selling price of ice cream did not 
increase in proportion. It was to be expected that the 
manufacturer would make an effort to sustain his cus- 
tomary margin of profit and the most effective way to 
accomplish this end was through increased yield. 

Our knowledge of mixing and freezing processes has 
been much advanced in recent years. Our mixes and 
mix ripening methods have undergone radical changes. 
In the mixes we appreciate the fact that the building 
up with serum solids not fat instead of sugar and butter 
fat permits the use of a low sugar content which is more 
favorable to a high yield than a high percentage of 
sugar. The vacuum pan process of making mixes also 
has proved efficacious in producing higher average 
yields. The homogenizer is, too, an indispensable ma- 
chine to the manufacturer who desires a high yield. 
Ripening time or the development of viscosity in the mix 
after pasteurization, has been reduced to a few hours 
instead of days. This has been brought about by the 
ripening enzymes, pure cultures and the direct addition 
of edible lactic acid. 

The methods of freezing have been subjected to essen- 
tial changes within the last few years and new means of 
production are constantly sought by the progressive 
manufacturer. The speed of the internal mechanism of 
the freezer has in some instances been increased 25 per 
cent above the manufacturer’s rating. To obtain a unl 
formly high yield it has been found necessary to ereate 
a large surface area of the volume of mix in the freez 
er. This has put the vertical freezing machine prae- 
tically out of the running for ordinary commercial work. 
Low temperature brine has not become popular until 
quite recently and brine pressure has been given praé- 
tically no attention. Whipping the mix in the freezer 
while the brine cireulation has been shut off is still a 
comparatively new mode of procedure in some plants. 
Overrun testers, several types of which now appear on 
the market, facilitate the increase of yield where the 
manufacturer has to rely upon more or less unskilled and 
inexperienced help. The use of carbon dioxide gas has 


., 
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Let’s Go 


over [here 


N° matter if they are standing right in front of 
an ice cream parlor—people will always cross 
the street if they favor the cream across the way. 


John Smith ‘‘over there’’ is known all over the 
town for his good ice cream. People know they 
can get the best at his store. 


Can your creams stand that test or are they just 
‘“‘something cool’’? Do people cross the street 
for your ice cream? 


You must get the best milk for good ice cream— 
for the best milk—pure and fresh—is the basis of 
all good ice cream. That is why careful ice cream 
manufacturers are placing their milk orders for 


The Genuine 


MERRELL-SOULE POWDERED SKIMMED MILK 


MERRELL-SOULE SALES CORPORATION, Syracuse, N. Y. 


The World’s Best Food Gelatine 


HAROLD A. SINCLAIR 160 Broadway NEW YORK 


TORS: oe ‘ . . . 2 
Sa selmamachad Price is a relative term—quality always a concrete fact. 
Ww. G. AHERN 
40 Court St., Boston, Mass. POINTS NOW ACKNOWLEDGED BY LEADING CONSUMERS 
H. A. JOHNSON CO. 
oy Highs JOHNSON CO” WHO ANALYZE AND KNOW GELATINE. 
Cc. E. RIDDLE 1. Extraordinary Uniformity of Delft Gelatine 
peaereos Lower, Baltimore, Md. Goods standardized packed and sealed at the works, delivered to you 
CHICAGO BRANCH in perfect condition in original sanitary barrels of special construction. 
Frank Z. Woods, Manager 
180 N. Market St. 2. Highest Strength and Purity 
BLANKE MFG. & SUPPLY CO. Not only meets the requirements of State and National Pure Food Laws, 
214 Washington St., St. Louis, Mo. but is even purer than any of them demand. 


NOYES BROS. & CUTLER 3. Absolute Freedom From Liquifying and Harmful Bacteria 
Park Square, St. Paul, Minn. 


LEE-GREEFKENS CO. No tariff changes will curtail supplies, 
570 Folsom St., San Francisco, Cal, nor affect present reasonable prices. 


CALIFORNIA FOOD PRODUCTS 
COMPANY 


949 E. Second St., 
Los Angeles, Cal. 


Ww. P. DOWNEY 
88 Grey Nun St., Montreal, Can. 


OUR ADVERTISERS AIM TO GIVE THE UTMOST SERVICE ALWAYS. 
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also come to the assistance of the over-run specialist and 
it is now possible to obtain almost any degree of exces- 
sive yield desired. 

In times past new ideas or new ways of doing things 
passed very slowly from one person to another but now 
additions to our common stock of knowledge are rapidly 
and widely disseminated. The chief channels through 
which this knowledge is spread are the government ex- 
periment stations, trade associations and ice cream trade 
publications. Also, a knowledge of new schemes in the 
hands of an aggressive individual is soon put to use. 
Hence the increasing tendency of late to sell the retail 
dealer and consumer a large percentage of nature’s 
free gift, air. 

The inereased yield resulting from these methods 
while they apparently seem highly desirable from a 
financial standpoint have drawbacks as well. Taking 
for example a mix which has 33 per cent total solids 
(10 per cent milk fat, 10 per cent serum solids not fat, 
13 per cent sugar). <A gallon of mix of this composi- 
tion weighs approximately 9.04 pounds. One hundred 
per cent yield on this mix would give two gallons of 
ice cream weighing 4.52 pounds and 50 per cent by 
volume of air. This is all the ‘‘swell’’ that a 33 per 
cent total solid mix will stand and still produce a piece 
et goods which is palatable and has stability under av- 
erage dispensing conditions. Increasing the yield to 
110 per cent on a gallon of the above mix reduces the 
weight of one gallon of finished goods to 4.30 pounds. 
Qne hundred and twenty-two cubic inches out of a 
possible 231 are air. From the standpoint of food 
value, when the value of one pound of milk fat equals 
4040 calories, a pound of serum solids and a pound of 
sugar 1820 each, the high yielding ice cream is less 
valuable by 150 calories per gallon. The consumer un- 
der these conditions looses in nourishing qualities the 
equivalent of a level teaspoonful of sugar on every dish 
of ice cream consumed. 

Considered from the palatability angle the inflated 
ice cream has less flavor and aroma per given amount 
of flavoring material added. It does not give as great 
apparent coldness to the palate and leaves less indica- 
tion of substance when melted. Slightly higher gelatine 
content will be required for stabilizing purposes and 
this produces a somewhat sticky body and gives a dis- 
agreeable gelatine after taste to the cream as it grows 
older. 

A cream containing 50 per cent air will require the 
transfer of more heat units to bring it to a solid state 
than will a gallon containing 55 per cent. air, but this 
advantage 1s quickly vitiated when it comes to packing 
and shipping. A gallon of ice cream with a high air 
content has not absorbed as many heat units, hence it 
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will not have as many to give up before getting soft 
when placed under unfavorable conditions. It hag _ 
less resistance to heat shock and this deficieney will — 
have to be supphed by additional salt and ice. Having” 
once become soft it cannot again be hardened to make 
a palatable product. It is not unusual for the ice cream 
salesman to have eustomers tell him that a certain” 
brand of ice cream requires more salt and ice and 
more packing than, perhaps, some competitive brand 
ot similar composition. 

Again the dealer finds that he can get more cones, 
dishes of cream or cartons per gallon from another 
brand of cream which does not represent an excessively 
high yield. He has less shrinkage per packer. While 
from a superficial observation there is a direct and de- 
cided financial gain in excessive yield the manufacturer 
who pursues this policy has few and flimsy arguments 
with which to go after new business and his customers 
are bound to him only by a very slender thread of good 
will or because another and better grade of ice cream 
is not available to him. 

Some manufacturers maintain a percentage of over- 
run sufficiently high to enable them to cut prices 
against their competitors. Such a situation is lament- 
able because the men who create it undermine the 
foundation of sound business principles and only until 
such a time as their trade has been shown a better piece 
of goods produced in accordance with the policy of a 
full value for every dollar, can they hope to retain 
their yearly gallonage. (Applause). 

The President: We have with us this morning, Mr. 
Tritech, field secretary of the California Manufacturers’ 
Association. I wish Mr. Fitch would arise and let me 
introduce him. Mr. Fitch, field secretary of the Manu- 
facturers’ Association. ‘We would be glad to hear a 
word from you, Mr. Fitch, if you have a word to say. 

Mr. Fitch: If I will not be imposing upon. your ~ 
time? 

The President: No, we are through with our pro- 
gram, just a minute, though? 

Mr. Fitch: I will make it just a minute. 

Mr. President, Mr. Secretary, members of the Cali- 
fornia and Southwestern States Ice Cream Manufae- 
turers’ Association, it gives me much pleasure to bring 
with me today the greetings of the board of directors 
of the California Manufacturers’ Association, and trust 
that your deliberations here today will result in much 
200d to your very worthy organization. 

I just want to speak a word of the merits of organ- 
ization. I feel very like the man in the selling business 
who was visiting the little city of Petaluma—a traveling 
salesman selling his line of goods—and he happened to 
meet an organization man, a man who was the repre- 


—fruit of first quality for all 
purposes of ice cream manufac- 
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READY! Pineapple—New Crop = 


e Solid packed; free from all eyes and cores; packed 


Crushed Pineapple Unsweetened: in No. 10 cans, No. 2% cans and No. 2 cans. 
Crushed Sweetened Pineapple: Solid packed in all size containers. 


% YAM-BRANO/2 eas ae A ae ere ree 
an 2 Ni ad ‘S use now that the new crop is Genuine e 
SSeS Dependable Orange Pineapple (Crushed) 


Here, at your service, is the 
most complete line to be found. Write for 
samples and prices for quick action at present 
attractive figures. 


The Cincinnati Extract Works, 


423-424 W. FOURTH STREET 


Pineapple Wedges : Small Pineapple Pieces, 1400 to a gallon. 


Red, Maraschino Flavor. 
Orange, Orange Flavor. 
Pineapple Extract—True Fruit. 


White, Natural Pineapple Flavor. 
Pineapple Juice in No. 10 cans. 
Glace Pineapple Pieces, Fingers and Debris. 


Cincinnati, Ohio 
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Gone Forever 


: The days are past when business men follow methods or choose materials merely because cus- 
tom has in the past decreed their use. 


Today men judge only by the measure of performance or results. 
It is these new standards of performance which have made the use of 


Wrandolle 


Cleaner and Cleanser 


=, 


so almost universal throughout the ice cream industry. 


And this result is only logical when you realize how efficient, dependable and uniform is the 
work of this economical cleaner; how easily it cleans; how harmless it is to hands and metal; how 
fresh, sweet, and wholesomely sanitary it leaves everything it cleans; and 


Wee leer how many uses it has in the ice cream plant. 


Your investment in this quality cleaner is protected by an unconditional 
guarantee of efficient performance and economical cost. 


Order from your supply house. 
PROSPERITY FOLLOWS THE DAIRY COW 


Be sure you attend the 
National Dairy Exposition 
- Oct. 7-14 - Minneapolis 


i , Package. > 
in Every ckage St. Paul 


THE J. B. FORD COMPANY Sole Manufacturers W yandotte, Mich. 


“Atlas” Century Color 
will give your Ice Cream that beautiful 


New York Shade 


which cannot be otherwise obtained. 


BBLS. per Gal. KEGS per Gal. 6 GALS. per Gal. t Gal. 


$2.00 $2.50 $2.75 $3.00 


Before placing your next order, let us send you a trial quantity 


Manufactured by 


H. KOHNSTAMM & CO., Inc. 


Established 1851 
NEW YORK CHICAGO 
83-93 Park Place 11-13 E. Illinois St. 


ROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 


86 
sentative like myself of a statewide organization. He 
said, ‘‘What line are you carrying, old man,’’ a very 


natural question of a salesman to exchange the various 
felicitations of the day and of their various lines. 
‘CWhy,’’ he turned to the other man, “‘I am selling 
organization.’’? The salesman looked at him for a min- 
ute and said, ‘‘I do not quite get that, will you explain 
the line you are selling?’’ ‘‘I am selling organization.”’ 
He seratched his head for a moment and said, ‘‘I don’t 
quite understand,’’ so the man turned around and told 
him he was selling co-ordination of efforts. He was 
trying to bring certain lines of business throughout 
the state to recognize the need of standing together, 
fighting together for the principles of righteousness 
and justice in business. He gave him a few minute’s 
talk and the man turned around and said. ‘‘I have sold 
lots of things in my life. I never knew it was necessary 
to sell organization.’’ 

There is just a little lesson in that to show you how 
necessary it is for the business interests, regardless of 
the activity, to stand together for those principles of 
business to make for good salesmanship and profit. 

The meetings you have had here should result in a 
cood deal of good for you. It establishes a cleaner re- 
lationship between the different members of your pro- 
fession, it promotes the exchange of your ideas, and 
you should leave your convention feeling you have 
eained some good from it. 

The State Association of Manufacturers is indeed 
very grateful for the splendid co-operation that has 
been extended to it by the members of the ice cream 
manufacturer’s profession. It is one of 151 different 
lines of manufacturing activities that is now represent- 
ed in the state-wide organization. The growth of this 
movement has been almost phenomenal. It is hard to 
believe that within two and a half years the California 
Manufacturers’ Association has grown to be the fifth 
largest state association. We have memberships in 162 
cities and towns in the state of California and the rec- 
ord that the State Association of Manufacturers made 
at the last state legislature is one that will not soon be 
forgotten by certain interests in the state of California 
who heretofore have very largely controlled our po- 


A RED HOT DAY, A DEVOURING ICE CREAM 


PUBLIC --- NO PRODUCTION BATTLE IF YOU 


ASK FOR BOOKLET THAT 


USE +2 SoCo, 
TELLS HOW AND WHY. 
Phila. Balto. Pittsburgh 


Having Trouble 
Getting Tubs Back e 


Let us tell you why it is that 
‘“TAG-BAKS” 
have brought tubs back thru all seasons 
TAG-BAKS are little tub 
appliances that avoid a lot of 


grief and extra expense for Ice 
Cream Manufacturers. 


Our circular tells why 


TAG-BAK 
182 Ogden Ave. 


MILWAUKEE WIS. 
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litical destiny. It has resulted in a realization on the 
part of the business interests of the state of Calfiornia 


of the absolute necessity of co-ordination of effort in- 


collaborating together in that we might protect the 
industries in our state government. As you probably 
know the state of California has been considered for 
years to be one of the most difficult states for manu 
facturers or business men to do business in, that the 
politicians had too close control; but today I believe 
that.control has been broken up very largely. As long 
as we have a balance sheet; as long as one class is not 
permitted to control the policies of our state govern. 
ment, whether they be municipal or state, is a very seri 
ous problem, and when we organize the united indus- 
tries of our state in our state-wide organization, it re 
sults in a balance sheet. 

It might interest you to know in passing that the 
state legislature last year, or rather at the beginning 
of this year, that there were 73 industrial bills of an 
aggregate of 2,022, were introduced at our state legis- 
lature. That is, 500 more bills than any other state in 
the union had to contend with. Of the 73 bills, the 
State Association of Manufacturers in convention at 
Santa Barbara last February, near the first session of 
the legislature, decided to most vigorously oppose 68 
out of the 73. That is, we determined that 68 of the 
73 were partciularly dangerous to the future growth 
and expansion of industry in the state of California. If 
might interest you to know that we successfully killed 
outright, or in committee, 65 out of 68. It is perhaps 
the best legislative record that has ever been made by 
any one organization in the state of California. 


Mr. Dryden: That included two bills that affected 
our industry. 

Mr. Fitch: It was a complete surprise to the legis- 
lature to find that the business men of the state of Cali 
fornia had organized to defend their interests. We es 
tablished a lobby at Sacramento to which some 54 or 
ganizations contributed funds to their support, of whieh 
the California and Southwestern States Ice Cream 
Manufacturers’ Association was one. I might explam 
that the work at Sacramento was conducted under the 
name of the California Industrial Council. The Calli 
fornia Industrial Council is composed of 47 organiza- 
tions of manufacturers in California,—that is, class or 
ganization such as your own organization, such as the 
30ttlers’ Association, such as the Canners’ League, eté., 
ete., and the bureau at Sacramento was known as the 
California Industrial Council, and it was fathered and 
looked out for by the State Association of Manutae- 
turers. 


There is just one thing I would like to mention im 
connection with the work at Sacramento, that is this: 
That in talking to the different legislators there were 
very much impressed—and I also say impressed with 
those of our staff who represented our organization at 
that city—with the fact that it was the first time in the 
history of the state of California that the manufacturers 
throughout the state had supplied sufficient data rela- 
tive to the problems of industry. That is, had gathered 
statistics and facts relative to the different problems 
in the different types of industry so that when these 
hills came up for hearing it enabled the particular legis- 
lators whom we have elected to represent us to more i+ 
telligently study and analize our problems. 


Heretofore | 


it has been left entirely to the State Federation of La- 


bor to supply the legislators with the conditions regard- 
ing labor problems and the status of conditions in the 
different kinds of industry. 
point by the Synthetic Beverage bill in connection with | 
the use of artificial flavoring. It was introduced by 4 
Miss Barton, one of the two women elected at the state 


I can best illustrate the 


i 
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THE MOST SUCCESSFUL 
ICE CREAM MAKER 


IS USING 


Crown Fruit “Produéts — 


THEY ARE MONEY-MAKERS 
BECAUSE THEY GO FARTHER 


Crown Fruit & Extract Co., Inc. 


420 WEST BROADWAY 
New York 


A Letter recently received 
reads in part: 


‘“‘The effect of ALLEN’S ONE PIECE SANITARY 
CAN LINERS in our Ice Cream Cans is magical. 
Faboe{. | Suggestive of Health, Purity and Prosperity, which 
combined with our own Sanitary Methods of Manufacture 
O insure our product to be Superior to all others. 


Our Slogan hereafter will be A LINER IN EVERY 
CAN.’’ 


NE-PIECE 


ey What an Advertising possibility. 
of Can you afford to miss it? 


ORDER FROM YOUR JOBBER OR WRITE TO 


The Allen Candy Company 


PONTIAC, ILLINOIS 


Manufacturers 


IT IS EASIER TO GIVE ADVICE THAN TO LEND A HAND. 
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Recognition 
of Gelatine 


| Een day gelatine is re- 
ceiving wider recognition 
for its pure food value. Dieti- 
cians readily admit that it is an 
aid to digestion; and housewives 


are using it more widely in the 


kitchen. 


Used in the ice cream mix it 
serves not only as a stabilizer, 
but it makes the ice cream of 
finer texture and grain; and it 
aids in the digestion because it 
keeps the solids in the mix from 
separating and forming curds 
in the stomach. 


Essex Gelatine is pure and tasteless. 
It is the result of twenty years of 
manufacturing experience and is used 
today by the leading ice cream man- 
ufacturers from the Atlantic to the 
Pacific. Shipments can be made from 
warehouses in Boston, New York, 
Philadelphia, Chicago, St. Louis and 


San Francisco. 


Essex Gelatine Company 


Manufacturers 


40 No. Market Street 
Boston, Mass. 


Boston, New York, Philadelphia, Chicago, 
St. Louis, San Francisco 


Member of the Association of Ice 
Cream Supply Men 


legislature of last year. Miss Barton felt she should 
return to the city of her birth having introduced some 
legislaion regardless of whether it was constructive or 
legislation regardless of whether it was constructive or 
prevent the use of a picture of fruits on a bottle of soft 
drinks or soda—for instance, it would kill orange ade 
unless orange ade actually contained some percentage 
of orange juice. 

The members of the committee were absolutely un- 
informed as to the effects on the bottling industry. 
Prior to the meeting of the committee on this bill we 
made it our business to gather as many of the facts and 
statistics relative to the effect of this bill as we could; 
then we visited personally each legislator who composed 
that committee and tried to explain to him the effects 
of this bill. I remember Senator Seott, of San Fran- 
cisco, told me after talking to me twenty or twenty-five 
minutes, he said, ‘‘Mr. Fitch, it is the first time I have 
ever known of any organized efforts to acquaint us 
with the facts of a particular piece of legislation.” 
Heretofore you have left it to the State Federation of 
Labor to supply us with the facts and I want to thank 
vou for the information you have given me and I will 
sive it very careful consideration.’’ The same effect 
resulted from each one of the members of the commit- 
tee and with the result that the bill was killed in about 
fifteen minutes after the committee met. 


I merely mention this to show what can be aeccom- 
plished through organization, if you make the organiza- 
tion effective. 

I want to say in closing that in the next two years 
you are going to find that the organized business inter- 
ests of the manufacturers of the state of California are 
eoing to have much to do and to say with regard to 
the election of the representatives at the state legisla- 
ture during the next two years. I would like to have 
the privilege provided that there are no press represent- 
atives in the room—the reason I make that statement 
is that I have something in my pocket I would like to 
read to you—confidentially—and I wish you would ae- 
cept it as confidential. I would hate to see it get into 
the press, that is the reason I want to ask that quesion. 

Mr. Dryden: I am familiar with this and I believe 
it should be read at our round table this afternoon be- 
cause it is regarding our program before the legisla- 
ture next year and outlines fully the poliey of the Cali- 
fornia Manufacturers’ Association, of which our organ- 
ization is connected. 

Mr. Fitch: Thank you very much. (Applause). 

The President: Let me state further that if possible 
the various committees complete their work as soon as 
possible. Those committees are supposed to be prepared 
to make their reports this afternoon. We have run 
over our time a little, but the afternoon is not going to 
be very crowded and while they are supposed to come 
before the round table conference, we will be a little 
indulgent and if any of the committees have not had 
time to complete their work, please utilize all the time 
available and get them in as early as you can, but we 
we do want them before the round table closes. These 
reports should all be read either at the beginning or be- 
fore we adjourn the round table which was supposed 
to close at 4:30. I think your committees know the 
composition of its own members. If not, inquire,at the 
desk and you will get the information desired. 

Are there any further announcements that need be 
made before we adjourn? 

Mr. Wilson: . Will you kindly announce the banquet 
tonight at 7 o’clock? 

The President: The association itself is giving the 
banquet tonight—the same banquet hall as last night. 
Don’t forget that you get your tickets from the com- 
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mittee in charge of the banquet, anyone of whom will 
accommodate you with regard to tickets—Mr. Alfred, 
Mr. Ball and Mr. O’Brien. Either one of these genile- 
men. The tickets are $3.00. 

The program calls for the announcement at the ban- 
guet of the results of the scoring of the ice cream and 
the medals will be awarded there. The prize winners 
and the medals, and the announcement of the election 
of the directors and officers will be announced at the 
banquet tonight. 

I want to call your attention again to the fact that 


Mr. Kugler is all prepared that when we adjourn we © 


proceed immediately to the roof garden where he has 
everything ready for taking the photograph of the en- 
tire delegation. It will only take a moment. 

The supply men at great expense entertained us last 
night. Some of the supply men have exhibits at the 
dairy show and J think out of courtesy to these supply 
men we should all attend the dairy show sometime be- 
fore we leave Stockton. 

As I said, the afternoon is not very full and there 
will be an opportunity at different times in the after- 
noon and during the round table for further announce- 
ments. 

On. motion duly made and seconded, at 1:00 P. M., 
the session adjourned to meet again at the eall of the 


president. 
* * * 


THIRD SESSION—December 6, 1921. 
3:30 o’Clock P. M. 


Meeting called to order by the president at 3:30 P. M. 
The President: Before taking up the first order of 
business I want to read a telegram which came in dur- 


ing the morning from the East: 

New Haven, Conn., Dec. 5, 1921. 
President S. A. W. Carver, 
Hotel Stockton, Stockton, Calif. 

Congratulations and best wishes for success from the Na- 
tional to the convention of California and Southwestern 
States Ice Cream Manufacturers. May your deliberations and 
your efforts prove successful in bettering your membership 
in many ways and in helping to solve the problems which 
beset east and west alike. 


CHARLES G. MORRIS, President. 


The President: The first order of the afternoon’s 
business is reports of committees. I do not know what 
committees are ready—the standing committees, prob- 
ably none of them are ready to report. The judges will 
not be ready to report on the scoring for an hour or two, 
but will be ready before we are through our sessions, 
and that report will have to be put off until then. In 
view of that we will pass on to our this afternoon’s busi- 
ness, which is the Round Table Conference. 

% % % 
Round Table Conference. 


The President stated that the purpose of the ‘‘Round 
Table Conference’’ was to discuss any matters of inter- 
est that had not been brought before the convention dur- 
ing the other sessions. 

Several matters of importance were discussed and the 
auditing committee reported that the statement of the 
financial condition was found to be correct, there being 
a cash balance of over two thousand dollars on hand. 

While waiting for the report of the scoring commit- 
tee, nominations for directors were made and while the 
tellers were counting the ballots the scores for the first 
three highest ice cream exhibits were read. 
| eae 
_ The President: It is suggested, and very properly, 
that we by vote express our appreciation of the commit- 
tee of Prof. Turnbow, Mr. Alfred and the other members 
of the committee for the services they have rendered this 
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Ice Cream Can Truck 


Durable! 


HIS rugged ice cream can truck will 

give you years of service. The frame 

is built like a steel bridge, of struc- 

tural angle steel, strongly riveted and spe- 

cially braced at the corners to withstand 

shocks. And it is rust-proof—entirely gal- 
vanized. 


Easy Rolling. Ball bearing, swivel casters. 
Main wheels 814 inches high, with wide, 
smoothly machined flat face to save floors. 
Cold rolled steel axle, heavy axle boxes and 
collars. 


The top can’t sag. Rail around top, op- 


‘tional, holds all covers and keeps them with 


eans. Four wooden bars at the bottom fully 
protect cans from denting. 


Keep your cans on wheels with these strong, 
light-running, durable Nutting Trucks. You 
can now buy them at the following 


Reduced Prices 


30 inch size, without top rail... $46.00 


30 inch size, with rail........... $52.00 
36 inch size, without top rail. . .$52.00 
36 inch size, with rail........... $59.00 


All prices F. O. B. Faribault 


Ask your Jobber or order direct from this ad 


NUTTING TRUCK CO. 
1143 Division St. _ FARIBAULT, MINN. 


Floor Truck Specialists since 1891 


Jobbers—Sell our complete line of dairy 
trucks. Wecan make you an inter- 
esting offer. Write today. 
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association in the matter of the time they have devoted 
in the service of this scoring contest. All in favor sig- 
nifty by the usual sign? 

The vote was unanimous. 


Mr. Miller: Up in Seattle several members requested 
me to state that they would be glad to come to our con- 
vention next year and join with us, and I am offering 
that as a suggestion. They have a very live organization 
in the Pacific Northwest, and they said, if we agreed, 
they would come if we would have the meeting either in 
Oakland or San Francisco, and I would like to give it 
to you. For this meeting they are willing to come and 
visit us in a body and I think they would make it their 
meetine—not to join the association, but that they wish 
to come down here and have a joint meeting, next year. 


The President: Might we not safely leave that to our 
incoming board who will handle the arrangements for 
our next year’s convention. As the time approaches 
they can arrange that meeting. That would look good 
to me. 

Mr. Miller: I am perfectly willing. 

_ The President: You have heard that expression from 
the Pacifie Association ,that seems to be a matter of 
friendship extended to us that we cannot overlook, and 
I hope our new board will bear that in mind and take 
proper action to reciprocate and see if they can arrange 
a joint meeting. I suggest that the Secretary get in 
touch with the people of the Pacific Northwest on this 
matter. 


At this time the tells had completed their count and 
the following were declared elected as the new Board 
of Directors: 

R. J. Dryden, Oakland; C. J. Alfred, Los Angeles; 
H. R. Peacock, Bakersfield; LL. W. Wilson, Fresno; S. A. 
W. Carver, Los Angeles; John Alsop, Phoenix, Ariz.; I. 
J. Trainor, Sacramento; L. J. Christopher, Los Angeles ; 
F. H. Ames, San Francisco; EK. W. Chism, Reno, Nev.; 
Geo. Platt, Los Angeles. 

On motion duly seconded the meeting was declared 
adjourned and the new Board of Directors gathered for 


MAILING FOLDERS 


MAGAZINES AND 
HOUSE ORGANS 


BUSINESS CARDS 


CONVENTION 
PROCEEDINGS 


LETTER HEADS 
CATALOGUES 
STATEMENTS 
BILL HEADS 
ENVELOPES 
CIRCULARS 


LET US DO YOUR 


PRINTING 


High grade work at reasonable 

prices. Send us a sample of 

what you want and we will 
quote you prices. 


THE OLSEN PUBLISHING CO. 
Fifth and Cherry Sts. 


Milwaukee 


2’’ SANITARY VIKING PUMP 
THE UNIVERSAL PUMP 
For Milk, Brine, Water or Foods 


VIKING PUMP COMPANY, Cedar Falls, Ia. 
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a five-minute executive session to elect new officers and 
to dispose of whatever business might come before it. 


a * i 


Executive Session. 


The newly elected directors held a meeting imme- 
diately after the adjournment of the main session and 
elected the following officers: L. W. Wilson, Fresno, 
president; C. J. Alfred, Los Angeles, vice president; R. 
J. Dryden, Oakland, secretary-treasurer. 


Social Session. 


At exactly 8 P. M. the doors were opened and the 
large gathering surged into the banquet hall for the ‘‘so- 
cial session’’ of the convention. 


Mr. Dudley Dorman acted as master of ceremonies 
and introduced the newly elected president, Mr. L. W. 
Wilson, who expressed his appreciation for the honor 
which had been bestowed upon him. He voiced the hope 
that an active selling campaign could be inaugurated 
which would benefit the industry as a whole. 


Mr. L. J. Christopher was next introduced as the first 
president of the association when it was organized to as- 
sist in entertaining the National Ice Cream Manufactur- 
ers’ convention held in Los Angeles. 

Mr. 8. A. W. Carver, retiring president, spoke of the 
valuable assistance given the association by the supply 
men and dwelt on the early history and growth of the 
association, from 12 members to 172 at the present time. 

A reading, ‘‘The Dago Man at a Base Ball Game,’’ 
was most interestingly rendered by Miss Alfred. 

Vice President C. J. Alfred was introduced, after 
which Mr. Fitch, field secretary, California Manufactur- 
ers’ Association, spoke about the industrial growth of 
the state. 


Mr. Jacobson spoke in behalf of the supply men, and 
Sam H. Green spoke for the California Dairy Council, 
urging ‘‘quality of product.’’ Mr. Green also made the 
presentation of the medals to the winners of the ice 
cream contest. Among others who were introduced were 
Mrs. F. E. Miller, Jay Kugler, C. O. Swanberg and L. J. 
Christopher, who told of meeting Marshal Foch and he 
reported the great general as saying, ‘‘it was not fight- 
ing, but co-operation that won the great war.”’ 

All present very much appreciated the high class en- 
tertainment rendered by the Hiram Claire troupe, who 
were playing in the Columbia Theater. 

The gathering formally broke up about midnight and 
California’s greatest convention was a matter of history. 


Before Contracting For Your 


SOW. EES 
BUTTER 


this season, get a sample tub and prices from 


Stricker Bros., Inc. 


Makers of Good Butter 
220 W. Pratt St. BALTIMORE, MD. 
WHEN 
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Custards Flavors 


Maraschino Cherry Custard 
Mothers Egg Custard 


**Acme” Custards An exact reproduction of the EGG or CHERRY. 


Egg or Cherry as all of Nature’s delicate FLAVORS and BLENDED 
A delicious Ice Cream of quality distinction. 
Working sample for 40-qt. freeze, 36 cents. 


Bi sque Ice Cream Animitation of the real Walnut or Shelbark with a nutty flavor. 
Served to social and banquets as a special. 
Working sample for 40-qt. freeze, 60 cents. 


A tested smoother of special value in the making of smoothe 


P. rade-Mar. 
erfecto ctrade-mars) and tough Ice Cream. Never fails to give satisfaction. 


Orange and Lemon Concretes are made from the finest fruits 
that grow in Northern Sicily. 

36 different kinds of fruit extracts. Special blends of Vanilla. 
Certified colors of all shades, highly concentrated. 


Concretes 


Extracts ( Non-Atcoholic) 
Colors 


ACME EXTRACT & CHEMICAL WORKS 
Extracts HANOVER, PENNA. Colors 


|ABSOLUTE CO , CONTRO 


CP Mechanical Refrigeration Sys- 
tem will give you all of the cold 
you want when you need it. It 

provides a reservoir of cold which you 
can obtain at will as easy as you can turn 
a faucet or press a button. 

Whether you want a low temperature 
for your brine freezer, for your harden- 
ing room, for your coolers or for your 
storage room, a CP Mechanical Refrige- 


ration System will provide you with an 
inexhaustible supply. 

You can buy cream or sweet butter in 
the spring of the year and hold it until 
you need it. You can keep your surplus 
product in admirable shape until dis- 
posed of. You can regulate the tempera- 
ture for freezing, cooling or hardening 
to the best temperature to get the most 
efficient results. 


Send for new free book on refrigeration. Address 


THE CREAMERY PACKAGE MFG. COMPANY 


SALES BRANCHES (Write to Nearest One) 


Creamery Machinery Chicago, 61-67 W. Kinzie St. Omaha, 113-115-117 S. Tenth St. Ice Cream Making 


Milk and Cream — Boston, Mass., 138-140 Washington St. N. Philadelphia, 1907 Market St. ages ed 
Handling Machinery Buffalo, N. Y., 133-137 E. Swan St. Portland, Ore., 6-8 N. Front St. Refrigerating 

| Cheese Making = Kansas City, Mo. 1408-10 W. 12th St. San Francisco, 699 Battery St. Feet Machinecy 
| Machinery Minneapolis, 318-320 Third St. N. Toledo, Ohio, 119 St. Clair St. and Supplies 


Waterloo, 406-8 Sycamore St. 
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Putting Selling Among Professions 


Members of Salesmen’s Club Interested In Betterment of Their Calling 


S salesmanship a profession? 
The first profession recognized by society was 
that of the clergy, centuries ago. Next came the 
profession of the law. It is only within comparatively 
recent generations that medicine reached entire recog- 
nition as a profession. Dentistry acquired a similar dis- 
tinction only during the last century. Architecture, 
teaching—there are those even now who hesitate to re- 
eard these vocations as true professions. 

Is salesmanship in this present generation going to 
enter the scanty number of professions also? 

This is a question that has interested many salesmen 
in recent years. Through the last confidential bulletin 
of their Salesmen’s Club, more than 500 sales represen- 
tatives of member companies of The Association, of Ice 
Cream Supply Men have focussed their attention on this 
same thought. By permission of the Club some extracts 
from this last bulletin, significant along these lines and 
of equal interest to ice cream manufacturers, are re- 
peated here: 


‘‘Every salesman on the road, no matter what he 
sells, is helping write the commercial and economic 
history of the world. Now salesmen sufficiently realize 
this. The machinery of the world’s business is so vast 
today that the biggest salesman ever born could not be 
more than a tiny cog. But although it is vast the world’s 
machinery for doing business—for making goods and 
selling them, in other words—is also delicate and almost 
incomprehensibly complex. 


‘‘George E. Roberts, an economist, told the Export 
Managers Club in New York recently something along 
this line. It applies in greater or lesser degree to every 
salesman everywhere, no matter what his goods nor 
who his buyers. 

‘‘Russia,’ he said, ‘was one of the great tea drinking 
countries of the world; India was one of the 
great ten producers. The war stopped Russia from 
tea drinking, and India eouldn’t sell her tea. India 
is a great cotton wearing country, but if she couldn’t 
sell her tea, she couldn’t buy cotton, so the mills of 
Manchester shut down. If England’s mills were not 
running, our Southern farmers could not sell their cot- 
ton, and they, in turn, shut down on buying. What is 
true of tea and cotton is true in a greater or lesser de- 
gree of the hundreds and thousands of things that make 
up our daily life. The Australian market for shoes af- 
fects the mill towns of New England, and the fashion 
in stockings in Argentina is reflected in the payroll of 
a Philadelphia worker.’ 


At present low prices for retinning Ice Cream Cans 
you can make a very decided savings over the pur- 
chase of new cans. 


Take advantage of this service, have your rusty cans 
retinned instead of junkingthem and buyingnewcans. 


Our price for retinning a five gallon Ice Cream Can 
is seventy-five cents and ten cents for Covers—about 
one third the cost of a new can. 


Use your old crates in shipping us your rusty cans. 
Just mark your tags— 


MANITOWOC PLATING WORKS 
MANITOWOC, WIS. 


We will do a most satisfactory job and get your cans back to 
you promptly. 


What one salesman does concerns a hundred thou- 
sand other men. Perhaps it seems to affect them in- 
finitesimally, but the salesman must never forget that 
it does concern them just the same, and that a true 
knowledge of economic facts and a true conception of 
the duty of a salesman to play fair, react each day on 
the lives of countless unseen men and women.”’ 


To many a salesman active and successful today, 
who began his work around the first of the century, 
these other extracts from the same bulletin must be 
particularly interesting. 


‘‘Newspaper paragraphers ask every day, ‘Where is 
the old-fashioned girl who wore so-and-so-and-so-and- 
so,’ and ‘What has become of the old-fashioned man who 
did this-and-that-and-the-other-thing?’ 


‘“‘That is the newspaper humorists’ way of saying, 
‘A good old custom, has departed. A type that once 
was known to everyone is now no more. Let’s write @ 
finis to a chapter of our manners and development.’ 


‘‘Twenty-three years ago a man named William J. 
Kountz, Jr., wrote some advertising-and-selling skits, or 
essays on life as it was lived those days— Billy Baxter’s 
Letters.’ They described a certain phase of commercial 
and selling life of twenty three years ago as uniquely 
and as vividly as the ‘Dere Mable’ letters of four years 
ago described the life of a recruit in the great war. 


‘‘Bor his own racy style Kountz’ Billy Baxter’ let- 
ters are alone worth reading. A small idea may be 
gained from the following sentence describing the 
author’s departure late one night from a characteristic 
salesman’s evening of conviviality: ‘I guess the wind 
must have been against me, as I was tacking.’ 


‘« ‘Billy Baxter’s’ days are gone. There was a day 
when 600,000 copies of Kountz’s essays were in cireula- 
tion in the country in a few months. They were con- 
temporary classics, true to life. 

‘(What has become of the ‘Billy Baxters’?—The 
answer is: Consider the development of Salesmanship! 


‘Do you realize the great competitive changes, and 
the great changes in procedure and habits that Ameri- 
can salesmanship has undergone in the last generation? 
Do you realize that every day today is seeing the sales- 
man’s work brought nearer and nearer to a professional 
status? 


‘‘Do you realize that, more and more, salesmanship 
is a study—analysis—the demonstrating of quality— 
that salesmanship is a serious science.’’ 


PURE — HIGH GRADE 


GELATINE 


Quick Action Ice Cream Powder 

Special Double Strength Ice Cream Powder 
Pure Powdered Gum 

Ripener Powder 


QUALITY — UNIFORMITY — SERVICE 


St. Louis Gelatine Company 


St. Louis Missouri 
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COAT ESKIMO PIE 


WITH 


ALASKA CHOCOLATE COATING 
A High Grade Milk Chocolate READY TO USE 


Prepared especially for Coating Eskimo Pie and any other Ice Cream Delicacies 
If you want to build up a lasting trade use this Chocolate Coating. 


It eats right, Looks Better, Dips Easy, Coats more Bricks, costs less when quality is considered.— 
Contains more milk Solids, and more Pure Cocoa Butter. 


Made only by 


CHOCOLATE CO. 


331-333-335-337 Fifth Street - - ' MILWAUKEE, WIS. 
Write or Wire for a SAMPLE CASE of 110 Lbs. 


DO YOU SELL 


CARAMALA ICE CREAM 


The Favor Compelling Flavor 


Use 4 oz. to 10 Gallon Freezer 
Use 3 oz. with Nut Meat to 10 Gallon Freezer 


PRICES 
Per Gal. 
1 gallon 


CARAMALA ICE CREAM is always the smoothest 
and most firm, in comparison with any other made 
from the same stock mix and handled under identical 
conditions, 


5 gallons 
10 gallons 
25 gallons 
50 gallons 


Sample cheerfully sent on request 


REX EXTRACT COMPANY 


257 Pacific Street Brooklyn, New York 
Order direct or through any of the following well-known firms: 

RETINA RY COs. ssbss ce ceva clone Cedar Rapids, Ia HAZELWOOD co. e ETD eag aay chek Spokane, Wash. 

MEYER DAIRY EQUIPMENT CO....... ‘ i i ACE n os ea ash. 

ee ULE EN De oe athe MANNING: MEG, -<COgste ye data enyrnaw on: Rutland, Vt. 
BERATRICE CREAMERY CO............ Denver, Colo. 

beg Wok, KNORR® COM oes ect cceecees s Pittsburgh, Pa. 

ENTERPRISE DAIRY & CRY. SUP..CO..Cincinnati, 0. CHBRRY-BASSHTT-WINNER CO.....Baltimore, Md. 

CENTRAL OHIO SUPPLY CO............ Columbus, oO. CHERRY-BASSETT-WINNER CO. ‘Philadelphia, Pa. 

DAIRYMEN’S MFG. & SUP. CO........ St. uouis, Mo. FERRIS-NOETH-STERN CO........-.. Baltimore, Md. 

BLANKE MFG. & SUP. CO..........-+-- St. Louis, Mo. N. A. KENNEDY SUPPLY CO...... Kansas City, Mo. 

DPE GALOAGHER & COvssccrvesssses Detroit, Mich. CHERRY-BASSETT-WINNER CO..... Pittsburen, Pa. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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“THE 
QUALITY 
COVER” 


Canvas Products Corporation 


BOX 66 


FOND DU LAC, WIS. 


LH EOTGES CREAM, RIS aw 


The “STA Y-ON” is 
made right by men who 
know how, and have 
studied the requirements 
of the Ice Cream manu- 
facturer and shipper. 


Thats why the“Stay-On” 
today is the biggest 
seller, and enjoys the 
widest distribution. 


Get the information 
from your jobbers’ sales- 
man or address below, 


STAYS ON 
7 AND 
COMES BACK 


»» 


NATIONAL ASSOCIATION OF ICE CREAM 
MANUFACTURERS. 


(Continued from page 46) 


October 11, 1922,—Morning Session. 
The meeting convened at 10:20 a. m., President Mar- 
tin, presiding. 
President Martin: Dr. Van Norman, President of the 
National Dairy Congress, will address us. 
. e * & 


WORLD’S DAIRY CONGRESS. 
By Dr. H. E. Van Norman. 


Mr. President and Members of the National Assoeia- 
tion of Ice Cream Manufacturers: This gathering of 
yours is an illustration of one of the remarkable things 


that have been going on in the dairy industry for the- 


years that I have known it. I remember when the ice 
cream man considered that he was in a secret business 
and the effort was to keep everything connected with it 
a secret. Today we have progressed to the period when 
not only is that not true, but you gather and discuss 
your most intimate problems, while possibly your bitter- 
est competitor is sitting just back of you or in front of 
you. That illustrates the change that has been going om 
in the dairy industry. 

I remember when the milk dealers first met. I was 
temporary secretary for half an hour when the Inter- 
national Milk Dealers’ Association was formed and they 
adopted the plan of having one dealer from each town 
so that they wouldn’t give away their trade secrets to 
their competitor. Today they have thrown their doors 
open to any man who is an honorable member of the 
profession and he is entitled to beeome a member of the 
Association. That same thing is true of all branches of 
business, I think. We have discovered that after we 
have told all we know to our competitor, and after he 
has told us all he knows, the ultimate place that any 
concern occupies in the industry is based primarily on 
the brains and ability within that particular institution 
and not on some unholy advantage which one concern 
has over the other. 

Now we have come to the point where we are not 
satisfied to gather nationally, but the question is, ‘‘Shall 
we gather internationally?’’ The suggestion for an in- 
ternational gathering came to us from a South American 
country. Representatives of the different branches of 
the industry gathered together and decided that an in- 
ternational gathering of all the interests built on the 
cow and her products would be worth while, and Con- 
gress has authorized the President of the United States 
to issue an invitation to the world to gather in the 
United States in 1923 for an exchange of knowledge. 

Europe gave us our four breeds of dairy cattle. She 
gave us the separator, and the homogenizer; she gave us 
the cow test association; she gave us a lot of our funda- 
mental knowledge of the feeding of cattle, of the han- 
dling of dairy products. America accepted all these and 
has gone ahead and developed not only these things, 
but also the great manufacturing organizations and 
other business organizations, and the art of creating 
business. I think that is peculiarly an American insti- 
tution. We have developed the great city milk distrib- 
uting industry. Hoover said in no city of Europe do the 
common people get such milk as they do in America. 
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In no cities of the world do people get ice cream as im — 


America. 
products we have something which every growing child 


needs and it is becoming a national problem to teach the 
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TITAN 


Ice Cream Packing Tubs 


———————————  GUARANTELRBbD OOOO 
to withstand severe conditions to which tubs are subjected 


Staves 1%s in. thick, Tongued and Grooved. 
Heavy 1% in. Galvanized 18 Gauge Hoops, 
2% in. Hoop at the Bottom. 


Inside Inside PRICES 
Diameter Diameter Inside F.0.B. St. Louis, Mo- 
Top Bottom Depth “ Topeka, Kan. 

le e ° 6s hi ; = 
15 in. thine 2 Gul eget oe 


Special Size Tubs Made To Order 


Also Ice Cream Cabinet Tubs 
PR ECE Ss ON ALPAP LI _ClOAVLT tO N 


Regular Standard Style MEYER DAIRY EQUIPMENT CO. 


With Double Bottom 3rd and Vine Sts. St. Louis, U.S.A. 


rowing child how to consume the amount of dairy prod- 
iets which it ought to have for its own welfare. é “ 

An examination of 52,000 school children in the city Th ¢ | H 
ff Los Angeles showed that the children who drink milk e aun omogenizer 
we farther along in school for their age than the chil- Is Preferred by Ice Cream Makers 
lren who don’t drink milk, so much so that the former ; : 
hildren complete the eighth grade of the grammar 
chool two and a fraction years younger than the non- 
nilk drinking children. 

The week’s campaign carried on in the neighboring 
tate of Wisconsin showed an increased consumption of 
nilk, butter, cheese and ice cream of from twenty-two 
0 thirty-two per cent as a result of educating the people 
is to the relation of these products to the health of the 
ommunity. 

A merchant prince of China said, ‘‘If you will estab- 
ish an agricultural department and teach our depart- 
nent dairying and agriculture, I will finance it.’’ And 
t representative of that school was at the University of 
Jalifornia a few months ago to find a dairy instructor to 


_ Types 
ake over to teach the people of China how to produce 100 and 250 with 
lai “ wie mounted motor 
airy products, because the thoughful minds of China 
ae g 7 ° ° [= cream manufacturers who take the trouble te 

ire recognizing the need of milk products in their diet. investigate, invariably prefer the Gaulin Homogen- 
f 5) ae 20 : . izer. It is constructed of as excellent materials anc 
eas China, they are manufacturing ice cream with the same painstaking care as is the finest auto- 
yut reet . ] 5 x bile. 

p Sweet butter and Credit imported fr One New Zea This is one reason why the product homogenized 
and and into China, and are using American machinery. is Mnexcelled in) quality and why the machine gives 

. . ° . . ood service or man years. 

In Tokio, Japan, they are distributing milk that has er eWiite. tor free .bookiet The Story of the Homo- 
) 5 ay + nt ‘ ' genizer.”’ 
een bottled and pasteurized with American machinery. Manutnetwred? by 
zondon, England, is putting in the largest milk plant in MANTON-GAULIN MFG. CO., 11 Elkins St., Boston 
he world, all American made machinery. Distributed by 

Now I speak of these things to show you the inter- The Creamery Package Mfg. Company 


ational position into which this country is getting, not 
nly in politics, not only in finance, but in the dairy in- 
lustry as well. 
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Now, then, the same is true of dairy products. When 
America has a surplus or New Zealand has a surplus, or 
the world has a surplus of dairy products, the price goes 
down. When the world has a shortage of dairy products 
the price goes up. When we created a new demand for 
condensed milk by the war, not only did the price of 
condensed milk go up, but all other dairy products went 
up, and when that increased demand suddenly stopped 
and the condensed milk was thrown back on our coun- 
try and other countries, the price of condensed milk 
went down, but the price of all other dairy products 
went down, too. In other words, the ice cream industry 
is intimately related to butter, cheese and milk, and the 
industry of America is intimately related to the indus- 
try of all other countries of the world. 


The ambassador from Argentina has said that he 
doesn’t care whether the farmers of Argentina raise 
steers or cows, but he does care whether the children 
drink more milk and eat more butter and ice cream. 
Therefore, he is putting into Spanish some of our Amer- 
ican literature on the relation of dairy products to hu- 
man welfare and sending it down to his country in order 
that his people may learn to eat more dairy products. 

I should like to impress upon you some of the possi- 
bilities of this Dairy Congress. Supposing we can bring 
to this country one or two big men from China, an 
Indian prince or two, people from France, Germany, 
Switzerland and Spain and all these different countries. 
It is no particular news for your paper when Bill Brown 
comes up here from Texas to see your ice cream plant, 
but when some of these famous people from Europe 
come over here to learn how to produce dairy products 
for their children, that is news for the Associated Press. 
If we can have a string of visitors coming here to study 
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our plant and we can use them for the publicity whi 
we can get for the dairy industry, is it not possible th 
we can give the American press a little better appreei 
tion of the importance of the dairy industry to the wi 
fare of our cities? One of the troubles th 
we are up against is the fact that these city edito 
don’t have time nor take time to learn the relation 

our business to their business and sometimes they sta 
off on fool campaigns which some of us resent. Wh 
they need is education. Now they may not listen 

you when you live in their town, but when a man w 
come from way around the world to find what y 
are doing in your town, the editor may sit up and wa 
to know why he comes over here. 

Now some of you may be afraid that they will lea 
much more from us than we will learn from them. 
am not a bit afraid of that, any more than you a 
afraid, when you come to this convention, that you w 
tell somebody more about your business than you lea 
from him about his business. The spirit of progress | 
day is give of what you have and get in return from t 
other fellow what he has that will help you; and that 
just as true locally and nationally as it is international 


Now in order to make this Congress possible, it w 
suggested that we find a committee of a hundred m 
who would put in a thousand dollars each, and the U 
versity of California has given me leave of absence 
promote it. I have $64,000. The second man I met t! 
morning handed me his acceptance and check for — 
part. I didn’t have time to go out and call on all 
you, so I picked out about ten of the most publ 
spirited men I could learn of in the industry and 
vited them to act on this committee, and the same in 1 
butter business, and the Jersey and Holstein busine 
These men are invited to meet to-morrow evening @ 
quarter to six at the St. Paul Athletic Club to form 
organization to take charge of the plans for this Worl 
Dairy Congress, and there will be proposed at that me 
ing a plan by which the President of your Associat 
shall become a member of the Board of Directors of t 
organization which will handle this Dairy Congress. 


Therefore, I will close my remarks by inviting f 
your Association, as such, to become a member of t 
World’s Dairy Congress organization and make its ¢ 
tribution to the support of the work, and then to iny 
each and every one of you (if you are not in the th 
sand dollar class maybe you are in the seven hund 
and fifty or the five hundred or the two hundred 2 
fifty dollar class) to make your contribution to the 8 
port of this enterprise and put your name in the lite 
ture which will go around the world in connection W 
it. Why? Not because you are going to export 
cream—no, but because if this Congress fulfills its p 
pose, if it helps the farmer to have healthier cows 
better cows, if it helps to get better raw material, 1! 
helps you in some of your problems, it helps the wh 
industry and each of you gets your share of that g 
eral prosperity that results from a worldwide move. } 
will never be able to look in your ledger and put y 
finger on that fourth line and say, ‘‘That is the divide 
that came from the World’s Dairy Congress.’’ It } 
be like the Babcock test, and yet you couldn’t do bi 
ness without the Babcock test, and so on with all th 
other results of scientific research. They help us m 
than we are conscious of. The belief of the leaders 
the industry is that an International Dairy Congr 
held in this country in 1923 at the same time and pl 
as the National Dairy Show, bringing to us the best t 
each country has, getting in return what we have, will 
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; 
of benefit to every man who has a dollar invested in an 
branch of the dairy business. I thank you. . 

President Martin: I think we all appreciate th 
message Mr. Van Norman has brought us. | 

The next on our program is an address, by Dr. ( 
E. Williams, Washington, D. C., Dairy Manufacturin 
Specialist, U. S. Department of Agriculture. 


‘‘Progress in Studying Causes of Sandy Ice Cream, 
By Dr. O. E. Williams. 


The subject assigned to me, ‘‘Progress in Studyin 
Causes of Sandy Ice Cream,’’ was assigned by Mr. Lov 
wenstein about the middle of July or August. I rm 
eretted at the time he didn’t ask us to talk on some ( 
the work we have done lately in the laboratories, stud) 
ing the effects of the proportion of the ingredients ( 
Ice Cream, something you manufacturers would be fz 
more interested in than you are in sandy Ice Cream, b 
cause I believe most of you at the present time hay 
your minds fairly well made up as to what really co) 
stitutes sandy ice cream and how to avoid it. 

Most of this work that I have written up was dor 
about two years ago and we followed that up by son 
very technical work which is still under progress an 
which we hope to have available later. 

I will read to you a brief of the results that we hay 
obtained in a practical way in the laboratory on tl 
causes for sandy ice cream. 

Sandy ice cream has given the ice cream manutfa 
turers and dealers a great deal of trouble in recent year) 
and the growth of the industry may have been retard¢ 
considerably by this difficulty. For the benefit of tho: 
who may not be familiar with sandy ice cream, I wi 
first explain the nature of it in a general way. 


Ice cream is called sandy when it has something ° 
in that resembles, to the sense of touch, very fine sar 
(hence the name), and which does not dissolve readi 
in the mouth. The kind and degree of sandiness varie! 
At times the sandy particles are coarse, and not vel 
numerous; at other times they are exceedingly fine ar 
numerous. The latter type is the kind of sandiness thi 
is ordinarily met with, but both the large and small pa. 
ticles cause the ice cream to be objectionable. When tl 
particles exist in small numbers, they may not be vel 
troublesome; on the other hand, when they exist i 
large quantities, the ice cream becomes decidedly w 
marketable. Some manufacturers claim to have had hw 
dreds of gallons of ice cream turn sandy before it has le 
the factory, but sandiness is usually found to occur i 
much smaller quantities of ice cream after it is delivere 
to the dealers. 

The irregularity in the size of the particles and in tl 
occurrence of the trouble has been mystifying not onl 
to the manufacturers but to many other men as well. 7 
quote the words of two large progressive manufacturer 
who have been in the business for a long time, one Tt 
cently said: ‘‘For a while we thought sandiness Wé 
probably due to the fact that the cream was held in th 
hardening room for a longer period, but upon closer 
vestigation we discovered that that was not the caus 
as samples that were held only a few days would tur 
sandy during the winter months, or between October | 
and April 1. I am just as far from having a definit 
solution as I ever was. It seems to come and go like 
ghost in the night.”’ 

The other one said, ‘‘We got the professors from th 
colleges and took them into our own laboratories, a0 
they took samples of our goods, and took them into the 
laboratories. We had eight weeks of that sandy cond 
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tion, and it went just as it came, and we were no wiser 
after it left than we were before. We changed no con- 
ditions whatever.”’ 

Since the sandiness occurred without any apparent 
change in the kind and quality of the ingredients used, 
or change in the conditions of manufacturing, it has 
naturally been a puzzling matter. The origin of sandy 
ice cream, therefore, has been almost as bewildering to 
the manufacturer of ice cream as the causes of fishy 
flavors in butter have been to the creameryman. 


The first time our attention was called to this diffi- 
culty was about eight years ago. That was a very bad 
ease and as we did not hear of any similiar experience 
no investigations of an extended nature were made. 
Then about five years later, we heard of several other 
cases of sandiness; consequently a preliminary investi- 
gation was started. This also consisted of superficial 
experiments. We soon found it necessary, however, to 
make a fundamental study of both the character and the 
causes of the so-called sand, and as we shall see, the re- 
sults of this investigation have so far been positive as to 
identity and partially positive in regard to the causes. 


Identification. A 


Now the first question is, what is this sandy material? 
The answer is, milk sugar, or as it is technically called, 
lactose.- This fact has been definitely proven and ex- 
plained by Mr. H. F. Zoller and myself in a recent article 
entitled, ‘‘Sandy Crystals in Ice Cream, Their Separa- 
tion and Identification,’’ which appeared originally in 
the last number (August 15) of the Journal of Agri- 
cultural Research. A separate of this article from the 
Journal has been sent to all of the members of the Na- 
tional Association of Iee Cream Manufacturers, so ! 
presume most ‘of you are already informed about the 
identity of this sandy material. 


In case you have not received a separate of this arti- 
ele, you will find a copy of it printed in the September 
number of the Ice Cream Trade Journal, and the October 
number of the Creamery and Milk Plant Monthly, and 
perhaps also in some of the other trade journals. 


Causes of Sandy Ice Cream. 


The next question is, what causes the lactose erystals 
to appear in ice cream? This question is not easy to 
answer definitely because there are many conditions on 
which it may depend. For instance, the amount of lac- 
tose in the mix; the amount of water present; the form 
in which the lactose exists, the presence of other solids; 
the temperature and its changes; and the time of hold- 
ing, are all important conditions. There are also vari- 
ous theoretical factors that it may be necessary to take 
into consideration in determining the real cause of sandi- 
ness in ice cream. 


So far, no one has secured sufficient data to show 
conclusively the significance of certain factors such as 
the rate of freezing and the protein content on the erys- 
tallization of lactose in ice cream, or to tell what the 
physical constants of ice cream mixes of varying com- 
positions are. In fact, the only work that can be taken 
into consideration, relative to the determination of phy- 
sical constants, and bearing on the manufacture of ice 
cream, is that of Mr. 8. C. Hudson. His results are 
published in the Journal of American Chemical Society, 
volume 26, 1904, and volume 30, 1908. This work in- 
cludes the determination of the freezing points, and the 
rate of crystallization, ete., of pure lactose solutions. 
Work is now being done on the freezing points of dif- 
ferent ice cream mixes in two of our laboratories, and 
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the results will soon be available. The fundamental 
causes of sandy ice cream can not be discussed, there- 
fore, until we know more about these underlying prin- 
ciples. 


From studying the conditions in a general way, how- 
ever, we have found three major conditions to which 
sandy ice cream may frequently be attributed; namely, 
first, sandy condensed and evaporated milk; second, ex- 
cessive lactose in the mixes; and third, fluctuation of 
temperatures in the hardening rooms and cabinets. 

In explaining these three general causes, it will be 
best to use the following outline of the general condi- 
tions studied: 


1. The character of the milk products used in the 
manufacture of ice cream. 


2. The composition of ice cream mixes and the meth- 
ods of compounding. 


3. The treatment of the mixes prior to freezing. 


4. The degree and rate of freezing and hardening 
in the ice cream. 

5. The temperature at which the ice cream is’ held 
while being marketed. 


6. The length of time the ice cream is held. 


General Condition No. 1. 


In the use of materials containing lactose crystals we 
find the easiest and simplest way to produce sandy ice 
cream. It is well known that condensed and evapor- 
ated milk are commonly used and that both of these 
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products are often sandy. The sand or erystal- 
lized lactose found in condensed milk is about one-tenth 
as soluble as cane sugar, hence when milk of this char- 
acter is used there is danger of the erystals of lactose 
not being completely dissolved, and if they are not com- 
pletely dissolved a sandy ice cream is formed. 


General Condition No. 2. 


In the composition of the mix there is another very 
common source of sandiness—the excessive use of milk 
solids not fat. Most of us know that in a large number of 
factories there is very little attention given to standard- 
izing, and that the methods of calculating and assembling 
the ingredients are often crude. This, of course, is one 
reason why a great deal of variation occurs in the tex- 
ture and composition of ice cream. It is also a reason 
for ice cream becoming sandy. According to the results 
we obtained last winter, we found that ice cream subject 
to exposure, as most ice cream is during the process of 
marketing, should not exceed 5.85 per cent of lactose 
calculated on the entire mix. This is equivalent to about 
11 per cent milk solids not fat. Naturally, therefore, 
in all cases where milk solids not fat are carelessly sub- 
stituted for a considerable part of the fat there is likeli- 
hood of getting too much lactose in the mix, which un- 
der certain conditions may result in a sandy ice cream. 
The conditions favorable to this result are explained 
later. In many cases an unusual amount of lactose is 
secured by taking the sand from the bottom of a ean or 
barrel of sandy condensed or evaporated milk; the re- 
sult of this is bound to be a sandy ice cream. Under the 
best conditions it is possible to use 12 per cent of milk 
solids not fat, but greater quantities are sure to bring 
trouble. If there is any doubt about sandy ice cream 
being produced in this way, just try to keep ice cream 
containing say 13 per cent of milk solids not fat for a 
week or ten days in any ordinary ice cream cabinet, and 
see what happens. 


General Condition No. 3. 


Under the third heading, treatment of the mix prior 
to freezing, there is a condition that is very important, 
namely, pasteurization. As stated before, in utilizing 
sandy condensed and evaporated milk the ice cream will 
be sandy if the crystallized lactose is not all dissolved. 
This danger we find can be overcome if the ice cream 
mix is pasteurized to 145 degrees F., held and kept 


slowly agitated for 25 minutes. 


General Condition No. 4. 


The fourth condition, that is, the degree and rate of 
freezing and hardening the ice cream is something we 
know very little about. 
the Dairy Division to properly study the effect of rapid 
freezing and hardening on a large seale, but we have 
made a few experiments on a small seale and find that 
the rapid freezing of mixes having a high lactose eon- 
tent hastens the formation of lactose erystals. 


General Condition No. 5. 


The temperature at which the ice cream is held after 
it is once hardened is undoubtedly one cause of much of 
our sandy ice cream. In our preliminary experiments 
we soon found that heat shocking, or the raising and 
lowering of the temperature, was conducive to the erys- 
tallization of the lactose in ice cream. This is the con- 
dition that commonly occurs in ice cream cabinets and 
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in some hardening rooms where the refrigeration is very 
irregular. 
The following experiment will illustrate the effect of 
temperature variations : 
Effect of Variation in Storage Temperature, Upon Three Ice 
Creams with Varying Lactose Content. 


Composition of Ice Cream. 


Milk solids Total 
Mix Fat Sucrose not fats Gelatine solids Water 
No. perct. perct. perct. per ct. per ct. per ct. 
af 14 14 6 i 341% 65% 
2 8 14 12 % 34% 651% 
3 4 14 16 I~ 34% 651% 


Degree of Sandiness Observed Under Different Temperature 


Variations. 
Method of storing for four days 
Per cent of Hardening Cabinet Cabinet 
Mix lactose room (normal) (abnormal) 
No. in mix 0°—5°F. 6°—10°F. 6°—17°F. 
1 Shoe None None Slight 
2 6.65 None Trace Bad 
3 8.85 Trace Considerable Very bad 


The milk solids not fat in the above experiment were 
obtained from a good quality of evaporated milk. The 
ice cream was held in the same cabinet in duplicate 
quantities, one set of cans being taken out each day and 
the ice cream being allowed to warm up to 17 degrees F., 
prior to repacking with ice and salt. This experiment 
was made several times, with the same results each time. 
Whenever the temperature fluctuated the lactose 
crystals formed, and increased in quantity and size with 
the percentage of lactose in the mix. This experiment 
also substantiates what was said about the composition 
of the ice cream mix. 


General Condition No. 6. 

Holding ice cream a long time, especially when sub- 
ject to wide changes in temperature, has proven Loabe 
favorable to the formation of sandy ice cream. The 
time required to produce sand will vary with the con- 
centration of the lactose in the mix and with the amount 
of changing in the temperature, or of heat shocking. 
This is illustrated by the large ‘number of instances 
where the dealers who handle the least ice cream are 
usually the first to complain of having it sandy. 

Dr. Williams gave the following explanation of the 
charts mentioned in his paper. 

The top one is the composition of the ice cream 
mixes that were used in these experiments. This ex- 
periment was repeated several times for the benefit of 
demonstrators or the people that happened to be visiting 
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in Washington, and while the terms are only relative, L 
am absolutely certain you can duplicate the results very 
easily, and I might say that very good condensed milk 
was used in this case. You will notice the variation in 
the three mixes expressed in milk solids not fat. They 
vary from approximately 6%. These two mixes, No. 2 
and 3, have additional milk solids not fat added to them, 
to substitute for the fat that has been taken out of the 
mix. 
Now in those eases you will find carried down here 
the percentage of lactose shown approximately. These 
ice creams were only exposed for four days. Ordinarily 
we get it in a week or ten days if you give it favorable 
conditions for development. ; 

Some people say that you cannot get a sand devel- 
oped from ice cream that has not added to it additional 
milk solids not fat. 

Here are three samples exposed—one kept in the 
hardening room in practically ideal conditions, you 
might say, the others in normal cabinet conditions and 
abnormal cabinet conditions. One set of cans was taken 
out each day and allowed to warm up to 17 degrees ¥. 
We got in our normal ice cream a slight indication of 
sandiness. I had that occurring last summer. I made 
up samples to demonstrate to some new chemists that 
came into our department the effects of different per- 
centages of ice cream on the desirability. We had a 
sample of this ice cream in the cabinet that was about 
three days old; the mix had been held for about five 
days and we had a distinct sandiness occurring in that 
normal ice cream. ) 

Now in No. 2, you will find about the normal amount 
of milk solids nct fat that is commonly used. We find 
that in the cabinet developing just a trace. These mixes 
were made, as I recall now, with a temperature of about 
zero. That is a little too cold for ideal conditions ot 
freezing. We got traces in that case. Probably if the 
temperature had been higher, we might not have gotten 
that, but at any rate in these two samples it showed up 
very nicely, a trace in the one that hadn’t been taker 
out and exposed to heat shocking ana bad in the on¢ 
that was exposed. 

Now the other one was an extreme case. This was 
made up primarily for an experiment in connection wit! 
litilization of saccharin to show whether or not saceharit 
could be the entire sucrose, or cane sugar in the milk 
could be used by the use of saccharin. We tried to mak 
a product testing 18% milk solids not fat so as to giv 
it body. We found that if you make it one day the nex 
day it would be beautiful but the fourth day it woul 
be so sandy that there would be no doubt about it beins 
unmarketable, so I reduced it to 16%, and in keeping 1 
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only four days we found that there was trace here even 
in the hardening room. Some people say you can’t get 
it there. I believe with ideal temperatures, even if you 
are using high percentages, that you could get by with 
it if necessary and if it was disposed of rapidly. We got 
very considerable under the ordinary cabinet condition. 
With this other sample, Mr. Young and his directors in 
their ice cream factory were having considerable diffi- 
culty and there was no doubt in their mind as to its being 
very bad, so I marked it that way, but you see the faet 
there of not only the variation of temperature but in 
the variation in the percentage of lactose which rather 
verifies what I said before on the second topic in regard 
to the mix, that you have to keep within a certain range 
of milk solids not fat to avoid that difficulty. 

I want to call your attention to anther photograph 
here. If you have not already seen it illustrated in the 
separate journals that were sent to you, you ean see it 
here. The crystals are sort of a tomahawk shape and 
they are very irritating to the membranes of the mouth. 
Some contend that the sand might originate from the 
sucrose present, but that is not true. These lactose 
crystals were multiplied 315 times. They were not taken 
from ice cream but from whey, where the erystals are 
more ideal in their conformation. You can examine this 
after the meeting. 

I will be very glad to answer any questions as far 


as I am able. 
* * * 


President Martin: Dr. Williams nas brought a won- 
derful subject here; we are all interested vitally and I 
would like to see it very thoroughly discussed. 

Mr. Allen D. Cunningham: I would like to ask Dr. 
Williams if he has made any experiments in concentrat- 
ing the milk; if he has found that after he has gone over 
a certain amount of concentration the erystals show up 
in his ice cream. ; 

Dr. Williams: You mean in concentrating the ice 
eream mix? 

Mr. Allen D. Cunningham: We find that we have 
trouble usually when we run too high on concentration 
of milk. We have a little crystallization when we hold 
it too long in our hardening room, it is more of the erys- 
tallization of the water, a separation of the different 
products in it, but the sharp crystals come out more 
when we use too high concentration. We have it in two 
and seven-tenths. 

Dr. Williams: Several manufacturers called my at- 
tention to the fact that they have been unable to use the 
five to one concentration of plain condensed skim, pri- 
marily due to the crystallization of the lactose in hold- 
ing that for ice cream purposes, and, of course, the 
heavier the concentration is, the greater the crystals are 
bound to be because there is less water there to dissolve 
those crystals. As a matter of fact, I suppose the lae- 
tose exists in condensed milk in the erystalline form 
only we are not able to detect it. The small crystals 
will become large if they are given proper conditions 
under which to grow. In regard to concentration two 
to one, I have never had that difficulty. We usually 
make ours around three to one. I find that is very sat- 
isfactory. Of course, the way you handle your con- 
densed in the pan may have something to do with it. 
Those are some phases of it which I have not been able 
to study very thoroughly but I don’t think you ought 
to be troubled with two to one concentration in con- 
densed milk in ice cream. 

Mr. Allan D. Cunningham: Two and seven-tenths. 

Dr. Williams: That is practically three to one; that | 
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is what we use most of the time and we haven’t had any 
trouble. I hayven’t had an opportunity to study the fae- 
tory conditions, only had reports here and there and the 
observations I have made in Washington factories which 
are, as a rule, typical of most plants. They were 
troubled with condensed milk which was condensed five 
ta one and four to one, so they had to reduce that to 
three to one. 

Mr. Peale: In your remarks you referred to evapor- 
ated milk and condensed milk. Is this condition not pos- 
sible with powdered milk. 


Dr. Williams: Yes, I have used several grades of 
powdered milk making it up into condensed milk be- 
forehand and I think I ean duplicate those results with 
powdered milk the same as with condensed milk. 


Member: I would like to ask Dr. Williams if they 
have studied the effect of the action of protective col- 
loids such as gelatine, ete. Do they stop the precipita- 
tion at all? 

Dr. Williams: We are not exactly prepared to an- 
swer that now. We are doing some work along these 
lines, have done considerable already, but the results 
have been conflicting. Milk solids not fat are natural 
colloids, and protein solids are a colloidal substance and 
act as a protective colloid, but the influence of these we 
are not able to determine so tar. We can recognize the 
fact that colloids have a protective action but how much 
we don’t know definitely. 


Mr. John T. Cunningham: Dr. Williams, would you 
assume that the condition of the milk (I am assuming 
that the milk solids have all to do with what we are talk- 
ing about now) before it is concentrated, that is as to its 
acidity, had a lot to do with this precipitation of lactose? 


Dr. Williams: That has a bearing on the question 
just asked. You realize that milk varies in composition 
at different periods of the year. The casein may vary 
as much as one per cent. Realizing that, I wrote several 
of the men whom I thought had had trouble with sandy 
ice cream and some reported that they had more of it 
occurring in the winter months. than they had in the 
summer months; but on the other hand, there is this 
condition arising there that interferes with drawing a 
conclusion, that is, that your ice cream doesn’t turn over 
as rapidly in the winter months, and we do not know 
whether it is a condition of the milk or a condition of 
the handling. 


Mr. John T. Cunningham: I appreciate the difference 
between October and April and so do all the ice cream 
manufacturers, but could you tell us anything about the 
condition of the raw milk before it is concentrated? 
Would its acidity have a great deal to do with the pre- 
cipitation of this lactose that we are speaking about now? 
Do you know anything about that? 


Dr. Williams: My personal opinion is that it would 
have, but I could not cite any specific data on that. It 
only seems possible that if the milk varies, when you 
concentrate you intensify that variation, which would 
be noticeable when it appears in the ice cream. 


Mr. Luick: We found at our creamery, when the 
milk in the spring of the year showed excessive acidity, 
it immediately began to precipitate the sugared milk or 
lactose and on making tests and eliminating that hich 
acidity we immediately lost this precipitation of crystals. 
_ I would say to anybody having trouble with sandy 
ice cream to just reduce milk solids to not more than say 
twelve per cent, and don’t concentrate your condensed 
milk, whether you are making it by pan or with the 
concentrator, to much more than two and three quarts 
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to one. Stay close under three to one and I don’t think 
you will have a particle of trouble. 

We had considerable trouble with sandy ice cream a 
year ago and after giving the matter considerable study 
and thought, not from the scientific standpoint but from 
the practical standpoint, we found if we held our con- 
eentrated milk down to three to one or under and were 
careful on the platform not to accept any milk that was 
a little high in acidity, we had no trouble. 


Mr. Allan Cunningham: I would like to ask Dr. Wil- 
liams if twenty-seven per cent total solids or over 
twenty-five per cent in your concentrated milk would be 
too much? That is about three to one concentration. 
We found that we had trouble after we went over twen- 
ty-five per cent total solids. 

Dr. Williams: As I tried to bring out in that chart, 
you may get sandy ice cream from just normal ice 
cream; it may be due to the method of handling the ice 
cream. You cannot keep ice cream under varying con- 
ditions because you have constant changes going on that 
do not re-establish themselves. They go so far and bring 
another heat shock and you continually add to that 
trouble; if you keep it for a couple of weeks you get into 
serious difficulty with ice cream that only contains a 
normal amount of lactose and I wouldn’t say that the 
difficulty could be attributed entirely to the condensed 
milk. I think if you use condensed milk that has been 
properly made and contains twenty-seven per cent total 
solids, you ought not to have any difficulty at all. 


Mr. John T. Cunningham: Would the active super- 
heating of condensed milk have any bearing on that 
question? 

Dr. Williams: I haven’t studied that but I visited 
several factories that use nothing but superheated con- 
densed milk and heavy solids, and they have yet to find 
any sandy ice cream. However, they have ideal eondi- 
tions for keeping it, so I suppose it hasn’t had an oppor- 
tunity to develop. 

Mr. John T. Cunningham: We did have a lot of 
trouble with sandy ice cream a while ago. I think, gen- 
tlemen, of all the distressing things nothing is worse 
than getting out a lot of sandy ice cream and seattering 
it over your trade. I believe it is a worse condition than 
vetting out a batch of sour ice cream, and either one is 
bad enough. This was several years ago as I remember 
it, and we took it up with the people at the creamery 
where the condensed milk was made. I am still assum- 
ing, Dr. Williams, that the fundamental trouble is with 
the condensed milk. We had a heart-to-heart talk with 
the creamery people and laid down our theory. They 
took the advice that we gave them and we hayen’t had 
a trace of trouble since that time and I think that was 
two or three years ago. 

I advised the creamery people not to go over 260 
pounds of milk in the spring of the year. It seems to us 
that with summer milk you ean run to 300 pounds eon- 
densation if you wish. Of course, you get more milk 
solids. That is our experience. 

Dr. Williams: I have had trouble many times by tak 
ing the milk some days from the condensed milk can 
and at night setting it in the refrigerator in a little 
water and letting the water run all night without agitat- 
ing it, and then make ice cream out of that without pas- 
teurizing it; I would have some sandy ice cream. 

Mr. Lide: If you store condensed milk, sugared milk, 
and make it as high as the government standard, forty 
and thirty, you will certainly get it. 

Dr. Williams: In my second classification in the 
studies that we made I mentioned pasteurization. 
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hink everybody ought to recognize the essentials of pas- 
eurization, not only from the bacteriological standpoint 
yut from the amelioration of the mix, getting into uni- 
‘orm condition, and if you pasteurize sandy condensed 
nilk properly and have the proper concentration in your 
nix of lactose, you ought not to have any difficulty. 

Mr. McDonald: Dr. Williams, after you already have 
his erystallized lactose, can it be put back into solution? 

Dr. Williams: You pasteurize it. I would say it is 
10t the best plan to work that stuff up as you would 
ave to take it out of the cabinet and you might have 
i little metallic flavor after that. If you pasteurize it 
yroperly you wouldn’t have any difficulty dissolving 
your crystals. To invert lactose you have to heat it in 
he neighborhood of 140 for about thirty minutes. It 
vould be safe to heat it to 145. 

Mr. Wright: We have made condensed milk ice 
ream mix and also ice cream. The first sandy experi- 
nee we ever had was when we were making superheated 
ondensed milk and we found that was caused by hold- 
ng the condensed milk at too low a temperature. We 
xperimented with that quite a lot. You hold it to al- 
nost freezing temperature and you will get sand every 
ime. Another experience we found, as Mr. Cunningham 
ays, condensed milk made from milk of too high acidity 
vill make sandy ice cream, if it is only condensed two 
o one or even less. We have had that in ice cream mix 
ondensed two to one which is caused by too much 
cidity in the milk. 

Another thing that will make sandy ice cream is cool- 
ng your condensed milk too fast. All people who manu- 
acture sweetened condensed milk know you can’t cool 
; very rapidly. If you do, you will have sandy sweet- 
ned condensed. 

* * * 

The address of Mr. F. D. Chase, of Chicago, on ‘‘The 
ayout and Design of a Modern Ice Cream Plant,’’ 
hich followed was also published in a previous issue. 

Mr. C. F. Eurich, Auditor, J. M. Horton Ice Cream 
ompany, addressed the convention on the subject, 
Proper Depreciation.’’ This address was published in 
1e November issue. 
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HOW MUCH DOES A NAME HAVE TO DO WITH A 
BUSINESS? 


We have always maintained that a man’s name, in 
some mysterious way, represented some quality—or 
otherwise—of the product which he manufactured or 
sold. We looked over the situation recently and found 

IS 9 a- LUST: VSStirtAe that tienice scream cmanitac- 
a successful refr turers certainly dio not lve 
for Dairy Manu up to their names anyway. 
For instance, we stopped 
Here is simplicit at a town in the middle west 
to try some of Bob Baker’s 
ice cream and found that it 
was not baked at all but froz- 
en, and frozen hard. 


Ref: Next we were victims of 
Eq Holliday Ice Cream. We 
couldn’t afford to stay in 
town until Sunday so we ate 
“ae it on an ordinary week day 
and were genuinely surprised to find that we remained 
in perfectly good health. 
Traveling south we found what we then considered 
a really outrageous sign—‘Sloppy Ice Cream For Sale 
Here’’—on the show window of a candy shop. Think- 
ing that we had truly found something here that was a 
disgrace to the ice cream industry, we entered, and 
savagely ordered a lemon sundae, being careful to dis- 
gustedly specify Sloppy ice cream. The waitress 
brought us a nut sundae, but we let it pass because we 
were interested in the ice cream not the trimmings. In 
our rage we grabbed a spoon and jabbed it at the ice 
cream—but not into it. The scoop of ice cream slid up 
one side of the dish and pushed part of the trimmings 
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into our lap. But we were not convinced. This tim 
we went at it steadily and firmly; we shoved on fh 
spoon until the handle began 
to bend; then, snap! and 
that ball of ice broke—also 
the sherbet glass that held 
it. We took a napkin and 
mopped up the rest of the S; 
trimmines off of our trous- at 
ers. Stung again, we real. 

ized that the pretty young  j 
lady, who was now laughing 
behind the counter, gave us ; 
the right thing when she , /| 
handed us a nut sundae, 
however, that realization didn’t help our temper any § 
we viciously slapped four bits down and got out. 

We were through investigating ice cream manufac 
turers names. In two hours we were riding toward ai 
Atlantic seaport, intending to take an extended trip t 
Europe for our temper. Passing a small town station 0: 
the way, we noticed an ice cream tub on the depot plat 
form bearing the inscription ‘‘Manufactured by Pi 
and Eden.’’ Pig and Eden, ye gods, what a combine 
tion! Yet faithful to our abandoned purpose, w 
jumped off the train. We located the dealer and 01 
dered a sundae. We couldn’t find a bit of garbage 0 
tooth brush material in it. After the first one, we ha 
three more sundaes and finally arrived at the conelv 
sion that Eden was the name of the ice cream and Pi 
the name of the eater. Bunecoed again, we went on ou 
way—home this time though, for our temper was curec 

We had to change cars before we had gone very fai 
Our new train was due in two hours, so we sauntere' 
downtown, and—Ghosts of Sherlock Holmes—look a 
that sign! 
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We stepped right in and ordered a plain strawberry 
Cockroaches being the predominant bug in our hom 
town, we naturally expected to find them, and pro 
ceeded cautiously looking for same. The ice ereay 
r trade. I belie: dwindled away, but there wer 
no cockroaches or else W 
missed them. There MUla 
| and we took it up wit) something to this, we though! 
ite fue sondeneed wale It struck us that the most plev 
L rec TMPEWWall inne the eh tiful bugs in this place migh 
at ik. We] be fleas. Fleas being smalle 
he creamery people and ‘than cockroaches, we too 
hole he adaiocstlia Lamote: vanilla this time so as not t 
trace of trouble since th overlook them. When we wer 
ere ohiiree Hue about half through with tha 
I advised the creamer sr nies thought . 
punds of milk in the sp" yon spealr about a DUS 1 
after that our search was most diligent and our progres 
most cautious. Done, and yet no bugs; we were dé 
feated, chagrined, and had to come to the ineyitabl 
conclusion that we were buggy, not the ice cream. Wit 
that thought in our mind, we sneaked out of the plac 
and rode the blind baggage home. 
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financial loss is surprising. & 
Of course you are interested in stopping the small leaks that cut into your 
profits. We are ready to show you conclusively that our cabinets elimin- 
ate shrinkage. 


GRAND RAPIDS CABINET COMPANY 


Successors to CHOCOLATE COOLER COMPANY 


Construction of our 
“ZERO” Brick Cabinet 


55-59 Alabama Avenue N. W. GRAND RAPIDS, MICH. 
New England Sales Cffice and Warehouse, = Merrow Bros. Inc., 44 N. Market St., Bostcn, Mass. 
33 So. Charles St., Baltimore, Md. 
South Eastern Sales Cffice and Warehouse, - Cherry Bassett Co. 4 1918 Merket St, Philadelphia, pat 
Central Sales Offic: and Warehouse, - Cherry Bassett Winner Co, 1139 Penn. Ave, Pittsburg, Pa. 


tyle No. 4 
etyie No Nerth Western Sales Cffice and Ware house, A. C. Black, 515 Lumber Exchange, Minneapolis, Minn. 


Cutter 


JiffyIceC 

Will cut any shape that can now be cut with the 

most expensive ice cream cutter. It will do it just 

as fast and with only a little practice. 

It cuts Eskimo Pies uniformly and the quantity is 

only gauged by the speed of the operator. 


Two Pints or Quarts require only the omission or inser- 
Weeks tion of the pro- 


jeeting knife 


Free TrialOffer = shown in illustra- 


To any responsible ice cream tion to the right. 

manufacturer we will ship one 

of these cutters on two weeks 

free trial. Put it to any test. Non-rustable table 
Make any comparison you desire. If not satis- of substantial con- 
factory all you have to do is to write for ship- struction. 
ping instructions and we will pay freight both 


ways. 
Illustrated circular sent on request. 


DAMROW BROTHERS CoO. 


MANUFACTURERS 
Fond du Lac Wisconsin 


| 


ROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Tempe, Ariz.m—Because af constantly increasing business 
the Lily Ice Cream Company has opened offices in Phoenix to 
serve as a subsidiary to the plant and headquarters at Tem- 
pe. And for the same reason new equipment is being con- 
stantly added at the Tempe plant as daily orders are now 
continually taxing the capacity. 

red J. Paddock, manager of the Lily Ice Cream Com- 
pany, eseribes the popularity of the products being marketed 
by the establishment to the sanitary and modern methods 
in which they are prepared and the purity of the ingredients 
used. 

Los Angeles, Cal.—The Globe Ice Cream 
opened their plant to the public recently. 

The factory, which is said to be one of the most modern 
of its kind on the Western coast, will have a capacity of 200 
tons of ice daily, in addition to the continued manufacture 
of ice cream. Nineteen miles of piping for refrigeration pur- 
poses went into the construction of the new plant, in addi- 
tion to sheet cork estimated as worth in the neighborhood of 
$26,000. Fifty-three electric motors graduating from 300 
h. p. down to 2 h. p. have also been installed. 


Los Banos, Cal.—The Los Banos Soda Works, Inc., is 
contemplating the installation of an ice cream plant. The 
firm was recently re-organized and the officers elected are: 
J. J. Lennon, president; Joe Ramello, vice-president; Nello 
Tacopi, secretary-treasurer, and A. lacopi, manager. 

King City, Cal.—F. M. Williams recently opened a new 
ice cream plant here. ’ 

West Palm Beach, Fla.—The Gibson Baking and Ice 
Cream Company recently began the erection of a new con- 
crete and tile plant for the manufacture of ice cream and 
Eskimo pies. The firm is capitalized at $35,000. They are 
equipping their plant with the most modern machinery. 

Nampa, Ida.—The Jensma Creamery Company recently 
shipped a carload of butter to the coast. The business of 
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this creamery has nearly doubled during the last year. The 
company not only does a big business in the manufacture of 
butter and cheese, but is the largest manufacturer and ship- 
rer of ice cream in the state. 

Astoria, [Il1l.-—The Bushnen Poultry and Egg Company 
have completed a new ice cream making plant, which will 
hold about 7,000 gallons in storage, and which will increase 
their output over last year nearly 300 per cent. 

Kewanee, I1l.—The first ice cream of the new company 
organized by Frank Burke and S. A. Charles, of DeKalb and 
Rochelle and E. W. Smith, of this city, under the name of 
the Illinois Ice Cream Company, is now on the market. The 
product is pleasing the patrons and bids fair to win favor 
with the public. This firm lately bought the business of the 
Van Ryan Ice Cream Company. 

Mascoutah, Ill.—The Eureka Beverage and Ice Cream 
Corporation was recently organized here’ with capital stock 
of $2,500. The firm will manufacture cereal foods, bever- 
ages, and ice cream. The incorporators are Thomas Cooper, 
Charles Moffit, and Albert Van Rea. c 

Hammond, Ind.—The Consumers’ Ice Cream Company is 
constructing a 90 by 140 foot building, one-story and base- 
ment, for the manufacture of ice cream. The cost of con- 
struction and equipment of the plant is estimated at $60,000. 
James Dixson is general manager of the firm. 


Syracuse, Ind.—The Syracuse Ice Cream Factory began 
operations for the season recently. Wm. Snavely, proprietor, 
is anticipating a good business this year. John Meek has 
been employed to help run the factory this summer. Syra- 
cuse ice cream is in great demand in the surrounding towns. 


Altoona, Ia.—The Caum Ice Cream Company is building 
an addition to its plant. 

Bedford, Ia.—Walter Evans of this city, maker of good 
ice cream, in keeping up with all progressive and successful 
businesses, has installed a teniton refrigeration machine. 

Belmond, Ia.—Steve Antoniou is now making ice cream 
for the wholesale trade at the Belmond Candy Kitchen and 
will manufacture and ship the toothsome dainty to the var- 
ious surrounding communities. The ability of the Belmond 
Candy Kitchen to produce high class products is well known 
and the new ice cream manufactory will undoubtedly do a 
good business. j 

Booneville, Ia.— After a period of almost forty years in its 


‘Saved Over $10 a Day on Ice”’ 


Writes a Texas Ice Cream Man 


Freezing and hardening ice cream the old fashioned way is 
Ice and salt are items that unnecessarily in- 
crease manufacturing costs and cut down profits. You can 


expensive. 


reduce your expenses with the 


BAKER SYSTEM 


MECHANICAL REFRIGERATION 


LAREDO CANDY CO. 
Laredo, Tex. 


My Baker Refrigerating Plant is 
very economical and very easy to 
handle. Have been using it two 
years and never had any trouble. 

Besides, the machine saves me 
over $10.00 a day on my ice bill 


and salt. 
L. PAPPAS. 


It will save you time, money and labor. Simple and easy 
to operate and you have absolute control of cold dry 


refrigeration. 


Does the work in less time than ice. 


No labor — no wet unsanitary condition in the 


factory. 


Write today for bulletin “Making Ice Cream.” 
Clip the coupon. 


Baker Ice Machine Co., Inc. 


Omaha, Neb. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN 
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Chocolate Coated Ice Cream | 
and Tin Foil 


Mi cres started out together and have devel- for perishable products. 


oped into a strong team. The tin foil pro- Distinctive dress 
tects the chocolate coating and keeps the poraci ts products: 
feeecreany centerstirm and cold; 


A Conley Foil wrapper, attractively printed in 
one or two colors, will keep your chocolate cov- 
ered ice cream bar or Eskimo Pie selling at a 
lively clip this summer. 


It will pay you to get in touch with us at once. 


The Conley FoilCompany 


541 West 25“ Street .~ New YorkCity 


present factory, Wagner’s ice cream factory is ready to trans- 
fer its activities to its new modern plant. C. F. Wagner, 
founder of the ice cream factory, is the oldest wholesale busi- 
hess man in Booneville, with one exception. Mr. Wagner has 
been in business in Booneville constantly since 1876—forty-six 
years—and has been in his present location since November, 
1882, almost forty years. 

Bloomfield, [a.—The Palace Sweet Shop has purchased a 
complete ice cream manufacturing plant and recently began 
the manufacture of ice cream. They make all kinds of ice 
cream, sherbets and ices. 

Cedar Rapids, Ia.—Miss Emma Locke, of Marion, and 
Mr. Lyman C. Burdick, of this city, were recently united in 
marriage. Mr. Burdick is manager of the Hutchinson Ice 
Cream factory at West Liberty. 


Chariton, Ia.—The plant of the Douglas Ice Cream Com- 
pany has been sold to C. D. Smith, A. V. Whitlatch, Adam 
Pierschbacher and E. A. Anderson, who will operate the 
business under the name of the Chariton Ice Cream Com- 
pany. The new firm has been incorporated under the new 
hame, the incorporators being named as the buyers and Paul 
D. Shreck and Ray E. Adams. Mr. Adams, who has for 
some months been in active charge of the affairs of the busi- 
hess, will continue as manager. 


Leon, Ia.—The Rex Coal and Ice Co., of Creston, have 
installed a branch of their big ice cream factory here, which 
will be in charge of Willis Bray, as local manager. 

C. S. Rex and Geo. P. Holmack, of Creston, completed 
the arrangements for the opening of the ice cream factory for 
business. The Rex Company have been located at Creston 
for years, where they own the artificial ice plant, and operate 
a Mammoth ice cream factory in addition to their coal busi- 
hess. For the present the ice cream will be manufactured 
at the Creston plant and shipped here in quantities, where it 
Will be repacked and distributed over the territory in every 
direction from this city. If the business is what is antici- 

pated, machinery will be installed here for the manufacture 
of ice cream. This firm makes all kinds of plain ice cream, 
lee and specials. : 

Perry, Ilowa.—The Perry Artificial Ice and Storage Com- 
Pany have installed new refrigeration machinery to help 
them take care of their increased ice and ice cream business. 

Webster City, Ia.—The Webster City Cream Company re- 


EVER HEAR OF ICE COLD CAKES SELLING LIKE HOT CAKES? 


Tempro Food Box 


for Preserving and Transporting 


Ice Cream and Eskimo Pie 


Neat, Light, 
Handy, Efficient 
and Sanitary. 


Ideal for Tourists, 
Domestic Uses and 
House Delivery. 


Patent Applied For. 


Prices and Particulars on request. 


UNITED CORK COMPANIES 
LYNDHURST, - N-w2J- 
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cently held a formal opening when it began operations in its 
ice cream plant. Mr. H. E. Forrester, former Iowa State 
Dairy and Food Commissioner, is in charge of the plant, 
which is a branch of the Waterloo Ice Cream Company. The 
plant is a modern one in every respect and the townspeople 
were delighted with it. Ice cream in cones and dishes was 
served free and flowers were given away as souvenirs during 
the opening. 

Girard, Kans.—The New Roselle Creamery is now in 
operation under the supervision of A. H. Goadley, formerly 
of Sidney, O., an expert ice cream and buttermaker. The 
plant is larger and more modern than Mr. Roselle’s former 
plant, which was destroyed by fire some time ago, and a 10- 
ton refrigeration plant, a hardening room, and a large size 
pasteurizer, with other machinery, have been installed. 

Kansas City, Kans.—Approximately $100,000 expended 
recently by the DeCoursey Creamery Company, Kansas City, 
Kans., in enlarging its plant and adding new equipment, has 
made that company the largest ice cream producing concern 
in Kansas. 

Springfield, Mass.—A one-story building, to be used as a 
distributing station, is being constructed by the International 
Ice Cream Company at a cost of approximately $22,000. 

Battle Creek, Mich.—The Fields Myers Ice Cream Com- 
pany, a recently organized firm, has begun the manufacture 
of ice cream. 

Tron Mountain, Mich.—The Asselin Creamery was recently 
opened for business here. It is said to be one of the most 
modern buildings of its kind to be found in a town of this 
size in the Northwest. They will manufacture butter and ice 
cream. 

Pine River, Minn.—The Pine River Creamery Company 
was recently incorporated with capital stock of $15,000, for 
the purpose of handling dairy products, including ice cream, 
and other farm produce. The firm is erecting a new one- 
story brick and tile building, 42 by 47 feet in size, which will 
be fully equipped to do a large business by the most modern 
methods. Wm. H. Keilty and Wm. and Nellie Lauritzon, all 
of Pine River, are the incorporators. 

Madison, Minn.—After being closed for about a year, the 
creamery in this city has been re-opened. In addition to 
making butter the creamery will manufacture ice cream. S. 
S. Sorenson of Lamberton, Minn., will have charge of the 
creamery. 

Marshall, Mo.—The Missouri Ice Creamery Company’s 
plant is now in full operation and turns out some 400 gal- 
lons of ice cream and ices per day. The officers of the com- 
pany are as follows: W. A. Sparks, president; O. J. Gustin, 
manager; J. F. Huston, secretary-treasurer. 


Neosho, Mo.—H. W. Wolfskill, J. M. Carnes, and W. M. 
Hawk recently organized the Quality Ice Cream Company 
here and incorporated for $5,000. 


Richmond, Mo.—Harry Lillard recently opened a modern 
ice cream plant here for the manufacture of ‘‘Rich Cream” 


ice cream. 
coaxes out all the good- 


VISCO ness there is in your ice 


cream mix. It is making a hit east and west 


—north and south. 
Pittsburgh gs 


For those who know. Get our booklet. 
CHERRY-BASSETT-WINNER CO., Philadelphia, Baltimore, 


Taber Creamery Pumps 


are the most sani 

because they are os 
tirely dissectable. De 
mand a Taber Pump 
from your jobber. If 
he cannot supply you 
we will sell you direct. 

a Address: 


Taber Pump 
Company 
297 Elm Street 


BUFFALO, N. Y. 
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St. Joseph, Mo.—The St. Joseph Ice Cream Company, a 
branch of the Greene Ice Cream Company of Nebraska City, 
Neb., a large wholesale organization has been established and 
is now open for business. The company will do a wholesale 
business in ice cream and expects to supply its product to 
towns within a radius of 100 miles of St. Joseph. The one- 
story building, which is 100 by 50 feet, has been remodeled 
and $40,000 in machinery and equipment. D. D. Miller is 
manager of the local plant. 

West Plains, Mo.—Ben Hollingshead, formerly deputy 
sheriff of Howell County, has accepted a position with the 
Mt. Grove creamery as salesmaneger of the company’s ice 
cream department in south central Missouri and northern 
Arkansas, his territory extending from Springfield south to 
Jonesboro. 

Harlowtown, Mont.—William Van Dyke recently installed 
complete equipment for the manufacture of ice cream, and 
will be able to supply needs, not only of this vicinity but of 
the adjacent towns with the best to be obtained. The ma- 
chinery is electrically driven, and will be in charge of Foster 
McMillen, who is experienced in the work. All flavors of ice 
cream, Eskimo pie and brick ice cream will be manufactured. 
Mr. Van Dyke will conduct a wholesale and retail business. 

Kearney, Nebr.—The Kearney plant of the Ravenna 
Creamery Company recently began operations after being 
remodeled and new machinery installed. The plant is now 
a very modern and complete one for the manufacture of but- 
ter and ice cream. 

Lincoln, Nebr.—The Aurora Butter and Ice Cream Com- 
pany have completed the addition to their building, and new 
machinery has’ been installed. The new ice machine doubles 
the company’s ice capacity, and many other changes increase 
the output of the creamery. 

Lincoln, Nebr.—S. H. Hawkins and Albert Sparks, of Ells: 
worth, recently opened the business for the Hawkins ice cream 
factory in this city. The machinery for making their product 
is not yet installed and until it is, the trade will be supplied 
with cream made in the Ellsworth factory. The company has 
plants at both Mllsworth and Sterling and it is their inten- 
tion to establish a plant here that will serve the large terri- 
tory which the shipping facilities from Lincoln offer. 

Syracuse, N. Y.—Work on the new building of the newly 
organized Cloverland Ice Cream Company is progressing very 
favorably. Edw. R. Hawkins is president of the firm. 

Mount Airy, N. C.—J. L. Banner has rented a building 
here which he will remodel for an ice cream plant. 

Lincolnton, N. C.—Fire of undetermined origin late tae 
night destroyed the Lincolnton Creamery and Ice Cream 
Company’s plant, and a new ice-making plant attached there- 
to, involving a loss estimated at $60,000, partially covered 
by insurance. 

Bradner, O.—The Bradner Dairy Company was recently 
incorporated here with capital stock of $10,000. The firm 
will handle milk, butter, and ice cream. 5 

Marion, Ohio.—The Rockwell Ice Cream Company has 
been sold to Bowe Brothers of Edgar, Wis., who will con- 
tinue the business for the present under the old name. The 
new owners are experienced ice cream men. 

Marysville, O.—O. S. Dickson sold his wholesale and re- 
tail ice cream and confectionery business recently to Hiba 
Mather and Wm. Bowersmith. 

Port Clinton, O.—The Esmond Dairy Company opened for 
business recently. Their cold storage room was placed in 
commission and they began freezing ice cream. Later on 


they will handle milk and may establish a milk route. They 
There will be a big demand 


will also operate a condensary. 


The Important Ingredient is GELATINE 


“BY” Brand Snow White Gelatine Guaranteed 2 Oz, Goods. 


Genuine imported gelatine, Snow white, is tasteless, 
odorless, colorless, and practically free from bacteria; 
and complies with all Pure Food Laws. Absolutely uni- 
form; no variation; goes twice as far as ordinary grades 
of gelatine. Ice cream manufacturers should consider 
these qualities when ordering gelatine. Only requires 
about 2 oz. to a batch. Sample on request. 


Per lb. Per lb 
Selb. LsOS! sl ottercupennck: che $1.25 100°1b.. LOotso ee ere $1.00 
HO: Vis GOES ete cete see 1.20 1 Bbl. Lots (200 dbs.). .95 
20 TD, LAOCS dal ene ees reanirts 1.15 2 Bbl. Lots (200 lb.).. 80 
dO LE ILOtS er. eo ase ee 1.10 


Dairymen's Mfg, and) Supply (o. 


403 'NORTH MAIN ST. 


Saint: Louis, Mo, 
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PURITY 
STRENGTH 
UNIFORMITY 


ARE STANDARDS COVERING THE PURCHASE OF GELATINE 


BOSTON 


CRYSTAL GELATINE 


IS STRONGEST - IS GUARANTEED PURE UNDER ALL 
PURE FOOD LAWS - IS ALWAYS UNIFORM 


A TRIAL ORDER WILL CONVINCE YOU 


CRYSTAL GELATINE COMPANY 


121 BEVERLY STREET BOSTON, MASS. 
Branch Stores 
New York Philadelphia Chicago St. Louis San Francisco 
14 Ferry Street 418 Arch Street 3630 Iron Street 408 Elm Street Fairfax Avenue and Rankin Street 
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PaO her Ze 1) SERVICE 


For Ice Cream Making plants cov- 
ering Buildings, Machinery and 
Equipment. 


Twenty-five years experience in de- 
signing and supervising equipment 
of manufacturing plants using 


refrigeration. 
CHAS. A. BERGER 
A NEW MODERN ICE-CREAM PLANT REFRIGERATING ENGINEER 


and ARCHITECT 
401 Phoenix Bldg: Minneapolis, Minn. 


Member—American Society of Refrigerating Engineers, 
American Association of Refrigeration 
Registered Engineer and Architect in the State of Minnesota 


REFERENCES—Larger Plants 


HAYES ICE CREAM Co. 
Minneapolis, Minn. 


[ crete fonstruction. CRESCENT CREAMERY CO. - - St.Paul, Minn. 
Reinforced Conerete Co ‘f MINNESOTA MILK CO. = = - - St. Paul. Minn 
Enclosed Loading Shed and Garage. SLA Jee CREAM Ca - - Minneapolis, Minn. 

: > I AM -- - - - Minneopolis, Minn. 
Designed for Future Second Story. HAYES ICE‘CREAM COM © 2 )* Minneapolis, Minn, 
METROPOLITAN MILK CO. - - Minneapolis, Minn. 

BEY NN DAIRY COs. e2e—8 =) Bo Des Moines, lowa 

WATERLOO CREAMERY CO. - - - Omaha, Nebr. 
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for ice cream during the summer months from the many re- 
sorts, that will about take their supply. 

Sandusky, O.—The Kelly Ice Cream Company recently 
began the production of ice cream. E. R. Kelly is president 
of the firm. 

Guthrie, Okla.—The Pierson Ice Cream Company’s plant 
located at 214 North Division street, said to be one of the 
best ice cream factories in the southwest, suffered severe 
damages as a result of the terriffic tornado that struck this 
city recently. The greater damage was due to a flood of 
water that came in as the windows in the south side of the 
plant were torn out. Fine furniture and much of the equip- 
ment of the factory was damaged badly. Notwithstanding 
the great damage and the water soaked condition of the 
factory everything was humming at the plant the next 
morning. 

Lawton, Okla.—The Lawton Ice Cream Company opened 
recently. The plant has a capacity of 2,500 gallons of ice 
cream a day. Mrs. C. E. Bear is sole owner and proprietor. 


Brownsville, Ore.-—The Brownsville Creamery recently 
moved into its new home, a fine new cement block building, 
40 by 80 feet in size. A five-ton ice plant has been installed 
and, besides supplying the community with ice, the company 
manufactures a high grade of ice cream. They also handle 
the milk delivery for the town. 

Hood River, Ore-—The Hood River Creamery has in- 
stalled a two-ton ice machine. The refrigerated rooms of the 
concern were formerly cooled by ice hauled from the plant 
of the Apple Growers Association. The equipment will be 
used temporarily. The creamery is planning the early con- 
struction of a new plant, the present quarteres having been 
outgrown. When the new structure is complete, the machin- 
ery just purchased will be turned in on refrigerator equip- 
ment of larger .capacity. 

The directorate of the creamery will hold a meeting soon 
and reach a definitae conclusion as to the construction of the 
new plant. <A lot has already been purchased. A concrete 
building is proposed. 

Blairsville, Pa.—The Nelson Ice Cream Company which 
leased the building of the Brown Packing Company and be- 
gan operations but a few weeks ago, now has a production 
of more than five hundred gallons of ice cream a day. 


Brookville, Pa.—The formal opening of the new plant of 
the Brookville Ice Company occurred recently and was 
marked by a fine attendance. While it is not of mammoth 
proportions, everything is designed with an eye to sanitary 
and expeditious production. G. A. Carmalt, manager of the 
plant, was on hand to show the visitors through the place. 
The factory is equipped to take care of special orders of any 
kind, and the management is to be complimented for the 
quality and variety of its producers. 

So heavy has become the demand for Wagner’s ice cream 
that the present factory quarters and equipment have become 
inadecuate to handle the trade. 

The new plant is sanitary and modern in every respect. 
It has a capacity of 1000 gallons per day. 

Johnstown, Pa.—The Purity Ice Cream Company of this 
city has, within the past few weeks, completed six new serv- 
ice stations and equipped them with large new sales cabinets 
of a new idea and design patented by R. W. Gearhart, man- 
ager of the local plant. 

Osceola Mills, Pa.—A new firm, The Superior Ice Cream 
Company is to establish an ice cream plant here. 

Wellsboro, Pa.—The Directors of the Schwarzenbach 
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Brewing Company some time ago decided to equip the Gale- 
ton plant for the making of ice cream. 

Camden, S. C.—The Camden Ice Cream Company recently 
began business here. E. L. Moseley and Wiley Sheorn are 
the proprietois. 

Greeneville, Tenn.—Outside parties spent a day here in- 
vestigating conditions and in an effort to interest local capital 
in an ice cream factory and additional ice plant for Greene- 
ville. It is understood that plans were set on foot for the 
immediate installation of the two new industries for this city. 


El Paso, Tex.—Mr. J. R. Butler opened a new $100,000 
ice cream factory here about six weeks ago. 

Rusk, Tex.—Work was started here recently on an ice 
house. It will be used for ice shipped here from Jackson- 
ville and a portion of the building will be used as an ice 
cream factory by the Rusk Creamery. 


Ogden, Utah.—Articles of incorporation of the Uintah 
Dairy Products Company of Ogden have been filed. The pur- 
pose of the company as set forth is to carry on a general 
dairy business and to manufacture and sell ice cream and 
other products. The company is capitalized for $50,000. The 
officers are: H. H. Hudman, president and director; C. C. 
Mortenson, vice-president and director; Henry Combe, secre- 
tary-treasurer and director; Albert Spencer, director, and 
Huber Roylance, director. 

Farmville, Va.—The Farmville Creamery Company re- 
cently purchased the business of the Newman Ice Cream Com- 
pany here. This firm was only recently organized with 
capital stock of $25,000 and with A. F. Howard, president; 
N. B. Davidson, vice-president, and E. S. Martin, secretary. 


Anacontes, Wash.—The West Coast Dairy recently com- 
meneced delivering to their trade ice cream packed in cylindri- 
eal sealed paper containers. 


Centralia, Wash.—The Polar Ice Cream Company has be- 
gun the erection of a new building which is to have 25 feet 
frontage and will be 100 feet in depth. It will be two 
stories high and of special concrete construction of most ap- 
proved type such as, is recommended for ice cream factories. 
The building exclusive of machinery will cost in the neighbor- 
hood of $9,000. When completed and machinery installed 
it will represent an investment by the Polar Ice Cream Co. 
of approximately $50,000. Work on the building is under 
way at the present time. 

Puyallup, Wash.—A. W. Thomas, an experienced grocery- 
man of Port Townsend, has purchased the retail department 
of the Puyallup Ice Cream Company, .including the Purity 
Dairy store. He has increased the stock in the store and 
has added a line of confectionery and light groceries. His 
family in Port Towsend will join him in Puyallup later. 

Huntington, W. Va.—The Wilson Creamery Company has 
changed its name to the Wilson Ice Cream Company. 

Huntington, W. Va.-—The Imperial Ice Cream Company 
recently held a two-day reception for ice cream dealers in 
the surrounding territory at their new plant. 

Ashland, Wis.—The daily output of the Dhooge Creamery 
since it took over the plant of the Ashland Dairy Products 
Company, is 5,000 pounds of butter a day and 500 gallons 
of ice cream. 

Brownsville, Wis.—The Brownsville Creamery, owned 
and operated by Wingo Eggleston and his father, is expand- 
ing. Recently the creamery took over the two Brownsville 
dairies and is now distributing milk for the town. It is 
also manufacturing ice and ice cream. ; 
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I Analyze 
Your 
Building 
“Problems 


ME MAKE A Me NE 
BEFORE STARTING YOUR 
BUILDING OPER ATION 


M. R. CARPENTER, oi wiweckiggon &, CHICAGO, ILL 


FOR OVER 20 YEARS 


PEGE RAM “REV LEW 


Like a chemist or the attendant in your 
laboratory studies the various constituents 
of your product, — so I analyze the re- 
quirements of a building to properly house 
your business,—to place material in kind, 
quality and price to give a lasting and 
satisfactory service for every dollar invested. 


And,— primarily to provide a plant con- 


ducive to efficient factory operation and 
one that lends itself to a ready and con- 
structive policy of business expansion. 


We have specialized on 
Vanilla Extracts 
and Vanilla Compounds. 


We guarantee to improve your Flavor with a saving in cost 


Proprietors of “VANOLEUM.” The Original Concentrated Vanilla Flavor. 
We warn the trade against worthless imitations having similar sounding 
names claiming to be “the same as Vanoleum."’ 


Corrizo Extract Company 


211-215 West 20th Street NEW YORK, N. Y. 


FREEZE YOUR ICE CREAM IN AN ADVERTISED FREEZER. 
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Notes on the National Dairy Exposition 


Co-operation a Basic Need. 


If the proper study of mankind is man, then the 
proper study of dairy farming is the dairy cow. An 
unproductive cow, a below-the-average or even an aver- 
age cow, has not the money making elements essential 
to attract the business instincts of a normal American. 
It follows that the dairying interests of a community 
are no further advanced than the pedigree of the cows 
upon which the industry looks for its sustenance. 


When the cow through her individual productivity, 
becomes a money maker, when the monthly cream check 
awakens the farmer to the possibilities of a dairy herd, 
then only can the distributor, the creameryman, the 
cheese man and the ice cream manufacturer expect to 
prosper. The better the cow as a producer, the better 
will the subsidiary interests prosper, and the distributing 
and manufacturing interests who are building their 
hopes upon the future of dairying must exercise their 
vision to this extent—that their prosperity is dependent 
upon the prosperity of the dairy cow herself. 

Creamerymen, cheesemen, ice cream manufacturers, 
and milk dealers who attend the National Dairy Exposi- 
tion at St. Paul-Minneapolis, October 7th-14th should 
not overlook this feature. They will find that many im- 
provements have been made in pasteurizing and churn- 
ing machinery, but they can well afford to give a 
thought to the co-operation with those producing inter- 
ests which are striving to improve the quality and the 
quantity of the milk from the dairy cow. 


What a Prominent Merchant Thinks of Dairying. 


Dairying receives indirectly many compliments which 
cannot fail to create confidence in the minds, not only 
of the farmers, but of the merchant, the manufacturer 
and the banker as well. The fact that dairying influences 
so quickly and directly the pocket books of those en- 
gaged in it gives it a special appeal. There has come 
to our attention a letter of instructions sent out by Mr. 
Charles Gordon, leading merchant of St. Paul, in which 
he directs his salesmen to confine their efforts to terri- 
tories where dairying is being practiced extensively and 
to pass up the grain producing districts. He explains 
that merchants in the exclusive grain producing districts 
are experiencing much difficulty in taking in enough 
cash to pay their bills while in the districts where the 
farmers are milking cows they have money to meet their 
bills promptly. This conclusion on the part of Mr. Gor- 
don serves to emphasize the possibilities of developing 
the dairy industry everywhere. The Federal Reserve 


Bank in its latest report substantiates the conclusions of 
this St. Paul merchant when it makes the statement that 


"\ Forbes 


Alamada Instant Coating 


Requires no thinning—Prepared especially 


For Eskimo Pie 


A combination of High Grade Milk Chocolate, 
Chocolate Liquor, and Pure Cocoa Butter shredded; 
Write for sample 


THE FORBES CHOCOLATE COMPANY 


CLEVELAND, OHIO 


TE SiGe ACRE AM ciUE aay 
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the districts where dairying is a large factor are in very 
much better financial conditions than other agricultural 
districts. 

The big outstanding thing to which the dairy indus- 
try now looks forward is the National Dairy Exposition 
at St. Paul-Minneapolis, October 7th-14th. Every agri- 
culturist in this country should take an interest in this 
exposition and attend if possible. Everything from the 
dairy cow herself to the highly specialized machinery 
of hundreds of manufacturers will be presented in a 
manner that will at once educate and entertain. 


North Dakota Retail Merchants Enthusiastic About 
National Dairy Exposition. 


The annual convention of the North Dakota Retail 
Merchants Association has just been held at Grand 
Forks. Mr. Sam Crabbe, Vice President of the North 
Dakota Development Association gave a very interesting 
talk on the remarkable record made by the state of 
North Dakota at the 1921 Dairy Show. He called at- 
tention to the rapid growth of the dairy industry in 
North Dakota. He also told of the plans of the Devel- 
opment Association now under way for creating fur- 
ther interest in the industry and stimulating attendance 
at the National Dairy Exposition next October. He 
urged all of the merchants present to go back to their 
respective homes and work among their neighbors to 
further the advance of the dairy industry. Mr. Crabbe’s 
talk was very well taken and there was much enthusiasm 
expressed by the attending merchants. 

What applies to North Dakota, applies to other dairy 
states as well. Merchants, bankers, and business men 
everywhere are awakening to the fact that dairying is 
a basic, dependable cash-producing industry. 


‘bk 
MAPLEHURST DAIRY CO. TAKES NEW MEMBER. 


The Maplehurst Dairy Company, at present located 
in Grinnell, Iowa, was originally started in Newburg, 
Iowa in June, 1917. In October 1919 the company pur- 
chased the Grinnell Creamery, Ice and Cold Storage 
Company at Grinnell. 


The original company was composed of E. M. New- 
comer and E. G. Squire. On June Ist, 1922, an interest 
was sold to W. C. Winkleman of Chicago. Mr. Winkle- 
man formerly operated a creamery at Whitewater, Wis. 

The officers of the new corporation are: W.C. Win 
kleman, president; E. M. Newcomer, vice-president; E. 
G. Squire, secretary and treasurer. . 

In addition to making butter, ice cream and artificial 
ice, this company deals in milk in a wholesale way, tak- 
ing in about 15,000 pounds a week. 


‘*‘Apply it as you would a paste--- 
It does away with DRIP and WASTE”’ 


tn 


nd Link Belt Chains 
and Gears. 
IT’S SOMETHING DIFFERENT 
Sold on Trial 


CHAINOLENE MFG. COMPANY 
1018 S. Wabash Ave. Chicago, Ill. 
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Chalmers Gelatine 


1872 1922 | 
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For fifty years 


Ain unfailing source of satisfaction 


ai 


Zsa 


= 


cine 


James Chalmers Sons 
Williamsville, N. Y. i 
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Richardson & Holland Chalmers Gelatine Sales Corp. : 
Seattle, Wash. Richmond, Va. 
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VANILLA CONTROL 


STANDARD N every highly specialized industry the laboratory plays an 
VANILLA important part. The laboratory makes possible exact buy- 
BLENDS ing and manufacturing, without which the highly special- 
ized business does not prosper. 
Just consider the importance of the laboratory in the ice cream industry. Crude 
materials are bought on comparative tests, milk components are bought on a 
definite fat-and-solids basis and the finished product has a fixed overrun and fat- 
and-solids composition. Nothing is left to chance. And only by such methods 
as this is it possible to strike a favorable balance at the close of the year. 
Our business, just as highly specialized, if not more so, demands the same control. 
Crude materials are bought, subject to laboratory approval, processes are checked. 
and finally, the finished product is analyzed for constancy 
of composition. And just as the ice cream manufacturer 
by such methods gives fair value to the public so do we VANILLA 
guarantee our products to the manufacturer at all times. BLENDS 


G.R. Ryan Manuracrurwa Company 


INCORPORATED 


Roches ter New York 


STANDARD 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oet. 7-14. 
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REFRIGERATOR BODIES GROW IN FAVOR. 


A good indication of the merits of refrigerator bodies 
in the ice cream industry is their steadily increased use 
by ice cream manufacturers. 

John J. Grothe Company, Inc., of Woburn, Mass., an 
enterprising firm making refrigerator bodies of quality, 
is making remarkable strides in the sale of their product 
as manufacturers are quick to see its advantages. Here 
are some of their recent customers: 


Canada. 

Guelph, Ont.—Yeates & Thomas have added Re- 

frigerator Bodies to their delivery equipment. 
District of Columbia. 

Washington—F'ussell-Young Ice Cream Co. have ex- 
tended their ice cream delivery by using Refrigerator 
Bodies. 

Connecticut. 

Hartford—Cebrook Ice Cream Company have added 
Refrigerator Bodies. 

Hartford—Hartford Ice Cream Company have in- 
creased their delivery, putting on Refrigerator Bodies. 


Louisiana. 


Shreveport—Campbells Ice Cream factory have 
added Refrigerator Bodies to their equipment. 


Massachusetts. 

Cambridge—Mansion House Ice Cream Co. have 
added a Refrigerator Body which has caused favorable 
comment from large ice cream manufacturers. It is a 
‘‘Grothe’’ Type B with eab built on as one unit, mounted 
on a 1 and one-fourth ton Reo Chassis, 125 gallon capa- 
city and carrying 15 pounds cracked ice to each gallon. 

Fall River—Peckham-Davis Co. have extended their 
delivery service by additional Refrigerator Bodies. 


BUILT 


STRONGER G-W ICE HANDLING 


EQUIPMENT and TOOLS 


Equipment, tools, 
and accessories for 
every ice handling, 
storing, and har- 
vesting need. 


Write for 


CATALOG 50 


Gifford-Wood Products 


Ice tools, equipment, and accesso- 
Ties; ice and salt elevators and con- 
veyors; ice crushers; crushed ice 
carts; conveying machinery for all 
purposes; wagon loaders; portable 
belt conveyors; buckets; chain; 
chutes, etc. 


Gifford-wood'®. 


NEW YORK-CHICAGO ‘BOSTON-BUFFALO 
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Newburyport—Olympia Ice Cream Co. who enjoy an 
extensive seashore trade along New England’s sandy 
beaches have put on Refrigerator Bodies on these routes. 

North Adams—Berkshire Ice Co. have put on a 300 
gallon Refrigerator Motor Truck Body. 

Springfield—Indessi Ice Cream Co. have increased 
their motor delivery by adding more Refrigerator 
Trucks 

New York. 

Valatie—Isaac Lamont & Son now have a motor re- 
frigerator body. 

Pennsylvania. 


Altoona—Caum Ice Cream Co. are enlarging their 
refrigerator motor delivery fleet, the John J. Grothe Co. 
Inc., furnishing the additional equipment. 

Butler—Penn-Cress Ice Cream Co. have added Re- 
frigerator Body trucks to their delivery service. 

Erie—Erie County Milk Ass’n have increased their 
delivery equipment with a Refrigerator Body. 

Greensburg—J. M. Davison Ice Cream Co. have aded 
a Refrigerator Body. 

Harrisburg—Hershey Creamery Co. have put on @ 
300 gallon Refrigerator Body. 

Milton—West Branch Creamery have put to work a 
Grothe Refrigerator Body. 

Tyrone—W. E. Hoffman have added a Refrigerator 
Body to their delivery equipment. 


Wisconsin. 


Janesville—Shurtleff Ice Cream Co. have added a 
Grothe Refrigerator Body to their delivery equipment. 


‘b 


ON ALL PARTS OF THE GLOBE. 


These two fellows—(or maybe they’re girls, or pos- 
sibly one of each; we’ve been stung so many times try- 
ing to tell them apart 
in this country since 
the bob and knicker 
epidemic that we 
won’t try to qualify 
in Africa) look as if 
they were in a ¢li- 
mate where a dish 
of ice cream would 
go mighty — good. 
They’ve got the 
means at hand for 
making a mighty fine 
gerade of ice cream, 
for the object behind 
the individual with 
the earrings is an 
Emery Thompson 
Brine Freezef?, 
known nationally, 
and in fact, interna- 

\ = tionally, for the high 
ps COE nee Oe Ne quality of the pro- 
duct turned out. 

This picture was taken in South Africa where this 
machine is in operation, and has been widely commented 
upon by tourists traveling in that part of the country. 


‘ 


Does your business pay? If not, why keep it? Ad 
vertise it For Sale in The Ice Cream Review Want De- 
partment. Some one may be glad to buy it if they only 
knew it was for sale. | 
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Is your package 
easy to remember? 


“Putting the name across” is never an easy job. 
People do not make it a point to remember your 
name when they see it. But if the package is so 
designed that it will arrest their attention, if it is 
striking — “different” —they will begin to remem- 
ber it after seeing it the second or third time. And 
they will associate your name with your product. 


Any kind of folding box 
for every kind of business 


YAVAVAV AV ATAU AV AU AU AVA 


Then, too, your package must deliver its con- 
tents in good condition. And only a house that 
has learned, through long experience how to 
build the best boxes can do both jobs well. 


We have designed and made boxes for exact- 
ing organizations in every branch of business. 
For more than 20 years we have been improv- 
ing the packing methods of business houses 
thruout the country. 


Our service department will be glad to send samples and quote prices. 


The Peerless Paper Box Mfg. Co. 
1137 West 6th Street : Cleveland, Ohio 


MERIDALE POWDERED MILK 


QYQUUVQQUOQQQIOOANUOOOANSTOOSQEUOOGQUOOONGUOOEQOUOOGQUUOONQUOOGNOUOCGQOUOOGQUDOENGOUUENOUOOOGOUOOOQOUOONOUOOGQOOGQOUOEEOOOOGQEUONOGUUUOENEUII 
Jos. Middleby, Ur. Inc. 


Established 1870 
The Daylight Factory 
327-347 Summer St. Boston, Mass. 


Messrs. Ayer & McKinney June 3, 1922 
DIO, Watemeote, 

Philadelphia, Pa. 

Gentlemen: 

It is now four years since we started 
handling your Meridale Brand Milk Powder, and in 
addition to the fact that our relations with 
your concern have been of a most satisfactory 
nature, we are glad to be able to add that dur- 
ing the period that we have handled your product, 
we have never had a complaint on the quality 
of the Meridale Milk Powder. 

Yours very truly, 
Jos. Middleby Jr. Inc. 


PHILADELPHIA AY ER & McKINNEY wew york 


Manufacturers of Whole and Skimmed Milk Powder of Quality 


DISTRIBUTORS:—Jos. Middleby, Jr., 327-347 Summer St., Boston, Mass. Lee & Saddler Company, Atlanta, Ga. Haines-Carpenter Dairy Products Co. 
716 N. 18th Street. St. Louis, Mo. SOUTHERN REPRESENTATIVE:—C. Gibson Ford, 1012 Union Trust Building, Baltimore, Md . 


ICE CREAM—TALK FOR IT; WRITE FOR IT; WORK FOR IT; FIGHT FOR IT. 
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The Sessions Factory at Fond du Lac, Wis. 


A “Review” representative visits ice cream plant of former 
President of Wisconsin Association 


A fondness of the great out-of-doors and a desire 
to explore a territory we had never traveled before, led 
a representative of The Ice Cream Review to head his 
motor northward through network of concrete highways 
of the Badger state toward the Fountain City in the 
north. 


Five Forty Quart Crenmery Package Freezers Are Operated 
Continuously. 


Fond du Lae, the Fountain City, its picturesque parks, 
boulevards and homes, is also noted for its ice cream. 
In Fond du Lae, it is ‘‘Sessions’’? 99 44/100 per cent 
pure, and sold in practically every first class drug store, 
and confectionery in the city. No signs were needed to 
inform us we were in the city of Fond du Lac; here and 
there in the outskirts, the walk in front of a delicatessen 


The plant of the Sessions Ice Cream Company is well 
located, being near the heart of the city and a half block 
from the main business thoroughfare of the city. They 
have a fine three story plant, modern, convenient, and 
sanitary in every respect. Manager D. D. Smith was a 
very busy man making his regular calls upon dealers so 


Where the Sessions Mix Is Aged. 


the role of host was wished upon Mr. L. Bonell, the plant 
superintendent. 

{mn the office to the left of the main entrance we 
found order clerks and bookkeepers busily engaged in en- 
tering and charging orders coming in by phone, tele 
graph and mail for Sessions famous ice cream. A happy 
group of folks they were, busily engaged in their work 
even tho the ‘‘boss’’ was away. 


The Mixing and Pasteurizing Room. 


or drug store was graced with a neat sign, black and 
white, ‘‘Sessions Iee Cream Sold here’’ and as we ap- 
proached the heart of the city, and the first heralds of 
‘‘ice cream-dom’’ remained to tease other palates, the 
little black and white signs came in greater numbers, 
growing closer and closer together till they appeared in 
perspective to form a hedge. 


Fifteen Ton Baker Ice Machine Doing the Work of an Highteem 
Ton Plant. 


The visit began at the receiving room where whole 
milk and cream are received, graded, tested and 
weighed before its preparation to become an ingredient 
of the mix. At this season of the year production 18 
very heavy, but the demand for ice cream is so great 
that very little of the milk or cream received at the 
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BRIGHTNESS and | 
EFFICIENCY 


—S 


Brightness and efficiency just naturally 
accompany each other. It’s human 
nature to be cheerful in a well lighted 
interior, and when cheerful, one 
works better and more efficiently. 
That is why the keenest manu- 

facturers are using plenty of 
good light in their offices 


and work rooms. 
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unit for ice cream makers. It 
distributes the rays of the Mazda 

“C” lamp in a soft, even radiance, 
free from blinding glare and sharp 
shadows. 
Send us the dimensions and height of ceiling 
of one room of your plant and we will suggest 


an installation that will convincingly demonstrate 
the value of Denzar lighting. 


Beardslee Chandelier Mfg. Co. 


228 So. Jefferson Street CHICAGO 
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‘ pe S| 
The Unit of Day Bright- 
ness is the logical lighting 
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Dunn s Celebrated Gelatines 


Guaranteed to Comply With all State and National Pure Food Laws 


Specially manufactured and blended for use in the 


Ice Cream Industry 


Also owners of ‘‘COX’S GELATINE?” in the “Checkerboard Box’’ 


THOMAS W. DUNN COMPANY 


546 Greenwich Street, New York 


Canadian Office and Warehouse 55 Cote Street, Montreal 


the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14.PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend 


Sessions factory is churned. Whole milk which is not 
needed in standardizing the mix is separated, the cream 
needed in standardizing the mi xis separated, the cream 
used either for ice cream or butter and the skim milk 
sold to a local condensary. The mix is prepared in a 
500 CG. P. Vat, run through the Viscolizer at about 150 
degrees and about 2000 pounds of pressure. After 
being pasteurized, and cooled over a tubular cooler, the 
mix is forced into aging vats shown in the picture 
where it is held 24 hours before freezing. 


Ieing and Delivery Room. 


The five Creamery Package horizontal freezers are 
kept in continuous operation at this time of the year. 
Mix enters the freezer through the pipe lines at a tem- 
perature of about 36 degrees F. Brine temperature is 
maintained at about zero, and a batch is frozen in less 
than 20 minutes. 

A temperature varying from zero to 10 below is 
maintained in the hardening room, the capacity of which 


Ice House in the Background. 


Delivery Equipment. 


is ample to take care of the needs of the plant under 
present demands during the warmest weather. In ad- 
dition to the hardening room there are cool rooms where 
supplies of cream, milk and sweet butter are kept. 
Refrigeration is furnished by an eighteen ton Baker 
ice machine, driven by a 32 horsepower motor. This, 
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however, is not sufficient, as a large quantity of ice is 
put up in a building in the rear of the plant and used 
for the cool rooms and packing. Electrical power is 
used throughout the entire plant. A boiler furnishes 
steam and hot water for pasteurizing, cleaning and 
sterilizing. 

Sessions Ice Cream factory was established years ago 
by a man named Sessions. About five years ago the old 
buildings were replaced by the large modern structure 
which now bears the name. Quality of product and 
service and satisfaction to customers is their slogan and 
if the numbers of little black and white ice cream signs 
may be considered criterions, it is a slogan that pays. 
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Wolfhounds 


J. WILL CARPENTER, Pres. 
Haines-Carpenter Dairy Products 
Company, St. Louis, Mo. 
OTIS B. WITTE, Secretarv 
N. A. Kennedy Supply Company, 2 
i Oklahoma City, Okla. ati 
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FROM THE PRESIDENT. 


If the weather of June is a fore-runner for the 
season, I can only say that 1922 is a very profitable one 
for the Ice Cream Manufacturer, and that it will help 
offset some of the losses, if such a thing is possible, for 

last season. 

A profitable year 
means successful conven- 
tions for State, Sectional 
and National Associa- 
tions; a big meeting, that 
we all know, will be held 
this coming October in 
Cleveland, in connection 
with the mammoth Hx- 
hibit of the Association 
of Ice Cream Supply 
men, and which should 
be attended by every Tee 
Cream Manufacturer in 
the South and South- 
west, The Southern Asso- 
ciation at New Orleams, 
The Texas Association at 
San Antonio and _ last, 
but not least by any 
manner of means, the 
Oklahoma State Meeting. 
the dates of which have not yet been set, but will no 
doubt be arranged in order that Ice Cream Manufaec- 
turers and Supply members can arrange to attend con- 
veniently, one to the other. 

From the present indications of letters which I have 
been receiving from different ones in the State of Okla- 
homa and from Supply Men asking information regard- 
ing the Oklahoma meeting, even this early in the Season, 
would indicate to me that it means many more rooms, 
more speakers, a much better time, if possible, at Okla- 
homa this Fall. 

I should like to suggest to the Ice Cream Manufae- 
turers of Oklahoma and the surrounding, neighborime 
States, that they lay their plans now to attend the Ok. 
lahoma Meeting this Fall. Every Wolf Hound: see you 
there; no doubt I shall have something more definite 
for you later on. 
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J. WILL CARPENTER 


J. WILL CARPENTER, 


President of the Wolf Hound 
(Continued on page 124) : 
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ICE CREAM CRUSHED FRUITS 


(BULK) 


FLAVORING EXTRACTS, ARTIFI- 


CIAL 
TRUE EXTRACTS 
ORANGEADE EXTRACT (FOR 


ICES, SHERBETS AND PUNCHES) 


LIQUID CERTIFIED COLORS 
CERTIFIED DRY COLORS 


TRUE FRUIT PASTES 
CERTIFIED PASTE COLORS 
MARSHMALLOW TOPPING 
COCOA 

BUTTERSCOTCH SUNDAE 
CARAMEL SUNDAE 


SODA FOUNTAIN FRUITS AND PRIVATE LABEL MARSHMALLOW TOPPING FOR JOBBING PURPOSES 


Western Branch 
DENVER, COLORADO 
2910 Huron Street 


659 HOBBI 
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WOM 


FRUITS 


Sa PACK FRUITS IN NO. 10 
iy 
COLD PACK STRAWBERRIES 


EXTRACTS 


CONCORD GRAPE EXTRACT (FOR 
ICES, SHERBETS AND PUNCHES) 

VANILLA COMPOUNDS 

VANILLA EXTRACTS, PURE 

MARVEL PURE VANILLA BEAN 
EXTRACT 


COLORS 


CARAMEL SUGAR COLORING 
BUTTER COLOR ANILINE 


GELATINE 


CITRIC ACID 
GUM, PURE INDIA, POWDERED 
ICE CREAM POWDER 


SOLUBLE SKIM MILK POWDER 


SPRAY 


ESTABLISHED 1872 


Pittsburgh Office 
511 First Avenue | 


PITTSBURGH, PA. 


E ST., CHICAGO 


Operating 75,000 Square Feet for Quality and Service 


COSCO BRAND 


Cc. P. CRUSHED FRUITS IN BULK 
PKGS. 


VANILONG 

WALNUT FLAVOR 

MAPLE COSCO CONCENTRATED 
PINEAPPLE JUICE 

QUINTOLS 

EMULSIONS 


NEW YORK ICE CREAM COLOR 


KREMOLIN R. ICH CREAM 
RIPENER AND BINDER 

VANILLA BEANS 

VANILLIN 

COUMARIN 

GLYCERINE 

TARVARIC ACID 


Gelatine is the most efficient of all stabilizers for Ice Cream 


|  #$WHITTEN’S 


GELATINES 
Are Standard 


Guaranteed to Comply with all National and State Pure Food Laws 


|| STRENGTH, PURITY AND UNIFORMITY GUARANTEED 


MANUFACTURED BY 


J. O. WHITTEN COMPANY 


Woolworth Bid.. 
| NEW YORK CITY 


Main Office and Works 


Winchester, Mass. 


20 E. Jackson Boulevard 
CHICAGO, ILL. 


ICK CREAM MIX READY FOR FREEZING IS ON THE MARKET. 
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THE WOLFHOUNDS. 
(Continued from page 122) 


ICE CREAM BUSINESS ON THE BOOM. 


According to a recent letter from C. R. Hauk, indi- 
cations point to a record season for ice cream manufac- 
turers. He says: 

‘The writer’s personal opinion as to the general con- 
ditions in the ice cream industry in the state of Okla- 
homa, based on first hand information hot off the bat 
from the live wire manufacturers, is that business is on 
the boom, especially the package cream business. All 
are showing a gain over last year. The season has been 
a backward one, owing to so much rain and hail, but 
even this does not hold the output down for those man- 
ufacturers who advertise their products and hold up the 
quahty. The day and age of the 6 per cent butterfat 
fellow is over. The public, through honest advertising 
has been educated to a point where they know the dif- 
ference. This is one big reason why ice cream today is 
considered by the public in general as a part of their 
every day diet. This feeling, combined with the adver- 
tising campaigns put on by live, up-to-the-minute ice 
cream men, has put this wonderful product near the 
head of the list of foods, a position that has been gained 
by the combined efforts of the manufacturers who be- 
lieve in and uphold quality and advertise honestly. 
These men do not cry ‘‘hard times.’’ They have no reason 
to. Thus the story could go on and on. Big business 
is on hand for the go-getters. The future looks glorious. 
What more can man want? GO GET IT! 


* * * 


WHO’S WHO AT THE NEW STATE ICE CREAM 
COMPANY. 


We just got another of those breezy letters from C. 
R. Hauk, and we’re all pepped up. Whenever we read 
one of these supercharged letters we feel as if we’d like 
to go out and sell somebody a million dollars’ worth of 
something, or settle this Genoa conference satisfactorily 
to France, Germany and William Randolph Hearst, or 
revise a couple of tariffs, or any similar simple pastime, 
all of which we feel would be an easy day’s work for 
Mr. Hauk. 

This time he gives us news of interest about a well 
known, progressive firm of ice cream manufacturers, 
who are no strangers to readers of The Ice Cream Re- 
view. In addition to all their other virtues, the last 
paragraph of this letter vouches for their excellent judg- 
ment, we think, don’t you? Mr. Hauk’s letter follows: 
To the Editor of The Ice Cream Review: 

The following is the personnel of the New State Ice 
Cream Company of Oklahoma City. At the head is one 
of the most widely known business men in the country, 
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one who needs no introduction to the readers of The Ice 
Cream Review—Mr. Carl Glitsch, President and Gen- 
eral Manager. The new member of this group is Mr 
U. G. Fowler, Superintendent. Mr. Fowler, who recent- 
ly assumed his duties as Superintendent, is a well known 
business man in the Southwest, though new to this par- 
ticular line. He has stepped right into the new work 
like a veteran, with the able assistance of Mr. H. © 


Ashburn, foreman of the ice cream factory, whose vast 


knowledge of the ice cream game, gained through 15 


years of study and experience has put this plant in the 

front ranks as being one of the most capably handled in 

the country. 
Their cashier, 


Mr. Ramsey Kendrick, is a man ad- 


mired by all for his pleasant manner and promptness of | 


action. Mr. Robert Squires looks after the prompt 
shipment of their products during the day, and his able 
assistant, Mr. A. E. Spencer, does likewise at night 


Thus they keep things humming 24 hours every day in 


the year. 
Mr. Jones, the night cashier, claims he has no time 


to sleep on the job any night, as he also acts as telephone 


oirl on the private switchboard after 7 P. M. 

With this star line-up, and Bob at the head of the 
drivers, and with thirty-five employes in the factory, 
Mr. Glitsch has certainly surrounded himself with the 
livest bunch that could be collected. 


‘‘Quality and Service’’ is the watch word of ‘this 


group. Little wonder that their business is growing by 
leaps and bounds, far ahead of last year’s output at this 
time of the year. 
the helping factor. Up on your toes, boys, that’s the 
spirit that brings home the bacon. The laggers with a 
erouch are left way behind in the race. Smile and the 
world smiles with you, grouch and weep and you do so 
alone. 

This entire line-up, headed by Mr. Glitsch, are big 
boosters of the leading journal of the country, The lee 
Cream Review. . 


CAR: HAUG 
Oklahoma City, Oklahoma. 
Xs * % 


Readers of The lee 
Cream Review are 
familiar with the faet 
that the youngest 


jamin Ralph Hauk, 
of Oklahoma City, 
Okla. Here we have 
him rn the tome 
eround demonstrat- 
ing an inherited 


sex, the young lady 
in the case being his 
sister Doreas. In the — 
background we find 
him pleading with 
his doting sire, C. R. 
Hauk, for a spin mm 
the family gas phae-— 
ton. Note the serious — 
but proud expression , 
spread all over Dad’s © 
map. No wonder he | 
can sell goods to the | 
Who couldn’t with such an inspiration 


ice cream trade. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


! 
and such responsibilities. q 


. 


Wolf Hound in cap-— 
tivity is Master Ben-— 


fondness for the fair ) 


_ Mr. Glitsch says ADVERTISING is 


July, 1922 


THE ICE CREAM REVIEW | 127 


Powdered Milk Market Report for June, 1922 


By Bureau of Markets and Crop Estimates, United States Department of Agriculture. 
Prices Paid for Raw Material Delivered During May, 1922, F. O. B. Factory. 


Whole Milk 
Geographic Buttermilk Skimmilk 
Sections Price Butterfat Allowance per gallon per cwt 
per CWT Basis Ost ps co tat 
Mere iand.’.,.........c.. 1.43 325 4 nite 
middle Atlantic ........... 1.43—1.71 3.5 4 15 
Memee Atlantic © .........., 1S) 3.5 4 ae 
m@erorth Central........... | 1.40—1.70 3.5 4 Lene St 
mee orth Central.......... Wewiea 3.) 4 3%, —1.3 oe 
MeeevCOntral ...... 5.2.4... Nees ae ae iy ve 
Morthwestern ............. 1.35—1.48 3.) 4 aA 
Meutnwestern ............. La0e—sl. ot | ahs 4 14.9 


The wholesale prices given below are based on re 
bers, wholesale grocers, and similar bu 


Manufacturers’ Wholesale Selling Prices During May. 


tributing point in each section. 


Prices in the column headed “‘Range of Prices’’ 
Those given under ‘‘Bulk of Sales’’ 


sales’’ prices. 


wii. lo... 


ports of manufacturers covering actual sales made to job- 
yers on basis of cash or short time credit with freight included to dis- 


are the highest and lowest reported by all firms. 
are the highest and lowest reported by different firms as the “bulk of 


Whole Milk Skim Milk Buttermilk 
Powder Powder © Dried 
Bulk of Bulk of Bulk of 
: Range Sales Range Sales Range Sales 
coe of Prices of Prices of Prices 
= Prices Fresh Prices Fresh Prices Fresh 
Goods Goods Goods 
Tee ©6Cage........ 60 60 33 33 9% 9% 
BU es oss sc 2414-28 25-28 7%-11 7%-11 614%4-10% 64%4-10% 
Mee. Case........ 45-60 45-60 18—33 | 18-33 10-11 10 
ISI oct. 2414-28 25—28 5 %-11 5%-11 6-11% 7-10% 
SIA. ABOR Se Gy cis 62 62 36 36 all ital 
i801) aaa ae 2414-28 25—28 8=11 8%-11 7-10% 7-10% 
Mme C. Case........ 35-60 35-60 33 33 9144-12 9144-12 
SMUT 398 oo. seek 18—28 18—28 6%-11 7-11 5%-11% 64-10% 
Wen.C. Case........ 60 60 33 33 91% 91% 
LST SA hea oee 26—28 26—28 6-11 7-11 3%-10% 3%-10% 
S20. Case hes: .°5 o: 62 62 36 Clb) wet ae Cond Ore eee Cea Str eis 
atest eo 26-28 26-28 7-11 7144-11 7-11 7%-10% 
Mey. Case........ 40—65 40-65 38 38 9%-10 10 
LETT ce ae ea 28—29 28—29 5-12 5—12 7-11% 7%-11% 
8. oT ee 40-65 40-65 38 38 91%4-10% 10 
IBMIR CR: os. 28—29 28—29 7-12 7146-12 7-11% 7-11% 


NOTE: Bulk goods includes that sold in barrels and drums. Case goods includes that sold in tin containers. 


NOTE: Skimmilk powder for export trade was reported sold at 10c per lb. F. A. §. 
is care S) Pacific Seaboard. 


Atlantic Seaboard, and 8c per Ib. 
New England (1)—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island and Connecticut. 
dle Atlantic (2)—-New York, New Jersey, Pennsylvania. South Atlantic (3)—Delaware, Maryland, Dist. of Co- 
lumbia, Virginia, West Virginia, North Carolina, South Carolina, Georgia and Florida. East North Central 
(4) Ohio, Indiana, Illinois, Michigan and Wisconsin. West North Central (5)—Minnesota, Iowa, Missouri, 
North Dakota, South Dakota, Nebraska and Kansas. South Central (6)—Kentucky, Tennessee, Alabama, Miss- 
-Assippi, Louisiana, Texas, Oklahoma and Arkansas. Northwestern (7)—Montana, Wyoming, Idaho, Wash- 
ington and Oregon. Southwestern (8)—Colorado, New Mexico, Arizona, Nevada, Utah and California. 
(Concluded on page 129) 
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and Evaporated Milk Market Report 


By Bureau of Markets and Crop Estimates, U. S. Department of Agriculture. 


Manufacturers Wholesale Selling Prices of Condensed and Evaporated Milk (May). 


The wholesale prices given below are based on reports 
) nd evaj ; wholesale 
ufacturers’ distributing points on basis of cash or short time eredit. 


condensed and evaporated milk to jobbers, 


made by manufacturers covering actual sales of 
grocers and similar buyers, delivered at man- 
Foreign prices are given as F. O. B, 


or F. A. S., points of export in section in which sales were made. 


Geographic Sweetened Condensed, Bulk, Per Cwt. | Unsweetened Evaporated, Bulk Per Cwt. 
Sections Unskimmed Skimmed Unskimmed Skimmed 
New England— Nl 
Range .... essere eee eeeee 7.50—9.00 4.00—5.47 8,35 2.80 
Average ....-.5.. settee 8.25 4.70 8.35 2.80 
Mid. Atlantic— 
1Reheleqee |S, amspuceey EO ETO. OE DPOD (ool) 3.60—5 .47 6.00—12.00 2.20—6.60 
AVOGTALC ne seteme sus eases pari shone t- 9.54 AGT 8.16 3.44 
So. Atlantic— | | l 
FRAN LO ist eenessparsdoetene esate og | 9.00 4.00—5.47 2.42—2.80 
IAVGPaL GO acilonerenatciels ate seke ters 9.00 4.83 Zou 
E. N. Central— | 
FUATICC Merete ay hevetetecoxeye erence ts 8.00—9.00 4,.00—5.50 6.50—8.00 2.20—5.50 
AV OTASO) cacpedsictns seers teasers 8.63 4°75 ss Bs 
W. N. Central— fl | | 
Rewilel cn GU Gen od OD Uao OF 9.00 5.00—6.50 7.08—8.75 3.00—4.44 
Average 9.00 5.49 S00 Sikes 
So. Central— | : | 
Ran@esccrecters eedsyenene aha srien ens 9.00 5.00—5.47 Rea 
IAVOLALOL acess evened scenes 9.00 5.24 gts at eee 
No. Western— | | | | 
IEE Wiehe 5 Gig ace ORD Ould OO ee 9.00 5.47 4.10—4.40 
AV@Yage ..- eee e eee eees 9.00 Det sd atigs | 4.25 
9 Average: eevee ee nen te 
So. Western— l | | | 
RANE O orale eke totehellote terken sts epier ole ras 5 5.47 Nees ae eee 5 
AVOTAZO .cieeee sees Mea ae 5.47 a cos eA 
United States— | 
Range: Far. cies ool oe ) 7,50—11.40 3.60—6.50 6.00—12.00 | 2.20—6.60 
8.94 5.00 Wad 8.42 | 


6 1a eter © 6 0.Fe.fe) 6b Le 0.850, e708 


SS 


New England—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island, Connecticut, Middle Atlan- 


Oklahoma, Arkansas. 
Colorado, New Mexico, Arizona, 


South Atlantic—Delaware, Maryland, District of Columbia, Vir- 


East North Central — Ohio, Indi- 
South 


LIGHT EXPORT DEMAND REDUCES CONDENSED AND EVAPORATED MILK OUTLETS. 


With export outlets limited by foreign competition 
at lower prices, condensed and evaporated milk markets 
have been thrown back upon domestic demand as their 
principal support, all classes of foreign business have 
been reduced to a minimum, and relief buying which 
for several months constituted one of the large outlets 
for canned milk has now become practically negligible. 
Rumors are to the effect that opportunities to further 
relief orders may be presented later, but the uncertainty 
which accompanied handling past orders was such. that 
the prospect of this business contributes no strength to 
present conditions. Exporters look upon European 
countries as the most probable outlets for goods, but 
European factories are working back to a point of nor- 


mal production, and this coupled with the fact that 


Australian and New Zealand factories have been able 


to out bid American manufacturers has resulted in the. 


export trade of the United States falling off materially. 
A further condition of some influences is that in Eng- 
land where it has been possible to place comparatively 
large quantities of canned milk, prices of fresh milk 
have been reduced and consumers have shown their 
preference for the fresh product. 

Export figures for May show that a total of less than 
16,000,000 Ibs. of condensed and evaporated eombined 


were shipped during the month. 


a 
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“Approximately one-_ 


third of this went to Germany and Russia, and except 
for about a million and a half pounds each to Cuba and — 
the United Kingdom, the remainder consisted of smaller — 


seattered shipments. 
constitute the bulk of the demand. 
Firm Butter Markets Help Condenseries. 


Firm butter markets have helped condenseries which 
have found it necessary to curtail production. Through- 


Evaporated goods continued to- 


out May and so far during the storing month of June- 


putter prices have stayed at higher levels than were 
generally anticipated. Cheese markets 
steady to firm with prices likewise higher than last year. 
While these conditions have steadied the condensed m 


situation, a more or less unsettled undertone has been 
evident on the part of manufacturers who have had to. 


hold condensery production below normal. 


Stocks Heavier on June 1. 
Stocks of condensed and evaporated milk 
than on May 1, the increase applying to all classes of 


goods. 1 
(Continued on page 129) 
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in manu- 
facturers’ hands June 1 were almost 20 per cent heavier 


Approximately the same increase occurred im: 


have also been 
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MANUFACTURERS UNSOLD STOCKS OF CONDENSED AND EVAPORATED MILK 
Includes all stocks held by manufacturers which were not sold or under contract for delivery on unfilled 


orders. 


Total Unsold Stocks 
June 1, 1922 


| Comparison of Unsold Stocks |% Ine. or Dee. 


For Same Firms Reporting 


Commodity June 1, 1922 
Fi . May 1, 1922 June 1, 1922 over 

irms Pounds | Firms Pounds Pounds June 1, 1921 
Condensed Case Goods ........ | 13 21,586,333 | 13 20,546,423 | 21,586,333 | — 27 
Condensed Bulk Goods ........ 34 9,241,178 34 2,910,015 9;241,178 - | — 37 
Evaporated Case Goods ...... 33 108,125,800 | ais 96,567,278 | 108,125,800 | ee 
Evaporated Bulk Goods ...... | 15 343,733 | £5 SL intone 343,733 | — 41 
UENO 2g eee eae | 63 139,297,044 | 63 120,241,486 | 139,297,044 | — 7 


UNFILLED ORDERS FOR CONDENSED AND EVAPORATED MILK 
Includes the amounts of each commodity for which orders have been received by manufacturers whose 


orders were in excess of their unsold stocks. 


Total Unfilled Orders 


Comparison of Unfilled Orders % Ine. or Dec. 


Pommbaity June 1, 1922 For “me ae creme Tune 1922 
P ; Ma aad! June 1, 1922 over 

Firms Pounds Firms eaatads Pounds June 1, 1921 
Condensed Case Goods ...... el Ts ee eee | eeey AiG, Sho es eae *: 
Condensed Bulk Goods ....... 2 421,625 Z 353,760 421,625 oe 
Evaporated Case Goods ...... 8 296,241 8 161,687 296,241 | —— 69 
Evaporated Bulk Goods ...... | ee Ly gobtrintiacsiae en PR ae Seto se) beeen tans. | B43 
LUDEALS GS 0 aaa | 8 | 717,866 | 8 516,447. | 717,866 = | — 71 


MONTHLY POWDERED MILK MARKET 
REPORT. 


(Concluded from page 127) 
Manufacturers’ Total Stocks of Powdered Milk. 


Includes all stocks held by manufacturers reporting 
whether manufactured by them or purchased from oth- 
ers; whether on their own premises; in storage; or in 
transit (unsold) for warehouse consignment; and 
whether sold or contracted for sale but not delivered. 


TABLE I. 
Total Stocks of Powdered Milk Products. 
Commodity Code Pounds Pounds 
June 1, 1922 June 1,1921 
Whole Milk Powder....Case 163,962 304,309 
Bulk 1,125,548 1,026,718 
Skim Milk Powder......Case ,208,483 204,466 
: Bulk 8,364,324 11,096,441 
Meeoaim Milk’ Powdéer.Case ....... © 9 :..2.... 
Bulk 65,899 3,929 
Cream Powder ......... CAsC Retr Cr Wah bess: et 
Bulk 54,107 92,838 
Dried Buttermilk ...... Case S04 GO Werts © cars were erate 
Bulk 251,045 1,604,875 


Manufacturers’ Unsold Stocks of Powdered Milk. 


Includes that portion of stocks reported in Table 1, 
not covered by current sales or future delivery contracts. 


TABLE II. 
NOTE-Bulk goods includes that sold in barrels and 


drums. Case goods includes that sold in tin containers. 
| Unsold Stocks of Powdered Milk Products. 
Commodity Code Pounds Pounds 
June 1, 1922 June 1, 1921 
Whole Milk Powder ....Case 163,962 304,309 
Bulk 312,442 111,869 
Skim Milk Powder...... Case 145,437 204,466 
Bulk 4,012,414 8,108,891 
muemkim Milk Powder Case) ,..2.62.'° ses wesc. 
Bulk 3,913 3,229 
Cream Powder ........ Capote Se. ed LES bros < 
e Bulk 16,657 34,838 
Dried Buttermilk ....... Case S846 0 aes vee. 
: Bulk 44,125. 840,130 


EXPORTS OF CONDENSED AND EVAPORATED 
MILK FROM THE UNITED STATES. 


Condensed Evaporated 

Pounds Pounds 
Total—May,= 1922. 3.255... << 6,678,332 9,032,294 
Total—May, 1921-t).0 0.4. 5,674,652 3,511,209 
janie Maye (Cinc:,) sel 922 see 30,188,304 73,063,995 
UHM R IE (Gos aa oe oe 41,316,601 68,355,744 


EXPORTS OF POWDERED MILK FROM THE 
UNITED STATES DURING MAY, 1922: 


HOtalSCxXNOLtS Mia yee LUO Ammen iemegs stale sor rt meee lyre 915,258 
Totals exportsy Mayo Gaile. +s eee as eh 144,632 
Jame May ae Giese OO 28 hee ere AN ee eh Se ees 3,181,457 
Jae ava Ve INGs) peel O21 heen cere Cae em a bs, 2,002,292 


LIGHT EXPORT DEMAND REDUCES CONDENSED 
AND EVAPORATED MILK OUTLETS. 


(Continued from page 128) 


unsold stocks, with unfilled orders practically negligible. 
While not confirmed it is reported that some of the 
stocks represent goods held for some time, having been 
made in anticipation of outlets which did not material- 
ize. Prices have shown but little change. In the case 
of bulk goods the increased demand brought about by 
warmer weather has resulted in selling prices having 
advanced shghtly. 


Ss 
ICE CREAM COMPANIES CONSOLIDATE. 


The Rose Ice Cream Company of Uniontown, Pa. was 
recently consolidated with the I. N. Hagan Ice Cream 
Company of that city. The old Rose plant was entirely 
dismantled, and the consolidated companies will operate 
under the name of the Hagan Ice Cream Company. Both 
ice cream and ice are manufactured at their plant. 

The officers of this company are: A. J. Hagan, presi- 
dent, R. A. Stenz, treasurer, and Jos. C. McClure, secre- 
tary. The directors are A. J. Hagan, I. N. Hagan and 
C. F. Hagan. The company is capitalized at $500,000. 


SERVICE AND VALUE ARE TONICS OBTAINED FROM ADVERTISERS—DON’T STINT DOSES. 


130 


ELE. WiGE SOR EA M Wee 


The Ice Cream Business for the First Half of 1922 


A Report of Business Conditions from Manufacturers 


HE first half of the calendar—but not the ice cream 

—year 1922 is gone. On June 30th we sent out a 

number of circulars to ice cream manufacturers ask- 
ing how this year compared with last year’s production. 
We asked: 

How do your present sales compare with last year’s 
(gallonage or percentage) ? 

How have your sales so far this year compared with 
those of the same period last year? Increase—Decrease 
Per cent. Gallons. 

What about future prospects? 

Do you find the supply of fresh raw material greater 
or less than last year (milk and cream instead of butter, 
powdered milk, etc.) ? 

Yo you find collections easier than last year? 

Of course we knew what the total answer would be; 
it couldn’t be anything else than an inerease, but what 
is more interesting is just how much the increase has 
been. 

For convenience, we have divided. the states into 
eroups. The first group includes the New England 
States, New York, New Jersey and Pennsylvania. Prac- 
tically every manufacturer in this territory, except those 
in the bituminous coal fields of Pennsylvania, reported 
an inerease. There were no unusual increases, but a 
steady general increase, indicating the fact that the con- 
sumption of ice cream is growing. Future prospects 
were reported good; supplies of fresh raw materials the 
same or greater, and collections easier. One manufac- 
turer in the bituminous coal fields reported a decrease 
of almost 40 per cent in business, but the coal strike is 
responsible for that and it cannot be used as a business 
indicator. Future prospects in this section are depend- 
ent upon the settling of the strike, and collections are 
slow. 

Group two includes Delaware, Maryland, Virginia, 
West Virginia, the Carolinas, Georgia and Florida. 
This territory seems to have the strongest general in- 
crease of any in the United States. It seems that the 
year didn’t start off very well on account of inclement 
weather. A few manufacturers report a decrease in pro- 
duction for the first half of the year, but all reported 
an increase in present sales over last year’s, with the 
single exception of one who said it was about the same. 
The largest decrease for the year reported was 10 per 
cent. Inereases for the half year ranged from four to 


50 per cent, and for the months of May and June, they 
ran as high as 90 per cent. 
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‘“Good,’’ ‘‘Very good,’’ ‘‘Excellent,’’ and ‘* Business 


vetting better all the time,’’ are some of the expressions - 


used to indicate the optimism of the Southern ice cream 


manufacturer. 


Replies to the next question certainly brought out the 
fact that the Southern farmers are going into dairyimg | 


on a larger seale than formerly. 


The supplies of fresh 


milk and cream for raw material were reported greater. 


in every case. 


Money is evidently easier in this territory, too. One 


manufacturer reported collections harder than last year, 
a few of them reported about the same, but the general 
run of answers was ‘‘ Yes,’’ ‘‘Much easier,’’ ete. 

The reports from group three were not so good. This 
territory includes the states of Ohio, Indiana, Ilinois, 
Michigan and Wisconsin. 


Weather, new factories, cut-throat competition, and the 


Illinois coal strike got the blame for the decrease. It is 
worthy of note, however, that the increases were larger 


than the decreases. 


The fact we like to observe is that most of the “‘de- 


ereases’’ say that future prospects are good, with a 
few modifying phrases in some cases such as ‘‘depend- 
ent upon the weather,’’ and all of the ‘‘increases’’ re- 
port future prospects good or fine. 


The supply of fresh raw material is reported greater, 


or the same, with a few exceptions who report less. A 
little more than half of the manufacturers have found 


collections easier; of the remainder, three-fifths reported | 


the same, and two-fifths reported slower. 


The West North Central territory, consisting of Min- 


nesota, Iowa, Missouri, the Dakotas, Nebraska, and Kan- 
sas, reported in about the same manner that the previous 
group did, except that there were fewer manufacturers 
reporting decreases. The weather and the cotton crop 
‘“copped off’’ the blame for decreases and gloomy future 
prospects in this group. 
The South Central group, consisting of Tennessee, 
Kentucky, Alabama, Mississippi, Louisiana, Texas, Okla- 
homa, and Arkansas, carried the high men, but did not 
stand up as well in general as did the South Atlantic 


group. One manufacturer reported an increase of 120 


MADE IN 3 SIZES; 
(ANY LENGTH) 


ee a te 
PLEASE MENTION 


No. 1 LARGE 


STOP COLD-AIR LEAKS » 


WIRES waterperoor AIRTITE” cusnion GASKET 


FOR REFRIGERATORS AND COLD STORAGE DOORS, AIRTIGHT SECTIONAL COOLING ROOM AND 
REFRIGERATOR-JOINTS, RAILWAY COACHES, DWELLINGS AND ALL OTHER PURPOSES REQUIR- 
ING AIRTIGHT, DUSTPROOF, WATERPROOF, OR NOISELESS MEANS OF CLOSURE-CONTACTS 


SIMPLY TACK ON— 
TURN THE CORNERS! 
(SEE CUT) 


Q— 


No. 3 SMALL 


No. 2 MEDIUM 


REGULARLY FURNISHED WITH BLACK RUBBERIZED CASING; CAN ALSO BE HAD WHITE RUBBERIZED CASING. 


GET SAMPLES AND PRICES, STATING QUANTITY NEEDED. 


WILL SAVE YOU MANY DOLLARS. 


E.J.WIRFS 105s0.171m sr, ST. LOUIS, MO. 
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Subtracting the answers re-_ 
porting ‘‘about the same,’’ the remainder was equally 
divided between the ‘‘decreases’’ and the ‘‘inereases.” 
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‘Popularity “Proves Merit 


More Brick Ice Cream is cut on the 
‘KR & D Better Brick Cutter in Chicago 


than on all other Cutters combined 


Such large manufacturers as Chapell, Victory, Columbia, 
McBride Bros. & Knobbe, Max Tauber’s Sons, Thompson, 
Hadfield, and Drexel of Chicago and Allen of Rockford are 


using this machine. 


REICHEL & DREWS 


452-4-6 N. Ashland Ave. CHICAGO 


per cent for June; another reported an increase of 100 
per cent for the half year, and several of them ranged 
around 50 per cent. Slightly more than one-third of the 
answers received reported a decrease. The weather again 
came in for a good share of blame for decreases, while 
possibilities of strikes and no cotton crop got the blame 
for pessimistic future prospects. 


The outstanding fact in this group is that collections 
are harder. Only one manufacturer reported collections 
easier; several reported the same; several more simply 
answered ‘‘No,’’ but wrote it as if they meant it pretty 
thoroughly, and the remainder used such expressions as 
worst, harder, or not as good. 

Finally, we have the Western group—all states west 
of those already named, and the coast states. Reports 
from this section were of the steady general kind, indi- 
cating a sure and not too slow progress, with the ex- 
ception of California, which has made much greater 
gains, but which may be directly attributed to the re- 
markably rapid increase in the population of that state. 


There are several things worthy of comment in these 
reports. One manufacturer didn’t give us any percent- 
age of increase, but just put down ‘‘May, 1921—4,081 
gal.; May, 1922—10,483 gal.; June, 1921—5,047 gal.; 
June, 1922—9,611 gal.’’ Another manufacturer wrote: 

“Replying to yours of the 30th, relative to our present 
sales, compared with last year’s, beg to advise that our gal- 
lonage will amount to better than double of what it did last 
year. Future prospects seem very bright for further increase 
in gallonage. We are building up our business on quality 
products, however, profits are not near so good this year as 
last, due to cut-throat competition in our section. We have 
unscrupulous competitors who will make any kind of a price 
on any kind of a deal to get a customer or hold a customer. 
However, we are rapidly gaining; especially is this true since 
we have only been in the ice cream business the past couple 
of seasons.”’ 

We happen to know that ice cream is not the only 
dairy product that this firm has made a fine success with, 
and that success, in either case, was directly due to qual- 
ity product and quality advertising. 

Quite in contrast to this man’s method is the manu- 
facturer who gives as a reason for his decrease in busi- 
ness, ‘‘Money scarce and sales are limited, but general 
business conditions are much better.’’ Money may be 
Searce, but if general business conditions are better than 
last year, money is more plentiful than it was then, and 
this ice cream manufacturer is not getting his share of it. 
Kither this man has not found the eenl cause for his de- 
crease in sales, or he needs to advertise his product. 

Advertising is surely the one great need of the ice 
cream business. Many manufacturers still consider it a 
Seasonal product and a luxury; manufacturers who had 
bad seasons so far, blamed their decrease on cold or cool 
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WniversanP Purifier 
For the Dairy Industry 


B-K has been accepted by the Dairy In- 
dustry as the Standard Sterilizing Agent. 
From farm to factory it is used to prevent 
bacteria from causing inferior dairy prod- 
ucts. Farmers, manufacturers, inspectors, 
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problem of maintaining greater purity of 
dairy products. 
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operation from our Laboratories. 
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you to better products and more profits. 


Ask for Bulletin No. 320, telling How B-K is 
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weather, and those in the strike districts said that money 
was so searce that people couldn’t afford to buy ice 
cream because they considered it a luxury. People drink 
their coffee and tea just as hot in the middle of August 
as they do in January, and it is only fair to assume that 
they can eat their ice cream just as cold in January as 
they can in the middle of August, once they get the idea. 
It is a well known fact among ice cream manufacturers, 
and some of the public, that ice eream is not a luxury; 
substantial evidence of this was that during 1921, when 
other businesses were at their lowest, ice cream plants 
were doing a regular business and new plants were 
springing up all over. People must eat no matter how 
bad business conditions are, and if ice cream is consid- 
ered a food instead of a luxury, people will buy it no 
matter how bad conditions are. One manufacturer says 
that his business has increased 30 per cent because ‘‘peo- 
ple are learning to eat more dairy products. Ve That 18 
a good reason for an increase and another is: ‘‘People 
buy ice cream because there is no other dessert so health- 
ful and refreshing and yet so reasonable in price.’’ There 
are the two sides of the situation; why not have only 
one? 

A number of manufacturers complained about new 
plants selling their ice cream too cheap and giving all 
kinds of concessions to get and hold business. Such 
statements as, ‘‘New factories are offering concessions 
that are impossible and cannot make a profit; it is bound 
to cripple the industry and break themselves,’’ and 
‘“Abuses of the trade are being tolerated which are not 
to the best interest in general,’’ were quite frequent. 
These are regrettable facts, and it is certainly to be 
hoped that manufacturers who are engaging in such 
practices will soon reconsider and run their businesses 
on right pr inciples. 

To sum it all up, we believe that the ice cream ect 
ness so far this year has made a very substantial gain 
over the corresponding period of 1921. The large in- 
creases and decreases in business were, no doubt, mostly 
in smaller plants which have not thoroughly developed 
or stabilized their market. Taking into consideration 
the average of increases and decreases, there is only one 
conclusion—the ice cream business is growing and not 
with the growth of the population but in direct propor- 
tion with the increase of value and quality advertising. 


ele . 
BOUQUETS FOR THE LIVING. 
Editor The Ice Cream Review: 


Your June issue is certainly a pippin. If there was 
any question about the character of the industry in gen- 
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eral, this issue should certainly put the quietus and fin- 
ishing touches on same, and convince the most skeptical 
that any industry capable of sustaining a trade paper of 
this character must be taken out of the lists of infantile 
industries and placed in the catagory with many of our 
leading industrials, hardly any of which can claim to 
have a monthly journal of 150 pages devoted to their 
exclusive interests, and doing the work as thoroughly as 
The Ice Cream Review. 

The writer was particularly impressed with your 
news item in relation to the development of this industry 
in foreign climes, and feels that this is a feature on 
which you cannot lay too much stress for the reason that 
our company’s records will show that the demands for 
ice cream machinery from across seas has increased at 
least 500 per cent in the past twelve months, proving to 
our satisfaction that the arrival of two million Yankee 
boys on foreign soil a short time ago, not only helped to 
put out the most serious conflagration the world ever 
saw, but also installed and left behind them on their re- 
turn, a wholesome appreciation of the merits of ice 
cream—not as a delicacy, but as an actual article of diet 
and of real food value; and it is our thought that this 
is the time right now when we, through our organiza- 
tions and trade papers, should put our shoulders to the 
wheel and back up (with all our accustomed energy and 
Yankee ingenuity) the work which our boys so uncon- 
sciously started, and which we know will prove an im- 
mense benefaction to those countries as it did to this, 
and incidentally ought to be a benefit to many of our 
organization members if not financially, at least morally. 

Furthermore, to prove that these benefits are not 
local, but are spreading all over the old world, we recent- 
ly sent you, an electro of a rather primitive ice cream 
plant lately established in South Africa, which you are 
at liberty to publish, if you find it of interest and care 
to adopt our suggestion. 

We also wish to compliment you especially on your 
questionaire ; that to our mind is very constructive work. 
On reading your replies to same, wish to state that the 
writer (who has been mixed up in this line for many 
years) received some very valuable ideas, many of which 
were entirely new to him, and our thought is that no 
doubt many of your readers, supplymen as well as ice 
cream manufacturers, will probably find just as much 
enlightenment perhaps on some of their problems. 

Assuring you of our most earnest hope of being of as- 
sistance to you in your original efforts on behalf of our 
industry, and with personal best regards, we remain, 


Yours very truly, 
EMERY THOMPSON MACHINE AND SUPPLY CO 


We are the originators and patentees of this qual- 
ity ice cream tub cover. No royalties to pay—no 
infringements to guard against. All good reasons 
why . 
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MORE DATA ON FREEZER SIZES. 


The following letter reached us too late to be printed 
with other letters on the same subject in the June num- 


ber: 

Relative to your letter regarding the use of the large type 
freezers instead of the small machines, we state that we have 
have delayed answering this until we could ‘have further op- 

‘portunity to make some tests on the results obtained from 
the large machines. 

As you know we last year put on the market a 160 quart 
machine that has been highly successful in every way. We 
have recently made some tests on the very question raised 
in regard to the effect on the overrun, during the drawing 
of the cream into the cans. 

During the drawing of one batch into three gallon cans, 
we took three tests and found a variation of only one degree 
in the overrun. In other words, the last end of the batch 
was one degree lower than the beginning. 

We made another test during the drawing of a batch from 
a 160 quart machine into brick slabs and during the drawing 
the overrun dropped three points. 

We do not think that this record can be beat by any 40 
quart machine. Our experience being that with the same 
amount of cream drawn from a 40 quart freezer the varia- 
tion would be considerable more than one point. 

The freezers are so constructed that the discharge is very 
rapid and the stream does not fluctuate. For this reason they 
can be emptied very quickly. During the recent tests above 
mentioned the 160 quart machine was emptied into the three 
gallon cans in one minute. 

In one plant in which these large machines are operated 
they draw the cream into hoppers and the cans are filled 
from the hoppers on the floor below. It takes about forty- 
five seconds to empty this large machine into the hoppers. 

There is no question but that the satisfaction that is given 
by these large freezers in the matter of overrun is to a great 
extent due to the fact that they can be so quickly emptied 
when the proper overrun has been reached, and in this rapid 
discharge we believe we have overcome the objection that 
has properly been raised to the large machine. 

We have made these tests on the largest machine that we 
make so as to get the results in this extreme size, and while 
we have not made any tests on the smaller machines, we have 
no doubt but that the results would be equally as good in 
our 120, 80 and 60 quart sizes. 


We do not urge the manufacturers in all cases to put in 
large machines. There is no doubt but that any wholesale 
factory should have at least two machines and if their output 
is not very large they, of course, should use their judgment 
as to the size that these two machines should be. 

We have many plants who have put in 2-40 quart ma- 
chines and some that have put in 2-60 quart machines. On 
the other hand we haye some plants that have put in 1-120 
quart and 1-40 quart machine. The large machine being 
used for vanilla, strawberry and chocolate, and the 40 quart 
machine for special’s. We, also, have plants that have put 
in 3-120 quart machines and some with 3-160 quart ma- 
chines, and we find the tendency everywhere seems to be 
toward taking out the 40 quart machine and putting in 
the larger type instead of increasing the number of small 
machines, and we have never yet heard any of these manu- 
facturers express any regret at the change, as they are able 
to turn out a much larger quantity of cream with fewer men 
and much less space in the freezing room. 


U. S. FREEZER & MACHINE CORP. 
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TEXAS FIRM QUADRUPLES CAPITAL STOCK. 


The Milk Products Company, with ice cream plants 
-at Port Arthur, Orange and Beaumont, Texas, has in- 
creased its capital stock from $10,000 to $40,000 to take 

care of the expansion of their business. The plant at 
Beaumont, which was only recently completed, is built 
and equipped in the most modern manner and has hard- 
ening room capacity of 2000 gallons. 

This firm manufactures ice cream exclusively in their 
three plants and is enjoying an exceptionally fine busi- 
hess, which is expanding exceptionally fast. The officers 
and directors are: D. Button, president ; Chas. R. Steven- 
Son, vice-president; R. C. Allis, secretary, and W. C. 
Ross, treasurer and general manager. 
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are lasting. : : : : 


Send us a sample can for retinning and let us show 
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THE “LOE sCREAM CREB 


NEWS ABOUT SUGAR 


Items of Interest for the Ice Cream Manufacturer 


OF BUYING BY EUROPE ANTIC- 
IPATED. 


Lull in Demand Only Temporary Is Tenor of Reports— 
Accumulated Supplies Not Sufficient. 


Europe will again be a buyer in the American market 
in a comparatively short time in all probability, judging 
by advices that have been received from European im- 
porters of refined sugars. 

The Jull in the export demand, it appears, is not 
wholly due to competition from Java or to high prices, 
though these undoubtedly have had an effect. 


Exchange Situation a Factor. 


Another factor which has brought about the dullness 
of the past two weeks is the exchange situation, the de- 
preciation of the value of European currency, more par- 
ticularly that of Germany, having acted as a deterrent 
to purchases. 

On the other hand, Europe has shown a natural re- 
sistance to the advancing prices of the American and 
Cuban markets, and buying was lessened, to some ex- 
tent on this account. 

Information from reliable European sources, how- 
ever, is to the effect that the greatest factor in cutting 
down the demand for American granulated has been the 


RESUMPTION 


fact that earlier heavier purchases have supplied im- . 


mediate needs and that the sugars already bought which 
are now being consumed have enabled European firms to 
await developments before placing further orders. 

European buyers, however, are not under the im- 
pression that they are through buying in the American 
market, and are said to admit without hesitation that 
they will be obliged to call on the refining capacity of 
this country to cover their further wants in the fall. 

While this is the attitude of British buyers, French 
and Norweigian buyers are keeping up their activity, 
or at any rate are showing interest in export sugars. 


Germany out of Market. 


The demand from Germany seems to have dropped 
out of sight as a result of the unusually adverse ex- 
change situation. Germany, however, it is intimated, 
will need further supplies before the German beet crop 
is available. 

From well informed sources in close touch with the 
situation in Java it is learned that Germany has drawn 
on that source for supplies to a considerable extent, and 
it is believed that her imports this year from all sources 
have been far above the amount generally supposed and 
will be possibly as high as 400,000 tons. 


‘fb 
NEW ICE CREAM PLANT FOR DURHAM, N. C. 


In a letter received recently from the Durham Ice 
Cream Company, they say they have purchased a lot in 
the heart of the business district, containing 13,000 
square feet of ground, upon which they contemplate 
building a two-story ice cream plant, with a capacity of 
2000 gallons daily. They will install a twenty ton ice 
plant. This move is made necessary by the rapid growth 
of their ice cream business. 

In addition they will install a first class bakery and 
catering business. All equipment and machinery will be 
of the most modern type. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS , 


NEW BRICK MAKER IN USE IN CHICAGO. 


There is a growing demand among users of brick ice 
cream for bricks that are perfectly formed and uniform 
in size.. In order to supply a local demand for a machine 
which would cut bricks uniformly and rapidly, Reichel 
and Drews, of Chicago, brought out a machine which 
operates either by hand or power, which cuts the slab 
into eight bricks at one operation. The machine has 
seven knives which are rigidly fixed at the proper dis- 
tanee apart, so that the bricks are all exactly alike in 
size. The use of. seven knives also permits an extremely 
rapid operation, since the entire slab is cut at once. 

Before offering the machine for sale, the cutter was 
tried out thoroughly in the large plant of the Chapell 
Ice Cream Company in Chicago. After a thorough test 
under working conditions, it was offered to other Chiea- 
go manufacturers, with the result that it has found its 
way into nine Chicago plants. This great popularity is 
a substantial endorsement of the merits of this brick 
cutting machine, more information regarding this ma- 
chine may be secured by writing to Reichel & Drews, 
Chicago. 
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TIME REQUIRED TO FREEZE, WHY IT VARIES. 


Under his title an article appeared in the June issue 
of The Ice Cream Review on page 140, but. two good 
letters from the western part of the country came in just 
a little late so we are publishing them this month. 


DUE TO RE-PASTEURIZATION.. 


I have, in the past, had the trouble you speak of, slow or 
varied time for freezing and hard to get the desired over- 
run. Highty-five to ninety per cent overrun and three batches 
an hour was all I could get. It is needless to state here all 
of the many earnest efforts on the part of many, directly and 
indirectly concerned. I wish to state here, with all modesty, 
that I detected the trouble from the beginning, but, at that 
time, being only second-man in the department, I did not 
like to crowd my opinion too hard although I did express it 
at that time. I think I can honestly state that over $2,200 
was spent trying to find a remedy to no avail. The whole 
trouble was simply this; we were buying ‘pasteurized’ 
cream and “re-pasteurizing” it too high before homogenizing. 
I finally got permission to try my theory and bought raw 
cream and pasteurized it properly and froze a batch every 
eleven minutes with 100 per cent overrun. 


* * * 
Depends Upon Handling. 


The question tho somewhat closely circumscriber, seems 
to imply difference that solids, age and acidity do not cover. 
The following may possibly have some bearing: first, nature 
and source of solids; second, the conditions of aging, and 
third treatment of material during mixing. 

Literally the question would limit us to different freezings 
of the same mix as the implication is that the different freez- 
ings are identical. From my own experience I do not believe 
this is what is wanted; rather, why the difference in different 
mixes supposed to be the same. In the same mix the method 


of freezing, the kind of freezer, amount of overrun desired, — 


might be suggested tho have no such trouble myself. 

In different mixes where very likely the most trouble has 
been had, I can say that mixes made of raw sweet milk 
and cream usually whip easier than the heavily pasteurized 
and homogenized ones. Old milk and cream, even at the 
same acidity, will whip better after mixing as a general rule. 
Again mixes made largely of milk powder will take longer 
to freeze and harder to get required overrun unless given 
special treatment. Numerous such combinations could be 
given. Different mixes of the same age and makeup will 
vary considerably, depending on ripening temperature used, 
especially when widely different numbers of bacteria are pres- 
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ent or different species predominate. <A light acid or non 
acid producing bacteria could produce a considerable change 
not noticeable to taste. Someone qualified may disagree with 


me emphatically, but my observation without means of posi- 
tive proof indicates such to be a fact. 


It is evident that the same material may be made into 


: widely varying product by different methods of mixing. Dif- 


operator unnoticed. 


ferences that materially effect the whipping may pass the 
For instance, we were carrying the 
sugar content very close to the line of poor whipping and 
testing in mixing vat before homogenizing. <A slight mishap 
delayed the mix, hot in pasteurizer, for an hour. About 15 
gallons of water were evaporated making the sugar content 
too high so a very poor overrun was obtained. Numerous 
such instances could be cited showing what to many is the 
same solids, acidity, age, etc., is really considerably different. 
I feel that in conditioning mix there is much to be learned 
and what here is suggested only the merest observations made 
while operating. 
eb 


MADISON FIRM TO BUILD $150,000 PLANT. 


An $80,000 milk and ice cream plant will be erected 
by the Kennedy Dairy Company, at 629 West Washine- 
ton Avenne, on the site of its present ice cream factory, 
formerly owned by the Zilisech Milk Company. With the 
machinery to be installed in the new building, the plant 
will represent an investment of approximately $150,000 
when completed. 

The dimensions of the structure are to be 87 by 133 
feet. The plant will be built of stone, brick and rein- 
forced conerete. The building will he two stories high. 
The latest and most sanitary machinery will be installed, 
according to Emerson Ela, a member of the company. 
The company also plans on installing its own ice plant. 

“When the building is completed, we will give Madi- 
son a first-class milk producing plant,’’ said Mr. Ela. 

Mr. Edward J. Samp, one of the incorporators, will 
be manager of the plant. Other incorporators are 
Attorney William Ryan and Attorney Arnold Peterson. 


The building of the Zilisch Milk Company, which 
stands on the property purchased by the Kennedy Com- 
pany, will be razed to make way for the new plant. It 
is expected to be ready for occupation by September. 
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NEW WEBSTER CITY CREAMERY IN OPERATION F 


The fine new factory of the Webster City Creamery, 
Webster City, Iowa, which has been in process of build- 
ing for about two and a half months, is now in operation. 
This is the first plant in this city which is a combined 
creamery and ice cream factory. 


H. E. Forrester, formerly with the Iowa State Dairy 
and Food Commission in Des Moines, and a dairyman of 
nearly twenty-five years’ experience, is manager of the 
plant. He, with the assistance of his three sons, did 
most of the work of getting the building in shape for 
occupation. The three boys and one daughter will be 
associated with their father in the operation of the plant. 


It is estimated that the cost of the building, equip- 
ment and installation will total $18,000. 


Cream is delivered to the plant at a side door, where 
asmall bell is located which enables the farmers to sum- 
mon attendants to assist with unloading the cream. The 
attendant weighs the cream and tests it for butterfat 
content, after which it is pasteurized. The cans are re- 
turned to the owner after being cleaned and sterilized 
with live steam. 


If the cream is to be churned, it is pumped from the 
oasteurizer to the churn by an automatic pump. The 
ypes through which the cream is conveyed are sectional, 
ind can be taken apart and cleaned. The buttermaking 
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is in charge of Mr. Forrester, who possesses a great num- 
ber of medals for his fine butter. 

Cream for use in ice cream is piped in another direc- 
tion, into a mixer, which is operated by a one-horse 
power motor. From the mixer it is run through see- 
tional pipes into the freezer. The freezer is of 40 quart 
capacity, and is operated by a three horse power motor. 
From the freezer the frozen cream is placed in a harden- 
ing room of 2,400 gallons capacity. At the rear of the 
building is a room where the ice crusher is operated, and 
where the cans are packed for delivery. There is also 
equipment here for cleaning incoming cans with live 
steam. In the basement is a fifteen horse-power boiler 
which supplies steam for cleaning the cans. Here also 
is located the twelve ton refrigerating plant. 

Cement has been used on the floor of the main room 
of the creamery and the basement will also have a 
cement floor as soon as improvements are completed. 

Provision has been made to install other freezers in 
the plant as soon as the business warrants their jnstalla- 
tion. The present plant, running full speed, would have 
a daily capacity of some 1,500 quarts of ice cream a day. 

The company which operates the local plant has ice 
cream factories at Oelwein, Waterloo and Cedar Falls. 


‘b 
NEW “‘CREAM OF CREAMS” PLANT AT KENOSHA 


The Blommer Ice Cream Company of Milwaukee, 
Wis., manufacturers of ‘‘The Cream of Creams,’’ with 
plants at Milwaukee and Wisconsin Rapids, have lately 
completed their third plant, which is at Kenosha, Wis. 


The new Kenosha plant is the last word in ice cream 
plant construction and equipment, according to Wiscon- 
sin Dairy and Food Inspector, Madison, and ice cream 
supplymen who have seen it. The building is one-story 
with full basement and built of reinforced concrete. It 
is equipped with two 120-quart direct expansion freezers 
and has a capacity of 2,500 gallons per ten-hour day. 
The point of special interest is the hardening room, 
which is equipped with an eight inch cork inlay. ‘‘The 
hardening room of our Milwaukee plant is equipped 
with six-inch cork inlay and we are of the opinion that 
it could stand more without overdoing it, so we added 
an extra two inches in the Kenosha plant,’’ says Mr. 
Geo. Blommer. 


The Blommer plants are all equipped with the most 
sanitary equipment obtainable. All vats and pasteuriz- 
ers are Elyria glass lined, the freezers are of large capa- 
city, and all pipe lines are of sanitary sectional con- 
struction that can be readily taken apart and cleaned 
without even the use of a wrench. Modern efficient ma- 
chinery properly arrainged is the source of heavy pro- 
duction in the Blommer plants. One illustration of eff- 
ciency is seen in the arrangement of the brick-making 
department of the Milwaukee plant. The brick slabs 
come from one end of the hardening room, are dipped, 
forced out of the container with air pressure, cut, 
packed, packaged—several bricks of assorted flavors 20- 
ing into a package—and go down a chute back into the 
hardening room all in one continuous operation which 
does not permit a lost motion. 


The mix for the Blommer plants, sufficient to make 
about 6,000 gallons of ice cream daily, figuring on an 
overrun of 85 to 90%, is all made in Milwaukee. The 
cream going into the mix comes in daily from reputable 
large dairies, and, although the butterfat content is held 
reasonably close to the 12 per cent standard, the total 
milk solids content is permitted to run over the standard 
about three per cent. ‘‘This,’’ says Mr. Blommer. ‘‘is 


Paul-Minneapolis, Oct. 7-14. 
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the chief reason for the increasing popularity of ‘The 
Cream of Creams.’ By the looks of things at present 
we will have to add another story to the new Kenosha 
plant for next year.”’ 

Three brothers, George, John and Al. Blommer are 
behind Blommer’s ice cream. Two of them, George and 
John, look after their Milwaukee interests and take a 
run down to Kenosha occasionally, and Al. has charge 
of the Wisconsin Rapids plant. Mr. Wm. Isermann, gen- 
eral salesmanager of the company, has charge of the 
new Kenosha plant, and Ernest Bauman is superintend- 


ent. 
b 
WINDBER, PA., TO GET ICE CREAM PLANT. 


What will be one of the most up-to-date ice cream 
plants in this section of the state is now in the course of 
erection at Windber, Pa. Frank Tarr, the genial pro- 
prietor of the Grand Central Hotel, is having the build- 
ing erected and upon completion will himself engage in 
the manufacture of ice cream on a large scale. The 
building, which adjoins that of the hotel property, will 
cost in the neighborhood of $30,000 and will have a capa- 
city of 400 gallons per day. It is 100 feet long with a 
frontage of 40 feet. It will be two-stories high and con- 
structed of brick, stone and concrete, and will be obso- 
lutely fireproof. The upper story will be an apartment 
house, in which Mr. Tarr and his family will reside. 
The first story will be devoted exclusively to the manu- 
facture of ice cream, which is to be sold wholesale only. 
There is to be a refrigerating plant of the latest ap- 
proved type, with all the modern machinery that goes 
toward the making of an up-to-date concern of this kind. 
The plant will be in charge of an experienced maker of 
ice cream. It will soon be in operation. 


Ss 


E. D. FRANCKE AND SONS OF SAGINAW MAKE 
IMPROVEMENTS IN PLANT. 


E. D. Francke and Sons, makers of Francke’s Qual- 
ity Brand ice cream at Saginaw, Michigan, have practi- 
cally doubled their capacity by the addition of another 
15-ton York ice machine and another hardening room. 
They have also installed a conveyor and have taken out 
several partitions, which gives them more room. 

This firm is a partnership of father and three sons, 
namely, Emil D. Francke, Arthur N. Chester A. and 
Leonard N. Francke. 


as 


THE ICE CREAM FIELD. 


A new publication in ice cream trade circulars is the 
‘‘Tee Cream Field’’ published at Atlanta, Georgia, by D. 
A. Loyless and edited by Craddock Goins. Vol. INo ai 
appeared last month. Good trade publications dignify 
and help develop any business and we cordially welcome 
this splendid addition to the ice cream trade press 
family. 


ex 
ILLINOIS ICE CREAM MANUFACTURER DEAD. 


A card has just reached this office announcing the 
death on May twenty-sixth of Mr. William F. Prast, a 
partner of the Cherry-Prast Ice Cream Company, of 
Danville, Illinois. The Ice Cream Review extends its 
sincerest sympathy to the family and friends of Mr. 
Prast in their bereavement. 
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SOME UNIQUE VIEWS AND NEWS ABOUT 
CHOCOLATE AND COCOA. 

From the mass of literature that comes to The Ice 
Cream Review week in and week out there must be 
something of unusual interest about a certain booklet, 
folder or other piece of printed matter to cause a lull 
‘in the routine of our 
operations and just 
naturally impel an 
- anxiety in us for an 
immediate thorough 
inspection and read- 
ing. | 

Such was the case 
when we opened an 
envelope and feasted 
our eyes on a highly 
attractive booklet en- 
titled, ‘‘The Gate to 
Eline’s.”? The ‘‘gate” 
itself is something 
that will be appre- 
ciated by the man who 
enjoys good architee- 
ture and history, but 
for the busy ice cream 
man who is progressive and ever seeking information 
and knowledge about the ingredients of his product, 
there is something back of ‘‘The Gate to Eline’s”’ that 
is best told in the pages of this splendidly illustrated 
booklet. 

Chocolate and cocoa are two products that in the past 
year have played a greater part with the ice cream man- 
ufacturer than ever before in the history of the industry. 
When combined with ice cream chocolate and cocoa is 
surely a tasteful combination. It forms the opportunity 
for a variety of ways in which the ice cream manufac 
turer can increase sales. 

So every ice cream manufacturer who wants to learn 
something more about chocolate and cocoa will find in 
“The Gate to Eline’s’’ the best collection of educational 
photographs and instructive paragraphs relative to these 
products, their origin and preparation, we have ever 
seen. 

The expense of getting up this booklet no doubt 
makes its promiscuous distribution prohibitive. It is 
worth writing, however, to Eline’s, Incorporated, Mil 
waukee, Wisconsin, where, if copies are available we are 
quite sure interested ice cream manufacturers will re- 
ceive courteous consideration in the order requests are 
received. 

eb 


A NOVEL PICTURE CONTEST. 

Fortune’s, Incorporated, of Memphis, Tennessee, have 
undertaken a means of popularizing their All-Cream Iee 
Cream and Cococones that is somewhat unusual in its 
nature, and certain to be very effective. The are offer- 
ing a prize of $50 for the best child’s photo or Kodak 
picture to be used in advertising these products. There 
are no rules or restrictions to this contest, the only re 
quirement being that in every picture the Cococones 
and ice cream must be plainly visible. It is announce 
that a committee of disinterested judges will select the 
winning picture. 

For stimulating interest locally and acquainting the 
publie with their product, this method is excellent, for 
not only does it create great interest among the child- 
ren, but among parents as well. Such a campaign 4s — 
this, backed up by the products that are all that they 
are ‘‘eracked up’’ to be, is sure to be a success. : 
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A—Ammonia expanded 
directly in freezer. 
You get instant freez- 
ing action by mere- 
ly opening expansion 


valve A. 
Cross Section of 
B—Absolute tempera- *Conanental 
ture control; opening Direct Expansion 
or closing suction Freezer 


valve B regulates 
temperature instant- 
ly at any point de- 
sired by operator. 


C—Combination temp- 
erature and pressure 
gauge; constantly in- 
dicates temperature 
maintained in freez- 

i er cylinder, thus 
enabling operator to 
know exact temper- 
ature and to raise or 
lower it at will. 


The other advantages are 
equally important 
and desirable. 


Co-operative Service 


Our Service Bureau and Refrigerating Engi- 
neers will gladly study your particular prob- 
lem and offer recommendations for your con- 
sideration without any obligation whatever. 
This department is maintained to co-operate 
with our customers and as an authoritative 
source of practical, helpful information for 
those interested in efficient refrigerating 
equipment. Put your problems up to us; 
if you like we’ll send you a data sheet for 
this purpose. 


Ice Cream Freezing 


REATLY reduces operating 
cost and speeds production. 
Simply turn a valve and you 

get instant freezing action, no time 
wasted, no brine to pump. 


With this Continental money sav- 
ing freezer you get a greater swell, 
more uniform consistency—better 
quality product—better satisfied 
trade. 


See this marvelous machine in op- 
eration—and you will readily un- 
derstand why it is the most distinct 
improvement ever achieved in ice 
cream freezers. 


Investigate it—NOW. Write for 
Bulletin 28-C. 


We also build compressors and 
complete refrigeration equipment 
for ice cream plants. 


With a Continental Compressor 
you make ammonia do its best by 
intense control, high 
speed, ribbon valve 
and avoidance of 
lubricating oil con- 
tamination in refrig- 
erating coils — and 
remember — no am- 
monia can enter a 
Continental Crank 
Case. 


Continental Machinery @ 


Builders of Quality Refrigerating Equipment 
111 W. Monroe St. : Chicago, Illinois 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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THEY EAT ICE CREAM ON SUNDAY IN 
HUNTINGTON, W. VA. 


Even in these Volsteadian days of Sahara-like arid- 
ness, there are such oceurrences as ‘‘ripping off the lid,”’ 
and having a jamboree that is absolutely devoid of in- 
ebriation, other than such mental exhilaration as ac- 
companies the release from restraint that has been 
placed upon individuals by misapplied authority. 

Residents of Huntington, W. Va., have for a matter 
of three years been held down, so far as Sabbath day 
deportment is concerned, by the vagaries of a mayor, 
who enforced every law on the statute book since the 
day Noah drove the first nail into his now famous house- 
boat. 

When Mayor C. W. Campbell went into office in June, 
1919, he started out immediately to redeem his pre- 
election pledges about law enforcement pertaining to 
Sunday closing, and he invoked everything that was 
ever written into the city or state books. 

But the worm has turned, to employ the vernacular, 
and Mayor Campbell, after a regime of three years, has 
been dethroned, his suecessor being the man he defeated 
for office, Floyd 8. Chapman. 

Without any particular ceremony Mayor Chapman 
proceeded to cut the Gordian knot that has held his 
constituency enmeshed and the people responded by hav- 
ing a veritable orgy sans liquor, for the first time in 
three years on a Sunday several weeks ago. 

They regaled themselves with ice cream in cones, 
bulk, brick and every other conceivable form until the 
town’s supply was exhausted. 

Restraint was cast to the four winds, the movies 
beckoned to the unleashed populace, ball games were in 
full swing and the soft drink parlors did a land office 
business. 

The people gave vent to their pent up feelings by 
eoing the limit, but in a dignified and orderly manner. 
They had had their fill of Sunday denials, and old folks 
joined with the kiddies in having a rollicking good time. 

An observer, who chanced to be in Huntington on 
this memorable occasion declares it was a sight for sore 
eyes, to see the enthusiasm with which the people en- 
tered into the spirit of the occasion, and to say that 
Mayor Chapman was the hero of the occasion is putting 
the facts mildly. If it had been within the gift of the 
voters of Huntington to make him president of the 
United States and chief porter of the Fiji Islands, he 
would have won in a walk. 

When Mayor Chapman lowered the bars of restraint 
he did not confine himself solely to appeasing the Sab- 
bath-day gastronomical desires of the populace, for his 
edict also had something to do with conditions at the 
municipal bathing beach, which on Sunday for three 
years had been deader than the tomb of the Pharoahs. 
Here young women were permitted to splash about in 
one-piece suits with extremities that were determined 
entirely by their own sense of decency and modesty. 
They do say the young ladies mirrored their predilec- 
tions in this matter by furnishing the assembled ‘‘multi- 
tudes’? with one of the most exquisite optical feasts 
conceivable. 

In fact the day proved a huge suecess and scored 
another victory for the champion of a down-trodden 


people. 
eb 


A clever bit of advertising which is utilized in the 
West by a leading ice cream firm, reads as follows: 

‘When your sweet tooth calls for ice cream, let your 
wisdom tooth say (name of manufacturer). 


THE ICE CREAM REVIEW 


ICE CREAM REMOVED FROM PALE OF BLUE 
-LAW ENFORCEMENT, . 


A great big splash of white, judicially applied, has 
taken a great deal of the indigo out of the atmosphere 
which has enveloped Bucyrus, Ohio. 

This town has been waddling about its daily duties 
in habiliments of blue for some time, but it devolved 
upon Common Pleas Judge William F. Dunean to 
brighten matters up a bit for the home folks when he 
ruled without reservations that in the future it will be 
no violation to sell ice cream on Sunday, which has been 
under the ban. 

This progressive magistrate was hearing several cases 
of alleged violations of the blue laws, including the sale 
of ice cream, when he made the pronouncement that ice 
cream is indisputably in the food class, possessing pracé- 
tically all the elements of nutrition, and is recognized 
as such by the authorities on such subjects. 


In announcing his decision, which placed the sale of 
ice cream without the pale of the stringent blue laws, 
Judge Duncan said the very nature of ice cream makes 
it impossible to preserve it for any length of time, after 
it has been purchased, thereby precluding its purchase 
on Saturday night for consumption on Sunday. 

This constructive interpretation of the food laws by 
Judge Duncan takes on special significance when it is 
known that the Barrister is one of the strongest advo- 
cates of the campaign being waged in the Ohio town for 
a stricter observance of the blue laws. 

The Sunday closing law enforcement in Bucyrus is 
being espoused by the leading citizens and apparently 
will win the day but Judge Duncan seceded from the 
ranks of the leaders in the movement just long enough 
to put across a most commendable decision. 


According to all of the facts available Judge Duncan 
has not in the least impaired his standing in the com- 
munity, but on the contrary has in all probability re- 
eruited to his side a not inconsequential army of little 
folks who clamor for ice eream and who will some day 
exercise the right of franchise, and if Judge Duncan is 


looking for support from this direction to retain his. 


judicial position will be able to count a substantial num- 
ber of ballots bearing an X after his name. 


This is only another illustration of common sense 
aceurately applied when the best interests of the people 
are concerned. 


CN 


AMMONIA LEAK INTERRUPTS WORK AT ICE 
CREAM FACTORY. 


Ammonia gas eseaping through a valve in which the 
packing was blown out, caused the factory of the Berlin 
Iee Cream and Dairy Products Company, Berlin, Wis- 
consin, to shut down temporarily one morning recently. 
The suffocating fumes drove the entire working foree 
out of the factory for a time, and stopped the taking m 
of milk. 


Not a gas mask in condition to be used could be lo- 
cated in the city, it was said. A few venturesome spirits 
attempted to enter the workroom, but the stiflng atmos- 
phere drove them back. Finally a window was broken 
on the east side of the building, and the valve turned 
so that the escaping gas was shut off. In a few hours 
the air had cleared so that work could be resumed. 


This may suggest to other manufacturers that it is 


July, rome 


a good idea to have a gas mask or two around the fac- 


tory in case of a similar emergency. 
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Did you ever get up a party, invite your friends and then worry whether they would send regrets or 
flowers? Did you ever get fooled and have them all run in on you and the supply of ice cream and cake run 
low before you had served half of them? 

If so, then you know how we felt when ‘“‘the bunch’’ swooped down upon us in our new home, took pos- 
Session, put their feet upon the mahogany furniture and proceeded to tell us how glad they were to see us. 
They came in singles, doubles, triples and home-runs and if we looked good to them they surely looked good 
to us. They brought bouquets of every description and littered up our desks with expressions of goed will 
and kind wishes. They left nothing undone to make the occasion memorable for us. 

These dignitaries were in attendance upon the convention of the Associated Advertising Clubs of the 
World, and they left their jamboree to come and see us and help us celebrate the opening of our new pub- 
lishing plant. 

We tried to make them feel at home, but we probably made a sorry mess of it. We were as bashful as 
a debutante at her first coming out party, and the things we said and did to these many kind visitors were 
not the things we would say and do under normal conditions. We hope that they gained the impression that 
they were welcome and will be welcome at any time. And you folks who couldn’t be here at our opening, 


come and see us when in Milwaukee. 


; We have something we want you to see. If you don’t find the latch string 
hanging out kick in a window. We want you to come. 


SALES BOOSTER FOR ICE CREAM BARS. 


In the April issue of The Ice Cream Review an arti- 

ele appeared entitled ‘‘The Manufacturer’s Point of 
View,’’ which summarized the replies to over a hundred 
‘questionnaires regarding the manufacture and sale of 
chocolate coated ice cream bars. Some of you may re- 
member that the replies to one of the questions brought 
out the fact that the main difficulty encountered by the 
retailer in selling these bars was keeping them in a prop- 
erly frozen. condition. 


A new invention placed on the market by the North- 
western Corporation of Morris, Illinois, appears to fur- 
nish an attractive means of eliminating this difficulty. It 
is a unique cabinet arrangement, one of the most con- 
venient contrivances conceivable for keeping these bars 

‘ina 100% salable condition, and at the same time bring- 
ing them to the favorable attention of the public. 


: The bars are kept constantly packed in ice, the only 
Operation necessary to emit them from the cabinet be- 
ing a simple turn of a handle. Very little warm air is 
admitted by this process, which reduces the ice shrink- 
age to a minimum, and insures a constant low temper- 
ature. : 


: An advertisement of this cabinet, which gives an in- 
teresting account of its usefulness and convenience, ap- 
pears on page 71 of this issue of The Review. Turn to 


‘it how, and establish an acquaintance with this new 
‘IMvention. 


GRAND RAPIDS TABLE COMPANY PLANT DE- 
STROYED BY FIRE. 


On July 4th the factory of the Grand Rapids Table 
Company, Grand Rapids, Michigan, was completely de- 
stroyed by fire. 

This firm, in addition to manufacturing tables, made 
the well known NoSwet ice cream cabinet. 


‘b 
BROADVIEW FIRM PLANS TO REBUILD. 


Rebuilding of the stable building and warehouse of 
the Broadview Dairy Company, which were damaged by 
fire to the extent of $18,000 to $20,000 on June 7th, will 
begin as soon as details can be cared for and plans made 
according to Manager Frank B. Flood.| 

Mr. Flood also stated that the damage was fully cov- 
ered by insurance. 

| ‘ 


His Interpretation. 


A profane man was reminded of the Scriptural com- 
mand: ‘‘Swear not at all.’’ ‘‘I do not swear at all,’’ 
was his response. ‘‘I only swear at those who annoy 
me.’’—Boston Transcript. 


$ 


Send news items and personal notices to the ‘‘Re- 
view’’ and see how well they look in print. 


SUCCESS RESULTS FROM BACKBONE, NOT WISHBONE—AND PROPER EQUIPMENT AND METHODS. 
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HELP WANTED 


TREMENDOUS SUCCESS of the 
recently invented conféction, “ESKIMO 
PIN,” has demonstrated the wonderful 
possibilities of protective patents and 
trade-marks for noyel confections. Pat- 
ents procured, trade-marks registered; 22 
years’ experience. Instructions and terms 
on request. Robb, Robb & Hill. 920 Mc- 
Lachlen Bldg., Washington, D. C., and 1385 
Hanna Bldg., Cleveland, Ohio. 2-22tf 


EMPLOYERS!—Men. men, men—the cry- 
ing need of the day! If you need any men in 
your business today, read the following ads 
and see if you can use any of these. The 
fact that these men are advertising here 
stamps them as unusually progressive. Write 
them and give them a chance to sell their 
services to you. “Ice Cream Review,’ Milwau- 
kee, Wis. tf 

WANTED — Soda Fountain Department 
Manager—by large Pacific Coast jobber. 
Must be experienced, live, energetic exe- 
cutive, capable of managing salesmen, or- 
dering and expanding established foun- 
tain and supply business. Give full par- 
ticulars of experience in first letter. F. 
Norton, 42 First St., San Francisco. 7-22 

WANTED—An experienced bookkeeper 
for a co-operative milk plant producing 
market milk, butter and ice cream. Ad- 
dress: Delta Milk Producers Association, 
Escanaba, Mich. 7-22 

POSITION WANTED — By ice cream 
maker, eighteen years experience, desires 
position with reliable concern. Willing to 
go: any distance. Address: R-284, Ice 
Cream Review. 

POSITION WANTED 
maker thoroughly conversant with all de- 
tails of manufacture A to Z would con- 
sider position as superintendent in small 
city where could locate family and home 
permanently. Now superintendent of 
large Chicago plant. Address: R-298, The 
Ice Cream Review. 7-22 

POSITION WANTED—EBy an ice cream 
maker who thoroughly knows his busi- 
ness and not afraid ito work. No proposi- 


THE 


tion too big. Address: R-297, Ice Cream 
Review. 7-22 

POSITION WANTED — By ice cream 
maker with 20 -years experience in all 
branches of business. Position in West 
preferred. Thoroughly familiar with all 
details and capable of handling entire 
plant. Understand pasteurization, stand- 


ardizing, 
mixing, 


homogenizing, refrigeration, 
freezing. Can handle help to ad- 


vantage. Familiar with all modern ma- 
chinery and methods. First class refer- 
ences. J. W. Scott, 1905 23rd St., Detroit, 


Mich. 7-23 

POSITION WANTED—By reliable well 
experienced married man to take perma- 
nent charge of medium sized plant for 
butter making, ice cream, milk, cream and 


buttermilk. Can help you over rough 
places. Address: R-296, The Ice Cream 
Review. 7-22 

POSITION WANTED — Dairy chemist 
and bacteriologist desires employment 
with progressive dairy concern. Experi- 
enced in technical control and manufac- 
ture of various dairy products. Know 
how to work and anxious to get ahead. 


References furnished. Address: R-292, Ice 
Cream Review. 


7-22 

POSITION WANTED—As plant super- 
intendent, butter maker or ice cream 
maker. Capable of taking charge of any 
plant. Fourteen years experience. Under- 
stand all phases of the industry, mechan- 
ical refrigeration, steam engineering, 
testing, grading, pasteurizing. Worked 
for large centralizing plants, also large 
ice cream plants. Understand standardiz- 
ing ice cream mix. Owned and operated 
combined plant. Best of reference. Ad- 
dress: R-299, The Ice Cream Review. 7-22 


FOR SALE BARGAINS 


FOR SALE—Wholesale ice cream plant 
in city of 20,000 population, 4 railroads, 
large territory, located in heart of city, 
largest ice cream business in territory. 
Up-to-date plant. Also butter business 
locally and sub creamery within forty 
miles in dairy belt. Will sell both plants. 
Address: R-238, Ice Cream Review. 3-22tf 
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Orders for this Depart- 
ment must reach our 
Office not later than 
the 10th of the month. 
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Orders received after Z Z 
that date will be carried GZ 
over to the following oA 


months issue. 


“WANT” AND Wi 
“FOR SALE” 


Notices will be published at the rate of 
2 cents per word, cash with order. For 
blind address 15 cents extra. 


NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be fur- 
nished direct from this office. The adver- 
tiser ean be reached only by using the 
key number and addressing your reply 
eare of “The Ice Cream Review.” 


NOTICE. 

The Ice Cream Review disclaims any re- 
sponsibility for the reliability of parties 
advertising in the Want and For Sale De- 
partment, nor for the truthfulness of 
statements made in such advertisements. 
In answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our subscribers are re- 
quested to assist us in keeping unreliable 
parties from advertising by reporting any 
suspicious dealings. 


POSITION WANTED—By all around ice 
cream man at once. 138 years experience. 
Address: R-280, Ice Cream Review. 7-22 

FOR SALE — One-half interest with 
management and operaiton of ice and ice 
cream plant in west-central Kentucky; 
600 gallons per day ice cream, 7 tons ice; 
built 1921; modern and complete in every 
way; private electric plant. Address: 
R-281, The Ice Cream Review. 7-22 


FOR SALE—Ice cream plant located in 
central Minnesota, city of 4,000 popula- 
tion, doing good business. Will sell en- 
tire business or will sell equipment and 
rent building. Address: R-287, Ice Cream 
Review. 7-22 

FOR SALE—Small ice cream factory in 
northern Wisconsin town of 2,000.. Miller 
brine freezer, 80 c@ans and tubs, good 
equipment. $1,500 cash. Write R-301, Ice 
Cream Review. 7-22 


- Buffalo, N. Y. 
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Electric Motors, Engines, Pumps, Pipes and ~ 
fittings, Valves, Belting, Shafting, Bearings — 
and Pulleys. ‘Money Saving prices. Harris 


FOR SALE—Three new Cherry model 
“7” 60-quart freezers; motor driven. Rich 
Ice Cream Co., Buffalo, N. Y. 3-21tf 


FOR SALE—Cottage cheese in one, two 
or five tub lots, shipped date of make, 
Rock Lake Creamery, Lake Mills, Wie 


FOR SALE—12 Babcock tester, 8-10-12 
bottle size; 1 Jensen bronze _ sanitary 
pump, 1% in. connections; 1 Trahern iron 
pump, 1 in. connection; 1 continuous dou- 
ble disc ice cream freezer, 100_gallon ca- 
pacity, with counter shaft and pulleys; 1 
Ventura 18 in. wall suction fan (new); 1 
12 bottle Troemner cream scale. The Ben- 
nett Creamery Company, Ottawa, Kona 


FOR SALE—One Creasy No. 50-Y ice 
crusher, capacity claimed 25 tons per 
hour; belt driven; price $125.00 F. O. B. 
Milwaukee. This crusher is in good con- 
dition and has seen two years actual ser- 
vice. The Geo. C. Mansfield Co., Milwau- 
kee. 7-22 


FOR SALE—1 vertical open top, blue 
enamel tank, 47 in. O. . x 50 in. high, 
375 gal. $300.00 each. [ horizontal blue 
enamel 6 ft. 9 in. O. D. x 6 ft. long, 2-30 
inch rings, 1,342 gal., $350.00. 4 vertical 
closed top 6 ft. 0 in. O. D. x 7 fit. 6 am 
high, 2-36 inch rings, 1,575 gallons capa- — 
city, $400.00 each. Chas. S. Jaco i 


FOR SALE—First grade unsalted but- 


ter. Get our prices. Golden Belt Cry. — 
& Ice Co., Hays, Kansas. 9-22 
FOR SALE — Creamery Package ice 


cream brick mould releaser. Good as new. 
Used only one year. Price $125.00 F. 0. Be 
Milwaukee, Wis. Reason for selling, in- 

stalled Mojonnier automatic brick filler. 
The Geo. C. Mansfield Co., Milwaukee, by 


FOR SALE — ICE MACHINES — SEV- | 
ERAL SMALL SIZES taken in on larger 
ones. A No. 1 order. About half price 
Will erect and guarantee. H. A. BORN 
CO., 326 River Street, Chicago. 7-22 | 


FOR SALE—Miller 80-qt. motor drive — 
freezer and twelve 40-qt. freezers, varlous — 
makes, both belt and motor drive—cheap. © 
Cans, tubs, cabinets, vats, Manning can 
washers, ice breakers. Send for complete 
list of bargains in equipment. _Philadei-— 
phia Retinning Co., North Philadelphia, | 
Pa. 1-82 

If you want help for your factory, the ; 
quickest and cheapest way to locate 
same is through The Ice Cream Review 
Want Department. s 


FOR SALE—Ice cream plant and con- 
fectionery store. Doing a fine wholesale 
business. Well established in both lines. 
Only reason for selling is trouble in the 
partnership and same must be dissolved 


by Sept. 1st. Investigate this. $7,000 
takes it. Write R-295, The Ice Cream Re- 
view. 7-22 


FOR SALE—Advance Special. Four 40 


quart new and highly efficient /Or- 
driven freezers. Simple, economical an 
possessing all the advantages found i 
higher priced machines. Very low pric 
for quick sale. The Advance Dairy Mch 
Co., Frank Tyson, Gen. Mgr., 608 Cher 
Ave., N. E., Canton, Ohio. t= 


FOR SALE—Perfection, factory over- 
hauled, forty-quart batch ice cream freez- 
er with brine box and pump as good as 
new; never used after overhauled; this 
freezer has only froze about twelve thou- 
sand gallons ice cream and is the latest 
model, with new scrapers and everything 
in A No. 1 shape; regular price, $800; will 
sell for $500 cash. Lake Pepin Co-opera- 
tive Creamery Association, Lake City, 
Minn. 8-22 


FOR SALE—Milk, ice cream and egg 
business established 20 years in thriving 
Wisconsin manufacturing city. Gross 
sales 1921, $120,000 and growing. Illness 
of owner necessitates selling. This is an 
excellent opportunity for one or more en- 
terprising men. Well worth investigat- 
ing. Write: R-293, Ice Cream Review. 

7-22 


NEED ANY HELP? 

An advertisement placed in “The Re- 
view” Want Department will put you in 
touch with just the kind of help you are 
looking for. Give “The Review” a trial 
—it’s the best way to get results. 


belt drive, excellent condition. 
best offer. Address: R-294, 
Review. ea 


FOR SALE—Meyer refrigerated body, > 
rks — 
One 


ton, used one month. Refrigeration wo 
perfectly. $700.00. Rich Ice Cream 4 
Buffalo, N. Y. 7-22 


FOR SALE—A Creamery Package CO a 
centrator or condenser, brand new. 
Capacity 4,000 to 4,500 lbs. per hour. 
fered at a very liberal concession for im= — 
mediate sale. Address: R-300, The Ice 
Cream Review. et Be 


WANTED TO BUY—Chocolate Kettles 
with agitators. Write Bradas & Ghee 
Louisville, Ky. 7-22 

WANTED—DBight or ten ton ammonia” 
compressor, complete, high and low side 
Frick or York preferred. Also want 
fifteen or twenty H. P. motor to run CO 
pressor. Motor will have to be 3 ph 


60 eycle, 220 volts. Address Americus I 
Cream Co., Americus, Ga. 1 
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‘Dairy Cow” 


National Dairy 
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CEDAR R 
St.Paul, Minn. 


Cherry Freezers and Batch Mixers effect tremendous 
saving in this plant — 


Base 
follows the 


Dairy Cow” 


Be Sure 
You Attend 
the 
National Dairy 
Exposition 


at 
St. Paul - Minneapolis 
October 7-14 


Send for Bulletin No. 2011 describing Cherry Freezers and Bulletin No. 2031 describing Cherry Coil Batch Mixers. 
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f have attended each and every one oz your 
shows for a number of years past, and I fully believe that ice 
cream manufacturers who want to keep up with the latest achieve- 
ments of the manufacturers of ice cream factory supplies, can 
not afford to miss your shows. 


It would take many miles of travel and weeks 
of time to visit the plants who exhibit at these shows, and 
ZI know that the large majority of manufacturers throughout the 
country feel very grateful to your Association for having made 
it possible to see the yaluable lines ori exhibit at centered 
points throughout the/co j 
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BULLETIN OF EVENTS 


National Dairy Exposition, Minnesota State Fair Grounds, Minne- 
apolis--St. Paul, Minn., October 7-14, 1922. W. E. Skinner, 
Secretary, Ryan Hotel, St. Paul, Minn. 

National Exhibition, Association of Ice Cream Suppy Men, 
Cleveland, Ohio, October 16-21, 1922, headquarters Hotel Win- 
ton. Robert Everett, 1328 Broadway, New York, Secretary. 

National Association of Ice Cream Manufacturers. 22nd annual 
convention, Cleveland, Ohio, Hollenden Hotel, October 16th, 
17th and 18th. N. Loewenstein, 155 N, Clark Street, Chicago, 
Secretary. 

Pacific Ice Cream Manufacturers’ Association—Annual Conven- 
tion, Davenport Hotel, Spokane, Washington, November aly 
14, 15, 1922. Bert H. Walker, Royal Ice Cream Co., Tacoma, 
Wash., Secretary. 

Southern Association of Ice Cream Manufacturers, annual con- 
vention, New Orleans, December 5, 6 and 7. J. W. Clopton, 
Secretary, Decatur, Ala. 


R. BERT H. WALKER, Secretary of the Pacific 
Ice Cream Manufacturers Association, Tacoma, 
Washington, pays his respects to irresponsible news- 
paper writers in a communication in this issue. After 
calling attention to the sensational tirade against the ice 
eream industry by A. W. McCann of New York, he ex- 
presses the opinion that it is about time that reputable 
manufacturers are protected from attacks by such 
writers. We fully agree with Mr. Walker, and we hope 
the time will come when men cannot commit such 
hideous crimes under the popular but overworked theory 
of freedom of the press. 

Mr. Walker suggests that the editor of the New 
York daily newspaper in which McCann’s articles ap- 
pear is in sympathy with the sentiments expressed by 
MeCann. Not necessarily, Mr. Walker. He may be and 
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probably is in sympathy with them only so far as the 
affect advertising in his publication. In last month 
issue we called attention to the fact that a few yea 
ago this same McCann conducted a similar campaig 
against creamery butter manufacturers who refused 1 
advertise in the paper he represented. The reputab 
creamerymen refused to pay tribute in this manner, ju 
as reputable ice cream manufacturers will refuse to pa 
tribute in McCann’s present efforts to foree them | 
spend money for advertising. The editor lets the e 
out of the bag when he says ‘‘There is a fortune f¢ 
some man who will make pure ice cream and adve 
tise it.’’ 

This tirade of McCann’s should fool nobody, In 
unfortunately it does. It fools the uninformed consumi 
who is ready and almost anxious to believe everythin 
of a sensational character that he hears about esta] 
lished institutions or industries. Such a _bare-face 
blackmailing campaign should not be possible in a ef? 
ilized community. As stated above, we hope the tin 
will soon come when our much touted freedom of tl 
press will not permit irresponsible scalawags who pose ¢ 
experts to tear down what honest business men hay 
built up without getting the punishment which the crim 
deserves. 


HE big event for Southern ice cream manufacture) 

will be held in New Orleans on Dee. 5th, 6th an 
7th. The annual convention of the Southern Associatio 
of Ice Cream Manufacturers will be held in that city o 
those dates, and we have a letter from Mr. J. W. Cloptoi 
Secretary, in which he says that ‘‘judging from th 
interest shown in the coming convention it will be th 
biggest one ever held in the South.’’ We have no dout 
about it. We know how the business men of New Orlear 
treat their visitors and it is true Southern hospitalit 
that they show them. The editor has attended conve 
tions of different kinds in New Orleans and recalls wit 
pleasure the entertainment that was provided by Ne 
Orleans business men to their visitors. <A trip to a bi 
sugar plantation and refinery a few miles from the eit 
is a most interesting one, and we hope that delegate 
to the coming convention will be accorded the pleasur 
of inspecting this big institution. We have made ai 
rangements to secure some interesting information abou 
this plantation and refinery which we are going to giv 
readers of The Ice Cream Review in a subsequent issu 
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UR readers will be particularly interested in th 

information contained in this issue relative to 1¢ 
cream standards in the various states. The pure foot 
law of each state establishes certain requirements whie 
the ice cream manufacturer should be familiar with, no 
only to avoid trouble, but to profit from the experiene 
of the men who fathered such requirements. The infor 
mation we have compiled was gained from authoritie 
recently, so it may be accepted as authentic and righ 
up to date. 


ne 
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URING the hurry and hustle of the busy time of 
the year it is hard to realize that cooler weather 
will soon be here and that with it will come the big 
gatherings which always interest the ice cream men. 
First of all comes the big National Dairy Exposition in 
the big livestock amphitheatre at the Minnesota State 
Fair Grounds, midway between St. Paul and Minneapolis. 
This is the big dairy event of the year and is the place 
where all branches of the dairy business are represented 
and where all may find, things of intense interest. This 
big show runs from October 7th to the 14th, inclusive. 
The ice cream manufacturer can find much to interest 
him. Following the National Dairy Exposition comes 
the National Exhibition, Association of Ice Cream Sup- 
ply Men in Cleveland, Ohio, on October 16th to the 21st. 
On October 16th, 17th and 18th the National Association 
of Iee Cream Manufacturers will hold its annual conven- 
tion. Everything of interest to the ice cream manutac- 
turer will be at Cleveland. 
We cannot urge too strongly upon readers of The 
Tee Cream Review to avail themselves of the opportunity 
to attend these big doings. You cannot attend such 
functions without learning things that will help you 
make more money in your business. 


b 


ANY accidents in factories might be avoided if 

proper precaution were taken to prevent them. 
It is clearly the duty of the management of any manu- 
facturing business to provide adequate protection to 
employees against accidents. The more machinery in 
operation the greater the responsibility as a rule. In 
those days when the ice cream factory was largely made 
up of hand operated appliances it was comparative easy 
to avoid accidents. 


With improved machinery and lots of it the chances 
for a serious accident have been multiplied many times. 
This has been offset to a considerable degree by the en- 
forcement of safety measures by state officials, but law 
enforcement can only correct some of the greatest ele- 
ments of danger. There is a lot for the management to 
think about in addition to meeting the requirements of 
law. It is more than a humane question, it is a good 
investment to take every precaution to avoid accidents. 
“A stitch in time saves nine,’’ and an employee on the 
Job is worth more than one in the hospital. 


ale 

OT long ago it was our privilege to visit an ice 

ice cream manufacturer who makes good _ ice 
cream, and who is building up a fine business. A situa- 
tion preyails in his town, however, which it is hard for 
us to understand. Six different brands of ice cream are 
Sold-in his town and only one retailer is buying his ice 
cream. His business is about three years old, and previ- 
ous to the time he began operations the town was with- 
out an ice cream factory for many years. These outside 
brands of ice cream are all good brands and are popular. 
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We sampled the local man’s product and we are sure he 
makes just as good ice cream as the best sold in his 
town. He enjoys a good business in the surrounding 
towns but his local business amounts to very little. He 
wants to know how to get the local dealers to handle 
his ice cream. We would like to tell him, and we are 
passing the question on to our readers. How would you 
go about it to get this local business? 


OME ice cream manufacturers make the mistake of 

neglecting to advertise to the home trade. They 
seem to work on the theory of the storekeeper who re- 
fuses to advertise because everybody knows him and 
knows where he does business. This is the result of 
a dangerous state of mind. 

The home folks may know you as an ice cream man- 
ufacturer and they may know that you make good ice 
cream but they must be told about it regularly and 
effectively if you are to enjoy the results of the highest 
possible ice cream consumption in your community. 
People act on suggestions and if you keep suggesting 
to them to buy ice cream they are going to do it often. 
If they don’t get the suggestion they will not buy it so 
often. The business man who depends upon his cus- 
tomers to act upon their own suggestion never enjoys 
the business he might enjoy if he makes the suggestions 
to them. Don’t neglect the home field. There lies the 
best opportunity you have to inerease gallonage. 


ab 


HE man who furnishes a market to the dairy farmer 

for his milk or eream, whether he manufactures it 
into butter, cheese or ice cream, is performing a real ser- 
vice to his country. We doubt whether there was ever 
a time before when dairying was so greatly appreciated 
by the farmer as at the present time. 
has had milk or cream to sell during the past year has 


The farmer who 


not suffered like the farmer who is not interested in 
dairying. He has enjoyed a regular cash income and 
has not had to deny his family the necessities of life. 
He may not have enjoyed his accustomed purchasing | 
power and he may even think that he is poverty stricken, 
but he doesn’t know what poverty is like. It is a well 
known truth that nothing else holds a farmer on a milk 
stool like hard times. Then is when he best appreciates 
his cows and his market for his milk and cream. 


b 


K HEARTILY agree with a correspondent who 
Was that the term ‘‘filler’’ should be dropped 
from our ice cream vocabulary. He says that the only 
possible ‘‘filler’’ for ice cream is water, and that the 
term ‘‘filler,’’ as applied to any ingredient of the mix, 
Our correspondent. whose letter appears 
of this the word 


is a misnomer. 
on another page 
‘“stabilizer.’”’ 


issue, suggests 
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State Ice Cream Standards 


A Compilation of Requirements Regarding Milk Fat, Gelatine, Etc., of the Various States up to August 1, 1922. 


E HAVE taken upon ourselves the task of com- 

piling the laws of all the states relating to the 

ingredients of ice cream. In the summary which 
follows, a few states have been omitted because the nec- 
essary information was not obtainable at this time. 

It is to be understood that ‘‘gelatine’’ includes vege- 
table gum as well, as both are usually specified, but 
‘‘oelatine’’ is used for our purpose here. A star in or 
at the end of a paragraph indicates a reference to a 
paragraph -below, quoted direct from the laws of the 
state. Discussions of matters of a general nature im- 
mediately follow the direct quotations; these points are 
the ones a manufacturer is most liable to misunderstand 
or misinterpret and should be read thoroughly. 


Federal Standar Fourteen per cent milk fat required, 
fruit and nut ice creams 12 per cent. 


Alabama—Adopted federal standards. 

Arkansas—-No state laws regarding ingredients of ice 
cream but many cities have ordinances. 

California—Milk fat ten per cent, fruit and nut ice 
cream, eight per cent; .6 per cent gelatine allowed. 

Colorado—Ten per cent milk fat, no exceptions; gelatine 


allowed and no limit specified.* 
Connecticut—Hight per cent milk fat, fruit and nut, six 
per cent; gelatine allowed and no limit specified.* 
Delaware—Adopted federal standards. 


Florida——Fourteen per cent milk fat, fruit and nut, 12 
per cent.* 

Georgia—Hight per cent milk fat, no exceptions.* 

Idaho—Fourteen_per cent milk fat, fruit and nut, 12 
per cent. 

Ulinois—Hight per cent milk fat, no exceptions; use of 
all other ingredients ordinarily used permitted.* 

Indiana—Hight per cent milk fat, no exceptions; must 


contain 18 per cent total milk solids, including milk fat, and 
not to exceed .7 per cent gelatine. 

Tlowa—Twelve per cent milk fat, fruit and nut, 10 per 
cent; gelatine not to exceed one per cent, and acidity must 
not exceed .3 of one per cent. 

Kansas—Ten per cent milk fat, no exceptions; 20 per 
cent total milk solids, including milk fat, and finished product 
must not weigh less than four and three-quarters pounds 


per gallon. All cream and milk products must be pastur- 
ized. 

Kentucky—Ten per cent milk fat, fruit and nut, eight 
per cent. 


Louisiana—-Ten per cent milk fat, fruit and nut, eight 


per cent; not more than one per cent gelatine. 
Maine—Fourteen per cent milk fat, fruit and nut, 12 
per cent.* 
Maryland—WHight per cent milk fat, fruit and nut, six 


per cent; one per cent gelatine.* 
Michigan—Ten per cent milk fat, fruit and nut, eight 
per cent; .7 per cent gelatine permitted. 
Mississippi—Hight per cent milk fat, 
per cent gelatine permitted.* 


no exceptions; .5 


Missouri—Hight per cent milk fat, no exceptions; gela- 
tine permitted, no limit specified; certified colors permitted. 
Montana—rTen per cent milk fat, fruit and nut, nine per 


cent; must have total solid content of 33 per cent; one per 
cent gelatine allowed, and a gallon of finished product must 
not weigh less than four pounds. 

Nevada——Adopted federal standards. 

Nebraska—Fourteen per cent milk fat, fruit and nut, 12 
per cent. 

New Hampshire—Fourteen per cent, no exceptions; .2 
per cent gelatine allowed. 
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THREE EXPERTS 


were added to our pay-roll this week. 


WE WILL GIVE YOU FACTS IN A MORE STARTLING 
MANNER—A LITTLE LATER. AT YOUR SERVICE. 


SANI-DAIRY PRODUCTS CORPORATION, 
45th and Evans Avenue, CHICAGO 
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New Jersey—Hight per cent milk fat, fruit, nut and egg 
miay have six per cent; certified artificial colors and flavors 
permitted. 

New Mexico—No state standards but cities have own 
regulations. 

New York—Hight per cent milk fat, specials* six and 
one-half per cent; 18 per cent milk solids and fat combinem 
15 per cent for specials.* 

North Carolina—Hight per cent, no exceptions; gelatine 


not to exceed four ounces to ten gallons.* 


Twelve per cent milk fat, 10 per cent 
fruit and nut; for gelatine and colors see reference.* 

Ohio—Hight per cent milk fat, no exceptions; .5 per cent 
of gelatine allowed; must not weigh less than four and one- 
quarter pounds per gallon. 

Oklahoma—Ten per cent milk fat, eight per cent for fruit 
and nut; must have total solids content of 32% per cent. 

Oregon—Hight per cent milk fat, six per cent in fruit and 
nut ice cream; gelatine not to exceed one per cent allowed; 
acidity shall not exceed .3 per cent. 

Pennsylvania—Hight per cent milk fat, nut and fruit, 
six per cent; .5 per cent of gelatine allowed. 

Rhode Island—LEHight per cent milk fat. 

South Carolina—Adopted federal standards. 

Tennessee—WHight per cent milk fat, some exceptions; 
18 per cent total milk solids, including milk fat, some excep- 
tions; gelatine permitted, no limit specified.* 

Texas—Hight per cent milk fat, fruit and nut, six per 
cent; .2 per eent gelatine allowed. 

Utah—No standards. 

Vermont—Fourteen per cent milk fat, fruit and nut, 12 
per cent; gelatine permitted, no limit specified. 

Virginia—Hight per cent milk fat, no exceptions; four 
ounces per ten gallons allowance of gelatine, and coloring 
as permitted under the national law. 


Washington—Hight per cent milk fat and 18 per cent 
total milk solids, no exceptions; gelatine permitted, no limit 
specified. * 

West Virginia—Hight per cent milk fat, no exceptions; 
-7 per cent gelatine permitted; artificial colors may be used 
if so labeled. 


Wisconsin—Twelve and ten .per cent—see reference;* 
.5 per cent of gelatine in all cases, and melted product shall 
not be less than one-half of product as sold.* 
Wyoming—Ten per cent milk fat, no exceptions; gela- 
tine permitted, no limit specified—see Colorado reference.* 
* * * 


Colorado—The use of eggs, gelatine and vegetable gums 
is not forbidden, but must not be used to conceal an inferior 


product. 
* * * 


Connecticut—Ice cream shall be deemed adulterated 
within the meaning of this act if in substance and quality it 
fails to meet the provisions and standards required for stand- 
ard ice cream, or if it shall contain boric acid, slicylic acid, 
formaldehyde, 
health, or if it shall contain salts of copper, iron oxide, 
ochres, or any coloring substance or compound or flavoring 
matter deleterious to health, provided nothing in this section 
shall be construed to prohibit the use of harmless colors 
permitted to be used in foods, or of harmless 
flavors, if the presence of the same shall be made known to 
the purchaser thereof. 

Sec. 4. Nothing in this act shall be construed to prohibit, 
in the manufacture of ice cream, the use of fresh eggs, pure 
gelatine or harmless vegetable gums; and nothing in this 
act shall be construed to prohibit the manufacture and sale 
of ice cream containing less than the amount of milk fat 
required by section two of this act, provided the true fat 
content of such ice cream be plainly and conspicuously stated 
on the container in which it is sold, or in the case of ice 
cream sold in bulk, that the true fat content be made known 
to purchasers thereof by means of a suitable sign display@s 
at the time and place of sale. (See comment below.) 


* * * 


Florida—Any frozen milk product that does not comply 


saccharin or any substance |deleterious to. 


imitation | 


with standards of Ice Cream provided in section two shall | 


have plainly printed on each package, either wholesale or 

retail, the common names of the ingredients contained therein | 

and shall not be sold under the name of Ice Cream. g 
(Continued on page 8) 
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“CLhis is the Can We Want” 


Wrote a large ice cream manufacturer across our advertisement 
in ‘‘The Ice Cream Review” with an arrow pointing to this can. 
This is one of many similar letters received from all sections of 
the United States. 


Electric Weld rivetless-solderless ice cream cans are used in all 
parts of the country. 


No Solder No Rivets 


This is the 


can you will 


This is the 


want, too, can backed 
for the low by the 

cost and strongest 
economical GUARANTEE 


can service 


PATENTED 


Electric Weld cans have made many loyal friends for us. One 
customer’s repeat orders total 


50,000 Electric Weld Cans 


JOHN WOOD MEG. CO. Conshohocken, Pa. 


(OFFICES AND WAREHOUSES) 


CHICAGO OFFICE (320 E. North Water St.) CLEVELAND OFFICE (2041 Warren Rd., Lakewood, O.) BOSTON (60 Pemberton Sq.) 
BROOKLYN Bush Terminal Bld. No. 5) OAKLAND, CAL. (335 Cypress St.) 
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“NO MAN IS HAPPY WHO DOES NOT THINK HIMSELF SO.”—PUBLILIUS SYRUS. 
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Georgia—Para. 16—The sale of homogenized frozen milk 
products in Georgia as “‘Ice Cream”’ is in violation of the law. 

The sale of such product is hereby prohibited, except 
when full notice is given the purchaser of the nature of the 
product, and the same is branded or labeled “‘Homogenized 
Frozen Milk Products.’’ 


* * * 


Illinois—Provided that nothing in this section shall be 
construed to prevent the sale of any wholesome food product 
which is below such standard if such article of food be 
labeled so as to clearly indicate such variation. 


* * * 


Maine—The Maine regulation as to the standards for ice 
cream is not a law, but a regulation made by the commis- 
sioner of agriculture, the authority for which is given him 
under statute. 

* * * 

Maryland—* * * to which may be added fresh eggs 
and not exceeding 1 per cent of pure gelatin, gum-traga- 
canth or vegetable gum, without statement of such fact, and 
such goods may be called ice cream, provided the required 
percentage of fat is maintained. But such product when not 
containing 8 per cent and upward of milk fat shall be labeled, 
showing the percentage of milk fat; if imitation flavoring 
materials are used, the label must state the fact. 


* * * 


Mississippi—Any frozen product other than ice cream 
shall be designated and sold as sherbet or water ice. 


* * * 


New York—* * * which does not contain at least 
eight per centum of milk fat and at least eighteen per 
centum of milk fat and milk solids not fat combined, except 
that when the ingredients of ice cream shall include eggs, 
fruit, fruit juices, cape confections, cocoa, chocolate or nuts, 
such reduction in the percentages of milk fat and milk solids 
not fat as may be due to the addition of such ingredients 
shall be permitted or approved, provided the product shall 
contain at least six and one-half per centum of milk fat and 
at least fifteen per centum of milk fat and milk solids com- 
bined. 


* * * 


North Carolina—4. Compound ice cream is a frozen 
product ‘made from cream, sugar, and other wholesome food 
products, and contains not less than four per cent of milk fat. 

5. Imitation ice cream is a frozen product made from 
cream, sugar, and other wholesome food products, and con- 
tains less than four per cent of milk fat. 

6. The sale of a product as ice cream which contains 
less than eight per cent and as much as four per cent of milk 
fat, will not be contested, provided the same is labeled com- 
pound ice cream; or if a placard bearing the statement: 

“COMPOUND ICE CREAM SERVED HERE.”’ 
shall be posted in a conspicuous place in the room where 
any and all persons may see same when purchasing ice 
cream; and provided further, that the.statement on placard 
is printed in plain black letters not less than one inch in 
size, on a white background. 

7. The sale of a product as ice cream or compound ice 
cream which contains less than four per cent of milk fat 
will not be contested, provided the same is labeled imitation 
ice cream; or if a placard bearing the statement: 

“IMITATION ICE CREAM SERVED HERE” 
shall be posted, as is provided for in the sale of compound 


ice cream. 
* * * 


North Dakota—Gelatine ice cream is a frozen product 
made from cream and sugar, with or without natural flavor- 
ing; and contains not less than twelve per cent (12%) of 
milk fat, and not more than four ounces of pure gelatine 
for each ten gallons. 

Guim ice cream is a frozen product made from cream and 
sugar, with or without a natural flavoring; containing not 
less than twelve per cent (12%) of milk fat, to which has 
been added a small quantity of gum powder free from starch 
or other cereals, and free from any harmful ingredients or 
foreign color. 

Each and every package of gelatine or gum ice cream 
must be clearly and distinctly labeled, as it is shipped out, to 
show what the product is. Every container in which ice 
eream is sold to the consumer must bear the same statement 
clearly and distinctly set forth separate from any other fact 
upon the label. : 

However, in a recent letter the North Dakota Chief Deputy 
Food Commissioner says, “‘Under new ruling issued by this 
Department, it is not necessary to state on the label that the 
ice cream contaizs gelatine or gum.” 


August, 1922. 


Where gelatine ice cream is dispensed prominent signs 
must be posted, so as to be easily read from all parts of 
the room stating, “GHLATINE ICE CREAM SOLD HERE” 
or “GUM ICE CREAM.’’ 

The use of artificial coloring matter is strictly prohibited 
in the manufacture of ice cream to be sold in the State of 
North Dakota. | 

This ruling is made in accordance with Section 3, Articles 
three and four, and Section 4 of the North Dakota State 
Food Law, and is intended to prohibit the coloring of ice 
cream so as to make it appear better or richer than it other- 
wise would. It is not the intent of this ruling to prohibit 
the manufacture of colored ice cream where the coloring is 
vegetable and wholesome, and of such nature as to make 
itself clearly evident to the purchaser, as, for example, Nea- 


_ politan Ice Cream, Caramel Ice Cream, ete. 


* * * 


Tennessee—Standard ice cream contains not less than 
eight per cent milk fat and the content of milk fat and milk 
solids not fat combined shall be not less than eighteen per 
cent, except that when the ingredients of standard ice cream 
include eggs, fruit or fruit juices, cake, confection, cocoa, or 
chocolate or nuts, such reduction of the percentage of milk 
fat and milk solids not fat, as may be due to the addition 
of such ingredients shall be allowed. 

For the purposes of this act ice cream shall be deemed to 
be adulterated: é a} 

First: If in quality or grade it is lower than the professed 
standard or quality or grade under which it is sold or offered 
for sale. (Other conditions general, see below.) 

* * * 


Vermont—Articles of food frozen in the form of ice cream 
but not conforming to the standards established by this chap- 
ter may be sold or offered for sale under any fancy, descrip- 
tive, or trade name whatsoever, except that the words, “‘ice 
cream”’ or ‘‘cream’’ shall not be a part of such name; nor 
appear, nor be used in any manner whatsoever. in connection 
with such product or the sale thereof. 

f * * * . 

Washington——The term ‘ice milk”’ shall mean the frozen 
product made from the combination of pure, sweet milk and 
sugar with or without harmless coloring or flavoring matter, 
and containing not less than 2.4 per cent of milk fat, and 
not more than .6 per cent of pure and harmless vegetable 
gum or gelatine. : 

West Virginia—* * * And if any artificial coloring 
matters are used, this fact must be declared upon the label 
of the package. 

All preparations not in accordance with the above shall 
plainly state on a label attached to the container, the ingredi- 
ents and character and quantity of each, and they shall not 


be sold as ice cream. 
* * * 


Wisconsin—Twelve per cent is the milk fat standard for 
ice cream in Wisconsin, but fruit, nut, chocolate or cocoa, 
caramel and maple ice cream may contain only 10 per 
cent milk fat. Orange, lemon and wintergreen ice cream 
are also defined with 12 per cent milk fat. 

* * * 

Most of the state laws merely state what the milk or 
butterfat content of ice cream shall be and leave the 
other ingredients to the judgment of the manufacturers. 
Gelatine, total milk solids, total solids, and overrun have 
had the attention of the legislatures in some states. It is 
safe to assume, however, that all the usual ingredients 
of ice cream may be used in any state, whether or not 
the laws of that state specifically say that they may be 
used. For instance, in most cases ice cream is termed ‘‘a 
frozen product made from sweet cream or sweet milk 
and cream,’’ but this does not prohibit the use of con- 
densed or powdered milk and butter; likewise, the usual 
definition does not include eggs, but they may be used 
in ice cream, nevertheless. | 

However, ice cream manufacturers should guard — 
against the use of any ingredients which, although they 
are not prohibited in the ice cream laws, are prohibited | 
by the pure food laws. The Connecticut ice eream law 
(quoted above) furnishes an illustration. It is to be - 
noted that the clause ‘‘provided nothing in this section | 
shall be construed to prohibit the use of harmless colors | 
permitted to be used in foods,’’ does not mean exactly : 

(Concluded on page 11) | 
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CONTINENTAL 


es Moderntzes 
7 EITM og 


the Ice Cream 
Freezing Operation 


HE USE of a Continental Direct 
Expansion Ice Cream Freezer in 
ice cream making, wholesale or re- 


i) | tail, saves time and money. 

iy With a Continental Freezer not a min- 
e ute need be wasted out of a busy, profit 
*. B, : | producing day. 


You can freeze 10 gallons in 10 or 15 
minutes, or, 500 gallons 1 in 8 to 10 hours 
from a ‘‘standing start” with direct ex- 


pansion ONLY. 


Only necessary to turn a valve and the freez- 
ing action starts instantly. You can adjust the 
freezing temperature to suit yourself—you have 
be: yr absolute control. No long waits as with a brine 
Cross Section of system. No slush. No pumping. No pre- 
Continental 3 . 
B—Absolute temperature Direct Expansion cooling of brine. 
control; opening or Freezer 
closing suction valve 


ari 
i 


bee 


z 


Var 


A—Ammonia expanded 
directly in freezer. 
You get instant freez- 
ing action by merely 
opening expansion 
valve A. 


B regulates tempera- 
ture instantly at any 
point desired by oper- 
ator. 


C-—Combination tempera- 


ture and pressure 
gauge; constantly in- 
dicates temperature 
maintained in freez- 
er cylinder, thus en- 
abling operator’ to 
know exact tempera- 
ture to raise or lower 
it at will. 


You do get higher quality, remarkable uniform- 
ity and much greater production at a pro- 
nounced lower operating cost. 


See a Continental freezer operate. Speaks for 
itself. Designed for the ice cream maker with 
up-to-date ideas striving for 
leadership. Write us for com- 
plete and interesting particu- 
lars. It’s “money in your 
pocket. 


The other advantages are 
equally important 
and desirable. 


Also, if in the market for Com- 
pressors or Modern Refrigerating 
Equipment, a request will bring to 
your desk our Bulletin C-29 cover- 
ing the superior Continental line. 


Continental 


Builders of Quality Refrigerating Equipment 
111 W. Monroe St. 


Co-operative Service 


Our Service Bureau and Refrigerating 
Engineers will glady analyze your 
particular problem and offer recom- 
mendations for your’ consideration 
without any obligation whatever. This 
department is maintained to co-operate 
with our customers and as an authori- 
tative source of practical, helpful in- 
formation for those interested in effi- 
cient refrigerating equipment. Put 
your problems up to us; if you like 
we'll send you a data sheet for this 
purpose, 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 


Chicago, Illinois 
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Adding the Gelatine to the Mix 


A Different Method For Every Manufacturer : 


WCE cream manufacturers like variety in methods of 
adding gelatine to the ice cream mix. At our request 

a number of ice cream manufacturers told us how 
they did it, and hardly any two of them carried out ex- 
actly the same practice. Following is a selection of 
replies to our query that give an idea of the various SYS- 
tems in use and cover the subject thoroughly : 

Our method of adding gelatine to the mix has been to 
cover the required amount of gelatine with cold water and 
soak for about 20 minutes. Then add more water to make 
four (4) parts water to one part gelatine and heating to 
145 degrees Fahrenheit, stirring well while heating and 
pouring directly into the mix while same is being pasteurized 
or near the same temperature as the dissolved gelatine. 

We have been very successful with this method for sev- 
eral years. However, the past thirty days we have worked 
with a different method and as far as our experience goes we 
are getting same result. This is to add gelatine dry before 
pasteurized, in other words, while the cream is cold we put 
the coil or stirring device into motion adding the dry gela- 
tine powder directly to the cream through a fine sieve—this 
while the cream is cold, then we turn the steam on and pas- 
teurize and viscolize as usual and when vat_is empty we have 
never found any gelatine sticking to the vat. We like this 
method for the following reasons: 

Most convenient. 
Saves time and labor. 
Less loss from sticking to other vessels used. 


We place about 100 gallons of cold milk in our pasteuriz- 
ing vats and then add the required amount of gelatine, ac- 
companied by agitation. The additional ingredients are then 
added and heated to 145 degrees F., and held for thirty 
minutes. The entire batch, sugar, gelatine and milk prod- 
ucts are then homogenized at 2,500 pounds pressure. We 
believe that the addition of gelatine to the cold milk insures 
perfect solution and find that the 145 degrees temperature 
does not affect its properties as we understand that gelatine 
may be heated as high as 180 degrees without affecting its 
jellying qualities. Some manufacturers add the gelatine to 
the mix just before freezing but we believe that this does 
not allow the gelatine to accomplish one of its chief func- 
tions, that is, coating the globules of water with its film, be- 
cause it has not had enough time to permeate the mass thor- 
oughly. An & A 


ie 
2. 
3. 


We have tried various methods in a small way. We have 
also tried putting dry gelatine into the pasteurizer with the 
mix when ready to pasteurize but did not think best to sub- 
ject the gelatine to 145 degrees for 30 minutes. We have 
tried condensing the entire mix to the proper consistency to 
give proper percentages of fat and total solids. This did not 
prove satisfactory in our case for making the mix. In sub- 
jecting gelatine to such a high degree of heat, as is necessary 
for condensing and for such a iong time, did not seem a good 
practice. 

We now get our gelatine into solution by adding one 
quart of water to every pound of gelatine. After the mix 
has been pasteurized and brought to the homogenizing tem- 
perature, the gelatine solution is strained into the mix and 
mixture homogenized. This method has given us the best 
results and has proven very satisfactory. 

* % * 


In regard to the best method of adding gelatine to the 
ice cream mix, I find that the best results are obtained by 
first soaking the gelatine in a quantity of water and then 
adding to the batch being pasteurized. Carry the pasteuriz- 
ing temperature for the full 30 minutes then cooling to about 
110 degrees and putting through the steam emulser at not 
less than 60 pounds steam pressure. This will raise the 
temperature up close to 200. We discharge from the emulser 
directly into our holding vat through which cold brine is 
constantly circulated dropping the temperature to about 65 
degrees and after the batch is completely pumped over the 
temperature is carried down to 32. 

% * * 


We soak 3% ozs. of gelatine into % gallon of cold water, 
stirring until all lumps have been removed and begins to 
thicken, then insert steam hose and heat to 145 degrees F., 
after which time we pour it into the ice cream batch which 
we are pasteurizing around 100 degrees, or warmer. We 


- distribution through the batch. 


| 


are having first rate success by soaking our gelatine in cold 


water and pouring into the heated mix. 
% % % 

We homogenize our entire mix excepting fruits and 
flavors. We add the gelatine solution to the mix, after 
which the mix is held at 150 degrees F. for thirty minutes 
before homogenizing. This gelatine solution 
diluting the gelatine in milk, using gelatine in the approxi- 
mate proportion of .4 per cent of the completed mix. 

By introducing the gelatine before homogenizing, we 
avoid any lumps of gelatine as well as getting more even 


a pasteurizing temperature after adding the gelatine, we 
know that the gelatine is pasteurized with the balance of the 
ingredients. * 


aK 2 


The method we use of adding gelatine to our mix is by 
adding it just before pasteurizing. 
milk powder till it is thoroughly dissolved and then sift the 
gelatine slowly over the coils. Heat it to 140 degrees or 
145 degrees F. and hold for twenty minutes. 

This method has given us very good satisfaction ond we 
have had very little trouble in dissolving our gelatine. We 
think this method is better than mixing gelatine with milk 


is made by | 


Also by holding the mix at | 


We mix our water and . 


or water because it saves unnecessary labor and it is much 


easier to handle. % % % 


We are buying as high a grade of commercial gelatine as | 


we can secure. We have found the bacteria content in our 
gelatine to be very low, and therefore have used the follow- 
ing method of adding to the mix: . 


_ We dissolve the gelatine in cold water and add to the | 
mix after all other ingredients have been added and the tem- | 


perature has risen in the vats about 110 degrees. 


After add- — 


ing the gelatine we pasteurize and cool down to proper tem- 


perature for homogenizing. 
*% * * 


We pasteurize and homogenize our entire mix, including 
the gelatine, and for some time we have been putting the | 


gelatine directly into the pasteurizer in dry form just before 
starting to heat the batch. So far as we are able to judge 
this gives very satisfactory results. 

The advantage of this method is that it is much simpler 
than cooking the gelatine separately, and there is no danger 
of over heating the gelatine, and we believe that the pas- 
teurizing temperature is about right to get the best results 
from the gelatine. - 

& Ed ™ 


We have tried various methods of dissolving gelatine for | 


our mix but believe that we are having the best success in 
dissolving our gelatine in a sufficient amount of hot water in 


a double boiler and introducing into the mix at a temperature 


of 100 to 130 degrees F. 
. * * * 

Our present method of adding gelatine to our ice cream 
mix is to mix the ground gelatine with the granulated sugar 
in proportions of 3% pounds gelatine to 30 pounds sugar 
and add this to the hot mix. 


Contrary to some theories we 


have found that we get absolutely the full strength of the 


gelatine by this use. 


* * * 


I disolve my galatine in milk (40 oz. in 1 gal. milk), tak-_ 
ing about one hour to dissolve it in an ice cream can set in 
warm water; then bring the gelatine slowly to about 120 de- 


grees F., and stir it into the mix. It is necessary to dissolve 
slow to prevent curdling of the milk. \ 
I like milk instead of water, as it seems to help to do 


away with granular ice cream, with which I used to have 


considerable trouble; also it seems to help make smoother 
eream. % # * ; 


The gelatine is added in dry form as soon as the bateh 


reaches the proper temperature. 
unnecessary to mix it with anything else, as it dissolves very 
satisfactorily when added dry. : , 
we * bd 
In adding gelatine to the mix, we soak the gelatine ten 
hours. Then add fifty gallons warm milk. Heat the whole 
to a temperature of 135, then add to the batch. Then heat 
the batch and agitate it. ie 
* * * ; 
We dissolve our gelatine in the hot mix before running it | 
over the emulsion. This seems to give very satisfactory Te-_ 
sults and is very easy to do. ; : 
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Crown Fruit ‘Products 


ARE USED 


CROWN FRUIT & EXTRACT CO.,, Inc. 


420 WEST BROADWAY 
New York 


fae Largest Ice Cream Factories 


From Coast to Coast 


BECAUSE 


THEY ARE OF SUPERIOR QUALITY 


STATE ICE CREAM STANDARDS. 
(Concluded from page 8) 

what it says. There are a great many foods that are 
artificially colored and ice cream may also be colored in 
some cases, but the Connecticut pure food law says that 
food shall be deemed adulterated within the meaning 
of the law ‘‘if it be mixed, colored, powdered, coated 
or stained in a manner whereby damage or inferiority 
is concealed.’’ Plain vanilla ice cream is a good ex- 
ample. If a manufacturer adds coloring to his mix in 
order to give the ice cream a rich creamy color, that ice 
cream is colored to conceal inferiority. The reason is 
obvious. Vanilla does not itself color (as do fruit, cara- 
mel, or chocolate for instance) the ice cream, so the 
color of that ice cream would be natural and would in- 
dicate the amount of cream in it. To add coloring which 
would give it a richer cream color than the butterfat 
alone would be able to give it, would, in law, be consid- 
ered as concealing inferiority. 

The pure food law of New Hampshire and the ice 
cream law of Michigan may be said to be typical laws, 
as every state has a law similar to one or both of these, 
which regulates the purity of ice cream. 


The New Hampshire law says: 
A food is adulterated: 


(1) If any substance has been mixed with it so as to 
lower or injuriously affect its quality or strength. 


(2) If any substance has been substituted either wholly 
or in part. 

(3) If any valuable constituent has been removed. 

(4) If it has been treated in any way (as by adding 


color) so as to conceal inferior quality, that is, cause the 


article to appear of better quality than it really is. 
(5) If there is any added injurious substance. 
(6) If it contains any chemical preservatives. 


The Michigan law says: 

Ice cream shall be deemed to be adulterated within the 
meaning of this act: 

First, If it shall contain boric acid, formaldehyde, sac- 
charin, or any other added substance or compound that is 
deleterious to health; Second, If it shall contain salts of 
copper, iron, oxide, ocres or any coloring substance deleter- 
icus to health: Provided, That this paragraph shall not be 
construed to prohibit the use of harmless coloring matter 
in ice cream when not used for fraudulent purposes; Third, 
If it shall contain any deleterious flavoring matter, or flavor- 
ing matter not true to name; Fourth, If it be an imitation 
of, or offered for sale under the name of another article; * * 


All of the state laws use in their definitions such 
expressions as sweet pure milk, non-rancid butter, sound 
clean fruits, sound non-rane.d nuts, ete., but it is hardly 
imaginable that any intelligent ice cream manufacturer 
would be even tempted to use anything else than pure, 
clean, sound, raw materials. 


Ice cream entering into interstate commerce must 
comply with the law of the state into which it is to be 
consumed, except in cases. where it is shipped into a 
state having no state regulations, in which case it must 
comply with the Federal regulations or the ordinances 
of the particular municipality in which it is retailed. 
The Federal Act is only an administrative act, and does 
not affect any ice cream except that entering into inter- 
state commerce and that only when the state into which 
it is Shipped has no standards. 


This article does not, by any means, cover all of the 
laws relating to the ice cream industry, but merely those 
relating to the ingredients going into the composition 
of ice cream. However, we are prepared to furnish data 
upon any other point or it may be obtained by writing 
to the department of agriculture of the state in question. 


WHEN SHIPPING ICE CREAM BY EXPRESS, NEVER USE A LARGER TUB THAN THE CAN REQUIRES. 
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THE [CE VWCREAM REV PEW 


From Coast to Coast Ice Cream Exposition Endorsed 


Association of Ice Cream Supply Men Hears from Leading Manufacturers All Over Country. 


HE Pacific and Atlantic states are joining in boost- 

ing for the National Exposition for the ice cream 

industry being promoted by The Association of Ice 
Cream Supply Men, and to be held in the $6,000,000 
Cleveland Public Hall October 17th to 21st, inclusive. 


Many of the strongest endorsements of the National 
Exposition are coming from ice cream manufacturers. 
The exposition will be held in conjunction with the 
twenty second annual convention of the National Asso- 
ciation of Ice Cream Manufacturers. 


Bert H. Walker, President of the Royal Ice Cream 
Company, Tacoma, Wash, recently wrote to the Associa- 
tion: 


Association of Ice Cream Supply Men, 
New York, N. Y. 

Gentlemen :—I do not know of anything that makes 
a better impression on a person’s mind than actually 
seeing an object, whether it be a wonderful painting, a 
natural landscape, a piece of machinery, or an excep- 
tionally fine piece of merchandise to be used for any 
purpose of manufacture or wear. 


If this is a fact, what better method could be em- 
ployed in bringing to the attention of the ice cream 
manufacturers the different items used in their indus- 
try than the expositions promoted by The Association 
of Ice Cream Supply Men for the instruction and con- 
venience of all manufacturers? 


The association members are to be commended for 
their efforts in arranging for the National Exposition 
to be held in Cleveland during the week of October 16th 
in conjunction with the annual convention of the Na- 
tional Association of Ice Cream Manufacturers. 


To those who do not have an opportunity of visiting 
the various factories and supply houses where the latest 
types of machinery, ete., are shown, these exhibits are 
quite a liberal education, as those in charge are well 
trained in demonstrating the qualities of their respective 
lines. 

The visiting manufacturer wherever possible should 
bring his plant men with him as the valuable informa- 
tion gained by the man who actually does the work is 
worth many times the investment. 


The association is entitled to the support of manu- 
facturers who appreciate high class business methods, 
and the code of ethics they have adopted assures those 
dealing with their members the best class of merchan- 
dise procurable and the protection of the ‘‘Seal of 
Safety.’’ 

We wish you every success and trust we may be able 
to visit the ‘‘Big Show’’ where we are sure of seeing an 
instructive exhibition and meeting many friends in the 
supply division. 

Yours very truly, 
ROYAL ICE CREAM COMPANY, 
(Signed) Bert H. Walker. 


Show who will not be benefitted by our and 
I’ll show you a man who is not in the ice cream 
o 


“lan” 


ae 


Man 


business. 
Get the facts from 


SANI-DAIRY PRODUCTS CORPORATION 
45th and Evans Ave. - - CHICAGO 


DP Show wow ve ese by oe “le? and 
| 
Oo 
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Jumping clear back across the continent, A. M. LeMes- 
surier, manager of the Syracuse Ice Cream Company, 
Syracuse, N. Y., has also written the association: 

The Association of Ice Cream Supply Men, 
1328 Broadway, New York, N. Y. 


yentlemen :—The ice cream shows put on by The As- 
sociation of Ice Cream Supply Men have been of ines- 


timable value to the ice cream industry at large. 


I have attended each and every one of your shows 
for a number of years past, and I fully believe that ice 
cream manufacturers who want to keep up with the 
latest achievements of the manufacturers of ice cream 
factory supplies, cannot afford to miss your shows. 


It would take many miles of travel and weeks of 
time to visit the plants who exhibit at these shows, and 


I know that the large majority of manufacturers 
throughout the country feel very grateful to your asso- 
ciation for having made it possible to see the valuable 
lines on exhibit at centered points throughout the 
country. ~ 
Yours very truly, 


SYRACUSE ICE CREAM COMPANY, 
' (Signed) A. M. LeMessurier, Mer. 


Recently communications from W. M. B. Sine, gen- 
eral manager of the Imperial Ice ‘Cream Company’s 
chain of ice cream activities, and from L. M. Hendler, 
head of the large Hendler Creamery Company of Balti- 
more, similarly expressing their opinion of the value of 
the National Exposition to the whole industry, have been 
published. 


According to the association, supply houses and their 
salesmen all over the country are predicting with con- 
vineing detail an attendance at the National Associa- 
tion’s convention and at the National Exposition far 
exceeding any that has ever characterized an ice cream 
industrial event before. 

“b 


XTRACTS FROM DAIRYMEN’S NOTEBOOK 
“GREATER LOVE HATH NO MAN.” 


She gives me employment 
every day in the year. She consumes my hay and 
grain, and grows fat and sleek. She is a thing of 
beauty, though a burden forever. To produce milk and 
butterfat would detract from her physical beauty, 
therefore, it is unreasonable to expect it of her. She 
helps to reduce my income tax. I love my scrub cow. 
She is a luxury. Dairymen are entitled to luxuries 
as well as other people. My neighbor tells me to sell 
her to the butcher, but my neighbor is a hard-hearted 
man, so is the butcher. The official tester says that 
the profits from three of my best producers will keep 
her in comfort, so why should I worry. I love my 
scrub cow. It requires time to milk her. My banker 
says that the small amount of milk she contributes 
can justly be called ‘the milk of human kindness,’ for 
it is human kindness that allows her to exist. Even 
Parson Jones was heard to remark that ‘greater love 
hath no man than he who wears his young life away 
to support a scrub cow, expecting no reward, not even 
the respect of real dairymen.’ I love my scrub cow. 
Who can doubt it?” 


“T love my scrub cow. 


August, 1922 


Don’t let that used machinery of yours stand in ‘your 


way. Turn it into cash by advertising it for sale Mm 


‘*The Review’’ Want Department. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TC ADVERTISERS 
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Keep Your Old Ice 


Cream Tubs in Service 
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Te SANTO 


A Gilmour 


Wire Hoop Machine 


= ideie We Celts 
worth of wire and an 
inexperienced boy can 
keep your old tubs in 
good working order. 


You Can Crate Anything With a Gilmour 


Thousands of ice cream tubs are cast aside every 
year because they need a hoop inahurry. It 
only takes a second or two to put on a wire hoop 
with a GILMOUR and anyone can use it and 
do a good job. Wire hoops are a lot cheaper 
and quicker to use than band iron. ‘There are 


thousands of GILMOUR users and _ boosters. 


Gilmour Hoop Machine Co. 


Masonic Temple Bldg. OWENSBORO, KENTUCKY 
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PROSPERITY FOLLOWS THE DAIRY COW. Be sure you nttend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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PROF. BAER’S INQUIRY 
DEPARTMENT 


AUTAVULAANANSUESNEOUOEU UNREAD EEA AT 


POT 


SDyyvanv eves vy pace yes ev eg esN AY LAT ENE EAN UAN RUT USUAYENO AO EAU NEUEN CEN EURCUA CEU UP EAU UAE 


Dear Sir:—Please give me the total solids of the fol- 
lowing: 90 gallons of 35 per cent cream, 90 gallons of 
3:5 per cent milk, 90 gallons of condensed, 360 lbs. of 
sugar, 131% lbs. of gelatine. R. D. Co. 

Reply: I am indicating below in Table No. 1 the 
analysis of your ice cream mix: 


Table One. 

Ingredients Fat Serum Sol. Total Sol. 
5 6.00. 1 DS; eSULaT ee cee eee ee 342.00 
370m LDS eelati mel meuc sedans Bs Pek 12.80 
120.0 Lbs.) Sa. cereal aoe. 254.8 42.1 296.90 
774.0 bs. 3. 59g mice Jee ae ee 27.09 66.49 93.58 
810.0 lbs. plain condensed : 219.30 219.30 
2675.0, lbs. 281.89 327.89 964.58 
Percent. 525 Sea 10.6 12.2 36.05 


I assume that the condensed milk which you men- 
tioned was plain condensed skimmilk containing no but- 
terfat and having 27 per cent solids. 

* * *% 


Dear Sir:—We wish you would kindly inform us 
how you figure solids in the following ingredients for 
the purpose of standardizing the ice cream mix: cream, 
sweet butter, skim milk, evaporated whole milk, skim 
milk powder, gelatine, sugar, salt, meloine, Washburn’s 
Improver. 

We note that some writers on the standardization of 
ice cream mix recommend that skim milk be assumed to 
contain 8.9 per cent total solids. Why is this practice 
recommended when the State standards in some cases 
require as high as 9.3 per cent solids, and the analy- 
sis given in the text book is approximately 9.7 per cent. 

We shall greatly appreciate this information, and 
anything else you may see fit to tell us regarding the 
standardization of ice eream. PA Ole: 

The method for figuring solids in cream consists first 
in finding the number of pounds of butterfat, subtract- 
ing this from the total number of pounds of cream we 
have the total pounds of milk serum and multiplying this 
by 8.9 per cent gives the serum solids. For instance: 
30 per cent cream would have 30 pounds of butterfat in 
100 pounds and 70 pounds of serum, multiplying 70 by 
8.9 is 6.23, or the number of pounds of serum solids. 

The average analysis for unsalted butter is usually 
taken as 84 per cent, the butter containing no other 
solids. Skim milk may be figured the same as milk 
serum multiplying the total pounds by 8.9. 

The average analysis for evaporated whole milk is 
714 to 8 per cent butterfat and 18 per cent serum solids, 
the total solids being from 25.5 to 26 per cent. All the 
other ingredients, including skim milk powder, gelatine, 
sugar, ete., you can figure at 95 per cent. 

The figure 8.9 per cent was arrived at from a 
great many analyses and actual results obtained by the 
Merrell Soule Milk Powder Company. I have made 
many analyses personally and I find that 9 per cent is a 
little too high to figure serum solids. The amount of 
solids in skim milk will vary, of course, due to many 
factors, the principal factor being the composition of 
the milk as affeeted by the breed of cows. It is possible 
to get skim milk from very rich Jersey cows that will 
contain as high as 10 per cent serum solids but using 
milk as it comes to the ice cream factory, mixed from 
many different herds 8.9 per cent is about correct. 


THE ICE CREAM REVIEW 


Ls 
August, 1922. 
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Dear Sir :—I am using the following mix and cannot — 
get no more than 10 gallons out of 7% gallons mix. — 


Could you please advise me immediately what can be the 
trouble? I would like a 100 per cent overrun. Twenty 
gallons 17 per cent cream, 18 oz. gelatine, 7 lbs. con- 
densed milk, 30 lbs. sugar. 

I pasteurize this at 145 degrees, cool down to 120 
and then viseolize at 2300 lbs., cool in ordinary milk cans 
down to 45 or 50 degrees, hold for 24 hours, add 1 oz. 
Meloine dissolved in water and sugar 1% hour before 


freezing; cool brine down to about between 10 and 12° 


degrees above zero. ! 

Out of this mix all I can get is 30 gallons finished 
ice cream. 
at about 30 per cent and I reduce down the cream with 
sweet milk testing 4 per cent. I have a second-hand 
brine freezer which was just overhauled by the factory 


Reply: I have analyzed your formula as you will 
find below in Table One: ? 


Table One. _@ 

Ingredients Fat Serum Sol. Total Sol. 

20 gal. or 168.0 lbs. 17% cream 28.56 12.41 40.97 @ 
7. O21D8. CONGCN SCG .n. see. eee ae 1.89 1.89 
3.0 -0'S1 D8... SULSAL= ieee oe euatenate anes we 28.50 
1.2 lbsieelatinewss acer 1.14 
206.2 lbs. 28.56 14,30 72.50 
Per GONt shel occowes sare ond 6.94 35.0 


Many ice cream makers use a similar formula and 
have no difficulty in securing plenty of swell. Your 
trouble may be caused by freezing your mix too soon 
after processing and not holding it at a low enough tem- 
perature before freezing. I suggest that you try hold- 
ing your mix 48 hours instead of 24 to cool to 35 or 40 
degrees instead of 45 or 50. 

Then again, your freezer may be the cause of the 
low overrun. You stated you had a second-hand ma- 
chine and in rebuilding this machme it probably was 
not geared correctly. Running the freezer with a brine 
temperature of 10 or 12 degrees should freeze a batch m 
12 to 15 minutes. I suggest you try running the freezer 
using a smaller load and see if you can’t get more oyver- 
run. 

a % % 

Dear Sir:—A South Dakota customer writes for sug- 
gestions for using 8 per cent sweetened condensed, con- 
taining 8 per cent butterfat, 22 per cent serum solids and 
42 per cent cane sugar. 

He wants to use it with sweet butter. We have sug- 
vested to him that sweetened skim would be more eco- 
nomical for him, since he makes his own sweet butter. 


We are often asked for directions for use of our 
sweetened condensed. Do you publish a book contain- 
ing receipts and directions for using condensed milk 
of all kinds in the various combinations which come up 
in different mixes? 


We think what our South Dakota friend wants is 
suggestions on the preparation of the mix, rather than 
simply a formula of ingredients. P. M. P. Co. 


Reply: I am sure that your customer would secure 
just as good results at less cost if he used sweetened con- 
densed skim milk rather than the butterfat product, as 
long as he is able to secure his butterfat at a reasonable 

rice. 
c I am sorry that we do not have a book published 
which gives various formulas and methods on the use 
of condensed milk in ice cream, but its use is very Siml- 
ple and vour customer should have no difficulty in mix- 
ing it with butter and skim milk or mixing it with but- 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


I have the cream separated by the farmers 


August, 1922 


PHE“PCE CREAM REVIEW 


Vertical Condensed 


Milk Cooler 


with suspended coil, always rotating 
from bottom up, not only frees your 
product from effects of air—ACTUALLY 
J oad AND EXPELS AIR AND 


CANS ONCE FILLED, stay filled. 


Flavor control positive from chemical stand- 
point. 


Elimination of stuffing boxes removes the 
principal source of contamination. 


Occupies only one-half the usual floor space 


—requires very little power to operate. 


Jensen Creamery Machinery Company 


Builders of ‘‘Equipment of Practical Efficiency’’ 


BLOOMFIELD, N. J. 


OAKLAND, CALIF. 


Southern Representative: BLANKE MFG. & SUPPLY CO., St. Louis, Mo. 


ter and water to secure a satisfactory mix. All he will 

have to do will be to carefully calculate the amount 

necessary for the proper amount of serum solids in con- 

nection with the butter in the mix. If your customer 

will write me a personal letter telling just what kind of 

a mix he desires, I shall be glad to figure it out for him. 
% * Po 

Dear Sir:—We are in receipt of a copy of a letter 
written by you to the , whom we had asked for 
information on the use of condensed milk in ice cream. 

As per your letter we are writing you for information. 
Our object for trying the condensed material in either 
form (skim or 8 per cent) in our case is that we might 
Improve our flavor. We, all through the season last 
year, used a mix of sweet butter water and milk powder, 
and had fine luck, but this season, with the same mix 
and everything seemingly equal, our flavor is off, it 
seeming to be of a dead or flat nature. We thought 
probably condensed milk of some form might help this 
or possibly fresh cream, but the latter, of good quality 
in any amount, 1s not very easily obtainable. 

We would greatly appreciate any help or suggestions 
you can give us that you think will benefit us in our 
trouble, and possibly if you think that the condensed 
product will help our case you can work us out a 
formula to use with sweet butter and water. 

Our mix at present contains 14 per cent fat, 34 per 
cent total solids and 13 per cent sugar. T. A. C. 


Reply: It is possible that the difference in flavor you 
have this season is due to the quality of milk powder 
rather than for any other reason. In order to get a 
good flavored article from entirely reconstructed ma- 
terials it is necessary that the quality of the powder be 
first-class and also that the powder be fresh and sweet. 


The Gaulin Homogenizer 
Is Preferred by Ice Cream Makers 


Types 

100 and 250 with 

mounted motor z 
[= cream manufacturers who take the trouble te 

investigate, invariably prefer the Gaulin Homogen- 
izer. It is constructed of as excellent materials and 
oe the same painstaking care as is the finest auto- 

ile. 

This is one reason why the product homogenized 
is unexcelled in quality and why the machine gives 
good service for many years. 

Write for free booklet “The Story of the Homo- 


genizer.”’ Manufactured by 


MANTON-GAULIN MFG. CO., 11 Elkins St., Boston 
Distributed by 


The Creamery Package Mfg. Company 
General Offices: 61-67 W. Kinzie St., Chicago 


See Other Advertisement for Lists of Sales Branches 


PROSPERITY FOLLOWS THE DAIRY COW — Be sure you attend the 
National Dairy Exposition, St. Paul, October 7-14, Minneapolis. 


DON’T TRY TO SAVE MONEY BY USING CHEAP LUBRICANTS. 
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A very slight rancidity in the powder will leave its 
effect in the flavor of the ice cream. 

Teitas possible for you to obtain some fresh cream 
you would improve the flavor of your ice cream consid- 
erably even if you use only a small amount of cream 
with the butter and powder mixture. I suggest, how- 
ever, that you try the mixture given below in Table One, 
using the sweetened condensed whole milk along with 
some skim milk powder and see if that will improve the 
flavor: 


Table One. 
Ingredients Fat Serum Sol. Total Sol. 
6:6 LDSA (SUSaTas ccs. pace ee Bc 6.27 
Bb LDS: pLelatIN Gas aut oe ciate En BA tet 47 
16.0 lbs. 8% sweet condensed 1.28 4.32 2 00 
15.2 lbs. 84% butter ...... 2. 06 Ne 2G 
4.0 lbs. skimmilk powder .. : 3.80 3.80 
OMe: LOSS. WalLORy © caeteucrs ccm. 
100.0 lbs. 14.04 8.12 Ao) 


I shall be glad to have you write me as many times 

as you desire until you have your mix as you want it. 
* * * 

Dear Sir:—Will you please give me a formula for 
100 lbs. of mix containing milk, cream, condensed milk, 
sugar, gelatine, flavor, to give about 15 to 18 per cent 
fat? What would be the proportions if skim milk were 
used instead of whole milk? 

Our milk varies from 3 to 3.5 per cent, cream from 
45 to 50 per cent, condensed milk contains 9 to 10 per 
cent fat and 42 per cent sugar. 

We are using a vertical freezer with brine box and 
_ get our brine temperature about 10 degrees F, and it 
freezes in 15 to 20 minutes. Our swell is 50 per cent 
only and we do not seem able to get more; we should 
like at least 75 per cent. Is it useful to vary the speed 
of the dasher during freezing? Is it desirable or other- 
wise to keep brine flow even during freezing? 

We do not at present homogenize, nor do we age our 
mix, but we are fixing up a plant to make 10 tons of ice 
per day and want to do a real top hole ice cream and 
brick business, and any suggestions will be most thank- 
fully received, as it is difficult to get information here as 
everyone is doing differently and what one says is good 
another says is the worst possible to do. We do not 
get together as you do in the States; I wish we did. We 
have done well so far this season and customers prefer 
our cream ices to other makes, but our profit is very 
small owing to the small swell. I wish that I could 
spare the time to run over the ‘‘puddle’’ and go through 
one or two of the plants, as I know it would be very 
instructive. I have been over some of the milk plants 
in New York and received the very greatest kindness. 
I am not a Wolf Hound or a Dixie Flyer, but I dined 
one day with the Schwine Fressers in the Bronx and 
still feel proud about it. G.S. C. (England.) 

Reply: We have your letter of recent date, with a 
request for a formula for a 100 pounds of mix, using the 
ingredients suggested in your letter, namely, whole milk, 


MAILING FOLDERS 


MAGAZINES AND 
HOUSE ORGANS 


BUSINESS CARDS 


CONVENTION 
PROCEEDINGS 


LET US DO YOUR 


PRINTING 


High grade work at reasonable 

prices. Send us a sample of 

what you want and we will 
quote you prices. 


THE OLSEN PUBLISHING CO. 
Fifth and Cherry Sts. Milwaukee 
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28.00 lbs. 45% cream...... 12.60 1.38 13.98 
48.20 lbs. 3% milk ....... 1.44 4.2 5.64 | 
100.0 Ibs. 15.48 9.90 39.48 
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aq 
cream, sugar and condensed milk. I am suggesting be- 
low in table one, a formula containing 14 per cent sugar, 
about 15 per cent fat and about 10 per cent serum solids, 
This will make a product containing a very high per 
cent of solids, but I am sure you would get satisfactory 
results : 


a 


Table One. Te. a 
Fat Serum Sol. ‘Total + | 
AES. ae Ons 6.91 | 


Ingredients 
Teot LDS: SULA cho Pers ene cc eee 


-5 plbs? eelatine seen sw ae A a ae AT 
16.0 lbs. sweet condensed .. 1.44. 4.32 12.48 | 


In table two below I am suggesting another mix with 
about 15 per cent fat but with considerably less con- 
densed milk. You will probably prefer the mix in 


table two: 
Table Two. | 
Ingredients "- Fat Serum Sol. Total Sol. | 
10:6 1bs; ‘SUgarane eet Stole a 10.07 
po. Ibs.2 gelatin eter ieee cee Sere 47 
8.0 lbs. sweet condensed.... 0.72 2.16 6.28 ae 
30:0; Ibs. 50'% “cream. c0 oe. 15.00 1.35 16.35: 
50.9 Ibs. skimmilk ~-«- ...-... ee, 4.58 4.58 
100.0 lbs. Teese (e 8.0% 31.15 


I do not quite see your point in trying ea make ice 
cream containing as high as 18 per cent butterfat. Here / 
in the States our ice cream does not average much over — 
10 per cent butterfat and our trade likes this kind of 
cream much better than the high butterfat. cream. : 

We also notice that you have difficulty in securing a 
satisfactory overrun with your vertical type of freezer, 
We find here in the States that our ice cream factories 
using the vertical type machine seem to have a great 
deal more difficulty in securing the overrun than with | 
a horizontal machine. You ought to get at least 75 to 
100 per cent overrun, using either of the two mixes sug q 
gested above. My opinion is that you are consuming ~ 
too much time to freeze a batch, and I suggest that you 
try to get the brine temperature down to 5 or 8 degrees 
F. and. try to freeze a batch in no longer than twelve 

minutes. It is possible when you freeze your mix twenty — 
minutes you beat out considerable air which you had in- 
the mix had you completed the freezing in less time. It 
is not practical to vary the speed of the dasher during 
freezing but rather to standardize the overrun by regu- 
lating the brine flow and temperature of the brine and 
watching carefully the consistency and weight of the 
ice cream when drawn from the freezer. ga 
2 * * * 3 

Dear Sir:—We are going into the ice cream business 
here in Missouri and we want to get the right kind of a 
start and put out a quality product, so we are writing 
you asking that you give us a couple of good standard 
formulas. We expect to put out at least'a 14 per cent 
ice cream, and possibly a 16 per cent. We would Tike 
your opinion. in regard to the 16 per cent. 

We expect to use a tub freezer the balance of this 
season and would like to know if we can connect this 
up and freeze with brine instead of the ice and salt 
mixture? i 

Which do you consider the best for body i in the creamy 
skim milk powder or condensed milk? by. A. Sam 

Reply: I am suggesting below, in table one, a 14 pet 
cent butterfat mix which I am sure would give you good 
results in competition with other factories in Missot| | 
You probably know that the State of Missouri only re 
quires 8 per cent butterfat. My experience | has been 
that consumers prefer a product which is not: too rich 


in fat. With 14 per cent fat it is hardly neceseiaa to 
(Concluded on page 126) 


Ly 
eh 


©arry-Home’ Sales 


Filling Sealright Liquid-Tight Paper Con- 
tainers with bulk ice cream direct from the 
freezers, or, by Sealright Filling Machines— 
a method nationally known as the “‘Sealright- 
Way’’—and already adopted in 44 States, has 
proven itself a positive stimulation to in- 
creased ‘‘carry-home” sales of bulk ice cream. 
Surely, you want to enjoy the larger volume 
of business to be derived from the potential 
possibilities in this field, heretofore never 
fully developed. 


GET ALL THE DETAILS NOW 


Sealright Co., Inc., Fulton, N.Y. 


Largest Manufacturers in the World of 
Cylindrical Liquid-Tight Paper Containers 
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LAWRENCD Ice CREAM Co. 


MANUFACTURERS OF 


TELEPHONES 
CANAL 2948 
CANAL 2349 
CANAL 2950 
CANAL 1171 
CANAL 1826 


Biay STREET 
SANGAMON ST 
CANALPORT AVE 
AND PEORIA ST 


June 14, 1922. 


Mojonnier Bros. Company, 
759 W. Jackson Blvd., 
Chicago, -Ill. 


Gentlemen:- Attention Mr. J. J. Mojonnier. 


We have been using your ice cream packaging machine, 
since July, 1921, and we have been masking all of our 
briok ice cream by your method from thet time. We 

feel that with the new liner and the improvements 

that you have mede upon your present machine thet you 
have absolutely solved the problem of packaging ice 
cream directly into the carton. Our brick business 

is now greater than it ever has been, snd is on the 
increase. We attribute this largely to the splendid 
package that we are enabled to put out with our 

machine. Every quart is @ full quart. The bricks do 
not rattle in our package. ‘The cream is of far better 
texture and more like bulk cream then our brick cream 
made by the old method. The lines on the three flavored 
bricks are always much better than we were ever sble to 
make by hend. 


We believe that one of the finest features of ice 
cream packaged in this wey is that the cream is 
hermetically sealed upon ali six sides in pure 
vegetable parchment from the time it leaves the freezer 
until it is opened in the consumer's home. 


We would not think of ever going back to the old method (@) M. & © COMPaNy 
of packaging ice cream. oF Plows, 
Mig = 
We recommend your machine with great pleasure. Benen ICE-Creese Sect 
ORLEANS ICE-CREAM n° Very truly yours, UME Oras ase, Pty i 
me ws Tmesut, Te. Sune 18, age 


LAWRENCE I ANY, 
B ze, 


LBO: MS President. 


MoJonoier Bros. Co. 


9 West Seckss, 
oe 5 
Chicago, ryt" 
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Dear sip: 


Ad Lo ots 
Chap. Or uLere 
7 ity oe Bee Ord wien eerie has been ueneee 
Probebly ve been able to et) filled ao 


"hich we 


gentlemen ~ une Sth, 3 tbe pest © 
ctor of ne tor wot ot » . 
Reply ine. to 7 eke Peckae lS, Je best oa bout At: M8 seniteny Peckaze not have Eottoneety °ertetn pen kee 
wojonnier AVC eve st to Ug not de * machine At not been pec® 
months WO Prine ond #e ats on this oe Pipa a 
ve presen suprovene! oe time $8 os ae ‘Ohine oe 
tne pene prownere one MAES goes COAL evening UML one See Our Exhibit at the ¥ to 
wojone ts time © chine wit bree ore 
t vor m 
ErOm patent NPGD A. peckBhE pained» UE Gp Detter Batay NATIONAL DAIRY EXPOSITION sort: beet sn te 
t on oA Of . ° > ° 
: v 1d met noe St. Paul — Oct. 7-10 — Minneapolis Seventh of @ quengs°* Mier than sited to the guecemable 
+ ®ven do sizes 


thet we wip hs reed t 
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des Booths 34-35 ae, 
+ be ap uring t 
nh et he 4 
heretofore, © hold guy elon tneeag ia Pertiouler 
h tte w 


ee better 


Also see our exhibit at the 
NATIONAL 

ICE CREAM EXPOSITION 

Booths 67-68, October 17-21 

Cleveland, Ohio 


Very truly yours 


Evo/3s¢, Mok 


The letters reproduced above indicate the opinion of some leading ice cream manufacturers 


in NEW YORK, PENNSYLVANIA, ILLINOIS, and LOUISIANA, with regard to the 
Mojonnier Ice Cream Packaging Machine 


Our new rotary sanitary valve and the new ‘The pure vegetable parchment wrapper her- 
suspended-agitators have received the enthu- _metically seals the ice cream on all six sides. 
siastic endorsement of our customers. Orders now taken for fall and winter deliv- 
The new parchment lined carton is a great ery. Model B capacity 900 quarts an hour 
improvement. $1750.00. Model A, capacity 1200 quarts 


The brick of ice cream packed by the Pack- P&F hour $2250.00. 
aging Machine can be unwrapped at the ur representative will be glad to call. Ad- 
home just the same as under the old method. dress nearest branch office. 


eH ~ Brod Co. SALES BRANCHES# 
e @ New York City, 490 Sanford Ave. Flushing 
Pama nea ey Atlanta, Ga. - - 3 Bonventure Avenue 


123 E. Frambes Street 


Columbus, Ohio - 
MILK EN GINEERS . St. Louis, Mo. - 4931 Margaretta Avenue 
Pat. Dec. 17, 1918; Aug. 19, 1919. #39 W. Jackson Boul. Chicago Seattle, Wash. - 513 Pioneer Building 


Process and other patents pending. 


Good Chocolate 


Keeping apace with the ever-increasing demand for Chocolate 
Confections, progressive ice cream manufacturers everywhere 
are featuring Chocolate Ice Cream. Greater volume of total 
sales has been the result. 


= eae de aaa Eline's Dutch Process Cocoa imparis that rich, delicious, 
—— - ip Me Chocolaty Flavor that more than satisfies the mos? discriminai- 
=> — compare 1t ing lover of good chocolate. Once iried—Always preferred. 
* with others and : 
judge for your- 


£ s 
self. MILWAUKEE Fine! WISCONSIN 
ATES 


peesnre® 


DMC NOSUNE NOS 


A Unanimous Declaration from Hundreds of Ice Cream Manufacturers |} 


| ‘Just The Thing We Need!” 
MATOT cream rreezer | 


Why ? 


Because— 

Packaged cream of any selected 
flavor is instantly dispensed right 
from the coldest part of the freezer 
—no fumbling around for the flavor 
wanted. 

The oldest cream is always dis- 
pensed first. 

Zero temperature—no soft cream. 


Keeps eream in perfect condition 
—a valuable asset for increasing the 
carry home trade. 

Freezer accommodates packaged 
eream in any form—bricks, eskimo 
pies, cylindrical packages in quarts, 
pints, ete. Where necessary special 
size containers are made. 

Cream container :proper consists 
of a centrally located receptacle sur- 

rounded by ice on all four sides, top 

and bottom, and is arranged to pro- 
vide individual compartments for 
cream of various flavors. 

We guarantee these Ever-Keep 
Freezers if iced properly once in 24 
to 36 hours to keep cream in most 
perfect shape. 

Ever-Keep Freezers are carried in 
stock in 32, 40, 48, 56, 60° and 70 
quart capacity. : 


Patented Jan. 24, 1922 


A full line of non-equaled ice cream 
cabinets, corkboard insulation, metal 
lined, Everlasting Redwood exteriors ear- 
ried in stock in all sizes. Stock finish is 
golden oak. Can be furnished in mahog- 
any, white enameled or any other finish 
desired. 


Write for our catalogue and 
net prices. 


- D. A. MATOT 


. Manufacturer 
1338:1546 MONTANA ST. Chicago, Ill. 
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LAURENS CO-OPERATIVE CREAMERY CO. TO 
MAKE ICE CREAM. 


The Laurens Co-operative Creamery Company, which 
has plans under way for the erection of a new plant 
at Laurens, Iowa, will include in their new machinery 
equipment for the manufacture of ice cream. 

This firm is capitalized at $20,000. The officers are 
Thomas Edge, president; R. V. Neville, secretary and 
treasurer; R. Rouse, L. Ferguson, J. R. Davidson, G. 
Ashenbrenner, M. Hertz, directors. F. Johnson will be 


Tempro Food Box 


for Preserving and Transporting 


Ice Cream and Eskimo Pie 


buttermaker and general manager. Neat, Light, 
The new building will be 32 by 80 feet in size. It is Handy, Efficient 
expected that it will be in operation by November first. and Sanitary. 
Ideal for Tourists, 
Domestic Uses and 
ICE CREAM CONE PLANT FIRE DOES $100,000 Houten Delivery: 


DAMAGE. 


A fire which did damage estimated at $100,000 swept 
the fifth and sixth floors of the A. Jacovilli ice cream 
cone manufacturing plant at Philadelphia recently. It 
is believed that the fire was caused by explosion of gas 
used in the operation of the cone-making machine. 

Huge quantities of flour, sugar and other materials 

stored in the building w ere ruined by the smoke and 


water. i The Pure Gone Box 


AMERICA. 
‘God built Him a continent of glory and filled it with UNITED CORK COMPANIES 


treasures untold. He carpeted it with soft rolling LYNDHURST, - Nate 3 
prairies and pillared it with thundering mountains. He 
studded it with soft-flowing fountains and traced it with 
long, winding streams. He graced it with deep-shad- 
owed forests and filled it with song. 

“‘Then He called unto a thousand peoples and sum- 
moned the bravest among them. They came from the 


ends of the earth, each bearing a gift and a hope. The H d Y Fi 
glow of adventure was in their eyes, and in their souls 0 Ww 0 0 Uu gu re 


the glory of hope. 
“And out of the bounty of the earth and the labors Butter- Fat 
Problems 


of man, out of the longings of hearts and the prayers of 

souls, out of the memories of age and the hopes of the 
For exactness and speed in 
calculating payments for 


Prices and Particulars on request. 


world, God fashioned a nation of love, blessed it with 
purpose sublime and ealled it Amtrica.’’—Rabbi Abra 
Hillel Silver. 


ob butter fat you will find 
BEAVER ICE CREAM COMPANY NOW IN i Smiths’ 
NEW PLANT. SMITH'S Butter-Fat 
The Beaver Ice Cream Company, formerly located at BUTTERFAT 
Beaver Dam Junction, Wisconsin, has recently moved COMPUTER Computer 


100% Efficient 


into new quarters at Beaver Dam. <A new building was 
constructed, 26 by 30 feet, which houses the entire plant. 
Practically all new machinery has been installed, includ- 
ing an ice machine. An ice house was also erected, 
where ice for packing and shipping ice cream is stored 
during the summer season. The plant has a capacity of 
700 gallons of ice cream a day. 


It is used by the United 
States Field Agents in 
dairy work. 


Order a copy today 
and save time 


Ce Ee aS en 


Price 


$2.00 


Cash With Order 


9 e 
It’s Conventional | a 
to attend conventions—you learn and profit. Such ° * 
is also the case when you get our “Plan” devised The Olsen Publishing Co. 
for your benefit. 210 Sycamore St. Milwaukee, Wis. 
SANI-DAIRY PRODUCTS CORPORATION, 45th and Evans Ave., CHICAGO 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure y}u attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 


PHEVICE | OREAM  REEEW 
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Wisconsin Supreme Court Upholds Constitutionality of 
“Filled Milk” Law 


STATE OF WISCONSIN, 
In Supreme Court. 


State of Wisconsin Upon the Relation of 
Carnation Milk Products Company, a Cor- 
poration, and The Hebe Company, a Cor- 


poration, Plaintiffs. 


vs. ( 


J. Q. Emery, as Dairy and Food Commis- 
sioner of the State of Wisconsin, 


Defendant. 


An action under the original jurisdiction of this court, 
upon the relation of the plaintiff corporations to enjoin 
the defendants from enforcing the provisions of Chapter 409, 
of the Laws of 1921, this state, as against the plaintiffs, so 
far as the same applies to the 
manufacture and sale by the 
plaintiffs of the product known as 
“‘Hebe.”’ 

Upon the filing of the com- 
plaint, an answer was served, rais- 
ing certain issues of fact, which 
were referred to a referee for his 
findings. Chapter 409, in so far 
as it affects the plaintiffs, is as 
follows: 

“2. It shall be unlawful for any 
person, firm or corporation, by him- 
self, his servant or agent, or as the 
servant or agent of another, to man- 
ufacture, sell or exchange, or have 
in possession with intent to sell or 
exchange, any milk, cream, skim- 
milk, buttermilk, condensed or evap- 
orated milk, powdered milk, con- 
densed skimmilk, or any of the 
fluid derivatives of any of them to 
which has been added any fat or oil 
other than milk fat, either under 
the name of said products or arti- 
cles or the derivatives thereof or 
under any fictitious or trade name 
whatsoever.” . 

The plaintiffs manufacture and 
have in their possession for sale, 
Hebe, which is a compound com- 
posed chiefly of milk from which 
the butterfat has been extracted 
and cocoanut oil injected in place 
of the butterfat. 

Plaintiffs contend that this 
provision of law as applied to 
their business is in contravention 
to the Fourteenth Amendment to 
the Constitution of the United 
States, and similar provisions of 
the state constitution, and to the 
commerce clause of the federal 
constitution. 

Hebe is manufactured by the 
Carnation Milk Products Company 
in Wisconsin, and its entire prod- 
uct sold to The Hebe Company. The Hebe Company sells the 
compound to jobbers and wholesalers only. The compound 
contains 92.3 per cent skimmed milk or buttermilk, and 7-8 
per cent of cocoanut oil similarly evaporated as condensed 
milk. It is similar in taste, color, appearance, consistency 
and manner of packing to evaporated milk. The butterfat 
extracted from the milk is much more expensive than the 
cocoanut oil injected into the milk to take the place of the 
butterfat. Hebe can therefore be sold, and is sold, to whole- 
salers and retailers cheaper than the genuine evaporated or 
condensed milk. 


The compound has been manufactured in the state for 
the last five years, while condensed or evaporated milk has 
been manufactured and on the market for the last twenty- 
five or thirty years. The compound is not deleterious in it- 
self, but is not of the same quality or food value as the gen- 
uine evaporated milk. It is lacking in a certain chemical 
substance known as Vitamines A, which are essential ele- 
ments of a proper dietary. These Vitamines may be supplied 
by other foods. It is admitted that the compound is not a 
proper substitute for the genuine for infants. 


Hebe has been extensively advertised as a substitute for 
milk, through the press and magazines, and by means of 


' cook books prepared by The Hebe Company. 


ction. J. @ Emerg 


Wisconsin's Fighting Dairy and 
Food Commissioner | 


He Led the Fight for Pure Milk — 
and Won 


It has been 
advertised in the newspapers of Wisconsin as ‘‘milk,’’ ‘‘milk 
compound’’ and “‘compound of milk.’ It has been sold by 
retailers in Wisconsin as ‘‘milk’’ or ‘“‘evaporated milk.”’ 
There have also been advertised and sold four other 
similar compounds in the state of Wisconsin, either as “‘milk” 
or “compound of milk.’’ These compounds are also shipped 


out of the state and advertised and sold in other states as 


substitutes for evaporated milk. 


In some cases the compounds are sold by the retailers at | 


the same price as the genuine evaporated milk. The com- 
pounds have been variously labeled at different times to in- 
dicate that they were more or less equivalent to or better 
than the genuine evaporated milk. At the time of the com- 
mencement of this action, Hebe was labeled: ‘“‘A COMPOUND 
OF EVAPORATED SKIMMED MILK AND VEGETABLE 
FAT. Contains 7.8% Vegetable 
Fat, 25.5% Total Solids.’’. On the 
margin of the label was printed: 
“FOR COOKING AND BAKING— 


Infants.”’ 


Company has an investment in its 
plants 
$650,000, and of this about $50,- 
000 in its plants is used for the 
manufacture of Hebe. 


he 


CROWNHART, J. It is bag 
of our state is the supreme law. 
Therein will be found the powers 


judicial branches of government, 
each supreme in its field but co- 


and the exercise thereof. 

The greatest deference must 
be paid by each department to the 
its powers. Any usurpation of 

expense of another 
against the people who adopted 
the constitution as their charter 
of liberties and rights. 

To the legislature was given 
the power to enact laws not in 
contravention to the constitution. 

5 A law so enacted becomes the 
public policy of the state. 
NIS. v. FALK COMPANY, (i497 

Wiss, pe some 

Before a statute can be said 
to be unconstitutional the statute 
must lack in public purpose “so 
clear and palpable as to be per- 
ceptible to the mind at first blush” 

so said the great Chief Justice Dixon, who sat in the constitu- 
tionel convention and helped frame the charter of our state. 
BRODHEAD v. MILWAUKEE, 19 Wis., p. 686. ‘“‘We must 
bear in mind,’’ said Chief Justice Winslow, ‘‘the well estab- 
lished principle that it (the statute) must be sustained unless 
it is clear beyond reasonable question that it violates some 
constitutional limitation or prohibition.”’ 
COMPANY, 147 Wis., p. 348. ‘The rule of all courts,” said 
Justice Bardeen, ‘‘is that a statute will be declared uncon- 


Do Not Use in Place of Milk for — 
The Carnation Milk Products | 


in Wisconsin of about | 


trite to say that the constitution — 


of the executive, legislative and — 


ordinate in their sources of powers — 


other acting within the scope of 


power by one department at the | 
is a wrong 


BORG- 


BORGNIS v. FALK 


stitutional only when it is shown beyond reasonable’ doubt — 


that it conflicts with the fundamental law. It is equally true 
that the courts will seek every reasonable mode of reconcil- 
iation of the statute with the constitution, and it is only 
when reconciliation has been found impossible that it will 
be declared void.’ STATE EX REL HICKS vy. STEVENS, 
112 Wis., p. 172. Said Mr. Justice Dodge: ‘‘We must and 
do concede to the legislative branch of the government the 


fullest exercise of discretion within the realm of reason, and, | 


if a public purpose can be conceived which might rationally 
be deemed to justify the act, the court cannot further weigh 
the adequacy of the need or the wisdom of the method.” 
STATE EX REL ZILLMER v. KREUTZBERG, 114 Wis., D- 


549. The courts will presume in favor of the constitution- — 
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Let Menasha furnish the package ph SSE 


Does your product sell itself or do 


you sell it? fi 
Can the consumer easily indentify 


your product by taste or color? 


The better merchandising possi- 
bilities of packaged goods and sanitary 


considerations are fast driving bulk 


\ 
Om J 


food products from the market. 


Teach the consumer to demand 


your product by name and indentify 


it by the package. 


Let Menasha furnish the package. ~“< 
MENASHA PRINTING & CARTON CO. 


(!) WISCONSIN 7°” 


hy 
Scarritt Arcade Bldg. 


CLEVELAND, 
ppodrome Bldg Annex 
KANSAS CITY, 


Nfs 


Wh im / 


MAKE BUSINESS BETTER BY USING THE BEST EQUIPMENT. 
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ality of the acts in a case of doubt and sustain them. STATE 
EX REL BRAYTON v. MERRIMAN, 6 Wis., 14; SMITH v. 
MARINER, 5 Wis., p. 541; IN RE OLIVER, 17 Wis., p. 681; 
STATE EX REL KELLOGG vy. CURRENS, 111 Wis., p. 431; 
NORTHWESTERN NATIONAL BANK OF SUPERIOR v. 
CITY OF SUPERIOR, 103 Wis., p. 43. 


The United States Supreme Court has declared equally 
emphatically in favor of sustaining acts of Congress and the 
statutes of states. PRICE v. ILLINOIS, 238 U. S., p. 446; 
RAST v. VAN DEMAN & l7-CO?, 240 U. S.y p. 357; HDBE 
COV. SHAW 2248 USS pero03: 


COOLEY ON CONSTITUTIONAL LIMITATIONS, page 
238, Says: 


“The rule of law upon this subject appears to be, that, except 
where the constitution has imposed limits upon the legislative 
power, it must be considered as practically absolute, whether it 
operate according to natural justice or not in any particular 
case. The courts are not the guardians of the rights of the 
people of the State, except as those rights are secured by some 
constitutional provision which comes within the judicial cog- 
nizance. The protection against unwise or oppressive legisla- 
tion, within constitutional bounds, is by an appeal to the justice 
and patriotism of the representatives of the people. If this fail, 
the people in their sovereign capacity can correct the evil; but 
courts cannot assume their rights. The judiciary can only arrest 
the execution of a statute when it conflicts with the constitu- 
tion. Jt cannot run a race of opinions upon points of right, 
reason and expediency with the law-making power. Any legis- 
lative act which does not encroach upon the powers apportioned 
to the other departments of the government, being prima facie 
valid, must be enforced, unless restrictions upon the legislative 
authority can be pointed out in the constitution, and the case 
shown to come within them.” 


Again, on page 239: 


IF IT’S BUNK — rr costs you NotHING 
IF IT’S TRUE — tHen vovr prorits 


INCREASE 


Have you had your 
‘‘Goody-Good!”’ plan? Yours for the asking. 


SANI- DAIRY PRODUCTS CORPORATION, 45th and Evans Ave., CHICAGO 


Match these Covers 
for Quality— 


“Grey Baby”’ 
‘‘BrownPansy’’ 


‘‘White Rose’’ 


| | » Three Styles of 
SAN tub covers, each 
® designed for a 
specific require- 
ment and tested 
to give maxi- 
mum service. 


Write us for prices 
and details 


ST. LOUIS AWNING & TENT CO. 


ST. LOUIS, MISSOURI 


August, 1929 


“Nor are the courts at liberty to declare an act void, becalmee| 
in their opinion it is opposed to a spirit supposed to pervade the 
constitution, but not expressed in words.” 


18E 


The act sought to be avoided was passed in the exercise 
of the police power of the state. 


The police power covers all matters having a reason 
relation to the protection of the public health, safety or 
welfare. McLEAN v. ARKANSAS, 211 U. S., 539. 


As applied to food, this authority extends to requiring a 
fixed minimum amount of nutritional elements. HUTCHIN- 
SON ICE CREAM COMPANY v. IOWA, 242 U.S. 153; HEBE, 
COMPANY v. SHAW, 248 U.S. 297. 

The police power also has an especially appropriate field 
of action in the prevention of fraud and deception. HALL 
v. GEIGER-JONES COMPANY, 242 U. S. 539. 

It may be legitimately exercised against even the occa- 
sional fraud not inherent in the business or product, and a 
fortiori against the fraud that is inherent in it. MERRICK 
v. HALSEY COMPANY, 242 U.S. 568. | 

It extends farther, and embraces the right to prohibit all 
things which constitute obstacles to a greater public welfare 
(RAST v. VAN DEMAN & LEWIS, 240 U. S. 342) and to do 
whatever will promote the general convenience or the gen- 
eral prosperity (BACON v. WALKER, 204 U. S. 311), in- 
cluding even such matters as the preservation of the reputa- 


‘tion of a great industry of the state against injury in markets 


outside of the state. (SLIGH v. KIRKWOOD, 237 U. S. 52.) 

Given a legitimate subject for the exercise of the police 
power, it is for the legislature to adopt such measures as it 
may deem necessary to make its action effective, so long as 
they have reasonable relation to that end. PURITY EX- 
TRACT: COiw., LYNCH. 226nUas soe 

The measures which the legislature may adopt for such 
purpose may be either regulatory or prohibitory, whichever 
the legislature deems the more effective method of accom- 
plishing the result (SILZ v. HESTERBERG, 211 U. S. 31), 
and they may be either in the form of general directions or 
of detailed measures against a particular article (PRICE y. 
ILLINOIS, 238 U. S. 448). 

Accordingly, the authority of the legislature to prohibit 
an article is not affected by the fact that the article may be 
truthfully labeled (HEBE CO. v. SHAW, 248 U. S. 297) or 
that the law will result in destroying the value of property 
devoted to the manufacture of such article (MUGLER vy. 
KANSAS, 123 U. S. 12'3)- 


“At an early day it (the police power) was held to embrace 
every law or statute which concerns the whole or any part of 
the people, whether it related to their rights or duties, whether 
it respected them as men or citizens of the state, whether in 
their public or private relations, whether it related to the rights 
of persons or property of the public or any individual within the 
state. New York v. Miln, 11 Pet. 102, 139. The police power, in 
its broadest sense, includes all legislation and almost vn 
function of civil government. Barbier v. Connolly, 113 U. 27, 
It is not subject to definite limitations, but is co-extensive Sith 
the necessities of the case and the safeguards of public interest. 
Camfield v. United States, 167 U. S. 518, 524. It embraces regu- 
lations designed to promote public convenience or the general 
prosperity or welfare, as well as those specifically intended to 
promote ithe public safety or the public health. Chicago, B. 
Q. R. Co. v. Illinois, 200 U. S. 561, 592. In one of the latest utter- 
ances of this court upon the subject, it was said: ‘Whether it is 
a valid exercise of the police power is the question in the case, 
and that power we have defined, as far as it is capable of being 
defined by general words, a number of times. It is not sus- 
ceptible of circumstantial precision. It extends, we have said, 
not only to regulations which promote the public health, morals, 
and safety, but to those which promote the public convenience 
or the general prosperity. é And further, ‘It is the most 
essential of powers, at times the most insistent, and always one 
of the least limitable of the powers of government,’ Eubank v. 
Pac mens. 226 U. S. 137.” SLIGH v. KIRKWOOD, 237 0Geee: 
Dp. 


It is competent for the legislature to exercise all legisla- 
tive power not forbidden by the constitution or delegated to 
the general government, or prohibitd by the constitution of 
the United States. BUSHNELL vy. BELOIT, 10 Wis. 195. 

Mr. Justice Timlin said: ‘‘We must start with the axiom 
that the legislature has all legislative power not withheld 
or limited by the constitution of the state or the exercise of 
which is not prohibited by the federal constitution.’ NITE 
v. W.. U. TELEsCO., 1495 Wiss 110: 

The police power of a state is as broad and as plenary 4 
the taxing power. BITTENHAUS v. JOHNSTON, 92 Wis. 
588. 

The police power is a broad and comprehensive power, by 
which the rights of an individual, both as to his liberty and 
his enjoyment of property, may be curtailed in the interest 
of the public welfare, but it is not easy of accurate defini- 
tion. HUBER V. MERKEL, 117 Wis. 366. 

As was said by Mr. Justice Dodge: ‘By a long line of 
decisions and consensus therein by the people of the various 
states, it has become settled that thereby all powers of a 
legislative character ordinarily enjoyed by sovereign govern- 
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Economy Brick Cabinets 


The best keeper of Brick Ice Cream or Eskimo 
Pie. Very heavily insulated and icing space on all 
four sides of brick container, thus giving perfect re- 
frigeration to each pie or brick. Liner and brick 
container made of Armco Iron. 
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and convenient for re-icing. Finished in ma- 
hogany. 
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Economy Tub Cabinets a 
This separate compartment cabinet is especially designed 
for rural trade so that one compartment alone can be used 
without being compelled to ice the entire cabinet. The tubs 
in these cabinets are especially treated to prevent leakage. 
..... Finished in highly polished mahogany. 
Tub 
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ments became vested in the state legislature, except so far 
as restrained expressly or by substantially necessary impli- 
cation elsewhere in the constitution.”’” STATE EX REL 
ZILLMER v. KREUTZBERB, 114 Wis., p. 532. 


LET: 


History of Legislation Relating to Filled Milk. 

We submit a history of legislation relating to filled milk. 
It has been held that where the objection to the constitu- 
tionality of a statute turns on the question as to its reason- 
ableness under the police power, such history may be very 
persuasive. Certainly on the question of whether it is a 
debatable subject, it is peritnent to know that the matter 
has been generally debated. ADAMS v. MILWAUKEE, 144 
Wis: 3713 PURELY: EBX TRACT, COM vy) LVNCHwZ2GmULeS.. 
p. 204; MULLER v. OREGON, 208 U.S. 412. 

As was said in the latter case: ‘‘When a question of fact 
is debated and debatable, and the extent to which a special 
constitutional limitation goes is affected by the truth in 
respect to that fact, a widespread and long continued belief 
concerning it is worthy of consideration.”’ 

It was said by Mr. Justice Holmes, in NOBLE STATE 
BANK vy. HASKELL, 219 U. S. 104, speaking of the police 
power of a state: “It may be put forth in aid of what is 
sanctioned by usage, or held by the prevailing morality, or 
strong and preponderant opinion to be greatly and immedi- 
ately necessary to the public welfare.’’ And it has been well 
said, what we know as men we cannot ignore as judges; that 
is, we will consider matters of common knowledge without 
proof. 

The laws prohibiting filled milk, now in force, are of three 
general types: 


1. Laws which directly prohibit the manufacture and 
sale of filled milk. Of this type are the laws of New Jersey, 
New York and Wisconsin. 


2. Laws which prescribe standards for condensed or 
evaporated milk which have the effect of prohibiting the 
manufacture and sale of filled milk. Of this type are the 
laws of Colorado, Connecticut, Florida, Maryland and Ohio. 


3. Laws which permit filled milk to be sold as ‘‘imita- 
tion milk’”’ under restrictions to prevent fraud. These re- 
strictions are so severe as to be practically prohibitive. These 
are the laws of California, Oregon and Utah. 
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The Bureau of Animal Industry of the U. 8. Department 
of Agriculture, in a bulletin on ‘“‘Legal Standards for Dairy 
Products,’ issued in 1919 as a typewritten bulletin, lists 
thirty-one states as having standards for condensed or eyap- 
orated milk, which were adopted either by an act of the 
legislature or by some administrative body under legisla- 
tive authority, which prescribe the percentage of solids and 
butterfats. These states are Arizona, California, Colorado, 
Idaho, Illinois, Indiana, Iowa, Kansas, Kentucky, Louisiana, 
Maryland, Massachusetts, Michigan, Minnesota, Mississippi, 
Missouri, Nevada, New Hampshire, New York, North Caro- 
lina, North Dakota, Ohio, Oregon, Rhode Island, South 
Dakota, Utah, Vermont, Virginia, Washington, Wisconsin, 
Wyoming. In addition to the states listed in this bulletin, 
Connecticut and Florida have laws prescribing standards for 
condensed milk. 

Congress has before it a prohibitory bill which has passed 
the House 250 to 40. 


History of Bill in Our Legislature. 


The legislative records show that the bill was thoroughly 
considered before committees of each house; that substitute 
amendments were offered for regulation in each house, which 
were defeated by large majorities; that the bill came up in 
each house by special order, which denotes special considera- 
tion. : 

The bill was passed in the assembly by a vote of 67 to 10, 
and in the senate by a vote of 28 to 0. : 

The bill was signed by the Governor, who himself is a 
lawyer and has been Attorney General of the state. The 
legislative members and the Governor are bound by the same 
oath to support the constitution as are the members of this 
court. Their well considered action should have great weight 
according to judicial authority. 

It will be seen that the compounds have been considered 
inimical to the public welfare by a large portion of the people 
of this country. We must conclude that there must have 
been some reasonable basis to induce legislation of this kind 
by so many different bodies. 

IV. 


We now come. to a recognized judicial authority on the 
subject, which finally settles the question so far as the fed: 
eral constitution is concerned. 

The ‘‘Hebe’’ Company shipped some of its product manu: 
factured in Wisconsin into Ohio for sale in that state. The 
sale being forbidden in that state by statute, the question 0! 
the validity of the statute was raised in the United States 
District Court for Ohio, and passed upon by three judge: 
sitting at the trial. The statute was upheld. The ‘Hebe’ 
Company then took the case to the United States Suprem 
Court, and there the statute was again upheld. In thi 
United States Supreme Court the contention was made, ai 
here, that the statute was in contravention to the Fourteentl 
Amendment. As there is no corresponding provision in ow 
state constitution that goes so far to sustain the rights 0: 
property as the Fourteenth Amendment of the federal con 
stitution, that decision is decisive of the case here if it is 
followed. While this court has the right to differ from tht 
Supreme Court of the United States on this question, it wil 
not do so on the construction of the federal constitution 
Of the twelve federal judges passing on the subject, three 
Supreme judges dissented, but not upon the validity of the 
statute but on its construction as to whether it applied tc 
the case before them. 

The United States Supreme Court, 
SHAW, 248 U.S., p. 303, said: 


“The purposes to secure a certain minimum of nutritive 
elements and to prevent fraud may be carried out in this wa) 
even though condensed skimmed milk and Hebe both should bé 
admitted ot be wholesome. The power of the legislature ‘is nol 
to be denied simply because some innocent articles or trans: 
actions may be found within the prescribed class. The inquiry 
must be whether, considering the end in view, the statute passes 
the bounds of reason and assumes the character of a merely 
arbitrary fiat. PURITY EXTRACT & TONIC CO. vo oymuem 
226 U. S., p. 204. If the character or effect of the article as 
intended to be used ‘be debatable, the legislature is entitled tc 
its own judgment, and that judgment is not to be superseded by 
the verdict of a jury,’ or, we may add, by the personal opinion 
of judges, ‘upon the issue which the legislature has decided. 
PRICE v. ILLINOIS, 238 U. S., p. 452; RAST v. VAN DEMAN & 
L. CO., 240 U. S. 342. The answer to the inquiry is that the pro- 
visions are of a kind familiar to legislation and often sustained, 
and that it is impossible for this court to say that they might 
not be believed to be necessary in order to accomplish the 
desired ends.” 


As was said by Mr. Justice Dodge: 


“The reasons for a given statute are for the legislature, if. 
there are any which can fairly have weight. They are not for 
the courts. The latter have no control over the validity of 2 
law unless they can say with substantial certainty that no argu- 
ment or consideration of public policy exists which could have 
weight with any reasonable and honest man. If any such argu- 
ment or reason can be suggested, its weight or sufficiency is not) 
debatable in the courts. The existence of legitimate and ade- 
quate reasons for any law should not lightly be denied. Huger 
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ODERNIZATIO 


Ice Cream and Dairy Plants Can Be Modernized 
While Under Operation 


TeeN your plant can not produce more goods than you can sell--when new 
business can not be taken on--production facilities should be increased. In 
many cases complete new buildings must be provided; in others, however, it 
may be possible and advisable to convert old dairies or ice cream factories in- 
to efficient, well-equipped plants. 


Modernization can often be accomplished by additions to old buildings, or by 
completely revamping the old plant, conserving, such of the old buildings as 
may be used to advantage in the new layout. A careful study of each partic- 
ular situation will best determine what proceedure should be followed. 


We have modernized dairy plants and ice cream factories for many concerns, In 
each instance we studied the problems from the operating standpoint, prepared 
plans for the improvements and the construction was executed by local contractors. 


If you are confronted with building or production problems, regardless of their 
nature, consult the MecCORMICK organization. Our long, experience in hand- 
lin?, the most difficult and complicated ice cream and dairy plant problems may 
prove invaluable to you. An interview does not obligate you in any way. Just 


write us that you are interested. 
by us for your individual requirements. 
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minds differ, and what may seem inadequate or irrelevant to one 
may seem cogent to another. One is not justified, therefore, in 
assuming that all who differ from him are unreasonable or are 
not acting in good faith. It is from such considerations as these 
that the courts have laid down for themselves the rule that only 
in a clear case—clear beyond reasonable doubt—will they ven- 
ture to assert that a law is without reason to support either its 
purpose or the classifications it may make.” THE STATE EX 
REL KELLOGG v. CURRENS AND OTHERS, 111 Wis., p. 439. 


Ve 


The findings of the referee are not conelusive on the 
court. They may be considered only to refresh the memory 
of the court as to matters of which the court will consider 
as common knowledge and of which it takes judicial notice, 
or for the purpose of bringing to the attention of the court 
scientific facts which would otherwise devolve upon the court 
undue labor. 

If there is any reasonable basis upon which the legislation 
may constitutionally rest, the court must assume that the 


legislature had such fact in mind and passed the act pursuant - 


thereto. The court cannot try the legislature and reverse 
its decision as to the facts. All facts necessary to sustain the 
act must be taken as conclusively found by the legislature, if 
any such facts may be reasonably conceived in the mind of 
the court. 6 R. C. L., sections 101 to 116, inclusive, and 
cases there cited. 

The compounds manufactured and sold by the plaintiffs 
and other companies are in exact imitation of the genuine 
evaporated milk. They are produced and sold by the manu- 
facturer cheaper than the genuine. They are not of equal 
food value as the genuine. They may be sold, however, and 
are susceptible of being sold to the public for the genuine at 
the same price. They are, therefore, capable of being used 
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From Nothing To 300 Gallons a Day 


is the record of one Chicago plant in less than 
10 days time on 
Iv’S A MASTERFUL PLAN THAT’S COM- 
PLETE. YOU CAN START AT ONCE. NOTHING NEW 
REQUIRED. NO ROYALTIES. HURRY!! 


SANI-DAIRY PRODUCTS CORPORATION, 45th and Evans Ave., CHICAGO. 
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RE-TINNING 


ICE CREAM & MILK CANS 


By Our Special Sanitary 
Process Makes 


OLD, WORN OUT 
CANS LIKE NEW 


Tinning of All Kinds Including Cast Iron 


SANITARY TINNING & MFG. CO. 


3753-63 E. 93rd Street 


CLEVELAND, O. 


for fraudulent purposes and to deceive purchasers. The 
temptation of retail dealers is to sell the cheaper article in 
place of the more expensive article to increase their profits. 
If used as a substitute for milk, the public health may be 
impaired, not because the compounds are in themselves de- 
leterious, but because they lack in certain food elements 
essential to a well balanced dietary. It was competent, there- 
fore, for the legislature to find that the manufacture and 
sale of the compounds in question were conducive to fraud 
and deception, and likely to be injurious to the public health. 
Having so found, as we must conclude it did, it is not for 
this court to set its judgment against that of the legislature. 


Vit 


By reference to the federal census of 1920, we find that 
Wisconsin ranks first among all the states of the Union in 
total value of dairy products from its farms. It had 2,763,488 
dairy cattle in that year, an average of more than ten to the 
farm. It held first rank in milk production, producing 858,- 
258,521 gallons, valued at over 230 millions of dollars. It 
produced more cheese than any other state, the value of 
which amounted to $91,462,878. It ranked second in amount 
of butter produced. It ranked first in the manufacture of 
condensed milk. It ranked second in milk powders pro- 
duced. In 1920, 64.9 per cent of the nation’s cheese was 
produced in this state, and 26.6 per cent of her condensed 
milk, 24 per cent of her milk powders, and 11.4 per cent of 
the nation’s butter were produced here. Nor is this all. The 
great dairy industry of this state is reflected in the high 
average production of agriculture crops of many varieties. 
The fertilizers from the dairy industry enrich the soil, so 
that of the north central states, Wisconsin was first in ten 
years average yield per acre in wheat and potatoes, second in 
barley and hay, and third in corn, oats and rye. 


The reputation of Wisconsin for the purity and excellence 
of her dairy products stands high in the markets of the 
country, and the prices she obtains therefore are equally well 
sustained. 

The constitution of our state was ordained, among other 
things, to promote the general welfare. Thus it might well 
be that the legislation in issue could be upheld to protect 
the reputation of the state for its dairy products in the 
markets of the country from adulteration and misleading 
representations. The advertisements of cocoanut oil com- 
pounds have been skillfully prepared to give the impression 
that the compounds are equal, if not better, than the genuine 
dairy product. Jor instance, a full-page advertisement in 
the Chicago Tribune contains a typical gem of the adver- 
tiser’s art: 


“Nutro is a delicious and nutritious new milk product. It 
is prepared in the rich dairying districts of Wisconsin and Indi- 
ana, and made sof pure, fresh cow’s milk with the animal fats 
extracted and essential food values replaced by a refined, rich, 
sweet, purely vegetable cocoanut fat. 

“Nutro is pure, delicious, wholesome. It is prepared in 
model condenseries from pure cow’s milk evaponated to double 
strength, with the animal fats extracted and then enriched with 
sweet, edible, highly refined cocoanut fat.” ; 


Comment is unnecessary, other than to say that other 
advertisements are equally well calculated to convey the idea 
to the public that pure, fresh cow’s milk from Wisconsin has 
been enriched and improved by the injection of sweet, edible, 
highly refined conoanut fat. 


The state is not without power to protect its industries 
in its markets in this and other states, according to a decision 
of the Supreme Court of the United States upholding a statute 
of Florida designed to protect its fruit trade. We quote from 
SLIGH v. KIRKWOOD, 237 USS: py 62: 


“We may take judicial notice of the fact that the raising 
of citrus fruits is one of the great industries of the state of 
Florida. It was competent for the legislature to find that it 
was essential for the success of that industry that its reputa- 
tion be preserved in other states wherein such fruits find their 
most extensive market. The shipment of fruits so immature as 
to be unfit for consumption, and consequently injurious to the 
health of the purchaser, would not be otherwise than a serious 
injury to the local trade, and would certainly affect the suc- 
cessful conduct of such business within the state. The protec- 
tion of the state’s reputation in foreign markets, with the con- 
sequent beneficial effect upon a great home industry, may have 
been within the legislative intent, and it certainly could not be 
said that this legislation has no reasonable relation to the 
accomplishment of that purpose.” 


Nothing will destroy the reputation of the state in this 
industry more completely than to allow the manufacture of 
a cheap and inferior article to be advertised and sold in the 
markets of the world as and for the genuine article made in 
Wisconsin. 

The principle of allowing these compounds to be manu- 
factured and sold, followed to its logical conclusion, will 
lead from “‘filled’’ milk to ‘“‘filled’’ butter,, from ‘‘filled” 
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butter to ‘‘filled’’ cheese, and finally we may have the ‘“syn- 
thetic’ cow taking the place of the domestic animal of the 
farm. Vegetable fats, cheap, but lacking in essential ele- 
ments of vigorous life, will take the place of butterfats of 
demonstrable higher food value. A great industry of a great 
state will decline, a victim of “‘national advertising’ of cheap 
and deceptive substitutes. 

It follows that the act challenged by this action is con- 
stitutional and within the police power of the legislature. 

By the Court.—tThe action is dismissed. 

The issues of fact were exhaustively presented to the 
referee, Hon. A. G. Zimmerman, who made and presented to 
the court able and comprehensive findings of fact. His claim 
for services and disbursements are allowed. 


Costs will be taxed against the plaintiffs as follows: 
Services referee 20 days at $25 per.day.............. $400 


Services reporter,'12 days at $10 per day.....23..... 120 
Transcribing e479 Vetoes satel 0.Che tre eer eee 479 
Clerk's. :£668) 2c 5. he, ons Ne ee oo ra oe Ate 

Lee 


No other costs to be taxed. 
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ANOTHER METHOD OF TESTING GELATINE. 


We find the following method has been a good prac- 
tical test of the jelly strength of gelatine. Color and 
odor are two things which ean readily be distinguished 
by shght heating. For jelly strength we determine as 
follows: 

We take one-half ounce sample of gelatine and place 
it on top of a pint of water. By placing on top we mean 
that we do not stir the gelatine in the water but place 
it on a piece of paper and hold the paper close to the 
glass of water and allow it to drop in very slowly and 
usually it remains on top of the water for some time. 
We know then the quickness with which the water dis- 
solves the gelatine which is an indication of the solu- 
bility of the gelatine. 


Allow it to stand for five minutes and then put the 
glass In a bath of water and gradually heat to 50 de- 
erees. We then allow it to stand ten minutes and stir 
until thoroughly dissolved. We then take it out of the 
bath and cool for fifteen minutes in an ordinary room 
temperature and then place it in the hardening room 
for two hours. We then remove the sample in the hard- 
ening room and by gently pressing the finger to the top 
of the test we determine the resistance to the pressure 
given by the finger. 

This resistance in a number of samples determines 
the relative strength and is very noticeable indeed, to 
the practiced finger with a number of samples. 

In case that it is difficult to determine which of two 
samples is the stronger we find that by gently slipping 
the finger across the top of the sample in an endeavor 
to tear away the top surface, one can easily decide which 
is the stronger. 

A very much more practiced test than the above is a 
comparative test for two gelatines in ten or more gal- 
lons of ice cream as follows: 

Take some ice cream and put in a specially prepared 
square scoop about two inches square. It is understood 
that the ice cream for this comparison is to have been 
manufactured the same day and maintained at same 
temperature in same room for a certain time. Transfer 
quickly to a cool slab the sample or samples to be com- 
pared and mark samples number 1, 2, ete. 


Into each square sample of ice cream transferred on 
slab stick a ruler graduated 1-32 inch and just note the 
length of time that it takes each sample to melt a given 
number of inches or fraction thereof. In other words, 
as sample one melts 14 inch an hour and number two 
Y% inch an hour, the gelatine used in sample one is 
stronger than number two. Ms iF. 
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FARMVILLE CREAMERY BUYS ICE CREAM 
BUSINESS. 


The recently incorporated Farmville Creamery, Inc., 
Farmville, Va., has bought the ice cream business of 
that place which was formerly operated in connection 
with the local ice plant by the Newman Ice Cream Com- 
pany. The new firm has resurrected the old Farmyille 
creamery and is making butter along with the ice cream. 
Mr. F. O. Jones, a practical dairyman of several years 
experience and a graduate of the Wisconsin Dairy 
School of the University of Wisconsin, is manager and 
treasurer of the firm. Mr. Jones is a man who keeps in 
touch with the improvements and-conditions of the busi- 
ness through trade papers, and this, with his experience, 
assures the successful management of the business. The 
other officers of the organization are: A. F. Howard, 
president ; N. B. Davidson, vice-president, and Geo. L, 
Stuart, secretary. 
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PHILADELPHIA MANUFACTURER CONSOLIDATES 
WITH LOCAL MILK DEALER. 


The Breyer Ice Cream Company, one of the largest 
ice cream manufacturers in Philadelphia, has joined the 
P. E. Sharpless Company in forming the Breyer-Sharp- 
less Milk Association. The Breyer Company confined 
itself to the manufacture of ice cream previous to the 
consolidation, while the Sharpless firm have long been 
known as manufacturers of fancy print butter and pack- 
age cheese, as well as condensed and evaporaced milk. 
Both of the firms had country plants which are now 
maintained by the Association. 

The new organization is capitalized at $500,000 and 
will also engage in the fluid milk business in the city 
of Philadelphia. A 400 by 160 foot lot has been pur- 
chased upon which a plant capable of handling 60,000 
quarts of fluid milk per day will be erected. 

The officers of the new corporation were all officers 
of the original firms and are: H. W. Breyer, president; 
C. P. Sharpless, vice-president; W. S. Scott, secretary, 
and H. Nusbaum, treasurer. } 
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MERCED, CAL., BUSINESS ENLARGING. 


The Castle Ice Cream Company of Merced, Cal. 
owned and managed by C. H. Castle, Jr., recently pur- 
chased the building of the Fountain City Creamery. 
The Castle Ice Cream Company has been in business 
three years and the large and ever-increasing business 
has made it necessary that larger quarters be secured. 
The creamery building has been remodeled and an 
eight-ton refrigeration machine installed besides the 
10-ton plant already in the building. Four 40-quart 
freezers will be operated and room for more equipment 
is there when the business needs it. The old plant has 
been put in use as a sales room and downtown office. 


THE WEIBATCH LIQUID SCALE COMPANY, INC. 


We are advised by Mr. J. S. Townsend, president and 
general manager of the Weibatch Liquid Seale Co., Ine. 
Grand Rapids, Michigan, that the above mentioned com- 
pany has taken over the business of the Wm. G. Fineh 
Company, manufacturers of the Weibatch and other 
liquid weighing devices. The amount of capital stock 
has been inereased from $20,000 to $200,000. During 
the short time that the Weibatch has been on the ma?- 
ket, splendid development has been made and plans are 
being laid for a greatly increased business. 
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All The Latest Improvements 


In the 50 Quart Capacity 
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The New 50 Quart U.'S. Heavy 
Duty Freezer will be among those 
exhibited at the National Dairy 
Show at Minneapolis the first week 
of October. It has all the latest 
improvements, the same as all the 
larger sizes of U. S. Heavy Duty 
Freezers have. 
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We Can Supply You From Stock Without Delay 


If, on account of a breakdown, or an overwhelming rush of business 
coming on late in the season, you must have another freezer right- 
away--quick, we can supply you promptly with a U. S. Heavy 
Duty Freezer from stock, embodying all the advanced improve- 
ments of the 1923 season. 


Our New 40 Quart for the Small Manufacturer 


The New U. S. Heavy Duty 40 Quart Freezer is in a class by itself, and has been developed 
especially for the small manufacturer. It has been calculated to meet price competition without 
curtailing quality of material or workmanship, and is a high class machine that will efficiently 
meet all the demands of a small plant without fail. It is equipped with the Hinged Cylinder Cover 
peculiar to all our larger models. 


WRITE US FOR DETAILS AND LITERATURE IF YOU ARE INTERESTED IN BUYING NOW 


REPRESENTATIVES AND DISTRIBUTORS IN ALL PARTS OF THE UNITED STATES AND CANADA 
May we not arrange to have one call on you? 


U. S. FREEZER & MACHINE CORPORATION 
201-209 North 11th Street . 28 Brooklyn, N. Y. 
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Millbrook Dairy Company Has First Class Ice Cream Plant 


On February first, 1912, the Millbrook Dairy Com- 
pany came into existence at Middleton, Connecticut, 
under the name of the Millbrook Farm Dairy. At first 
it met with indifferent success, but in February, 1915, 
Mr. Edward W. Hazen became president of the com- 


The Plant of the Millbrook Dairy Company. 


this product, has created such a demand for it that 
dealers are willing to pay a slightly higher price for it 
in wholesale quantities in order to give their customers 
the perfect satisfaction resulting from its sale. 
Millbrook ice cream is made from pure, rich cream 
of wholesome flavor, combined with other necessary in- 
gredients, mixed in the proportions necessary to produce 
the finest results, and pasteurized to insure safety. It is 
manufactured with modern machinery, in light, well 
ventilated rooms. The accompanying pictures taken in 
the plant show part of the machinery, and indicate the 


absolutely sanitary conditions prevailing everywhere 


throughout the plant. 

The mix is homogenized, and following this process 
is passed over tubular coolers, as shown in the photo- 
graph. After cooling it is passed into the aging vats, 
where it is held until it is frozen. 

From the vats, the mix flows into the freezing room 
by gravity, where it is distributed to the freezers and 
frozen by the brine process. After freezing it is stored 
in the hardening room directly adjoining the freezing 
room. From the hardening rooms the ice cream passes 
to the packing room where it is packed in tubs for deliv- 


pany, in which capacity he has continued ever 
since, and from that time on the company has 
made rapid advancement, until at present 
through its policy of dependability, high grade 
products and best 'possible service to all, it 
ranks among the finest plants of its kind in the 
Kast. 

One of the policies instituted by the new 
management was to pay farmers who sold milk 
to this plant on a basis of butterfat content, 
giving a premium for all milk testing more 
than 4 per cent butter-fat, and paying less than 
the base rate for milk testing below that stand- 
ard. The quality thus established has been con- 
stantly maintained. 

Business grew so rapidly that early in 1921 
the quarters at that time occupied were out- 
grown, and plans were drawn for a new build- 


Freezing Room, Showing Doors of Hardening Room at Left. 


ing, which was completed in March, 1922, and is now 
occupied by the plant. 
The Millbrook Dairy Company deals in milk, cream 


and ice cream. The purity and deliciousness of Mill- 


brook ice eream, combined with the wholesomeness of ° 


Room Where Homogenizing, Cooling and Aging of Mix 
Takes Place. 


ery. Salt and ice for packing are supplied by 
chutes from store rooms above, making the 
process rapid and convenient. 

Officers of the company are Edward W. 
Hazen, president; Ashley A. Campbell, vice- 
president and general manager; John R. Lind- 
muth, treasurer and assistant manager; Charles 
A. Russell, |secretary. The four officers and 
Robert Hubbard constitute the board of direc- 
tors. 

The management of this company are to be 
highly complimented upon the degree of per- 
fection and efficiency they have achieved in the 
equipment and arrangement of this plant. It is 
a model plant in which no effort or expense is 
spared to turn out a quality product. The 
rapid and continued growth of the concern in- 
dicates that it pays in financial returns as well 
as in convenience and personal pride to operate a plant 
of this kind. 
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Send news items and personal notices to the ‘‘Re- 
view’’ and see how well they look in print. 
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Hydrox Company Uses Gigantic Spectacular Electric Sign 


Following closely upon a number of other evidences 
of an aggressive merchandising plan, on June first The 
Hydrox Company of Chicago made a new and startling 
impression on the people of that city, including manu- 
facturers and retailers of ice cream. This time the fea- 
ture was the message ‘‘ENJOY HYDROX GUERNSEY 
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ICE CREAM”’ blazoned forth by the largest and most 
spectacular electric sign west of New York. 

This sign is at the wonderful new. Boulevard Link 
Bridge, at the side of the celebrated Wrigley building, 
a location so strategic that the advertisement is said to 
be seen by several hundred thousands daily. In fact, 
no one driving into the city from the North or South 
side can fail to see the sign either on his way to or from 
the loop. And, considering that a pleasure drive through 
the boulevard system inevitably takes one over this 
bridge, it is safe to say that every one in the city who 
ever rides in an automobile will see this great sign. 


The dimensions of the frame work are 50 x 70 feet. 
The five words of the advertisement contain 1,330 bulbs 
and can be read for two miles. The first word one can 
make out approaching from the South along Michigan 
Ave., is ‘‘JOY,’’ which stands out all alone. But before 
a person has time to wonder what it is all about the 


enjoy 
Woke. 


_ GUERNSEY 
ice cream 


ye 
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second flash puts over the message, “JOY ICH 
CREAM.’’ And then, after a moment’s darkness comes 


the complete message, ‘‘ENJOY HYDROX GUERNSEY 
ICE CREAM.”’ 

The attention value of the sign has been so great 
that a full page in the Roto Gravure section of the Chi- 
cago Sunday Tribune, July 9th, was devoted to illustrat- 
ing it. The spectacular greatness of the sign itself, plus 
the newspaper publicity it is receiving, cannot avoid 
adding new laurels to those already won by the Hydrox 
Company stamping it as one of the largest and most pro- 
vressive ice cream companies in the country. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Cream Manufacturers 


Proceedings of Annual Convention, Seattle, Wash. 


(Continued from July issue) 

Gentlemen, I take great pleasure in introducing to 
you Mr. W. C. Robb of the Puyallup Ice Cream Company 
of Puyallup. (Applause. ) 

Mr. Robb is possibly one of those best qualified to 
tell you about long-distance delivery and I would like to 
have everybody study that question. 

In my report to you I dwelt on that question and I 
would be glad to have you give special attention to Mr. 
Robb who is one of your own ice cream makers and can 
tell his experience with long-distance hauling. And I 
would like to have Mr. Peacock, of Bakersfield, Cali- 
fornia, tell you his experiences along that line also. 


ADDRESS OF MR. W. C. ROBB. 


Mr. W. C. ROBB: When this question was given to 
me for discussion, I did not exactly know whether to con- 
sider it as a slam or an honor or personal courtesy, for 
the fact is that I am not long in experience in this long- 
delivery hauling and I do not feel that I am as well 
qualified to speak as perhaps some of you other gentle- 
men are. 

I have been a member of this association for about 
a year, and in that year’s time I do not believe that any 
one of us can get enough data together to warrant our 
stating authoritatively what the costs are. 

The first of the month I was down in Oregon on ac- 
count of the death of my father, and I did not realize 
the convention date was drawing so close at hand, and 
by virtue of having opened my mail I saw the program 


Schroeder Perfection 
Cabinets 


are most 
appreciated 
when the 
weather is 
hottest. 


You know the reason— 


“Insulation is the thing” 


corn Scriroever [uMBER(. 


A Dozen Cabinets or a Dozer Carloads” 
WALNUT ST. MILWAUKEE.WIS. 


in front of me and was confronted with the fact that I 
had to get busy and prepare some sort of an address, and 
as I did not have time to offer any excuse I set about 
preparing something. 

The problem of long-distance delivery by auto and 
its costs ean be determined only by the many methods 
employed in the systems of accounting, employment of 
labor, kind of trucks used, conscientious scruples of the 
garage and accessory man, roads over which the de- 


_ livery is to be made, and may I say, many other items too 


1umerous to mention. 

The idea of what constitutes a long haul, is made up 
of items that are as numerous as the opinions of pro- 
bably as many as are interested in the subject, have 
formed. 

To stand up here and say that I have the correct sys- 
tem of accounting, when Mr. Terwilliger, without a 
doubt, stands ready to defy me, or that only the most 
efficient of labor stands ready at my beck and eall. or 
that I have solved a plan whereby any and all garage and 
accessory men will lay aside their ambitions to achieve, 
in their eagerness to serve this particular plan, or to say 
that a Ford, Reo, Mack or White truck is the only one 
to use, facing the fact, that to speak unkindly of the 
service of any particular auto owned by an individual 
who prides his personal property, is equal to giving his 
dog a kick, are statements that my modest temperament 
will not allow me to make, even tho’ I had solved the 
forementioned items to my own satisfaction. 

However, it has been the expressed desire that I dis- 
cuss this subject, and inasmuch as we are charged with 
the success of this convention, by each and every mem- 
ber putting forth his earnest endeavor in his particular 
assignment, I will make an effort to impart my opinion, 
rather than facts, hoping that the originator of the as- 
signment will realize the ambiguity of the problem and 
turn to his own experiences, rather than to affirm any 
suggestions I may offer. 

In the matter of cost accounting system for use in 
operating trucks, I belief I am safe in saying there is 
no system that has been universally adopted, owing to 
the fact that the task, in the minds of the majority, is 
greater than the advantage gained in the keeping of 
accurate accounts of cost records, however, several years 
ago automobile manufacturers got together and formed 
what is known as the Truck Owners Conference, Ine. 
They appropriated a large sum of money for the deyel- 
opment of a standardized accounting system. High 
salaried men were employed, who gathered data and in- 
formation from large fleet operators all over the coun- 
try. From this information some forms have been adop- 
ted which are in use by a large number of operators and 
the complete set of rules are such that a clerk or steno- 
grapher can easily keep these records and which consists 
of: A daily service record to be kept by the driver giv- 
ing the fundamental data. 

A form for the monthly analysis and averages per 
day of operating data and cost. 

A form for computing fixed monthly and yearly ex- 
pense. 

A form for computing the estimate and actual ex- 
pense by months for one year. 

And probably, the most important of all is the one 
which deals with the tire records. Operators are apt 
to be lax in their tire records of tires and tire mileage. 
Because of the fact tire expenses are scattered over a 
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Deferred Payments on C-T Electric Trucks 
for the Ice Cream Manufacturer 
who Budgets his Expenses 


Are you one of those ice cream manufacturers who make up a yearly budget of ex- 
penditures? Fine. Do you postpone buying new equipment you ought to have be- 
cause the large initial investment required will not fit into your budget? Sound business. 


But if there were a way to get that equipment and leave your budget intact you 
would be satisfied all around, wouldn’t you ? 


You can buy new and better delivery equipment immediately under the C-T 
deferred payment plan, requiring only a small initial investment that will not disturb 
your budget. The balance is spread over a number of months and is practically 


absorbed by the additional earnings from using C-T' Electric Trucks. 


C-T Deferred Payments are Fair, Complete, 
Business-like. They Fit your Budget 


Deferred payments on C-T delivery equipment are not offered as a favor. They are a 
business-like proposition—one of our regular standard terms of payment. 


There is no insurance required by us, no carrying charge for 12 months, only a reasonable 
charge if extended to 18 months or 24 months. 


Moreover, they cover chassis, battery, standard body—full equipment, and apply to all capaci- 
ties of C-T Trucks. 


This is the opportunity you have waited for to get new, quality delivery equipment immediately. 
Write now for full particulars. 


All Capacities from Bantam to | 5-ton 


Commercial Truck Company Philadelphia 
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‘‘PROSPERITY PROVES THE FORTUNATE, ADVERSITY THE GREAT.’’—PLINY. 


period of the life of the truck and do not come in a bunch 
there are very few men that realize that the tire expense 
in all amounts to more than the purchased price of the 
truck. These forms I myself have not put to practice 
but I feel that they are worthy of the effort and I mean 
to adopt and put them to use on the first of the year. 
They can be obtained by application to the company at 
327 So. LaSalle St., Chicago, II. 

The employment of labor is a vital factor in the cost 
of a long distance delivery, and care should be exercised 
in the selection of a truck driver. Not only should he 
be mechanically inclined, but he should have the faculty 
of mixing well with the trade, have pride in his personal 
appearance and should school himself in the art of 
salesmanship, and above all, be a careful driver. All 
these points if perfected will go a long way towards re- 
ducing the cost of delivery, as it will create the maxi- 
mum volume of business on any particular route in 
mind. 

In the system of selecting a crew of drivers, conform- 
ing to these requirements, it can only be done by the 
sound judgment of the manager in charge, but I have 
my faith in my own particular plan of cutting down the 
accident costs and that is: Insure all autos with liability 
and property damage, protecting yourself in this man- 
ner towards the injury of the other party and then if 
it is your driver’s fault, it is up to him to stand good 
the damage done your property. Of course you cannot 
compel him to do this but if he values his job to the 
amount of the damage, he can have the option of stand- 
ing for the damage or losing his job. It is well then that 
he has some financial interest at stake upon his de- 
parture from the plant. 


That the conscientious scruples of the garage and ac- 
cessory men, together with the condition of the roads 


Nafis Automatic Acidity Test 


For Testing the Acidity of Ice Cream 
Mix, Milk, Cream or Whey 


ACCURATE CONVENIENT SIMPLE 


for Ice Cream Plants, Cream Grading, Creameries, 
Cheese Factories, Condensing Plants and Dairy Schools. 
Our INDICATOR and NEU- 


TRALIZER are put up in con- 


venient form and can be sent 
by parcel post for a few cents. 


Our CONCENTRATED NEU- 
TRALIZER is prepared in our 
laboratory with the same de- 
gree of accuracy that charac- 
terizes NAFIS GLASSWARE. 
The small bottle is sufficient 
to make a half gallon of solu- 
tion, thus avoiding transpor- 
tation charges on large bot- 
tles and water. 


Complete test includes 
bottle of each solution. 
Our new style Volumetric 
Reservoir Flask permits the 
proper dilution of the concen- 
trated neutralizer with great 
precision. 


Broken parts easily replaced. 


For Sale by All Dealers in 
Nafis Glassware. 


one 


Designed and Manufactured by 


LOUIS F. NAFIS, Inc. 


Manufacturers of Scientific 
Glass Apparatus for 
Testing Milk and Its Products. 


544 Washington Blvd., 
Chicago, Ill. 


Ask the Man Who Uses It. 
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over which the delivery is to be made, is in no way ¢ 
statement that is intended to reflect discredit upon th 


longer the delivery, the greater the expense and this 
brings it back to the accounting system, which in itself 
will suggest that the greater part this item has to play 
in the game the greater will be the uncertainty as to 
the desired results and thus too much shouldered off on 
to this particular system should the balance show up in 
the wrong side of the ledger. Yet in order to promote 
the ice cream industry our country customer must be 
taken care of, but why not let the man with the neares' 
supply take care of them and devote more-time towards 
increasing our local business? Too long deliveries over 
too bad roads, with small volume does not pay, in my 
opinion. (Applause). a 


* * *¥ 


Mr. Dunne: Are there any questions? 
Mr. Swanberg: Have you any knowledge when i it 
would be cheaper by express to the customer than by 
your own conveyance? 
Mr. Robb: 


it is not a ‘matter of expense, it is a matter of service, 
me ow, it is in the minds of some that the country cus: 


we consider the ee that a country customer dispenses 
his cream mostly in the form of quarts and pints, I 


pense is a vital factor, yet at the same time you ¢al 
create your volume to make the delivery it is 
opinion it is as cheap to deliver by auto as it is by ex 

press. 


cheaper to ana ‘ By express, would it not? 


Mr. Robb: It would be cheaper by express. 7 
Mr. Swanberg: That is what I thought. I am just 
starting over again. I was in the business years ago 


progress since then. . 
A Member: Do you think there is any saving by 
using horses on a short, compact route, instead of using 
autos? ; 
Mr. Robb: That reverts back to the item of service. 
You cannot give as good service as you give with autos 
if you use horses. The horse seems to have taken a back 
seat in favor of the auto. = 
The Member: Within easy distance of the facto1 
the auto expense runs pretty high. I was wondering if 
there was any saving to be had by keeping a team. 
Mr. Robb: I am not familiar w ith the cost of keep- 


fact that my records are not aomiieds 

I have been conducting my business like I presum 
the majority of you men have and I have been lax 
Eo! methods of cost accounting. iJ oe not know whether q 


ing with different automobile men that compari 
few fleet operators know exactly how they stand on their 
automobile cost. If there is anyone here who has it ™ 
plain figures I would like to see them. 

Mr. Dunne: Horses eat a lot of the time when the 
are not doing any good. I think our cost with hors 
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Dependable Uniformity 


“We have used your Vanilla Flavor 
for so long a time and will continue 
to use it as long as you maintain 
your high standard of quality. Our 
ice cream maker won't let us even 
try out any other brand simply be- 
cause he knows your next shipment 
of vanilla extract will be identical 
in quality as the last. He says he 
can't see the use of experimenting 
- with other brands when uear after 
year your flavor has never failed 
us—always the same good quality, 
always dependably uniform.” 


The above explains why we suc~ 


ceed so well in holding our trade. 
Naturally, such confidence brings 
with it a responsibility —that of 
maintaining a high standard of 
quality at all times and at a reason- 
able price. We regard this confi- 
dence and prestige too highly to 
ever jeopardize. it under any cir- 
cumstances. 


What is true of our Vanilla Flavor 
also holds good with our minor 
flavors and our colors. We sell 
them for what they are, knowing 
that they will give entire ‘satisfac- 
tion. What's more, we guarantee 
satisfaction. 
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Manufacturers of High Grade Exiracis 
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HE WILL PUT YOU ~ 
OVER THE FENCE “ 


“Chocolate Coated Ice Cream Baseball” 
TRADEMARK REGISTERED 


am 


The Original Chocolate Coated ie Cre m 


’ 


Made of two flavors, chocolate and vanilla, covered 
with bitter-sweet chocolate. Tried, tested and per- 
fected by a successful confectioner, before offering 
to the ice cream manufacturer. 


You pay no bonus; equipment is inexpensive. 


We send our expert to teach you simplified manu- 
facturing process. 


Don’t fool around with imitations when you can get the 
original backed up by real local publicity and sales promo- 
tion which we furnish. 


Get in the big game which has proved as steady, reliable a — 
repeater as baseball itself. 


‘Put Babe Ruth to work for you. His premium baseball offer 
' in exchange for wrappers gets the kids young and old. 


WRITE RIGHT NOW! 


Elite Chocolate Coated Baseball Co. 


EL PASO, TEXAS 


WORLD'S» LARGEST INDIDIDUAL GELATINE FACTORY 


UNITED S Gelatine is pro- 


*duced in the 


STATES World’sLargest Gelatine 


Factory, which means 

Uniformity, Purity, Strength at 

7 GELATINE the Right Price. Stock used 
3 in the manufacture assures a 


CO. bright, clean, odorless Gelatine. 


Its use means a smooth, high 
quality and superior texture 


MILWAUKEE, WIS. Ice Cream. 


oo LET US SEND yOu SAMPLES AND QUOTE ON YOUR REQUIREMENTS — 
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De Coursey Creamery Company Occupies New Plant 


An event that comes as the triumph of years of steady 
business growth is the occupation of their newly en- 
larged plant by the De Coursey Creamery Company, of 
Kansas City, Kansas. At an improvement cost of more 
than $100,000, this company has erected a new main 
plant, which more than triples its former capacity, and 
increases its floor space to approximately 34,000 square 
feet. This makes it the largest plant in the state de- 
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voted to the manufacture of ice cream and butter, and 
one of the largest in the middle west. 

The De Coursey name has carried prestige in the 
dairy industry for a great many years. The present 
business success has its roots in the days before the 
Civil War, when the Leavenworth Creamery was owned 
by Harry De Coursey. 


In 1906, at Kansas City, Kansas, in a twenty-five foot 
storeroom the De Coursey Brothers started in the dairy 
and creamery business, necessarily in a small way. To- 
day, in the 16th year of the company’s existenee in 
Kansas City, it is in the foremost ranks in the west. 


The Important Ingredient is GELATINE 


“BY” Brand Snow White Gelatine Guaranteed 2 Oz. Goods. 

Genuine imported gelatine, Snow white, 
odorless, colorless, and practically free 
and complies with all Pure Food Laws. 


is tasteless, 
from bacteria; 
Absolutely uni- 


form; no variation; goes twice as far as ordinary grades 
of gelatine. Ice cream manufacturers should consider 
these qualities when ordering gelatine. Only requires 
about 2 07. to a bateh. Sample on request, 
Per Ih Per Ib. 
5 PM IORS cree Aakease #1.25 00 Sb: Tats ae yee $1.00 
1 0 1b. Otte ics see eee 1.20 1 Bbl. Lots (200 1bs.).  .95 
 BLIOUS ohetncee, Steriaiees 1,15 2 Bhi) Lots €200 1b,)-:." .90 
50 LD wLIOtS sab sa eee 1.10 
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405 pet MAIN ST. 
Saint Louis,Mo, 
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The possible capacity of the new plant is 1,000,0 
gallons of ice cream and 6,000,000 pounds of butter an 
nually. The company also has branches at Wichita and 
Leavenworth, both- of which show gratifying inereases 
in sales each month. . 

Those active in the management of the De Cou Sey 
Creamery Company are J. H. De Coursey, F. ©. 9 
Coursey and W. B. De Coursey. 


Cam 
The De Coursey specialties are ‘White Rose”’ butter 
and ‘‘Perfection’’ ice cream. The quality of these two 
products has created a demand for them that has im 
creased the annual sales of this firm from $16,500— 
1906, to $1,409,630.56 in 1921, an inerease of over 8, 
per cent. In addition to supplying these products 
Greater Kansas City, the distribution throughout Th 
state of Kansas is large, and they are shipped into four 
neighboring states—Missouri, Nebraska, Oklahoma and | 
Iowa. | 
The De Coursey Brothers are firm believers ‘the | 
value of advertising in introducing their products into 
a new territory. They also firmly believe that the de- 
mand thus created can only be maintained and increased 
by reliable quality and efficient service. 
This new plant is a monument to sound business mf 
ciples and intelligent, untiring enterprise. wa 
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* 

Small boys often ask embarrassing questions. rs 
preacher was addressing the Sunday School and explat ' 
ing the significance of site ‘““Why,’’ he asked, © “does | 
a bride saint to be clothed in white at her marriage 
As no one answered, he went on: ‘‘ Because white stands 
for joy, and the wedding day is the most joyous occasion 
in a woman’s life.’ 

Immediately a little fellow piped up. ‘‘ Please, 
why do the men all wear black ?’’—Trumpeter. 


WE WONDER!!! : 
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was about three times as high as it has been with trucks. 
[ have not had a horse for five years. 

Mr. Swanberg: I think as far as short hauls are con- 
eerned right in the center of the City of San Francis- 
eo, | think we get along as quick with horses as we do 
with automobiles. We have to stop at every corner and 
wait for the policeman to let us by and I am seriously 
thinking of not using my automobile any more for my 
pwn purpose. There seems to be too many automobiles 
im the center of San Francisco to get along, altogether. 
(Laughter). 

Yes, there really does. 

Mr. Dreyer: It might be well to explain our situa- 
tion in Visalia. Visalia is on a side line of the Southern 
Pacific and we have not very good express service and 
ve have established two routes of delivery, one is going 
from Visalia to Porterville and back over the main high- 
way to Larry and then to Visalia again and that route 
is about one hundred miles and the other route covers a 
travel of about eighty miles, and we make two trips 
daily. 

We have found it to be very profitable, in fact, more 
30 than I ever dreamed of, for the reason in the sum- 
mer we can double deck it and we have a trailer which 
ve do not load at all. It is being used to haul in the 
empties, and we have to pay eighteen cents for every re- 
fainer emptied, fifteen cents rather, we were making that 
much of a saving on the trailer and we find it profitable 
in our instance because we are not on the main road. 

Mr. Dunne: Is there anybody else? Mr. Peacock, 
have you anything to say? 

Mr, Peacock We used to use horses and we have 
horses on our ranches, but we operate trucks for our 
hauling. We operated two small trucks in a small town 
of twenty thousand people for the last two years and we 
feel more satisfied with them than we were with horses. 

Mr. Dunne: Will you tell about that new refriger- 
ating body that you have? 

Mr. Peacock: I could not say it is new. Somebody 
in Saeramento told us about it. It is just a common 
body with a little tank in the top of the compartment 
where the ice cream goes. You have a side door and 
you put the ice cream in that compartment. We like it 
very much. You do not have to put the ice cream in 
ameng the cracked ice and you can take it out in the 
dry chamber. 

Mr. Dunne: Does water run around the sides? 

Mr. Peacock: The water has a drain, and we drain 
the brine out of the can whenever the ice melts. 

Mr. Swanberg: Where is that? 

Mr. Dunne: At Bakersfield. How long will one 
packing last? 

Mr. Peacock: It lasts a trip, or say four or five 
hours, or six hours; they generally come back at noon, 
and they will re-ice and salt that tank and it goes into 
the afternoon. 

Mr. Swanberg: Can you put in more cans in that 
way? : 
_ Mr. Peacock: No, I do not think so. You set them 
in a chamber like a cabinet. There is no ice around the 
can. The ice and salt are in the tank above and the cold 
comes down. ; 

_ Mr. Swanberg: But when you are delivering to a 
customer you put in the ice? 

_ Mr. Peacock: We have another compartment for the 
ice. 

A Member: What size truck is that? 
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Mr. Peacock: It isa one ton Ford. It is overloaded, 
the whole outfit weighs about 3200 pounds when it is 
loaded. It is overloaded but it went all through the 
summer. 

Mr. Gregory: That cabinet you store the cream in 
is all in one box? 

Mr. Peacock: Yes, Sir. : 

Mr. Gregory: One door? 

Mr. Peacock: Yes, one door, on one side only. 

A Member: You handle all kinds of flavors? Do 
you not have to throw out some of them to get at the 
flavors you want? 

Mr. Peacock: No, sir; they are lined up in some way 
that we can get at them. 


The Member: You are carrying about one hundred 
gallons? 

Mr. Peacock: Yes, sir. 

The Member: You have to double-deck to handle 


one hundred gallons, do you not? 
Mr. Peacock: No. 


The Member: About how much ice does it take to 
take care of that? 


Mr. Peacock:. About -a block of ice with the salt. 
There is generally some in there left from the day be- 
fore. We drain the water out and put in a fresh block 
of ice. If anybody wants me to do so I ean give you 
the dimensions of it so that you can work it out. 


Mr. Dunne: If you will drop Mr. Peacock a line he 
will give you definite figures. He is with the Kern 
County Creamery at Bakersfield, California. 


We will hear about ‘‘California’s Fight Against Sell- 
ing Ice Cream by Weight.’’ The charts will be put on 
the wall tomorrow. The paper will be read now. 

There are two drug stores in Los Angeles now 
selling ice cream by weight and there has been serious 
objection on the part of certain officials in California 
to sell ice cream any other way, and I am sure we will 
have trouble with that situation later. Mr. Dryden was 
formerly Professor of Bacteriology in the University 
of Oregon and he comes well qualified to speak to you 
on this subject and there is no one better qualified than 
Mr. Dryden to make the fight against this proposition. 

Mr. Dorman, one of the Vice-Presidents of this or- 
ganization, from Los Angeles, California, will read this 
paper. 

Mr. Dorman: I am very glad to be here at the meet- 
ing of this Association today. I think it is an honor 
to have people from California invited here. We are 
glad to come here and get information, and to dispense 
information to you if we are able to do so. 

This coming into this arid or semi-arid climate of 
yours—I have almost lost my voice, and as we are to 
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have that stag party tonight I am glad that my turn 
has come tonight instead of tomorrow, because I am 
afraid tomorrow I will have no voice at all. (Laughter) 
‘Mr. Dryden is always ready to devote his service and 
money for such an examination as is shown here, [| 
will now read Mr. Dryden’s paper. 
¥ * * 
ADDRESS OF ROBERT J. DRYDEN. 
History and Program. 


On December 18, 1918, Mr. Charles G. Johnson, State 
Superintendent of Weight and Measures, addressed a 
letter to our Association suggesting that his office was 
interested in establishing a weight standard for ice 


cream. Prompted by this letter our Association ap- 


pointed a committee to work throughout the year gath- 
ering data and ascertaining various things having to do 
with ice cream standards. 

The instructions given this committee were broad and 
unrestricted. It was the attitude of our Association to 
thoroughly analyze the weight question, and if possible, 
to meet any constructive and progressive plan which 
would be of interest to the legitimate manufacturer and 
the public. 

It was found by this committee that nowhere in the 
United States had the weight standard for ice cream 
been suggested officially by a State Department or any 
official body having to do with the control of food stan- 
dards. 

The Dairy Division of the U. S. Department of Agri- 
culture reported that the matter had never been dis- 
cussed by them and that they were not authority for a 
statement regarding same. 

Without any available source from which to obtain 
information on this subject, our Committee set out to 
obtain information which would answer if possible the 
following questions: 

1. Would a minimum standard of weight per gallon 
be a basis for control? 

2. Would a standard of total solids be practical, and 
would this tend to stabilize weight? 

3. Has weight in Ice Cream a close correlation with 
food value? 

4. Should ice cream be sold by weight, eliminating - 
the liquid measure? 

Dr. C. L. Roadhouse offered the service of the Dairy 
Division of the University of California to gather data 
for our investigation. Professor Turnbow and his as- 
sistants carried out the detail investigations in several 
of the commercial plants in the state. 

1. Would a minimum standard of weight per gallon 
be a basis for control? It has been suggested that a 
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high minimum standard per gallon be adopted as a basis 
for standardizing the weight of ice cream. I refer to the 
following table showing the weight per gallon of ice 
cream as drawn from three large mixes in three separ- 
ate commercial factories in California. 


Factory A....Mix 33.81% Total Solids 
Factory B....Mix 36.05% Total Solids 
Factory C....Mix 33.01% Total Solids 


Factory A. Weight per gallon separate containers: 


4.60 4.29 6.05 4.56 4.357 4.68 4.46 4.45 4.76 4.47 
4.29 4.37 4.68 4.88 4.37 4.68 4.19 4.64 4.62 4.81 
4.48 4.47 4.28 4.68 4.46 4.12 4.25 4.22 4.08 4.00 
4.21 4.10 4.51 4.57 4.68 4.21 4.34 4.45 4.16 5.02 
4,54 4.18 4.25 4.42 4.50 4.13 4.10 4.31 


Average weight per gallons. ..0...4...%! 4.395% 
Maximum per cent variation above average .37.65% 
Maximum per cent variation below average. 9. % 
Iixtreme»pery cent variation... 4, . 2. eee 46.65 % 


4.77 
4.50 
4.61 
4.59 


Factory B. Weight per gallon separate containers: 


4.38 4.16 4.08 4.11 4.31 4.32 4.38 3.97 4.06 4.00 4.57 
4.51 4.23 4.25 4.26 2.67 3.83 3.86 5.20 4.60 4.12 4.06 
3.03 4.20 4.15 4.38 4.26 3.97 4.12 3.87 3.95 4.17 4.10 
4.50 4.47 4.05 4.07 4.10 4.56 4.51 4.39 4.34 4.23 4.27 
4.25 4.50 4.14 4.02 4.19 4.94 4.15 4.08 4.22 4.22 431 
4.15 4.21 4.15 4.21 4.28 4.47 4.15 5.00 4.20 4.25 4.48 
4.42 4.09 4.14 4.14 4.16 4.21 4.27 412 4.16 4.12 4.25 
4.29 4.20 4.18 4.47 4.45 4.47 4.52 4.45 4.93 4.20 4.25 
4.14 4.36 4.29 4.31 4.31 4.43 4.51 3.91 4.43 4.45 4.72 
4.20 4.18 4.37 3.91 4.21 4.17 4.17 4.14 4.20 4.21 4.95 
4.21 3.93 4.14 4.16 4.18 4.15 4.16 3.93 4.22 4.12 


Average weight per gallon.............. 4.219% 
Maximum per cent variation above average.42.21 % 
Maximum per cent variation below average,36.71 % 
Extreme per cent variation....:......... 78.92 % 


Factory C. Weight per gallon separate containers: 


4.70 4.60 5.25 4.50 4.40 5.09 5.00 5.00 4.80 4.50 4.60 
5.00 5.10 4.40 4.30 5.20 4.50 4.40 4.80 4.50 4.40 4.50 
4.95 4.65 6.00 5.11 4.65 4.71 4.60 4.50 4.67 4.60 4.65 
9.20 4.40 4.50 4.80 4.50 4.90 4.50 5.00 4.30 4.40 5.33 
4.30 4.30 4.92 5.00 4.80 5.00 4.70 5.10 4.70 5.00 4.50 
4.50 4.40 4.60 4.50 4.71 4.71 4.70 5.00 5.00 4.89 
Average weight per gallon.............. 4.663% 
Maximum per cent variation above...... 28.67 % 
Maximum per cent variation below...... 1.18 % 
lixtreme, per cent variation dete eee 36.45 % 


1. It is to be noted that there is a wide variation in 
the weight of ice cream from the same mix. This is de- 
cisively illustrated in the above tabulations. Closer ex- 
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amination reveals the fact that the variation was not 
attributed to any one particular style of freezer, tem- 
perature of brine, flavor of ice cream frozen, or any 
other noticeable condition. In fact the freezing Was 
carried on as carefully as possible and for this reason 
these figures are valuable because they show the true 
problem which confronts the commercial plant. 

2. Would a standard of total solids be practical, and 
would this tend to stabilize weight? It has been sug 
gested that the total solid standard might be adopted, 
presuming that the higher the percentage of solids, the 
more uniform would be the weight per gallon. How- 
ever, we refer again to the commercial factories in the 
following chart. Here it is shown conclusively, that 
there is no particular correlation between the percentage 
of total solids, and the variation in the weight of ice 
cream. One might even draw the conclusion that the 
higher the percentage of solids, the larger was the vari 
ation: 


Factory A. 51.30% Extreme Variation 33.81% Solids 
Factory B. 98.00% Extreme Variation 36.05% Solids 
Factory C. 39.00% Extreme Variation 36.05% Solids 


It would be entirely practical to establish a standard 
of total solids per gallon, but from the conclusions 
drawn from the above table, it seems of no particular 
advantage so far as regulating the uniform weight of 
ice cream is concerned. 

3. Has weight in ice cream a close correlation with 
food value? The weight of ice cream has only a cer- 
tain relation to the relative food value. To illustrate 
this, I will state that ice cream made from a mix con- 
taining 32% total solids weighing 444 pounds per gallon 
might have less food value than a cream containing 36% 
total solids and weighing 4 pounds per gallon; you can 
see from this conclusion that if it were possible to es- 
tablish a uniform weight per gallon of ice cream that 
it would be of little value unless the percentage of total 
solids was taken into account; if it were possible to es- 
tablish methods so as to uniformly manufacture ice 
cream out of the same mix to contain the same weight 
of total solids, I would then suggest a standard based 
on pounds of food solids per gallon. 

4. Should ice cream be sold by weight, eliminating 
the liquid measure? For us to properly answer this 
question, we must of necessity consider the following 
factors: 

1. Manufacture and distribution wholesale. 

2. Retail purveyor and buying public. 

ike Manufacture and distribution wholesale. For the 
wholesale ice cream manufacture to put up ice cream 


in containers to sell by weight would require the com-_ 


plete revolution of present manufacturi ing methods and 
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equipment. Under these conditions, it would require 
the tare weight be marked on each container, the cream 
would then have to be weighed as it is drawn from the 
freezer. Ice cream, being a frozen product, requires 
that it be handled with all expediency possible to pre- 
serve its quality. After being drawn from the freezer, 
the weighing and tagging necessary under these methods 
would therefore be a serious handicap. 

2. Retail purveyor and the buying public. Provid- 
ing ice cream were sold to the retailer by weight we 
find various seriously objectionable problems to meet. 
From his standpoint ice cream, as we all know melts 
readily and if it were necessary to weigh and handle it, 
we are sure that the practice would be very distasteful 
and certainly would be a serious handicap toward pleas- 
ing the public. In the case of brick ice cream the prob- 
lem would be to weigh separately each brick and if we 
should find a 90% variation or less, as was previously 
illustrated in this paper, it can readily be seen, that the 
retailer would have a hard problem convincing the pur- 
chaser why he should pay as much for one pint today 
as he did for one pint and one half yesterday. 

In treating this problem we might add that the retail 
seller of ice cream absorbs the shrinkage in handling 
between the wholesaler and the public. If ice cream 
weighs 414 pounds to a gallon, when it is dipped either 
for cones, dishes or to be packed in paper buckets it 
will weigh on the average of 15% to 20% more in equal 
liquid displacement when sold to the consumer. 

These are facts which we manufacturers realize. The 
retailer also appreciates this fact and naturally regu- 
lates the margin between wholesale and retail in order 
to cover up this discrepancy. The public, on the other 
hand, actually gets more food value in a quart container 
of dipped ice cream than in a quart brick. Our obser- 
vation is that the public is gradually buying more brick 
ice cream not because they do not appreciate the fact 
that they would get more food value in a container of 
‘“dipped’’ cream but because they feel more secure in 
trusting the manufacture to measure the ice cream as 
is done in the form of bricks. 

Conclusions: It is my idea to carry these investiga- 
tions out at considerably greater length and to try if 


possible to show the cause for these extreme variations 
in the weight of ice cream out of the same mix. I might 
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state that in two of the plants that furnished the data 
for this paper that the Mojonnier scale was used and 
the cream was drawn at a definitely reported over-run; 
incidentally Factory C had by far the least variation, 
and did not use a Mojonnier scale; this is not an argu- 
ment for or against over-run, but it is proved that the 
value of these scales is considerably over-estimated by 
their manufacturers. 

The following table shows the recapitulation of the 
information above reported: 


‘Factory Flavor Lowest weight per gal. Weight of Solids 


A Vanilla - 4.00 1.352 

B Vanilla 3.03 1.092 

B_ Strawberry 3.379 1.218 

B Chocolate 4.479 1.615 © 

C Vanilla 4.30 1.419 

C Strawberry 4.40 1.459 | 

C Chocolate 4.80 1.584 ~ 

Highest wt per gal. wt solids per gal variation total solid 

6.052 2.066 51.3 % 3.80 
6.00 2.163 98.00% 36.05 | 
4.948 1.787 46.7 % : 7 
5.20 1.875 16.09% | 
6.0 1.981 39.53% 33.01 
4.71 1.555 7.05% 
5.11 1.687 6.46% 


In concluding this paper, I do so mindful of the at- 


tention which has recently been centered on the weight 


of ice cream, and I wish to say that any state legislative 
committee considering legislation based on the weight 
of a gallon of ice cream should be given these facts, and 
while, as was the case in California and Ohio where 
these figures were used, there was no reason or basis 


upon which legislation for the control of ice cream 


could be constructed. In California we laid the ecards 
on the table, so to speak, and the larger we could make 
our advisory committee composed of State Pure Food 
Officials, the more complete was our victory. 

I am so completely absorbed in the results of this 
paper that while I find it impossible to deliver this paper 
in person, I will volunteer to give my time and expense 
to go to Washington or Oregon and help present this 
information, at a time when legislation is being fought. 

My experience with authorities and persons inter- 
ested in food control and standards prompts me to say 
that legislation is suggested by them most times without 
a clear understanding just what they are doing; it is 
therefore our duty to know and understand our own 
industry and when these things do come up, we should 
oppose them constructively by education among these 
officials. 

Mr. Dunne: 
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facts. I would like to have you hear Bill Dreyer tell 
how he decorated that big cake of ice cream and we will 
have him do so before we get through. There will be a 
meeting of creamery men immediately upon the adjourn- 
ing of this meeting. 

I am requested to read to you an announcement sent 
out by the Pacific Slope Dairy Products Show which is 
to be held at Stockton, California, December 6 to 11, 
1921, where there will be held five big conventions: The 
California Creamery Operators’ Association, California 
Butter, Cheese and Ice Cream Makers’ Association, Cali- 
fornia and Southwestern States Iee Cream Manufactur- 
ers’ Association, State Milk Distributors’ Association, 
and California Dairy Council. 

Mr. Dorman: We are bound and determined that 
President Dunne and Secretary Walker shall come to 
our Dairy Council. 

I was particularly interested in the report of the 
secretary of the dairy council of Oregon. We have two 
working in California. These meetings are principally 
in charge of Mr. Greene of California who is a wonder- 
ful man. 

Stockton is a little ways down from San Francisco 
between Los Angeles and San Francisco. If you have 
not heard of Los Angeles, it is a little suburb of San 
Francisco, about five hundred miles to the south, and we 
would like to have you come down there. 

Mr. Dunne: I want to assure you in advance that 
those fellows will show us a good time if we are able to 
attend that meeting. We have met a lot of the boys al- 
ready and they will make it a royal good time for us if 
we are able to go. 

I wanted to say that I am going to ask the Reso- 
lutions Committee to draw up and present to the ladies 
a vote of thanks of this organization for the entertain- 
ment they have provided our lady visitors and I should 
like to have you do that. 

Mr. Swanberg: I make that as a motion, 

(Whereupon said motion was duly seconded and was 
put to the convention by the president and carried unani- 
mously and so ordered). 

Mr. Dunne: The committee reports are not in and 
we will adjourn until tomorrow morning. I want to say 
something about the meeting tonight. The ladies will 
assemble in the lobby of the hotel and will go to a 
theatre party at the Moore Theatre. 

There will be a round table talk by the ice cream 
men. We want you to all be here. You can bring up 
your problems, the problems of your own plant, your 
mixing problems or your machinery problems, and this 
is for the active members of the association and we want 
you all to be here. 

And at nine o’clock we will leave here in motor ears 
going to the Motor Dealers’ Club. That will be a real 
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“‘stag.’’ By the description that has been given of it, it 
will be really ferocious. ‘‘The biggest night ever fea- 
tured at an ice cream men’s meeting will be staged. 
Alaska, Port Said, the Days of ’49, Nevada in its Prime 
—you may have seen all of these, but this evening will 
find something new. A real night for real men—that 
means the ice cream crowd. You can’t afford to miss 
this.’’ If it beats Port Said, believe me it will be a 
bird. Now, that is going to show us a good time and 
the ladies will be entertained while we are entertaining 
ourselves and I think we can leave it to the Seattle boys 
to give us a good time. 

I would like to have the Resolutions Committee draw 
up a vote of thanks for this entertainment, but we will 
wait until the night is over so we can describe it suitably. 

I want to call attention to the fact that there is an 
exhibit in the back room and there is one machine down- 
stairs. There are several machines here and I would 
like to have you see those things, and I believe we will 
have another exhibit in the morning. There will be an- 
other demonstration at the plant of the Seattle Ice 
Cream Company and there will be a demonstration of 
the packing machine at the same time. 

I was rather startled to see the things that those 
machines will do. The Mojonnier people were notified 
that their machine was wrecked by the railroad company 
and they cannot demonstrate it. 

(Mr. Groves of the Washington Chocolate Company 
is now a member of this association and advises us that 
the Washington Chocolate Company is keeping open 
house this week and anybody who wants to see the 
chocolate factory in operation, this is the opportunity 
to do so. They will be glad to weleome you and show 
you all through the plant. 

Bill Dreyer 1s so well known as the canary of Visa- 
lia, Stockton and Fresno and San Francisco, that it is 
needless to introduce Bill to you. (Applause.) 


(To be continued in following numbers) 


He who knows not and knows not 
that he knows not, he’s a fool 
Shun him 
He who knows not and knows 
that he knows not, he is simple 
Teach him 

He who knows but knows not 
that he knows, he’s asleep 

Awake him 
But he who knows and knows 
that he knows, he is wise 

Follow him 

—Gus. A. Lowey. 
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The illustration shows three 
1600 gallon capacity Elyria 
Glass Enameled . Steel Stor- 
age Tanks in the plant of the 
Kemps Ice Cream Company, 
Minneapolis, Minn. Front 
and rear view. 
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Elyria quality is like a sectional 
bookcase—complete at every stage, 
but constantly being added to as 
new requirements arise. A 
pioneer in the field of Glass 
Enameled Equipment, Elyria has 
developed and is developing the 
features of design and construction 
which set manufacturing stand- 
ards. To Serve—not to Swerve 
—to Lead—not to Follow is an 
ideal—not just an idea. 


“Have conserved cold storage space and 
have saved considerable labor in handling” 


3 BOS thousand eight hundred gallons of cream 
are held in the Kemps Ice Cream Company 
plant where only fifteen hundred gallons were 
held before!—this is the increase in capacity 
effected by installing Elyria Glass Enameled 
Steel Storage Tanks in place of copper tinned vats. 


Elyria equipment is designed, built and installed 
to work with your plant processes — not against 
them; to save floor space and head room; to 
reduce time and labor; to increase output and 
lower costs; to insure steady, uniform production 
by smooth, constant operation, without hitch 
or falter. 


Free Booklet Tells “How and Why” 


Spend a HALF HOUR reading this booklet andl earn the 
developments in Glass Enameled Steel Equipment that 
have taken YEARS to make perfect. It explains why 
Elyria Enamel, tank design and construction, plus Elyria 
service make Elyria Tanks the best investment in Glass 
Enameled Equipment. Mail the coupon. 


Elyria Enameled Products Co., Elyria, Ohio 


New York Chicago San Francisco ~~ Pittsburgh Boston 
Los Angeles Indianapolis Minneapolis St. Louis 
Canadian Milk Pecdaces Limited, Toronto, Ont. 


Elyria Enameled Products Co., 

Elyria, Ohio. 
“Immediately after the cream is received in 
the plant it is pasteurized, viscolized and stored 
in Elyria Glass Lined Tanks until ready for 
freezing. We are confident that we have - 
greatly improved the flavor of our product by 
holding in glass—have conserved cold storage 
space and have saved considerable labor in 
handling and greatly facilitated the work of 
the freezing department as there is always one 
or more tanks ready for freezing. 
“We would not, under any circumstances, be 
without glass lined equipment which we have 
found valuabe in so many ways.’ 

Very truly yours, 


KEMPS ICE CREAM COMPANY 


Elyria Enameled Products Co., 
Elyria, Ohio. 

Send me free of charge your bookiet on Pasteu- 
rizers, Storage Tanks and other Glass Enameled 
Equipment. 
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How to Standardize the Ice Cream Mix 


By R. M. WASHBURN, Director of Laboratories, International Dry Milk Company, Minneapolis, Minn. 
(As Prepared for Minnesota Ice Cream School, Dec. 1920.) 


ORMULAS for the making of ice cream have a 

place in the working factory, but a knowledge of 

how to standardize the mix by introducing the 
various ingredients in the right quantities to bring about 
the desired percentage amounts of fat, sugar and total 
solids is of greater value than the possession of even 
many formulas. 

State laws and city ordinances require a minimum 
of various amounts of fat, but commercial competition 
requires in addition a minimum of sweetness, total solids, 
pleasing physical condition and taste. 

In making up the mix it is most convenient to do so 
by ‘‘batches, % using full cans of cream, milk, and con- 
densed milk to simplify weighing. Larger or smaller 
batches may then be easily made by doubling, quadru- 
pling or halving the unit batch, ete. 

If then we work to, say the Minnesota standard of 
12 per cent fat, we have as our requirements that the 
mix shall analyze about 12.25 per cent fat, 12.5 per 
cent to 14.5 per cent sugar, 8 per cent to 10 per cent 
milk-solids-not-fat and 34 to 35 per cent total solids. 


Composition of Ingredients. 


Before we can calculate the composition of the mix, 
however, we must know or have at hand a table show- 
ing the nature and composition of each of the several 
ingredients to be used, and desirably, too, a knowledge 
of how and why the components vary. 

Cream. The more fat any cream contains, the less 
of other solids it can have; the fat crowds out the non- 
fatty solids. Therefore, to be able to compute the total 
solids content of an ice cream accurately, a table show- 
ing the composition of milk and cream of various 
erades is necessary. Such a table is shown, herewith, 
and also a statement of the weights per gallon of the 
same. 

Evaporated-Condensed Milk. By condensed milk 
is usually meant sweetened condensed milk. This grade 
is little used in ice cream, and therefore will not be 
considered further here. By evaporated milk is meant 
milk from which more than half of the water has been 
driven off, leaving a creamy milk containing about 2.2 
times the original total solids content of the milk. If 
a natural milk contain, say 87.8 per cent water and 
12.2 per cent total solids and is reduced 2.2 to 1, the 
finished evaporated milk will contain (12.2X2,.2=26.84) 
26.84 per cent total solids, and if such milk tested 3.25 
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per cent fat in its natural condition, the evaporated 
milk would test 2.2 times as much, or 7. 15 per cent fat. 
In the handling of milk and cream, however, there is 
always a loss and the loss of fat is greater in percent- 
age amount than of any other constituent. Conse- 
quently a plain evaporated milk often tests as low as 
7 per cent— such evaporated milk weighs about 8.85 
pounds per gallon. 

Skim Condensed. The greater part of the condensed 
milk used in ice cream making, however, is skim milk 
reduced about 3, 4, or 5 to 1. An average skim milk 
carries about 6.9 per cent solids; therefore, if reduced 
3 to 1, the condensed milk would carry (3<8.9=26.7) 
26.7 per cent total solids, or if reduced 5 to 1, the con- 
densed milk would carry 44.5 per cent total solids. The 
degree of condensation varies as between different 
plants and in the same plant at different times unless 
very carefully guarded against, therefore in the caleu- 
lation of the total solids content of ice cream, one may 
miss the true figure widely unless one knows what the 
particular condensed milk used does analyze. The 
buyer of condensed skim milk for ice cream making 
would be warranted in requiring a guarantee from the 
manufacturer as to its total solids standard for in no 
other way can he standardize his own work. 


Skimmilk Powder is much used in ice cream manu- 
facture in conjunction with rich cream or butter, for 
the building of body. It seems perfectly dry to the 
hand, yet it contains about 2 per cent moisture at its 
driest and will absorb from a moist room until it con- 
tains 6 to 8 per cent. It will not keep well, however, 
at this high moisture figure. In general we may assume 
an average of 3 per cent moisture; therefore, a 97 per 
cent total solids content. 

Whole Milk Powder. Until quite recently there was 
no way known of producing a powdered whole-milk 
in which the fat would remain sweet and non-rancid 
long enough to warrant its manufacture, but fortu- 
nately such is no longer the case, and wholemilk powder 
may be used where conditions of availability and 
price will warrant. When standardized to be re- 
constituted to produce a 3.25 per cent fat milk the 
powder will analyze 26 per cent fat, about 2 per 
cent moisture and 72 per cent non-fatty solids. 

Butter. Sweet butter, i. e., that containing no salt, 
is much used in building up the fat content ‘of an ice 
cream mix. When made for general market it must 
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not contain to exceed 16 per cent moisture, therefore 
contains about 83 per cent fat. Ordinary market 
butter may be used, however, with satisfaction by sim- 
ply melting it at a temperature of about 115° F., allow- 
ing the salt, eurd and water to settle out, and using 
the clear butter oil. In doing this the oil will, of course, 
be figured as 100 per cent fat. This practice also saves 
analyzing the butter. 

Granulated Sugar (cane or beet sugar). Common 
dry flour contains more than 12 per cent moisture, oat- 
meal 8 per cent, but sugar, even if stored in a damp 
cellar, will absorb only 44 per cent moisture, or less. 
As a general working formula we may consider that 
common sugar contains 100 per cent solid matter, all 
soluble and all digestible. 


Inverted Sugar Syrup is made by treating sugar to. 


tartaric acid in the presence of water. In the propor- 
tions 100 lbs. sugar, 44 lbs. water and 4 oz. tartaric 
acid dissolved and boiled for 25 to 30 minutes pro- 
duces about 140 lbs. of clear syrup, said to have the 
sweetening power of about 125 lbs. of normal sugar. 
When boiled to produce 140 lbs. of honey-like syrup it 
will have 71.5 per cent sugar. 

Corn Sugar is about 10 per cent moisture, therefore 
about 90 per cent solids. It is only about 60 per cent 
as sweet as cane sugar. It costs less per pound, how- 
ever, and may be used to piece out other sugar, but not 
to take its place entirely because of its pungent taste. 

Corn Syrup is a clear, mildly sweet syrup, containing 
about 82 per cent solids and possessing about 60 per 
cent the sweetening power of common sugar. 

Gelatine is used in small amount, about one-half of 
1 per cent or less. It absorbs moisture very readily, 


in fact is known in chemistry as an ‘‘imbiber.’’ It con- 
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LINOFELT is used by nearly all manufacturers 
of milk and ice cream machinery for holding the 
temperatures necessary in these machines. 

The MANNING MFG. CO., Rutland, Vt., have 
pointed out the superiority of LINOFELT in the 
following advertisement in this paper: 


“UNCLE SAM NEVER LIES.” 
“In a recent test made by the Bureau of 
Standards, Washington, D. C., Linofelt was 
shown to have a smaller conductivity than 
corkboard. In other words, Linofelt was 
shown to be the better insulation. The Man- 
ning Batch Mixer is insulated with one inch 
Linofelt.” 
LINOFELT can be used equally well for insulat- 
ing storage and hardening rooms. 


FULL INFORMATION ON REQUEST. 
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tains about 5 to 10 per cent moisture and 90 to 95 per 
cent solids. 


Gelatine Water. Some ice-cream manufacturers dis- 
solve the gelatine in as much as 6 parts of water to 1 of 
gelatine, while others start the gelatine in water, then 
expand it in some of the milk which is to be used any 
way for the reduction of the heavy cream, and yet 
others use milk entirely, but whatever amount is used 
must be considered in calculating the percent solids in 
the final mix. 

As an aid in preparing a mix, the following table 
will be found valuable as giving approximately accurate 
figures: 


AVERAGE COMPOSITION AND WEIGHT PER GALLON, 
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Mil Kn 3s 8s ete terete? 3.00 8.64 0.00 11.64 | 1.034 | 8.6045 
Male, ch cee crete aeons 4.00 8.55 0.00 12.55. | 1.032 | 8.5879 
Milky cae pence ee 5.00 8.48 0.00 13.46 | 1.031 | 8.5796 
Cream Senet scee ls 15.00 7.57 0.00 22.57 | 1.018 | 8.4714 
Creamy oe iGriaseocvee 18.00 7.31 0.00 25.31 | 1.015 | 8.4564 
Cream (. Seen aaie. 20.00 7.13 0.00 27.13 | 1.013 | 8.4298 
Creante nate see 25.00 6.68 0.00 31.68 | 1.008 | 8.3882 
Cream eos wie al 30.00 6.24 0.00 36.24 | 1.004 } 8.3549 
CGréam’ se nee oes 35.00 5.69 0.00 40.79 -999 | 8.3133 
Cream’hs = eee 40.00 5.35 0.00 45.35 -995 | 8.2800 
Evaporated Milk...] 7.00. | 20.00 0.00 27.00 | 1.065 | 8.8500 
Sweetened Cond. 
Whole Milk ....... 8.00 ] 23.00 42.00 73.00 | wc... | Senos 
Skim Condensed 0.00 | 26.70 0.00 26.70.| 1.100 | 9.1538 
Skimmilk Powder..] ..... | 97.00 0.00 97. 00MIN oe cea outs 
Wholemilk Powder.! 26.00 | 72.00 0.00 98.00 ; ona, ofana 
Granulated Sugar.. ; + eae 100.00 | 100.00 7.5000 
Invert Sugar Syrup. 71.50 71.50 10.0000 
CorniSugarss..... c& Sieemipis 90.00 ot, ae 
Corn S¥rup © ose: 82.00 y 
Gelatine:). eae keane 0.00 
Butter, Unsalted.... Pree 
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By combining three or more of the afore-mentioned 
substances in various amounts, Compounds of almost 
any composition may be made. The following illustrates 
the method used: 


TRIAL MIX NO. 1. 
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166.76 -— 1030 — 16.19% Fat. 
48.65 = 10830 = 4.72%. 
142.00 + 1030 = 13.78% Sugar. 
301.06 + 1030 = 29.42% Total Solids. 


In this trial balance every item is wrong, except the 
sugar. The fat and the sugar are too high and the 
skim solids and the total solids are far too low. Now, 
keeping the total weight at about 1000 pounds, let us 
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let down the fat by the use of more milk and less 
cream; we could also use a little less suyar. 


TRIAL MIX NO. 2. 
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120.84 -- 1006 = 12.01% Fat. é 
64.96 = 1006 = 6.45% Skim Solids. 
130.0 - 1006 = 12.92% Sugar. 
319.39 = 1006 = 31.74% Total Solids. 


In trial No. 2 we have the fat fully low. enough, the 
sugar about right, but the skim solids and the total 
solids are still too low. To correct these we must add 
condensed or dry milk. Let us try this by substituting 
10 gallons of whole condensed milk for.an equal amount 
of natural milk and note the effect. 


TRIAL MIX NO. 3. 
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In trial No. 3 the fat percentage is satisfactory, 
likewise the sugar, if it is high in price, but the total 
solids are still a little low. Let us try again and sub- 
stitute still another can of condensed milk for the nat- 
ural milk as follows: 
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TRIAL MIX NO. 4. 
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Trial No. 4 satisfies every requirement so far as 
chemical composition is concerned. The fat, 12.3 per 
cent, is nicely above the legal requirement and more 
than is required to produce a tasty product. The sugar, 
14.50 per cent, is ample to produce the sweet taste called 
for, and the total solids, 35.54, are ample to produce a 
true food product and also to support or sustain the 
yield without danger of sagging or falling. 


Using Butter and Skim Powder. 


In many places cream in sufficient quantities can- 
not be secured at all times and this cream shortage often 
occurs during seasons of greatest ice cream consump- 
tion. To meet these conditions the use of butter and 
skim milk powder are regularly resorted to in formula 
much like the following: 
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The foregoing mix is fair, though a little high in 
fat and sugar. Let us try again. 


(Continued on page 56) 


LACTI-MAGNIFIER 


Butter-fat readings of milk and cream at a 
glance--- without a particle of eye strain or 
possibility of error. 


The “Lacti-Magnifier” is used by Babcock 
Testers and all endorse it as an instrument of 
simplicity, accuracy and speed. 


We will forward, carrying charges prepaid, a 
“Lacti- Magnifier” subject to return if not sat- 


isfactory, upon receipt of your 

check or money order for only e 

LACTEAL ANALYTICAL LABORATORIES, INC. 
122 EAsT EAGLE ST,, BUFFALO, N, Y. 
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CThe Blas: sells Your Ice-Cream 


Here are 4 Types of Vanilla Flavoring 
that will sell your product 


GIANT VANILLA COMPOUND 


is all that the name implies. 


MAMMOTH VANILLA COMPOUND 


Different to Giant but equally strong. 


Vee Nets boA, yA N+ Deeel.OrNak A 


Moderately priced. Hundreds of ice- 
cream makers swear by it. 


STRAIGHT VANILLA BEAN EXTRACTS 


Mexican, Bourbon, All Bean and Suva. 
Contain | lb.of beans in a gallon of extract. 


Inquire about our contract prices. 


Se) ae 
RED SEAL COLORS 


Prices for 1922 are materially reduced. Our pure 
certified colors excell in strength and brilliancy. 
Powder, Liquid or Paste. 


RED SEAL RIPENER 


Helps age the mix. Improves your ice-cream. 


WARNER-JENKINSON CO. 
ST. LOUIS 


GOOD BOOKS WILL ASSIST IN IMPROVED METHODS IN EVERY MARKETABLE LINE. 
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This is a very fair mix from all standpoints. 


Butter, Skim Powder and Water. 


Very good ice cream may be made, however, from 
pow dered skim milk, butter, and water, and much is 
being so made. Nor can anyone distinguish the differ- 
ence between ice cream so made and that made from 
normal cream, for they contain and are the same sub- 
stances. When the mix is made in this manner it will 
be somewhat as follows: using the oil from melted com- 
mon butter, instead of unsalted butter to furnish 
the fat. 

This is an easy one to calculate, for since we must 
have 12 per cent fat with a small margin of safety, and 
since 12 per cent of 1,000 pounds is 120 pounds we may 
put in 122 of butter oil and be assured of 12.2 per cent 
fat. Likewise, to get 18 per cent sugar in 1,000 pounds 
mix we shall need 130 pounds. Adding the fat and 
the sugar percentages we have (12+13=25) 25 per cent 


SHIPPING TUBS 


At Bargain Prices 


1000 — 20 Quart — Big and Roomy — Our highest 
grade tub —Dimensions—26” deep inside—28” high 
overall — Bottom 13”, Top 15” inside — Staves 


1?” thick — 2” solid bottom. $2 45 a 
e ac. 


SPECIAL PRICE 

500—8 Quart Tubs, Special value. Inside dimen- 

sions, 184” deep, (20 inches high overall, 14” solid 

bottom,) 11” at bottom and 124” 

at top inside. SPECIAL PRICE $1.10 Bach 
All offered subject to prior sale and for prompt shipment only. 
Strictly guaranteed in every way. Orders must call for 25 or 


more. Stanley Handles RIVETED ON—Heavy hoops. 
Factory unpainted. Will paint any color at regular rate. 


You can 


A. L. SHAW & COMPANY 


MANUFACTURERS 
TUBS, PAILS, AND CABINETS 
MECHANICSBURG 


OHIO 
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of our needed 35 per cent total solids. Therefore, the 
difference, 10 per cent, must be made up of skim pow- 
der, or 100 pounds. Doing this we have as follows: 
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To find amount of water needed for the above the 
total of all other ingredients are subtracted from 1,000, 
and the difference is the amount needed. 


Ice Cream from Powdered Mix. 


The first powdered ice cream mix ever made in, com- 
mercial quantity and quality, if not in fact the first ever 
made, was produced by R. M. Washburn, in 1920. The 
mix is a compound of all the essentials of standard 
commercial ice cream, except flavor. To use it is sim- 
ply necessary to dissolve the required amount of pow- 
der in water, let stand a few hours to regain viscosity, 
then flavor and freeze in the ordinary way. 
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133.0 = 1000 = 13.30% Sugar. 
343.0 + 1000 = 34.30% Total Solids. 


The powder is made to contain all the essentials in 
right ratio and to fit various state standards. 

Pasteurization of the entire mix (except flavor) has 
now become almost universal, and is to be favored as 
producing a better article than can be made from raw 
creams. 

Homogenization of the entire mix as it comes from 
the pasteurizer is also quite common. It produces a 
smoother, creamier, meatier ice cream than ean be 
made without it. Washburn’s Powdered Mix has been 
both pasteurized and homogenized. 


Standardizing Viscosity. 


No freshly prepared mix is ready to freeze. It is 
too loose and sloppy, but let it stand eold, 24 to 48 
hours, and it will regain viscosity apparently by the 
reuniting of the threads and shreds of casein into tough 
and comparatively long strings. 

A light bodied mix will not retain the air beaten 
into it, but a vicid one will. Viscosity of mix may be 
hastened and uniformity assured by the use of some 
good enzyme viscosity improver or controller. 

The art of making ice cream has passed from the 
realm of the rule of thumb and of mystery to that of | 
science in a deeade. 
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SAFE ICE CREAM is a monthly magazine designed to make the American Housewife respect ice cream as a delicious, 
healthful dessert for everyday use—not a child’s ‘‘treat”’ or a ‘‘luxury’’ for great occasions! 


PUP 


ALFRED of LOS ANGELES 


says—“It is going to be neces- 
sary for you to increase our 
order another thousand copies 


of SAFE ICE CREAM ,.. ” 
(that’s how this letter starts:) 


C J.ALFRED, presioe nt HP TAYLOR vice emes RJ POWELL sec. TREAs 


D Pure |ce REAM ©. Inve. 


MAIN OFFICE 817-19 EAST 18% STREET 
CREAMERIES VIPTON CAL 


December 14, 1921, 
Frederick C. Mathews Company, 
HE ALFRED PURE Detroit, Michigan. 
ICE CREAM Co. Gentlemen: 
of Los Angeles is It 1s going to be necessary for you to increase 
one of the most progress- our order another thousand copies of SAFE ICE CREAM for 
: eae February as our mailing list now exceeds our supply of 
ive, thriving manufac- magazines. 
turers of the Pacific We wish to take this occasion to tell you of the 
Coast. Read their letter gratifying results we have derived from the use of your 
‘ = : i : E monthly booklet in our city, and we are sure the figures 
twice. They got 1700 new taken from our sales records will prove interesting to you. 
: in 3 h 
customers in 3/2 mont = Our first mailing list which we compiled from 
proving that Safe Ice retail customers' ledger on September first contained about 
Cc does do the busi thirteen hundred names for the city of Los Angeles, and to- 
ream does do tlé OUSsi- day we have three thousand names. In other words we have 


ness with the consumer. taken on seventeen hundred new customers since the first 
of September - about three and one-half months, 


You may not do business 


direct with the consumer . As stated above, our original mailing list was 


composed of names from our old customers' ledger, and a 


therefore — use S. I. ( large mumber of these had made one purchase only from the 
‘ee f ] Oe ihe first of the year to September - nine months. But since 
as your dealer-aid so that we have been mailing them our SAFE ICE CREAM every month 
2 j pes they have been reordering regularly. For instance we had 
/ 1 
he ae get 2 Dy tee twenty five repeat orders on Thanksgiving and about thirty 
across (in the big . day- new customers, and last Saturday, December 10th, we had 
5) * at customers. 
by-day dessert”’ sense) to ieee nco aria 
his consumers. The more This is the first time we have ever been able to 
; check the results of advertising, but the system we have in- 
he sells the more you ll stalled proves absolutely that our new customers and re- 


peat orders are directly due to the work of your little 
booklet, and we want to thank you for calling it to our 
attention and wish you all the success possible. It,has 
certainly brought results away beyond our expectations. 


sell him. 


Yours very truly, 


ALFRED PURE ICE CREAM COMPANY 


Look on the other side of this sheet and see the cover design (actual size) of Safe Ice Cream—the 

magazine Mr. Alfred is referring to in his letter. This magazine is going into hundreds of thousands 

of homes every month, SAFE ICE CREAM would work just as effectively for you as it does for 
Alfred Pure Ice Cream Company of Los Angeles 


FREDERICK C. MATHEWS COMPANY 
“SERVANTS TO THE DAIRY INDUSTRY” 
P. 0. BOX 834 DETROIT, MICH. 
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ICK CREAM FACTORY FOR CHINA. 


At last America is going to have an opportunity to 
reciprocate for its introduction to chop suey. China’s 
frst ice cream factory is having its inception at Fresno, 
Salifornia, where a company composed almost exclu- 
sively of Fresno Chinese merchants has been organized, 
with a capital of $160,000. 

This company will erect and operate an ice cream 
factory at Canton, China, just as soon as Chinese gov- 
armment transactions, now in process, are completed. 
The building will be a three story modern concrete 
structure, and will be fitted with modern American 
machinery and equipment. 

With dairying in its present undeveloped state in 
China, it will not be possible for this firm to obtain the 
necessary milk and cream from local producers, there- 
fore they will use milk powder and sweet butter which 
they will import from America. 

The name of this company is the Jone-Wah Ice Cream 
Company, Ltd., and the officers are: Lew Gun Yuen, 
president ;.C. H. Yuen, vice-president; Lee Toy, treas; 
urer; Fong Q. Jing, secretary. 

The organizers of this company are entering their 
work with all the enthusiasm of missionaries of a new 
faith. It is possible that tradition has established habits 
among the Chinese that will retard consumption at first, 
but this will no doubt be readily overcome, and this 
impetus to the dairy industry of that country may even- 
tually benefit the entire nation. It may not be an unac- 
eustomed sight in a few years hence to see swarms of 
Chinest children eating ice cream cones. 


y 


QUALITY ICE CREAM COMPANY NOW IN NEW 
PLANT. 


The Quality Ice Cream Company of Neosho, Missouri, 
which has recently been organized, is an outgrowth of 
the Tulsa, Oklahoma, concern of the same name. 

Needing a larger supply of sweet cream in its opera- 
tions than was obtainable locally, the Tulsa concern in 
1921 began looking for a suitable location for a branch 
to meet this requirement; after careful consideration, 
on account of the abundant supply of good milch cows 
in Newton County, Missouri, and the good railway con- 
nections between its county seat, Neosho, and Tulsa, it 
was decided to establish a branch at Neosho, and this 
was done in November, 1921. 


It was not originally intended to operate the Neosho 
branch as a manufacturing plant, but, as time went on, 
it was seen that a good trade territory could be reached 
by the several railway and trucking lines serving Neo- 
sho. Accordingly, early in the spring of 1922, the Neo- 
sho branch began the manufacture and distribution of 
ice cream and kindred products, in addition to the buy- 
ing and separating of sweet milk. 

The manufacturing business showed such attractive 
possibilities that it was decided to incorporate, and, 
with the issuance of a charter May 23, the Neosho branch 
entered into a separate existence as the Quality Ice 
Cream Company, with the following officers, all experi- 
enced in their chosen line of work, in charge: W. M. 
Hawk, President; Mrs. H. W. Wolfskill, Vice-president ; 
H. W. Wolfskill, Secretary-Treasurer. 

The business is conducted in a building formerly oc- 
cupied by the Neosho Creamery Company. Members of 
the firm state that the present quarters have been out- 
grown even this early in the history of the business, but 
it is probable that no change will be made during the 
calendar year. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, 
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Purest and Best 
It Stands the Test 


Months of ceaseless endeavor, con- 
stant striving for the development of 
a process of making a purer and 
clearer gelatine, consistent selection 
of only the finest of raw materials— 
these things have resulted in 


ATLANTIC 


—a super-clarified— 


GELATINE 


When seen in the solution its wonderful 
purity and clarity is apparent at a glance. 

Not only will Atlantic pass the pure 
food requirements of any State in the 
Union, but it permits of greater economies. 
Grade for grade, it costs less and does 
more than others. 


We Can Prove Its Merits 


Send for a barrel of Atlantic Gelatine 
now. Use five, ten, or even fifteen pounds. 
If, after a fair test, you decide Atlantic 
isn’t what we claim, send back the unused 
portion and we'll pay the freight both 
ways. The test is free if you decide At- 
lantic isn’t your gelatine. 

We make this offer because we re certain 


Atlantic — super-clarified gelatine — is 
best and will save you money. 


ATLANTIC GELATINE COMPANY 


Woburn, Massachusetts 


BRANCHES 
NEW YORK CITY BALTIMORE CHICAGO 
Room 1081 1012 Suite 518 
Woolworth Bldg. Union Trust Bldg. 118 N. LaSalle St. 
SAN FRANCISCO 
Room 240 Hansford Block, 268 Market St. 


Oct. 7-14. 
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“Co-operation with the Public” 


Address of F. ELLIS MILLER, before Pacific Ice Cream Manufacturers’ Association, Seattle, Nov. 14, 15, 1921. 


The discussion of co-operation among ice cream man- 
ufacturers is fundamental. We have had this subject 
before us in every convention program for years past. 
I am going to treat it from a different angle to-day. If 
the great war has taught the average business man or 
average American anything, it has taught him that he 
cannot get along by 
himself. The nations 
of the world found 
this out at great ex- 
pense of blood and 
treasure. 

We cannot go back 
‘to individualism in 
our business life. The 
old motto ‘‘everybody 
for himself and the 
devil take the hind- 
most’’ has passed out 
forever. In its place 
we have a new motto, 
‘“ All for each and each 
for all.”? We have 
found out-‘“‘we are 
our brother’s keeper.’’ 

In my state, Cali- 
fornia,  ¢co-operacion 
between the producer 
and the public was 
given a substantial im- 
petus some years ago 
by the creation of a State Market Director, whose duty 
it is to bring producer and consumer together, to spread 
throughout the state educational information of food 
products, to fix prices in some instances and to co- 
operate in any manner that will tend to prevent fictitious 
prices. For instance, it is a common thing to see dis- 
play advertisements in California papers telling of the 
official price of fish, and signed by and inserted by the 
State Market Director. As may be supposed bitter 
fights have been made against the functioning of this 
office, but without avail. As the public mind becomes 
educated along these lines it may be assumed that such 
co-operation will be extended in scope. 

However, there are instances where men engaged in 
the same line of business have misused the co-operative 
principle to exploit the public for their own selfish pur- 
poses,—this is co-operation run mad against the public 
and should be condemned. This brand might well carry 


THE VILTER MFG. CO. 


a ately 830 Clinton Street 
ee MILWAUKEE, -- 


MILLER. , 


¥. BE. 


WISCONSIN 


If this small Refrigerating 
Machine is not large enough 
to handle your Ice Cream 
Trade, Remember we build 


Refrigerating 
Machinery 
of any capacity desired. 


oe: 


SS 


Twin Cylinder Refrigerating 
Machine. 


on its coat of arms the legend, ‘‘The public be damned.” 

Much of the best efforts of Congress, or state legis- 
latures, and of municipal government have been direet- 
ed in recent years against this kind of co-operation gen- 
erally classified as a ‘‘Trust or Combine.’’ But the en- 
tire environment of a business man who co-operates with 
the public is altogether different. 4 

Since there can be no real and successful co-opera- 
tion with the public without confidence, my remarks 
must perforce deal with the most practical and intelli- 
gent methods of earning the confidence of the consum- 
ing public. It is easier to talk about it than to do it. 

Nor can business be maintained on ‘‘past perform- 
ances’’ except insofar as the bulwark present perform- 
ances. Let an ice cream man put out a splendid quality 
of his product for five years, then put out an inferior 
quality. You all know what would happen. The slogan, 
‘‘Always the best’’ would get him nowhere. The judg- 
ment of his customers on what he is giving them to-day 
would seal his fate. He would have lost the confidence, 
the co-operation of the public, and he would automatie- 
ally pay the penalty. 

Experience has taught all of us that the policy of in- 
viting the public to sit in at the game and of putting 
all our cards on the table, face up, is the policy that 
wins. All business is a contest between the producer 
and consumer, but with one great difference from other 
kinds of contests. The public always ‘‘plays square.” 
Ever think of that? In the very nature of things the 
public gives you a square deal till you convince it that 
you don’t deserve it; then it quits you. Doubtless every 
manufacturer here can look back and recall many ‘‘ups”’ 
and ‘‘downs’’ in business. But at no time does the 
level-headed business man lose sight of the fact that his 
greatest asset is public confidence. Should unprinei- 
pled competition be directed against him (an experience 
not at all uncommon) the discerning public, because 
of the confidence he has earned, will stand by him. Let 
the public know the facts, take it into your confidence, 
openly and squarely, and it will reciprocate every time. 
I have had ample proof of it, so have many of you. 

It is common in our line of business for those who 
co-operate for purely selfish purposes, to launch their 
shafts at those who practice co-operation with the publie 
and who are classed as ‘‘independents.’’ Such tactics 
more often hurt the offenders more than those they 
would harass. The public mind is a dangerous thing 
to toy with. It is remarkably discerning and it is abso- 
lutely for the square deal when it knows all the facts. 


CONDENSED MILK | 
MACHINERY 


The Better Kind *y 


We teach you to make 
condensed milk | 


C. E. ROGERS 


Builders of Better Condensing Equipment 
8731 Witt St. Detroit, Mich. 
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FEDERAL 


PNEUMATIC TRUCK TIRES 


Scientifically built, especially to 
meet fully the exacting service 
which they are expected to give 
and perform. 


Accepted as optional equipment 
by practically all of the leading 
truck manufacturers throughout 
the country. 


Used exclusively by many hun- 
dreds of truck fleet owners, from 
the Atlantic Seaboard to the 
Pacific Coast, and from the Gulf 
of Mexico to the Canadian border. 


Quality — Service — Economy 


The Federal Rubber Co. 


of Illinois 


Cudahy, Wisconsin 


THRIFT IS DETERMINATION TO LIVE WITH MARGIN FOR ADVANCEMENT. 
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Win public confidence, and keep it if you would hold 
and increase business. 

But how? That is indeed a question, but not difficult 
for the experienced manufacturer to answer. The very 
first advance toward winning public confidence must be 
made in the organization of your business. Have per- 
fect co-operation between every employee and every de- 
partment. It would be presumptuous for me to go into 
detail before a representative body of ice cream makers. 
But let me emphasize a point of which we sometimes fail 
to appreciate the full significance. 

We are apt to take it for granted that the public 
knows as much about our business as we do. They know 
nothing but what we tell them, and what we do for 
them. Ice cream is a 100 per cent thing to us; it is a 
comparatively small thing to the great public. 

And just as surely as confidence is the basis of genu- 
ine, beneficial co-operation, so is intelligent and gener- 
ous publicity, the invitation and the stimulant to public 
confidence. Here, of course, the prime factor is printer’s 
ink. Do not think for one moment that your publicity 
is something in the nature of the tail to a kite. It is a 
large and essential part of the kite. I would make the 
criticism, in passing, that ice cream men have been alto- 
gether too moderate in their use of printer’s ink. Select 
your publicity man as you would the manager of your 
factory. Do not lull yourself into the dream that be- 
cause you have been doing business in your town for 
years that you need not advertise. I have said that the 
successful man must win public confidence. I also said 
that he must keep it and he cannot keep it if he leads 
the public into the belief that he is dead. The sun’s 
rays of yesterday are not illuminating Seattle today. 
The memory of our last convention banquet will not sat- 
isfy my appetite this evening. No longer can we ignore 
the proper advertising of our business with the remark, 
‘‘I have no time to write ads.’’ Of course a busy man 
has not time to write ads; few have. Neither has he the 
time or the knowledge to care for the highly efficient 
plant that runs his factory. Get the services of the best 
publicity man you can find and turn him loose on the 
job. He’ll get more returns for your money than the 
ordinary ice cream maker would think of. 

Publish nothing but the absolute truth, but present it 
in a way that cannot be misunderstood or misinter- 
preted. No matter how original or unusual your adver- 
tismg may be, judge it only by its common sense, force- 
fulness and results. 

But while newspaper advertising may be given the 
place of first importance it must not be considered as the 
beginning and end of necessary and successful publicity. 
When a special or unusual combination of circumstances 
seems to demand it, a house-organ may be used with 
telling effect. I brought with me, for your edification 
or amusement, as the case may be, some copies of a lit- 
tle magazine called ‘‘The Housewife”’ that we published 
last summer and which tells its own story. The results 
far exceeded my anticipations. 

Too much stress cannot be laid upon the value of 
personal contact with the public at every point that 
seems proper and expedient. There is a psychological 
principle in this phase of cultivating co-operation with 
the public. 

There are many lines in which the public is largely 
indifferent as to personality of the maker. For instanee, 
kitchenware, blankets, furniture, and so forth. But the 
ordinary housewife does like some degree of personal 
knowledge of those who supply the family food,—the 
grocer, the baker, the ice cream maker. 

As good business men, we are members of our local 
Chamber of Commerce and similar organizations. Be 
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not content with merely sending a check for your an 
nual subscription. Take an active part in the actua’ 
constructive work of such bodies. Let it be known that 
you are a ‘‘live one’’ and ready to serve on committee: 
and to do what a progressive merchant should do to fos 
ter local development. This is solid work, and brings 
us in direct contact with the forces that are making fo) 
material progress. Often, you will be asked to speak 
at clubs, lunches, housewives’ leagues, and so forth, on 
your particular business. Respond freely and give a lit. 
tle time and thought to what you will say. Remember 
that not only you, but your business also, is under ve. 
view and take the fullest advantage of all such legiti- 
mate opportunities to reach the public. 

There is one avenue of approach to the public heart, 
that can always be cultivated and which is always 
‘“bread cast upon the waters.’’ This is a generous treat- 
ment of the kiddies in the schools. There is a vast 
amount of concrete pleasure and satisfaction in ‘‘tak- 
ing care’’ of the kiddies, outside of the ultimate result 
in actual business. For their benefit year ago, I popu 
larized the nickel ice cream cone when ice eream was a 
high priced luxury. -Today thousands of these kiddies 
are now parents and believe me, they are real boosters 
for the firm that first won their confidence and good will 
years ago. ; 

In this connection I will tell you—if you will pardon 
personal reference—how I brought 25,000 children and 
grownups for a day’s outing at Idora Park, last spring. 
I distributed 250,000 tickets among our dealers. The 
tickets were good for admission to the Park on payment 
of one cent war tax and could be had only by calling 
at our dealers’ for them. Wide publicity was given 
through the daily papers. Every person who came in 
at the park gate received a long ticket with attached 
coupons, each coupon good for one of the various con- 
cessions and an individual brick of ice cream. The free 
ice cream seemed to draw as much as the amusement of 
the park. It was a wonderful day, and we are going 
to make an annual event of it. It not only helped our 
firm but was a great boost in promoting the sale of ice 
cream, 

Am relating this to you because doubtless any of you 
can do the same thing by utilizing some popular play- 
ground in your own community. 

Another personal feature was the entertainment of 
the wounded veterans and soldiers of the world war, 
stationed at Letterman Hospital, on Decoration Day. 
A wealthy citizen at his own expense had been doing 
this for years and for some reason or other, this year 
the soldiers were about to be disappointed until the 
ice cream man undertook the job, and it was very 
easily accomplished. Friends donated automobiles to 
move them to the Ferry station and the Key Route 
dead-headed the men across the bay. The war mothers 
of Oakland were only too glad to contribute cakes and 
sandwiches and their services. The nurses contributed 
fully two hundred cakes. Business firms contributed 
fruits, cigars and cigarettes. Young ladies were on 
hand to dance with the convalescents. Newspapers gave 
very finest publicity about the ice cream contributed 
for the fact that the whole day’s pleasure was made 
possible by the ice cream man, and could not help but 
give the industry favorable comment. 

This may seem rather spectacular, but a little reflee- 


tion will see that this is only one way to reach the pub- 


lic and that you can easily adapt some features of it 
to boost the game in your home town. 

Another feature that has shown good results is the 
giving away of small cards entitling the bearer to an ice 


cream brick with our compliments, when presented at 


the factory. 
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ally giving away prizes as an entertainment feature 
nd one-half dozen of these orders for ice cream bricks 
re very much appreciated as prizes. 

We also use these complimentary orders as_ birth- 
ay presents. In our state, up until two years ago, every 
perator of an automobile had to give his age and birth- 
ay. This furnished us with a partial list of names. It 
ertainly brings your firm very much in touch with the 
ome if the mother or father get a letter of congratula- 
ion on the morning of their birthday enclosing a ticket 
ood for a quart brick of ice cream. If you are en- 
aged in delivering family orders, this will be of ines- 
imable value. . 

As one means of laying-down our ecards face-up, it 
as been amply proven that one of the greatest elements 
2 winning public confidence is to encourage the people 
9 visit our plants and see how the ingredients of our 
roduct are handled and how ice cream is made. Keep 
pen a standing offer to adults, and to children with 
heir parent or guardian, to inspect your plant and to 
eceive a brick of ice cream for their trouble. I have 
nown it to require the constant services of a guide 
6 show groups of visitors through the plant, and each 
ne of the thousands of visitors obviously become a good 
dyertiser for the business and its proprietor. The im- 
ression they receive of the sanitary handling of every- 
hing, the modern machinery, and the scrupulous clean- 
iness everywhere never leaves them. It makes for pop- 
lar cooperation of the most valuable kind. When they 
et home and enjoy their free brick, it possesses added 
nterest from the fact that they have seen exactly what 
t is made of, and how it is made. Each brick probably 
nakes four personal friends. 

For fifteen years I have worked without cessation 
o build up the ice cream business in my city, Oakland. 
o cooperate with the public and to earn its confidence 
las always been my aim. 

The times are changing—a quiet evolution is going 
m; it is unlikely that we may return to pre-war condi- 
ions. Our industry is face to face with new environ- 
nent, new obstacles and new opportunities. 

Few lines of business have shown greater growth 
n recent years than the ice cream business. Few years 
igo the ice cream man was little thought of, today he 
S$ a prominent factor in the public eye. The public is 
nterested in the ethics of our business. 

The time is coming when the standard for our ice 
‘ream industry will be so high that every man here 
vill realize more fully than we do now, that each one 
sa part of his industry, and not merely a part of his 
irm. Also, that every man’s relation to his industry 
nust be as honorable as his dealings with his own firm. 

We will then learn that our duty is not only to our 
wn business and success but to work for the advance- 
ment of the industry as a whole. When we are pre- 
pared to take this forward step, the holding of public 
sonfidence is assured. 

b 


Approximately 90 per cent of the milk consumed in 
40s Angeles, 75 per cent of the bread, and 500,000 pounds 
of fresh meat daily are delivered by motor truck. 


* * * 
Ma—‘‘Is the clock running, Willie?’’ 
| Willie—‘‘No, ma; it’s just standing still an’ waggin’ 
its tail.’’—Western Christian Advocate (Cincinnati). 


* % * 


Foreman: ‘‘Didn’t you tell the editor that everything 


Was set up correctly?’’ 
Pressman: ‘‘ Yes, but he wanted proof.’’—Inklings. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Pasteurizing 


The Batch! 


Many ice cream manufacturers are 
devoting as much attention to making a 
safe ice cream as they are to putting out 
a product of fine flavor and texture. 
Among these is the Tauber Absopure Ice 
Cream Company, of Chicago, Illinois, 
whose plant is considered one of the most 
unique in the country devoted to the 
manufacture of ice cream. 


Alls Dauber Absopure. Ice Cream: is 
made and pasteurized in a Manning 
Batch Mixer, giving the Tauber product 
the advantage of assured safety through 
double pasteurization. 


Maa EMEA 
MANNING 
MANUFACTURING 


COMPANY 
Rutland 


Vermont 


Manning Batch Mixer 


In Operation 
In The Tauber Plant ! 
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Babe Ruth Knocks Five Thousand Home Runs 


King Bambino of the Land of Swat Makes a Record Hit When He Tosses 
Chocolate Coated Ice Cream Baseballs into the Stands 


It was a hot day on the Yankee’s Home Grounds. 

The blue-coated brass band in the loge had just fin- 
ished ‘‘Hail to the Chief’’ as Babe Ruth, Home Run 
King of the Base Ball World, walked out to the home 
plate, dusted his hands in the dirt at his feet, swung 
three bats over his head a couple of times and then 
smashed out a high liner straight into the center field 


bleachers ANOTHER 
HOME RUN. 
Around the _ bases 


plowed the Bambino to 
the blare of the band 
and the cheers of his 
admirers who filled the 
stands. As he galloped 
around third base and 
into the home stretch, 
the cheering grew to an 
ovation and _ perfectly 
good straw hats were 


ment which only a 
homer from the bat of 
Babe Ruth can inspire. 
As he trotted back 
to the dugout, doffing his cap to the cheering crowds, a 
young man tossed a ball wrapped in silver foil to the 
Home Run King. Instinctively the baseball player 
caught it, looked at the foil wrapped ball in his big 
hand, cocked his head inquisitively and then slowly, in 
front of the admiring thousands, he unwrapped the foil 
and his face broke into a broad grin which deepened the 
sun wrinkles of years 
of campaigning in his 
face. Then he buried 
his teeth in the choco- 
late coated baseball. 


‘Oh, Boy,’’ he said 
as he bit into the erisp 
eold confection in his 
hand. 

It was Babe Ruth’s 
introduction to the 
original Chocolate 
Coated Iee Cream Base- 
ball which has proved 
as big a hit at the con- 
fectionery box office as 
Ruth has at the base- 
ball turn-stile. 


Anticipating just ex- 
actly what would hap- 
pen at this, New York’s 
introduction to the Ice 
Cream Baseball, Royce 


G. Martin, president. of 1. Harry Weber, Jr., President. 

the company promoting 2. “Babe” Ruth, Vice-President. 

the Chocolate Coated 3. Royce G. Martin, Secretary and Treasurer. 
Baseball, had had a 


flock of these frozen confections made downtown at 
Horton’s factory. 


After Babe and the rest of the team had eaten their 
fill of these delicious confections, they began tossing the 
Baseball into the grandstand. It was a riot. Every- 
body wanted a high wide one from the hands of the 
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smashed in the excite- 


OFFICERS OF THE BABE RUTH HOME RUN CORPORATION. 


August, 19 


mighty swatman and in no time five thousand were con. 
sumed by the hungry fans. 4 

After the game, Ruth, Mr. Martin and Harry Webe 
talked turkey in the dressing room at the ball yard 
Right there the eastern company to promote and el 
Elite Chocolate Coated Baseballs was formed with Babe 
Ruth as Vice President. This gave the company t 
exclusive use of the name and fame of the most famous 
baseball player the world has ever known. Arrange- 
ments were also worked out 
by which Ruth will person- 
ally redeem the foil wrappers 
of the Chocolate Coated 
Baseball with a regulation 
league baseball with his auto- 
graph written on the -horse- 
hide cover. Advertising copy, 
cut-outs, wrappers with Babe 
Ruth’s signature on them 
and all of the other details 
of promoting the sale of 
Baseballs were worked out 
while President Martin was 
in the East. 

The result has been that 4 
Babe Ruth Home Run Baseballs are now as well know 
as the Swat King himself, and the demand is increasin, 
so rapidly that the parent company is having difficulty 
in meeting the demand for supplies from its warehouses. 
Babe Ruth Home Run Baseballs are now being eaten 
wherever ice cream is sold ‘and traveling representatives. 
are introducing the sales promotion plan and simple 
method of manufacture 
from coast ‘to coast. q 


For ten years exper- 
iments and tests were. 
made with two flavors 
of ice cream coated 
with chocolate until 
the product was pro- 
nounced perfect by a. 
confectioner who had 
had years of practical 
experience in merchan- 
dising frozen confee- 
tions. The product was. 
then given the acid test 
of the open market. 
Without any promotion 
or advertising, it was. 
offered to a _ limited 
public in order to study 
the reactions of tie 
buyer to the novel ice- 
cream offering, in order 
to ascertain whether or 
not it had a repeat 
value without which no 
confection can long sur 
vive. The results of these somewhat extensive and elab- 
orate tests was that the Chocolate Baseball grew in favor: ) 
until the demand reached a point where it was plo 
on the market in wholesale quantities. 

This required a carefully organized sales and prom 
tion organization in addition to national and local 7 
vertising campaigns studied from the consumer stand-- 


August, 1922 


The following 
is a partial list 
of the clients we 
arenowserving 
4 


Alfred Pure Ice Cream Co. 
Alta Vista Creamery Co. 
Amsterdam Ice Cream 


Co. 

Benham Ice Cream Co. 

Berkshire Ice Cream Co. 

Best Ice Cream Co. 

George K. Brown Co. 

Brown Ice Cream Co. 

Buttercup Ice Cream Co. 

Campbell Ice Cream 
Factory 

The Carry Ice Cream Co. 

The C. G. Carlson Ice 
Cream Co. 

Carpenter Ice Cream Co. 

Cascade Creamery Co. 

Cline Ice Cream Co., 
Athens, O. Charleston, 
Hinton, W. Va. 

The Crane - Ohio Ice 
Cream Co., Columbus, 
Sabina, Lancaster, 
Zanesville, O. 

C. A. Connor Ice Cream 


Co 
The Crystal Ice & Stor- 
age Co. 
Detroit Creamery Co. 
Dolbey Ice Cream Co. 
Donofrio Confectionery 


Co. 
Erie County Milk Asso. 
Galliker Ice Cream Co. 
Gloria Ice Cream Co. 
Harding Cream Co. 

Omaha, Des Moines 
Hazelwood Company 
Hendler Creamery Co. 
Hines Ice Cream Co. 
The Hutchinson Com- 


pany 

Hydrox Company 

Imperial Ice Cream Co. 
Parkersburg, Clarks- 
burg, Fairmont, Graf- 
ton, Wheeling, Hunt- 
ington, W. Va., Ash- 
land, Ky., Cumber- 
land, Hagerstown, Md. 
Staunton, Harrison- 
burg, Winchester, Va. 
Steubenville, O. 

International Ice Cream 


Co. 
W. H. Irvin Ice Cream 


0. 
Ives Ice Cream Co. 
Missouri Valley Cream- 


ery Co. 
The Montauk Ice Cream 


0. 

Montei Ice Cream Co. 

Geo. C. Mansfield Co. 

National Ice Cream Co., 
San Francisco, Cal. 

National Ice Cream Co., 
Louisville, Ky. 

H. L. Neuman Co. 

The New Haven Dairy 
Co., Waterbury, Meri- 
den, Hartford, New 
Britain, New Haven, 


Conn. 
New Orleans Ice Cream 
0. 
The Noaker Ice Cream 


0. 

Page Dairy Co. 

Piper Ice Cream Co. 

Purity Ice Cream Co. 

Rieck-McJunkin Dairy 
Co., Pittsburgh, Char- 
leroi, Butler, McKees- 
port, New Castle, Pa. 

Rochester Ice Cream Co. 

J. D. Roszell 

Royal Ice Cream Co. 

Seattle Ice Cream Co. 

Sidebottom Pure Ice 


ream Co. 
Steffen-Bretch Ice Cream 
0. 
Supplee = Wills - Jones 
Milk C 


ilk Co. 

Smith and Clark Co. 

Terry Dairy Co. 

Trojan Ice Cream Co. 

Waldorf Ice Cream Co. 

Wheats Ice Cream Co. 

Yellowstone Creamery 

0. 

Youngstown Sanitary 

Milk Co. 


THE ICE CREAM REVIEW 65 


1B Pittsburgh and the territory within 
seventy-five or a hundred miles, the name 
Rieck is synonymous with good Ice Cream. 
Newspapers, Posters, Signs and Window Dis- 
plays continually remind the passerby of 
Rieck’s Ice Cream. For a generation it has 
been the standard of comparison and the fame 
of the great Rieck-McJunkin Dairy Company 
is nation-wide today. 


Twelve years ago we commenced advertising 
Rieck’s Ice Cream and the pleasant relation 
ship still continues. We believe they will 
gladly tell you of our service if you ask them. 
If you desire specialized, experienced service 
covering every feature of tried forms of ad- 
vertising write today. We are planning next 
year’s campaign and if we are not serving a 
client in your territory we should like to 
serve you. 


BarkerDuf eMortis 


Ice Cream cAdvertising Headquarters 
323 FOURTH AVENUE, PITTSBURGH, PA. 
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Keep your cans 
on wheels— 


the handy, labor and time saving way for 
handling your ice cream cans. Here’s the 
truck to do it with, the truck that is built 
to last for generations. 


NEF 


Ice Cream Can Truck 


has a frame built of heavy structural angle steel 
riveted like a steel bridge and especially braced 
at the corners to withstand shocks. The frame 
is entirely galvanized, instead of merely coated 
with aluminum paint. 


The main wheels are 8% inches high, with wide, 
flat faces, smoothly machined, to save the floors. 
Cold rolled steel axle, heavy axle collars and 
boxes. 


Ball Bearing Swivel Casters 


The easily handled truck, balance type for quick 
turning. Rail around top holds all covers. 
Wooden bars at bottom fully protect cans from 
denting. 


The Nutting puts your can handling on a sys- 
tematic, money saving basis. They pay for 
themselves over an over again. 


Note These Lower Prices 


30 inch size, without top rail. . .$46.00 


30 inch size, with rail.......... .$52.00 
36 inch size, without top rail.. .$52.00 
36 inch size, with rail........... $59.00 


All prices F. O. B. Faribault 


Ask your jobber or order direct from this ad, 
subject to our guarantee of Quality. 


NUTTING TRUCK CO. 


1143 Division St. 
FARIBAULT MINN. 


Floor Truck Specialists since 1891 
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point and with a view to emphasizing the wonderful 
appeal to the appetite and taste the bitter sweet choco- 
late coating and the two flavors of pure ice cream had, 
Francis O’Neill was made Sales Manager by President 
Martin and at once started to train a crew of experi- 
enced salesmen in the merchandising of these Chocolate 
Coated Baseballs. Factory experts were also organ- 
ized to teach the manufacturer how the comparatively 
simple process of manufacture was carried out to get 
the maximum results. These merchandising efforts were 
backed up by both national advertising, local publicity 
and sales promotion plans emphasizing the fact that such 
an article must have the repeat, resale demand to make 
it a permanent money maker for the manufacturer. 


The blend and flavor of honey sweet chocolate, 
vanilla and Chocolate ice cream to sell for a dime met 
the demand of the publie for a frozen confection which 
tasted like more. Creating its own desire for an encore, 
the Chocolate Coated Baseball is proving to be one of 
the biggest money makers for the manufacturer and re- 
tailer that has ever been offered the ice cream trade. 


Being an all-year confection, arrangements are now 
being made to push the advertising and sale of Baseballs 
during the fall and winter months and Babe Ruth will 
assist in this promotion work personally as soon as the 
baseball season closes, insuring its being kept before the 
public through national and local advertising and Babe 
Ruth’s own brand of publicity and promotion. 


The W. 8. Hill and Ivan B. Nordhem Companies 
of New York, who are internationally famous in the 
advertising world, have been employed by the company 
to prepare the newspaper and out-door poster advertis- 
ing campaign which the company proposes to spend 
$250,000.00 on. The interesting thing about the adver- 
tising policy for the Babe Ruth Home Run Chocolate 
Coated Baseball is that it is not going to be one grand 
splash but will be continuous the year around. The 
company feels that this is the only way to give the ice 
cream manufacturers one hundred per cent co-operation 
and support in the sale of the Babe Ruth Home Run 
Chocolate Coated Baseball. 


The Boedeker Manufacturing Company, the well 
known ice cream manufacturer of Dallas, Texas, opened 
the selling campaign on the Chocolate Coated Baseball 
in the middle of July and in spite of hot weather, the 
sales were so great that they had to wire for several 
hundred thousand additional wrappers to meet the de- 
mand. 


eb 


SWEET TOOTH OF PUBLIC AID TO PROSPERITY. 


The urchin who eats an ice cream cone, and all others 
who consume this frosted sweet, are doing a larger share 
than is generally known in restoring prosperity and hap- 
piness to the farm, according to Guy H. Hall, director 
of the National Institute of Progressive Farming. 


“When I was a boy,’’ said Mr. Hall, ‘‘iee cream was 
a holiday treat. Now it seems to be an every-day com- 
modity. In collecting data on the dairy situation, I 
learned recently that one million of the twenty-three_ 
million producing dairy cows in this country are, so to 
speak, in the ice cream business. 


‘“‘Perhaps the dry law has something to do with it, 
but in any event this increased farm revenue is even 
now reflected in increased sales of farm lighting plants, 
tractors, power driving implements, automobiles and the 
like, which are doing so much toward making farm life 
more agreeable and prosperous. And the sweet tooth of 
the public is doing its bit in this direction.’’ 
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Just as walking on cement floors pre- 
maturely destroys the life of a pair of 
shoe soles, so does the “skating” of ice 
cream tubs on railway or shipping 
platforms shorten their usefulness thru 
an early wearing out of bottoms. 


FRICK 
Bottom Hoops 


assure a maximum life for every ice 
cream tub. 


Protection 
where the 
wear IS 
most 


These heavy bands of specially | 
formed steel fit snugly around the 
bottom of any standard ice cream 
tub. They keep the staves from 
shredding away, permanently hold 
every stave in place and prevent 
the bottom from falling out. 


FRICK HOOP CO., Corsicana, Texas 


Order a few for trial 
their cost is reasonable 


Pat.629-20© Pat Png: 


HITS THE NAIL ON THE HEAD. 


Mr. Henry W. Stern, manager of The Daigger Cor- 
poration, Chicago, and known to the ice eream world as 
“Henry W.,’’ wrote us a letter recently in which he 
paid his respects to one A. W. McCann. We quote as 
follows: 

“Tn further reference to Mr. McCann’s tirade against ice 
cream, would like to add that in the event of any chemist 
picturing H2O (water) giving magnified views of the various 
bugs and animals that crowd the ordinary drinking water, 
we believe that a large campaign on this basis would kind of 
spoil your appetite as well as mine for water, and we would 
all start in to drink ‘moonshine.’ 

“We realize that there are certain kinds of bacteria that 
are desirable bacteria, and on the other hand the kind that 
are undesirable. 


< (| 
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KEEP BACTERIA OUT 
OF MILK 


‘We would hate to have Dr. McCann start in telling us 
about drinking water; as a matter of fact, we don’t believe 
he ever will, because drinking water ‘wouldn’t hit anybody 
except the municipality, but would hurt some individual 
interests such as those people that sell spring water or dis- 
tilled water, and certainly we doubt if he would want to aid 
anybody in their work.”’ 

ab 


OBEDIENT BOY. 


Willie was almost through his reading lesson when 
he came to a word he could not pronounce. 

‘““Barque,’’ prompted the teacher. 

Willie looked at his classmates and laughed. 

‘‘Barque, Willie!’’ exclaimed the teacher harshly. 

Willie, looking up at the teacher, finally cried out, 
“Bow-wow!’? — Western Christian Advocate (Cincin- 
nati). 

Two million quarts of milk are consumed in New 
York City every day. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct, 


B-K kills germs on utensils, in milk house, 
in barns, on cows, on calves—at every step 
in production. 


Remarkable results. 70% of farmers ship- 
ping milk to large cities with less than 
10,000 bacteria per c.c. 


Can be done anywhere. Follow drections. 
B-K at your supply house. None genuine 
without our big blue label and trade mark. 


Money back guarantee, 


Write for bulletin 320-A. 


GENERAL LABORATORIES 


MADISON, WISCONSIN 


Sole Manufacturers B-K 
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That Coal Pile 


By Edwin Kayser 


N THIS era of progressive management and cost 

abridgement, a large proportion of the smaller in- 
. dustrial corporations lose sight of the fact, that an 
additional substantial saving could be effected were a 
more detailed study made of power plant efficiency. In- 
deed, only too many of these concerns are simply con- 
tented to let their engineer manage the power plant as 
he sees fit to do so, giving little consideration to a vast 
saving in dollars which could be made possible, were 
some capable fuel efficiency expert called into consulta- 
tion. 

Keen business competition, with the return to nor- 
mal, behooves us to include in our personnel a competent 
combustion engineer, whose adyice and recommenda- 
tions should be acted upon. In the near future every 
manager will be required to know something regarding 
fuel economy, or will at least have the foresight, to call 
into consultation someone versed in this study. 

Feeding fuel to boilers and producing steam there- 
from is the work of a fireman. Unless he is particularly 
ambitious his knowledge of power-plant efficiency is 
very limited. In general, he receives his instructions 
from the plant engineer, whose education fits him to take 
charge of the boiler room and power plant. It is safe 
to assume that the average engineer, in the small in- 
dustrial plant, has had little opportunity to study fuel 
economy. 


Am I buying the most economic Al grade of coal? 
Do I derive a maximum efficiency from my present 
equipment, or could I make alterations so as to improve 
on what I have? Am I utilizing my exhaust steam to 
the very best advantage? These are pertinent ques- 
tions every manager should ask himself. If there is any 
doubt in his mind as to the answer, it will be well worth 
while for him to investigate. 

Pigs is pigs, and coal is coal; is a shortsighted way of 
regarding your coal pile. 

One may rest assured that in the plant, where power 
and coal conservation are neither known or respected, 
it is a certainty that many misuses are being made of 
live steam. With a little careful attention these could 
be avoided. Check this up with your engineer. Call 
his attention to the escaping exhaust, power that you 
have already paid for, and still with a ‘‘good kick’’ in 
it. There being numerous ways of utilizing this. paid 
for energy. 


To serve as a demonstration what, with a little de- 
tailed study, can be accomplished in the way of cutting 
down overhead expenses, the writer in February, 1921, 
took over the management of a large dairy plant. Pre- 
vious to this date the plant was being operated as a milk 
condensary. Coal could be purchased for $4.05 per ton 
delivered. The engineer was a man of average capabil- 
ity. I was assured that the plant was running about 56 
per cent efficient. Subsequent tests showed this to be 
only 47 per cent. 

Preliminary to conducting any extensive tests and 
for the purpose of ascertaining just what economic im- 
provements were advisable, several weeks were spent by 
the writer and engineer, in a detailed study of all equip- 
ment. 

Here and there we found some machine operating 
with excessive pressure. Adjustments were made accord- 
ingly. A Foreman bottle washer, which was being used 
for washing dirty milk bottles by using boiling water 
and live steam, was connected up with the exhaust 
steam. The results being just as satisfactory. Three 
large 5,000 pound holding vats, surrounded with steam 
jackets, for heating and holding the milk at a tempera- 
ture of 145 degrees for a period of thirty minutes, were 
using live steam for heating. The steam connections 
were broken and exhaust steam connections substituted. 
Throughout the plant we found many small leaks too 
numerous to record. 

The results were indeed gratifying, the saving on the 
coal pile in a month’s operation immediately percepti- 
ble. Instead of using approximately 230 tons of coal 
per month we dropped down to 185 tons. An actual 
saving of over $2,000 per annum, and this simply by 
cutting down on the small leaks and making the ex- 
haust steam perform actual work. 


Experiments were then conducted to ascertain if the 
proper kind of coal was being used, both as to quality 
necessary for our requirements, as well as to price. 

After running tests on various kinds of coal it was 
found that screenings, which had passed through a 
2 inch grizzley and cost $2.51 per ton delivered, gave 
excellent results. Attention must be called, however, to 
the fact that the boilers were neither being forced, nor 
did they have to maintain at any time, a pressure greater 
than 95 Ibs. per square inch. The equipment of the 
boiler room consisting of six boilers of 150 horse power 


STOP COLD-AIR LEAKS wr 


WIRFS waterrroor AIRTITE” cusnion GASKET 


FOR REFRIGERATORS AND COLD STORAGE DOORS, AIRTIGHT SECTIONAL COOLING ROOM AND 
REFRIGERATOR-JOINTS, RAILWAY COACHES, DWELLINGS AND ALL OTHER PURPOSES REQUIR= 
ING AIRTIGHT, DUSTPROOF, WATERPROOF, OR NOISELESS MEANS OF CLOSURE-CONTACTS 


@— 


No. 3 SMALL 


SIMPLY TACK ON— 
TURN THE CorRNERS! 
(SEE CUT) 


MADE IN 83 SIZES; 
(ANY LENGTH) 


No. 2 MEDIUM 


No.1 LARGE 


REGULARLY FURNISHED WITH BLACK RUBBERIZED CASING; CAN ALSO BE HAD WHITE RUBBERIZED CASING. 


GET SAMPLES AND PRICES, STATING QUANTITY NEEDED. 
WILL SAVE YOU MANY DOLLARS. : 


F.J.WIRFS 105s0. 171 st. ST. LOUIS, MO. — 
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HEN Hudson’s Vanilla Fla- 

vored ice cream is consumed in 
the home, its delicate, delightful, pleas- 
ing aroma is still present in all its 
original strength and goodness. ‘The 
flavor does not freeze out—nor has it 
changed any indegree. Its quality and 
strength are of a character which pos- 
itively assures retention. This is a 
feature we watch and guard closely in 
making our flavors. Careful labora- 
tory tests by expert, skilled chemists 
determine and establish the keeping 
qualities of every gallon which leaves 
our factory. Further, we absolutely 
guarantee this feature. 


HUDSON’S FAMOUS ICE CREAM 
FLAVOR VANILLA AND TONKA 
BLEND No. 52 SPECIAL 


S504 ner allOunon «tia. seme ones in Barrels 
SSO per: Galloww ame a crete ton te in Kegs 


PHESLO EEC oA M REVIEW. 


Is Retained 


Ice cream manufacturers who have 
been using Hudson’s Flavors regularly 
and continuously for years, implicitly 
bank on this “non-freeze-out” charac- 
teristic. It has never failed them. Send 
for sample keg of our Extract or 
sample gallon of our CONCEN- 
TRATED. Give same a fair trial. 
You will readily recognize its quality ; 
use up the entire sample, reorder and 
purchase regularly thereafter nothing 
but Hudson’s. That’s usually the his- 
tory of all our customers. 


HUDSON’S CONCENTRATED 
VANILLA AND TONKA BLEND 
No. 52 SPECIAL 


Six times stronger than extract. 
$25.00 per Gallon, Special prices in quantities. 


SATISFACTION ABSOLUTELY GUARANTEED 


The Hudson Manufacturing Company 


GABE S. WEGENER, President | 


[INCORPORATED] 


ESTABLISHED 1888 


Vanilla Products 


119-121 North Union Ave. 


CHICAGO, U. 5. A 


Branches at Dallas, Texas—Los Angeles, California 


OUR ADVERTISERS ENDEAVOR TO GIVE CONSTANT COURTESY, 


/ 
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Simplicity 
is a most essential requirement in 


a successful refrigerating system 
for Dairy Manufacturing plants. 


Here is simplicity— 


York 


Refrigerating 
Equipment 


is in a class 
by itself for 
simplicity. 


Let us show 


you why. 
Write 


WESTERLIN & CAMPBELL CO. 
CHICAGO, ILLINOIS 


J. G. HAMMERSCHLAG, Wisconsin Manager 
1016 Majestic Building Milwaukee, Wisconsin 


NOW IS THE TIME 


TO BUY 
FANCY 


SWEET BUTTER 


For Your PRESENT and 


FUTURE Requirements 


We can supply your needs with quality and 
prices that are always right. 


Before placing your order write, wire or phone 
us for prices and particulars. 


THE W. A. BROWN BROKERAGE CoO. 
208 North Wells Street 
CHICAGO, ILL. 


LONG DISTANCE. PHON Eth. «D245 


each; of this battery, only two boilers being in operation 


- at one time, and these fired by hand. 


The cost of this slack for evaporating 1,000 lbs. of 
water from and at 212 degrees amounted to $.115, against 
a previous cost for the egg coal of $.178. At the same 
time the efficiency of boilers, including grate, (based on 


-dry coal) only decreased 3%. These exceptionally good 


results could never have been obtained had the slack 
been of an inferior quality, as the following analysis 
will testify : 


NEGISTH Re weet A. oh aeeteees 7.85% 
Volatile pte oae? 2, 0c eee 39.10% 
Bixed Carbone 4... . oe 40.72% 
AIS ESCs en 5. 54 12.33% 
Pulp hur tage tes ee 3.138% 
BIW: Dryei sa eens. ee 12,558 


The knowledge gained from conducting these tests 
actually saved the company a coal bill of $3,600 per an- 
num. 

Any superintendent or manager, who cares to devote 
a little study and application, is capable of running a 
fuel economy test. For the guidance of those, who have 
had no experience along these lines, the following sim- 
plified data will suffice. Be it understood, that while 
this is not a complete set of rules, still enough informa- 
tion will be obtained by following them to give some 
very interesting results. . 

For your calculations it will be necessary to secure a 
set of steam tables, and tables giving factors of evap- 
oration. It will be necessary for the engineer to make 
suitable connections for weighing your boiler feed water, 
unless you desire to install a water meter. 

In conclusion there are only three results you are 
interested in obtaining: 


1. The cost of coal required for evaporating 1,000 
lbs. of water from and at 212 degrees. 

2. Water evaporated per pound of coal. 

3. Efficiency of your boilers. 

The first will vary greatly, depending upon the cost 
of coal delivered. The second, in good practice should 
run.between 6.5 and 7.0 pounds. The third should never 
fall below 50%. 


Rules for Conducting Boiler Tests. 
Total Quantities. 


1. Weight of coal as fired... ..:.-).. 4 lbs. 
2. Percentage of moisture in coal! .)) eee % 
3. Total weight of dry coal fired (Item 1-Item 2). .lbs. 
4. Total ash clinkerg and refuse (dry)............ lbs. 
9. Total combustible burned (Item 3-Item 4)...... lbs. 
6. Per cent: of ash in coal‘as fired: .. 27) % 
7. Total weight of water fed to boilers............ lbs. 
8. Factor of evaporation based on temperature of 


water entering boiler and gage pressure (consult 
tables) "los 0270S. een See ee 
9. Water actually evaporated (Item 7 X moisture in 


steam, which is usually between 2 and 4%)..... lbs. 
10. Total equivalent evaporation from and at 212 de- 
grees’ (Item’.9..X Item’ 8) .o. 5. 2. te ee lbs. 


11. Equivalent evaporation per hour from and at 212 
degrees (Item I0 divided by time of duration of 


Lest.) 2 Ooms! scum eo eet, Ge OR) eee ee lbs. 
Average Pressures. 
12. Steam pressure gauge lbs. per square inch...... lbs. 
13. Temperature of feed water entering boiler...... deg. — 
Horsepower. 


14. Horsepower developed (Item 11 divided by 34.5). 
15. Builders rated horsepower (on boilers). 
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KEYSTON, 
Orange Pineapple 


Make the most delicious, public-stirring ice cream you have 
ever sold. Wake up your business—give it new life with this 
remarkable flavor which was originated by Keystone and 
is being used everywhere by progressive ice cream makers. 


Keystone Pineapple 
Specialties 


ARE ALWAYS IN DEMAND— 
YOUR CHOICE OF 


UUTEADATENADEONUEA TODO HA OUEOAO TOON VOTED EU TA DNEDHTTHTET yp 


eaiTTT TUTTI UOT CNT TUN UOT CAT UTICA OUI UUICAUAICT COICO TUUIUATTON UAT UUN UO TUATIUATMTOG UIUC TIE UOMO PUTO MLUMLUMLMMLIO PLU ILUM PLUM PLU PLU ULM PUOMUU MEPL POPUP UUM PUU UMMM UU CUOMO PCO MUUL OUP CoO 
Dept. IC-2 


KEYSTONE FRUIT PRODUCTS CoO. 


CINCINNATI, OHIO 


va 
(the Original) 

PF WILNADENALNNALANUOUAUONOUGUNOUNUUEOU NON OTOTONOUOEOTOEOOAU VET EUOO DEORE PEED EA EAU Ee 
Grape Pineapple COLD PACKED = 
Raspberry Pineapple PEACHES = 
Maraschino Pineapple (red) = 

i i A ti - = 
Mint Pineapple (green) Se oh ene age = 
Lemon Pineapple only—ready for use = 
-Crushed Pineapple in your ice creams. = 
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Eeonomic Results. 
16. Water apparently evaporated under actual con- 
ditions per lb. of coal as fired (Item 7 divided by 


EE Lister: Se Pre IS Se RA ie SNe lbs. 
17. Equivalent evaporation from and at 212 per lb. 
of dry coal (Item 10 divided by Item 3)........ lbs. 
Cost of Evaporation. 
18. Cost of coal per ton of 2,000 Ibs. delivered...... : ae 


19. Cost of coal required for evaporating 1,000 lbs of 
water from and at 212 degrees (Item 10 x Item 18 
divided by STURN s hiner ae ee ane 

“‘b 
A BRIGHT STAR REMOVED. 
New York, July 12, 1922. 

Editor Ice Cream Review: 

It is with a deep feeling of sorrow and regret that 
We announce the loss of Mr. T. S. Maconkay, who, for 
several years, had charge of our department of editorial 
work and illustration. He passed away suddenly at 
3:30 o’clock, Monday, July 10th, while writing copy at 
his desk in the office. 

We desire to express to those of our business friends, 
who knew Mr. Maconkay, our estimation of his services 
and ability, which we feel have been recognized also by 
those whom he has served through us. Always con- 
scientious and loyal, we sincerely appreciate the loss of 
a sincere friend and ‘business associate. 

Respectfully, 
THE BURDICK-GARRISON CoO., INC., 
Per H. C. Burdick, President. 
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You can’t afford to miss a single copy of the ‘‘Ice 
Cream Review.’’ Did you send in your renewal? 


Boost Your Sales 
The Sanisco Way 


ae re You Prepared 


for the big extra business that 
awaits the man with a Sanisco 
Ice Cream Sandwich Machine 
at Beaches-Fairs-Parks-Carnivals 
and like occasions? 


We can make prompt deliveries 


Write at once for circular and prices 


MILWAUKEE 


SANISCO Cc s WISCONSIN 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Address all 
communications to 


P. N. MILLER, Jr.,, 
Secretary, 


2913 11th Avenue, 
Birmingham, Ala, 


B. B. SCOTT, 
President, 
care Scott Mfz. Co. 
Providence, R. I. 


MU 
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NORTH REPEATING. 


A couple of days ago a prominent ‘‘Flyer,’’ one of 
the ex-officers of this peppy bunch, was stopping at a 
big Atlanta hotel. As he was enjoying the comfortable 
sense of well-being that follows a good dinner and a fat 
Perfecto, strolling through the lobby looking for a place 
to read the evening paper, he heard an excited voice, 
evidently belonging to an elderly woman, emanating 
from somewhere in the corridors, exclaim in a tone 
which indicated the height of huffiness, ‘‘I tell you, I 
won’t have this room. I ain’t going to pay my money 
for a place that isn’t big enough to swing a cat, and, as 
for sleeping in one of them folding beds, I simply won’t 
do it!’ 

The long-suffering boy she was addressing could 
stand it no longer. 

‘‘Get in mum,”’ he said, in a weary voice. 
ain’t your room, it’s the elevator.’’ 

be 


a 


‘“T his 


Tell us what you want, or what you have that you 
don’t want, and we’ll fix up a little Ad for you and 
insert it in the next issue of The Ice Cream Review. 
You just stay at home and wait for results. You’ll soon 
have your hands full. 


INFERIOR TO NONE 


A HIGHLY CONCENTRATED VANILLA 


made Mexican Beans 


Will Not Freeze or Cook Out. 


THE IDEAL FLAVOR FOR 
CONFECTIONERY OR ICE CREAM 


VaN-NMUL 


3 drams (10 cents) Flavors 100 Ibs. 
Candy; %4-oz. (5c) Flavors a 54% Gal. 
mix of Ice Cream. 


and 
Fortified 


Can be made into an extract by adding 
warm water—1 pound making 2 gallons. 


Price — Per Pound 


1 pound Bottles 
5 pound Bottles............ oa 
6-5 pound Bottles.............. 4.25 


Special Contract Price Order Now 


Guaranteed to please or money back 


Downey -Turnquist & Co. 


Soda Water Flavors 


27 W. Illinois Street 


True Extracts 
Chicago, Ill. 
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INSPIRATION FOR SALESMEN. 
: The Little Black Hen. 

Said the little red rooster, 
tough! 

Seems that worms are getting scarcer, 
enough. 

What’s become of all those fat ones is a mystery to me; 

There were thousands through that rainy spell—but now, 
where can they be?”’ 


and I cannot find 


The old black hen that heard him didn’t grumble or com- 
plain— 


She had gone through lots of dry spells, she had lived through 


floods of rain. 
So she flew up on the grindstone, and she gave her claws 


a whet, 

As she said, “I’ve never seen the time there weren’t worms 
to get.’’ 

She picked a new and undug spot—the earth was hard and 
firm; 

The little rooster jeered, ‘‘New ground—that’s no place for 
a worm!” 

The old black hen just spread her feet, she dug both fast 
and free— 

“T must go to the worms,” she said, ‘“‘the worms won’t come 
to me.”’ 


The rooster vainly spent his day, through habit, by the ways 

Where fat round worms had passed in squads back in the 
rainy days. 

When nightfall found him supperless, he growled, in ac- 
cents rough, 

“T’m hungry as a fowl can be—conditions sure are tough.” 


He turned, then, to the old black hen, and said, 
with you, 

For you’re not.only hungry, but you must be tired, too. 

I rested while I watched for worms, so I feel pretty perk. 

But how are you—without worms, too—and after all that 
work!” 


“It’s worse 


The old black hen hopped to her perch and dropped her eyes 


to sleep, 

And murmured, in a drowsy tone, ‘‘Young man, hear this 
and weep: 

I’m full of worms, and happy, for I’ve dined both long and 
well; 


The worms are there as always—but I had to dig like hell.” 


Oh, here and there red roosters still are holding sales posi- 

Ree Psenise do much business now, because of poor condi- 

But aan as things get set again they’ll sell a hundred 

ie MEE EE old black hens are out and gobbling up the 
worms. 


“DYNAMO.” 


‘b 


DIXIE -FLIERS. 
Supper Time. 


I like to eat in the morning, 
I enjoy my snack at noon; 
But the end of the day—oh, boy; I’ll say, 
Is the time for a fork and spoon. 
For the meal I think’s the winner 
Is the subject of my rhyme— 
The highbrows call it ‘‘dinner,”’ 
But to me it’s “‘supper time.’’ 


After a day’s hard toiling 
Outside in the cold and wet, 

When the fall of night makes my appetite 
As healthy as it can get, 

Oh, the joy that comes to meet me 
As I open my own nall door; 

The heavenly smells that greet me, 
Makes life worth while once more! 


A king has a throne to sit on 
While he nibbles his costly fare, 
ut I give him the laugh—he doesn’t know half 
Of the joy of my old armchair, 
Where I sit as long as I’m able 
In comfort that’s half sublime, 
With my legs stretched under the table 
When it’s good old supper time! 


—The Milk Salesman. — 


et. 
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COAT ESKIMO PIE 


WITH 


ALASKA CHOCOLATE COATING 
A High Grade Milk Chocolate READY TO USE 


Prepared especially for Coating Eskimo Pie and any other Ice Cream Delicacies 
If you want to build up a lasting trade use this Chocolate Coating. 


It eats right, Looks Better, Dips Easy, Coats more Bricks, costs less when quality is considered.— 
Contains more milk Solids, and more Pure Cocoa Butter. 


Made only by 


CHOCOLATE 
331-333-335-337 Fifth Street ~ - MILWAUKEE, WIS. 
Write or Wire for a SAMPLE CASE of 110 Lbs. 


MEXOCINE 


High Grade Concentrate 


A Compound Bean Vanilla, Vanillin, Coumarin and Tonka Flavor 


FOR ICE CREAM AND CONFECTIONS PRICES 


‘ : Per Pint 
Impossible to freeze out its true’ flavor 


Forever dependable 


Use ¥ oz. (or dessertspoonful) to flavor 10-gallon batch ice Cream. = pee 


Use 14, oz. (or dessertspoonful) to flavor 100 pound batch candy. TERMS: 2% 10 days 


30 days net. 


Sample cheerfully sent on request 


REX EXTRACT COMPANY 


257 Pacific Street Brooklyn, N. Y. 


Order direct or through any of the following well-known firms: 
I. G CHERRY CO Cedar Rapids, Ia. Pittsburgh, Pa. 
ENTERPRISE DAIRY & CRY. SUP. CO..Cincinnati, O. Baltimore, Md. 
CENTRAL OHIO SUPPLY CO B CHERRY-BASSETT-WINNER CO...Philadelphia, Pa. 
DAIRYMEN’S MFG. & SUP. CO t is. = N. A. KENNEDY SUPPLY CO Kansas Oity, Mo. 
E. B. GALLAGHER & CO ; Pittsburgh, Pa. 


THE RIGHT KIND OF COLD STORAGE DOORS FIGURE PROMINENTLY IN THE PLANT. 


“THE 


QUALITY 
COVER” y 
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PARE “CE °C REAM REE, 


The “STA Y-ON” is 
made right by men who 
know how, and have 
studied the requirements 
of the Ice Cream manu- 
facturer and shipper. 


Thats why the‘‘Stay-On’ 

today is the bi ggest 
seller, and enjoys the 
widest distribution. 


Get the inform aticn 
from your jobbers’ sales- 
man or address below 


Canvas Products Corporation 


BOX 66 


FOND DU LAC, WIS. 
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‘““STABILIZER’’ OR ‘‘FILLER.”’ 


By Benjamin Masurovsky, Graduate Assistant, Dairy 
Department, University of Nebraska. 


There are several sound reasons for eliminating the 
term ‘‘filler’’ when speaking of an ice cream mix and its 
composition. To begin with, the only possible filler used 
in an ice cream mix is water, and whenever the mix is 
prepared without the addition of water no filler, what- 
soever, is introduced into the ice cream mix. This can 


be made plainer if we consider the term ‘‘filler’’ as used 


in the preparation of mixtures of a different nature than 
ice cream mixes. In the case of a fertilizer mix, the 
filler which is either ordinary soil or peat is added in 
such quantities as is required to balance up the bulk. 
For example:: when a ton of fertilizer is to be prepared 
according to a given formula, say 2-8-6; 1. e. a mixture 
containing 2 per cent nitrogen, 8 per cent phosphorie 
acid and 6 per cent potash and if the required chemical 
composition is fulfilled by 266 pounds of nitrate of soda; 
1144 pounds of acid phosphate and 240 pounds of mur- 
iate of potash, making a total of 1650 pounds the re- 
maining 350 pounds are placed as filler thus making 
up the required bulk of one ton. 

Similarly, in preparing a certain feed mixture, finely 
chopped straw or other highly cellulose substance is 
used as a filler to insure the bulk without affecting the 
required percentage of protein, carbohydrates and fats. 

In preparing tablets of a certain drug the term ‘‘fill- 
er’’ is applied to the substance used as a dilutent which 
enables the pharmacist to obtain the desired strength 
of drug expressed in percentage. For instance, in the 
ease of aspirin tablets if they are to contain 20 per cent 
of the active drug, 80 per cent of corn starch or other 
similar inert dilutent is added as a filler. 

In the preparation of an ice cream mix, however, the 
term ‘‘filler’’ is being displaced by a more appropriate 
term, viz., ‘‘stabilizer’’ because this additional material 
does not serve as a balance for bringing about the de- 
sired quantity of a given ice cream mix nor is it used as 
a dilutent but its addition is made primarily to improve 
or facilitate improvement of the ice cream mix by stabil- 

A canvas pail for carrying ice cream is the product 
izing it. The ‘‘stabilizer’’ as used in ice cream mak- 
ing, functions as an agent by virtue of which a desired 
condition of the ice cream mix may be secured and main- 
tained for a considerable length of time. 


Bearing in mind the lact that ice cream is a dairy — 


product, it is not appropriate to use the word ‘‘filler’’ for, 
in the case of milk and butter we object to the filled milk 
and butter, why tolerate the term ‘‘filler’’ in such a dairy 
product as ice cream. For this reason alone the term 
‘filler’? used indeterminably in connection with the 
preparation of the ice cream, mix should be replaced by 
a more descriptive term, ‘‘stabilizer.’’ 
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NEW PACKAGING MACHINE. 


A new packaging machine is on the market making 
its bid for favor among ice cream manufacturers. It is 
the Valerius Carton Filler, manufactured and sold by 
the Davis-Watkins Dairymen’s Mfg. Co., Chicago, Ili- 
nois. If interested write for details. 
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Does your business pay? If not, why keep it? Ad- 
vertise it For Sale in The Ice Cream Review Want De- 
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partment. Some one may be glad to buy it if they only | 


knew it was for sale. 
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THE SECRETARY OF THE PACIFIC ICE CREAM 
MANUFACTURERS’ ASSOCIATION PAYS HIS 
COMPLIMENTS TO ‘‘DR.’’ McCANN, 


Tacoma, Wash., July 13th, 1922. 
Editor Ice Cream Review: 


In the July issue of Physical Culture or Torture, 
which ever way you look at.it, there is an article written 
by one A. W. McCann, who for years has posed as a 
self appointed authority on foods, drugs, cattle and 
about everything known. 

This article, with the Editor’s note, appears to us as 
about the last word in a line of vicious attacks on repu- 
table manufacturers in the various articles used for 
human consumption. You no doubt have taken notice 
of this, and in our opinion it deserves the criticism of 
every man in the ice cream industry. 

Another article appears in the New York Globe and 
Advertiser of June Ist written by the same man advis- 
ing the ‘‘whole world’’, and the people of New York 
and New Jersey in particular, that at last a real ice 
cream is being made. He knows it is because he was 
called to build it, consequently he admits such a thing 
is possible and is made only by the Keystone Ice Cream 
Co. of Hoboken and little old ‘‘Ny Yawk.’’ 

It’s about time the reputable manufacturers of the 
country were protected from attacks by this class of 
so-called writers who. try to impress their ideas on the 
public. You can always get followers for any fool idea 
and to allow the impression to go out that all the men 
in the ice cream business are crooks feeding poison to 
the people does not sit well with us at least. 

The Editor evidently believes the prattle this bird 
spills along these lines as he advises his readers of what 
happened to Quaker Oats and says, ‘‘There is a fortune 
for some man who will make pure ice cream and adver- 
tise it.’’ In our humble opinion if the trash he foists on 
the public came anywhere near being as pure as the aver- 
age ice cream product there would be nothing to worry 
about. They censor moving pictures, ete., why not try 
a little of it on the publishers of this class of destruc- 
tive articles. Glance through the pages and see the ads 
for Prof. Bunk’s ‘‘Book on Manhood and Marriage,’’ 
“How to Change Your Complexion in Thirty Minutes,’’ 
“What’s the Matter with Your Prostate Gland,’’ ete. 

Believe you will agree that anyone who viciously 

attacks the Ice Cream industry of the U.S. is attempt- 
ing to fill a big order. Will be glad to get your views. 
Possibly we are a little peevish about it, but when men 
work 365 days a year to build up a business we don’t 
hke to have such things happen. 

Yours very truly, 
BERT H. WALKER. 
oe 


TO COVER MORE TERRITORY. 


Mr. R. F. Frary, the live-wire secretary of the Michi- 
gan Association of Creamery Owners and Managers, has 
been elected secretary of the Michigan Allied Dairy 
Association. He will carry these new honors and new 

duties as easily as an editor could take on an increase 
in his income. Congratulations are in order, both to 
Double Secretary Frary and the Michigan dairy in- 
terests. 
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“Think befo’ you speak,’’ said Uncle Eben; ‘‘but 
don’t think too long, else you’s gwine ter lose yoh turn.’’ 
* % % 


Courtesy is to business and society what oil is to 
machinery. 


PROSPERITY FOLLOWS THE DAIRY COW. 
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Overrun Scale 


Eliminates Guesswork and Insures a Uniform Product 


Accurate Durable 


Rapid 


Simple 


No. 4600 


Graduated dial gives. direct readings in percentage 
of overrun. Determinations speedily made and 
with great precision. No calculations necessary. 
No weights required. No cost to operate. No 
special skill required. | Uses only about two oz. 
of frozen cream. 


Designed at the suggestion of the U. S. Dept. of 
Agriculture. (Dairy Division) and supplied 
to U. S. Government and prominent ice cream 
plants for the rapid and accurate determination 
of overrun or inflation of ice cream. 


Container on the left is filled with unfrozen mix- 
ture—container on the right with frozen ice cream; 
the dial pointer moved until scale balances. The 
percentage of overrun read directly from dial, read- 
ing from 0% to 140%. 


The two 4 inch weight plates permit the scale to 
be used for the ordinary weighing of any commod- 
ity up to 2 lb. (1 kg.) when weights are used. 


Price, complete with 3 containers.......... $50.00 


The Torsion Balance Co. 
Main Office: 92 Reade Street, “New York City 


Factory: 
147-153 Eight Street, 
Jersey City, N 
Branch: 
49 California Street 
San Francisco, Cal. 


Branch: 
31 West Lake Street, 
Chicago, Ill 
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Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Extract from Report of Proceedings of the Twenty-first Annual Convention Held in the Hotel Radisson, 
Minneapolis, Minn., October 10, 1921. 


(Continued from July issue) 
October 12, 1921, Morning Session. 

The meeting convened at nine-ten o’clock A. M., 
President Martin presiding. 

President Martin: Mr. Morris, will you report on 
that Tax Revision Committee? 

Mr. Morris read the report of the Committee on Tax 
Revision as follows: 

‘Shortly after its appointment the Committee held 
a meeting in New York City and discussed the several 
‘ taxation proposals which were then being given publi- 
city. The Committee was of the opinion that we would 
be in a better position if we should watch tax proposals 
from the outside and be ready, if any proposals 
peculiarly harmful to our industry appeared, to op- 
pose them, rather than to become conspicuous in 
a constantly shifting discussion of a semi-political 
nature where a prominent appearance might make 
us a target for attack in the shape of taxation. The 
Committee favored unqualifiedly the repeal of the 
excess profits taxes and of the special excise tax on 
Soda and ice cream sales and favored in a general way 
the substitution of some form of general sales tax. At 
that time the question of the sales tax was being dis- 
cussed from so many angles by economists and publicists 
that no member of the Committee was inclined to tie 
their attitude of general approval down strictly to any 
one of the many forms suggested. 


‘‘The Committee decided to adjourn subject to the 
call of the Chairman and to keep close wateh from the 
outside over taxation measures. If the situation should 
at any time become acute, the Chairman was expected 
to call a meeting on short notice. 

“Aside from the fact that the Committee members 
have kept in constant touch with the developments of 
Federal Taxation, there has been no further activity 
as a Committee.’’ 

President Martin: 
report? 

Mr. A. G. Hoefler (Buffalo): I moved it be received 
and filed. 

The motion was seconded and carried. 


President Martin: Mr. Nivling, you are on the Cost 
Accounting Committee. Have you anything to report? 

Mr. Nivling read the report of the Committee on 
Cost Accounting as follows: 


“Your Cost Accounting Committee was appointed in 
April of this year. On account of the close proximity 
to the summer season we were unable to hold any meet- 
ings, and in fact the Committee feel that their work can 
best be described as inactive. 


‘‘Such inquiries as are common regarding the Cost 
Accounting system have been answered, and many in- 
quiries as to the Cost Accounting forms have been re- 
pled to with the suggestion that if the inquirer was not 
a member of the National Association they were advised 
to join, because they could secure the Cost Accounting 
forms at a nominal figure through the Secretary’s office. 


‘‘In a recent issue of the United States Chamber of 
Commerce Bulletin on Cost Accounting is the follow- 
ing: ‘Nothing in this world is perfect: some waste of 
time, or money, or material, occurs in every transaction. 
To discover the causes of waste; to point them out; 
and to contribute in every way possible toward reducing 
them is the aim of every accurate form of Cost Account- 
ing.’ 


What is your pleasure with the 


‘It is almost inconceivable that any business, large 


or small, can be conducted well unless true costs are 


known. Each manufacturer should know WHAT is 
taking place WHILE it is taking place. This means 
that executives should have daily statements and re- 
cords, also weekly and monthly statements and records, 
to compare with previous experiences in his own plant 
so that he knows promptly any increases in his costs. 
These figures should show him when some of his ex- 
penses are too high; they should enable him to deter- 
mine any leaks which are occurring, and when his costs 
are increasing in a department he should see whether the 
selling prices of his product justify these increased 
costs. ‘ 
‘Your business is the most important thing in the 
world to you. If other business men find these facts 
necessary—that is, I mean, the facts relative to costs, 
should you not provide yourself with daily, weekly and 
monthly statements? Many of our manufacturers are 
doing this. All of our members should know what is 
occurring day by day in their business. By having 
these statements coming to your desk you ean conduct 
your business in an intelligent manner. You will know 


what you are doing as compared with guessing, which 


you recognize as not business-like. 


‘““The more exact; the more progressive; the more 
thorough your Cost Accounting records and statements 
are the more everyone will he helped, from and includ- 
ing the producer to the consumer. 


“‘It is your Committee’s thought that each one of 
our members should install every possible labor saving 
device that will keep him in touch with the details of his 
business. We urge each member to know his costs, and 
assist his competitor to know his. Enlightened compe- 
tition is ‘a benefit to both the producer and the consumer. 


‘The Federal Trade Commission in a letter to the 
United State Chamber of Commerce on this subject says: 
‘For a Trade Association to set up and induce the use 
by its members of a scientific and accurate plan of Cost 
Accounting is not only legal but highly beneficial to the 
individual members of the Association.’ . 


‘““The United States Chamber of Commerce also urges 
Trade Associations to develop such systems for the bene- 
fit of members. 


““How far our members are using Cost Accounting 
systems your Committee is unable to determine, but it 
is fair to assume that all the larger manufacturers have 
adopted Cost Accounting systems. The sale of Cost Ac- 
counting forms as adopted by this Association has been 
very gratifying, and it is hoped that members have not 
only purchased these forms but are using them.’’ 

President Martin: Mr. Nivling tried to hold an alibi 
that his Committee wasn’t appointed until Spring. They 
did a lot of work after they were appointed, however, 
and I want to say to those who are not familiar with 
the matter, that the Cost Accounting Committee has 
perfected a very complete form of records of uniform 
accounting. Those forms can be secured through the 
Secretary’s office at any time. What are they a set? 

Secretary Loewenstein: Three dollars and fifty 
cents. That is the cost of the forms. 

Fresident Martin: If there are any who have not 
availed themselves of that opportunity they should take 
advantage of it, because it is a splendid thing and you 
will be benefiting very materially by doing it. 


(Continued on page 78) si 
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Prosperity follows 
the dairy cow. 
Be sure you attend the 
National Dairy Exposi- 
tion, October 7th - r4th, 
St. Paul - Minneapolis. 
Our booths Nos. 99,100,101. 
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Prosperity also follows 
users of Pfaudler 
Equipment 


Read below how Mr. 
Baker tripled the output 
of his plant through the 
use of thePfaudlerette. 
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Pfaudlerette, Milk Pasteurizer, Sibley, Lindsay & Curr Co., 


Rochester N. Y.—Handling about 125 gallons daily. 


TRIPLES FORMER CAPACITY 


Sibley, Lindsay and Curr Co., is one of 
Rochester’s largest department stores. In 
conjunction with the store are operated a res- 
taurant, bakery, and cafeteria. Mr. Baker is 
the man in charge of the dairy supplying milk 
to these three outlets, handling about 125 
gallons daily. Let him tell you what the 
Pfaudlerette has done for his business: 


“We have been using your Pfaudlerette for 
some time. In fairness to you we must 
state that the results far exceeded our ex- 
pectations. The flavor of our milk has 
been greatly improved and we are at pres- 
ent selling triple our former capacity, 
which fact I can attribute only to the im- 
proved flavor and quality in our pasteur- 
ized milk. The glass lined tank is certainly 
valuable in this respect. We can heat in 
fifteen minutes, and our bacterial counts, 
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from ordinary holding periods are exceed- 
ingly low.” 
SIBLEY, LINDSAY & CURR CO. 
Pers; @aBaker Moe 


There is really only one sure way of increas- 
ing your business, and that is by improving 
the quality of the products you sell. The 
Pfaudlerette will do this for you. Mail the 
coupon for free explanatory booklet. 


THE PFAUDLER CO., 217 Cutler Bldg., Rochester, N. Y. 
Gentlemen: Send me, without obligation, your booklet, 
“The Story of the Pfaudlerette.” I am 
interested in the Pfaudlerette for use as— 


f] Ice Cream Batch Mixer-Pasteurizer. 
O Ice Cream Aging Tank. 


WHEN SHIPPING ICE CREAM BY EXPRESS, NEVER USE A LARGER TUB THAN THE CAN REQUIRES. 
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What is your pleasure with the report of this Com- 
mittee? 

Mr. Horn: I move it be received and filed. 

The motion was seconded and earried. 

President Martin: Our next number is ‘‘The Ex- 
press Situation,’’ by Mr. F. D. Jones, of Davies and 
Jones, Washington D. C. 


The Express Situation by F. D. Jones. 


Mr. Chairman, Ladies and Gentlemen: I can see 
that you are endeavoring to crowd your program 
through this forenoon, so I will cut my speech just as 
much as.!I possibly can and still get the facts to you. 

The tremendous increase in transportation rates dur- 
ing the past two or three years have tremendously em- 
phasized the importance of transportation as an ele- 
ment in cost. Manufacturers have come to realize that, 
even though their competitor gets the same rate, an 
excessive rate can very seriously curtail business, and 
the public has learned that practical increases in freight 
rates are naturally passed on to the consumer. 

The far greater importance of freight rates and pas- 
senger rates so far as the economic and social welfare 
of the country is concerned has focused the attention 
of the entire nation upon them and unfortunately in this 
situation the express situation has been’ almost entirely 
ignored so far as the general public is concerned. 

Back in 1918 when the railroads went ‘under the con- 
trol of the Director General of Railroads, the Director 
General refused to make contracts with the four big 
express companies, rather to approve the contracts they 
then had with the railroads. He stated to the express 
companies, that, if they would consolidate into one com- 
pany and thereby secure the many economies of unifi- 
cation, he would enter into a contract with them. 

As a result the four great express companies—there 
were really seven, counting the subsidiary companies 
—merged into the American Railway Express Company 
with a capitalization of about $34,500,000. The Director 
General then entered into contract with them. At the 
time of expiration of federal control the express com- 
panies procured the insertion in the Transportation 
Act of 1920 of a provision authorizing the Interstate 
Commerce Commission to approve and authorize the 
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in summertime. 
Learn about it! Ask for booklet. 

CHERRY-BASSETT-WINNER CO., Phila., Balt., Pitts., N.Y. 


CONDENSED MILK 


WE CAN FURNISH YOU QUICKLY DAY 
OR NIGHT ANY QUANTITY OF FRESH 
MADE PLAIN OR SWEETENED CONDEN- 
SED MILK. 


IMMEDIATE DELIVERY BY EXPRESS OR 
BAGGAGE IN TEN GALLON CANS. 


PERRY MILK PRODUCTS co. 
PERRY, lIOWA 
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permanent consolidation of the express’ companies, j 
they felt this would result in economy of operation > 
would not unduly restrain competition. The Intersta 
Commerce Commission in 1920 authorized this permar 
ent consolidation into the one company. As you ¥ 
know, while the unification’ of the express compa 
may havevresulted in substantial economies (the expres 
companies ‘themselves claim that the unification resulte 
in economies of: appyoximately $13,000,000 per annum 
yet, because of war ne other conditions, there was a 
almost complete breakdown in the express service. 7 
Government was using for war purposes a considerab 
part of the equipment which is naturally used for 
press shipments. The personnel of the express compa 
was broken down, both through the higher wages offere 
in war industries and because of the draft. These am 
other conditions brought about a complete breakdow 
in express service. ‘ 

Typifying that situation, the loss and damage claim: 
of the express company jumped from approximateh 
$3,000,000 in 1915 to over $22,000,000 in 1918. That $22, 
000,000 represented about nine per cent of the entin 
express charges. This situation developed until the e 
press company was faced with very grave losess an 
in.1920 they filed a complaint before the Interstate Com 
merce Commission asking for a twenty-five per cent 
crease In rates. This Association opposed that inerease 
feeling that it was unfair to expect the express shippel 
to bear the entire loss of. the inefficincy of the carrier 
regardless of what was the cause of that inefficieney 
and, secondly, because we felt it was grossly unfair 
expect the ice cream industry to pay the burden of a 
terrifically heavy loss and damage claims which result 
from the movement of commodities such as milk, efe, 
when the loss and damage claims in the ice cream m 
dustry were relatively insignificant. 


As you know, in cooperation with the various othe! 
associations, we sueceeded in holding down that inereasé 
to 12.5 per cent. Immediately thereafter the War Labo 
Board, by two decisions, increased the wages of the ex: 
press company’s employes sixteen cents per hour, fore 
ing upon the company increased costs of about $30,00 
000 per annum, and it forthwith filed with the Commis 
sion a complaint asking for a further increase. The As 
sociation felt it could not consistently oppose an iner 
to cover that item and a further increase of 13.5 pet 
cent was granted by the Commission. At the same time 
the company filed its complaint for a twenty-five pet 
cent increase. It also filed a petition asking for a num- 
ber of amendments to the official express classification. 
Two of those amendments were of extreme importance 
to the ice cream industry. The first increased the esti- 
mated weight of ice cream from 100 pounds to 15 
pounds and the second increased the weight on the re- 
turn of empties from sixteen to twenty cents on five 
gallon containers and from twenty-seven cents to thir- 
ty-five cents on containers over five gallons. We also 
opposed those changes very vigorously, hearings, as you 
gentlemen probably know, being held all over the coun- 
try. We succeeded in defeating the increase in the rate 
on return of empties but were unsuccessful in our at- 
tempt to hold down the estimated weight. 


Then in the summer of 1920 the express company 
and the American Association of Railway Executives 
submitted to the Interstate Commerce Commission a 
form of contract to supplant the contract which had ex- 
pired between the railroads and the express company. 
This contract was finally entered into, provided that ou 
of all revenues received the express company shoul 
first pay all its operating expenses; then out of the? 
mainder, two and one-half per cent, which was suppose 
to guarantee the express company a minimum of six 
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When the Sun burned 


and the wire sizzled— 


AV BEN every customer seemed to be ’phoning 
at the same time, did old fashioned ripen- 
ing methods force you to fall behind in either the 
quantity or quality of your product? 

During the hot weather rush hundreds of leading 
manufacturers again demonstrated that full ripening can be 


accomplished in hours, instead of days. They used Gumpert’s 
Ice Cream Improver to aid and quicken Nature’s processes. 


Gumpert’s Ice Cream Improver not only produces ice cream 
faster —it makes a richer-tasting, smoother product, and 
gives an additional over-run. 


There’s more hot weather in store—more than 2000 manu- 
facturers will be prepared for it with Gumpert’s Improver. 
Will you ? | 


S. GUMPERT & CO. 
BUSH TERMINAL BROOKLYN, NEW YORK 


GUMPERT'S 
Ice Cream Improver 


ROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 


cent on the total valuation of its property used in the 
express business should be reserved to the express com- 
pany, balance to go to the railroads. This as you see 
is sort of a cost plus contract. Previous to that time 
the revenues had been split fifty-fifty between the ex- 
press companies and the earrier. The results of this 
contract have not been entirely satisfactory to the rail- 
roads. The best information I can get is that the East- 
ern railroads who used to receive fifty per cent are now 
receiving only twenty-seven per cent of the revenue, 
while the mid-western carriers are receiving about forty 
and the Mountain Pacific carriers are receiving fifty- 
three per cent, which is better than ever. The reason 
assigned for the losses being forced upon the railroads 
is that the business in the Eastern manufacturing dis- 
tricts 1s so heavily short haul business and the terminal 
expenses are so high as to make the operating expenses 
of the express company very high, and consequently, 
the railroads are not receiving a satisfactory return, 
they claim. 


On top of that, several months ago an Eastern manu- 
facturer of a patented refrigerator container filed com- 


plaint with the Commission that his company was being . 


unduly prejudiced by the estimated weight granted on 
ice cream moving in the regular tub containers. In view 
of the fact that the hearings had been held all over the 
country and the 115 pound weight had been just es- 
tablished by the Commission, the officers of the Asso- 
ciation naturally felt that there was not the slightest 
danger of the 115 weight being increased. Under the 
new Transportation Act of 1920, however, the Commis- 
sion has the power not only to fix the maximum beyond 
which a rate shall not go, but also to prescribe mini- 
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—with the famous “locked 
crimp” top and bottom 
construction 


offers a real solution to the 
biggest problem confront- 
ing the ice cream industry. 


Package Ice Cream 


From the “freezer to the 
home” in the original con- 
tainer will mean as much to 
you as it has to the ‘“‘pack- 
age pioneers” of other fields. 
The opinion of those using 
the service will be gladly 
sent you in booklet form 
without obligation. 


The PURITY 
PAPER VESSELS 
COMPANY 
BALTIMORE, MD. 
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mums, and on a very incomplete record the. exami) 
in this case held that there was an undue prejud 
and that it should be removed by increasing the wei 
on the regular tub containers to 140 pounds whi 
would have represented actual weight and practica 
effect a rate increase of about thirty pounds. Despi 
the fact that the examiner’s report had already : 
entered, after some work the Association suecee 
in intervening in that case and after filing briefs 
arguments and so on, we won. That case has done 
things of great importance to the ice cream indus 
First, of course, it saved the industry from a possik 
thirty per cent increase in rates. Secondly, it establishec 
the principle that a patented dry refrigerator containe) 
was entitled to a deduction of twenty-five per cent fron 
its gross weight because of the refrigeration; and ii 
some practical dry container is invented, or there is om 
now in existence, that promises to be of tremend 
importance to the industry in the future so far as s 


ay 
ing of transportation costs are concerned. > 
That covers what has happened in the past two years 


in the express situation. They have forced upon the 
industry a rate increase of approximately forty per cent 
The Association, on the other hand, has successfully 
combated and defeated proposed increases of approxi 
mately fifty per cent. 3 


Now with reference to the present situation: You 
have no doubt noted throughout the country that there 
is an insistent demand for the reduction of freight 
rates. All the shippers’ organizations that move their 
commodities by freight have organized, and particularly 
through the National Industrial Traffic League, and have 
put great pressure to bear upon the carriers to reduce 
rates as a prerequisite of the re-establishment of some 
industrial condition. The attitude of the carriers up 
to the past several weeks has been bitterly hostile te 
any reduction. The attitude. of the Interstate Com 
merce Commission, under the leadership of Chairman 
Clark, who is the author of the Transportation Act, in 
the main, of 1920, seemed to be also hostile to any sub- 
stantial reduction. I saw at least one letter of Chair. 
man Clark in which he resented very bitterly any sug: 
gestion on the part of the President or the Secretar 
of Commerce that rates should be reduced, stating that 
the Commission was an entirely independent body, re- 
sponsible only to Congress. President Harding, how- 
ever, evidently did not feel exactly that way about it 
and about six or eight weeks ago called upon the Com- 
mission in person, suggesting that as he had the power to 
make suggestions and recommendations to Congress, he 
assumed it was entirely proper for him also to make 
recommendations to the Interstate Commerce Commis: 
sion, | “s 
The action of the President, combined with the in- 
sistence of shippers’ organizations all over the country, 
has brought about a great change in the situation. 
Chairman Clark of the Interstate Commerce Commission 
has also resigned and it is the uniform belief among 
newspaper men in Washington who are very closely 
in touch with the situation that there is going to bea 
substantial reduction in freight rates in the immediate 
future. a 
I wrote the express company a week or two ago 
merely to get their attitude with reference to a reduc- 
tion in express rates. It seems to me that every reason’ 
which applis for the reduction of a freight rate applies 
with equal force to the reduction of an express rate. 
to industries such as ours which are largely dependent 
upon express for the distribution of the commodity. I 
received this letter, however, from Mr. Elliott, the Vice- 
President. I will just read the pertinent paragraph. 
‘‘There is a general feeling among shippers of all 
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T.B. Ms. are the Remedy for Unclean 


HE Summer Season will soon be over. Let it be lad 
the last without Thomas Batch Measures. Plan reezer “Rooms 
now to install them early this coming winter; make 


your freezer room what it ought to be; banish the slop, the waste and the carelessness 
which is bound to exist wherever the old style open tanks are in use. 


Sanitation is only one benefit derived from 'T. B. Ms. There are other 
important reasons for equipping your freezers with them, and we want 
you to know every reason. Let us send you full information. We will 
do so promptly at your request. 


Plan now to install T. B. Ms. 


Cherry-Bas sett- Winner Company 


BALTIMORE PITTSBURGH NEW YORK PHILADELPHIA 


A STURDY ICE MACHINE WILL STAND UP UNDER THE HARDEST SERVICE. 


kinds of commodities that there should be a reduction 
in transportation charges and we learn that many ship- 
pers’ associations have been looking for the express 
company to make some reduction in rates. It is quite 
impossible to give any consideration to reducing the 
rate on any commodity by express at this time, because 
the very high wage paid to employes under orders of the 
Federal Labor Board has so greatly reduced the amount 
of the transportation charges actually accruing to the 
railroad that there is not sufficient left to pay the actual 
cost of moving express trains. 

“Tt is not unlikely that the railroads will demand a 
greater revenue from the transportation of express 
traffic in order to more nearly meet the cost of moving 
the business. 

“I trust that under these circumstances you may 


conclude that the time is not opportune for asking a 


reduction in rates on ice cream.’’ 


I do not entirely agree with Mr. Elliott’s letter. 
There are some very sound reasons, entirely aside from 
the general depressed industrial conditions, which are 
causing the railroad carriers to reduce rates and which 
should move the express company to reduce rates. In 
the first place, the express rate increase of 13.5 per cent 
was granted solely to meet the increase of sixteen cents 
per hour granted by the War Labor Board on express 
company employes’ wages. Effective August Ist of 
this year, the War Labor Board reduced the wages of 
the employes six cents per hour, which meant a reduc- 
tion of about $8,000,000 a year to the express company, 
and on the basis of increase granted would of itself 
warrant us to at least three and a half per cent rate 
decrease. 

Then on top of that there has been a tremendous 
reduction in loss and damage claims. The situation 


TAG HOOKS 
Save Dollars 


Why use expensive, untidy, time-losing 
strings or wires while tagging your tubs 
or pails of ice cream? 


SNAP ’EM ON 
and use our rust-proof tag hooks. 


SAVE TIME—Figure the cost of strings or 
wires. Then think of 

the value of a man’s 

time while tying the 

tags on your tubs. 


CAN’T RUST 


Our new type of hooks 
are made of SPECIAL 
SPRING BRASS. They 
sell at $1.95 per hundred, 
including staples. Besides 
a 10 per cent discount in 
lots of a thousand or more. 
Samples on request. 
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SCHENECTADY N. Y. 


(\) 


MUU ELLLLLAN SRE Re 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


THE ICE CREAM: REVIEW 


August, 192 


ran up to $22,000,000 was simply inexcusable on the part — 
of the express company and resulted from the elimina- | 
tion on their part of any check-up system. They have 
now reduced these loss and damage claims so that in 
prevailing in 1918, when the loss and damage claims — 
June of this year the reduction over June of last year | 
was sixty-five per cent. In other words, the total num-_ 
ber of claims was reduced from over 160,000 to a little 
less than 60,000. It would seem to me that, where the — 
less and damage claims under abnormal conditions re- _ 
presented nine per cent of the cost or nine per cent of 
the total express revenue, when they reduced thier loss _ 
and damage claims to such a great extent they would be — 
in a position to reduce their charges for transportation — 
in some substantial way. 

Furthermore, there is no doubt in the world that the q 
material cost, the cost for automobiles, equipment, ete., — 
of the express company has been greatly reduced over — 
what it was two years ago. The railroads are asserted _ 
to have reduced their costs of operation by robbing 
express cars on regular. scheduled passenger trains b 
Two Eastern railroads have each claimed that they have _ 
Saved $2,000,000 each per annum by that one thing. 5 


In addition it seems to me that the capitalization of — 
the express company would warrant very careful in- 
vestigation. The determination of what should be the _ 
captilization of the consolidated express company was — 
arrived at merely as a matter of trade with the Director 
General and no valuation was ever fixed by the govern- _ 
ment, and the result is that we may be paying express — 
rates which are in the long run based back upon the cap- 
italization of the company when that captilization ig 
considerably over inflated. 


Then there is another factor from a purely transpor- 
tation standpoint which would warrant a consideration 
of reductions, and that is the erowing competition of — 
trucks. 

Now, merely to summarize the situation and thenI 
shall have finished. As a result of these past several 
years, the ice cream industry and every other industry — 
shipping by express is faced with an absolute monoply 
of express transportation. That would naturally tend 
ultimately toward deteriorated service, higher costs and 
so on, but I think from what I ean gather that it must 3 
fairly be said that the express company the past year — 
has been making earnest efforts to improve its service 
and has made improvements which have been substan- 
tial. They are arranging to extend the time for the : 
filing of loss and damage claims to six months. They 
have been holding conferences among their employes all 
over the country to train them into a knowledge of 
tariffs, proper treatment of patrons, ete. They have 
been holding conferences of their motor equipment peo- 
ple with the idea of eliminating unnecessary waste in the ~ 
handling of the motor service, which is the most ex-_ 
pensive part of the express service. They have tremen- 
dously reduced the loss and damage claims. They are 
installing what is rported to be very efficient motor and _ 
trailer service in the large cities, such as Chicago, for — 
their transfer business, and as I understand it, though — 
I have no facts on this, their pick-up and delivery ser- 
vice has improved. 


Then, secondly, we are faced with this express com- 
pany contract which is in practical effect a cost plus 
contract, and which holds all the dangers that a cost — 
plus contract has in the way of inflated cost, and unless 
this situation is very carefully watched it will tend ito a 
increase or maintain a high level of express rates. | 

Then, third, this industry is faced with an abnormal- 
ly high level of rates—forty per cent increase in the © 
past two years. In the face of reduced labor costs to 
the express company, reduced material cost, greatly-re- 
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duced loss and damage cost, and the other factors which 
I have mentioned, it would seem to me that would war- 
rant a reduction. 

Then, finally, I think this Association should con- 
sider whether it is practicable to work out a limitation 
which might be imposed upon the class of commodities 
which can move by express. Just several months ago 
the express company was advertising the fact that it 
had successfully moved elephants by express, which 
seems to me going far beyond the proper function of an 
express company. 

Now a good many of the other industries are taking 
this matter. up with the express company and advise me 
they are intending to file complaint before the Commis- 
sion if they cannot get results from the express com- 
pany. The attorney for the packing industry has been 
in touch with me several times in the past two or three 
months, and various other industries are equally inter- 
ested. 

To conclude, it seems to me that there is not a single 
reason which would apply to the reduction of passenger 
and freight rates, particularly freight rates, which would 
not apply to the reduction of express rates, and there 
are many additional reasons which argue for the reduc- 
tion of express rates. Moreover, the express company is in 
a vastly different position than it was a year ago or two. 
The express company has been declaring dividends for 
the past four quarters at the rate of six per cent, even 
under the present depressed financial conditions. The 
one rate increase in August, 1920, jumped the revenues 
of the express company $8,000,000 in a single month, 
and I am sure that there cannot be the slightest doubt 
that as soon as there is any substantial revival of busi- 


ness on the present rates the express company will be 
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recelving an excessive rate and receiving an excessive 
return on its capital investment. é 
Thank you. 
President Martin: I am sure we have all enjoyed 
the message brought to us by Mr. Jones and I want to 
extend to him the thanks of our Association for the in- 
formation he has conveyed to us. : 
In regard to this express situation, I have had con- 
siderable to do with express companies in the past and 
have some knowledge of their business. Mr. Elliott, the 
Vice-President of the American Railway Express has 
been a personal friend of mine for thirty years or more, 
and as I said in my message on Monday, I feel that we 
can accomplish something by going to Mr. Elliott with 
a strong committee, after we have-compiled accurate 
data for him showing the loss that we have had in our 
shipping business, due to the excessive express rates, 
I feel that he is enough of a business man to see day- 
light and grant us some relief, and we certainly need it, 
Our Seeretary wants to call your attention to a rul 
ing of the Interstate Commerce Commission which might 
affect our industry. 
Secretary Loewenstein: Sometime ago the American 
Railway Express Company petitioned the Interstate 
Commerce Commission for an increase in the estimated 
billing weights of kale, lettuce and spinach from South- 
ern points shipped with ice as a preservative. The mat- 
ter was finally decided by the Interstate Commerce Com- 
mission on May 14th. It appears that the billing weight 
of a bushel of spinach, dried or with ice, was twenty 
pounds. The express companies petitioned to have the 
estimated weights advanced so that a three bushel 
barrel, which was being shipped at sixty pounds, could 
be raised to ninety-five pounds; a four bushel barrel 
from eighty pounds to 125 pounds; and a five bushel 
barrel, or four and one-half, from ninety pounds to 140 
pounds. 
From the record it appears that the average weight 
was thirty-three pounds for a bushel of spinach. The 
Commission decided in that case as follows: 


‘‘Estimated weights are commonly used for the con- 
veniences of both the shipper and the carrier, and they 
should preferably bear some close relation to the actual 
weights. While the weights proposed are more nearly 
in harmony with the actual weights than those now 
maintained, the latter have been in effect since the in- 
ception of the industry and the rates have been made 
with rlation hereto. In a case of this kind, where the 
practical and only effect of the proposed increases m 
estimated weights would be a substantial increase m 
transportation charges, the respondent should show not 
only that the proposed estimated weights are not exces- 
sive, but also that the application of the existing rates 
to such estimated weights will not result in unreasonable 
transportation charges to the shipper. This has not been 
done. We accordingly find that the proposed increase 
have not been justified, and an order will be entered re- 
quiring the cancellation of the suspended schedules.”’ 


Now there is a case that bears a very close relation- 
ship to the shipment of ice cream by express under es- 
timated billing weight where ice is used as a preserya- 
tive. The Interstate Commerce Commission you will 
notice states that the rates have been in effect, since the 
inception of the industry, which is true on the hundred 
pound estimated weight of five gallons of ice cream, and 
the increase in the estimated weights would be equiva- 
lent to an advance in the transportation charges. That 
was also true when the advance in the billing weight | 
was made from 100 to 115 pounds. It did increase the 
transportation charges on ice cream shipments. They 
furthermore state that inasmuch as those estimated 
weights would result in an unreasonable transportation . 
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charge to the shipper, they should not be allowed. Now, 
from the records in that case, the Western Weighing 
and Inspection Bureau found that the average weight 
of a bushel of spinach shipped with ice was thirty-three 
pounds, and the express company asked that the billing 
weight be increased from twenty pounds to twenty-five 
pounds, an advance of twenty-five per cent. Now then 
they ask for an advance of fifteen per cent on ice cream 
shipments. 


The actual weight of spinach is thirty-three pounds 
to the bushel, as against an estimated weight of twenty 
pounds to a bushel. The billing weight of a hundred 
pounds of spinach would be five bushels of spinach. 
That would be an actual shipment weight, according to 
these estimates, of five times thirty-three pounds, or 165 
pounds. 
ton which Mr. Jones handled, that the average weight 
of a five gallon packer of ice cream shipped by express, 
in which ice was used as a preservative, was 144 and 
one half pounds. Therefore, the Commission found that 
165 pounds of spinach could be shipped for 100 pounds 
but 144 pounds of ice cream couldn’t be shipped at a 
hundred pounds but should be billed on a basis of 115 
pounds. I have had the matter up with Mr. Jones be- 
fore and I merely mention these facts to create some 
discussion in regard to the matter. It is very serious 
to the ice cream manufacturers. Any number of them 
with whom I have talked tell me that their shipping 
business has been practically ruined. 

I was present at the rate case that came up here in 
Minnesota and the evidence of every one of the ice 
cream manufacturers was that their shipping business 
had been cut down in some instances to as low as twenty- 
five per cent. They were selling their ice cream at a 
lower figure, so that it wasn’t the price of ice cream 
which was the factor, but it must have been the exces- 
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sive transportation charges. It was shown in the record 
that locally their ice cream was being sold at the same 
or a higher price than it was bringing in the country, 
and their business had increased in the cities, where 
they were doing a local business with no transportation 
charges added, whereas in the country their business 
was absolutely gone. 

I think this is something that the Association should 
take recognition of, and should take some action. It is 
possible, Mr. Jones, in view of the decision of the Inter- 


state Commerce Commission in the kale and spinach 


case, which seems to bear a very close relationship to 
the ice cream case, and in view of the ruling of the Com- 
mission, that there might be some prospects of re-open- 
ing the classification case. 


President Martin: The Secretary has shown some 
additional light in reference to this spinach case and I 
am sure that we can accomplish something through the 
express companies. 

We will now hear from Mr. M. D. Munn. 


% % % 
The Relation of the Natio 
Cream Industry, by M. D. Munn. 


The title assigned to me on the program is rather 
accurately descriptive, ‘‘The Relation of the National 
Dairy Council to the Ice Cream Industry.’’ The real 
thing in my mind is, what is the relation of the ice cream 
industry to the National Dairy Council? I think you 
men haven’t yet realized what your branch of the indus- 
try is, and I want to talk about that for two or three 
minutes. 


Do you know what your business amounted to in 


this country, if the government figures are correct, dur- 
ing 1920? There were 260,000,000 gallons of ice cream 
consumed. I think that is low, unquestionably, but tak- 
ing those figures as an illustration, 260,000,000 gallons 
of ice cream would be about 1,350,000,000 pounds of ice 
cream; assuming that machine run was five pounds to 
the gallon and batch run around six pounds to the gal- 
lon, dividing it would be about 1,050,000,000 pounds, or 
a little over ten and a quarter quarts per capita. One 
quart of ice cream will make about six medium sized 
plates of ice cream. That is, there was consumed during 
1920, on the basis I have stated, about sixty medium 


dishes of ice cream per capita, or the people of this 


country had ice cream sixty days or two months out of 
the twelve months and there were ten months that they 
didn’t have a taste of ice cream. 

If your ice cream production ran up to 325,000,000 
gallons, it would increase that amount fifteen days, or 
two and a half months, that they had one dish of ice 
cream a day and nine months and a half they didn’t 
have a taste of ice cream. 


4 


nal Dairy Council to the Ice 


There is no branch of this industry that has a greater 


opportunity to build itself than your branch. Are you 
doing what you should do to build your business and 
serve humanity? 


Now the National Dairy Council is an organization . 


through which you ought to be working. We spent last 


year out of the funds of the National Dairy Council up- 


ward of $18,000 in advocating ice cream as a food. We 
received in support from the ice cream industry less than 
one-third of that, and that entire support came from a 
few ice cream manufacturers in the city of Chicago and 
the state of Illinois. 

Now you may say it is the fault of the National Dairy 
Council. Consider that it is part our fault. It is also 
your fault. The ice cream dealers of Illinois put on a 
remarkable exhibition down at Springfield last fall, we 
cooperating with them. The ice cream dealers of Chica- 
go had a very fine display at the Pageant of Progress 
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in Chicago, we cooperating with them in some work, 
but that is the extent of the work done, excepting what 
we put out in our publicity with some publicity of this 
character. 

I think I have consumed my fifteen minutes now. Dr. 
McCollum is here and I want to have him talk to you 
just a few moments. He will speak in the interest of 
dairy industry. In the meantime, I thank you for this 
gracious attention. 

President Martin: Mr. Gardiner, who is Chairman 
of the Research Committee, has a report to make and it 
may have something to do with what Dr. McCollum is 
going to talk about. 

Mr, Gardiner: Mr. Chairman and Gentlemen, this re- 
port is very brief. I will be ready to answer any ques- 


tions as you may want different facts brought out | 


clearer. 

Your Committee on Research Laboratory begs to re- 
port as follows: 

That a joint conference with a like committee of the 
International Milk Dealers was held in Washington, 
Feb. 24, 1921. The need and desirability of research 
work for our further information and for the benefit 
of the public was manifest to all present. A report of 
this meeting has been filed with your Secretary and sent 
out as a bulletin to your members. 

A second joint conference was called for October 11, 
1921, in order that a complete report might be prepared 
for your convention and for the coming convention of 
International Milk Dealers. Briefly the work of this 
conference has resulted as follows: 

The name to be ‘‘American Dairy Research Insti- 
tute.’’ 

That simple office requirements only are necessary. 

That a director of the highest scientific attainments 
be selected. 

That a Committee representing our Association by 
three members and the International Milk Dealers As- 
sociation by three members would, with the director, 
take charge of the Institute. 

That the three prime objects to be attained would 
be as follows: 

1. A library of all dairy literature, including, of 
course, ice cream. We question whether the dairy liter- 
ature of the world has ever been assembled. It must 
be a great mass when you figure all the publications 
concerning dairy matters in this country, and probably 
none of that of Switzerland, England, Germany, Hol- 
land, Denmark and probably Sweden has been collected, 
indexed, read by a scientific mind and made available 
for the industry. The importance is manifest. 

2. Research work on commercial or plant problems. 
There are many matters that we in our own plants can- 
not work out and if we did they would fail to get the 
general publication necessary so that others might be 
benefited, and, again, a problem worked out and 
handled in a single, private plant might be discounted 
by other manufacturers for selfish or other reasons. 

3. Fundamental research work on matters relating 
to public health conducted absolutely free from any pos- 
sible taint of commercialism. I think Dr. McCollum or 
any scientific man would soon put you wise to so many 
of these problems that they could almost at once tell 
you, and your own judgment would show you, that the 
sum of money we are naming is not going to be large 
enough to accomplish anything like the results we wish. 

Research work would be prosecuted through those 
scientific institutions best fitted and by scientists con- 
sidered best acquainted with the subject matter of the 
research, 

Instead of having large property, your own labora- 
tory, and things of that kind, matters of fundamental 
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research work would be worked out in those institu- — 


tions of scientific learning where the very best results 
could be found and whose word would be generally ac- 
cepted by all the scientists in the country. 


The funds necessary should be $50,000.00 a year 
guaranteed for a period of five years; the two associa- 
tions each taking their share of this budget. 


We have not any thought of engaging a director 
from his avocation for a limited period. It should be 
at least a five year story and you could hardly be going 
strong before the end of the fifth year. 

The manner of raising funds has not yet been fully 
determined and cannot be until passed upon by the — 
proper body of the International Milk Dealers’ Asso- 
ciation. It may be by a small fraction of a cent per 
gallon with a sufficient gallonage to raise the necessary 
amount, or it may be by a straight and direct payment 
from the treasuries of the two associations. 

It is to be regretted that this matter is not today in 
concrete form for action by this Convention and we 
respectfully suggest that if agreeable to the Convention, 
this matter be referred to the Executive Committee of 
the National Association of Ice Cream Manufacturers. 

Now, gentlemen, this matter is one of the great 
things before this body. It is one of those things which 
when you approach it you must drop the little commer- 
cial idea, you must get on a broader, higher plane, you 
must realize that you have duties to yourselves, of 
course, but you also have a duty to your people. That 
is greater than almost any duty to yourself. 

President Martin: I am sure that many of you do 
not appreciate the work that the Committee on Research 
Laboratory has done in the interest of our Association. 
‘Mr. Gardiner has been untiring in his efforts as Chair- 
man of that Committee. 

Mr. Gardiner: I move you, sir, that the report of 
this Committee be referred to the Executive Committee. 

The motion was seconded and carried. 

President Martin: I asked Mr. Gardiner to report 
at this time for I thought it would be well for Dr. Me- 
Collum to know that we are striving to do something 
that is really worth while for our industry, and I would 
like to ask you, Doctor, if you can give us any sugges- 
tions in regard to this work. 

Dr. McCollum: I appreciate the opportunity to say 
a few words on that question. I am very much pleased 
with Mr. Gardiner’s report; it has the right ring to it. 

Now I would say that you have available the machin- 
ery for getting just the kind of research you want. 
During the war there was established in Washington, 
as most of you know, a National Research Council and 
this National Research Council is still in existence. 
There are a good many men, scientific men, who haye a 
feeling that that institution was well worth trying to 
keep alive in peace-time. So many of them believed 
that and so cogent were their arguments that the Carne- 
gie Foundation gave them a considerable sum of money 
to build a suitable building in Washington to serve as 
their headquarters and to take care of the overhead of 
that institution. 

The National Research Council has the whole-hearted 
support of scores and scores of the ablest scientifie men 
in this country in every field of scienee—in physics, 
chemistry, botany, agriculture, plant pathology and 
what not. 

The National Research Council has committees and 
committees. There are committees of specialists in var- 
ious fields—in engineering, physics, chemistry, plant 
pathology and various other lines. 

If you want investigation of any kind carried out, 
take it to the National Research Council in Washington 
and you will get the best guidance possible. There are 
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numerous investigators of high order, men who look with 
a keen vision, who have the ability to stand before a 
problem and reflect upon its intricacies and see a solu- 
tion where surprisingly few individuals would ever do 
so. You have the opportunity through the National Re- 
search Council, if you want to furnish them with funds, 
to get that kind of advice and I would earnestly urge 
that you give heed to the suggestion which Mr. Gardiner 
has made. He has given a good deal of thought and 
attention to this subject. ; 


I just mention these things in order that I may sup- 
plement in a way Mr. Gardiner’s report and tell you that 
there is this movement by the National Research Coun- 
cil to assist any industry, but industry must finance its 
own investigation. Industry will have advantages in 
having its investigations carried out through this or- 
ganization that it can gain in no other way. 

I thank you. 


President Martin. Doctor, we want to thank you 
again for the additional information. 

Is Mr. Ed Sutton present? I understood he had a 
few remarks to make. 

Mr. Sutton: It is a privilege and a pleasure to in- 
troduce to this Convention one of the younger men in 
our industry whom I have known since he was a child 
and who has come to a time now when he is taking 
some of the burdens off his father’s shoulders, 

It is good to feel that the work we have done can be 
taken up by younger hands who will do it probably more 
efficiently than we ever did, and give to the public per- 
haps a much better product than we have ever given 
them, and that the industry will continue to grow with 
leaps and bounds upon the foundation that the older 
men in the business have built. It gives me the great 
pleasure to introduce to you Allan D. Cunningham. 

Mr. Allan D. Cunningham: I have prepared a short 
paper and I will just read it to you. 

The Ice Cream Industry throughout the United. 
States, by means of scientific methods of manufacture, 
is recognized by the public as selling a wholesome, 
healthful and pure product. 

This recognition by the public is also due to their 
knowledge of the sanitary type of construction and 
materials in Ice. Cream manufacturing buildings or 
plants. 

By a sanitary type of construction and materials 
I mean materials that are non-absorbent, fire-resistive, 
non-wearing, non-deteriorating, dustproof, and water- 
proof. 

Concrete is one of the materials that has become 
universally known as meeting these requirements, due 
to the fact that concrete as a structural material has 
long since passed the state of experiment and is now 
universally adopted as one of the leading structural 
materials. 

In buildings such as we require for the manufacture 
of ice cream, due to the varying temperature required, 
also due to the moisture caused in the various stages. 
from the raw to the finished product, it is an important 
factor that the structural steel and iron should be pro- 
tected from moisture which causes oxidation, therefore, 
a reinforced concrete type of construction is recom- 
mended as a serviceable type for our industry. 

Due to porousness of concrete in general caused by 
voids in the completed product which allows seepage 
through the material, therefore, there are certain por- 
tions of buildings for the manufacture of ice cream, that 
require absolutely waterproof materials, such rooms as 
packing rooms, refrigerators, icing and shipping rooms, 
ete. 

The floors, stairs, platforms and driveways receive 
hard wear and usage, and in addition the moisture and 
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liquids will hasten deterioration. Therefore, the weat 
ing surface should be constructed of the best material 
obtainable. - 7 
In our opinion, the most important unit in a modern 
up-to-date ice cream factory is the refrigerating mach 
inery which is in reality the heart of the plant. I haye 
special reference to the compressors. We must have th 
type of compressor which produces a given result unde 
almost all conditions, with minimum horespower per unit 
of capacity, and with minimum wear and tear on the 
machinery; hence, minimum maintenance expense. 
When I say that the compressor must be of a desi 
which produces a given result under almost all con 
tions, it certainly applies in an ice cream factory, which 
in the summer months operates at times at-over capacity 
and in addition to the ice cream end of the business p 
duces ice in large volume. This condition, as you w 
see later, places the compressor under a duty of handlin 
two different suction pressures and in this event the 
lubrication and oiling system must be almost perfect to 
expect a smooth operation of the machine. | 
After careful investigation and having inspected sey 
eral installations and types of machines, we decided 
on the two-cylinder, vertical, single-acting, enclosed typ 
high speed compressors, direct connected to synchronous 
motors. Lg 
In addition to the two old-style, two-cylinder, singk 
acting, open type machines, we now have two 1214x144 
two-cylinder, single-acting. vertical, enclosed type, hig 
speed construction, with extended crane shaft and soli 
flange coupling, each direct connected to 125 horsepow 
synchronous motors, operating at 150 revolutions per 
minute. These machines are rated at 65 tons, refrigerat 
ing capacity at 15.67 suction pressure and 185 pound 
condensing pressure. 
The advantage of the minimum engine room spaé 
occupied together with the gain of having no frietio 
loss, as with the bolted type, is an item that should no 
be lost sight of ; and furthermore, with the enclosed typ 
compressor you may frost back onto the machine wi 
out the trouble and annoyance of stuffing box leakage 6 
ammonia gas, which is almost bound to oceur with t 
open type, and consequently will require closer supé 
vision on this one point. 
Some of you here are undoubtedly skeptical on t 
subject of high speed machines. These compressors op 
erating at 150 revolutions per minute are termed hig! 
speed machines, and when compared with the speeds 
have used in past years, it may appear to you as 
excessive speed, but when you consider the machin 
operating at a lower revolution per minute have a long 
stroke, you will see that the piston speed is no greater. 
These machines have double suction connection 
whereby we can operate one or more cylinders on any 
unit in the plant consisting of the brine cooler, har 
ing rooms or ice tank. Sometimes we run one eylind 
on the hardening rooms, one on the brine cooler and t 
other machine on the ice tank, and at night one eyliné 
on the hardening room and the other three cylinders ¢ 
the ice tank. This gives us a very flexible operating 
condition and maintains a perfectly balanced system. 
In the matter of manufacturing equipment, we ¢a 
not lay too much stress on the cleanliness and sanita 
features of the equipment. The machines and tanks m 
be so designed as to make all parts accessible for clean 
ing and sterilizing. Any type of ice cream freezer W 


work with, but we cannot pass over the sanitary featur 
because of its ability to make good cream. 

Sanitary pipe lines are of the utmost importance 
throughout the plant. These lines must be so const 
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PURITY 
STRENGTH 
UNIFORMITY 


ARE STANDARDS COVERING THE PURCHASE OF GELATINE 


BOSTON 


_ CRYSTAL GELATINE 


IS STRONGEST - IS GUARANTEED PURE UNDER ALL 
PURE FOOD LAWS - IS ALWAYS UNIFORM 


A TRIAL ORDER WILL CONVINCE YOU 


CRYSTAL GELATINE COMPANY 


121 BEVERLY STREET BOSTON, MASS. 


Branch Stores 
New York Philadelphia — Chicago St. Louis San Francisco 
14 Ferry Street 418 Arch Street 3630 Iron Street 408 Elm Street Fairfax Avenue and Rankin Street 


Quality 


Quality in ice cream is beneath the surface—where the eye can’t see it and where only use can 
prove it. 
Efficiency in a cleaner likewise is not a visible quality, but is the product of its use. 


The shrewdest buyers among ice cream manufacturers have for many years standardized the 


use of 
Wy CoML ME 
Sanitary 


Cleaner and Cleanser 


-_ 
for all cleaning in their plants because they have always found the sweet, wholesome, sanitary 
cleanliness it provides efficient, profitable and economical. 


Indian in Circle Wyandotte Sanitary Cleaner and Cleanser insures such ‘safe, sanitary 
protection to quality ice cream that increased demand means larger profits. 


PROSPERITY FOLLOWS THE DAIRY COW 
Be. sure you attend the 
National Dairy Exposition 
St. Paul - Oct. 7-14 - Minneapolis 


in Every Package. 


THE J. B. FORD COMPANY Sole Manufacturers W yandotte, Mich. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct, 7-14. 
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ed and installed so as to be readily detached and easily 
cleaned and sterilized. 

Plenty of water and steam are of the utmost necessity 
for the proper and efficient cleansing and sterilizing of 
your manufacturing equipment. It has also been found 
desirable to use a disinfecting solution of some kind. Of 
course, it is necessary to use a solution which is prac- 
tically odorless and tasteless and which will have no 
objectionable effect on the produect—a solution of this 
sort has been successfully made with chloride of lime 
and water, and just recently machines have been put on 
the market whereby a desirable chlorine solution has 
been made by the electrolysis of salt water—and at a 
cost that is not prohibitive and which enables the manu- 
facturer to use sufficient quantities to most thoroughly 
disinfect and sterilize his equipment. 

It is almost universally accepted by the manufacturer 
of ice cream, that the best method of handling raw prod- 
ucts is the large tank for storage, mixing and standardi- 
zation——but to those of us who are dealing directly with 
a large creamery, I think the proper place to prepare 
your product for freezing is in the creamery, where more 
expert care and attention can be given it. 

I have touched but lightly on the equipment of a 
modern ice cream plant and in these times of high costs 
and prices one is apt to be influenced by quantity and 
cheapness rather than by quality and endurance and add 
to the first cost enormous upkeep rather than the first 
cost of a good article and a minimum cost of upkeep. 

This paper, I hope will give you food for thought and 
consideration in building vour new plants—or in the re- 
construetion of your old. 

President Martin: We thank you, Mr. 
for your excellent paper. 

The few remarks Mr. Sutton made put an idea into 
my mind. I think it would be a splendid thing if the 
program committee in the future would endeavor to get 
the sons of some of the men on the program, and let’s 
promote these young fellows and get them to the front. 
As Mr. Sutton said, they are going to follow the foot- 
steps of their fathers and why not bring them in line 
here and let them handle this Association in the future? 

Next on our program is ‘‘Refrigerated Delivery,’’ by 
Mr. J. H. Schindler, Cleveland, Ohio, chairman, Board 
of Managers, The Telling-Belle Vernon Company. (Mr. 
Schindler’s address was published in the SB Ee 
issue). 

Mr. Luick: I believe Mr. Loewenstein said he aah 
like to have me state what our experience has been with 
refrigerated delivery trucks. We have had one truck 
in service this year, and our results are possibly about 
the same as Mr. Schindler states here. We have had no 
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trouble with soft cream and it uses less ice. In other 
words, it has conserved the ice that we loaded it wi 
beeause the body is thoroughly insulated and the ice ig 
covered at all times, the ice being drawn from a chute 
or spout at the side. Our findings are that we like it and 
our drivers also like it very well. The improvement sug- 
gested by Mr. Schindler of trying to build it with ¢ 
little less weight is a good one. I don’t know whether 
it can be done, but I imagine it can. 

I have had offered to me certain wood that is ver 
light indeed, and at the same time is a very efficient i ine 
sulator and it seems to me that possibly we could use 
wood of this kind to build the principal parts of the 
truck, using only the heavier and stronger wood for the | 
frame work. 

I would like to have some of the gentlemen who have 
used refrigerated delivery trucks and have failed 
make a success of them state their experience. I think 
we want both sides of the story. P 

Mr. Klinenberg: I operated three of those trucks. 
I didn’t have satisfaction with them. I had to take my 
cream out every night; the cream was soft when the 
drivers came back and T used more ice than I used on | 
my other trucks. My drivers like the other trucks ¢ 
good deal better and we are using considerably less ice 
with the other trucks than we used with these. I would 
like to get a little more enlightenment -on this. 

Mr. Luick: I believe I will take the burden of alle 
swering some of the criticism. I am not interested in f 
any rerhioerator truck, understand; I am not interested 
in anything but ice cream business. wi 

I do not think it would be advisable to leave the 
eream in the trucks over night. Manufacturers that han-— 
dle their business that way I believe would have to 
change their method or they would find their eream 
in not exactly that firm condition that ten below zer 
would put it. We have found that the average tempe 
ture maintained in this compartment is about five t 
ten above, and that will not give the firm ice cream ie . 
ten below hardening rooms will. Therefore, if you try 
to use refrigerated trucks and keep the ice cream in t 
truck over night, you make a mistake to start with. — 
you, however, loaded the truck with ice cream that wa 
thoroughly hard, I believe that it would have made i 
trip and come back with the ice cream still in very goot 
condition to check in. We believe in checking in oe 
loads in the evening. 

Regarding the criticism that you used more ice, I 
can’t quite understand that because it isn’t logical. I 
the ordinary truck, as I know it, the ice is exposed to the 
atmosphere, most of them having only a light wood © 
cover on the top and some of them no cover at all. : 


eS ee se ee ee ee oes ee oe a ee ee TLL el ea TOLL el a LL LT SLL lores se eel else se ete oe 
nee. Tchr ¢.. We are the originators and patentees of this qual- 
BEE Ne TUB Copy. Bu ity ice cream tub cover. No royalties to pay—no 
S ANUFACTURED 9, fe infringements to guard against. All good reasons 
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Ori ik nator 


THE SCHOTT BROS. COMPANY 


why 
Schott Brothers Quality Tub Covers Are Lower in Price 


The fact that after six years as users, original buyers 
of Quality Tub Covers send in repeat orders each 
season for new tub covers, should be proof enough 
for you to investigate the quality, price and service- 
ability of Quality Tub Covers. 
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The Quality Tub Cover comes to you complete with 
staples, tie strings and your advertisement. 
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DO YOU SELL 


CARAMALA ICE CREAM 


The Favor Compelling Flavor 


Use 4 oz. to 10 Gallon Freezer 


PRICES - 
Per Gal Use 3 oz. with Nut Meat to 10 Gallon Freezer 
1 gallon : ; 
5 gallons CARAMALA ICE CREAM is always the smoothest 
10 gallons and most firm, in comparison with any other made 
25 gallons | from the same stock mix and handled under identical 
_ 
onditions. 
0. gallon - 
A ae Sample cheerfully sent on request 
257 Pacific Street Brooklyn, New York 
Order direct or through any of the following well-known firms: 
ere) EP EV EGY = ©O sate e ofeast ea ehsle eve oieus Cedar Rapids, Ia. HAZELWOOD CO., LTD.......0..s0es Spokane, Wash. 
aay DaIky navinaiiivi CO ek St. code Mo. RICHARDSON & ey Inc...... eon a 
BEATRICE CREAMERY CO... 2.0... Denver, Colo. TOES eee EE Pa. 
ENTERPRISE DAIRY & CRY. SUP. GO. .Cincinnati, O. CHERRY-BASSETT-WINNER CO.....Baltimore, Md. 
CHMWERAT OHLO! SUPPLYxCO ew ie cca as Columbus, O. CHERRY-BASSETT-WINNER CO...Philadelphia, Pa. 
DAIRYMEN’S MFG. & SUP. CO........ St. uouis, Mo. FERRIS-NOETH-STERN CO........... Baltimore, Md. 
BUANKE MPG &-SUP. COl.0. 05. de0055 St. Louis, Mo. N. A. KENNEDY SUPPLY CO...... Kansas City, Mo. 
MOB: GALLAGHER & COacs. ese e neo Detroit, Mich. CHERRY-BASSETT-WINNER CO..... Pittsburgh, Pa. 


Do you get what you want 
when you want it? 


S a manufacturer in good business standing, you have a 
very good right to expect to. As manufacturers desiring 

to cultivate business with you, we are aiming to make it pos- 
sible for you to get our products right when you want them. 


That thought is the basic guide in the Merrell-Soule Sales 
Corporation service policy. Few people have forgotten the 
very disastrous lessons which were brought out by the recent 
months of business depression and, therefore, only a few are 
willing to anticipate raw material requirements. 


As a producer of the basic material in ice cream manufactur- 
ing, we are bending every effort to make it possible for you to 
secure our powdered milk products when you want them. The 
Genuine Merrell-Soule Powdered Skimmed Milk is for sale by 
the leading supply houses all over the country. One of these 
firms is near you. Their stocks of our products are being 
constantly rotated and are, therefore, fresh goods. 


The Genuine 
MERRELL-SOULE Powdered Skimmed Milk 


MERRELL-SOULE SALES CORPORATION 
Syracuse, New York 


IT IS EASIER TO GIVE ADVICE THAN TO LEND A HAND. 
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is very natural that the truck with an insulated cover 
fitting down tight the ice not being exposed, must con- 
serve the leakage on that ice. 

Mr. Klinenberg: We have our bodies built on the 
same principle. Our ice is covered and our bodies are 
insulated, one as much as the other. 

Mr. Luick: Well, if you are working the other truck 
under the same conditions, with reference to your pack- 
ing ice, you should get exactly the same results. I mere- 
ly made the statement supposing that your trucks were 
of the average type, and the average type, I believe all 
the manufacturers will agree, is not thoroughly insulated. 

Mr. Gardiner: The gentleman from Chicago has cer- 
tainly gotten in wrong somehow. A competitor of mine 
in Baltimore started with a few refrigerated trucks, 
some of his deliveries being by horses ad others by 
truck, and now he has a fleet of between twenty-seven to 
thirty refrigerated trucks and no horses at all. He tells 
me that he is doing that because of its economy. These 
refrigerated trucks are saving him in transportation, in 
ice and in salt and there is no question about the effi- 
ciency of the refrigerated truck transportation, provided 
you start right and keep right. There is no question 
about it at all in my mind. 

Mr. Biedermann: The refrigerated truck has proven 
quite a suecess with us. We started out with one, which 
is a heavy type. We had quite a bit of trouble to start 
with, but up to the present time we are running ten; we 
are running four in the country. We have done away 
with the horses entirely. We ran one down into the 
country seventy miles this summer. It stays over night 
and comes back the next day, serving the route on the 
way in, and we haven’t had one report of soft cream. 

I haven’t got all the data with me, but it takes some- 
thing like four pounds of ice and a quarter of a pound 


HUGHES GELATINE 


Noted for its 


STRENGTH - PURITY 
UNIFORMITY 


We Specialize in 
Ice Cream Gelatines 


Did You Get Your Copy? 


We will gladly send any ice cream manu- 
facturer a copy of our Overrun Testing 
Schedule. It’s mighty handy and useful 
printed on strong card-board and eye- 
leted. We’ll send you one gratis. 


HUGHES GELATINE CO. 


411 FIRST ST. 


DETROIT MICH. 
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of salt per gallon on the route. On the old type body 
we figure it runs considerably higher, about thirty-five 
pounds of ice and about five pounds of salt. We are go- 
ing to change them this winter. We figure we have 
lost thirty-five per cent in meltage on the ice on the 
route alone on the old type body. 

With the refrigerated type body a driver will do 
twenty-five per cent more work on his route and in a 
ten-hour day he can make sixty stops, or average 150 
gallons a day in the winter-time and in the summer-time 
he will average 250 gallons and thirty-five and forty 
stops and get back on regular time. 

We are building the bodies in our own factory, mak- 
ing improvements from time to time and experimenting 
on the different types.. I dare say there is quite a bit 
of improvement to come on the refrigerated type body, 
but I believe it is here to stay. We have had several 
complaints with new men; take, for instance, icing the 
pan. I believe that is the biggest trouble with the 
brother who just spoke. If it is rot iced up properly 
you are likely to have trouble. If the salt is thoroughly 
mixed with the ice you get good results. 

We have doors on each side, and it is very accessible 
to the driver; it takes him a very little while to pick out 
his flavor and vet out what he wants. 

Mr. Biedermann: We have tried a new scheme; it is 
on the same order as the refrigerated box. We have 
built a box that will hold a hundred gallons. This is 
put on a boat and sent down to Southern Maryland to 
take care of any picnics or gatherings of large organiza- 
tions, and we have kept cream five days and still in good 
condition in the box by re-icing. In ease they only use 
seventy-five gallons, they ship the balance back and get 
credit for it. We have done that ten or fifteen different 
times this summer and it worked out very successfully. 

Mr. Dixon: In connection with the refrigerated 
trucks, we have a number of them in our state. They 
travel a distance of probably one hundred miles. There 
has been a movement, I haven’t heard any decision on it 
though, for each town these trucks enter, to place a tax 
of from twenty-five to fifty dollars on each car entering 
the town, and that, I think, is going to work against the 
sale of the trucks in our state. If you have seven or 
eight towns on the route you can readily see what that 
amounts to. 

Mr. George K. Brown: We placed an order early last 
year for five two-ton refrigerator trucks which were de- 
livered to us along about April. These trucks were op- 
erated all through the summer very successfully. We 
had no trouble with soft cream, neither did we fail to 
give the proper service to our customers. If I remember 
correctly, we used about three hundred pounds of i¢eé 
and seventy-five pounds of salt. Each afternoon, after 
we made the runs the cream was taken back into the re- 
frigerator and in that way we had no soft cream and 
the trucks have given perfect satisfaction. 

Mr. Olhaver: I would like to ask this gentleman 
from Washington, D. C., if he figures in the ice that he 
packs in his pan with his figures to keep the cream ¥ 
the road at four pounds to the gallon. 

Mr. Biedermann: The average per gallon deliveret 
is four pounds of ice and a little over a quarter of é 
pound of salt. That is the ice to hold the cream in 3 
truck. Our ice runs about thirty pounds. 

Mr. Olhaver: We are using both of these systems ané 
we can’t get out with any such difference as that. | 

Mr. Luick: Unless you had been using the old typé 
with insulated covers and sides, you do save ice becausé 
of the saving in leakage. 

Mr. Olhaver: The other box is insulated, too, * 
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Is your package 
easy to remember? 


“Putting the name across” is never an easy job. 
People do not make it a point to remember your 
name when they see it. But if the package is so 
designed that it will arrest their attention, if it is 
striking — “different” —they will begin to remem- 
ber it after seeing it the second or third time. And 
they will associate your name with your product. 


Any kind of folding box 
for every kind of business 
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Then, too, your package must deliver its con- 
tents in good condition. And only a house that 
has learned, through long experience how to 
build the best boxes can do both jobs well. 


We have designed and made boxes for exact- 
ing organizations in every branch of business. 
For more than 20 years we have been improv- 
ing the packing methods of business houses 
thruout the country. 


Our service department will be glad to send samples and quote prices. 


The Peerless Paper Box Mfg. Co. 
1137 West 6th Street : Cleveland, Ohio 
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Custards Flavors 


_Maraschino Cherry Custard 
Mothers Egg Custard 


*“ Acme” Custards An exact reproduction of the EGG or CHERRY. 


Contains all of Nature’s delicate FLAVORS and BLENDED 
COLORS. 

A delicious Ice Cream of quality distinction. 

Working sample for 40-qt. freeze, 36 cents. 


Egg or Cherry 


Bi sque Ice Cream Animitation of the real Walnut or Shelbark with a nutty flavor. 
Served to social and banquets as a special. 
Working sample for 40-qt. freeze, 60 cents. 


Perfecto (Trade-Mark) A tested smoother of special value in the making of smoothe 
and tough Ice Cream. Never fails to give satisfaction. 


Orange and Lemon Coneretes are made from the finest fruits 
that grow in Northern Sicily. 


Extracts (won-Atcohotic) 36 different kinds of fruit extracts. Special blends of Vanilla. 
Colors Certified colors of all shades, highly concentrated. 


ACME EXTRACT & CHEMICAL WORKS 
Extracts HANOVER, PENNA. Colors 


Concretes 


PEUSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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there is absolutely no difference in the saving of ice. We 
had to buy five-ton trucks to carry bodies that we fig- 
ured to put on three-ton trucks, because they are so 
heavy. 


Mr. Luick: My experience has been somewhat differ- 
ent. I use a three and a half ton truck to carry a re- 
frigerated body in which we pack not less than 300 to 
350 gallons of ice cream with the packing ice. 

Mr. Biedermann: We find that our bodies are weigh- 
ing 3,700 pounds without anything in them, that is, the 
body alone. We use a three and a half ton chassis and 
have no trouble at all with any overload. 

We find that the driver can deliver his cream with 
great speed. He doesn’t have to dig it out with the 
hooks and your packages come out in a very dry condi- 
tion and very acceptable to your customer. . 

Mr. Gurdy: I think, all told, we have eleven working 
trucks of that type. We ice them up and stock them 
the day before, and take them out the next morning at 
zero temperature. 

They are much lighter than the other trucks. They 
are not under the rules of insulation as much as most of 
them would care for, but still they have conserved a 
good deal of ice. We are not troubled with any soft 
cream. While they have their disadvantages, they still 
have a great many advantages. A man does all his work 
from the sidewalk, and never gets wet. 

These new ones comply with the light body proposi- 
tion and are carrying bodies now they say that will 
carry 300 gallons. There are probably twenty-five of 
them in use in Boston and suburbs. 


* R * 


The annual business meeting of the association mem- 
bers followed, when reports of committees were read and 
discussed, resolutions passed, and directors elected. 

At the directors’ meeting the following officers were 
elected: 

President—Charles G. Morris; vice-president, Morden 
Nielson; treasurer, W. J. Weller; secretary, N. Loewen- 
stein. 


ICE CREAM — HOT CAKES 


If you want something new that sells like “Hot Cakes” — 
no additional equipment — just a new, clever way of 
merchandising, get the facts on 


Goody -Good! 
from SANI- DAIRY PRODUCTS CORPORATION 
45th and Evans Ave. ' Chicago 


Having Trouble 
Getting Tubs Back e 


Let us tell you why it is that 
**TAG-BAKS’’ 
have brought tubs back thru all seasons 
TAG-BAKS are little tub 
appliances that ayoid a lot of 


grief and extra expense for Ice 
Cream Manufacturers. 


Our circular tells why 


TAG-BAK 
182 Ogden Ave. 
MILWAUKEE 
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NEW GLOBE COMPANY PLANT OPENED JULY 20. 


Equipped with the most up-to-date ice cream making 
machinery and housed in a spotless white structure, the 
Globe Ice Cream Company held its formal opening in 
its new building recently. 

The new company is prepared to supply 12,000 gal 
lons of ice cream daily. The factory will contain a 
3900- horsepower transformer, two 500-gallon pasteuriz- 
ing tanks, six 1000-gallon holding tanks, glass lined, 
nineteen miles of pipe, six carloads of cork in the walls 
of the building, and a fully equipped laboratory, where 
all milk and raw materials are thoroughly tested before 
passing into the process of manufacturing. 

Will E. Keller, president of the company, and A. A. 
Comey, vice-president and general manager, designed the 
building and its various interior devices for making and 
distributing the product. 

The company is an independent organization headed 
by Keller and Comey. Other officers in the company are 
Marco Hellman, treasurer; J. M. O’Brien, secretary. In 
addition to the officers named, C. A. Fellows and Carl 
Leonard constitute the board of directors. 

One hundred people are employed by the Globe Com- 
pany. Each employee must pass a rigid health test 
every month. 
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SPOKANE MAN INVENTS DIPPING MACHINE. 


Frank Hardy, manager of the ice cream department 
of the Spokane Bakery Company, recently invented a 
machine for cutting and dipping ice cream bars that in 
all tests made of it thus far has proven very successful. 
. ““The machine is run by a small electric motor, and 
has a capacity of 922 dozen or 11,904 chocolate coated 
bars in eight hours,’’ was a recent statement by Mr. 
Hardy to a representative of the Spokane Chronicle. 
‘The ice cream is made into slabs about two feet long 
and is fed into the cutter, when a knife cuts the ice 
eream into the proper size. Holders on a belt conveyor 
automatically attach themselves to the bars of ice cream, 
dip them into the chocolate coating trough, and deliver 
them to the wrapping and packing table without being 
touched by hand. The bars are then wrapped in foil 
wrappers and packed in eartons.”’ 


‘bh 


“‘T am thinking about going into polities,’’ 
the young man. 

‘““My friend,’’ responded Senator Sorghum, ‘‘you are 
a taxpayer, a man entitled to vote and a man respon- 
sible to the laws of your country. You are already im 
polities and you couldn’t get out of it to save your soul.” 
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Before Contracting For Your 


SWEET 
BUTTER 


this season, get a sample tub and prices from 


Stricker Bros., Inc. 
Makers of Good Butter 


220 W. Pratt St. BALTIMORE, MD. 
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[FRANKLIN 


GRANULATED 


FRANKLIN 


GRANULATED 


SUGAR| 


MAKE A BETTER PRODUCT 
AND SAVE MONEY 


That doesn’t sound reasonable, does it? 
Usually to improve your product you must 


ys » | Ge, increase your expense. 
ad (¢ EYSTONES Every ice cream manufacturer doesn’t 
= D hee know how tremendously important the 
Se Y right sugar is, if he is to get the results he 
a yv wants. This is one of the reasons Phila- 
%), we delphia has the reputation of producing the 
“ADELS finest ice cream in the country—it is the 


Franklin home, and we have given the results of many years’ experi- 
menting to our ice cream manufacturers here. 


Keystone B, at 40¢ a hundred less than granulated, is the sugar you 
should use. We haven’t the space here to tell you why, but we will 
if you will write us. 


The Franklin Sugar Refining Company 


PHILADELPHIA 
‘“A Franklin Cane Sugar for every use’’ 


“Atlas” Century Color 
will give your Ice Cream that beautiful 


New York Shade 


qhich cannot be otherwise obtained. 


BBLS. per Gal. KEGS per Gal. 6 GALS. per Gal. 1 Gal. 


$2.00 $2.50 $2.75 $3.00 


Before placing your next order, let us send you a trial quantity 


Manufactured by 


H. KOHNSTAMM & CO., Inc. 


Established 1851 
NEW YORK CHICAGO 
83-93 Park Place 11-13 E. Illinois St. 


PAPER VESSELS ARE POPULAR FOR SANITARY CONTAINERS. 
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Organizing For Group Depreciation Studies 


PLAN to assist manufacturers in the different lines 
of industry in determining depreciation for tax 
purposes has been worked out by the Fabricated 

Production Department of the Chamber of Commerce of 
the United States. Use of this plan is being urged by 
the department. 

The plan provides that ‘‘ within the trade association 
of a given industry a depreciation committee should be 
appointed, consisting of from five to seven engineers, 
cost accountants and plant superintendents selected 
from the department.”’ 

The Fabricated Production Department has received 
the endorsement of the Treasury Department in the 
following letter from the Honorable C. P. Smith, As- 
sistant Commissioner of Internal Revenue, of co-opera- 
tively determined depreciation rates by each line of in- 
dustry. 

Treasury Department, Washington. 
Mr. EK. W. McCullough, Manager, 
Fabricated Production Department, 
Chamber of Commerce of the United States, 
Washington, D. C. 
My dear Mr. McCullough: 

Reference is made to your letter relative to your 
suggestion that collective studies of depreciation be 
made by the several industries. 

In your letter of October 7 you state: 

‘In connection with its cost education work, this 
Department has noted much uncertainty on the part of 
business men as to the proper deductions for deprecia- 
tion and wide divergence in rates actually taken and 
allowed in any given industry. 


Before buying a boiler do not fail to investigate the 
superior merits of the famous 


Leffel Scotch Marine Boilers 


built in a variety of sizes from 6 H. P. to 100 H. P., 
and to meet all requirements of the different State 
Boiler Laws. This boiler meets in fullest measure and 
most economical and satisfactory manner every re- 
quirement of the trade. 

This Company also builds Vertical Boilers in sizes 
of 2 H. P. and larger. 


Complete catalog with information of interest and 
value on request. 


The James Leffel & Company 


Box 328. SPRINGFIELD, OHIO 


‘“‘It has occurred to us that this situation could be 
considerably improved if each industry could be in- 
duced to make a scientific study of its own depreciation 
situation and determine for itself the typical rates of 
depreciation applicable to the different classifications 
of property therein. It is not intended that such rates 
of depreciation should cover all cases but they would 
Serve as a guide or criterion to cover usual conditions of 
use and production for a given industry.’’ 

The Bureau of Internal Revenue looks with favor up- 
on the investigation and study which is contemplated 
by your two letters referred to above. The Bureau will 
not, however, feel bound to any determination as to rea- 
sonable rates of depreciation for different industries 
which might be fixed by this investigation. 


Yours very truly, 
C. P. SMITH, 
Assistant Commissioner, 


The advantages of such an investigation and study 
to determine basic rates of depreciation are fully set 
forth in the foregoing letter: 

First. It will tend to minimize friction between the 
taxpayer and the Treasury Department. 

Second. It will give the business man more definite 
information than usually exists as to what is properly 
chargeable by way of depreciation. 


Third. It will tend to eliminate cost inequalities 


that arise from unjustified discrepancies in depreciation 
rates and depreciation methods. 

Group rates for wear out depreciation were success- 
fully established in 1920 by the National Association of 
Ice Industries in co-operation with the Treasury Depart- 
ment. The following are the rates agreed upon after an 
exhaustive investigation: ; 

Treasury Department, Washington, 
Office of Commissioner of Internal Revenue. 
Mr. Leslie C. Smith, Secretary, 
National Association of Ice Industries, 
136 West Lake St., Chicago, Illinois. 

Sir:—You are advised that very careful considera- 
tion has been given to the proposal concerning rates of 
depreciation submitted by the Committee of Deprecia- 
tion of the National Association of Ice Industries, sup- 
plemented by personal interviews, with the result that 
it has been agreed that the following percentages of the 
original cost necessary to be set aside each yearrin a 
fund for ‘‘wear-out depreciation’’ will be acceptable to 


this Bureau as a fair and reasonable rate of depreciation: 
For wooden natural ice houses and wooden store- 


HOUSES” . eae SAVE we Ce eee eee 
Ice houses, harvesting and hoisting machinery, in- 

cluding conveyors, hoists, merrimacs, basin 

saws, etc., and power plants for same, elevators 9% %_ 
*Machinery of steam driven manufacturing plants. 71/10% 
Machinery of electric driven manufacturing plants. 7 3/10% 


6 4/10 


Prame Dullding sameeren nies ee ids seta ea 5% 
Brick, buildings i85-tee e e 2% % 
Concrete buildings; 58 ceo: 2 eck ee ee 2% 
FLOTBOS iss tates saute aieke ts bevel) oie een Rn 15 4/10% 
Harnéssi 3 Ok Se SE Se eee 16 2/10% 
Wagon and other horse drawn vehicles.......... 14 3/10% 
Avtomobiles* Cee, OS ee eee 2 ee ee ee 22 5/10% 
Motar“trieke) Awad AVON oe eee ee 22 2/10% 
Sundry delivery-cquipmielites «oe ein eutl es eee 15% 


*In case of bad water, this figure to be increased up to 
76/10% as a maximum. ; 
**In case of the Southern States, where a different grade of 
vehicles and horse is used, these figures become 20% 

for vehicles. (Continued on page 100 
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Winter Ice Cream Sales 


The way was opened last winter, through the success of 
Chocolate Coated Ice Cream Bars, to keep your organ- 
ization and equipment busy, in what previously was a 
dull season. 


Perfect protection 
for perishable products. 


Distinctive dress 
; ; for all products. 
This novelty has taken the Ice Cream business out of 


the seasonal class, and permits the making of greater 
vearly sales. 


Avoid the chance of not being ready this fall, by order- 
ing your Foil Wrappers NOW for delivery when you 
are ready. ; : 


The great attractiveness of Conley Foil Wrappers for 
Eskimo Pie, or when printed with your own design, 
aids greatly in the sale of this confection. 


Will you get in touch with us at once? 


The Conley FoilCompany 


New YorkCity 


541 West 25°" Street ~ 


Pittsburgh Office 
511 First Avenue 


PITTSBURGH, PA. 


Western Branch 
DENVER, COLORADO 
2910 Huron Street 


QQ 


659 HOBBIE ST., CHICAGO 


Operating 75,000 Square Feet for Quality and Service 


COSCO BRAND 


FRUITS 


MEG FC PACK FRUITS IN NO. 10 
COLD PACK STRAWBERRIES 


EXTRACTS 


ICE CREAM CRUSHED FRUITS 
(BULK) 


c. P. CRUSHED FRUITS IN BULK 
PKGS. 


FLAVORING EXTRACTS, ARTIFI- 
CIAL 
TRUE EXTRACTS 


ORANGEADE EXTRACT (FOR 
ICES, SHERBETS AND PUNCHES) 


LIQUID CERTIFIED COLORS 
CERTIFIED DRY COLORS 


TRUE FRUIT PASTES 
CERTIFIED PASTE COLORS 
MARSHMALLOW TOPPING 
COCOA 

BUTTERSCOTCH SUNDAE 
CARAMEL SUNDAE 


CONCORD GRAPE EXTRACT (FOR 
ICES, SHERBETS AND PUNCHES) 

VANILLA COMPOUNDS 

VANILLA EXTRACTS, PURE 

MARVEL PURE VANILLA BEAN 
EXTRACT 


COLORS 


CARAMEL SUGAR COLORING 
BUTTER COLOR ANILINE 


GELATINE 

CITRIC ACID 

GUM, PURE INDIA, POWDERED 

ICE CREAM POWDER 

SOLUBLE SKIM MILK POWDER 
SPRAY 


VANILONG 

WALNUT FLAVOR 

MAPLE COSCO CONCENTRATED 
PINEAPPLE JUICE i 
QUINTOLS 

EMULSIONS 


NEW YORK ICE CREAM COLOR 


KREMOLIN R. ICE CREAM 
RIPENER AND BINDER 

VANILLA BEANS 

VANILLIN 

COUMARIN 

GLYCERINE 

TARYVARIC ACID 


SODA FOUNTAIN FRUITS AND PRIVATE LABEL MARSHMALLOW TOPPING FOR JOBBING PURPOSES 


PROSPERITY FOLLOWS THE DAIRY COW. 


Be sure you attend the National Dairy Exposition—St, Paul-Minneapolis, Oct. 7-14. 
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It is also recommended that the following line of de- 
marcation be established on which to base the above 
rates of depreciation. 

Wearout depreciation and maintenance are to be sep- 
arated according to the definition of wearout deprecia- 
tion, which is that loss of original usefulness which has 
gone so far on any ‘‘Unit of Utility,’’ beyond the ability 
of repairs to correct, so as to make necessary the com- 
plete replacement of that ‘‘Unit.’? By maintenance 
(synonymous with repairs) is meant the correction of 
some local defect of a ‘‘Unit of Utility’’ by bringing the 
defective portion in the easiest way, into practical parity 
with the general condition of the remainder of the 
Unit. aby the detinition, of a“ Uniteots Uiillty els 
meant a single purposed mechanism or part of a con- 
struction, subject to such like conditions of use, that it 
would naturally be repaired or replaced as a unit. 

The depreciation situation of a given industry ean be 
best studied through the trade association representative 
of the line. If such trade association does not exist one 
should be formed. 

Within the trade association a depreciation commit- 
tee should be appointed, consisting of from five to seven 
engineers, cost accountants and plant superintendents 
selected from the industry. 

Such a committee should prepare a questionnaire pro- 
viding for a listing of the units of utility, the cost of 
same, estimated scrap value, and years of useful life. 

For purposes of illustration the following hypotheti- 


cal depreciation schedule is given: 
Estim’d Yrs. of 


Cost Scrap Useful 
Item New Value Life 
Mive-ton- Altos Druck 0s 2 e.cleners $5,200 $400 5 
Electric Air Compressor, 110 v.. 225 15 6 
20-ton.-Steam: “Shovel: .. i002... 8,250 500 6 
IBAThash AWE Kao) Cue eee ee ar Sed oie 150 25 10 
Centrifugal oP ups Aw eae 250 25 8 


Before sending the questionnaire to manufacturers 
of a given line certain preliminary points should be 
cleared up, such as: 

(a) Method of charging maintenance, renewals and 
depreciation. 

(b) A statement of the elements of depreciation. 

(ec) Determining of stated conditions of use. 

Further comment is made on the above points as 
follows: 

a. Method of Charging Maintenance, Renewals and 
Depreciation. It will not do merely to average the vari- 
ous estimates of useful life provided by the manufactur- 
ers of a given line, because the methods of charging 
maintenance, renewals and depreciation may not be the 
same. Thus, one manufacturer may charge as main- 


FORTUNE 


*“NORTH POLE”’’ 


Sweet Milk 
Chocolate 


Coating 


Especially Prepared for 


ESKIMO PIES 


Ready for Use—Nothing to Add 


FORTUNE PRODUCTS CO., 


416-422 So. Desplains St. 
CHICAGO, ILL, 
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tenance all repairs and partial renewals. By this method 
the laying of a new roof on a building would be charged 
as maintenance. Another manufacturer may charge to 
maintenance only such items as tend to keep the prop- 
erty in the same general condition. The laying of a new 
roof adds to the life of the asset and accordingly would 
be charged to the depreciation reserve. The first method 
gives a high maintenance rate and a low depreciation 
rate. The second method gives a low maintenance rate 
and a high depreciation rate. Suppose the first manu- 


facturer charges 2% for depreciation and the second 


8%. It will not do to average these rates and set 5% as 
the guide for the industry. That would not give a true 
picture of actual conditions. 

Before the rates of depreciation can be standardize 
for an industry the methods of charging maintenance, 
renewals and depreciation must be standardized. 

b. A Statement of the Elements of Depreciation. 
Accompanying the questionnaire should be a statement 
of the elements entering into depreciation, wear and 
tear, and obsolescence. 

Wear and tear is defined as ‘‘that uniform wear-out 
and decay which repairing is unable to check’’ and it is 
dependent upon the amount of use, the amount of care, 
the quality of the installation and the natural hardships 
to be overcome. 

Obsolescence arises from ‘‘an inability to compete in 
kind, in quality or in cost of desired results with later 
forms of the same utility.’’ Allied there is that change 
in demand which displaces the whole life of equipment. 


It is important that the Depreciation Committee se- 
cure sufficient facts for it to come to a conclusion as to 
which is the factor, obsolescence or wear and tear, deter- 
mining the useful life of a given unit of utility. Certain 
machines are not given the opportunity to wear out, they 
are replaced so rapidly because of improvements in the 
art. Clearly obsolescence is here the determining factor. 

c. Determining Stated Conditions of Use. Guide 
rates of depreciation for an industry presuppose stated 
conditions of us,—the number of days of operation in a 
year, the number of hours of operation per day, a stand- 


ard of maintenance, external conditions, such as climate — 


and road, ete. 

With the normal conditions of use stated, it will be 
possible to provide for variances thereof upon a scale of 
percentages. Thus, during the war additional rates of 
depreciation were allowed for overtime operation, and 
when depreciation can be based on an incident of pro- 
duction, capacity, or performance, it may be feasible to 
scale the rate of depreciation for subnormal production. 

A study of depreciation by industries will reveal an 
inadequacy of records and information and, that the 


2°? SANITARY VIKING PUMP. 
THE UNIVERSAL PUMP 
For Milk, Brine, Water or Foods 


VIKING PUMP COMPANY, Cedar Falls, Ia. 
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Save the Drip when Filling Cans 
ms ie | 


Patents 
Applied 
For 


THE WISCONSIN BUTTER & CHEESE COMPANY. 
Elkhorn, Wis., Sept. 7, 1921. 
Mr. E. H. J. Lorenz, Elkhorn, Wis. 
Dear Sir: 

Please be advised that the Lorenz Model Drip Catcher 
which you recently installed in our plant at Elkhorn is 
proving most satisfactory. We were astonished at the re- 
markable saving that this device showed in its use and we 
feel that it has paid for itself many times during the short 
period that we have had it in service. We would be unwill- 
ing to dispense with its use for many times its cost if we 
were unable to get another one. 

Yours truly, 
THE WISCONSIN BUTTER & CHEESE CO. 
(Signed) By J. H. Harris. 


Gelatine is the most efficient of all stabilizers for Ice Cream 


WHITTEN’S 


GELATINES 
Are Standard 


Guaranteed to Comply with all National and State Pure Food Laws 


STRENGTH, PURITY AND UNIFORMITY GUARANTEED 


MANUFACTURED BY 


J. O. WHITTEN COMPANY 


Main Office and Works 


Winchester, Mass. 


Woolworth Bid 
NEW YORK CITY 


ESTABLISHED 1879 


That little drip of cream, lost each time an- 
other can is placed for filling under the spout 
at your tubular cooler or storage tank soon 
amounts to the labor required to do the fill- 
ing. You can 


Check the Loss 


with the 


baa UPR Lorenz Model Drip Catcher 


One month’s use usually saves enough to 
pay for the drip catcher. After that it earns 
a clear profit. 


Write today for price 
and full details of how it works. 


Dealers and Jobbers will be interested in 
this efficiency device. 


E.H.J.Lorenz & Co. 


Manufacturers 


MILK EFFICIENCY EQUIPMENT 
Elkhorn, - Wisconsin 


20 E. Jackson Boulevard 
CHICAGO, ILL. 


“THEY CAN BECAUSE THEY THINK THEY CAN.’’—VIRGIL. 
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gaps may be filled, it is advisable that each firm kéep a 
property ledger giving a complete depreciation history 
of each unit of utility. Details concerning the operation 
of such a plant ledger, together with a suggested form, 
will be found in the Fabricated Production Department’s 
pamphlet, ‘‘Depreciation — Its Treatment in Produc- 
tion.’’ For the time being, the information supplied by 
the questionnaire may be supplemented by experience 
tables, and by information gleaned from the manufac- 
tures of equipment and from appraisal companies. 

Upon a return and digest of questionnaires, schedules 
should be prepared showing items of utility, cost, scrap 
value, and useful life. These schedules should be sub- 
mitted to the manufacturers for criticism. Upon revi- 
sion a conference should be arranged with the experts 
of the Treasurey Department that the depreciation data 
may be checked by them. 

When so. checked the rates of depreciation should 
be promulgated as guide rates for the industry, it being 
thoroughly understood that such depreciation rates shall 
be merely suggestive and not mandatory and that in the 
last analysis each concern must determine the deprecia- 
tion allowance out of its own individual-experience. 

On the other hand it is confidently felt that guide 
rates of depreciation so co-operatively determined will 
minimize friction between the taxpayer and the Treas- 


Everybody is going WILD IM 


GOODY-GOOD! 


YOU’RE NEXT 
SANI-DAIRY PRODUCTS CORFORATION — CHICAGO 


TMAH» 2222 show YOU why. |IIIIIIIIIIII 


KOKOREKA 


The ORIGINAL 
and BES T 


VEGETABLE 
BUTTER 


THINNING 
CHOCOLATE 
COATINGS 


Write for Free Sample 


India Refining Company 


McKean & Swanson Sts. 
PHILADELPHIA 
CHICAGO 


222 N. Wabash Ave. 


SAN FRANCISCO 
203 California Street 


THE ICE CREAM “REVIEW 


ury Department and will give the taxpayer more definite 


information than customarily exists as to what is prop- 
erly chargeable by way of depreciation. 


GIVING ICE CREAM ITS TRUE FLAVOR NAME. 


At the last convention of the Wisconsin Association 
of Iee Cream Manufacturers, Harry Klueter, Assisrant 
Dairy and Food Commissioner, delivered an address 
reports of which have been misunderstood by many ice 
cream manufacturers, so far as the flavoring of ice cream 
is concerned. In a very good talk, which was highly 
appreciated, he used these words: : 

“Now just a word about maple ice cream. There have 
been some complaints: to the effect that maple ice cream 
could not be successfully manufactured and sold unless the 
dealers were permitted to use one of the several imitation 
maple extracts that are now on the market. The definition 
and standard for maple ice cream says that the product must 
be made by the use of maple sugar or maple syrup. It does 
not say that you cannot make an ice cream with some other 
flavor which tastes like maple if that product is honestly 
sold, that is to say, if Mapleine is a natural flavoring, as the 
standard for ice cream requires, then it is permissible to use 
Mapleine, but the prceduct would not be maple ice cream, but 
Mapleine Ice Cream. This is only business honesty.’’ 


There was nothing said by Mr. Klueter, in the above 
or in the rest of his address, to lead ice cream manufac- 
turers to conclude that they could not use Mapleine, but 
some reached that conclusion. So many requests have 
come to us for information on the subject that we are 
glad to quote from a letter received from the Crescent 
Manufacturing Company, manufacturers of Mapleine, 
as follows: 

“Tf Mr. Klueter is correctly quoted there is nothing 
unreasonable or impracticable in the position taken by 
the Wisconsin Commission and nothing whieh would 
interfere with the free use of any wholesome and *popu- 
lar flavor in ice cream. Mr. Klueter especially mentions 
Mapleine as a ‘permissible’ and therefore wholly legal 
and proper flavoring for ice cream, provided, of course, 
that it is not labeled or sold as ‘maple.’ 

‘*Mapleine need not be sold as maple. It has attained 
nation-wide recognition as an original and distinctive 
flavor under its own name. 

“Tt is used for many purposes for which maple is not 
at all suitable, and as a flavor for ice cream it has be- 
come extremely popular because of its own merit. 

‘‘In many hotels it is on the bills-of-fare as Mapleine 
Ice Cream, Mapleine Nut Sundaes, ete., and we are fur- 
nishing many dispensers with attractive card signs bear- 
ing the legend ‘Mapleine Ice Cream.’ 

‘““Ice Cream makers have developed a very attractive 
volume of sales on ice cream flavored with Mapleine 
identified by a trade name of their own choosing, with 
no suggestion of either maple or Mapleine. The flayor 
pleases and consumers want more, their only interest in 
the ingredient being that it shall be wholesome and 
nutritious, and the taste attractive. 

“‘Some local ice cream makers sell bricks and other 
ice cream which they give names like ‘Princess Brick,’ 
the flavor or flavors not being mentioned on the wrapper. 


' While a large Western ice cream manufacturer makes 


week-end specials, a recent one being ‘Puritan Brick,’ 
the flavors consisting of Vanilla, Mapleine and Macea- 
roon. This manufacturer announces the name of the 
brick and the flavors by means of posters which he fur- 
nishes the trade, and does not hesitate to feature Maple- 
ine with Vanilla and other flavors on these posters. 
‘““Mapleine harmonizes and combines with so many 


other flavors in producing new and delicious results that — 


it is one of the most useful as well as the most econom- 
ical flavors in the ice cream maker’s list.’’ ; 
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Dunn sCelebrated Gelatines 


Guaranteed to Comply With all State and National Pure Food Laws 


Specially manufactured and blended for use in the 


Ice Cream Industry 


Also owners of ‘“‘COX’S GELATINE” in the “‘Checkerboard Box’”’ 


THOMAS W. DUNN COMPANY 


546 Greenwich Street, New York 


Canadian Office and Warehouse 55 Cote Street, Montreal 


Retinning Ice Cream Cans 


SPECIAL DEPARTMENT 


Old Cans Made New We do refinishing of old ice cream 


cans in a special department of our Sample Can 
at Low Cost : plant which devotes its entire time Retinned Free 


And we do know how Sal ene ae yen o ing this Send us a sample can 
to fix up your otherwise eda tint dt ioetetane = Rema NOW. We will re- 
hopelessly rusty old cans so they will be pair and retin it without charge and 
tight and bright and good as new. It ts return it promptly, so you can see the 


not expensive and pays you a dividend. quality of our work. Write us when 
A can retinned by us has a thicker coat you ship it, so we will know whose it 
of Pure Block Tin than when new. is, and we will do the rest. 
Established 1873 CATTARAUGUS, N. Y. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct, 7-14. 
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Tee, Créam Con queri ne b41aun 


An interesting communication from England reached 
us recently when we received the following letter from 
A. Pompa, editor of The Ice Cream and Soda Fountain 
Journal, the only publication of its kind in England: 


Garibaldi Club, 
10 Laystall Street, E. C. I., 
London, England. 
3rd June, 1922. 
To the Editor of The Ice Cream Review: 

This morning Mr. Charles Goeglin, our most up-to-date 
dispenser-manager over here, showed me the first copy of 
your wonderful Review that I have ever seen. I must plead 
ignorance of its existence although I would say that when I 
founded the Federation 
and its Journal four 


aware of the New York 


journals. me glad 2k 
went to Selfridge’s this 
morning. 

Really, you have 


THE ice cream paper of 
all and I regret very 
much not having known 
of it before. 

I beg to enclose one 
of our Association Book- 
lets and one or two cir- 
culars we have sent out 
from time to time, and 
would take the liberty 
of asking you to place 
me on your exchange 
list so that we may have 
each other’s monthly 
Journal. Mine is still a 
section of the Confec- 
tioners’ Union, the old- 
est confectionery paper 
over here. Started as 
we were during the war 
I could not issue a new 
publication owing to 
paper restrictions, so had to beg and pray for a section in 
an already established trade journal. However, this reached 
the best of the trade so it actually did us more good than 
harm, especially as regards soda fountain propaganda, be- 
cause Our original members were rather of the street-trading 
class. 

We have moved things over here, without exaggeration. 
The number of retailers has doubled in two years and is 
now 60,000. Wholesale plants are opening all over the place 
and only yesterday the papers had the report of the first soda 
explosion over here. Why, only last year no paper would 
have mentioned ‘‘sundaes” or “fountain” without explaining 
to its readers what they were and how they were made. 

May I trouble you to insert a request to your advertisers 
to let me have all the latest catalogues, literature, price lists 
and illustrations? We want the latest information because 
the trade is increasing by leaps and bounds and we want the 


AREN’ 


A. POMPA. 


years ago I was only 


Real Cake 


(DOUBLE RING) 


All credit to Gordon Selfridge who planted the first front 


service fountain here about 12 years ago and has shown: 


others how to sell ice cream and taught the public how to 
eat it. His dispensers have helped, too. 

In August a party of American business men connected 
with our trade is coming over here to study the ice cream 
situation and it will be a great pleasure for me to show them 
around. I have had big correspondence with friends over 
there and am eager to meet them, especially as my many 
attempts to make a trip to see things in the States have never 
materialized. 

Would I be too rude to ask you to let me have any spare 
back numbers of your Review? I am interested in the trade, 
and in the trade only, and see such a mine of information in 
all your issues. Thanks in anticipation. 

You may make use of me whenever you wish for news, 
information, messages and so on. We have learnt from the 
States and are only too pleased to reciprocate. 

With all best wishes for further successes and with greet- 
ings to all our unknown friends in the States, 


Yours faithfully, 
A. POMPA,: 
Secretary and Editor. 


The publication is devoted to the improvement of the 
ice cream industry in England, and should be of great 
benefit in stimulating the activities of the trade toward 
increased production and wider distribution. 

An idea of the nature of Mr. Pompa’s efforts to 
acquaint his readers with better methods of production 
may be gained from the following extract from his pub- 
lication, evidently one of a series of articles on prepara- 
tion of the ice cream ‘mix: 

‘‘Coming more towards ice cream, and leaving the 
chemical descriptions for another time, we had better 
get a reminder of what America has classified our trade 
into. There are nine names for ice cream: Plain, nut, 
fruit, bisque, parfait, mousse, pudding, aufait and lacto. 
Then comes ices, which also include sherbets (Italian 
‘Sorbetto,’ and ‘Sorbettiera’ for freezer). 

‘‘Plain ice cream, according to the U. S. A. Pure 
I'ood Law, is made from cream and sugar, with or with- 
out flavouring, and contains 14 per cent milk fat. 

‘‘Fruit ice cream is the above, plus sound, clean and 
mature fruits and should contain 12 per cent milk fat. 

‘‘Nut ice cream contains sound, non-raneid nuts and 
contains 12 per cent milk fat. 

‘*And so on. 


‘And now a few words about flavour, body, texture, 
swell, age, fat content, temperatures, acidity and so on. 
Ice cream, although a food and a very good and nourish- 
ing food at that, is still eaten as a luxury and a refresh- 
ment more than as a food. For instance, if you are 
hungry you think of bread or other food, not ice cream, 


CONES 


=o- Nationally Known As A Quality Product -o= 
NOW PRICED EXTREMELY LOW 


ono” = MCLAREN PRODUCTS COMPANY “*"ss.si7y 
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A Letter recently received 
reads in part: 


‘The effect of ALLEN’S ONE PIECE SANITARY 
CAN LINERS in our Ice Cream Cans is magical. 
bebe b: | Suggestive of Health, Purity and Prosperity, which 
combined with our own Sanitary Methods of Manufacture 
O insure our product to be Superior to all others. 
Our Slogan hereafter will be A LINER IN EVERY 
CAN.”’ . 


ALLENS ONE-Piece 
LINER 
PAT. FEB. 20,1917 


What an Advertising possibility. 
Can you afford to miss it? 


ORDER FROM YOUR JOBBER OR WRITE TO 


‘The Allen Candy Company 
PONTIAC, ILLINOIS 


Manufacturers 


The name “STERLING” 


for our equipment was wisely chosen by the pioneers of our organization, as today it is 


“STERLING” in design and construction. 
“STERLING”’ in efficient operation. 
“STERLING” in economic performance. 


“STERLING” users are legion—and they give voice to their extreme satisfaction of 


the equipment. Ask a “STERLING” user, then communicate with our nearest 
representative. . 


UNITED IRON WORKS, Inc. 


KANSAS CITY, MISSOURI 


402 Andrews Bldg., 


915 Union and Planters Bldg. 3407 West 66th PL., 
Dallas, Tex. 


Memphis, Tenn. Chicago, Ill. 
214 Washington Ave., 415 No. Howard St., 
St. Leuis, Mo. Baltimore, Md. 
719 Wainwright Bldg., 513 United Bank Bldg., 1994 Grand River Ave., 
St. Louis, Mo, Sioux City, Iowa Detroit, Mich. 
810 Spitzer Bldg., 113 Fifth Ave., North, 
Greenfield, Ind. Toledo, Ohio Nashville, Tenn. 


612 Mayo Bldgz., 
Tulsa, Okla. 


203 Swope St., 


A PRETTY PACKAGE PROVIDES PLENTY OF PURCHASERS FOR YOUR PRODUCT. 


THE ICE CREAM REVIEW 


i Ghe 
Ice Machine 


Why is it that so many ice cream manufacturers 
so frequently select the Baker after a careful com- 
parison of all other makes? 


= 


Another question: Why is it that you so rarely 
see a Baker Machine sold on the second hand 
market although over 5,000 installations have been 
made in the past 17 years? 


Think it over! 


A Slow Speed Compressor 
Gives Longer Service 


If you run a horse at top speed all the time he 
soon wears out and so it is with an ice machine. The 
Baker is a slow speed type and can be relied upon to 
hold perfect temperatures for many years to come. 
We doubt if you can find anywhere a more economical 
working machine than the Baker, 


Every Ice Cream Manufacturer 
Should Have Our Free Booklet 


This contains useful information that you may 
want to refer to from time to time. We will gladly 
send it to you free. 


CUT OUT COUPON. 


Baker Ice Machine Co., Ine., 
Omaha, Nebr. 


Gentlemen: 
Please send us your booklet No. 65D. 


. 
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On the other hand, if you are thirsty you’d think of 
water. But when you are partly both and you have 
money, you’d think of ice cream. It suggests pleasure 
more than it does necessity, doesn’t it? 

‘Its flavour depends on the absence of contaminations, 
purity of ingredients, quality of ingredients and method 
of manufacture. For instance, a rich cream makes better 
ice cream than thin, milky cream. 

‘“As already stated the cream should not contain 
more than 14 per cent (0.25) of acidity. In fact 0.16 
per cent is best as no sour taste is discernable. If it 
does the cream should be carefully treated with baking 
soda or viscogen (sucrate of lime), or mixed with 5 to 
10 times its quantity of sweet cream. In fact this is 
better because too much soda or lime may produce a 
very alkaline and bitter flavour. 

‘‘Another great flavour secret is to add not more 
than half a teaspoonful of salt to the gallon of cream. 
It is also a well known fact that ice cream tastes better 
when it has been frozen for 24 hours. It takes about 
that time for all the flavours of the various ingredients 
to mingle into one pleasant taste, which is better than 
having one customer speaking of milk he can taste, an- 
other of flour, and so on. So the American system of 
placing their ‘containers’ (freezers) in the hardening 
room for a day or two is not so silly as some of us think 
or thought. There is always a reason for all they do 
over there, where they have been studying the trade for 
as many years as we have months. 

‘The ‘body’ is produced by the milk solids and other 
ingredients used. Ice cream should be firm and mellow, 
not hard or rubbery. Cream containing 18 per cent fat 
is the lowest that should be used; 22 per cent is about 
the best. Then again remember that aged cream makes 
a better ice cream. It should be kept for a day or two 
days at. a low temperature, say 35 degrees and then used, 
especially if it has been pasteurized. 

‘Thick cream will not require much gelatine, corn- 
flour or other binders. 

‘“‘*Texture’ and ‘body’ seem the same thing, but 
there is a difference. Body is used for the whole of the 
frozen contents of the freezer, texture for the descrip- 
tion of the ‘grain,’ such as smooth, grainy, crystallized, 
icy, and so on. 

‘‘Freezing has more to do with a fine texture than 
even the ingredients. For instance, freezing without 
beating or agitation produces an extremely coarse prod- 
uct hardly anyone would buy a second time, however 
good the ingredients. Freezing too quickly produces an 
ice cream that is coarse and full of large water crystals. 
A proper freezing is the one that incorporated about 30 
to 40 per cent of air, beats it up with the cream and 
produces that velvety, smooth, and light article your 
customers rush for because the water content of the 
cream, milk, ete., freezes into very small and fine erys- 
tals thoroughly interspersed with air bubbles. Gela- 
tine, etc., helps to maintain this smoothness for days. 
after freezing if kept frozen. 

‘“The ‘swell’ is the increase of the volume of ice 
cream after freezing. The better the freeze the more 
the swell and, of course, the better the flavour and the 
profits. Aged cream produces a better swell than fresh 
cream. 

‘““The great secret about obtaining a good swell is. 
not a secret. I’ll tell you easily. The ice and salt in the 
tub gradually cool the contents of the freezer. Till a 
temperature of 34 degrees F. is obtained hardly any air 
will keep in the cream. But as it gets there and even a 
little lower, the cream foams up more and starts in- 
creasing in bulk, i. e., incorporating air and, what’s 
more, retaining it. Then when it reaches 29 degrees or | 
28 degrees (the freezing point that. varies according to 
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he proportion of sugar used) it increases in bulk very 
yuickly all the time the temperature keeps at 28 degrees. 
Perhaps you will ask how long does it keep at 28 de- 
rvrees? About 5, 10 or even 15 minutes, according to the 
‘ate of freezing. It is this point that has to be paid 
nuch attention. When freezing by hand one is apt to 
‘eel tired and leaves off beating it up and scraping down 
he sides, but it is a very foolish and a very costly thing 
0 do. 

‘At 27 degrees the ice cream is well frozen; in fact, 
t should not be touched any more, otherwise the air 
will find its way out and you lose the swell. Neither 
must the ice cream be removed from the container; the 
warm air will form icicles and spoil the flavour. The 
sontainer should be repacked with ice and salt so that 
the contents become frozen harder. After 24 hours the 
flavour reaches its best pomt and that is the time to 
serve it.’’ 

An idea may be gained from this what a relatively 
elementary stage the development of the business of ice 
eream making is over there, and what a field there is for 
Mr. Pompa’s efforts. The enthusiasm with which he is 
entering into his work augurs well for the future of the 
business, however. 

An interesting extract, which gives part of the his- 
tory of ice cream, is contained in another article, and 
reads as follows: 

‘‘Tittle by little the number of ice cream retailers, 
mostly manufacturers, in the United Kingdom, has in- 
ereased to 45,000 and each will state that his sales in- 
crease every year and that he is looking forward to a 
record year in 1922. 

‘What is the reason for this great increase that 
makes the ice cream trade similar to that other rage of 
recent years—the cinema trade? 

‘«And why is it that in the United States, where there 
are over 4,000 wholesale ice cream factories and nearly 
200,000 retailers of the delicacy, the annual output has 
gradually increased to 300,000,000 gallons? And this 
is not calculating the great amount that is made at home 
all over the States. 

““The reason is simple. More knowledge of the art 
of ice cream blending and making. 

“With the exception of the frozen or cooled fruit 
juices served during hot marches to Alexander the Great 
in Asia Minor and of the milk and water ices that Marco 
Polo noticed during his journeys to China and Japan 
about A. D. 1200, it is customary to state that the first 
mention of ice cream as a national dessert is connected 
with the marriage of Catherine de’Medici of Florence 
to the King of France in 1539, when she took with her 
Italian chefs to make ice cream at her table. 

“In those days ice and salt were not used but a 
freezing mixture was made with saltpetre and water to 
surround the freezer containing the ice cream. 


“Evidently the idea caught on in France because we 
read of many Italians (and Frenchmen, afterwards) 
opening smart glaceries or ice cream bars, where the 
aristocracy were wont to spend part of their time in 
partaking of the refreshments and strolling in the gar- 
dens attached to the bars. The first of these was Pro- 
copio Coltelli, who is also credited with the invention of 
the first mechanical freezer. 

*‘Another well-known Italian was Demirro or De- 
marco, who became chef to Charles I of England and 
received an annual pension of £20 (a lot in those days) 
providing he kept the recipe of ice cream a secret from 
all others. 

“About eighty years ago the so-called Swiss-Italian 
shops were started in London, the best known being 
Gatti’s in Villiers Street. Italian ice cream became a 
rage then over here and many fortunes were made by 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 


Mr. F. M. Hosler 
Says: 


“I use gelatine in my ice 
cream because it makes it 
more palatable, and it adds 
to the food value. It makes 
the ice cream easier to di- 
gest, and I have used ‘‘SX”’ 
Gelatine for years, because 
I have found that it never 
varies in strength. Its high 
quality does not change.” 


Mr. Hosler is President of 
the Hosler Ice Cream Com- 
pany, Albany, N. Y. His 
product has a splendid rep- 
utation. He has made a 
success ofhisbusiness. The 
“SX” brand of Gelatine 
carries its own standard of 
quality and purity. It 1s 
the result of twenty years of 
manufacturing experience. 
A shipment to you today 
will prove why itis used by 
leading ice cream manu- 
facturers. 


Essex Gelatine Company 


Manufacturers 


40 No. Market Street 
Boston, Mass. 


Shipments made from warehouses in 


Boston, New York, Philadelphia, Chicago, 


St. Louis, San Francisco 


Member of the Association of Ice 
Cream Supply Men 


THE ICE CREAMOREVLEW 


S : 
Roge== Automatic 


Ice Cream Brick Maker 


In years and in achievement, the Ice Cream 
brick making industry is still young. Some of 
its longest forward steps are being taken today. 
One of these long forward steps is already plain 
in the Rogers’ Ice Cream Brick Maker, an auto- 
matic machine in which the making of one, two 
or three color bricks has been completely solved. 


There is not a brick making machine in the 
world today that will make bricks like this one. 
The Rogers’ Brick Maker produces a brick far 
better than has ever been produced by hand. 
The division between the colors is distinct and 
they do not run together. 


The Rogers’ Auto- 
matic brick Maker 
is a revolutionary 
proposition in the 
making of ice cream 
bricks. It does 
away with all brick 
slabs, brick cutting, 
parchment paper 
wrapping, and han- 
dling, and at the 
rate of 4 gallons 
per minute, 960 
quarts or 1920 pints 
per hour, and at 
this continuous rate 


delivering boxes 
purely automatic- 
ally. 


INDIVIDUALS 


Probably the greatest revolution in any brick 
filling machine is the possibility of individual 
bricks with the Rogers’ Automate Brick Maker. 
With this machine, individuals can be filled, 
either 6, 8 or 10 to the quart, which can be 
removed from the carton and sold or served at 
any and every occasion. 


JOHN W. LADD COMPANY 


“National Distributors 
Approved Specialists” 
DETROIT CLEVELAND 
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the shopkeepers and also by poorer and less educate: 
Italians who started a livelihood with small barrows 
Unfortunately many of these were only here to eseap 
the political tyranny obtaining in the various State 
Italy was then divided in, and to earn a living of som 
cort. They had no business ideas, no pride in what the 
did, no ambition to own smart shops, cafes or restau 
rants, and therefore no idea of studying their trade 
They just made a sort of ice cream and sold it casually 
to children from their street barrows, not always cleai 
or attractive. 

““That was very prejudicial to the name of the trad 
and although it is a thing of the past there are still som 
persons who dread eating ice cream. Moral: Always 
be clean and attractive and try and induce others to by 
so. It all helps to increase the name and amount 0; 
trade.’’ 

Mr. Pompa is to be heartily congratulated upon hi 
efforts, and his work should be appreciated by those 
engaged in the trade across the water, for he is doing 
much to advance the industry. 


‘fb 


THE ‘‘I-SAK’’ CARRY OUT PAIL. 


of the Alsak Corporation, Yonkers, N. Y. One of the 
arguments in 
favor of this pack- 
age is that an im-« 
perceptible escape- 
ment of moisture 
through the ecan- 
vas sides causes | 
constant coolness, §3 
thus causing the }& 
ice to last longer 
and permitting the 
use of a smaller 
quantity. They 
are made in any 
Size desired and 
require little stor- 
age space when 
folded. 


N. W. ICE CREAM COMPANY BRANCH TO OPEN 
AT ESTHERVILLE. 


Estherville, Iowa is to have another new ice cream 
factory, in addition to the Hutchinson Ice Cream Com- 
pany of Spencer, Iowa, is fast nearing completion, and 
is expected to be in operation goon. 

The business of this concern was so large that it was 
necessary for them to establish a branch plant, and they 
selected Estherville as the most advantageous location. 


& 


You can find the person who will be glad to buy 
what you wish to sell, by letting your desires be known 
through an advertisement in The Ice Cream Review. 


In ice cream and 


Specialization milk products en- 

ables us to serve 
you to YOUR advantage. Ours is a “Plan” to 
economize for YOU. Write — right NOW! 


SANI-DAIRY PRODUCTS CORP’N, 45th and Evans Ave., CHICAGO 


a 
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Advertising 


By Peabody, in SX, Published by Essex Gelatine Co., 
Boston. 


There is no question but what advertising is the 
sreat power of business; that is, the right kind of ad- 
yvertising. For the wrong kind can do as much harm 
us the right kind ean do good. But it is hard to define 


he ‘‘right kind.’’ There is no formula for successful - 


idyertising. No one plan can be established with the 
ruarantee that it will work. Conditions vary with every 
sroduct and with every community. A successful cam- 
naign for an ice cream manufacturer in Chicago might 
»e a miserable failure for another in New York. Be- 
sause of limited space only a few general statements can 
»e made here about this great business-power. 


First, there is the appropriation to be considered. 
And there should be a definite advertising appropria- 
‘ion and only advertising should be charged against 
this. Too many advertising accounts are convenient 
thines to be charged with homeless items which are not 
advertising. 

‘‘How much shall I, or how much ought I to spend?’’ 
you ask. One might as well ask the old question, ‘‘ How 
long is a piece of string?’’ The amount of the appro- 
priation depends upon several things. One thing to be 
remembered, however, is this: Whatever the appropria- 
tion, be sure that it is spent so that it will develop maxi- 
mum power in producing sales. Don’t follow what some 
competitor is doing or has done. His problems may 
not be yours. 

If you advertised last year you have a line on what 
to spend. If not, you can determine the amount of your 
appropriation, as many do, by establishing it as from 
one to three per cent of the anticipated sales volume 
over the period you expect to advertise. In other words, 
you expect a certain volume of sales. You know how 
much or what you ean afford to spend for this volume. 
You know what it will be worth to you. Then begin 
your campaign on the basis that you are going to make 
the volume estimated upon. 


With the amount determined upon, the next question 
is—How shall I spend this? And right here let me say 
this: That if you do not know anything about adver- 
tising, do not attempt to work out your own campaign 
any more than you would your own case at court, or 
prescribe for yourself if you were ill. The services of 
an advertising man will cost you something to be sure, 
but you will obtain more satisfactory results. And 
somewhere in your locality is an advertising man who 
will work on your campaign for just the length of time 
necessary. Select him as you would an attorney. Be 
sure that he has had experience; that he has made good 
on previous work. You don’t want a doctor to cut out 
your appendix just so that he may have a little prac- 
tice. 

There are four general forms of advertising which 
may be followed. First, are the newspapers in the terri- 
tory you want to reach. Second, there is the medium 
of direct-mail advertising. Third, there is the bill board 
and fourth, there is what we will term dealer-help ad- 
vertising. If the writer were an ice cream manufac- 
turer he would try to use all four with proper balance. 
[f his appropriation would not permit the use of all four, 
he would eliminate the bill board and concentrate upon 
the newspapers, direct-mail and dealer-helps. If he felt 


DE-RAEF LOOSE LEAF MANUAL 


FOR THE PRACTICAL 


ICE CREAM MANUFACTURER 


The only manual of its kind published to date devoted 
exclusively for the Ice Cream Factory 


Copyright Copyright 
April 21 July 5 
1921 1921 
Registration Registration 
No. No. 
618,893 620,254 


Written in Plain, Intelligent Language for 
the Practical Ice Cream Factory Manager and 
Ice Cream Maker from Several Years of Prac- 
tical Experience Visiting Plants Throughout 
the States in the Middle West. 


De Raef Loose Leaf Manual, circular sent 
on application to the Ice Cream Department. 


Published by 


N. A. KENNEDY SUPPLY CO. 


KANSAS CITY MISSOURI 


The 


Texas Barrel 
Company 


is still manufac- 
turing the best Ice 
Cream Tub on the 
market. Our in- 
creased sales assure 
us of that fact. 


We were the pioneer 
makers of the TALL 
TUB and all other 
makes are imitations. 
While we are improv- 
ing this TUB all the 
time, our imitators 
are content to stand 
still and hang on. 


Specially prepared 
bottom so construct- 
ed as to withstand 
extremely rough 
treatment. 


Can make immediate delivery. 
Write for prices. 


Texas Barrel Company 
HOUSTON Box .665 TEXAS 


“IF YOU WISH TO BE GOOD, FIRST BELIEVE THAT YOU ARE BAD.”—EPICTETUS. 
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that he was limited to one form he would select the 
dealer-helps. 

First, however, the market must be studied. And 
right here the writer wishes to point out a common error 
that is made by many who are unfamiliar with adver- 
tising. And that is this: That only in rare eases will 
consumer advertising force a dealer to handle any given 
line. Part of the advertising must be directed to and 
planned for the dealer. For the dealer is the final point 
of sale. You as an ice cream manufacturer might spend 
a great amount in advertising your ice cream to the con- 
sumer. But if you had not gained dealer good-will, 
your advertising, or much of it, would be waste. 


In the study of the market, then, it must be deter- 
mined how much sales resistance there is in the con- 
sumer-group and the dealer-group. It must be deter- 
mined how much of the advertising will be directed 
toward the dealer and how much toward the consumer. 
If it is decided that all four forms can be used, then it 
must next be determined to what group the different 
forms will be directed. 

Through all the advertising there must be some con- 
tinuity, some tie-up. Hit and miss advertising never ac- 
complishes what a well worked plan will accomplish. By 
the way of illustration, there came to the attention of the 


PSR MOTE SHES ar | 


a A Comprehensive Selling Campaign 


o] 
that will bring you immediate, new, very profitable business on | 
io} 


GOODY- GOOD ! No royalties. Be the first 


to rip it up in your city. 


Sani-Dairy Products Corporation 
45th and Evans Ave. Cc 


HICAGO 
eee a elit ties ais Ea 


MICHIGAN 
White Cedar 


is famous for its strength, durability 
and toughness! We use this wood 
exclusively in the manufacture of our 


LUMBER JACKS 
White Cedar 
Ice Cream Packing Tubs 


_———— 


Unexcelled 
material 
combined 
with infinite 
care and 
skilled crafts- 
manship. 


Will not 
waterlog and 
are the near- 

est possible 
resistant 
acid and 
salt brine. 


We are the originators of the Thermos Ice Cream Cabinet 


Complete descriptive circulars and prices on request. 


Archie J. Verville Company 


MANUFACTURERS 


Hancock Michigan 


THESILCE “CREAM PREV TEW 
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writer a case of an ice cream manufacturer who was ap- 
proached by a salesman who had some dealer help cut- 
outs to offer. These were very attractive and the dealer 
purchased five hundred. These cut-outs, however, had 
no relation to any other advertising that that dealer had 
done or might do for the season. The dominant feature 
of this cut-out illustration was a woman holding a plate 
of ice cream before a parrot, with the woman trying to 
make the parrot speak the name of the ice cream, for 
illustration, ‘‘say Smith’s.’’ Now, if that manufacturer 
had planned his campaign in advance and it had called 
for this illustration he would feature it in all of his ad- 
vertising. The newspaper advertisements would show 
the parrot, the poster advertising would do the same, the 
parrot would appear in the dealer-help material and on 
the letterheads and billheads of the company as well as 
on the tubs and the sides of delivery wagons. In the 
newspaper campaign the last advertisement to appear 
should be worked out or in rough form before first in- 
sertion. And from the first to the last there should be 
a definite line of movement or action; and this applies 
to the direct-mail campaign. The poster advertising 
may be more unit advertising; in other words, each 
poster may be a unit unto itself more than either the 
newspaper or direct-mail advertisement. In all adver- 
tising, however, the one big idea must dominate. 


Care must be taken in the preparation of the copy. 
It must contain selling argument; it must carry sales 
ammunition. To state simply that ‘‘Doe’s Ice Cream 
is Best’’ is to say nothing. Is there any reason why one 
should accept such a statement over Doe’s signature? 
If Doe, however, would tell why his ice cream is better, 
then his audience would be interested and convinced. 
Take the matter of gelatine. The majority of ice cream 
manufacturers use gelatine. If Doe in his advertise- 
ments was to say that he used in the manufacture of his 
ice cream the finest gelatine he could buy and named it, 
say Essex Gelatine, then there would be ample reason 
for preferring and for demanding Doe’s Ice Cream. 
Again, if Doe were to show a picture of his factory and 
to emphasize the fact that exacting care is taken for 
cleanliness in every process of manufacture, unques- 
tionably it would influence. Or to go back to gelatine 
again, if Doe were to say that gelatine was a product 
of food value, that it made the ice cream more digesti- 
ble, and that he used only the finest gelatine, people 
would feel more kindly toward his product. 


As has been said, however, there must be a line of 
demarcation between the consumer copy and the dealer 
copy. The dealer copy must sell the dealer on the ad- 
vantages of handling Doe’s ice cream. By way of ex- 
ample, the direct-mail advertising sent to the dealer 
should illustrate the cabinet that is given; or the sales 
helps that are given, such as window display material, 
cut-outs, ete. This copy should place emphasis upon the 
promptness of delivery or the frequency of delivery. 
It should mention matters that are of particular interest 
to the dealer and of no interest whatever to the con- 
sumer. 


Much advertising is waste. It is waste because the 
market is not studied, because the copy is not written 
to meet any definite market. Illustrations are used 
which mean nothing. There is little of sales ammunt 
tion put in either copy or illustration. It is waste be- 
cause the whole campaign as a unit is not studied out 
in advance. 


Advertising properly used is one of the greatest face- 
tors in the upbuilding of a business. But it must be 
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MERIDALE POWDERED MILK 


eetag tie aS amecmemannr nner ont 88 Saenet eye wot ea 
HUUUUOQGQQQNNNEUUUUUCUQSQNQNNENOUOUUOGQOQQQQNONO0OOOOGOOOQQQNOOOOOUUOGGQOOOQNEEOOUOOGGOOOONOOOOOOOOUOGGQONOOQOOEOOEEEUUOUEGGGOOOEEUUUE 
Jos. Middleby, Jr. Inc. 


Established 1870 


The Daylight Factory 
327-347 Summer St. 


Boston, Mass. 


Messrs. Ayer & McKinney June 3, 1922 
B9no 6 Water ou, 
Philadelphia, Pa. 
Gentlemen: 

It is now four years since we started 
handling your Meridale Brand Milk Powder, and in 


addition to the fact that our relations with 


MILK 
POWDER 


your concern have been of a most satisfactory 
nature, we are glad to be able to add that dur- 
ing the period that we have handled your product, 
we have never had a complaint on the quality 
of the Meridale Milk Powder. 


Yours very truly, 
Jos. Middleby Jr. Inc. 


partapeepats AYER & McKINNEY new vorx 


Manufacturers of Whole and Skimmed Milk Powder of Quality 


DISTRIBUTORS:—Jos. Middleby, Jr., 327-347 Summer St., Boston, Mass. 


Lee & Saddler Company, Atlanta, Ga. Haines-Carpenter Dairy Products Co. 


716 N. 18th Street. St. Louis, Mo. SOUTHERN REPRESENTATIVE:—C. Gibson Ford, 1012 Union Trust Building, Baltimore, Md 


properly and intelligently used. In an article of this 
leneth full justice cannot be done to the many phases 
of it. Rather, only a few general suggestions can be 
given. To sum these up, then, first a definite appropria- 
tion must be determined. Second, the market must be 
studied and the mediums for reaching that market. 
Third, copy and illustration must contain selling facts. 
For after all, advertising is salesmanship on paper, and 
would you permit one of your salesmen to use the empty, 
banal argument, ‘‘This ice cream is the best?’’ And 
fourth, if the maximum returns are to be received there 
must be continuity through all the advertising. It must 
be founded on a plan which is carefully thought out in 
advance.—Peabody. 
oh 


HUTCHINSON ICE CREAM COMPANY BUYS 
GRAAF PLANT. 


A deal was recently closed whereby the Hutchinson 
Ice Cream Company of Cedar Rapids, Iowa, came into 
the possession of the ice cream factory of Estherville, 
Iowa. They also acquired lots owned by Mr. Graaf ad- 
joining his place of business, where they expect to erect 
a modern plant some time in fall or winter. This build- 


ing will be of brick, and will be constructed with a view’ 


to future enlargement. It is estimated that the cost 
will be $30,000. nf 

Ralph Rosseau, who has been in the ice cream busi- 
ness in Estherville for several years, will be manager of 
this plant, and Leo Sanders, formerly at the Graaf plant, 
will remain here to operate the new plant. 

The splendid railroad facilities of Estherville make 
this an ideal location for an ice cream factory, and its 
success is practically assured. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National D 


ESTABLISHED 1868 


Milligan & Higgins 
Gelatine Co. 


222-224 FRONT STREET 
New York 


jel [eh 


We have built our business on 54 
years of satisfaction to 
our customers. 


alee) 18 


Quality and Prices 
always right. 


airy Exposition—St. Paul-Minneapolis, Oct. 7-14 
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Magnificent New Plant of M. @ G. Ice Cream Company 
Opened at Allentown, Pa. 


HAT is generally conceded by experts to be the 
finest and most complete, up-to-date ice cream 
plant in the world was formally opened the week 
of June 24th, when the mammoth new building of the 
M. & G. Ice Cream Company, at Allentown, Pa., was 
thrown open to the public with appropriate ceremonies. 

This building has recently been completed at a cost 
of $600,000, and embodies everything that is modern in 
Structure and equipment. Every detail in this plant, 
in both factory and office, functions with the highest de- 
gree of efficiency for the production of this delicious 
cream. 

The M. & G. Company now has its executive offices 
and main plant in Allentown, serving all of Eastern 
Pennsylvania, from Easton to Wilkes-Barre and Scran- 
ton, with sub-station at Reading, while the Tamaqua 
plant takes care of the coal regions, with sub-station at 
Bloomsburg. 

The president of the company, John G. 'Mealey, and 
the treasurer, John I. Goade, are both natives of Allen- 
town. Members of the company are: John G. Mealey, 
John I. Goade, Harvey H. Farr, Osear G. Tallman, 
Joseph F. Gorman, John A. Nallin, Edwin O. Bachman, 
George LeRoy Walker, Carl D. Bauer, and Jacob Mauer. 

The M. & G. Ice Cream Company came into existence 
in 1919. It was on the 24th day of May of that year 
that ground was broken for the construction of the first 
plant at Tamaqua. On September 24th, the same year, 
the first delivery of the famous ice cream was made. 
From that day on business has inereased by leaps and 
bounds until today hardly a city or village in this sec- 
tion of the state is skipped by the fleet of trucks and 
teams operated by the company. 

The building is three stories high and is of reinforced 
concrete. It has a frontage on Union Boulevard of 190 
feet and 160 feet on Plymouth street. It is truly a sun- 
light factory, there being used in its construction ap- 
proximately 12,000 square feet of glass. 

To give an idea of the vastness of the factory, the 
following list of materials entered into its construction, 
according to the Allentown Chronicle, which also gives 
an excellent account of the arrangement and operation 
of the plant. 

‘‘Four hundred and twenty-one carloads of ma‘erial 
were used, each car holding about 35 tons, or a total of 
almost 15,000 tons. This includes 30 carloads of cement, 
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stone, and sand for the stone masonry work, and 302 
cars of cement, sand, stone, lumber, and reinforced steel 
for the concrete work, also 34 carloads of bricks, cement, 
sand, and lime, for the brick work; 12 tons of steel sash, 
10 tons of glass and putty, 20 tons of terra cotta, 100 
tons of structural steel, 30 tons of miscellaneous iron. 
There are 30,000 square feet of roofing surface, requir- 
ing a total of 70 tons of materials just for the roof. AE 
so, 5 carloads of materials for the heating system, 12 
ears of insulation cork, 4 carloads ‘of material for the 
electrical work, including 10 miles of wire, 9 carloads 
of refrigeration machinery, 8 carloads of glass lined 
milk tanks, and 3 carloads of ice cream equipment, 
There is also approximately 5400 cubie yards of excava- 
tion for basement footings, ete. In this modern sun- 
light factory there are over 5200 panes of glass, or ap- 
proximately 12,000 square feet of glass. ' 
“The floor area is approximately 65,000 square feet, 
three stories and a basement, also a two story garage 
building, and cabinet shop. ; 
‘“‘The general plan of the building is as follows: On 
the main floor: engine and compressor room, fillg room, 
hardening rooms, brick room, can washing and steriliz- 
ing room, milk receiving room, and shipping platform. 
On the mezzanine floor: the ice cream freezers and fruit. 
storage room. On the second floor: executive offices, 
laboratory, mixing room, ice tanks and ice storage 
rooms. On the third floor: milk and eream rooms, 
evaporators, and general storage. On the roof: Am- 
monia condensors, water tank and cooling tower. 


‘“‘The capacity of the plant is 6,250 gallons of ice 
cream and 75 tons of ice per day, with a storage plant 
for 6,000 tons of ice. The hardening rooms for ice cream 
will have a capacity of 25,000 gallons. 

‘““Milk and cream are delivered from the farms and 
dairies controlled by the M. & G. Company to the plant 
in solid car lots, and delivered directly to the M. & G. 
siding. The milk and cream is then delivered to the 
milk receiving room where it is tested and inspected and 
poured into a weighing vat, and then pumped directly 
into the six 2,000 gallon glass lined storage tanks, which 
are located on the third floor. 

‘‘From the storage tanks on the third floor, the milk 
and cream flow by gravity to two 500 gallon tanks — 
where the sugar is added. From these tanks the next op- 
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“NOEQUAL” REVOLVING DOOR 


is making can-passing easier in Ice Cream 
Plants and Creameries everywhere. 


It passes Ice Cream and Milk Cans back 
and forth without loss of temperature— 
and requires but one person to operate 
when fitted with unloading device. 


Standard 5-Gallon sizes in stock. 
Send for Catalog No. 10 and Prices 


Jamison Cold Storage Door Co. 


Formerly 
Jones Cold Store Door Co. 
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Cutter 


Jiffy IceC 
Will cut any shape that can now be cut with the 

most expensive ice cream cutter. It will do it just 

as fast and with only a little practice. 

It cuts Eskimo Pies uniformly and the quantity is 

only gauged by the speed of the operator. 


Two Pints or Quarts require only the omission or inser- 
Weeks tion of the pro- 
jeeting knife 


F ree Trial Offer shown in illustra- 


To any responsible ice cream tion to the right. 

manufacturer we will ship one 

of these cutters on two weeks 

free trial. Put it to any test. Non-rustable table 
Make any comparison you desire. If not satis- of substantial con- 
factory all you have to do is to write for ship- struction. 
ping instructions and we will pay freight both 


ways. 
Illustrated circular sent on request. 


DAMROW BROTHERS CO. 


MANUFACTURERS 
| Fond du Lac Wisconsin 


A Better Flavoring 


MAKES FOR A BETTER ICE CREAM AND A 
BETTER ICE CREAM CREATES BETTER BUSINESS 


MICHAEL'S MEXICAN 


THE ORIGINAL 


VANILLA POWDER 


WITH AND WITHOUT THE BEAN SHOWING 


“CTHE BETTER FLAVORING" 


;) 


DAVID MICHAEL&CO. 


MILLERS AND MANUFACTURING CHEMISTS 
GUMS and FLAVORING EXTRACTS 
RIDGE AVE.,GREEN & CLAY STS. 
PHILADELPHIA 
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CHE FLAVOR THAT MADE PHILADELPHIA ICE CREAM FAMOUS gage, 


A GOOD BEGINNING IS HALF THE BUSINESS. 
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eration is through the evaporator, where the entire mix 
is boiled under a vacuum, thereby assuring an absolutely 
pasteurized mix, without developing a boiled taste. 

‘‘From the evaporator the mix runs into two 500 
gallon glass lined pasteurizing tanks, and from pasteur- 
izing tanks to an 800 gallon per hour homogenizer with 
114 tons pressure. 

‘“‘From the homogenizer the mix is pumped directly 
over a surface milk cooler which cools the mix from 
135 to 40 degrees. (This surface cooler is enclosed in 
an air tight room.) 

‘From the surface cooler the mix flows by gravity 
to two 2,000 gallon glass lined holding tanks, where it 
is ready for flavoring previous to freezing. 

‘From these holding tanks, there is a portion of it 
drawn off into one 500 gallon flavoring tank where the 
entire batch is flavored. It is now ready for the freezing 
operation. 

“‘On the mezzanine floor the freezers are located. 
There are four 120 quart freezers, and each freezer has 
a capacity of 120 quarts every 10 minutes. They are the 
newest in design and construction. 

“‘After the mix has been frozen, instead of emptying 
the freezers directly into warm packing cans and con- 
tainers, the M. & G. Company has devised a new system 
of transferring the frozen ice cream. It goes from the 
freezers into a glass lined hopper. There is one hopper 
for each set of two freezers. This hopper is kept cool 
by refrigeration. 

‘“The cream is now ready for the filling process, 
which is done under refrigeration. The room itself is 
large enough to handle the output of three times the 
number of freezers which are now installed, and in addi- 
tion to that the brick cutting and ice cream packaging 
will also be done in this room. 


‘‘The filling operation is as follows: After the cans 
are washed and sterilized in the sterilizing room, they 
are transferred to the can filling room, which, as pre- 
viously stated, is under refrigeration. These cans are 
pre-cooled before the ice cream is transferred to the 
cans, thereby assuring the elimination of many objec- 
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tionable features of filling cool ice cream into warm 
cans. 

‘““Both the freezing and the filling operations can 
be seen from the outside of the building, inasmuch as 
the freezers are in sight on the mezzanine floor, and the 
front of the filling room is insulated with three thick- 
nesses of plate glass. 

‘“‘The cream is now transferred to the hardening 
rooms, where it is thoroughly hardened ready for de- 
livery. ; 

““The Sales and Delivery Department of the M. & G. 


Company has 63 trucks and 21 wagons of the most 


modern type, together with 52 horses in use, developing 
a service and delivery most complete in every detail. In 
addition to the regular daily service for each route, a 
special delivery service has been inaugurated at intervals 
of every three hours, together with an all night service, 
which enables all dealers to be well supplied at all times. 

The refrigeration system is the newest and most 
modern of its kind. There are four large ammonia com- 
pressors requiring }700 H. P. Synchronous motors to 
drive them. There is also to be considered the piping, 
brine coolers, ice tanks, condensors, ete. In the refriger- 
ation system there are over 8 miles of pipe, and there 
are 30,000 pounds of ammonia required to charge the 
system, and one solid tank car of concentrated calcium 
chloride. 

“‘The water supply comes from two artesian wells, 
each well drilled to a depth of 300. feet, and throwing 
500 gallons of water per minute each. The water used 
for condensing the ammonia is used over continuously. 
At this point the one expensive item in the manufacture 
of ice and refrigeration work is practically cut two- 
thirds. The water used for condensing is pumped over 
a cooling tower and is used over and over again. The 
method of pumping the water from the wells is with an 
air-lift system. Two large air compressors are used, 
one electrically driven and the other a steam driven 
unit. The water is blown to the surface into a large 
collecting pan and is then throughout the building. 

‘“‘The two boilers for pasteurizing, heating, ete., are 
of 150 H.P. capacity each, and the exhaust steam’ from 
the different steam driven units in the plant is used for 
making hot water for washing, flushing, ete.’’ 

It is a remarkable industrial achievement, in which 
the entire ice cream industry should take pride. 


‘ 


Tell us what you want, or what you have that you 
don’t want, and we’ll fix up a little Ad for you and 
insert it in the next issue of The Ice Cream Review. 


Of Vital necessity 


are good 


TUB HANDLES 


When considering the knocks and rough usage subjected to them in daily use. Hence the 
necessity of selecting a tub handle that will stand all sorts of abuse and be sure to provide a 


Beehler Tub Handles 


Are made of special steel of a toughness that defies destruction 


Beehler Steel Products Company 


St. Louis, Mo. 
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VANILLA CONTROL 


STANDARD N every highly specialized industry the laboratory plays an 
VANILLA | Peers part. The laboratory makes possible exact buy- 
BLENDS ing and manufacturing, without which the highly special- 
ized business does not prosper. 
Just consider the importance of the laboratory in the ice cream industry. Crude 
materials are bought on comparative tests, milk components are bought on a 
definite fat-and-solids basis and the finished product has a fixed overrun and fat- 
and-solids composition. Nothing is left to chance. And only by such methods 
as this is it possible to strike a favorable balance at the close of the year. 
Our business, just as highly specialized, if not more so, demands the same control. 
Crude maierials are bought, subject to laboratory approval, processes are checked, 
and finally, the finished product is analyzed for constancy STANDARD 
of composition. And just as the ice cream manufacturer 
by such methodszgives fair value to the public so do we 
guarantee our products to the manufacturer at all times. 


G.R. Ryan Manuractrur we Compan ly 


INCORPORATED 


Roches ter, New York 


VANILLA 
BLENDS 


I Analyze | 


Like a chemist or the attendant in your 
laboratory studies the various constituents 


) Our of your product, — so I analyze the re- 
quirements of a building to properly house 
your business,—to place material in kind, 
e e ; 
quality and price to give a lasting and 
Uu 1 1 Ng satisfactory service for every dollar invested. 


And,— primarily to provide a plant con- 


cP b | ducive to efficient factory operation and 
TO CIHIS one that lends itself to a ready and con- 


structive policy of business expansion. 


LET ME MAKE A DIAGNOSIS 
BEFORE STARTING YOUR NEXT 
BUILDING OPERATION 


M. R. CARPENTER, "sow washington Se, CHICAGO, TLL. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Let’s Understand Gelatine 


By L. O. Thayer. 


SUBSTANCE found in animal bones, tissues and 
membranes, whose distinguishing characteristic 
is that of dissolving in hot water and forming a 
jelly on cooling. It is insoluble in cold water, but ab- 
sorbs five to ten times its weight, and is soluble in hot 
water. 
What Are Its Characteristics? 

Gelatine is the best and foremost example of non- 
erystallizable substances known as colloids. <A colloid 
is an emulsifier or binder of different liquid elements. 
it may or may not have viscosity powers (egg whites 
have none), but it always makes emulsified elements 
smooth and even in density. 


Gelatine is a food with little proteid content, but 


has a high carbohydrate value, almost equal to sugar, 
the best carbohydrate known. This gives heat and en- 
ergy to the body, but does not build tissue. 

Gelatine is assimilated by the stomach quicker and 
with less effort than any food known. 

The chief value of gelatine as a food places it in 
a class by itself. It is a concentrated food sparer, be- 
ing able to save from waste half of its weight of proteid; 
twice as effective as any carbohydrate. Thus its value 
in the daily diet far exceeds its cost, and we might say 
gelatine is the efficiency export of the digestive process. 
Its value in hospitals, medical and dietary work has 
been recognized for years, but with little real knowl- 
edge of the scientific reasons here given in outline. 

How Gelatine Is Made. ; 

A brief description of the scientific manufacture of 

gelatine will be necessary to show the extremely dif- 
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G. W. Wardrop Co., Inc. 


450 BROADWAY BOSTON, MASS. 


ficult operation of converting the natural gelatine from 
bone, skin and sinews into the finished product. 

The operation of making gelatine occupies a period 
of a month to six weeks, continuously day and night. 
The raw materials are treated in the vat for many days 
with a weak solution of pure muriatic acid, to remove 
the mineral matter, such as phosphate of lime, magnesia 
and carbonate of lime, leaving the gelatine bearing ma- 
terial intact. When the mineral matter is dissolved, 
the material is washed many times with pure filtered 
water, in order to remove every trace of acid. 

The stock is then treated many times with lime 
water. This removes any fats that may be present, 
loosens the fibres, releasing the gelatine and purifying 
it. Then the stock is washed many times and is put into 
the boiling vat. Under constant and controlled tem- 
peratures the stock is boiled, which extracts the gela- 
tine. The stock undergoes successive boilings, each 
succeeding, one under higher temperatures. As each 
run is made, the gelatine rises to the top and is drawn 
off. The first run always is the strongest, each succes- 
sive run showing skimmings of less jelly strength. 


The drawing off is transferred to vats in a cooled 
room where the thin mass congeals. It is then cut 
into sheets and placed on nets over wooden frames. 
These frames are put into a long alley into which is 
introduced a strong current of hot, dry air. This re- 
moves the greater part of the moisture in the sheets. 
Then the sheets go into the grinder, from which comes 
the granulated gelatine, ready for use. 

' The process is now completed, except for the im- 
portant work of testing and grading. Each run is tested 
by several chemists, independently for chemicals and 
bacteria. In order that any errors or carelessness in 
the operation may be discovered, these tests are severe 
and carefully checked. The plant has its standards of 
purity, strength and bacteria, to which the product of 
every run must conform to a hair. Each skimming must 
meet the strength test of a similar skimming for many 
previous runs. When the results are verified, the grad- 
ing is done and the ground gelatine packed into tight 
barrels and placed in a cool room for storage. 


Legal Regulations for Gelatine. 


The United States is the only nation that-has a 
definite legal regulation for the purity of gelatine. The 
allowances by law for chemicals in gelatine are consid- 
ered severe in other countries; but the purity of gela- 
tine made and sold under this law has improved to sueh 
an extent in the last ten years that the gelatine factories 
now are prepared to, and do, manufacture a product — 
far purer than the law. With one exception, the for- 
eign gelatine houses do not care to meet the United 
States standards, selling at home only. 


The Uses for Gelatine. 


Gelatine is used in ice cream, for table desserts, in 
marshmallows, in candy lozenges, in druggist capsules, 
fountain toppings, by bakers for icing and fillings, in 
canned meats and sausages, and sometimes in fruit jel- 
lies. All these are considered as food uses. There are — 
many technical uses for gelatine, like films, straw hats, 
ete: 

There is more food gelatine used in this country 
than all the rest of the world put together. Perhaps 
Fngland, Canada, France and Germany follow in this 
order. 

The most important outlet for gelatine is ice eream. 
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Member—American Society of Refrigerating Engineers, 
American Association of Refrigeration 
Registered Engineer and Architect in the State of Minnesota 


REFERENCES—Larger Plants 


: uction. CRESCENT CREAMERY CO.-- - _ St. Paul, Minn. 
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FOR OVER 20 YEARS 


We have specialized on 
Vanilla Extracts 
and Vanilla Compounds. 


We guarantee to improve your Flavor with a saving in cost 


Proprietors of “VANOLEUM.” The Original Concentrated Vanilla Flavor. 
We warn the trade against worthless imitations having similar sounding 
names claiming to be “the same as Vanoleum.”’ 


Corrizo Extract Company 


211-215 West 20th Street NEW YORK, N. Y. 
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Speed Up 


Your Brick Cutting Dept. 
with a ‘New Era’”’ 


Cuts standard ice cream slabs 
from molds into quarts, pints 
or any size desired, as fast as 
the operator can release the ice 
cream from the molds. 


Can be adjusted to cut slices for 
Chocolate Coated Ice Cream 
Bars. 


Absolutely Uniform 


and unfailingly accurate is the 
“New Era” Ice Cream Brick 
Cutter. It’s simplicity, speed 
and accuracy. 


Reduces Costs 


Our circulars tell all about 
this simple, practical machine. 
Get one. 


Write us or our nearest representatives 
for circular and prices. 


Baltimore, Md. 

Cherry-Bassett-Winner Co., Philadelphia, Pa. 
Pittsburg, Pa. 

Wright-Ziegler Co., Boston, Mass. __ 
J. W. Ladd Company, Cleveland, Ohio, Detroit, Mich. 
Meyer Dairy Equipment Co., St. Louis, Mo. 
A. H. Barber Co., Chicago, Ill., Minneapolis, Minn. 
Davis-Watkins Dairymen’s Mfg. Co., | S pore coe 
G. Lessenhop & Sons, Lincoln, Nebr. Sean be ae 


J, G. Cherry Company, Cedar Rapids, Iowa. 


The New Era Company 
146 Merritt St. Oshkosh, Wis. 


Probably 90 per cent of all commercial ice cream con- 
tains gelatine. It has been used for 40 years and almost 
generally for 25 years. More than ten million pounds 
are used in this important industry. Nearly five mil- 
lion pounds are used for table jelly. The candy busi- 
ness consumes nearly three million more pounds, and 
so it goes. 


How to Buy Gelatine. 


There is lamentable ignorance about gelatine in 
nearly every big industry using it in large quantities, 
Every gelatine man can agree to this statement. Many 
men handling the colloid know little or nothing about 
the scientific, chemical or analytical details of this most 
important article; consequently, they are unable to im- 
part much authentic information to the buyer. There 
are comparatively few recognized gelatine chemists or 
analysts, as it is a peculiar specialty in itself. Even 
these confess to a limited knowledge at present, com- 
pared to what ought to be known about this colloid. 


When the bureau of chemistry put into effect its 
regulations for gelatine, only two scientists in the bu 
reau knew much about it. When told by gelatine plant 
workers that it would be hard to meet the conditions 
imposed—and almost impossible to do better than the 
allowances—there was no man capable of declaring that 
gelatine could be made purer than the law. Yet the 
purity progress in some gelatine plants has been re- 
markable, and the development of scientific details and 
manufacture in the last few years can be characterized 
by no less an adjective than ‘‘wonderful. — 


There is no longer any excuse for making any slip- 
shod gelatine, and if a concern is not progressive enough 
to improve its product constantly, it will soon find its 
proper level. 

Since the war forced up the price of gelatine, along 
with everything else, and the gelatine bills doubled, 
the big users have come to realize that they must know 
what they are buying and see that they get value re- 
ceived. There has been more critical buying in the last 
two years, than all the previous period of gelatine use. 


There is a loud and insistent demand for all the 
gelatine information possible. It may be stated that 
the sources of information still are meager. The wisest 
gelatine sharps are in snug, fat jobs and keep their 
hard-earned data to themselves. It was only two years 
ago that the Association of Official Agricultural Chem- 
ists began to study gelatine, and this organization has 
yet to produce much light of a practical nature. Those 
with most knowledge of this article have dug, dug, dug 
until they are qualified to speak, perhaps more or less 
superficially. 


The writer discovered ten years ago, in his inten- 
sive study of ice cream, that the manufacturers knew 
less about gelatine than any other ingredient, although 
flavors ran a close second. With the installation of 
laboratories, and the hiring of more or less capable 
and experienced chemists, the larger manufacturers 
have learned a lot about flavors, and are saving money 
and selling an improved product. This leaves gelatine 
in a class by itself as an unknown quantity. 

The same statement goes for the candy, bakery and 
packing interests. The table jelly and capsule makers 
know more about gelatine than all the other trades 
combined. They have had to dig up information and 
conduct exhaustive and costly experiments. 


The first advice on buying gelatine is to know what 
you want it for. That may sound fanciful. Of course, — 
a buyer has certain definite ideas about why he uses 
gelatine, but he must go beyond that and know just — 
what characteristics the gelatine should have for his — 
particular use. That entails study, and study is what — 
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every gelatine buyer needs, if he is to save money and 
gain satisfaction. 

It may be stated off-hand, that gelatine buying in 
the past has been confined to two points; that buyers 
could be put into two classes—strength buyers and price 
buyers. The personal or friendship element has entered 
more or less into both classes of buying. The buyer on 
strength has advanced a step over the price buyer. Re- 
cently there has been another advanced step noted, and 
the strength buyer has gone into comparative tests for 
strength, purity and bacteria. Under this system, if the 
friendship element is eliminated and the purchase be on 
a cold dollar and cents basis, the buyer has reached the 
point where he will get value received, and the obviat- 
ing of gelatine worries. 

The strictly price buyer—he always buys the 
eheapest—has no hope of satisfaction as long as he 
continues this policy. 


Methods of analysis for purity are now available 
for any laboratory worker, and a simple jelly test 
strength is as good as the more complicated. The bac- 
teria test can be performed by any good milk chemist. 

In certain trades, clarity is a prime consideration, 
and every buyer needs to be assured of absolute uni- 
formity. Each consignment upon arrival should be 
tested against the original sample, for strength, as a 
matter of self-protection and in order not to disarrange 
the formula. It is a wise buyer who demands an analy- 
sis of the gelatine he buys, and he should make an inde- 
pendent analysis to check up the seller’s claim. 


It is surprising what satisfaction has resulted in 
ice cream and candy trades from using a sterile gela- 
tine. No ice cream manufacturer wants to introduce a 
concentrated mass of bacteria into a mix. He has spent 
thousands of dollars to keep them out. Gelatine is a 
media that hatches bacteria quicker even than milk. 
With bacteria eliminated there, his count is sure to be 
reduced greatly. 


Bacteria in marshmallows causes the formation of 
eas, and this makes the goods unsaleable. The candy 
will taste sour or the gas destroy the texture and flavor. 
Every marshmallow maker heretofore has experienced 
this trouble in hot weather. 


Keep bacteria out of your product by every means 
possible. 

Later on we will give some definite rules for buy- 
ing gelatine for your particular product, noting the 
characteristics needed. At this time a simple test will 
be given in order to determine strength and bacteria. 


Weigh carefully one-half ounce of gelatine from 
each sample; put each portion into a beaker or tumbler 
holding a pint of cold water; put identifying numbers 
on the outside of glasses. This makes a 32 to 1 solu- 
tion—quite weak—and weak enough to prevent low 
strength gelatines from solidifying. Put the gelatine 
powder on top of the cold water and let the glasses 
stand for 15 minutes. Then put the glasses into a bath 
or double boiler and turn on the heat. By constant 
stirring the gelatine should dissolve before the water 
in the bath reaches a temperature of 140 degrees. When 
the solution is clear and no traces of particles of gela- 
tine can be seen, put the glasses into a refrigerator or 
entry of the cold room. The stronger gelatine will 
solidify first. 


When the jelly is set, take the glasses out into a 
well lighted room. Note first the difference in clarity, 
color and clearness; then with the fingers press down 
on the jelly from glass to glass. The degree of resist- 
‘ance to pressure will give the comparison in strength. 
One can become quite expert with a little practice. A 
real expert can tell the difference to a fifth of a grade, 
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FLAVOR 


WITH B.B.B.VANILLA 


Store in your Refrigerating 
Room. Weeks later you will 
find Ice Cream with the same 
pleasing Vanilla Flavor. 


SMOOTH—MELLOW 
Always the Same and yet 


ONE OUNCE 
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es Be EXTRACT 


Flavors 10 Gallons 
ICE CREAM 


at a cost of 
Less 4 Per 
Than 


10c Gallon 


Do You Want To Improve on 
Your Present Flavoring? 


Do You Want To Cut Down 
on Flavoring Costs? Then Try 


——§B. B.: B.———_ 


STRICTLY ONE OUNCE GOODS 


Genuine Mexican Vanilla Bean scientifically 
fortified so as to impart to your Ice Cream that 
refined subtle flavor and aroma of Genuine 
Aged-in-Wood Vanilla Extract and give desired 
strength. 


JUST WHAT YOU WANT 
ISN Valk? 


Give B. B. B. a trial and learn why 
so many are using it exclusively 


Blanke-Baer Extract & Preserving Co. 


3224-34 South Kings Highway 
ST. LOUIS, MO. 


Blanke-Baer Extract & Preserving Co. 
St. Louis, Mo. 
PRICES. 

Ship at once....Gals. Per Gallon 
B. B. B. Vanilla Extract. See $5.00 
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for just such a Vanilla Ria SEROUS 
Extract as here de- 10 Gallons 
scribed. Single Gallons 
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and that’s as close as the most complicated of mechani- 
cal or polariscope devices can come. 

For the simple yet conclusive bacteria test, just 
allow these glasses of jelly to remain on top of your 
desk, covered up, and examine them twice a day. In 
holding the glass between you and the light, you will 
see, in most gelatine, little white spots in the jelly. 
They are bacteria developing. 

In some gelatines these colonies can be detected in 
six hours. This indicates a gelatine containing many 
millions to the gram. It is very bad, as the bulk of 
these bacteria are B. Coli. <A gelatine may go twelve 
hours before showing signs of colonies. This means 
a bacteria content of perhaps five million to the gram. 
If a sample is clear up to twenty-four hours, it means 
three million, roughly; if good for thirty-six hours, it 
means two million. 

As you examine the glasses from time to time, 
you will note that the growth of colonies has a marked 
effect on the solidity of the jelly. By shaking the glass 
you observe that the jelly is rapidly turning to liquid, 
meaning by this that the strength of the gelatine is 
being eaten by the bacteria. Who wants to buy a gela- 
tine that cannot hold its strength until your goods are 
or the market? 


Gelatine Value in Ice Cream. 


Strange as it may seem to some, the ice cream 
industry cannot be classed as a whole when it comes 
to advice on buying gelatine. That is; what would be 
a proper brand and grade for a manufacturer in Seattle. 
for instance, might not do for a manufacturer in New 
Orleans. 

It is true that all ice cream manufacturers require 
gelatine for the same purpose, viz: as a binder, smoother 
and stabilizer. Climatic conditions, mix conditions, and 
selling conditions, vary so that one cannot advise uni- 
versal buying of one particular grade of strength. 

If the plant is in a section where the summer heat 
is moderate, never above 80 degrees, one can use a 
weaker grade gelatine with satisfactory results. If the 
plant is in a section where the heat is excessive and of 
long duration, the strongest gelatine procurable is the 
only grade to use. Heat causes a softening of ice cream 
and when it softens the mass will slump. We will find 
this true in hot cities even when the best of care is 
taken in icing up the cabinets. Now a real strong gela- 
tine will hold up ice cream after it softens, better than 
any other one thing. The stronger it is the better will 
the ice cream hold up. This fact is not generally known. 

If in the mix the total solids content is above 35, 
a weaker grade gelatine can be used—aside from cli- 
matic and sales conditions. The lower the total solids 


NORTHEY 


Ice Cream Cabinets 
Refrigerators - Coolers 


For All Purposes—Any Size, Style or Finish 
Quality - Service - Price 
NORTHEY MANUFACTURING CO. 


DAIRY SUPPLY HOUSES 
39 PARK AVENUE WATERLOO, IOWA 


content, the stronger should be the gelatine. You ean 
see this quickly by realizing that the more water in the 
mix the more work is there to do for gelatine. Let us 
qualify this statement a bit, for fear someone may be 
misled. If you make a mix high in solids and use sweet- 
ened condensed, or a heavy condensed in large propor- 
tions, you will get ‘‘sandy’’ ice cream, which we hear 
sv much about. In this case, a super-strong gelatine in 
larger quantity must be used. Recent experiments 
have shown that even a great proportion of sandiness 
caused by milk sugar in excess, mainly, can be over- 
come by using five ounces of a very strong gelatine. A 
weak gelatine cannot stop five per cent of sandiness 
under these conditions; a super-strong gelatine can stop 
seventy-five per cent. 

The use of gelatine in preventing crystallization 
in ice cream shows that it forms a film around each icy 
particle. We all know that water tends to freeze in 
tiny crystals. The gelatine makes of each erystal a 
capsule, and if the film is thick and strong enough, the 
icy bit will get past the palate and tongue before melt- 
ing. This is called smooth ice cream; that’s the kind 
all are hopeful of producing. 

If your product is sold in gallon, two-gallon and 
sizes smaller than five-gallon cans, the quicker it will 
be sold in each place. Then a weaker grade of gelatine 
can be used. If you sell nothing except fives and tens, 
which necessitates icing one or more days, you need a 
strong grade to prevent crystallizing. 

If you ship for long distances and in a section like 
Fresno—from which the good Lord deliver us—where 
the temperature flirts with the top of the glass, the 
Strongest gelatine made is none too good. Any big 
shipper should be careful of his gelatine strength. 


So much for purity, bacteria and strength. It is 
feared that there may be some hesitation as to knowing 
just what to do about strength. To summarize this: 
If in doubt buy a stronger grade. It will do you no 
harm and for other reasons will improve your product. 
By using two and one-half ounces to the batch in winter — 
ice cream, and three and one-half ounces in summer, of 
a strong grade, you will be able to meet all conditions 
not abnormal. It is wisdom to use less amount of a 
strong gelatine than six ounces of a weak grade. 


If you are buying the best gelatine, don’t let any- 
one get to the public with such worn-out ideas as Dr. 
Wiley nurtures—that it is a ‘‘filler,’’ and ‘‘adulterant,”’ 
and ‘‘aid to air-blowing”’ or a ‘‘stretcher.’’? Several 
newspapers this summer have had such fool articles. 
If you are not afraid to carry home a half pound ocea- 
sionally for a table jelly—and you could eat no dessert 
with more profit to yourself—then let no one attack 
your gelatine. 


(Continued on page 122) 


IN BUYING YOUR MILK . sins 
AND CREAM TEST BOTTLES. . 
DOES ACCURACY COUNT?.... 


DOES STRENGTH COUNT. . 
AND THE ABILITY 

TO WITHSTAND 

THE STRESS AND STRAIN. . . . 
OF THE CENTRIFUGE TESTER? . . 


DOES ESTABLISHED REPUTATION 
OF THE MANUFACTURER COUNT? | IF IT DOESN’T, SHOULDN’T Alte 


-| DOES THE FACT THAT 

. | THE KIMBLE GLASS COMPANY. . 
IS ONE OF THE LARGEST. . . . 
MANUFACTURERS OF CHEMICAL . 
AND LABORATORY GLASSWARE . 
~ *| IN AMERICA INDICATE 
ANYTHING TO YOU 


Order from your jobber or Write us direct 


Kimble Glass Company 


Vineland, N. J. Chicago, Ill. New York, N. Y. 
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CP Horizontal 
Refrigerating Machine 


160 Broadway NEW YORK 


‘Price is a relative term—quality always a concrete fact. 


POINTS NOW ACKNOWLEDGED BY LEADING CONSUMERS 
WHO ANALYZE AND KNOW GELATINE. 


Extraordinary Uniformity of Delft Gelatine 


Goods standardized packed and sealed at the works, delivered to you 
in perfect condition in original sanitary barrels of special construction. 


Highest Strength and Purity 


Not only meets the requirements of State and National Pure Food Laws, 
but is even purer than any of them demand. 


3. Absolute Freedom From Liquifying and Harmful Bacteria 


No tariff changes will curtail supplies, 
nor affect present reasonable prices. 


Pe 


An Over-Strong 
Refrigerating Machine 


The CP Refrigerating Machine, in both horizon- 


tal and vertical types, is built over strong in every 
wearing part and extra heavy throughout. Our 25 
years’ experience in building refrigerating machines 


for the ice cream industry has taught us that the 
demands on the refrigerating machine in the ice 
cream plant are unusually severe and only an over- 
strong machine will stand up year in and year out. 


That the CP Refrigerating Machine does give 


satisfactory service in the ice cream plant in spite of the varied and arduous requirements, 
hundreds of ice cream plant operators will testify. 


Write for New Refrigerating Machine Book 


THE CREAMERY PACKAGE MFG. COMPANY 
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MACHINERY 


Omaha, Neb., 113-15-17 So. 10th St. 


AND SUPPLIES 


ADEQUATE REFRIGERATING MACHINERY PREPARES FOR THE SEASON’S RUSH. 
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A strong gelatine will give a creamier, smoother 
and more uniform composition to the mix. 


Too much gelatine can be used in a mix; too much 
makes a gluey, sticky, product. Rather cut down the 
gelatine content. If you can use 15 pounds instead of 
22 pounds to the 400-gallon mix, you will get all the 
best characteristics of a strong gelatine, and the pro- 
duct will taste lively and roll down the gullet in a 
delicious trickly that brings the eater one step nearer 
paradise. 

Prepairing Gelatine for Ice Cream. 


For many years gelatine has been prepared with 
little variation in ice cream plants, and the method 
generally employed has fallen short of the best results. 
In small plants the gelatine has been weighed for 
the batch; then it was soaked in cold water for thirty 
minutes; then the can containing the gelatine has been 
immersed in a cold water bath and the steam hose stuck 
in. While the water was being heated, the dissolving 
gelatine is stirred. When showing clear and with no 
lumps or particles, the gelatine was known to be ready 
for the mix. The only variation has been dissolving in 
warmed milk in order not to change the standard of 
the mix. So far this crude method has been all right 
if the temperature of the bath has not risen above 150 
degrees. 

The large plants have used a double kettle or spe- 
cial gelatine mixer, in order to save time. This, too, 
has been all right. 

If the gelatine liquid has been poured into a vat 
of. cold mix, then a wrong method has been pursued, 
for an incomplete emulsification has resulted. The warm 
gelatine should be put into the warm mix just after 
pasteurization has been completed. Then run through 
the homo. The gelatine can do its full work, and it 
will be mixed evenly throughout the mix. 

The new idea of pasteurizing and homogenizing 
the whole mix has brought up another question in pre- 
paring gelatine. I was asked about this by several con- 
cerns, all anxious to do the right thing, as there seemed 
to be a sharp difference in opinion among gelatine men; 
and the only way to settle it was to go through a series 
of experiments. The problem is now settled. 
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When the pasteurizer is filled with the mix in- 
eredients, and still cold, sprinkle the required amount 
of dry gelatine on the top. The finer the mesh the 
better. Give 15 minutes for the gelatine to soak before 
turning on the steam. The agitation, of course,. will 
aid in soaking, and with the coil or paddle of the pas- 
teurizer working the time for soaking can be cut down 
tc five minutes. The gradual heat applied in the pas- 
teurizer will give a perfect cooking for the gelatine. 
If there is no time to be lost, soak the gelatine for 
fifteen minutes outside the vat and pour in when the — 
heat is first turned on. 


There can be no doubt that this is the ideal method 
in large plants for introducing gelatine, and the full 
value of the colloid will be extracted. 


hb 
xK 


A MALE AND A FEMALE. 


The story is told of early Chicago that, when the 
present fine system of parks was begun, one of the city 
fathers did not understand about the gondolas or Italian 
boats for the little artificial lakes. He had never seen a 
gondola. ‘‘Gondolas may be all right,’’ he said, ‘‘ but why 
be in such a hurry to buy a whole flock? Why not get 
a male gondola and a female gondola, and let Nature 
do the rest?’’ 


Some people expect too much of Nature. She puts 
a hard shell on the nut to make it keep till sprouting 
time. She does up the orange in a water-proof wrapper. 
They were intended to stand some exposure to the ele- 
ments. Milk was not. It was intended to pass directly — 
from the producer to the consumer, from the mother to 
the young animal, without ever coming in contact with 
the air. The minute it does come in contact, even going 
from the udder to the milk pail, and even if no particles 
get into it, except from the air, it is tainted. That’s 
why it needs to be pasteurized and sealed in sterile 
bottles. Nature doesn’t make milk bottles or gondolas. 


Other people lean the other way. They think they 
can beat Nature at her own game. There have been 
experimenters who thought they could make some kind 
of jelly and put life into it, but so far life has come only 
from life. Now speaks up Mr. Ford, who doesn’t pro- 
pose to make life but he proposes to make a ‘‘tin cow.”’ 
That is, he proposes to make a machine that will make 
milk from certain raw materials. 


Some people expect too much of Nature and some ap- 
pear to think her works are easily duplicated—The Milk 
Salesman. 


Taber Creamery Pumps 


are the most sanitary 
because they are en- 
tirely dissectable. De 
mand a Taber Pump 
from your jobber. If 
he cannot supply you 
we will sell you direct. 


Address: 


Taber Pump 
Company 
297 Elm Street 
BUFFALO, N. Y. 
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Powdered Milk Market Report for July, 1922 


By Bureau of Markets and Crop Estimates, United States Department of Agriculture. 
Prices Paid for Raw Material Delivered During June, 1922, F. O. B. Factory. 
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Whole Milk 
Geographic Buttermilk Skimmilk 
Sections - Price Butterfat Allowance per gallon per cwt 
per CWT Basis 0.1 p. c. fat 

LS Bee eee ee nn: 
SOT S FS cn 1.47 3.0 a eme eae ve 
Middle Atlantic ......... ~.| 1.42—1.71 3.5 4—-5 ae 20 
Mowtn Atlantic ............ 1.50 3.5 4 ey is 
BE. North Central........... 1,40—1.60 3.5 4 | 34 
W. North Central.......... 1.25—1.72 3.5 3—4 %—1% 
BPETPCONET SL coe ee ee ie yet mee Seams Abe 
Northwestern ........-.--- 1.55—1.63 3.5 4 aes ~s 
Southwestern ............. 1.52 3.5 4 ane 15—15%4 


Manufacturers’ Wholesale Selling Prices During May. 


The wholesale prices given below are based on reports of manufacturers covering actual sales made to job- 
bers, wholesale grocers, and similar buyers on basis of cash or short time credit with freight included to dis- 
tributing point in each section. 

Prices in the column headed ‘‘Range of Prices’’ are the highest and lowest reported by all firms. 
Those given under ‘‘Bulk of Sales’’ are the highest and lowest reported by different firms as the ‘‘bulk of 
sales’’ prices. 
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Whole Milk Skim Milk Buttermilk 
Powder Powder Dried 
/ Bulk of Be of Bulk of 
' Range Sales Range ales Range Sales 
LS aed of Prices of - Prices of Prices 
eons Prices Fresh Prices Fresh Prices Fresh 
Goods Goods : Goods 
ee 
N. E. WABOR She ow c.e | 54 54 33 33 11% 11% 
TASEL Kofi ota..s,20. 00) 23%4,-27 23 %-27 7%-11 8—11 61%4-10% 7-10% 
M. A. SEARO nieces oe ws 30—54 30—54 15-33 15-33 11%-12 11%-12 
PERK sd act's 3 -s 23-27 23-27 7-11 7-11 5-9 14 6-9 1% 
8s. A RSWSO Sects os 0's 54 54 BAG: 33 12 12 
SEPT Sooo oie 26—27 26-27 7%-11 8%-11 7-10% 7-10% 
mG CASE, 2... eee 32—54 32—54 33 33 al aa 
PENTEL Scie. m 0)¢ 6 22-27 22-27 | 63%,-11 7%-11 7-11% 7-11 
Mets. CASE... 2. ae 54 54 BH) oe 1014-12 10%-11% 
ATK ost 28 26—27 26—27 6-11 8-11 3%-10% 3%-10% 
s. C CASGr ic cde 54 54 Re Seen ee eee ee Nhe th. ahs Lee oct 
NOTRE socks 5 ao 26-27 26—27 7%-11 9-11 7-11% 8-10% 
N. W MEARE eke as. <,0 58 58 36 SG | As, ee ein rd aos 
ies a ee 28 28 5-12 5-12 8—11% 9-11% 
mee. > Case. ....... 58 58 20—36 20—36 11% 11% 
137) 2 | 28 28 61%4-12 614-12 7-11% 7-11% 


NOTE: Bulk goods includes that sold in barrels and drums. Case goods includes that sold in tin containers. 


NOTE: Skimmilk powder for export trade was reported sold at 10-11% ¢ per lb. F. A. S. Atlantic Seaboard, and 74%4¢ 
per lb. F. A. S. Pacific Seaboard. 


New England (1)—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island and Connecticut. Mid- 
dle Atlantic (2)—-New York, New Jersey, Pennsylvania. South Atlantic (3)—Delaware, Maryland, Dist. of Co- 
lumbia, Virginia, West Virginia, North Carolina, South Carolina, Georgia and Florida. East North Central 
(4) Ohio, Indiana, Illinois, Michigan and Wisconsin. West North Central (5)—Minnesota, Iowa, Missouri, 
North Dakota, South Dakota, Nebraska and Kansas. South Central (6)—Kentucky, Tennessee, Alabama, Miss- 
issippi, Louisiana, Texas, Oklahoma and Arkansas. Northwestern (7)—Montana, Wyoming, Idaho, Wash- 

‘ington and Oregon. Southwestern (8)—Colorado, New Mexico, Arizona, Nevada, Utah and California. 
(Concluded on page 125, first column) 
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Condensed and Evaporated Milk Market Report 


By Bureau of Markets and Crop Estimates, U. S. Department of Agriculture. 


Manufacturers Wholesale Selling Prices of Condensed and Evaporated Milk (June). 


The wholesale prices 


ufacturers’ distributing 


points on basis of cash or short time credit. 
or F. A. 8., points of export in section in which sales were made. 


given below are based on reports made by manufacturers covering actual sales of 
condensed and evaporated milk to jobbers, wholesale 


grocers and similar buyers, delivered at man- 
Foreign prices are given as F. O. B,, 


Geographic Sweetened Condensed, Bulk, Per Cwt. Unsweetened Evaporated, Bulk Per Cwt. 
Sections Unskimmed Skimmed Unskimmed Skimmed 

New England— l l 
HAnge ay se cee ee 9.00 4.00—-=5.59 | 8.50 2.80 
ANOLA RO ss vok cee ee 9.00 4.55 8.50 2.80 

Mid. Atlantic— i ae Pe ree OS 
Ranvowewss soa ee 9.00 3.60—5 .59 6. 00—12.00 2.20—6.60 © 
ANVGTAE C'S oo nera Bite eee 9.00 | 4.52 8.34 3.22 

So. Atlantic— , | j 
Range-t st. at eee 8.50—9.00 400—-507 asks: | 2452-280 
Average =. Caer... eee S275 4.76 Ae aes | 2.63 

E. N. Central— l | i 
Rangey.c.cgcl ae eee eee 8.00—9.00 4.00—6.00 6.50—9.00 1.90—5.50 
ANOVA SOs Stance ee cee 8.75 5.03 oiBE 3.80 

W.N. Central Jo go a ae Se 
Ran Zonta ee 9.00 5 .00—6.50 7.05—8.33 3.88—4.44 
AVOTALS Fee ue ene ese 9.00 5.57 7.69 AS 16 _¥ 

So. Central— | l l 
RON BGS: wires syste arace coetes we 9.00 5.25—5.57 | sets 
ANVOIAEO Pincers eee 9.00 Salat aay oe 

No. Western— | | | 
FRANGLO A cgarcistegee cones eee | 9.00—10.50 5. 25—7.00 | 4.00—4.95 
AVOIASO 22% Cai nrdaecantee 9.50 6.23 4.48 

So. Western— | | | at | 
Range pies eee eee eee ae 9.00 | 5.25—5.57 ihe | 
AV OLBEC Vere ccs cueleickens aia Rais 9.00 bat vis 

nited States— 

: TaneS Pa apetenens idorerslenetstehe tere | 8.00—10.50 | 3.60—7.00 6.00—12.00 | 1.90—6.60 

ANGLALC Huet ARs ee Oe | 9.00 ys 8.01 3.57 


New England—Maine, New Hampshire, Vermont, Massachusetts, Rhode Island, Connecticut, Middle Atlan- 
tic—New York, New Jersey, Pennsylvania. South Atlantic—Delaware, Maryland, District of Columbia, Vir- 


ginia, West Virginia, North Carolina, South Carolina, Georgia, Florida. 
West North Central—Minnesota, Iowa, Missouri, North Dakota, South 
South Central—Kentucky, Tennessee, Alabama, Mississippi, Louisiana, Texas, 
Oklahoma, Arkansas. North Western—Montana, Wyoming, Idaho, Washington, Oregon. 


ana, Illinois, Michigan, Wisconsin. 
Dakota, Nebraska, Kansas. 


East North Central — Ohio, Indi- 


South Western— 


Colorado, New Mexico, Arizona, Utah, Nevada, California. 


CONDENSED AND EVAPORATED MILK MARKETS FEATURED BY DULL SUMMER DEMAND. 


The same ‘relative inactivity which featured con- 
densed and evaporated milk markets for several months 
previous continued during July, and prospects for any 
materially improved demand are so slight that many of 
the trade who have held a more or less confident atti- 
tude are beginning to lose some of their optimism. Ex- 
port demand, upon which canned milk manufacturers 
have come to depend to a large extent as an outlet for 
surplus domestic production, has become less of a factor 
each month. Buying for relief purposes, which consti- 
tuted such a support especially to the evaporated milk 
market, has practically ceased, and no additional orders 
seem to be in sight. Domestic demand in England is 
reported as somewhat heavier, but American manufac- 
turers have as competitors an increasing number of 
Kuropean factories which are able to lay down the goods 
at a lower cost and consequently get the business. Ex- 
cept for brands which are widely known through exten- 
Sive advertising, foreign demand is not expected to ab- 
sorb very large quantities of American made goods in 
the very near future. Latest export figures are for the 
month of June and indicate a slight decrease under May 
and quite a heavy decrease under June, 1921. 


Surplus Milk Goes Into Butter and Cheese. 


Condenseries, however, have had at least one favor- 
able condition during the past few months which has 
helped considerably to offset the dull demand for canned 
milk. Prices of both butter and cheese have been such 
that it has been possible to divert surplus milk into one 
or the other of these products, and as result the pro- 
duction of condensed and evaporated goods has been 
held as low as was consistent with good business prac- 
tice. These outlets have been fortunate not only be- 
cause of the lighter demand! which has featured both 
condensed and evaporated milk markets, but because of 
the upward tendency of costs of manufacturing. Sea- 
sonal advances in prices of raw milk are practically at 
hand, and in the case of condensed milk, sugar is over a 


third higher in cost than it was in the spring. The latter 


has been of considerable influence in divesting trade 
demand to evaporated milk on account of the lower 
prices at which this class of goods could be sold. 

Light Summer Demand From Ice Cream Manufacturers. 


The summer demand from the domestic trade for 


condensed and evaporated milk has not been up to ex- 


(Concluded on page 125, second column) 
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MANUFACTURERS UNSOLD STOCKS OF CONDENSED AND EVAPORATED MILK 


Includes all stocks held by manufacturers which were not sold or under contract for delivery on unfilled 
orders. 


Total Unsold Stocks | Comparison of Unsold Stocks |% Ine. or Dec. 

Gurimodity We yrd 1922.2 Wor Same Firms Reporting July 1, 1922 
: , A June 1, 1922 July 1, 1922 over 

Sos j OunGE | eS Pounds Pounds Suilyarl elo Ant 
Condensed Case Goods ........ 12 16,324,599 | 11 21,012,705 16,318,073 — 44 
Condensed Bulk Goods ........ 34 16,215,202 | 34 9,171,333 16,210,504 — 19 
Evaporated Case Goods ...... 35 84,233,607 32 108,695,220 S45922-711 — 41 
Evaporated Bulk Goods ...... 15 350,968 | 15 359,327 350,968 — 50 
3 See 56 | 117,124,376 | 56 139,238,585 | 117,102,256 | — 89 


UNFILLED ORDERS FOR CONDENSED AND EVAPORATED MILK 


Includes the amounts of each commodity for which orders have been received by manufacturers whose 
orders were in excess of their unsold stocks. 


Total Unfilled Orders Comparison of Unfilled Orders % Ince. or Dec. 
Ea modity AMUN Bie milo. Uae | For ome eT — Jules 0922 
une 1, Thlvamel over 
No | ponds oe | Pounds Pounds July 1, 1921 
Condensed Case Goods ...... 2 183,246 2 | ee Ay ae 183,246 
Condensed Bulk Goods ....... ah 228,750 i 421,625 228,750 a7 
Evaporated Case Goods ...... 8 15195,659 ul 1,314,693 1,049,859 —— 24 
Evaporated Bulk Goods ...... Mie en meta c. cereclc pg iy Eu Aas oh al eaten ek Oe arr e 
RY etl S| TOT EED ‘Ce ee a 
NEE ———————— nr 
MONTHLY POWDERED MILK MARKET EXPORTS OF CONDENSED AND EVAPORATED 
REPORT. MILK FROM THE UNITED STATES. 
d 
(Concluded from page 123) pee Bh Ne 
Manufacturers’ Total Stocks of Powdered Milk. Total—June, 1922, ........- 4,816,770 10,889,522 
: “noua siroaess, OPAL geo sooo ae 8,060,056 13,640,173 
Includes all stocks held by manufacturers reporting Jan:-June (inc.), 1922...... 35,005,074 83,953,157 
Whether manufactured by them or purchased from oth- %@¥-June )inc.), 1921...... RETR ES ola pre ot 


ers; whether on their own premises; in storage; or in 
transit (unsold) for warehouse consignment; and 
whether sold or contracted for sale but not delivered. EXPORTS OF POWDERED MILK FROM THE 


UNITED STATES DURING JUNE, 1922: 


TABLE I. 
: Total exports’ June, 1922... 2. 6.6... ee eee 822,625 
Total’ Stocks of Powdered Milk Products. Fi ALE EC oe ee ee ome 733,577 
porimodity Code Pounds Pounds Weneunea Cine.) 1922 petite gs ete aie r 4,610,082 
July 1, 1922 July 1,1921 Jan.-June (inc.), THE oak = antes Soccer te ade oeie uid cae Cn CRC UOR PAST BS MOE, 
Whole Milk Powder... .Case 110,434 393,090 
: Bulk 1,269,262 854,980 oe 
Skim Milk Powder...... Case 194,479 245,481 
Bulk 7,484,84 11,039,88 
Part Skim Milk Powder.Case ce ia eS oa Pee 5 CONDENSED AND EVAPORATED MILK MARKETS 
Bulk = 113,160 38,229 FEATURED BY DULL SUMMER DEMAND. 
Gream Powder ......... Case eee et nek Gey eae: 
Bulk 51,466 112,478 (Concluded from page 124) 
perod Buttermilk ....-. Case 20,000 150,000 pectations. The ice cream trade especially has taken far 
Bulk 442,048 2,267,762 


less quantities of goods than condensing firms had an- 
ticipated. This is explained partly through the fact that 
2 : powdered milk is being more widely used in the manu- 
Manufacturers’ Unsold Stocks of Powdered Milk. facture of ice cream, and also because of the relatively 
Includes that portion of stocks reported in Table 1, cool summer which has featured various consuming sec- 
not covered by current sales or future delivery contracts. tions of the country. 
TABLE Summarized figures from manufacturers indicate that 
i condensing operations have been carried on conserva- 
NOTE-Bulk goods includes that sold in barrels and tively and that due consideration has been given to the 


fee coors includés that;sold,in tin containers. anticipated and actual dull summer demand from all 
c Becks, of Fowdered Milk, Products, classes of trade. While total stocks on July 1, as indi- 
rastty pods youn Bees eated in the accompanying tables, reveal a moderately 
Whole Milk: Powder Cae Tate te tp ee July 1,1921 heavy increase over June 1, it must be borne in mind 
"" "Bulk Seaoee Point G that this date followed closely upon the heavy produe- 
Skim Milk Powder...... Case 133,101 245.481 ing season. It is to be noted also that while total stocks 
; Bulk 3,341,739 8,016,419 on July 1 were heavier than on the first of the previous 
Part Skim Milk Powder pate See em ey eee eae ee month, unsold stocks were lighter. A comparison of 
be 13,160 9,229 total stocks July 1 this year and last shows a decrease 

Cream P bb. ott : Sad, y ; oie 
Meigs bavi Ae ied CE 42.478 of about 26 per cent. Therefore, from the statistical 
Dried Buttermilk ....... Case 15,000 145,000 standpoint, markets were perhaps In better shape on 

Bulk 183,456 1,261,804 July 1 than they were June 1. 
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PROF. BAER’S INQUIRY DEPARTMENT. 


(Concluded from page 16) 


use any extra milk serum solids, but I am suggesting 
below, in table two, a general formula, using about 2 per 
cent extra serum solids. I presume you are familiar 
with the calculations of butterfat and solids, but if you 
have any difficulty in figuring out the ingredients of 
your mix, I shall be glad to assist you in this matter if 
you will give me the composition of the ingredient you 
intend to use. 


Table One. 
Ingredients Fat Serum Sol. Total Sol. 
LA 0 V1 bssugari. oe ee ree 13.30 
-O LDS eS Clatitlow eae ae oie Sai AT 
85.5 lbs. milk and cream.... 14.0 6.36 20.36 
100.0 Ibs. 14.0 6.86." 34.13 


85.5 = 41 lbs. 30% cream and 44.5 Ibs. 4% milk. 
85.5 = 58 lbs. 25% cream and 27.5 lbs. skimmilk. 


or 
Table Two. 

Ingredients Fat Serum Sol. Total Sol. 
4: O81 DS SU Sar a eee er oe 7 ae iz tte i3eo0 
SO pLDSaeelatinem ast me eho 47 
2.0 lbs. skimmilk powder .. ..... 1.9 9 
83.5 lbs. milk and cream.... 14.0 6.25 20.25 
100.0 lbs. 14.0 8.15 30.92 


You stated in your letter that you were going to use 
a tub freezer and desired to connect the freezer with a 
brine pump and freeze with brine instead of salt and 
ice This makes a very satisfactory method of freezing. 
You should have a good centrifugal pump and have the 
brine at a temperature of eight or ten degrees F. while 
freezing. 

Relative to the matter of using skim milk powder or 
condensed milk, we have found that either one will give 
satisfactory results. Many factories prefer to use skim 
milk powder and others will use condensed milk. 


Dear Sir:—Will you please advise how I can increase 
my swell and do away with coarse cream to a certain 
extent. I have been using butter and straight milk with 
sugar and gelatine and find that my percentages have 
been as follows: Butterfat, 15 to 16 per cent; M. S..N. 
I’., 544 per cent; sugar, 13 per cent, and gelatine .05 per 
cent. I have been using Meloine, and freeze it as soon 
as cooled and thickened. A few times it has set around 
several hours because machinery would not work good 
but could see no noticeable difference. After pasteuriz- 
ing and emulsifying milk, butter and sugar, I cool and 
mix gelatine and powder at once. Giving it about 30 
minutes to age before starting to cool. Do you suppose 
it would help much to hold it cold for a few hours be- 
fore adding powder and gelatine and getting ready to 
freeze. How much do you suppose it would help if I 
increase the milk solids not fat to about 9 per cent with 
powdered skim and eut the sugar to about 10 or 12 per 
cent. What percentage of milk solids not fat would 
you recommend with a 14 per cent butterfat require- 
ment? EK. W. P. 

Reply: It appears from your letter that you have 
trouble in securing a satisfactory overrun and that you 
also have some coarse ice cream. Both the unsatisfac- 
tory overrun and the lack of smoothness in your product 
is due to the freezing of your mix too goon after process- 
ing. I am sure if you could see your way clear to hold 
your mix at least twenty-four hours, preferably forty- 
eight hours, before freezing, you would not only get a 
satisfactory swell in your product, but you would also 
get a much smoother cream. You might improve your 
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formula by reducing the butterfat content to 14 per cent 
and the milk serum content to 8 per cent with skim milk 
powder. I would not reduce the sugar content, bi 
leave that 13 or 14 per cent. 

I am sure with these suggestions you will be able {¢ 
improve your product a great deal but if you have fur. 
ther difficulty, I shall be glad to hear from you again. 


Dear Sir :—Our ice cream mix has 11 per cent butter. 
fat, 26 per cent solids. Total solids, 37 per cent; sugar, 
13 per cent; gelatine, .5 per cent. 4 

Ice cream is not as smooth as we desire. Will powder 

give name and per cent) and improver give this result? 
J. H. & 


Reply: We have your letter of recent date statin 
that you have trouble in securing a smooth ice cre 
You stated also that your mix tested 11 per cent fat 
I see no reason why you 
should not get a smooth kind of ice cream from this mix 
and do not believe it will be necessary to use any im- 
provers to get this result. Your trouble may be in not 
ageing the mix properly or in not carrying out the 
process of freezing correctly. 

I suggest if you continue to have this trouble that 
you write to me again telling me just how you make 
up your mix and explain also how you carry out the 
freezing process. With this additional information I 


can locate the trouble. 
* * * 


Dear Sir:—Will you please tell me the analysis of 
the following mix, and what changes to have 100 per 
cent overrun: Hight qts. 22 per cent cream, 2 qts. whole 
condensed sweetened milk, 3 gts. whole milk, 3 lbs. sugar, 
1 oz. Talbo powder, 1 oz. vanilla powder. ES 


Reply: You will find below, in Table One, caleula- 
tions showing the per cent of ingredients in your mix: 


Table One. 
Ingredients Fat Serum Sol. Total Sol. 

8 qts. or 16.6 lbs. 22% cream 3.65 LaG 4.81 
2 qts. or 5.5 lbs. condensed.. Al 1.4 4.00 
3 qts. or 6.5 lbs. 4% milk.. .26 .56 .82 
2 0zZ. powdered vanilla....... ee SAC ace 
SA lbs> sugatiaen ns et eee Foden 2.85 
31.6 lbs. mix. 4.32 iy LMS 13.48 

POreCen teen ee Sere et 13.6 10.0 39.5 

Perecent isu cdree tee 16.5 eae . sae 


If I should criticise your mix I would say that the 
total solids were too high due to too large an amount of 
sugar. This large amount of sugar lowers the freezing 
temperature and makes it more difficult to freeze, and 
consequently the overrun does not come as easily as if 
you had a smaller amount of sugar. I am suggesting im 
Table Two a fifty pound mix which I would like to have 
you try. If your process of freezing is carried out cor- 
rectly you should have no difficulty in getting 100 per 
cent or better overrun. 


Table Two. 
50 1b. mix for 11 gallons of ice cream—100% overrun. 


Ingredients Fat Serum Sol. Total Sol. 

3 SOLIDS ASULAT aoe ie eee ee Bae Ress. 3.61 
20: Log. Obes Oz. Solatines. 4 oe Sate ima 

8.00 lbs. sweet condensed ... 164 2.16 6.00 — 
27.00 Ib8.'22% cream ...2%.. 5.94 1.89 7.83 
10 05 bS4 Gon ko ee ee .44 94 1.38 
1% oz. vanilla powder ..... eee ettietous 5. < whee 
50.00 lbs 7.02 4.99 19.05 
SCR in MERE ecto 14.0 10.0 38.0 


Per cent 


I shall be glad to have you write me telling me what — 


results you have obtained. 


a 


q 
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After Dog Days 


is a brilliant elastic colored None too early to get ready for tub and can painting. 


enamel made especially for Best time to test out Derycote — economy and service. 
Dairy and Ice Cream service 


PAINT YOUR 
on YOUR PAC 


Cheap price alone means neither. 


Handling or transportation will not ; { i 
eause it to chip or crack. Hot or Nor a high price, either. 


cold water, salt, ice, brine, washing : : : 
powders, etc, will not dim its lustre Derycote means real economy and service at a fair pose Dery- 
e appearance 


or impair its protective qualities. cote brilliance is a by-word with those who value t 

Made in 24 colors, as well as black fs 2 aes : 

and white or in your standard shade of their tubs and cans from an advertising standpoint. 

if our regular colors don’t suit. D E 4 4 Cc : : 

Write for our color card and ask for erycote ndurance an overing capacity more than offsets 

a sample. its slight difference in first cost, to say nothing of its final saving 
in repair and replacement expenses. 


Write NOW for sample of Derycote, stating color, or place a 
sample order under our money back guarantee. 


THE NATIONAL PAINT 
and VARNISH COMPANY 
CLEVELAND, OHIO, U. S. A. 


THE ‘‘I-SAK’’ CARRY OUT PAIL. 


A canvas pail for carrying ice cream is the product 
of the Alsak Corporation, Yonkers, N. Y. One of the 
arguments in Ai 
favor of this pack- 
age is that an im-, 
perceptible escape- 
ment of moisture | 
through the can- 
vas sides causes | 
constant coolness, 
thus causing the 
ice to last longer 
and permitting the 
use of a smaller 
quantity. They 
are made in any 
size desired and 
require little stor- 
age space when 


folded. 


100% 


Refrigeration 


In thousands of stores the 
country over Grand Rapids 
lee Cream Cabinets are 
demonstrating year in and 
year out that it pays to use 
the best equipment made. 


In these superior cabinets 
only the finest of insulat- 
ing materials are _ used. 
Our special manufacturing 
process (which takes full 
advantage of the scientific 
principles governing re- 
frigeration) insures the ef- 
fectiveness of these mate- 
Construction of our rials. Workmanship of a 
“ZERO” Brick Cabi type that is rare outside of 
rick Cabinet the world’s furniture cen- 

ter adds much to the long 

life of Grand Rapids Ice Cream Cabinets of Quality. 


Investigate. You will find that it costs no more to install 
cabinets guaranteed to provide 100% refrigeration than 
it does for less efficient cabinets. Further, you will learn 
how this refrigerating efficiency brings about several 
important year ’round economies. 


og 


Grand Rapids Cabinet Company 


Successors to CHOCOLATE COOLER COMPANY 
55-59 Alabama Avenue N. W. GRAND RAPIDS, MICH. 


New England Sales Office and Warehouse, 
Merrow Bros. Inc., 44 N. Market St., Boston, Mass. 


South Eastern Sales Office and Warr: ries Gees ie ve 
a : 33 So. arles St., Baltimore, : 
Cherry Bassett Winner Co. } 191g Market St., Philadelphia,Pa. 


Central Sales Office and Warehouse, . 
Cherry Bassett Winner Co., 1139 Penn. Ave., Pittsburg, Pa. 


Ncrth Western Sales Office and Warehouse, 
A. C. Black, 515 Lumber Exchange, Minneapolis, Minn. 


HOWARD BLACK LOSES HELPMATE. 

Just as we go to press news reaches us that Mrs. 
Howard Black, good wife of Howard W. Black, popular 
representative of the Widlar Co., Cleveland, Ohio, died 
on Friday, Aug. 4th. Two children, a boy and a girl, 
are left motherless. Mr. Black’s many friends will learn 
of his loss with sorrow. 

ea 


Don’t worry, they haven’t started to pay ice cream 
makers bricklayer’s wages yet. ]0(=(= 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Fairhope, Ala.—A new farmers’ co-operative creamery 
recently begun operations here, manufacturing ice cream, 
butter and cheese. 

Tucson, Ariz.—A new plant for manufacturing ice cream 
and similar products is about to open for business. B. T. 
Davis and F. E. Somarindyck, recent arrivals here, are the 
members of the firm ‘which will be known as the Tucson 
Purity Ice Cream Co. A large quantity of machinery has 
already been brought to Tucson and installed in the com- 
pany’s location. All of the equipment is of the most modern 
type and no expense is being spared to provide for perfect 
sanitation and cleanliness. 

Santa Ana, Cal.—The Excelsior Creamery Company has 
just completed a new and modern plant. New machinery has 


been installed, an ice plant added and the business enlarged . 


One of the features of the new equipment is the 
fact that all vats are lined with glass. The ice cream freez- 
ing equipment will produce 3000 gallons daily. Twenty-six 
trucks will be maintained and repaired in the large com- 
pletely equipped garage and machine shop which is adjacent 
to the new plant. 

Santa Rosa, Cal._—Gustaf Swanberg, manager, and S. Har- 
rison, assistant manager of the Acme Ice Cream Co. of San 
Francisco, announced during a recent visit here that plans 
for establishing a branch plant in Santa Rosa are completed. 

Chicago, I1l.—The Bowman Dairy Company has purchased 
the two-story building on Erie Street, which they have here- 
tofore occupied under lease. 

Angola, Ind.—E. E. Spade, proprietor of the Angola Ice 
Cream Company, has increased the efficiency of his plant by 
installing a refrigeration plant. 

Lafayette, Ind.—The Chamberlain Ice Cream Company is 
constructing a new brick and concrete factory here, with two 
stories and full basement. The new plant is to be modern in 
every detail of construction and equipment and will be com- 
pleted within a short time. L. M. Ellis is president, L. H. 
Balfe is vice-president, and W. C. Coffroth is secretary- 
treasurer of this company. 

Sullivan, Ind.—Edsil and Claude J. Bostick, of this city, 
have bought the plant of the Sullivan Ice Cream Company 
and plan to improve it. 

Chariton, Ia.—The Chariton Ice Cream Company, lately 
incorporated for $35,000, bought the Douglas Ice Cream 
Company. 

Estherville, Ia.—The Hutchinson Ice Cream Company has 
bought the ice cream manufacturing equipment from F. H. 
Graaf. ; 

Muscatine, Ia.—Leu & Stein, ice cream manufacturers, 
have moved to their new building, recently erected. 

The new plant, a two-story structure, is modern in every 
respect and is said to have a capacity of 1,000 gallons of 
ice cream a day. 

Miller, Ia.—The Miller creamery reports the shipment of 
four cars of butter during the month of June and an un; 
usually large ice cream business. 

Shenandoah, Ia.—George Louie, proprietor of the Dairy 
Store, plans to extend his ice cream and butter making busi- 
ness within the next few weeks. He is at present unable to 
make enough ice cram and butter to'supply the local demand 
and will install additional modern machinery which will en- 
able him to meet the demand and supply new business. 

Kingman, Kans.—The Beatrice Creamery Company has 
purchased the business of the Kingman Ice and Creamery 
Company here, and will build a new $15,000 plant, construc- 
tion of which is to begin soon and be finished by the first 
of next year. 

Marlboro, Mass.—A $50,000 organization, to be known 
as the Marlboro Co-operative Creamery Company, is being 
organized here for the purpose of handling the surplus 
market milk in the producing districts of neighboring large 
cities. It is proposed to start a large ice cream factory and 
manufacture ice cream 

Baltimore, Md.—L. Rosenfeld, a manufacturer of ice 
cream factory equipment, is planning the erection of a one- 
story brick addition to his plant to cost about $18,000. 

Butler, Pa.—The Rieck-McJunkin Dairy Company, an ice 
cream and dairy plant, remodeled here at a cost of about 
$50,000. AIO 

Flint, Mich.—The Detroit Creamery Company is contem- 
plating the location of a branch plant in Flint, according to 
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C. B. Burr, state manager for the company, who was in Flin 
recently. It is the plan of the Detroit company, he says, t 
manufacture butter and ice cream here, besides establishing 
a milk route. The Detroit Creamery Company has lant 
including condensaries, in several southeastern Michigan 
cities. A 
Miles City, Mont.—The Western Creamery Company's 
local plant, which opened early in June, now has a capacity | 
of 50,000 pounds of butter a week, according to Manager 
F. R. Merrill, who also reports that a large quantity of ice 
cream is being turned out daily. . 

Carthage, Mo.—A new ‘wholesale ice cream business has 
been launched in Carthage by the Carthage Ice & Cold Stor- 
age Company, which has completed the installation of equip-— 
ment and now has the ice cream plant in operation. M. Gg 
Allegeier is in charge of the new branch. 

Kansas City, Mo.—After overpowering two employes, two 
bandits robbed a safe in the office of the Purity Ice Cream 
Company here recently, taking $1,400. 

Marysville, Mo.—The Jersey Ice Cream business is now 
open for business in Everhart Ice Plant Building. _neucailll 

Rochefort, Mo.— James Grossman has bought the ep 
cream business of Joseph Cowden. 

Troy, N. Y.—One of the most up-to-date ice cream plants 
of the smaller type to be found anywhere has been started in 
Troy this summer. H. E. Wagar is owner and manager. 
The chief equipment of the plant consists of two 300-gallon 
mixers and holding vats, a viscolizer and two freezers 
equipped with batch measures. 

Greensboro, N. C.—The Arctic Ice and Coal Company 
have lately installed new machinery consisting of three 80- 
quart freezers, a 600-gallon mix tank, and a 900-gallon in- 
crease in storage tank capacity. 

Raton, N. M.—The Raton Creamery Company has just 
completed the installation of a large quantity of new equip- 
ment, including a six-ton refrigerating plant and a hardening 
room with a capacity of 600 gallons. The plant now has a 
capacity, of 1,000 pounds of butter and 100 gallons of cream 
per day, and the cost of the new equipment will run over 
$11,000. 

McConnellsville, O.—Geo. W. Hughes, a local citizen, has 
purchased the necessary machinery for the manufacture of 
ice cream. : 

Newkirk, Okla.—Newkirk has an ice cream factory, or 
rather it has a branch of a Ponca City concern, the Ponca 
City Milk and Ice Cream Company. The branch here will be 
known as the Midwest Creamery Co., and C. C. Shidler is 
the local manager. 

The capacity of the factory is 300 gallons of ice cream 
or sherbert per day. They will sell the product both at 
wholesale and retail. 

Altoona, Pa.—Permits were issued recently to a contract- 
ing firm for the erection of the last of the group of buildings 
that will comprise the completed plant of the Caum Ice 
Cream Company at Fifth Avenue and Ninth Street. 

Brownsville, Pa.—Russell Thomas has resigned as man- 
ager of the Brownsville plant of the I. N. Hagan Ice Cream 
Company. 

Chambersburg, Pa.—The Hershey Creamery Company re- 
cently purchased the local plant of the Cumberland Valley 
Creamery and Dairy Company. The plant will continue to 
manufacture ice cream and other dairy products under the 
management of Harold Fogelsanger, formerly manager of 
another Hershey plant. ’ 

Greenville, Pa.—Henry Hunsicker has leased part of a 
building and started making alterations for the installation 
of an ice cream plant. 

Kittanning, Pa.—The Kittanning Pure Milk Company has 
installed a new brine freezer. 

Oil City, Pa.—Earl E. Lesh and Fred L. Sherick, who 
formerly owned the milk business known as Lesh’s Dairy, 
have sold out and are going to start in the ice cream busi- 
ness. The new concern will be known as Lesh & Sherick. 

Portage, Pa.—The Nelson Ice Cream ‘Company, which 
leased a building and began operations but a few weeks ago, 
now has a capacity of more than five hundred gallons of ice 
cream daily. 

Reading, Pa.—The Reading Ice Cream Company, located 
at Tenth and Greenwich Streets, has made extensive im- 
provements to its plant. 

Sunbury, Pa.—That the ice.cream business has increased 
500 per cent in two years, dealers in this territory recently 
asserted to be their belief. 


Breckenridge, Tex.—The Dillingham Ice Cream Co. will 
build a new ice and cold storage plant with capacity of about 
65 tons per day. 

Wichita Falls, Tex.—The Peoples Ice Company is plan- 
ning the addition of an ice cream factory to their present 
ice manufacturing and storage business. , 
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Power Drive Also 


The R & D Better Brick Cutter with automatic 
power drive is by far the fastest brick cutting 
machine sold today. It costs less than any other 
power driven machine too. Guaranteed and sent 
on trial. 


Write about it TODAY 


REICHEL & DREWS 


452-4-6 N. Ashland Ave. CHICAGO 


Sr 


Wolfhounds 


J. WILL CARPENTER, Pres 
Haines-Carpenter Dairy Produc 
Company, St. Louis, Mo. 
OTIS B. WITTE, Secretary 
N. A. Kennedy Supply Company, 
Oklahoma City, Okla. 
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Thanks for the nice things you said about me, also 
for the picture of the babies and myself, which appeared 
in the last issue of the Review. 


And to think that in this same issue our handsome 
President’s face was to be seen! It seems that wonders 
will never cease. Just as all the Wolf Hounds were 
about to give up the search for J. Will, up he pops, 
smiling his same old smile. It looks as if Bill hasn’t a 
worry in the world. Wonder if he has been in Mil- 
waukee looking over that wonderful new building of 
the Review’s. From the twinkle in Bill’s eye, one 
would think that perhaps our friends Olsen and Slater 
had taken him to their private cellar to look over sam- 
ples of printers’ ink (7). However, scout Bill was able 
to come out of the cellar shouting, ‘‘Look out for the 
Wolf Hounds this year! Be ready for the biggest time 
ever at this year’s convention.’’ Great words, Bill! 
Now that you have opened the campaign, we are all in 
line to push forward and make this the BANNER YEAR 
of all. Wolf Hounds, shout the big news along the line. 


By the way, in your travels keep a weather eye open 
for our lost member, who has been missing for about 
six months. Last heard of him, he was headed north, 
trying to sell condensed milk to a burlesque troupe. 
(Shame on you, Fred, old scout! C. R. H. is the one to 
look after that bunch.) Boys, find him before conven- 
tion, as things would be mighty quiet without Fred. 


Boys, when in Kansas City, look up Carl Zimmer- 
man. I think you may find them together, and perhaps 
Pete Miller, Jim Nelson, Frank Wright and Cutner are 
with them. If so, their absence will be explained, al- 
though I did think African Golf was banned during the 
summer months. Expect that I was mistaken. 


Now, boys, remember that the writer is the chairman 
of the Wolf Hounds’ entertainment committee this year, 
and wants to please you all, so if you have any sugges- 
tions to offer regarding the big show this year, write at 
onee and tell me. Do not delay, as it takes time to ar- 
range our entertainment, and ean’t be taken care of in 
a week. Remember, boys, ‘‘THIS YEAR BIGGER AND 
BETTER THAN EVER’’ is the word. 3!) 
a ‘Yours with a boost, 


ive 


CG. R. HAUK. 


FANCY ICE CREAM FORMS 


(Imported and Domestic) 


Featuring 


Hallowe’en and Thanksgiving 


Leaves, W/Stem, Lace Papers 
Imported Fruits and Pulps 


SCHALL & CO. 


81 Barclay St. 16-18-20 W. Broadway 
NEW YORK 


SODA MENUS 


Effective Advertising For Ice Cream Manufacturers 


UR menus are popular among ice cream 
O manufacturers who give them to drug- 
- gists and confectioners with the manu- 
facturer’s trade-mark or advertising slogan 
printed on them. This is a sure and inex- 
pensive means of advertising the ice cream 
manufacturer as the menus come to the at- 
tention of the customers of the retailer. 
These menus are espeeially for the Soda 
Fountain. They are not hotel menus nor 
restaurant menus, but are printed and em-. 
bossed in colors on the highest grade of 
stock and reproduced from original drawings 
for the use of Soda Fountains exclusively. 


Samples Free on Request. 


THE ALLIS PRESS Kansas City, Mo. 


..-LET US DO YOUR... 


PRINTING 


MMM CC 


Hc grade work 
at reasonable 
Send usa 


MAGAZINES AND HOUSE ORGANS 
CONVENTION PROCEEDINGS 
MAILING FOLDERS—CATALOGUES 
CIRCULARS — LETTERHEADS 
BUSINESS CARDS — BILL HEADS 
STATEMENTS — ENVELOPES 


prices. 
sample of what you 
want and we will 
quote you prices. 


veunuuneenvuuneevesnUuvevegdv0ugeet cence eevee 


THE OLSEN PUBLISHING CO., Fifth & Cherry Sts., Milwaukee 


“DIFFICULTIES ARE THINGS THAT SHOW WHAT MEN ARE.”—EPICTETUS. 
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NEWS ABOUT SUGAR 


Items of Interest for the Ice Cream Manufacturer 


Continuance of Railroad Strike May Cause Sugar 
Shortage. 


As yet, the railroad strike has not interfered to any 
appreciable extent with the shipments of sugar, but if 
it continues for the next several weeks, it may hamper 
the distribution of this and other commodities, particu- 
larly in view of the complications offered by the coal 
strike, and may operate to depress the raw sugar market, 
according to a recent statement in ‘‘Facts About 
Sugar,’’ by a refinery traffie official who had made a 
careful survey of the situation. 


It is generally accepted that unless signs of an early’ 


settlement of thestrike is effected, the government will 
extend its system of priorities to apply to the movement 
of all important foodstuffs, including sugar, which will 
mitigate conditions as far as these commodities are con- 
cerned. A condition which causes the situation to look 
serious is the fact that trade stocks at important jobbing 
centers throughout the eastern and central states are 
very low. Such cities as Buffalo, Cincinnati, Louisville 
and others that serve important sections were reported 
this week to be very short of sugar, and with most of 
the refiners oversold from four to six weeks, there ap- 
pears to be little hope of an immediate remedy for the 
situation. Reports reached New York recently that at 
certain points jobbers were already limiting their dis- 
tribution to retailers, but this seems to be occasioned 
rather by the difficulty in obtaining shipments from re- 
fineries than by lack of transportation facilities. 


Cuban Stocks Low. 


Havana, July 28.—A survey of the supply situation 
by a well informed member of the sugar trade leads to 
the conclusion that the balance of unsold stocks of the 
past season’s crop left on the island probably is not more 
than 350,000 long tons. This is aside from stocks held 
by such companies as the Cuban American, United Fruit, 
Atkins interests, and others that have direct refinery 
connections that will absorb their sugars. 

Knowledge of the fact that available unsold supplies 
have been reduced to very narrow proportions, coupled 
with reports that refiners in the United States are still 
in need of raw sugar, has lead to a very optimistic feel- 
ing among holders, who are anticipating higher prices 
on the balance of their supplies and are looking for four 
cents a pound and better.—Facts About Sugar. 

& * * 


The Demand for Sugar. 


Anyone who had suggested six months ago that the 
supplies of sugar available in Cuba and the United 
States would be insufficient to meet the requirements of 
the American market throughout the year would have 
made himself an immediate candidate for inquiry as to 
his sanity, says ‘‘Facts About Sugar.’’ This trade jour- 
nal’s prediction at the end of 1921 that the heavy earry- 
overs then on hand would be absorbed during the year 
1922 was generally set down in trade circles as an alto- 
gether unjustifiable display of optimism. Yet the ma- 
jority of estimates appearing at the present time predict 
that importations of full duty paying sugars will be 
needed before the end of the year, a possibility that 
““Kacts About Sugar’’ pointed out in its review of the 
situation published in June. 


From January 1 to July 15 Cuba shipped over 3,900,- 
000 long tons of sugar, states an article in a recent issue 
of this journal, a greater quantity than the total ship- 
ments for any full year prior to 1922. Not all of this 
has come to the United States, as direct shipments of 
raws to other countries have amounted to more than 
1,000,000 long tons and exports of refined from the 
United States have accounted for more than 650,000 tons 
additional. Thus, Cuba’s shipments destined for con- 
sumption within the United States have amounted to 
roundly 2,200,000 long tons. 

Shipments from the insular territories of the United 
States, together with small receipts of full duty paying 
sugar, have amounted to roundly 700,000 tons during 
this same period, while the distribution of beet and 
Louisiana sugar within the country ig estimated at a 
slightly larger quantity, making a round total of 1,400,- 
000 tons from domestic sources and 2,200,000 tons from 
Cuba, or a total of 3,600,000 tons. Deducting stocks and 
afloats leaves approximately 3,300,000 tons, raw sugar 
value, distributed in six and a half months, or over 3,- 
000,000 tons in terms of refined. 

Where has all this sugar gone? Has it passed into 
consumption, or are large amounts held for speculative 
purposes and therefore still to be offered on the market? 
How long will the present record breaking rate of ab-— 
sorption continue? What are the factors that have led 
to the great increase in consumption, assuming that the 
sugars distributed actually have been consumed? These 
are questions that are being eagerly discussed by the 
sugar trade and the answers arrived at are factors affect- 
ing the course of the market. 


As pointed out in our summary of distribution for 
the first half of the year, the amount of sugar passing 
into channels of consumption during that period was 
roundly sixty pounds per capita. While it is obvious 
that not all this sugar was consumed within this period, 
there is no evidence of any abnormal accumulation of 
stocks in distributors’ hands. In fact, trade stocks are 
abnormally low in most parts of the country, owing to 
inability to obtain prompt shipment from refiners. 


While considerable quantities of raw sugar were pur- 
chased by operators during the early months of the year, 
most of these apparently have been sold at good profits 
during the rapid rise of prices in the past two months. 
Stocks held for speculative purposes at the present time 
can hardly be of sufficient extent to exercise an import- 
ant influence in the market. 

The anticipation that demand from the distributing 
trade would show a marked falling off after July 1 has 
not been realized thus far. The call for sugar is as in- 
sistent as ever and most of the refiners are as far over- 
sold as they have been for the past three months. 

Of the explanations advanced to account for the in-— 
crease in consumption the ones having the most valid 
basis appear to be the abundant crops of all kinds of 
fruits which have led to an unusual volume of home 
canning, the increased consumption of soft drinks and 
ice cream, the prevalence of home brewing, and the gen- 
eral improvement in the industrial situation. 

For the remainder of the year available supplies from — 
domestic production and! Cuba can hardly amount to- 
more than 1,750,000 long tons, even though we count on — 

(Concluded on page 132) 
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The Social Position of the Dairy Cow 


“Remember You are Speaking to a Lady.” 


O ONE will accuse the Dairy Cow of being a social 
climber, yet she has during the past twenty-five 
years advanced so rapidly in the social seale that 

a few words on the subject might be interesting. 

It is not so many years ago, and quite within the 
memory of the last generation, that the cow was sort of 
an outcast. To say that she stood next to the horse 
does not mean very much. She was a necessary evil on 
the farm and in the large family of the small town, and 
anyone who could depend upon a small boy to drive the 
cow to pasture in the morning and to drive her home 


If she failed to breed within any given year, regard- 
less of her past history, she was fattened and killed and 
her meat was distributed in the neighborhood to be eaten 
fresh or it was packed for summer use as corned beef. 

The vicious cow was more common than she is today. 
Added to the occasional case of bad temper was the 
awful exposure to cold, heat, floods, insects and the 
brave struggle for forage. Worst of all was the careless- 
ness or brutality of boys or hired men, or more fre- 
quently of cross, tired women with peevish children 
waiting impatiently for the milk while it was still warm. 
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Slogan of the 1922 National Dairy Exposition. 


at night had license to have a cow; not that she gave 
much milk, but because there was no other way to get 
fresh milk. 

The worst herd to be found anywhere today was 
superior in average yield to the milk cow of a genera- 
tion ago and her unproductiveness was reflected in the 
treatment she secured at the hands of her master. 

George F. Parker in a recent issue of the Saturday 
Evening Post gives us a vivid picture of the Dairy Cow 
of pioneer days. She was generally a small creature and 
had her ealf to feed besides supplying her milk to many 
hungry children,, Because of ‘the poor, quality and. the 
small quantity of the milk these cows gave, every farmer 
had to keep several where now one would serve. 


Almost uniformly the milking was done outdoors, with- 
out shelter for animal or human, and the cow suffering 
perhaps from an over-full udder which demanded relief, 
with teats cracked from the cold or torn by briars or by 
struggles in the brush when seeking food, was expected 
to bear the roughness of treatment from a coarse, freez- 
ing man or an ignorant learner, and then to stand, thus 
exposed and treated until the milking process was over. 

There are still vicious cows to be reckoned with and 
there always will be, perhaps, and they will provoke 
brutal treatment from man, but the gentleness of the 
cow herself, her humbleness and good behavior, her pro- 
ductiveness, her part as foster mother of the human race, - 
have won over mankind to a state where she shares in 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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the affections of those who have her in charge. ‘‘Re- 
member you are speaking to a lady,’’ might well be 
placarded in the dairy barns throughout the country to 
remind the farm-hand of the present social position of 
the dairy cow. 

The methods of gathering and saving the milk were 
formerly dirty and discreditable; in these days they 
would not be countenanced. It was collected in a way 
aS primitive as in patriarchal days when men wandered 
with their flocks. There were of course exceptions. The 
really good, efficient farmer took the best care of his 
cows in the matter of shelter and food as well as in 
methods of handling and milking and eared for the milk 
and butter in cool cellars or wells or spring houses. In 
such eases the animals were afforded the same good 
housing provided for the horse, the money profit being 
multiplied many fold; but these cases were exceptional 
and the status of the average dairy cow was way below 
par. 


present generation? Attend the National Dairy Exposi- 
tion and see what a change has come over man’s atti- 
tude toward the dairy cow. A million dollar exposition 
of a billion dolar industry. Cows valued at many thou- 
sands of dollars each, curried and brushed and watered 
and fed by lackeys whose sole duty is to attend to the 
physical needs and comfort of ‘‘Bossy.’’ Stalls and 
barn equipment almost fit for humans. Machinery for 
milk products that run up into the millions. 


The automobile put our horse shows practically out 
of business, but can and will anything supplant the dairy 
show? Not as long as there are no worthy substitutes 
for milk and butter, and who knows but the time may 
come and soon—when ladies of refinement—social lead- 
ers—will consult with proper authorities in matters of 
dress before appearing at the Dairy Exposition. Verily, 
say we, the dairy cow has advanced her social position, 
and she deserves it. 

ale 


NEWS ABOUT SUGAR. 


(Concluded from page 130) 


the distribution of the whole Louisiana crop and 80 per 
cent of the coming beet crop before the end of the year. 
This will permit a monthly distribution in the domestic 
market of slightly more than 300,000 tons, or less than 
70 per cent of the rate of which distribution has pro- 
ceeded during the earlier months of the year. This is a 
lower proportionate rate than usually has prevailed dur- 
ing the latter part of the year, but an important factor 
to be reckoned with, and one that apparently has been 
overlooked in most of the estimates recently published, 
is the brake which rising prices apply to the use of 
sugar. With sugar retailing at eight cents a pound the 
rate of consumption naturally will be materially less 
than with a price of five cents a pound. 


Present indications are that a pinch in raw supplies 
may be felt: during the latter part of August and the 
month of September, before the new crop of Louisiana 
and beet sugar comes upon the market. This may give 
an opening for the importation of full duty paying 
sugars, but we believe that various influences now at 
work, particularly the rise in prices, will check demand 
to some extent and that predictions of 15-cent sugar be- 
fore the end of the year, such as have recently been 
heard, are premature. We trust that they will prove 
to be entirely unwarranted. Nobody who-has the wel- 
fare of the sugar industry at heart desires to see a 
repetition of 1920. 


Has the cow advanced the social position during the - 


GROTHE REFRIGERATOR BODIES NOW BUILT AT 
ST. LOUIS. 


The John J. Grothe Co., Inc., main office and plant 
at Woburn, Massachusetts, builders of the Grothe re- 
frigerator bodies, have recently established a building 
branch at St. Louis, Missouri. 

The branch is located at 7th and Cass Avenue. Frank 
L. Ruzicka is in charge and will build Grothe refrigera- 
tor bodies under the supervision of the home plant. 

Mr. Ruzicka is an old established and reputable body 
builder and well qualified for this work. All bodies — 
built at the branch are guaranteed the same as if built 
at the home plant. 

In regards to the St. Louis building branch, A. B. 
Mackay, general manager of the John J. Grothe Co., Ine., 
states: 

‘“‘The work of the Grothe organization is to make 
possible the economical and efficient delivery of ice 
cream. Ice cream manufacturers everywhere are fast 
recognizing the invaluable advantages of refrigerator 
body delivery, it reduces and saves labor, conserves 
packing ice and salt supples, and keeps the ice cream 
in perfect condition at all times. The Middle West ice 
cream manufacturers will now have the same advantage 
to put their delivery on an up-to-date, paying basis as the 
manufacturers in other parts of the country are now 
doing. It is the intention of the John J. Grothe Co., 
Inc., to place branches in Cleveland and Minneapolis in 
the near future.’’ 

“ 


LONDON GETS NEW FAD. 


American Ice Cream Soda Has Reached There at Last. 

Hight years ago there were perhaps a half-dozen ice 
cream soda fountains in London. Now there are hun- 
dreds. Signs everywhere: ‘‘American drinks served.” 
One of the large department stores has a good sized 
room in which ice cream soda is sold. And we noticed 
that out of the 200 persons there was only one other who 
looked like an American. The manager told us, ‘*‘At 
first the English people could not understand combining 
ice cream with a soda, because they said the soda was 
bitter. It was even ridiculed. But they drank it, and 
now it is growing more and more popular. Not only in 
London but in the provinces. They like the sort of 
bitter taste, and when we tried to put a little milk or 
cream in the ice cream soda when it was mixed, as you 
Americans do, they abjected to the milk and cream, say- 
ing that they liked the bitter taste. We serve all sorts 
of things in exactly the same way as the American foun- 
tains do, and we have all sorts of new combinations.’ 
We asked, ‘‘Do you sell chewing gum?’’ He answered, 
‘*To Americans only.’’—London Letter. 


& 
A CORRECTION. 


In the July issue of The Ice Cream Review we ear- 
ried a report of a visit of an Ice Cream Review repre- 
sentative to the Sessions Ice Cream Factory at Fond du 
Lac, Wis. In this article it was stated that they were 
using a Baker ice machine of 15-ton capacity which was 
actually operating at the rate of 18 tons. This was an 
error. The machine is a York of 20 tons and has been 
in operation at this plant for-the last six years doing at 
least 25 tons refrigerating duty and running continu- 
ously 24 hours per day during the summer months. 


& 


You can get somebody to sell you anything you want 
if you use ‘‘The Ice Cream Review’’ Want Department. 
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Are You Prepared for an 
Opportunity Like This m, 


WANTED—Experienced plant superin- 
tendent for large ice cream manufactur- 
ing plant on the coast. Must have prac- 
tical experience and knowledge in the 
latest methods of ice cream mix and 
freezing. Must know condensed milk 
thoroughly as applied to manufacturing 
of ice cream. Must have the best refer- 
ences. This is a big job. Only capable 


men need apply. Address: R-265, Ice 
Cream Review. 4-22 


This Ad appeared in the April issue of The Ice Cream Review. It 
goes to show that the ‘‘Big’’ opportunities are open to those with 
a thorough knowledge of subjects relating to ice cream making 
other than just being able to draw a satisfactory product from the 
freezer. 


You can get a thorough knowledge of all the ins and outs of con- 
densed, evaporated and powderedmilk from 


Prof. Hunziker’s Book 


CONDENSED MILK AND 
MILK POWDER 


Have a copy handy for ready reference. Much of the information 
therein can be applied in the conduct of present day ice cream 
manufacture. It gives you a better understanding of qualities and 


Price 


values of the goods purchased to make up an economical and $5.75 
trade getting mix. 


Sent Postpaid on 
Receipt of 


- Send for a Copy Today Remittance 


The Olsen Publishing Company 
Fifth and Cherry Sts. MILWAUKEE, WIS. 


IT’S OUR COUNTRY; LET’S WORK FOR IT—LET ADVERTISERS HELP YOU. 
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NEW McCORMICK CATALOG. 


‘Modern Plants’’ is the title of a most interesting— 
and very beautiful—ceatalog just gotten out by The Me- 
Cormick Company, Inc., dairy and ice cream plant archi- 
tects and engineers, of Pittsburgh and New York. 

In this book are shown plans and a group of modern 
dairy and ice cream plants into which convenience, effi- 
ciency, appearance, durability and economy have all 
been successfully embodied. All of these plants, of 
course, were planned and designed by them. 

The catalog is remarkably valuable to the dairy and 
ice cream trade in that it shows exterior and interior 
views of many of the most prominent plants in the 
country. 

The McCormick Company is to be congratulated, not 
only for its initiative in issuing the book—the first of 
its kind ever provided for the trade—but upon this hand- 
some and elaborate method of presenting a comprehen- 


sive expose of their service and the wide scope of their. 


architectural and engineering work, of which they may 
well be proud. 

This catalog will be sent prepaid, upon request, to 
any dairy or ice cream manufacturer who may be inter- 
ested in modern plants. 


MEMPHIS TO HAVE LARGE NEW ICE CREAM 
PLANT. 

The Clover Farm Dairy Company, with L. N. Larned 
as general manager, is planning the erection of a large 
dairy and ice cream plant at Memphis, Tenn., on the 
corner of Union Ave. and Walnut Street. Three units 
of the plant will be constructed at once, but the plant 
is eventually to consist of five units. The milk plant 
will be the first unit. The building will be of brick and 
reinforced concrete with three stories and basement, and 
will have a capacity of 60,000 quarts of milk, 4,000 
pounds of butter, and 2,500 gallons of ice cream. Fill- 
ing, pasteurizing and freezing rooms are to be finished 
in white tile, and the milk storage room will have its 
own refrigerating plant. 

The power plant of the firm is to occupy a separate 
building also and will contain two 150-horsepower boil- 
ers and a 150-ton refrigerating plant. It is later planned 
to erect a separate ice cream plant and garage and 
wagon shed. ale 


PICANINNY FREEZE. 


‘*Hat seeds ’n all’’ is the friendly admonition to the 
purchaser of a dainty new ice cream confection put on 
the market under the trade name ‘‘Picaninny Freeze.’’ 
It is a slice of ice cream shaped like the slice of a water- 
melon and the ‘‘seeds’’ are of chocolate. It is wrapped 
in wax paper and retails for five cents. 

We got first hand information about it when the 
Mansfield Iee Cream Co., Milwaukee, sent over a basket- 
ful of the dainties to the Review office. They tasted so 
2ood we had to go and see them made. In the Mansfield 
plant they are being put out without coming in contact 
with human hands. ‘‘Picaninny Freeze’’ is surely some- 
thing new again, and the Mansfield folks report a splen- 
did demand. es 


FRIEND DIXON SUFFERS LOSS. 


A brief note from A. E. Dixon, secretary of the North 
Carolina Ice Cream Manufacturers Association and vice- 
president and general manager of the Carolina Ice 
Cream Co., Fayetteville, N. C., gives the information 
that ‘‘a disastrous fire and chaotic conditions’’ keep him 
mighty busy. His many friends will hope for early 
normal conditions and a still bigger business. 


BUYING TRUCKS ON A MONTHLY PAYMENT 
PLAN. | 

A very unique and practical plan for selling trucks 
on the deferred payment plan has been announced by 
the Commercial Truck Company of Philadelphia. In- 
stead of trying to work out a plan which lays a burden 
on the buyer, thus compelling the thrifty buyer to dis- 
regard it, this new plan is made to appeal to all buyers. 
The terms are low, unusualy so, with ample time for the 
purchaser to pay for the trucks, a small first payment, 
and either no carrying charge or a very small one. The — 
time payments are part of the regular terms and the 
company is quite as ready to sell on deferred payments 
to the responsible individual or company as they are to 
sell for cash. There are no special insurance require- 
ments and the purchase of trucks and equipment under 
this plan in no way affects the buyer’s eredit. The de- 
ferred payment plan covers the chassis, battery, C.. 7. 
body and all equipment. Ten per cent of the purchase 
price is required with order and 10 per cent at the time 
of delivery. This leaves 80 per cent of the purchase 
price to be spread over 12, 18 or 24 months. Time pay- 
ment plans are usually a thing that the manufacturer 
does not want to broadcast and wants to offer it only 
where it is absolutely necessary to get the business. The 
Commercial Truck Company is going at it just the other 
way and is quite willing to take all of their business on 
time payment if that is more convenient for the buyer. 


‘ 
CONFESSIONS OF AN ICK CREAM TUB. 


‘‘T am an old tub. I have worked many years; 
started business in Indiana and moved to Kentucky in 
my young days. The man who owned me died; and his 
wife used me many years. A corporation came along 
and bought me, and now I work every day and Sunday, 
too. In the old days when a hoop broke I was thrown 
aside in an out-of-the-way place, waiting for a cooper 


to come around. Those were lonesome times—lying in a 


pile of has-beens. It is different now; I go day and 
night. Sometimes I go to a swell drug store, then to a 
wedding, then to the Country Club. In the summer time 
I get to go to picnics and church suppers. Never an 
idle day; if a hoop comes off, anyone around the place 
picks up the Gilmour Wire Hoop Machine and puts a 
hoop on me, and I am ready for the next trip. 
a 
BELOW ZERO TEMPERATURE WITH SALT AND 
ICE. 

A new folder just off the press describes the Grothe 
refrigerator body for ice cream trucks. It deseribes the 
construction of the different types of bodies and also . 
gives the details of a test made at the Buffalo show last 
November in which it was proven that a below zero tem- 
perature with salt and ice is possible. In fact a tem- 
perature of 5.8 degrees Fahrenheit below zero was 
reached. <A copy of this interesting folder will be mailed 
free to readers of the Ice Cream Review. Address John 
J. Grothe Co., Ine., Everett and Union Sts., Woburn, 
Mass. 

“‘T heard the boss say the other day that since he 
got the Gilmour Wire Hoop Machine he does the same 
amount of business with one-third less tubs. I am sure 
glad he got one of those machines, for now I ean do 
just as good work as any new tub.”’ 

The above communication by Old Tub was recently 
received at this office, and thinking it might interest 
other ice cream manufacturers like Old Tub’s boss, we’re 
passing the information on. <A picture of Old Tub will 
be found in the Gilmour Hoop Machine Company’s ad- 
vertisement elsewhere in this issue. 
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ICE CREAM IN HEADLINES IN ADVERTISERS 
PUBLICATION. 


That ice cream is coming in for its share of -publicity 
is evidenced by the articles that have recently appeared 
in such magazines as the ‘‘ Nation’s Business’’ and ‘‘The 
World’s Work’’ pertaining to the activities and ideals 
of the Association of Ice Cream Supply Men. Occasion- 
ally we see a bit of publicity in the ‘‘Saturday Evening 
Post,’’ ‘‘System’’ or ‘‘ World’s Work,’’ ‘“The Geograph- 
ical Magazine’’ and the city dailies, ‘‘Philadelphia Pub- 
lic Ledger,’’ ‘‘New York Tribune’’ and many others. 

Just recently in ‘‘Printer’s Ink’’ was published an 
article about ice cream featuring the ‘‘orange crush’’ 
special flavors and their method of advertising and in- 
creasing the consumption of ice cream. 


| It reads as follows: 
Orange-Crush Climbs Aboard the Ice-Cream Special. 
New Uses for Beverage Flavors Create Broader Markets. 


The consumer, be he ever so humble, likes to appear 
a connoisseur. And for the connoisseur nothing ordi- 
nary or commonplace will do. That is why we have 
automobiles with special racing motors, de luxe editions 
and special blends of smoking tobacco. Logically 
enough, wide-awake business cashes in on the desire in- 
herent in most people to possess something different as 
soon as or sooner than they can afford it. 


Few manufacturers are keener about supplying their 
customers with new products and different products 
than are the ice cream makers. Not so long ago there 
were three standard flavors of ice cream—strawberry, 
chocolate and vanilla. On special occasions raspberry, 
coffee and banana ice cream came to the fore. The im- 
mediate popularity of these ‘‘specials’’ started a race in 
ereating new frozen novelties to meet the growing de- 
mand for desserts that were different. 

In recent years the ice cream manufacturer has 
eatered to this demand by featuring ‘‘specials’’ with 
euphonious names for holiday or week-end consumption. 
He has added new products which have increased his 
total gallonage and which, as a rule, have brought 
higher prices than the three standard flavors which for 
years have sold week in week out without much atten- 
tion. 

The Orange-Crush Company, Chicago, manufacturer 
of soft drinks, is one of the newest entries into the ice 
eream field on a national scale. This company will not 
attempt to manufacture ice cream, but will license cer- 
tain manufacturers to make ice cream, ices and sherbets 
flavored with Orange-Crush, Lemon-Crush and Lime- 
Crush compounds, putting the prestige which its 
““Crush’’ beverages have established behind its new 
plans in a campaign of national advertising. 

Tn its first national announcement the Orange-Crush 
Company told the ice cream manufacturer and the con- 
sumer the story of the opportunity to feature new ‘‘spe- 
cials’’ as follows: 


Here is a real piece of appetite news: 


Delicious ice cream, ices and sherbets flavored with gen- 
uine Ward’s Orange-Crush — also the companion flavors, 
Lemon-Crush and Lime-Crush — are now being made in 
nearly every principal city and town in the United States 
and Canada by one exclusively licensed ice cream manu- 
facturer. 


These are the same flavors, especially prepared for frozen 
products, which have made the drinks, Orange-Crush, Lemon- 
Crush and Lime-Crush, the largest selling citrus-flavored 
_ beverages in the world. 


In some places special bricks of varying combinations 
will be featured.:) In other places, the ‘‘Crush’’ flavored ice 
cream, ices and sherbets will be obtainable in bulk. Watch 
for signs and local newspaper announcements in your com- 
munity. 
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Although this is the first national announcement, frozen 
products made with these flavors have been sold in an ever- 
increasing number of places during the past three years. 
Perhaps you are already acquainted with them. If not, you 
have a treat in store for you. 

The same first-quality ingredients used in preparing the 
“Crush” drinks are used in the ‘“‘Crush”’ ice cream flavors. 
Fruit oils and juices from oranges, lemons or limes are deli- 
cately compounded by the exclusive Ward Process with U. S. 
certified food color and cane sugar. Purity is scrupulously 
guarded. 


National advertising will continue steadily through 
the spring and summer months and into the fall. At 
the same time the company will advertise through its 
manufacturers and retailers with a vast amount of win- 
dow posters, movie slides and the usual dealer helps. 
Each week for twenty-six weeks a unique brick or bulk 
special will be featured composed of frozen delicacies 
made with ‘‘Crush’’ flavors such as ‘‘Tropical Orange 
Crush Brick’’ and ‘‘Lime Crush Temptation.’’ 


Local advertising, carefully planned and scheduled 
to sell these specials, is made available to the local ice 
eream manufacturer. In other words the local ice cream 
manufacturer has a different novelty ice cream or sher- 
bet to feature every week during the ice cream months 
and fresh advertising to help him put his selling mes- 
sage across. The reader of the advertising, while he 
learns of frozen dishes that he probably has never tasted 
before, is impressed from the prominence given the 
words ‘‘Orange Crush’’ with the fact that it is the estab- 
lished beverage company that stands behind them. The 
older products are, in this way, helping blaze the trail 
for the new venture by standing sponsor for them. 

In Miss Lulu Bett, Grandma Bett is for plain 
‘‘vanilly’’ without reservations because it ‘‘sits better.”’ 
But Grandma Bett is not typical of the present-day ice 
cream consumer. She is a survival of the Rutherford 
B. Hayes period, when ice cream was an event and there 
were only three flavors. Today we, as a nation, eat 
somewhere around 300,000,000 -gallons of ice cream a 
year—a per capita rate of a little more than a dish a 
week the year ’round. 

Naturally the manufacturer would like to see each 
of us averaging three or four or more dishes a week. To 
this end he is advertising ice cream as a pure food and 
featuring specials with their appeal to the individual 
who wants something new and different. Ice creams, 
ices and sherbets made with the ‘‘Crush’’ flavors is the 
Orange-Crush Company’s composite answer to the man- 
ufacturer’s ery for greater gallonage, its own desire for 
more sales and the public’s demand for something “‘spe- 
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LIVE ONES. 


The folks who are pushing ‘‘Babe Ruth’’ chocolate 
coated base ball sales are going at it like experienced 
business men. They believe in carefully planned pub- 
licity, and keeping at it. Co-operation doesn’t stop with 
the dealer—they go further and join hands with other 
progressive folks who are pushing the ice cream indus- 
try to the fore. They are new members of the National 
Association of Ice Cream Manufacturers and the Asso- 
ciation of Ice Cream Supply Men. They will exhibit at 
Cleveland. The Elite Chocolate Coated Base Ball Co., 
El Paso, Texas, are the people behind this popular prod- 
uct and they report a most favorable reception among 
the best ice cream manufacturers of the country because 
of the merit of their product and their advertising 
policy. _At the Pageant of Progress in Chicago early 
this month their exhibit attracted very favorable atten- 
tion and their premium plan of giving away real base 
balls, autographed by Babe Ruth, made a distinct hit. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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HELP WANTED 


THE TREMENDOUS SUCCESS of the 


recently invented confection, “ESKIMO 
PIE,” has demonstrated the wonderful 
possibilities of protective patents and 


trade-marks for novel confections. Pat- 
ents procured, trade-marks registered; 22 
years’ experience. Instructions and terms 
on request. Robb, Robb & Hill. 920 Mc- 
Lachlen Bldg., Washington, D. C., and 1385 
Hanna Bldg., Cleveland, Ohio. 2-22tf 

If you want help for your factory, the 
quickest and cheapest way to _ locate 


same is through The Ice Cream Review 
‘Want Department. 


EMPLOYERS !—Men, men, men—the cry- 
ing need of the day! If you need any men in 
your business today, read the following ads 
and see if you can use any of these. The 
fact that these men are advertising here 
stamps them as unusually progressive. Write 
them and give them a chance to sell their 


Services to you. “Ice Cream Review,’ Milwau- 
kee, Wis. tf 


WANTED — Experienced man to make 
fancy and decorated ice cream for private 
trade. Steady work the year around. 
Write P. O. Box 117, Milwaukee, Wis. 8-22 

WANTED — A practical man to take 
financial interest in a very modern and 
up-to-date ice cream plant, doing a won- 
derful business, which business compells 
to expand. In one of the best cities in 
the United States, located in the middle 
west. Must have good practical exper- 
ience and capable of managing the pro- 


ductive end of the _ business. These 
chances are few and far between. Give 
references. Address: R-308, Ice Cream 
Review. 8-22 

WANTED—To manufacture by dairy 
specialty manufacturers of international 
reputation patented articles on royalty 


basis or will purchase good patent out- 
right. Send complete information with 
blueprints. Address: R-309, Ice Cream 
Review. 


POSITION WANTED — By an experi- 
enced ice cream maker. 12 years experi- 
ence. Understand viscolizer, homogenizer 
and York machine. Best of reference. 
Address: T. L. Pearson, Box 826, Laurel, 
Mississippi. 8-22 

POSITION WANTED—OUniversity grad- 
uate in dairy manufactures with several 
years experience in plant and department 
management desires position as manager 
or assistant manager of production with 
large ice cream firm. Familiar with mod- 


ern methods and equipment. Available 
after September. Address: R-303, Ice 
Cream Review. 9-22 

POSITION WANTED — As manager of 


ice cream plant, possessing proven execu- 
tive ability, thoroughly familiar with both 
manufacturing and _ distribution. Well 
educated, plenty of energy. Give full par- 
ticulars in first letter. Address: R-311, 
Ice Cream Review. 8-22 

POSITION WANTED — By ice cream 
maker, thoroughly experienced in all de- 
tails of manufacture, refrigeration, ete. 
Married man, not afraid to work; capable 


taking full charge medium size plant. 
Address: R-312, Ice Cream Review. 8-22 
8-22 


POSITION WANTED—As Southern rep- 
resentative for ice cream supply firm by 
man thoroughly acquainted with condi- 
tions in the Southern ice cream industry; 
for a number of years close to Southern 
manufacturers. Address: R-307, Ice Cream 
Review. . 8-22 


FOR SALE—Wholesale ice cream plant 
in city of 20,000 population, 4 railroads, 
large territory, located in heart of city, 
largest ice cream business’ in territory. 
Up-to-date plant. Also butter business 
locally and sub creamery within forty 
miles in dairy belt. Will sell both plants. 
Address: R-238, Ice Cream Review. 3-22tf 


FOR SALE — Will sell my share in 
creamery and ice cream factory in one of 
the best towns in Minnesota, 5,000 popu- 
lation. Good shipping facilities. County 
seat. You will have privilege of buying 
the whole thing. Address: R-304, Ice 
Cream Review. 8-22 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


RHE SEGE SCREAM GRE aa 


DEPARTMENT 


S 
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Orders for this Depart- 
ment must reach our 
Office not later than 
the 10th of the month. 
Orders received after 
that date will be carried 
over to the following 
months issue. 


“WANT” AND Vf 
“FOR SALE” 


Notices will be published at the rate of 
2 cents per word, cash with order. For 
blind address 15 cents extra. 


NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be fur- 
nished direct from this office. The adver- 
tiser can be reached only by using the 
key number and addressing your reply 
care of “The Ice Cream Review.” 


NOTICE. 

The Ice Cream Review disclaims any re- 
sponsibility for the reliability of parties 
advertising in the Want and For Sale De- 
partment, nor for the truthfulness of 
statements made in such advertisements. 
In answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our subscribers are re- 
quested to assist us in keeping unreliable 
parties from advertising by reporting any 
suspicious dealings. 


FOR SALE—Perfection, factory over- 
hauled, forty-quart batch tice cream freez- 
er with brine box and pump as good as 
new; never used after overhauled; this 
freezer has only froze about twelve thou- 
sand gallons ice cream and is the latest 
model, with new scrapers and everything 
in A No. 1 shape; regular price, $800; will 
sell for $500 cash. Lake Pepin Co-opera- 


tive Creamery Association, Lake City, 
Minn. MB, Kj es ‘ 2 8-22 
FOR SALE — Confectionery and ice 


cream parlor, in one of the best cities in 
Michigan, population 6,000; only two soda 
fountains in the city, and doing a good 
business. Reason for selling, have two 


stores. Will sell on reasonable terms. 
For particulars write: B. Mazzolini, St. 
Johns, Mich. 8-22 


FOR SALE—Ice cream plant of 70,000 
gallons annual output in good Indiana 
city. Will sell either one-third interest to 
experienced ice cream man or the entire 
business. Plant is new and modern, stor- 
age rooms, compressor ete. Poor health 
of manager is reason for selling. Address: 
R-306, Ice Cream Review. 8-22 


FOR SALE—Small modern ice cream 
plant in city of 5,000 people, on three rail- 
roads, in good territory. Plant is now in 
operation. Situated so that steam, hot 
water and rent are very cheap. Owners 
ice business requires all his attention. 
Searcy Ice Company, Searcy, Ark. 8-22 


Exceptional Opportunity 


To earn big commissions by 
selling a REAL fuel and oil 
saver, which at the same 
time INCREASES POWER. 
Nationally advertised, well 
and favorably known. If 


you are acquainted with 
engineers in plants where- 
ever power and refrigeration 
are used, write us. Give 
references and what mech- 
anical experience you have 


had. 
Box 502 Wellston Sta. St. Louis, Mo. 


August, 1922 


FOR SALE—One 40-qt. ice cream freez- 
er, belt. driven, Cherry design, in good 
working order for $200.00 cash or terms. © 
Phone Joliet 4520. Flint Sanitary Milk — 
Co., 410 Collins St., Joliet, Ill. 9-227 
~ FOR SALE—Second hand 40-qt. vertical — 
combined ice crusher and ice cream freez- ~— 
er with direct motor drive; motor is 2a9 
H. P. alternating A, C, single phase, 60 
cycle, 220 volt, Century Electric. This 
outfit has been used very Jittle and for 
practical purposes is as good as new. 
Price $150.00. Address: R-302, Ice Cream 
Review. 8-22 


FOR SALE—One Type C Sealright ice 
cream filling machine No. 617. W. Baa 
Campbell, 84 Main St., Nyack, N. Y. 8-22 

FOR SALE—One hand power Sealright 
filling machine. $125.00 freight paid. Ad- 
dress: R-310, Ice Cream Review. 8-22 


MACHINERY AND SUPPLIES AND 


BOILERS, NEW AND SECOND HAND— — 
Electric Motors, Engines, Pumps, Pipes and 
fittings, Valves, Belting, Shafting, Bearings 
and Pulleys. Money Saving prices. Harris 
Machinery Co., Minneapolis, Minn. 12-20tf — 


FOR SALE—Three new Cherry model 
“T” 60-quart freezers; motor driven. Rich 
Ice Cream Co., Buffalo, N. Y. 3-21tf 


FOR SALE—Cottage cheese in one, two ~ 
or five tub lots, shipped date of make. 
Rock Lake Creamery, Lake Mills, Wis. 

1-21tf 

FOR SALE—12 Babcock tester, 8-10-12 
bottle size; 1 Jensen bronze _ sanitary 
pump, 1% in. connections; 1 Trahern ironaa 
pump, 1 in. connection; 1 continuous dou- 
ble disc ice cream freezer, 100_gallon ca 
pacity, with counter shaft and pulleys; 
Ventura 18 in. wall suction fan (new); 
12 bottle Troemner cream scale. The Ben- © 
nett Creamery Company, Ottawa, Kans. 


FOR SALE—1 vertical open top, b 
enamel tank, 47 in. O. D. x 50 in. h 
375 gal. I horizontal bl 


high, 2-36 inch rings, f 
$400.00 each. Chas. S. 
Buffalo, Ne 


FOR SALE—First grade unsalted b 


ter. Get our prices. Golden Belt C 
& Ice Co., Hays, Kansas. 9-2 
FOR SALE — Creamery Package ici 


cream brick mould releaser. Good as ne 
Used only one year. Price $125.00 F. O. 
Milwaukee, Wis. Reason for selling, i 
stalled Mojonnier automatic brick filler 
The Geo. C. Mansfield Co., Milwaukee, W 


FOR SALE—Giant ice crusher, 20 t¢ 
belt drive, excellent condition. $120.00 
best offer. Address: R-294, Ice Cre 
Review. 8- 

FOR SALE—Meyer refrigerated body, | 
ton, used one month. Refrigeration wor 
perfectly. $700.00. Rich Ice Cream 
Buffalo, N. Y. 7-2: 


FOR SALE—A Creamery Package co 
centrator or condenser, brand ne 
Capacity 4,000 to 4,500 Ibs. per hour. O 
fered at a very liberal concession for i 
mediate sale. Address: R-300, The Ie 
Cream Review. 8- 


FOR SALE—New Era brick cutting ma- 
chine, used about a year, in excellent con= 
dition. Reason for selling, installing Mo 
jonnier packaging machine. Also ViSCO: 
lizer, 60 gallons per hour capacity, uset 
less than six months, excellent conditi 
Surplus equipment, and priced for qui 
sale. Also 200 5-gallon shipping tubs, old 
but with lots of service left in them 
Priced right. Address: The Crowell Com 
pany, P. O. Box 556, Waterloo, Iowa. 8-2 


FOR SALE—Miller 80-qt. motor drive 
freezer and twelve 40-qt. freezers, various — 
makes, both belt and motor drive, one — 
Mianton-Gaulin belt drive homogenizer, — 
practically new, cheap. Cans, tubs, cabi- 
nets, vats, Manning can washers, ice 
breakers. Send for complete list of bar- 
gains in equipment. Philadelphia Retin-— 
ning Co., North Philadelphia, Pa. 8-22 


WANTED 


WANTED TO LEASE—Ice cream plant 
with refrigerating machine. Must be 
fairly equipped and in a town with a goo 
shipping point. Address: R-305, Ice Crea 
Review. : 8-22 


¢ 2 


i : bs 


Librarian 


Sa eo 


URBA 


| University of Mlinois 
_00010-2 


NA, ILL 


t 


4 


y 


cucereaneeyisrrgeasence 


An installation of Cherry Freezers and Batch Mixer in the plant of the Better Maid Ice Cream Co., Alameda, Calif. 


an automobile manufacturer how to produce cars, nor the ship-builder 
how to make motor boats, nor a baker how to bake bread. 


Our business is to produce superior ice cream plant equipment designed 
to give you maximum results at a Minimum cost. 


In hundreds of plants scattered from coast to coast both in the United 
States and Canada you will find Cherry Freezers and Cherry Batch 
Mixers employed in the manufacture of the very finest grade of ice 
cream. 


An interview with us long enough before your next equipment require- 
ments to allow ample time to study vour needs and offer suggestions, 
we believe would be worth your while. You will find, as we know the 
experience of others has proven, that an installation of Cherry Ice 
Cream Equipment in your plant will be one of the most profitable and 
satisfactory investments you have ever made. 
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The Sixteenth cAnnual ‘National 
Dairy Exposition 
ST. PAUL and MINNEAPOLIS 
Oct. 7th to 14th, 1922 


TWO MILES OF MACHINERY 


HE output of hundreds of great 
manufacturing plants has been 


eathered in one grand ensemble 
for the inspection of the milk dealer, 
the butter maker, the ice cream maker, 
the cheese maker, the dairyman and 
other manufacturers and distributors of 
dairy products. 


Here in the short space of one week 
—under one roof—you can inspect and 
compare the latest, up-to-the-minute 
types of every machine known to the 
dairy industry. 


Here you will see the largest churn 
in the world, the biggest bottle washer, 
the most efficient ice machine, and 
every marvel of the dairy world. 


Here you will see machines that will 
increase your output, improve your 
product, and reduce your expenses. 


You will have an opportunity of con- 
ferring with nationally known dairy 
engineers and with operators of great 
dairy plants. Any one of the many new 
ideas you will get from a visit to this 
great Exposition may be worth hun- 
dreds of dollars to you. 


Concurrent with the Exposition will 
be great conventions of milk dealers, 
creamery men, and others who will dis- 
cuss matters of interest to the dairy in- 
dustry and who will be addressed by 
national leaders. 


Prepare now to go with your associ- 
ates. Bring your family and enjoy the 
open-handed hospitality of the North- 
west Country—the Vacation land of 
America. 


Reduced fares on all roads during 
the Exposition. 


Prosperity Follows the Dairy Cow 
Se Ge 


Hitch Your Ice 


| “ps The Dairy Tahishy 
sf The World Over 


OR every operation in your 
H pics, there is available Davis- 

Watkins equipment endorsed by 
the leading ice cream and milk plants 
of this nation and foreign countries. 
It is distributed direct to you thru a 
growing network of branches. 
Wherever you are, there is within 
easy reach a Davis-Watkins’ service 
engineer to serve you. 


See Our Exhibit at 
the Shows 


Take advantage of the reduced fares and 
attend either the National Dairy Exposition at 
St. Paul- Minneapolis, October 7-14, or the 
convention of Ice Cream Manufacturers, 
Cleveland, October 16, 17 and 18. 


An exhibit of Davis-Watkins equipment will 
be on display at both shows. Be sure to 
drop in and pay us a visit. 


Clip and Mail to Nearest Sales Branch 


ICR 
Date 
Gentlemen: 
We are considering new equipment in our ice 
cream plant as follows:— 


Please quote us price and send us data on location of 
your equipment nearest us. 


Firm Name 
Attention of 
Address 


City and State 


A Partial List of 
Davis -Watkins 
Equipment 


Ice Cream Cans 

Ice Cream Freezers 

Progress Uats (I. C. Mixing 
and Aging) 

Progress Homogenizers 

Myers & Burt Ice Cream 
Bricker 

Myers & Burt Ice Cream 
Tub Packer 


Eskimo Pie Maker 

Valerius I. C. Carton Filler 
Progress I. C. Can Washer 
Milk Cans 

Milk Can Washers 


Davis Rotary Fillers and 
Cappers 


Case Fillers 


Davis Pasteurization Equip- 
ment 


Economy Pasteurization Equip- 


ment, (flow type) 
Progress Tubular Coolers 


Multiple Tube Heaters and 
Coolers 


Direc Expansion Coolers 
Receiving “Uats 

Progress Milk Filters 

Air Compressors 

Glascote Tanks 

Pressure Bottle Washers 
Bottle Washers (Miscl.) 
Progress Sanitary Fittings 
Milk Pumps 

Bottle Cases (Wood and Galv.) 
Water and Brine Pumps 
Disbrow Churns 


Progress “Uats (Ripeners, 
Batch Pasteurizers) 


Starter Cans 

Progress Buttermilk Machines 

“Progress Past. “Uat (Cage 
type Agitator) 

Babcock Testers 

Weigh Cans 

“Davis Butter Cutter 

Minnetonna Butter Makers 

Minnetonna Butter Printers 


Davis Emulser 


Complete Brine Outfits 


Look 


of your e 
functionin: 


D Of;M 


ant to a Guiding Star 


star nearest you on the map below. ‘There you will find a branch of ithe 
Vatkins organization ready to serve you thru wise counsel on the selection 
whether it be a single machine, or the planning and erecting of a smooth 
high production efficiency, Davis- Watkins equipped throughout. 
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Gx BOSTON 
ERSEY CITY 


PHILADELPHIA 


gress Freezer, eee 
or Brine 


DENVER 


Progress Milk Can Washer : 3 


Dairymen’s Memphis 
Ice Cream Can 


WATKINS DAIRYMENS MFG.Co. 


710 West Jackson Blyvd., Chicago 


Y, 122 Morgan St. 
8 Main St., Charlestown 
Y, 727 N.Y. Life Bldg. 
MIA, 1539 Race St. 


DENVER, 1649 Blake St. 
SAN FRANCISCO, 242 Jackson St. 
SEATTLE, 326 Railway Ex. Bldg. 
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UNITED ‘ S Gelatine 1s pro- 


*duced in the 


, World’sLargest Gelatine 

STATES Factory, which means 
Uniformity, Purity, St th at 

GELATINE tte right Price. Stock used 
in the manufacture assures a 


CO. bright, clean, odorless Gelatine. 


Its use means a smooth, high 
quality and superior texture 


MILWAUKEE, WIS. Ice Cream. 


Visit Our Booth ai the National Exposition in Cleveland—Octi. 16-21 


LET US SEND YOU SAMPLES AND QUOTE ON YOUR REQUIREMENTS 


September, 1922 
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Seamless Steel Ice Cream Cans 


No crevices or sharp corners, inside 
or outside. No solder or lead used 
in construction as in pieced-up cans. 
Drawn from a single flat plate of 
flange quality steel and double 
coated with pure tin. 


Drawn from No. 14 U. 
S. gauge steel the bot- 
tom stays full thickness 
to provide for hard 
usage while the side- 
walls are drawn out to 
Nonwilo' Wis. gauge. 
Compare illustration. 
(B-C.) The drawing 
process hardens and 
toughens the steel mak- 
ing it almost imposs!- 
ble to dent the can. 
Seamless steel cover 
flange is “shrunk” on 
to can and welded all 
around. No place for 
brine to lodge. 


Handle lugs and _ bot- 
tom protection buttons 
are electrically welded 
to can. 


Standard Sizes—10, 12, 20 Quart. 


Covers fit all sizes. Cans and covers 
made with or without handles. Name 
pressed into can and cover if desired. 


Bottoms furnished either Round Corner or 
Flat as shown in illustrations. 


Nothing to come apart when retinning. No trouble 
from short measure due to improper re-assembling, 
which is probable with the pieced-up cans. 


These cans are built for REAL SERVICE 
Free you from trouble--AND THEY LAST 


WRITE FOR PRICES 


PRESSED STEEL TANK COMPANY 
MILWAUKEE, WISCONSIN as Ghen 


208 So. La Salle St. Woolworth Bldg. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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NATIONAL ASSOCIATIONS. 
NATIONAL ASSOCIATION OF ICE CREAM MANUFACTURERS. 


Pres., Charles G. Morris, New Haven, Conn. 
Secy., N. Loewenstein, 155 No. Clark St., Chicago, Til. 
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Associations of Ice Cream Manufacturers and Affiliated Bodies 
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ASSOCIATION OF ICE CREAM SUPPLY MEN. 


Pres.. Oliver S. Jordan, 29 Broadway, New York, N. Y. 
Secy., Roberts Everett, 1328 Broadway, New York, N. Y. 
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STATE ASSOCIATIONS. 


ARKANSAS ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres., Will Terry, Terry Dairy Co., Little Rock, Ark. 
Secy., G. A. Meyer, Grand Prairie Ice Cream Co., Stuttgart. 


ARIZONA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., D. A. Donofris, Phoenix. 
Secy., Charles LePine, Douglas. 


CALIFORNIA ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres., L. W. Wilson, Benham Ice Cream Co., Fresno, Calif. 
Secy., R. J. Dryden, 5702 San Pablo Ave., Oakland. 


CONNECTICUT ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres., John Semon, 110 Bristol St.,. New Haven. ; 
Secy., C. E. McEnroe, 72 West Main St., New Britain. 


ILLINOIS ASSOCIATION OF ICE CREAM MANUFACTURERS, 
Pres., L. W. Roszell, Roszell Ice Cream Co., Peoria, TH, 
Secy., N. Loewenstein, 155 No. Clark St., Chicago. 


INDIANA ICE CREAM MANUFACTURERS ASSOCIATION. 
Pres., W. A. Klepper, Decatur. 
Secy., George Fosdick, Crawfordsville. 


ASSOCIATION OF ICE CREAM MANUFACTURERS OF IOWA. 
Pres.,, W. S. Wilcox, care E. B. Higley & Co., Mason City. 


Secy., _B. T. Crowley, 709 Citizens National Bank Bldg., Des 
Moines, Ia. 


KANSAS ASSOCIATION OF ICE CREAM MANUFACTURERS. 


Pres., F. H. Meyers, Meyers Sanitary Milk Co., Kansas City, 
Kansas. 


Secy., B. T. Perkins, Pittsburg. 


LOUISIANA ASSOCIATION OF ICE CREAM MANUFACTURERS, 
Pres: (Wea. Campbell. Campbell’s Ice Cream Co., Shreveport. 
Secy., N. F. Manning, Watson & Aven, Monroe. 


MICHIGAN ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., Glenn Cowan, Arctic Ice Cream Co., Detroit. 
Secy., W. H. Bechtel, Caro. 


ASSOCIATION OF ICE CREAM MNFRS. OF MARYLAND. 
PReShe levi Hendler, Baltimore and East Sts., Baltimore. 
Secy., J. Z. Davidson, 612 No. Carey St., Baltimore. 


MINNESOTA ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres.,W. W. Dunn, Van der Bie Ice Cream Co., St. Paul, Minn. 
Secy., W. M. Paulson, 2830 Colfax Ave. South, Minneapolis. 


MISSISSIPPI ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres., S. N. Sutton, Vicksburg. 
Secy., N. D. Brookshire, Meridian. 


MISSOURI ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., George A. Bang, Banner Creamery Co., St. Louis. 
Secy., H. E. Schottmueller, Carpenter Ice Cream Co., St. Louis. 


NEBRASKA ASSOCIATION OF ICE CREAM MANUFACTURERS, 
Pres., L. E. Hurtz, The Fairmont Creamery Co., Omaha, Neb. 
Secy., R. W. McGinnis, 204 No. 11th St., Lincoln. | 


ASSOCIATION OF ICE CREAM MNFRS. OF NEW YORK STATE, | 
Pres., Wm. Palmer, Suite 6, Buffalo Ins. Co. Bldg., Buffalo. 
Secy., A. M. Le Messurier, Syracuse Ice Cream Co., Box 676, | 

Syracuse, N. Y. 


NORTH CAROLINA ICE CREAM MANUFACTURERS ASSN. 
Pres., Li A. Corning, Hamlet, Ni C! * i 
Secy., A. E, Dixon, Carolina Ice Cream Co., Fayetteville. 


NORTH DAKOTA ICE CREAM MANUFACTURERS ASS’N. | 
Pres., O. A. Amundson, Bridgman-Russell Co., Jamestown. 
Secy., G. B. Caraway, Midway Produce Co., Fargo. 


OHIO ASSOCIATION OF ICE CREAM MANUFACTURERS. | 

Pres., W. W. Trout, Springfield Dairy Products Co., Spring-. 

field, Ohio. ~ 4 
Secy., A. S. Burkett, 415 Spahr Bldg., Columbus. 


OKLAHOMA ASSOCIATION OF ICE CREAM MANUFACTURERS, | 
Pres., M. T. Cochran, Altus Ice Cream Co., Altus. | 
Secy., So P. diay, Tulsa: 


ASSOCIATION OF ICE CREAM MNFRS. OF PENNSYLVANIA. 
Pres., Robert Crane, Crane Ice Cream Co., Philadelphia. 
Secy., James W. Neuman, H. L. Neuman Co., York. 


SOUTH DAKOTA ICE CREAM MANUFACTURERS’ ASSN. 
Pres., I. J. Bibby, Brookings. ; 
Secy., T. H. Wright, Brookings. 


TENNESSEE ASSOCIATION OF ICE CREAM MANUFACTURERS. : 
Pres., W. M. Sidebottom, 145 Sixth Ave. No. Nashville. . 
Secy., Geo. A. Decker, John Decker & Son, Nashville. 


TEXAS ICE CREAM MANUFACTURERS ASSOCIATION, 
Pres., Frank B. Wester, Wester Bros. Cry., Sulphur Springs. 
Secy., A. J. White, Mistletoe Creameries, San Antonio. 


VIRGINIA ICE CREAM MANUFACTURERS ASSOCIATION, 
Pres., I. H. Fill, Purity Ice Cream Co., Richmond. 
Secy., L. K. Shepherd, Richmond. 


ICE CREAM MANUFACTURERS’ ASSN. OF WEST VIRGINIA! | 
Pres., W. M. B. Sine, Imperial Ice Cream Co., Clarksburg. © | 
Secy., C. F. Jamison, The Johns Ice Cream Co., Huntington. 


WISCONSIN ASSOCIATION OF ICE CREAM MANUFACTURERS, > 
Pres., Charles Touton, Shertleff Ice Cream Co., Janesville. 
Secy., C. A. Carver, Carver Ice Cream Co., Oshkosh, Wis. : 


REGIONAL ASSOCIATIONS. 


NEW ENGLAND ASSOCIATION OF ICE CREAM MNFRS, 
Pres., George W. Kenison, Lawrence, Mass. 
Secy., W. P. B. Lockwood, 51 Cornhill, Boston, Mass. 


PACIFIC ICE CREAM MANUFACTURERS’ ASSOCIATION. 
Pres., W. V. S. Robb, Seattle, Wash. 
Secy., Bert H. Walker, Royal Ice Cream Co., Tacoma, Wash. 


SOUTHERN ASSOCIATION OF ICE CREAM MANUFACTURERS. 

Pres., W. W. Campbell, Shreveport, La. 
Secy., J. W. Clopton, Decatur Ice Cream Co., Decatur, Ala. | 
TRI-STATE ASSOCIATION OF ICE CREAM MANUFACTURERS. | 
(Georgia, South Carolina, Alabama.) 


Pres., M. J. Costa, Costa Ice Cream Co., Athens. Ga. ‘ 
Secy., John Sancken, Georgia Carolina Dairy Co., Augusta, Ga 


AFFILIATED BODIES. | 


NEBRASKA CORN HUSKERS (NEBRASKA) 

Pres., J. R. Freitag, Boerner-Frey Co., Iowa City, Iowa. 
Secy., George A. Lessenhop, G. F. Lessenhop & Sons, Ina., 
Lincoln, Nebr. 

HOOSIER WILD CATS (INDIANA) 
Pres., Edwin J. Small, J. B. Ford Co., Indianapolis, Ind. 
Secy., H. A. Stevens, 717 Railway Exchange, Chicago, IIl. 

POODLE DOG ASSOCIATION (lOWA)—Official Barkers. 
Pres., L. A. Kline, 1214 Webster Ave., Chicago, Ill. 

Secy.. Arthur O. McCune, Morton Salt Co., Chicago, Ill. 

KANSAS JACK RABBITS CIKANSAS) 


iPress Karl R. Zimmer, Menasha Printing & Carton Co., Kan- 
sas City, Mo. 


Secy., Edwin F. Weill, 514° N.Y.’ Life Bldg., Kansas City, Mo. 
MICHIGAN DAIRY BOOSTERS (MICHIGAN) 

Pres., C. J. Yuncker, 1112 Radcliffe Road, Toledo, Ohio. 

Secy., C. J. W. Smith, 561 Continental Ave., Detroit. 
MISSOURI MULES (MISSOURI) 


Pres., F. E. Sutemeier, Warner Jenkinson Co., St. Louis. 
Secy., J. L. Nelson, C. Nelson Mfg. Co., St. Louis. 


OKLAHOMA WOLF HOUNDS (OKLAHOMA) 


Pres., J. Will Carpenter, Haines-Carpenter Dairy Products 
Co., Kansas City, Mo. 


Secy., Otis B. Witte, N. A. Kennedy Supply Co., Oklahoma | 
City, Okla. q 
NATIONAL ORDER OF WHITE CAPS (TEXAS) 


Pres., George L. Boedeker, Dallas, Texas. 
Secy., W. W. Wren, Fort Worth, Texas. 


TEXAS LONGHORNS. 
Pres., J.'P. Kramer, 508144 N. Willomet, St., Dallas, Tex. 
Secy., J. B. Huff, Prall-Huff Co., Fort Worth, Texas. 


BADGER FLYERS (WISCONSIN) 
Pres., C. H. Hagen, 216 Grand Ave., Eau Claire, Wis. | 
Secy., O. E. Harwood, A. H. Barber Creamery Sup. Co., Chicago. 


DIXIE FLYERS (SOUTHERN ASSOCIATION) 
Pres., B. B. Scott, Scott Mfg. Co., Providence, R. I. { 
Secy., P. N. Miller, Jr., 2913 Eleventh Ave., Birmingham, Ala. | 


OTHER ASSOCIATIONS. 


CANADIAN ASSOCIATION OF ICE CREAM MANUFACTURERS. 
Pres., W. H. Foster, Hamilton, Ont. 


— 


Secy., T. A. Burke, Hamilton, Ont. 
A GOOD POINT TO CONSIDER IS THE SERVICE OUR ADVERTISERS GIVE. 
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“CThis is the Can We Want” 


Wrote a large ice cream manufacturer across our advertisement 
in ‘“‘The Ice Cream Review” with an arrow pointing to this can. 
This is one of many similar letters received from all sections of 
the United States. 


Electric Weld rivetless-solderless ice cream cans are used in all 
parts of the country. 


No Solder No Rivets 


This is the 


can you will 


This is the 


want, too, can backed 
for the low by the 

oe and strongest 
economical Cities TEE 


can service 


We will exhibit at booth No. 5 


National Association of 
IceCream Manufacturers 


CLEVELAND OCT. 17-21 


Visit our booths 143 and 180 


at the National Dairy 
Exposition, Oct. 7-14 


ST. PAUL - MINNEAPOLIS 


PATENTED 


Electric Weld cans have made many loyal friends for us. One 
customer’s repeat orders total 


50,000 Electric Weld Cans 


JOHN WOOD MFG. CO. Conshohocken, Pa. 


(OFFICES AND WAREHOUSES) 


CHICAGO OFFICE (320 E. North Water St.) CLEVELAND OFFICE (2041 Warren Rd., Takewood: O.) BOSTON (60 Pemberton Sq.) 
BROOKLYN Bush Terminal Bld. No. 5) OAKLAND, CAL. (335 Cypress St.) 
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CARELESS BUYING IS A LOTTERY—SATISFACTION GUARANTEED BY ADVERT ISERS. 
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PUBLISHED THE FIFTEENTH OF EACH MONTH BY 


THE OLSEN PUBLISHING COMPANY 


H. P. OLSEN, President and Manager E. K. SLATER, Secretary and Editor 
Also Publishers of 


“THE MILK DEALER” and “BUTTER, CHEESE & EGG JOURNAL” 
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BULLETIN OF EVENTS 


National Dairy Exposition, Minnesota State Fair Grounds, Minne- 
apolis--St. Paul, Minn., October 7-14, 1922. W. E. Skinner, 
Secretary, Ryan Hotel, St. Paul, Minn. 

Association of Ice Cream Manufacturers of Pennsylvania—Six- 
teenth Annual Convention, Harrisburg, October 9-10-11, Penn- 
Harris Hotel. J. W. Newman, Secretary, York. Pa. 

National Exhibition, Association of Ice Cream Suppy Men, 
Cleveland, Ohio, October 16-21, 1922, headquarters Hotel Win- 
ton. Robert Everett, 1328 Broadway, New York, Secretary. 

National Association of Ice Cream Manufacturers. 22nd annual 
convention, Cleveland, Ohio, Hollenden Hotel, October 16th, 
17th and 18th. N. Loewenstein, 155 N. Clark Street, Chicago, 
Secretary. 

Pacific Ice Cream Manufacturers’ Association—Annual Conven- 
tion, Davenport Hotel, Spokane, Washington, November aS. 
14, 15, 1922. Bert H. Walker, Royal Ice Cream Co., Tacoma, 
Wash., Secretary. 

Ice Cream Manufacturers Association of West Virginia—Annual 
Convention, Huntington, Nov. 20-21. C. F. Jamison, Hunting- 
ton, Secretary. 

Southern Association of Ice Cream Manufacturers, annual con- 
vention, New Orleans, December 5, 6 and 7. J. W. Clopton, 
Secretary, Decatur, Ala. 

Oklahoma Association of Ice Cream Manufacturers—Annual 
Convention, Oklahoma City, Dee. 18, 19 and 20. 1922. S. P. Lay 
Tulsa, Secretary ape 


EVERAL questions of vital interest to ice cream 

manufacturers are discussed in this issue of The 
Ice Cream Review, many of the contributions coming 
from ice cream manufacturers. In a recent issue we 
raised the question relative to building up a home de- 
mand for ice eream. We ealled attention 'to one .ice 
cream manufacturer, who, after three years’ effort, has 
failed to get the local retailers to handle his product in 
spite of the fact that he makes good ice cream. This 
is not a hypothetical case. We are quite familiar with 
the cireumstances. The man.is a hustler, makes good 
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ice cream and has built up a splendid demand for his 
product in adjoining towns. The retailers, with one ex- | 
ception, have refused to give up handling cream from | 
outside plants which they handled before he started 
making ice cream. He has worked with them for three _ 
years and they hang to the brands of ice cream they 
have always handled. . 

You will also find a number of communications in 
which the subject of freezing the mix is discussed. Some 
very valuable information is brought out in this diseus- 
sion. Several pages are also devoted to the question of | 
why the viscosity of the mix increases with ageing. 

‘We hope that our readers are getting benefits from 
these discussions commensurate with the effort and ex- 
pense we put forth to bring them to light. It is not the 
easy way to edit a trade publication but we believe that 
it is helping to build the industry. | 

els 

lk JUST a few days now it will be time to pack your 

grip and make that trip to the National Dairy Expo-_ 
sition in the Twin Cities, and from there to Cleveland 
to attend the annual convention of the National Associa- 
tion of Iee Cream Manufacturers and to see the wonder- 
ful exhibit of machinery and supplies put on by the 
Association of Ice Cream Supply Men. We realize this 
is going to take you away from your business for a few | 
days, but if you will do this you will have a better and 
bigger business a year from now than you will have if | 
you just shut yourself up in your shell and stay at home. 

Mossbacks always have hard shells. Moss can’t grow 
where there is no shell. Don’t let the shell grow and | 
then there will be no temptation to stay in it. It is well | 
to keep in mind the biggest and most prosperous ice 
cream manufacturers in the country are the ones who 
have the convention habit. They didn’t wait until they 
were big either before getting the habit. Look up their 
records and you will find that they have been attending 
ice cream conventions ever since ice cream conventions 
were invented. 

There is nothing extraordinary about this fact either. — 
The men who go to conventions grow big and their busi- 
ness grows with them. Don’t stay away from conven- 
tions and shows because your business is small; don’t 
stay away because the big fellows seem to be the ones — 
who are most active in the various trade associations. — 
Their activities have helped them to grow big and they 
know that it pays them to be active. Be one of them. 


Ae 


¥ 

UST because your business is comparatively small is 
iJ no reason why you should not avail yourself of the 
opportunity and co-operate with the National Dairy 
Council to boost for the industry and at the same time © 
build your business bigger. Some folks think that in 
order to work with the National Dairy Council it is 
necessary to contribute money for which one gets no — 
direct returns. This keeps many disinterested because 
they feel they can’t afford to ‘‘donate.’’ | 

It is unfortunate that such an impression prevails. 
True, contributions are made by many far-seeing men in - 


September, 1922 


the business who believe in ‘‘indirect’’ returns as well 
as direct returns, but the National Dairy Council is in 
position to help the non-eontributor build up the demand 
for his products. The men back of it realize that as 
they increase your business they are boosting the dairy 
business just that much. The Council has dairy adver- 
tising material, in variety and abundance, which is avail- 
able to you at a definite price which you can buy and 
pay for just as you would purchase any other commodity, 
There is something in stock that will apply to your busi- 
ness. Yoy can help the ice cream industry by doing more 
business in your plant. If you haven’t tried it, do ne 
| + 
LL progressive ice cream manufacturers believe in 
advertising. They know that good advertising, 
backed up by quality ice cream, has not only developed 
their business but it has had not a little to do with the 
wonderful development of the ice cream industry. Some 
manufacturers are good buyers of advertising, they 
know the kind of advertising that will get results. 

Buying advertising is almost an art. Some men make 
the mistake of buying advertising that appeals to their 
peculiar notions of advertising rather than being guided 
by the experience of others. If they can see their ideas 
in print they are happy and they think they are adver- 
tising. If they call upon an advertising man to get up 
some literature for them they tell the advertising man 
just what they want and how they want it. 

A man thus inclined, in order to be consistent, should 
tell his family doctor just what to prescribe when he 
calls him on a case. True, many men nowadays know 
exactly what they want in a doctor’s preseription, but 
they are usually in pretty good health when they eall 
the doctor. In ease they are calling him for a legitimate 
‘purpose they put their case in his hands and abide by 
his judgment. 

When you buy advertising from an advertising man, 
in whom you have confidence, you can get your money’s 
worth only by getting the benefit of his advertising ex- 
perience. He knows what attracts favorable attention, 
he makes it his business to study advertising. He knows 
what constitutes ‘‘human appeal’’ and he knows how to 
combine the 26 letters in the alphabet in the most effec- 
tive way. Of course, if you are a better judge of adver- 
tising than he is you can profit best by requiring him 
to carry out your ideas. In such case you do not need 
his services. The ice cream business needs more adver- 
tising and while we are about it let’s give it more effec- 
tive advertising. 

HE months ahead are convention months, not only 

for men interested in various lines of dairying, but 
for men in most lines of business. They get together to 
exchange ideas and make acquaintances. They discuss 
new developments in the industry in which they are in- 
terested and agree upon business policies. While a large 
number of subjects come up for discussion at these vari- 
ous trade conventions, the two big problems which are 
always uppermost are QUALITY and SERVICE. 
If you doubt this, just sit down and make a list of 
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the many problems incident to your business and then 
see how many items on your list may be properly classi- 
fied as QUALITY OR SERVICE problems. Give the 
right kind of quality and the right kind of service to 
your customers, both in buying and selling, and your 
business will ‘‘blossom like the rose.’’ Possibly you 
will find that all your business problems may be properly 
classified under these two heads. We believe you will. 
, ch 

ML... ice cream manufacturers will soon reach the 

close of ‘‘the season’’ in their business. They 
will call in their cabinets and packers and do everything 
possible to cut down on expenses. They will stop all 
advertising and lose just as little money as possible be- 


tween the close of this season and the opening of next 


year’s season. 

Other manufacturers will fight harder than ever to 
push the sales of ice cream. ‘Lhey aon. have a. closed 
season in their business. True, they may not sell as 
much ice cream when cold weather comes, but they keep 
right on making and selling ice cream. They believe 
that ice cream is a food, not a fad; they believe that it 
is‘good for folks to eat in the winter months; they be- 
lieve this so thoroughly that they tell other folks about 
it and instead of shutting up shop and waiting for an- 
other ‘‘season’’ to open they keep right on doing busi- 
ness. Anyone can sell good ice cream in hot weather, 
but it takes a real business man to sell ice cream in cold 
weather. 

als 
A’ THE Wisconsin State Fair, which was held here 
recently, the ice cream men of the state joined 
hands with other dairy products manufacturers and put 
on an exhibit in the dairy building which was a credit 
to everybody connected in any way with it. A corner 
of the exhibit in one of the big display refrigerators was 
set apart for the ice cream exhibit and attracted much 
favorable comment. Ditferent ice cream dishes were 
shown in papiermache and a mechanical life-sized boy 
cating an ice cream cone was easily the center of attrac- 
tion. Placards and advertisements emphasizing the de- 
liciousness and food value of ice cream helped to carry 
the message to State Fair visitors. ‘here are lots of 
ways of advertising ice cream and oftentimes it can be 
done most effectively through the co-operation of a num- 
ber of manufacturers. 
al 
N ICE CREAM expert made the statement at a 
recent convention that practically all bacteria in 
ice cream comes from milk, cream and the butter used 
in the mix; that is providing the other ingredients are 
high grade. Buy the very best gelatine and other in- 
gredients and you need not worry about poor quality 
so far as those ingredients are concerned. He says that 
experiments have proven that using good gelatine does 
not materially increase the bacteria count. Good gela- 
tine is practically free from bacteria in spite of the fact 
that it is such a good medium for bacteria growth. This 
is just another evidence that in order to make a good 
quality of ice cream the best materials must be used. 


10 


THE STGCE 8C REAM SRE VRE, 


>. 


The Cleveland Convention and the National Exhibition 


All roads will lead to Cleveland, Ohio, next month 
when the National Association of Iee Cream Manufac- 
turers meet in their annual convention and the Associa- 
tion of Iee Cream Supply Men hold their national ex- 
hibition. 

Cleveland is on the principal travel highway from 
New York to Chicago, within a night’s ride of the At- 
lantic ocean and the Mississippi river. Steamboat lines 
connect Cleveland with every port on the Great Lakes. 
Many delegates can avail themselves of the privilege of 
using combination rail and steamship tickets, thus mak- 
ing the trip most enjoyable. 

Cleveland has 90 hotels. There are more than 5,000 
rooms in modern fire-proof hotels and convention dele- 
gates can secure a combination to suit all purses. The 
hotels are centrally located and no delegate need feel 
that he must put up with inconveniences. Reservations 
have been heavy at the leading hotels but the Cleveland 
Committee promises that everybody will be nicely taken 
care of. 

We hope that readers of The Ice Cream Review will 
go to Cleveland in large numbers. Many of our readers 


have the convention habit, but there are many who let ‘ 


Largest Exhibition Before 1922 Outdone. 


Nearly 1,500 men and women associated in some way | 
with the great ice cream industry of the continent are 
still recalling to mind the great Buffalo Exposition of | 


The Association of Iee Cream Supply Men held the last 
day of October and the first five days of November, 1921. 


Visitors came to inspect this display from twenty 
different state and four Canadian provinces. 


was eminently a success in all its other features. 


The various trade publications of the ice cream in- 


dustry characterized the Show, for instance: 
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The Show | 
was not only the greatest in size ever held until then, but | 


‘‘No event of greater interest to thé ice cream in- | 


dustry of the country has even been known.”’ 
Largest Until Then. 


‘““The largest exhibition of ice cream making essen- | 
tials ever known, which came to a successful close Nov-. 


ember 5th in Buffalo.”’ 
“One of the most successful exhibitions ever given.” 


‘“‘TIt was successful in many ways and in respects not 


expected.’’ 


Municipal Auditorium, Cleveland. 


business keep them at home when they could, by plan- 
ning ahead of time, attend the convention with profit. 

In these days of business uncertainty and rapidly 
changing conditions, it is most important for all business 
men to keep abreast of the times, to learn how their 
business might be effected and to prepare to meet the 
situation successfully. The many problems confronting 
the business world today cannot be solved by the in- 
dividual, they can only be solved by collective thought 
and action; constructive co-operative ideas must be 
brought out and business conventions do this very thing. 

There never was a time when business organizations 
and business conventions were more essential to the 
healthy growth of business. Acquaintances are made 
at the conventions and ideas exchanged and friendships 
established that are profitable to all. The man who 
thinks it does not pay to attend his trade conventions 
simply doesn’t know the real value to be gained from 
such conventions. The men who go are the men who 
know and they keep on going year after year. 

Delegates to the annual convention this year will en- 
joy the privilege of visiting what will probably be the 
greatest display of ice cream machinery and supplies 
ever staged. The opportunity to learn facts first hand 
about the latest and best in the equipment and supply 
line ‘will repay any ice cream manufacturer for the ex- 
pense incurred aitending the convention. 


““The Buffalo Exposition was the best in all parti- 
culars ever held by the Association.’’ 

In fact, it was generally admitted that the Buffalo 
Exposition gave the industry its own truest idea of its 
real size and possibilities that it had ever had. This was 
admitted by both ice cream manufacturers and supply 
men who have been developing equipment and furnish- 
ing supplies to the industry for a decade or more. 

Cleveland Bigger. 


The Buffalo Exposition, however, large and success- 
ful as it was, was only a regional exhibition of The As- 
sociation of Ice Cream Supply Men, promoted primarily 
as a service to the ice cream plants of the eastern see- 
tion of the country. 

The great national exposition at Cleveland, on the 
other hand, is what its name implies, a great educational 
and sales display promoted for the benefit of ice cream 
manufacturers from coast to coast, at once a great ex- 
change for ideas, plans and methods, and a great in- 
dustrial fair, through which no ice cream manufacturer 
can possibly walk without profit to himself. 

A number of altogether new pieces and types of 
equipment and apparatus were displayed at Buffalo, in- 
tensely interesting every ice cream manufacturer there. 
It is expected that the Cleveland Exposition will be a 


place of introduction to the industry again this year — 


(Concluded on page 128) 
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ICE CREAM MANUFACTURERS 


INCORPORATED 


N. LOEWENSTEIN, Secretary 


155 North Clark Street Chicago, Illinois 


The Twenty-Second Annual Convention of The National 
Association of Ice Cream Manufacturers 
Will Be Held at Cleveland, Ohio, Hotel Hollenden, October 16, 17, 18, 1922 


Chicago, August 16, 1922. 


Work on the program is progressing in a very satisfactory 
manner. At this writing the subjects to be discussed stand 
about as follows: 

“How May We Stabilize Business for OZ ee 

“Problems of Distribution.” 

“What are the Best Methods of Advertising Ice Cream?”’’ 

“Problems of Suburban Delivery.” 

“Investigations in the Manufacture of Ice Cream, by 
U. S. Department of Agriculture.” 

“Patents, Copyrights, Trade Marks and Licenses.”’ 

“Tee Cream Shipments via Express.” 

“Present Day Problems in the Industry.” 

“Still Air Hardening, Blast Hardening, or Air Circulation 
Hardening?”’ 

“The Manufacture of Brick Ice Cream.”’ 

“Cost Accounting.”’ 

“Brief Resume of the High Lights of the Convention.” 


We hope to be able to send a copy of the completed pro- 
gram to you with our next letter, and right now we want to 
impress on every Ice Cream manufacturer that we are going 
to expect him to come prepared to say and do something that 
will contribute to the success of the meeting. Ample discus- 
sion will be had of all the subjects on the program. 

Application has been made for reduced railroad fares. 

If your hotel reservations have not yet been made, please 
make use of the enclosed blank at once. We want all Ice 
Cream manufacturers to be taken care of in a satisfactory 
manner, and if you send in your reservation now it will be 
handled in a manner to meet with your entire approval. 
Please act promptly. 

We feel we can honestly say that the three days of our 
Convention will be the most profitable you will ever be able 
to spend at any meeting. Come with your mind made up. to 
enter into the discussions—get acquainted with your fellow 
manufacturer. He may have solved the very problems that 
are bothering you, and he will be glad to tell you all about it. 

The social activities will also be very enjoyable. You 
are promised an all round good time. ; 

_ “Every man owes a part of his time to the upbuilding of 
the industry to which he belongs.’’—Theodore Roosevelt. 

No one can fail to appreciate the wisdom of this state- 
ment, but apply it, in this particular instance, and make up 
your mind to support the Convention with your presence. 


“The Substance of His House.’’ 


A writer has given the above title to one of his recent 
works and it seems quite apropos for this bulletin, the real 
subject of which is 

“*Co-operation.”’ 

Co-operation is ancient. It came next after competition, 
the essential condition of savagery, and it is the one thing 
which more than anything else has lifted the human race 
above the brute. It started as a simple measure of defense. 
It has grown to a most complicated matter of community 
action for aggressive measures of betterment. The widest 
possible co-operation is essential to civilized man today, for 
there are vast problems confronting the world in general and 
our industry in particular which must be solved. 

Since the early ages, long before history begins, men have 
co-operated for common protection and have thus found 
strength instead of weakness, peace instead of war. They 
soon learned that co-operation meant organization and organ- 
ization meant strength and security. The individually weak 
sought the strength of organized numbers, and the indi- 
vidually strong, seeing possible disaster to themselves in 
disaster to the weak, sought self-preservation through the 
protection of all. 

Gommon need may drive them together, but the basis 


on which men must actually co-operate is the ground of com- 
mon understanding and the world must look to co-operation 
to rehabilitate it. In industry as well as in affairs national 
and international the hope of progress lies in co-operation. 

In the field of human relations as regards commerce and 
industry men have advanced a long way from where they 
were when first the need of co-operation was experienced, but 
they still have far to go. It is only in a limited way that 
they dare trust each other as yet. Most men will stand con- 
siderably more confidence and trust than they get. 

Co-operation is undoubtedly the road to industrial har- 
mony, but to obtain this all unfair business practices must 
be eliminated. Substituted therefore must be a system de- 
vised as the result of intelligent co-operative effort, under 
which men will play the game as they do golf or baseball or 
tennis—to win, but to win under the rules, as a gentleman. 
Such a system, far from interfering with production, will 
stimulate it and build up sound co-operative com’petitive 
relationships. Conditions likely to cause disputes will be 
anticipated before they have an opportunity to develop into 
problems dangerous to the stabilization of the industry as a 
whole. 

Therefore, we may well say that co-operation is the sub- 
stance of our house. The annual meeting of a trade associa- 
tion helps us to conserve our substance.and reach a ground 
of common understanding with our fellow men, thus auto- 
matically solving our common problems and presenting a 
united front to our common enemies, whether they be indi- 
viduals or conditions. 

If ever there was a time when co-operation was needed 
in our industry it is the present. Meet your competitor with 
a smile, play the game with both feet on the ground, and if 
your competitor is not a member of this Association, induce 
him to join, as a first evidence of your intention to co-operate 
with him. Also invite him to come to our forthcoming Con- 
vention, where he will be cordially welcomed. And don’t 
forget to come to the Convention yourself. 


b 


NOTICE! 


On January first, 1922, the John Schroeder Lumber 
Co., Milwaukee, Wis. took over the plant of the Wis- 
consin Woodworking Co. at Two Rivers, Wis., and since 
that time has been actively engaged in the manufacture 
of ice cream tubs, candy pails, butter tubs, pickle kits, 
and other woodenware products. The production of the 
plant has been over-sold to date as the company has 
found a ready market awaiting these new Schroeder- 
Perfection Products. 

b 


OKLAHOMA DATES SET. 


The 1922 convention of the Oklahoma Association of 
Ice Cream Manufacturers will be held in Oklahoma City 
December 18, 19 and 20, at the Lee Huckins Hotel. 
Mr. S. P. Lay, Tulsa, Oklahoma, is secretary-treasurer. 


a 
WEST VIRGINIA CONVENTION. 


The 1922 convention of The Ice Cream Manufacturers 
Association of West Virginia will be held in Huntington 
on Nov. 20 and 21st. Mr. C. F. Jamison, Huntington, 
West Virginia, is secretary-treasurer. 
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PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct, 7-14. 
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The National Dairy Exposition 


Our folks who are planning to attend the National 
Dairy Exposition on the Minnesota State Fair Grounds, 
midway between St. Paul and Minneapolis, will be 
imterested in the following description of St. Paul 
and its opportunities for pleasant side trips. The St. 
Paul Association of Commerce contributed the fol- 
lowing: 

St. Paul con- 
siders itself for- 
tunate in hay- 
ing secured per- 
mission to act 
as host to the 
1922 National 
Dairy Exposi- 
tion. When you 
arrive in St. 
Paul to attend 
the National 
Dairy Exposi- 
tion we also 
want you to see 
all that you can 
of St. Paul and 
we feel confi- 
dent that you 
will more than 
enjoy all that 
you see. And in 
order that you 
may better un- 
derstand and 
appreciate our 


city, we wish to 
outline briefly 


some of the rea- 
sons which 
make St. Paul 
the leading city 
of the North- 
west, as well as 
point out some 
of the principal 
points of inter- 
est which we 
hope you may 
visit. 

St. Paul was 
incorporated in 
1854 and the 
orignal site of 
the city was on 
the banks of the 
Mississippi Riv- 
er, not far from 
the present lo- 
cation of the magnificent Union Station which is now 
practically completed. At that time river traffic was 
one of the large factors in the city’s development. And 
from that time, until the present, St. Paul has been ac- 
tual head of navigation of the Mississippi River. Al- 
though for years comparatively little use has been made 
of the river commercially, there is every indication that 
such traffic may be renewed in the near future. 

With the development of the railroad industry in 
this territory, St. Paul became and has continued to be 
‘the railroad center of the Northwest. Today there are 
nine large railroad systems operating twenty-three lines 


In the Heart of the Downtown Section, St. Paul. 


running out of St. Paul. A number of these lines have 
headquarters here in St. Paul and in the operation of 
the trains, shops, ete, employment is provided for 
thousands of people. On Jackson street between Fourth 
and Fifth streets, you may see the largest exclusive rail- 
way office building in the world. 

Jobbing has been one of St. Paul’s largest industries 
since the city’s 
earhest days. In 
the vicinity of 
the Union Sta- 
POR. a BO Wit 
Smith «Park, 
and extending 
as far as Tenth 
street, may be 
seen one of the 
great jobbing 
districts of the 
country. From 
these _ houses, 
goods of all 
kinds are sup- 
plied to the 
Northwest and 
In some cases to 
the entire coun- 
try. The states 
particularly 
served by St. 
Paul jobbers are 
Minn CSOuh ay 
Northern Mich- 
igan, ‘ Wiscon- 
sin, Iowa, North 
Dakota, South 
Dakota and 
Montana. When 
one realizes 
that it is farth- 
er from St. Paul 
to the western 
boundary of 
Montana than it 
is from St. Paul 
to Florida, some 
idea of the ex- 
tent of the ter- 
ritory served by 
St. Paul may be 
gained. Many of 
the larger job- 
bers have their 


own factories 
and manufac- 
ture a large 


proportion of the products that they handle. It is the 
ideal of St. Paul jobbers to give service and through 
unexcelled products, organizations which have been 
slowly and carefully built up, and with the best of rail- 
road facilities, St. Paul jobbers do serve. 

As a manufacturing city, St. Paul ranks well toward 
the fore. However, the numerous manufacturing con- 
cerns are not centered in any particularly locality but 
are found in many sections of the city. Meat packing 
is the largest single industry of this kind. South St. 
Paul is not only the largest meat packing center in the- 
Northwest, but it is also the fastest growing livestock 


ADEQUATE REFRIGERATING MACHINERY PREPARES FOR THE SEASON’S RUSH. 
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market in the world, while the new Armour plant, lo- 
eated at South St. Paul is the finest and most modern 
plant of its kind in the world. Swift & Company have 
also for many years operated a large plant which com- 
pares favorably with the new Armour plant. The vari- 
ous companies provide guides for guests who desire to 
inspect the plants, and a trip through one of the packing 
plants is well worth while. There are many large manu- 
facturing plants in the city and St. Paul leads the North- 
west in the production of fur goods, coke, hoisting ma- 
chinery, cigars, rubber goods, food products, advertis- 
ing novelties, refrigerators, gloves, hats, law books and 
shoes. One of the most rapidly growing manufacturing 
centers will be seen in going out University avenue. 
This district, known as St. Paul’s Midway Industrial 
District, contains some of the finest industrial plants in 
the country. 

It fellows quite naturally that with its importance 
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Cathedral on the east to the Mississippi River on the 
west, is one continuous line of fine St. Paul homes, 
Running both north and south from Summit avenue 
along the edge of the bluffs overlooking the Mississippi 
river is the River Boulevard Drive. Few equally beauti- 
ful drives can be found anywhere. At the southern end 
of the River Boulevard is historie Fort Snelling, which 
is now headquarters for the 3rd Regiment of the 7th 
Army Corps Area. 

In the northwest corner of the city is Como park. 
With Lake Como, the fountains, gardens, conservatory 
and wild animal range, Como park offers much of actual 
interest in addition to its beauty. Farther to the north 
and east is Phalen park located upon the shores of Lake 
Phalen. Whatever lack of wild animals or conserya- 
tories there may be at Phalen is more than made up by 
2 fine large bathing beach and an excellent eighteen hole 
golf course. Just a short distance southeast of St. Paul’s 


Phalen Park, St. Paul. 


as a railroad, jobbing and manufacturing center, St. 
Paul should also be a leading retail center. There are 
probably very few cities regardless of size where better 
or more complete retail stores can be found than are 
found in St. Paul. On Sixth street, Seventh street, Robert 
street and Wabasha street, are located many of the 
larger retail and department stores, while most of the 
downtown section is occupied with retail stores of all 
kinds. 

Although the business upon which St. Paul depends 
for its prosperity is largely centered in the downtown 
district, yet there are other portions of the city which 
should be seen in order to obtain a proper conception 
of the city as a whole. St. Paul covers in all fifty-five 
square miles of territory. Throughout the city are many 
parks, drives, and special points of interest which are 
more than worth the small effort required to visit them. 

Starting almost from the downtown district and in 
fact from St. Paul’s Cathedral, which, by the way, is 
one of the finest cathedrals on the continent, is Summit 
avenue, Summit avenue is the longest fine residence 
street in America ard for almost four miles from the 


downtown district, lies Indian Mounds Park. Here at 
a high elevation overlooking both the city and the Mis- 
sissippi Valley to the south, are numerous large Indian 
mounds constructed years ago when the red men were 
still rulers of this region. Just below the brow of the 
hill at Indian Mounds park are located the Minnesota 
State Fish Hatcheries, from which millions of small game 
fish are distributed to all sections of the state. There 
are numerous other parks and drives throughout the 
city which limited space forbids mentioning. During 
the summer months many of the parks have regular 
evening band concerts, as well as other special attrac- 
tions and entertainment. 

There is an unusual opportunity for all kinds of en- 
tertainment in St. Paul. The theaters offer programs to 
suit every taste, whether it be the legitimate, vaudeville, 
or motion pictures. A particular effort should be made 
to see the Capitol theater. In appoiniments, decorations 
and programs presented, this motion picture house is” 
unexcelled anywhere in the country. Some of the hotels” 
and the various restaurants and cafes throughout the 
city provide dancing, special entertainment and similar 
forms of amusement during Exposition week. 
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The New Gemeation 
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Thies 
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Here’s a winner for school days. The One manufacturer writes: ‘We have 
“kiddies” go wild over this new lus- been marketing Picaninny Freeze for 
cious, ripe pink slice of ice cream, ten days, averaging three thousand 
half-moon shaped like a slice of water- dozen a day. We have already received 
melon and dotted all through with ir- our first big value from this new 
resistible milk chocolate seeds — and product.” 


they ‘“‘eat seeds ’n all.’ } 
Another manufacturer writes: “We 


Over two hundred of the leading ice like to make Picaninny Freeze, it han- 
cream manufacturers in the United dles so easily and quickly and is so 
States and Canada have already been clean. We also like the long profit in 
“eet to manufacture Picaninny Picaninny Freeze. It is a winner.” 
reeze. 


Representative ice cream manufacturers in territory not already closed are 


invited to request complete information, which will be forwarded immediately 
on receipt of letter or wire addressed to 


PICANINNY FREEZE COMPANY OF AMERICA 


163 West Washington St., Chicago 45 W. S. Temple St., Salt Lake City 


(TRADE MARK REGISTERED) 


Le 


Manufacturers licensed 
by the PICANINNY 


OF AMERICA, Inc., 
Salt Leke City, Uteh. 
COPYRIGHT 1922 


THE WISE MAN BAITS HIS HOOK WITH INQUIRY—CONSULT OUR ADVERTISELS. 
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“Picaninny Freeze--Eat Seeds ’n All” 


UT West, in Salt Lake City, lives a well-known 

cartoonist who has spent years in turning out ideas 

on the spur of the moment, any time the bosses 
wanted them. He worked for several years on the New 
York-American Journal under the famous Hearst editor, 
Arthur Brisbane. During another period he served as 
utility man for Judge; his drawings have graced the 
pages of that magazine from front to back cover. The 
late Elbert Hubbard knew his worth and made a per- 
sonal friend of him, inviting him to the home of the Roy- 
crofters in East Auburn, New York, to illustrate a series 
of magazine articles. Besides all these achievements, 
John S. Sears, the cartoonist under discussion, was asso- 
ciated for a number of years with the Borgfeldt Com- 
pany of New York, manufacturers of the Kewpie Doll, 
and originated on his own hook, the nationally famous 
Skookum character. 

But Jack Sears is never content with past achieve- 
ments. His association with Brisbane, Hubbard, Borg- 
feldt’s and others, and his training and experience as a 
cartoonist, have given him an ear that is tuned to the 
public pulse. A few months ago his ‘‘sixth sense’’ 
prompted him that the public was ripe for a five-cent 
ice cream package that could be marketed under a new 
fresh name. He set to work and conceived the idea be- 
hind the popular new frozen dainty, ‘‘Picaninny 
I'reeze,’’ which is rapidly sweeping the country in its 
wave of popularity. 

This was less than four months ago. Today ‘‘Pica- 
ninny Freeze’’ sales run into the millions a day and this 
frozen confection is manufactured under license in more 
than 100 towns and cities from the Atlantie to the 
Pacific, from Canada to the Gulf of Mexico, and also in 
the Hawaiin Islands, by as many leading ice cream man- 
ufacturers. 

The detailed story of this suecess is one of a good 
product and a distinctive advertising campaign. 

While his idea was still in the-rough, Mr. Sears took 
it. to an advertising agency. A number of men who 
were experienced in the manufacture of ice cream were 


“IT CAN’T BE DONE’ 


one man said. His competitor proved to him it could. Which 
man would you rather be? I guessed right the the first time. 
Walk—Ride—Write— Wire— Phone 


SANI-DAIRY PRODUCTS CORP’N, 45th and Evans Ave., CHICAGO 


‘\A Pocket Full of PEP” 


m airy World. 


A Journal for the Dairy Industry 


3 Month’s Trial 25c 


Then, if you like it, get it every month 
by sending one dollar once each year. Sit 
right down now, and write us “Here’s 25c 
in stamps—let me try The Dairy World.” It’s 
Pocket Size—and full of PEP. You’ll like it. 


THE DAIRY WORLD 
, Room 860—508 S. Dearborn St., Chicago, Hl., U. S. A. 


then called into consultation and this combination 
worked out the program which has put Picaninny Freeze 
where it is today. 

Picaninny Freeze is a delicious bar of ice cream, rep- 
resenting a slice of watermelon, dressed up in holiday 
clothes. Strawberry ice cream, ripe-pink in color, half- 
moon shaped lke a slice of melon, and dotted all through 
with irresistible, mellow milk chocolate seeds, is the win- 
ning combination used in this five-cent wonder seller. 
The slogan of the campaign is—‘‘Hat seeds ’n all.” 
Everything connected with the manufacture and sale of 
Picaninny Freeze has been patented, trade-marked and 
copyrighted. 

These ice cream bars are individually wrapped in 
attractive, three-color wax-paper wrappers. They are 
sold from corner grocery stores, at amusement stands 
and parlors, drug stores, at amusement resorts, and from 
unique watermelon-shaped carts and strap carriers at 
depots, ball games, or wherever people congregate. 


The first try-out for Picaninny Freeze was made in 
Salt Lake City. A teaser campaign consisting of three 
small ads featuring the slogan ‘‘Hat Seeds ’n All,’’ com- 
menced three days before the day of introduction. On 
the fourth day the Picaninny Freeze Company of Amer- 
ica broke with a 60-inch ad over the name of the local 
manufacturer. On the same day a showing of posters, 
window streamers in the windows of dealers carrying 
Picaninny Freeze, counter cards and other dealer helps, 
went up simultaneously. From the outset the sale of 
Picaninny Freeze was tremendous, even greater, in fact, 
than either the licensors or the licensees had most op- 
timistically expected. Before the end of the first week, 
the entire output of the manufacturer’s plant had been 
more than doubled. This was late in April of this year. 

With this start to encourage the patentors of Pica- 
ninny Freeze, a small handful of salesmen was sent out 
to win manufacturers. Naturally the first half-dozen 
or so contracts were hard to secure. Among the many 
obstacles which stood in the way of the immediate suc- 
cess of this new frozen dainty were the flooding of the 
market with hundreds of new brands of frozen dainties 
and also the fact that Picaninny Freeze was introduced 
at the peak of the ice cream season, when manufacturing 
plants in every section of the country were already 
groaning under the task of meeting the normal summer 
demand. In a great many instances, manufacturers felt 
that they had no facilities for producing a new product. 

But these obstacles had no terror for the Pieaninny 
Freeze salesmen. In less than one hundred days more 
than 125 ice cream makers, representing in nearly every 
instance, the leading manufacturer in every city, had 
become enthusiastic licensed makers of Picaninny 
Freeze. 
Picaninny Freeze Company give the licensee exclusive 
rights for a period of years. 

The royalties for the manufacturing rights are based 
on large production and consequently are very small. 


In the majority of cities where introduced, the 


Of these royalties, not less than 40 per cent goes for con- 


tinuous advertising to be placed in the territory of the 
manufacturer, over his name. Another ten per cent is 
reserved for legal protection for the manufacturer and 
the parent company. 


The advertising campaign has been of a very dis- 
tinetive nature. 
town has been used. Where the appropriation has per- 
mitted, poster advertising has also been used, and in 
every instance the dealers. have been well supplied with — 


attractive three-color window streamers, as well as with 
(Concluded on page 151) 
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Make Our Exhibit 


Your Headquarters 
at the Cleveland Exposition 


Style No. 4 


GRAND RAPIDS CABINET COMPANY 


55-59 Alabama Ave. N. W. 


NEW ENGLAND SALES OFFICE AND WAREHOUSE, 
SOUTH EASTERN SALES OFFICE AND WAREHOUSE, 
CENTRAL SALES OFFICE AND WAREHOUSE, 

NORTH WESTERN SALES OFFICE AND WAREHOUSE, 


WORK, FAITH AND CO-OPERATION ENHANCE PROSPERITY—COUPLED WIT H GOOD EQUIPMENT. 


Successors to Chocolate Cooler Company 


Style No. 5 


RAND Rapids Ice Cream Cabinets are 
the choice of a majority of the prominent 
ice cream manufacturers of the country 

because they have proven them to be the most 
efficient, durable and economical cabinets the 


market affords. 
If you are not yet using Grand Rapids Ice 


Cream Cabinets in your business, be sure to see 
the line while you are in Cleveland. Investigate 
for yourself our exclusive, scientific methods of 
construction that produce results that are far 
superior to those achieved by other makes. 


The special attention of the trade is directed to 
the fact that there will be shown in our exhibit 
something new and decidedly interesting. 


SEE 
Grand ‘Rapids Ice Cream 
- Cabinets 
Spaces Nos. 24, 25 & 26 
AT THE NATIONAL ICE CREAM 


INDUSTRY EXPOSITION 
AT CLEVELAND 


Grand Rapids, Mich. 


MERROW BROS. INC., 44 N, Market Street, BOSTON, MASS. 

§ 33 So. Charles Street, : 

CHERRY-BASSETT CO., ; 7513 Market Street, PHILADELPHIA, PA. 
CHERRY-BASSETT-WINNER CO., 1139 Penn. Ave., PITTSBURG, PA. 


A. C. BLACK, 515 Lumber Exchange, MINNEAPOLIS, MINN. 
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OUR NEW SOUTHERN CORRESPONDENT. 


Mr. Craddock Goins, Atlanta, Georgia To Furnish 
Readers of The Ice Cream Review Regularly With 
News of the Southern Ice Cream Industry. 


We have a real treat to set before readers of The Ice 
Cream Review. Said treat will be of special interest to 
our Southern readers, but of real interest to all. Mr. 

: Craddock Goins, of At- 
lanta, Georgia, a news- 
paper man of wide ex- 
perience and well known 
among southern ice 
cream manufacturers 
will act as our Southern 
correspondent and _ will 
keep Ice Cream Review 
readers posted on de- 
velopments in that rapid- 
ly growing important ice 
cream section of our 
country. 

When this 
arrangement Was ¢on- 


cluded we naturally 
wanted to tell our read- 
ers something about Mr. 
Goins. We asked him to 
tell us something that we 
might use as a basis for 
a story. He wrote ‘‘ye 
editor’’ a personal letter 
which contains so much sparkling evidence of Mr. Goins’ 
peculiar ability as a newspaper man that we are going 
to let you read extracts from it. This privilege will 
afford the reader a better idea of what to expect from 
his pen than anything we might write. Contributions 
from Mr. Goins relative to ice.cream matters in the 
““Sunny South’’ will be found elsewhere in this issue. 
Here are the extracts: 

‘“As a partner in industry, Mr. Irvine S. Cobb, would 
say, | was ‘‘practically born and raised’’ in the South; 
but it would be difficult to qualify me as a Southerner 
in the sense that people north of the Smith & Wesson 
line generally accept the application, as no one in my 
long and otherwise honorable line of ancestry ever 
owned a slave or took part in a lynching. 

I never had a real, bona fide negro mammy, as the 
old negress who gave me my early education in the es- 
eapades of Br’er Rabbit and the Tar Baby had a hus- 
band regularly employed by my father and regularly 
paid in American dollars, which further operates against 
my standing in that highly colored classification around 
which is centered so much romance and fancy, especially 
the latter. 

In spite of this handicap, I succeeded fairly well in 
my early pursuit of life, liberty and happiness until I 
went to a southern college to learn that the term ‘‘dam 
yankee’’ were two separate and distinct words. Later 
I did enough newspaper work in the north to understand 
that all of the fighters do not live in Georgia, Florida, 
Alabama, ete., and the further fact that a gentleman in 
Hoboken or Kankakee is strangely similar to a gentle- 
man in Mississippi; and that hospitality is something 
not confined by sectional boundary. 

I developed an early love for the ice cream manufac- 
turing industry, and it is a firm conviction of mine that 
the people below the Ohio river are destined to create 
a real ice cream-consuming nation. 

The people of the south are of the best type of the 
Caucasian strain. I don’t believe there is a better stock 


business 


MR. 


CRADDOCK GOINS. 
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of pure-bred Americans anywhere, and I say this with 
all due homage to the character and thrift of that hardy 
race that explored our great West and to the astut 
New Englanders who were careful to make a great de 
of money out of the slave traffic before discovering the 
evils of human subjugation. 


Government statistics show that the South leads th 
nation in percentage of men physically fit, and basin 
my opinion upon the general understanding that a sound 
body and a sound mind go together, I believe that the 
South’s business men are prepared to overcome the ob- 
stacle of scattered populations and seize upon their na- 
tural resources, which are the greatest in the world, 
with the same energy and intelligence that other see- 
tions have so remarkably improved lesser opportunities. 

The ice cream people of the South are beginning to 
take their business more seriously. I remember when a_ 
certain prominent ice cream manufacturer used to be 
spoken of in his community, in a Southern city, in a 
facetious way, such as “‘that ice cream feller.’’ Today 
that gentleman is recognized by his neighbors as one of 
the most prominent citizens of his city. | 


The ice cream business of the South is building be- 
cause the ice cream manufacturers, themselves, are ap-— 
plying to their efforts the same kind of policies and 
business ethics as that of other legitimate business en-— 
terprises. 

It is my firm belief that the time is not far distant 
when the Southern ice cream manufacturers, with their 
remarkable natural advantages, will be producing ice 
cream at a rate more than double their present output. 
The people of the South are beginning to appreciate 
the food values of milk products. They are beginning to 
appreciate the ice cream manufacturing industry and 
its contribution to human satisfaction. : 


My identification with the ice cream industry began 
three years ago, and the story leading up to my ice cream — 
connections is something that I don’t like to dwell upon. 


It was after failing at seven successive attempts to 
make a living in the usual business lines after leaving 
eollege that I accepted the suggestion of a college presi- 
dent and proceeded to drive to drink most of the city 
editors from Atlanta to Chicago, in successive turns. 


I did not take my newspaper work seriously until 
one day a city editor in Charleston, 8. C., in a moment 
of forgetfulness, strode to my desk and said, ‘‘That was 
a darn good feature story you just turned in.”’ 


With this first word of praise that I had ever heard 
concerning my ability at any thing, there was, then and 
there, impressed upon me the dismal fact that I was 
doomed to follow the trail of printer’s ink, a trail that 
has enriched me only in a store of experience and a mul- 
titude of musings upon things that might have been. 

Not even the highly colored imagination that com- 
prises my sole qualification in industry can enable me 
to find one solitary achievement in my thirty years to 
mention now. Probably the only act that gives me any 
claim to success in hfe was that when last June a year 
ago I married the nicest little Georgia peach in the 
Cracker State.’’ | 

fp 


Approximately 750,000 men in this country are en-— 
gaged in making, selling or repairing automobiles, 7 
The first road building policy ever conceived in the 
United States was inaugurated in Kentucky in 1821. 4 
No fewer than 20,000 motor busses are operated in~ 
the congested and undeveloped areas of the principal 
cities in this country. 
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Triangular Packer 


for filled Sealright Containers 


A PRACTICAL, simple, durable, efficient device to facil- 
itate shipping, delivery and handling of Sealright 
Paper Containers filled with bulk ice cream. Keeps cream 
in containers in perfect condition. Requires minimum 
amount of space in tubs and cabinets—has greater holding 
capacity with increased icing space over that of the square 
brick eave. It’s a decided improvement at about the same 
cost—an indispensable factor in the distribution of bulk ice 
cream in cylindrical paper containers. It’s the connecting 
link that perfects the method. 


for Standard Tubs and Cabinets 


Serves Two-fold Purpose 


In the The Triangular Packer is In the 

: far superior to the square Cs gat 
ae brick cave for holding cylindri- See 
t Ketailer ..) containers. It increases u 
holding capacity, icing space and makes 


As a holder for filled 
containers in the shipping 
tub, the Packer is ideal. 
Note how ice entirely sur- 
rounds Packer in the tub. Ice cream 


for a more easy selection of any size or 
flavor. No ice cream can is_ required. 
Packer remains in the cabinet. When 
empty, merely refill. Will seldom require 
washing as no cream can come in contact 
with Packer. No complicated lifting de- 
vices—no parts to get out of order or be- 


remains in perfect condition in the 
containers until destination is 
reached. Where retailer does not 
have cabinet, Packer remains in tub. 
For country shipments and local de- 
liveries this Packer makes a fine 
shipping proposition for the delivery 


come lost. Its simplicity makes for greater 
efficiency. 


of filled cylindrical containers. 


Order Through Your Jobber—Or Write Us 


OAKES & BURGER CO. 


Established 1873 


CATTARAUGUS NEW YORK 


Maximum Refrigeration 


Note ample icing space around Packer when in 
tub or cabinet. Note, further, how all containers in 
the packer come in direct contact with the sides of 
the packer. All containers receive maximum refriger- 
ation from this direct surface contact. Further, note 
air spaces between containers in packer. This means 
still greater refrigeration efficiency. Containers con- 
tinually and entirely surrounded by cold air—not a 
solid, dense mass as with bricks. 


Cover and yoke have been removed to give better 
view of containers in the Packer. Retailers do not re- 
move yoke when selecting filled containers. Merely 
life cover and all containers are easily reached. 
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Increases Sales of 


the homes throughout the entire year constitutes your most 


GREATER and more regular consumption of bulk ice cream in 


potential and fertile field. The Sealright-Way provides the 
means of getting your product from your retailers to the homes in an 
efficient, practical, sanitary, economical and satisfactory manner. It 
perfects and completes your distribution method. It eliminates the ex- 
pensive brick system. It enables retailers to handle your product more 
efficiently and profitably. It keeps and delivers ice cream in perfect 
condition. Adopted in 44 states, it is proving itself the greatest stimu- 
_ lation to “‘Carry-Home” Sales ever known to the industry. 


Get All the Facts at These Exhibits 


National Dairy Exposition—St. Paul - Oct. 7-14 - Minneapolis—Booth No. 192 


Association Ice Cream Supply Men—National Exposition— Booths Nos. 13-14 
Cleveland— October 16-21 incl. 


At these two important events Sealright 
Liquid-Tight Paper Containers and 
Sealright Filling Machines will be on 
display. The Sealright-Way and its re- 
lation to greater sales possibilities for 
your business will be explained to you in 
detail. As last year, our exhibits will 
be attractive, comfortable, and inviting 


October 16-21 incl.--ICE CREAM WEEK--Cleveland 


—the same cordial welcome will await 
you. Our corps of representatives will 
go into the whole proposition with you 
—their experience with and observation 
of the Sealright-Way for 
the past year will prove 
of interest and value. 


We shall look for you. 


Sealright Co. Inc 


FULTON, NEW YORK 


COCOA 


For Chocolate Ice Cream 
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Us 


INCORPORATED 


Dutch Process Cocoa 
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Its distinctive flavor and qood- 
Y) 3 ness will appeal to your trade. 
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22 : There's a difference. Send for 


a sample and convince your 
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Eline's 

Chocolate 
Coatings are 
unusually good for 


EliMet 


MILWAUKEE, WISCONSIN 


dipping ice cream products. 
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TRIANGULAR PACKER, 


For Holding Filled Cylindrical Containers in Shipping 
Tubs and Cabinets. 


It is interesting to note how the adoption of the 
cylindrical paper containers for the distribution of bulk 
ice cream has brought forth new equipment related 
thereto. Right in line with this comes the Triangular 
Packer, made by Oakes & Burger Co., Cattaraugus, New 
York. It is made of heavy galvanized iron, is simple, 
durable, and practical. Twenty-two inches high and 
eleven inches in diameter, it is designed for standard 
shipping tubs and standard cabinets. It makes a fine 
shipping proposition and is especially efficient for use 
in cabinets. The triangular shape permits of a larger 
icing space, both in tubs and cabinets. It facilitates 
handling of filled containers by retailers, and allows for 
increased holding capacity as compared with the ordin- 
ary square brick cave. Illustration below shows popular 
combination arrangement of sizes. Note, also, how all 
containers come in direct contact with surface of Packer 
and are entirely surrounded by ‘‘cold-air’’ spaces, thus 


assuring maximum refrigeration of all the containers. 
The Triangular Packer is regarded as a necessary fea- 
ture by ice cream manufacturers using cylindrical paper 
containers. 

a 


Tell us what you want, or what you have that you 
don’t want, and we'll fix up a little ad. for you and 
insert it in the next issue of The Ice Cream Review. You 
just stay at home and wait for results. You'll soon have 
your hands full. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Coppersmith Work! 


We take particular pride in the beauty 
of the coppersmith work that goes into 
the Manning Batch Mixer. The interior 
of the vat presents a smooth, polished 
surface that is easy to keep clean and 
sanitary. 


There are few seams but where seams 
must occur, they are double seamed and 
soldered smooth. The tinned copper used 
in the Manning is the best that can be 
bought and is guaranteed to give maxi- 
mum service. 


Manning coppersmiths are skilled 
workmen but, what is more, they take a 


personal interest in every vat they help 
to build. 


MANNING 


MANUFACTURING 
COMPANY 


Vermont 


U.S. A. 


The First Cost,— 
Low As It Is,— 
Is Practically The Last ! 
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List of Exhibitors National Dairy Exposition 


St. Paul, Minneapolis October 7-14, 1922 


Name 
Abbott Laboratories, 4753 Ravenswood Ave............... 
Allman Gas Engine & Machine Co., 461 Canal St........... 
American Linseed. “CO: 2 iersie tee Seen tLe ee ee 
Anheuser-Buseb,- (nd. a. otc hte leone eee ee eee 
Anker-Holth (Manuftactunin 27. @0, oxi Meee eee ee ee 
Armstrone Cork é ansulation Co. ole eee ee 
Arnold, A. H. & Bro., 
Atlantic, Bottle Co:, dnc... 9 0aWest -Broawaye.. {eee 
baker ‘Ice Machine: Cov inci cas. thee ee eee 
Barber, A. H. Creamery Supply Co., 300 W. Austin Ave..... 
Beaverland «Corporations CEene.. =. se sere ee ie ee ee 
Berney._Bond .GlassuCo->0aChurehsst... 1 ee eee ee 
Blue Valley Creamery Co., 
Bristol Co; Theyb3 Ww. Jacksony blvd. a oe eee ee 


978 /970°9 197 


eo a co 


MdIN FLOOR 
California Central Creameries, Inc., 277 Broadway......... 
Canadian Government Agency... sseenat ieee ee 
Carman Supply Co., Inc., 143 West 27th Ste. s+... 0! 
Champion (Milk (Cooler ;Co>. 265 ae ee eee eee 
Cherry, J: Gs Company.. oni) oe ee eee ae Ae eee : 
Cherry-Bassett-Winner Co., 1918 Market St.............. 
Chicago, Dairy=Produces:136 | Wi luake St. oe ee ee ee 
Collis..Products Goede. ttteis «ae ed ee 
Crane @ Ordway Co gi ate ee ene 
Creamery & Milk Plant Monthly, 327 S. La Salle St........ 
Creamery ‘Package Mig, Co. 61 "(W) Kinzie Sty... /.ae 2 
Cream: Produttion® Cos. thew cee ee ee eee 
Curtis' PneumaticeMachinery, @Usmee sa Ane ae ee 
The Dairy sRecord:.}; yearns. ere, naae sae eee ee ee 
The Dairy“Supply Comme nia). oe ne isna ae ee eee 
Davis-Watkins Dairymen’s Mfg Co., 710 W. Jackson Blvd.. 
Dayton \MonoeyaveleiiSenkerO0va. foils not ee ee Pe eee 
Defiance Pressed Steel Stan LNG set cs oe eee 
De.Laval-Separator .Cose25 ©. Madison St. os0. 7... So eee 
Des LaurisrssMoetalsPromicis Co 0hn. 2s... 8. een 
Dickerson, The F. G. Co., 549 W. Washington Blvd........ 
Dickinson, The Albert Co., aoth Sstsvat CalitorniarAve... ase 
Doering, C. & Son, Inc., 1375-79 W. Tan O Se Hones coe cae ete 
Dominion Chemical .Co., 1545 Kingsbury St.....5:....... 
Electric Milker Corporation, 703 Tower Bldg............ 
Electro.wChemitale Co:, gun gee. a, eo etn en een 
Elyria Hndmeled *Productec@e ae eek, 6 cit eee 
Emerson .DrugiCo.:"3 27 N: Wells.St. - eee eet ee 
Hmpire Gneam Separator ws..1:%) aa Cee Oe Oe ee 
pngineerine” Cor, cLDG side om oe ear ee ei ee ne 
Farmer, The, Webb Publishing Co., Publishers.......... 
HOT, J) vp Bo COb ic cuaserece scons ee ues case eC ee 
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Address 
Chicago, Ill 
New York, N. Y. 
St. Paul, Minn. 
St. Louis, Mo. 
Port Huron, Mich 
Pittsburgh, Pa 
Chicago, Ill. 
New York, N. Y. 
Omaha, Neb. 
Chicago, Ill. 
Lowville, N. Y. 
New York, N. Y. 
Chicago, IIl. 
Chicago, IIl. 
Buffalo, N. Y. 
Detroit, Mich. 
Little Falls, N. Y 


Location 
240—241 
ons 
320-——s20 
Ob ——ar ey 
320—322 
230— : 
151—153—170—172 3 
28 — 
13 — 14 
104—105—134 
308— 
188— 
255—-256—257 
30— 
137—138 
he 


106—108—131—133 


— a | 


PLAN 


New York, N. Y. 
St. Paul, Minn. 
New York, N. Y. 
Cortland, N. Y. 
Cedar Rapids, Iowa 
Philadelphia, Pa. 
Chicago, IIl. 

St. Paul Minn. 
St. Paul Minn. 
Chicago, Ill. 
Chicago, Ill. 

Port Huron, Mich 
St. Louis, Mo. 

St. Paul, Minn. 
Minneapolis, Minn. 
Chicago, III. 
Dayton, Ohio. 
Defiance, Ohio. 
Chicago, Ill. 

St. Paul, Minn. 
Chicago, Ill. 
Chicago, Ill. 
Chicago, IIl. 
Chicago, IIl. 
Chicago, III. 
Dayton, Ohio. 
Elyria, Ohio. 
Chicago, Ill. 
Bloomfield, N. J. 
Fort Wayne, Ind. 
St. Paul, Minn. 
Wyandotte, Mich. 


(Continued on page 124) 
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244— 
217—219 
319— 
316— 
109—113—126—130 
114—125 
183—-D 
305— 
185— 
183—B 
67— 88 
183—184 
343— 
14—D 
39— 
154—169 
314— 
309— 
63— 66 & 89—92 
329—330 
239— 
302 
61—14 of 94 
oe 
gre 
311— 
25—46 
306— 
17—54 
12— 
346— 
27—44 
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"NE LSON (Patented) 
Ice Cream Cabinets 


*CONFESSED THE BEST WHEN PUT TO_TEST” 


are constructed along scientific and 
practical lines to conserve ice and salt 
supplies and keep the ice 
cream in perfect condition 
until sold. The manufac- 
turers have devoted thirty 
years of study and expert- 
ment toward the building 
of the best possible ice 
cream cabinets for the man- 
ufacturing trade. Each i 
particular make of cabinet —_, mre cetine, 
of the Nelson line 1s 

sold with a guarantee 
and on a plan of “You 


Must Be Satisfied.” 


GC. NELSON 


MANUFACTURING 
GO [Ma PAN 


42 Quart Brick with Ice Rail 
Patented Nov. 11, 1919 1321120 


This Proposition 
Will Interest You 


Any responsible ice 
cream manufacturer— 
particularly wholesale 
ice cream manufactur- 
ers and dealers — may 
order from 1 to 100 
Nelson patented Ice 
Cream Cabinets, place 
them in practical use, 
and after 30 days, if 
not entirely satisfac- 
tory, return at our ex- 
pense for freight, both 
ways. 

Can any manufacturer 
ffer a more jliberal or 
fair proposition? You 
owe it to yourself to 
thoroughly investigate 
the price, merits and 
construction of the Nel- 
son Patented Ice Cream 


Cabinets before making 
any further purchase. 


2308 Division Street 
St. Louis, Missouri 


a 


Three Compartment 
Cabinet 


Tr Te eT ee ee 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 


A PRETTY PACKAGE PROVIDES PLENTY OF PURCHASERS FOR YOUR PRODUCT. 
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Freezing the Mix 


An Important Question Discussed by the Men Who are Making the Ice Cream 


HE freezer may be said to be the foundation of the 

ice cream business; the business grew on the idea 

of making a cool, refreshing dainty food by freez- 
ing it, and on that basis it has continued to grow. Of 
course, today a great deal of attention is paid to other 
details of the business because of competition and state 
regulation, but the freezer still plays a very (if not the 
most) important part in the ice cream business. 


Perhaps two of the most important points to be taken 
into consideration when freezing are the temperature 
of the brine and the age of the mix, for upon these de- 
pend the texture of the ice eream ‘and the amount of 
overrun obtained. It was with these facts in mind that 
we asked several ice cream manufacturers 

“What difference do you experience with a low tempera- 
ture brine on your freezer, reducing your cream to the proper 
temperature, then turning off the brine, whipping up to the 
desired overrun in a shorter space of time than is ordinarily 
required with a temperature brine? 

“What difference do you experience in freezing cream 
from a freshly homogenized or viscolized mix as compared 
with one that has been aged 24 to 72 hours?” 

The replies follow. 

We have found it bad practice to draw a freezer which 
has been frozen and then whipped up with the brine off. It 
is possible to whip a mix up, providing it is of right viscosity, 
to a high overrun, like whipping cream, without the use of 
any refrigeration. In order to have a product which will 
freeze firm and hold up, it must be chilled during the process 
of freezing. The mix containing the average amount of fat 
and total solids will usually reach its peak in swell when 
around 27 degrees or 28 degrees F. To shut off the brine 
and then whip up prevents the batch from reaching this 
necessary temperature. It will likely warm up considerably 
more in the process and be of an uneven consistency, caus- 
ing large air cells or pockets. This, when put away in the 


Tempro Food Box 


for Preserving and Transporting 


Ice Cream and Eskimo Pie 


Neat, Light, 
Handy, Efficient 
and Sanitary. 


Ideal for Tourists, 
Domestic Uses and 
House Delivery. 


The Pure Goa Box 


Prices and Particulars on request. 


UNITED CORK COMPANIES 


LYNDHURST, - N. J. 


hardening rooms or packed may settle or shrink, leaving the 
cans partly full. The practice of whipping up often leads 
to too high an overrun which cannot easily be controlled. 
In fact, by actual tests, using this method, it was found that 


ei 
* CeCe 
Za 


£5 mu 


Start 


8 nin. 12 MIN 


men, Whipping with brine turned on. 
Whipping with no brine on. 


September, 1922 


the overrun of a batch would increase as much as 20 per cent 


while being drawn from the freezer. Freezing with a 
medium temperature brine and then killing the overrun to 
the desired amount, and throttling the brine valve to main- 
tain that overrun, makes a much more satisfactory product 
in every way, although it takes a trifle longer. Since fol- 
lowing this procedure we have experienced no trouble from 
poor consistency or with sinking in cans. Herewith is en- 
closed a chart showing the variation of texture in relation to 
overrun during process of freezing with brine on and off. 
This experiment was made on several batches, using freshly 
made mix, with which it was hard to get the desired amount 
of overrun. A Miller 40 quart Pyramid freezer was used 
with 10 degree brine. Samples were taken at every 10 per 
cent range in overrun, using a Mojonnier tester, and then set 
away in the sharp room for 48 hours before inspections were 
made. 

The samples taken at 60 per cent overrun showed sharp 
spines and crystals throughout. At 80 per cent, the ice 
cream was very heavy and soggy. At thos point the brine 
turned off and the process of whipping up continued. From 
here the overrun increased rapidly with a tendency to become 
more sloppy. At 100 per cent, texture was not so good, 
there being present many small air cells. At 120 per cent, 
there were many large air cells which increased to a coarse- 
ness at 130 per cent. At 140 per cent, the batch in freezer 
was quite sloppy. The texture of this sample when hard- 
cream was very heavy and soggy. At this point the brine was 
turned on again, after which the consistency of the batch 
thickened quickly as the overrun dropped. At 100 per cent, 
consistency of the batch was very thick and would hardly 
run out of the freezers. The hardened samples from this 
batch were very fine in texture, being both smooth and 
creamy and the air cells were small and even. 

These results show that the cream taken at 100 per cent 
at the end of the freezing process was of better quality than 
that of 80 per cent. What little time that can be saved by the 
whipping up process is of little importance compared to the 
improvement of both quality and yield, taking only a few 
minutes longer to freeze. 

A mix freshly pasteurized and homogenized is usually not 
ripe enough to obtain a good overrun and is quite apt to be 
of poor texture when hardened. This is evidently due to the 
temporary hardening of the protein bodies of the mix, etc., 
brought about by the high heat of pasteurization, which 
affects the viscosity and retards the incorporation of air in 
the batch. When frozen without sufficient overrun, the ice 
cream is of a heavy, soggy texture when hardened, and if 
whipped up to the desired overrun would come out of the 

(Continued on page 105) 
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S.GUMPERT & CO. 
Brooklyn. New York | 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Getting the Business in Your Own Home Town 


“How I Would Do It”’ by Prominent, Successful Ice Cream Manufacturers and Supply Men 


N AN editorial in the August issue of The Ice Cream 

Review we told of a visit to an ice cream manufactur- 

er ina medium sized town who is trying to build up a 
business on a quality basis. This manufacturer is con- 
fronted with the difficulty of selling his ice cream in 
competition with six other plants in his own home town. 
His business is about three years old and previous to 
the time he began operations the town was without an 
ice cream factory for many years. While the brands 
that are shipped into the town are good they are no 
better than the local manufacturer’s product. This par- 
ticular manufacturer enjoys a good business in the 
neighboring towns and wants to know how he ean in- 
duce his local dealers to handle his ice cream. 

Readers were requested in this editorial to give their 
opinions and suggestions as to how this local trade may 
be procured. Letters were sent to prominent ice cream 
manufacturers and supplymen asking them to send in 
their suggestions, and replies were received from prac- 
tically every state in the Union. Here is what some of 
them would do, as told in their own words: 


Give Them Super-Service. 

The fact there are six different brands of outside cream 
being sold in his town would indicate that the dealers are 
somewhat jealous, and are not buying from outside com- 
panies fully for the reason that they do not like the local 
manufacturer, for if this were true, it is very probable that 
there would not be as many as six different outside concerns 
represented. 

If we are to understand that the local product is of good 
quality and the personality of the man is not such that would 
actually drive away business, we would take it that a rilvalry 


TAG HOOKS 
Save Dollars 


Why use expensive, untidy, time-losing 
strings or wires while tagging your tubs 
or pails of ice cream? 


SNAP ’EM ON 
and use our rust-proof tag hooks. 


SAVE TIME—Figure the cost of strings or 
wires. Then think of 
the value of a man’s 
time while tying the 
tags on your tubs. 


CAN’T RUST 


Our new type of hooks 
are made of SPECIAL 
SPRING BRASS. They 
sell at $1 95 per hundred, 
including staples. Besides 
a 10 per cent discount in 
lots of a thousand or more. 
Samples on request. 


DALY BROS. 


SCHENECTADY By $5 


| Eeeeeeeeedares ee A 


PLEASE MENTION 
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ys 
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between the different fountains has been caused for some 
reason or other, and which should be obliterated. 

This could be accomplished we believe, in the following 
manner. 

First, by using the proper selling methods and convine- 


_ing the local dealers that his cream was as good or better 


than that bought outside, show them the advantage of the 
service he could render. (We take it for granted since you 
do not mention anything about prices, that both local and 
outside are the same). Then appeal to their home town 
pride, which incidentally is usually of some effect. 

Because a dealer usually buys what his customer asks 
for, let the ice cream men advertise direct to the consumer, — 

After he has convinced the dealers that he can serve 
them in the-way of quality, price and service, and besides 
have a demand for his cream from the consumer, then go 
about to eliminate any rivalry that may exist as mentioned 
above. 

Endeavor to convince the dealers that the fountain across 
the street is not a competitor but a co-operator. Let him 
preach the gospel of ‘‘eat more ice cream.’’ He can show 
the dealers that with the support of the local fountains he 
could advertise more extensively and not only create a de- 
mand for his own brand of cream, but to educate people to 
buy more of it, because they eat more of it. Let him co- 
operate with his customers by making special flavors for 
certain Sundays and show them that he is in position, and 
will increase their fountain business. A druggist or grocer 
does not hesitate to handle a product which is also handled 
by his competitor if there is a demand for it. 

It may be that these plans have already been tried, al- 
though the writer is inclined to believe that there is some- 
thing wrong with the man personally or with his business — 
methods if they are not successful. 

COMPETITION PROBLEM. 
Beginner at Disadvantage. 

The conditions as stated are to be found in every town 
of medium size and are conditions that have to be confronted 
by every manufacturer who attempts to start an Ice Cream 
Factory in a small place. 

As a rule these small town factories start in a very 
modest way with a limited amount of equipment and are not 
prepared to make a high grade product. The dealers on the 
other hand have been using Cream from factories in the 
larger near by cities who have all modern and improved 
machinery for the manufacture of high grade cream. These 
dealers can detect the difference in the quality of the manu- 
factured product from the small manufacturer. 

The greatest hindrance to the success of the small manu- 
facturer is the disloyalty of the consuming public of the 
town of the small manufacturer who will patronize the deal- 
ers that buy from the outside manufacturer and in a good 
many cases will insist on their buying away from home and 
will patronize only the dealers that do buy out of town. We 
have been fighting this very same thing for ten years and 
have not entirely eliminated outside buying although practi- 
cally so. ; 

We did not make much headway at it until we bought 
all modern machinery and now successfully compete with 
any and all manufacturers and are able to hold our own $ 
with them. 

Starting the manufacture of Ice Cream as a side line to 
the Ice business it has come to be the largest part of our 
business. 

We sum up our success as follows. A high grade uniform 
product, efficient service, honest and well directed advertis- 
ing and personal effort. 

* * * 
Take Notes and Compare. 


The matter may have several angles to it. Not knowing 
the local conditions, it is rather difficult to give you much 
serviceable information. 

The manufacturer in question may not be personally 
popular in his community, he may not maintain a clean and 
sanitary plant, even tho as you say, he manufactures a good 
product. 

It does look as tho a man manufacturing an Ice Cream 
on a par with the other creams shipped in there, is justly 
entitled to the local business, or at least a large percentage 
of it. It does not appear to us as being a matter of adver- 

(Continued on page 34) 
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HOMOGENIZING THE MIX AT 
AOOOLBS 


. ” 
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Many ice cream manufact- Be gs 
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are secured by homogenizing 
the whole mix at a pressure 
of 4000 lbs. per square inch. 
The only Homogenizer 
which will permit this pres- 


° e e 6 ° 14a pes eseur 
sure and keep it uniform is |. -prosmee ae gomoeent 2°? 5 Be gne mix £0 © a a ieerD 
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the Gaulin Homogenizer. ee ann cnet we = ter o8 *° ve ee preseure 
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with the Gaulin Spring er — ASS Sacer 
awit eS 4f0 ervice® eniz 
Homogenizing Valve which Bee ee, ica ose hig eel 
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permits high pressure and sqanus ween Tag gi e yien 
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Visit the 1922 National 
Dairy Exposition and see the 
Gaulin Homogenizers in the 
exhibit of The Creamery 
Package Mfg. Company. 


MFG:BY TH 
MANTONGAULIN MEG‘@: 


pi ahS s S es 


ECE AMERY PACKAGE MFG. COMPANY |- 


SALES BRANCHES (Write to Nearest One) 


Chicago, Ill., 61-67 W. Kinzie St. Minneapolis, Minn., 318-20 3d St. N. San Francisco, Cal., 699 Battery St. 
Boston, 138-140 Washington St. .N. Philadelphia, Pa., 1907 Market St. Toledo, Ohio, 119 St. Clair St. 
Buffalo, N. Y., 133-137 E. Swan St. Portland, Ore., 6-8 N. Front St. Waterloo, Ia., 406-8 Sycamore St. 
Kansas City,Mo., 1408-10 W.12th St. Omaha, Neb., 113-15-17 So. 10th St. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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THE ICE ‘CREAM REVIEW. | 


From the freezer to the home in the 
original container is the “trend" of the 


times in the ice cream business. The 
possibilities of the paper container for 
the pogressive ice cream manufacturer 
have just bequn to be realized. 


Strong and 
Leakproof 


The method of construct- 
ing “Purity” ice cream 
packages adds unusual 
strength and dispels the 
possibility of leakage 
thru seams, side walls or 
bottoms. 


Note the “lock crimp" 
of the bottom and 
side wall. 


That the package method of merchandizing 
is correct finds no better assurance. than its 
ever increasing application by the most prom- 
inent and successful concerns in practically 
every line. 


How the “Purity” package finds application in 
the ice cream industry is interestingly told in 
the letters from many users we have bound 
in booklet form. 


Write for copy of 
booklet on pack- 
aging ice cream. 


The Purity Paper Vessels (Co. 


‘Baltimore, Maryland 
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Has the Ice Cream Industry a Problem? 


ITH the production and sale of ice cream in- 

creasing steadily from year to year, the average 

ice cream manufacturer is reluctant to believe 
that the industry is faced with any particular problem. 
If he were asked whether the industry recognized any 
particular problem, he would probably answer ‘‘No”’ 
with much emphasis. 


On first thought, the negative answer with the per- 
formance of the ice cream industry behind it might seem 
logical, but does second thought bear out the fact? 
With the power of advertising behind ice cream, we have 
been educated to know that ice cream is a food and not 
a delicacy. Taking ice cream out of the delicacy class 
and putting it into the class of food products was a won- 
derful move, but how much of a food product is ice 
cream? 


Why Not Saturation? 

How much competition does ice cream give such food 
staples as bread, potatoes or meat? Is ice cream used 
with as much frequency as any of the staples I have 
just mentioned and when we answer that question we 
gan most emphatically say, ‘‘Iee cream has not attaimed 
its rightful place as a food product.’’ Potatoes, bread 
and meats have reached the saturation point. Has ice 
eream? ITHAS NOT! Then the ice cream industry has 
before it the problem of saturation. 


The ice cream industry should get saturation to the 
extent attained by the other staple foods and, though the 
problem is a gigantic one, it can be done. Saturation 
is the ultimate aim. How small the ice cream business 
of today is when compared to its possibilities! Despite 
its healthy condition, it can only be regarded as an 
infant industry. 


A Selling Fallacy. 

I believe that the most important end of the ice cream 
industry is out of the hands of the ice cream manutac- 
turer in more than 99 per cent of the cases. This end 
is the control of distribution. No matter how we con- 
sider the subject, as long as ice cream is consumed at the 
soda fountain in the corner store, it is only a delicacy. 
Saturation can never be brought about through con- 
sumption of ice cream at the soda fountain—it must 
come through home consumption, and the problem would 
seem then to get ice cream into the home, the same as 
the baker gets his bread there. 


Does the baker put an immense bulk of bread into the 
corner store to have it dished out in pints, pounds, or 
what-not? No, but the ice cream manufacturer sends 
out the greatest percentage of his product in big bulk 
CANS. Ice cream gets to the corner store and then the 
manufacturer loses track of it. Is that a safe basis on 
which to lay the foundation of a permanent industry 
with the ultimate aim of reaching the saturation point? 


‘‘Pinch, Pipeful and Toothful.”’ 

Let us take as an illustration the tobacco industry. 
Suppose the tobacco manufacturer handled his product 
in the same way ice cream is handled. Assume that 
he sent fifty or one hundred pounds of tobacco to the 
corner store, to be sold by the pinch, pipeful or toothful. 
Where do you suppose the tobacco industry would be? 
Knowing what we do about the methods of tobacco dis- 
tribution, the illustration cited for the tobacco manu- 
facturer seems ridiculous. 


_ Associate Member 
National Association of Ice Cream Manufacturers 


Now, if you are in agreement as to the ridiculousness 
of the illustration, then doesn’t it seem to you that the 
actual merchandising of ice cream is just as ridiculous? 
When ice cream is in the corner store and is put out, in 
cones, sundaes and in sodas, isn’t it sold on the basis of 
the ‘‘pinch, pipeful or toothful?’’ 


Understand I do not advocate in any way abandoning 
the sale of ice cream at the corner store for cones, sun- 
daes and sodas. This consumption is great and always 
will be, but I do say with much emphasis that ice cream 
will never be regarded as a food product, as long as its 
greatest consumption is at the soda fountain. 


I claim further that as long as the greatest amount 
of advertising and selling effort is put on the sale of ice 
cream at the soda fountain the cart is before the horse. 


Packaging Made Milk Industry. 

As a further illustration, I believe that the case of 
the dairy industry can be cited to advantage. Twenty 
years ago package milk was an unknown quantity. The 
tank wagon came around to the front door and poured 
the milk from the faucet into the measure and from the 
measure into the pitcher, pan or other receptacle which 
the housewife had brought to the door at the sound of 
the milk wagon gong. Or, if the milk was delivered 
early in the morning, the milk was poured into what- 
ever receptacle had been set on the steps. To say noth- 
ing of the inadequacy of this system of milk delivery, it 
was entirely unsanitary. 


The growth of the package end of the milk business 
is a matter of common knowledge, but do you really be- 
lieve that the milk industry would have been an in- 
dustry today, had it not been for the individual package 
service? Therefore, I say that it was the package alone 
which made the marketing of milk an industry in place 
of the peddling business that it was for such a great 
length of time. 


The Answer for Ice Cream— 

The ice cream manufacturer has an even more difficult 
situation than the milk industry had, because with the 
bulk tank wagon deliveries of milk, the deliveries were 
made on the house to house basis, whereas the ice cream 
manufacturer’s deliveries stop at the corner store. 


Then the ice cream industry has the problem of get- 
ting ice cream into the home with the same degree of 
regularity as milk, bread, meats and potatoes and, until 
that time comes, there can be no saturation. . 


—Is Purity Paper Cans. 

The answer to the ice cream manufacturer’s problem 
is PACKAGED ICE CREAM and the answer to the 
packaged ice cream problem is in PURITY, the ORIGIN- 
AL PAPER CAN, with the famous ‘‘locked-crimp’’ top 
and bottom construction, as made by The Purity Paper 
Vessels Company, Baltimore, Maryland. 


The Purity Paper Vessels Company will be more 
than pleased to discuss with you the new possibilities of 
PURITY PAPER CANS as the ideal ice cream package. 
You will then be ready for a bigger and better business 
next season and one step closer to saturation. 


W. R. Lenderking, Vice-Pres. 
THE PURITY PAPER VESSELS COMPANY. 


TELL YOUR “WANTS” BY AN AD IN THE CLASSIFIED COLUMN OF THE ICE CREAM REVIEW. 
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tisement, inasmuch as the cream seems to be popular in 
nearby towns. 

We would suggest that the manufacturer familiarize him- 
self with sanitary conditions in his competitors’ plants, com- 
pared with his own, and then produce his product with less 
bacteria than his competitors and sell his goods on that 
basis; inasmuch as you say the quality, which we presume 
you refer to as meaning butter-fat and solids content, seems 
to be on a par with his competitors’. 

Sometimes things have to’'be brought to bear on the local 
dealers through the local organizations, such as the Chamber 
of Commerce, Manufacturers’ Association, Church Societies, 
etc. Sometimes the price of a local product is far below that 
of similar goods shipped in from other towns and that 
sometimes makes the dealer suspicious that the local product 
is not as good as the foreign product. 

If I were the local manufacturer, I would make every 
effort to get my product in every church, lodge, and social 
entertainment held in my community, in order to acquaint 
my friends and neighbors with the quality of my Ice Cream 
and their opinions brought to bear on the other dealers 
will, in our opinion, force them into line. 

‘* * * 
Employ A Salesman. 


My interpretation of the question asked is how an ice 
cream manufacturer can sell his product to retailers in his 
own town when the has competition of five other brands of 
ice cream—all brands being as nearly on the same basis as 
far as quality is concerned as could be. 

I believe it would be policy for this manufacturer to go 
to all the retailers handling ice cream, learn of their com- 
plaints they have to offer in the way of service, and quality 
of the ice cream they are using. Then learn of the good 
points that these five distributors are using. I would then 
return to my office and decide on a plan whereby I could ex- 
cel the other distributors on those points offered as com- 
plaints by those already using another brand of ice cream 
and I would then try to better the already satisfactory serv- 
ice rendered by the five other competitors. 

I would then go to the various dealers, using my per- 
sonal acquaintance with them and if I could not sell them 
myself I would employ the service of a good salesman and 
permit him to use his superior knowledge of salesmanship and 
eventually gain the confidence of these customers and pro- 
cure the business. 

By no means would I cut the price to gain this business. 

* * * 
Start an Advertising Campaign. 

If I were in a position of that kind I would first throw 
my factory open to the public on certain days inviting them 
to our plant through the local newspapers. I think if this 
party could get the local people to ask for his brand of ice 
cream that the local merchants would soon take it on. If 
he has a first class ice cream factory and keeps same in 
first class sanitary condition he is entitled to at least 75 
per cent of the local business. 

I would also take this matter up with the local Chamber 
of Commerce or some organization of that kind which is 
organized for the one purpose of looking after local condi- 
tions. I would also start a newspaper advertising campaign 
and in a way try to influence the people to ask for his par- 
ticular brand of cream. If his price is anywhere near the 
price of the shippers that are shipping into his town he has 
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a good talking point on the ground that his delivery to their 
door saves them the expense of telephoning and paying 
transportation charges on the cream. 

We, being shippers of ice cream find it very hard to 
ship into a town where there is a local manufacturer. In 
the first place there seems to be a tendency for dealers and 
consumers to want to use local made ice cream and they 
always holler to us about saving the express charges and 
furthermore only having to buy just as they need it. I think 
this man who you speak of in your letter has many good 
talking points to argue against the local dealers who insist 
upon shipping in their ice cream. 

* * * 
Put in Retail Department. 

This is probably the experience that most every other 
manufacturer would be up against were he to start in busi- 
ness now or had he started in the last two or three years, 
The dealers settle upon a source of supply and they build 
up their retail trade on that particular cream. They have 
had relations, many of them, for a period of several years 
with their manufacturer and they don’t like to take over a 
new product in the face of their experience with their pres- 
ent product. They have been on very friendly terms with 
the manufacturer who has been supplying them, at least the 
dealers of any repute and who are worth while having. The 
representative of that company calls on them regularly and 
in that way he is held in line. 

We can hardly advise anyone how to get this business 
except to appeal to the dealers’ sense of duty to the home 
manufacturer if there is any particular feeling of loyalty 
to their dealers home town. Then these dealers will use 
his product even though it were considerably lower in qual- 
ity than his competitors. That is about the best way of ap- 
proaching the retailers in their home town as far as we can 
see. 

If they persist in ignoring him, he might force them to 
buy his product by putting in a retail department at his 
plant and retailing his ice cream at 10c or 15¢ per quart 
less than the going price. He could well afford to do this 
and by handling bricks and other original packages could 
probably show as much profit out of it as the wholesale 
business he would get from the dealers would show him. 

* * 2 


From One With Experience. 


I have been in the ice cream business and experienced 
the same difficulties as the party to whom you have refer- 
ence. There were six or eight consumers, that is, retail 
dealers, in our town, and only one of them tsed our cream. 
There was another manufacturer of ice cream in the same 
town, who got all the rest of the business with one excep- 
tion, and that dealer had his product shipped in. 

If I should have this same problem confront me again, 
I would do all the buying I possibly could from the different 
retail dealers in the town and try in every possible way, 
without too much expense, to improve the quality of my 
cream, build up a closer friendship if possible with these 
dealers and try to get the Commercial Organizations or 
Chamber of Commerce — whatever it might be called, to 
boost for that town and for its manufactured products. 

I know of a small town in south central Minnesota, 
where there is one manufacturer and ten or twelve retail 
dealers, all of whom are buying from their home factory. 

(Continued on page 92) 


MADE IN 3 SIZES; 
(ANY LENGTH) 


STOP COLD-AIR LEAKS wr 


WIRF'S waterrroor AIRTITE” cusnion GASKET 


FOR REFRIGERATORS AND COLD STORAGE DOORS, AIRTIGHT SECTIONAL COOLING ROOM AND 
REFRIGERATOR-JOINTS, RAILWAY COACHES, DWELLINGS AND ALL OTHER PURPOSES REQUIR- 
ING AIRTIGHT, DUSTPROOF, WATERPROOF, OR NOISELESS MEANS OF CLOSURE-CONTACTS 


SIMPLY TACK ON— 
TURN THE CorRNeRsS! 
(SEE CUT) 


@-— 


No. 2 MEDIUM No. 3 SMALL 


REGULARLY FURNISHED WITH BLACK RUBBERIZED CASING; CAN ALSO BE HAD WHITE RUBBERIZED CASING. 


GET SAMPLES AND PRICES, STATING QUANTITY NEEDED. 


WILL SAVE YOU MANY DOLLARS. 


E.J.WIRFS 105 s0.171 st. ST. LOUIS, MO. 
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Mr Ice Cream Manufacturer, we will be at the Cleveland, 


es e Ohio, Exhibit, held October 16th to 21% inclusive, 1922. 
OUR BOOTH NUMBER IS 3 4 


NEAR THE MAIN ENTRANCE 
Stop in to seeus 3: We bid you welcome 
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In spite of backward season, this has been our 
Ice Cream Improver’s BANNER YEAR. 
IMPRUV- MIX has made many new friends. 


New friends, whom we have not had the pleasure 
of meeting—and the older ones too— 


from EVERYWHERE - COME IN! 


LOOK FOR A-BEL 
LET’S GET BETTER ACQUAINTED! 


A MANUFACTURER, who has used 12,000 
pounds of Impruv-Mix this year, said, that he con- 
sidered, our product, as the best find of his many 
years of convention experiences. 


(It was back in 1916, at Atlantic City, N. J.) 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct, 7-14. 
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Small Refrigeratin g- Machinery 


And its Applicztion to the Ice Cream Industry. By F. B. RILEY, S.B. Member 
American Society Refrigerating Engineers, Toledo, Ohio. 


Progress demands the constant forging ahead in 
ideas and methods—standing still, is the first step in 
going backward. We demand as necessities today the 
luxuries of yesterday. The evolution of a mechanical 
device or article proceeds slowly, perhaps, but the final 
outcome is usually a simplified article, devoid of freakish 
outline or weird engin- 
eering practices. 

There have been no 
new discoveries in me- 
chanical refrigeration, or 
refrigerants, for a great 
many years. We have 
wandered at times from 
the beaten paths in 
search of better refriger- 
ants, or simpler mechani- 
isms but in the end have 
returned to known and 
proven principles and 
time and money have 
been lavished in an at- 
tempt to simplify exis- 
ting devices, rearranging 
parts, refining first this 
detail and then finally 
assemblying these vari- 
ous parts into a sturdily 
built modern refrigera- 
ting machine that de- 
parts in no essential from the best practices known to 
the refrigerating world today, 

There are four distinct phases or topics that must 
be discussed while considering the use of small refriger- 
ating machines in connection with retail ice cream 
cabinets ; 

1st.—The Ice Cream Cabinet and Soda Fountain. 

2nd.—The Delivery Truck. 

3rd.—The Refrigerating Machine. 

4th—How the use of the Machine affects the mer- 
chandizing of the Ice Cream. 

You men who have been associated with the Ice 
Cream Industry since its early days know the trials and 
tribulations that beset any industry in its infaney. You 
have seen this business grow from small beginnings to 
a great National Industry that is well managed and well 
financed. You know the crude apparatus that was used 
‘in your first small factories and you have scen amazing 


. B. RILEY. 


At present low prices for retinning Ice Cream Cans 
you can make a very decided savings over the pur- 
chase of new cans. 


Take advantage of this service, have your rusty cans 
retinned instead of junkingthemand buyingnewcans. 


Our price for retinning a five gallon Ice Cream Can 
is seventy-five cents and ten cents for Covers—about 
one third the cost of a new can. 


Use your old crates in shipping us your rusty cans. 
Just mark your tags— 


MANITOWOC PLATING WORKS 
MANITOWOC, WIS. 


We will do a most satisfactory job and get your cans back to 
you promptly. 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


changes in the technique of your industry. You have 
wonderful factories now where cleanliness and efficiency 
are the watchword—you have great refrigerating ma- 
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chines and every modern appliance to help in the manu- — 


facture of your product. The best is none too good in 
selecting the equipment for your plants. 

You have progressed from the one horse shay to the 
five or six ton refrigerated truck—But, you are still 
carrying around the same old ice and the same old salt 
in the same little bucket that you did thirty years ago 
and you ram it down with the same old shelally and 
grumble in the same old way about the cost of this sery- 
ice. Every Manufacturer, so to speak, is in the same 
boat, all are icing up the pop and ginger ale, the coca 
cola, soda water, milk and cream, the drinking water 
and frequently the back bar where the sandwiches and 
luncheonette articles are kept nice and cool for the 
tired business man. 

If it were merely to cut the cost of the ice and salt 
used in icing up your cabinets and soda fountains, I 
would say frankly, there would be no insistent demand 
for some better method of caring for this most disagree- 
able and costly part of your business. The cost of the 
ice and salt will seldom average more than seven to 
eight cents per gallon of cream troughout the year,— 
however, the great insisent demand is not merely to 


lower this cost of salt and ice but the cost of the de- — 


livery service in general, including interest on invested 
capital, depreciation on trucks, cans, cabinets and other 
service equipment and labor, but to keep your product 
in better condition after it leaves your factory door. 
This is the real meat of the nut. 


The Ice Cream Cabinet. 


We will first discuss the average ice cream cabinet 
as we find them throughout the country. Except in one 
or two isolated instances I have not found it a practice 
to use more than 1 and one-half to 2 inches of ground 
or sheet cork for insulating purposes. The cabinets are 
skinned down to the least possible use of materials,— 
perhaps, as some may say, because the space is limited 
in the average store where these cabinets are to be 
placed,—yet some of the manufacturers that have been 
loudest in their condemnation of the Soda Fountain 
Manufacturer who uses an inch of cork and an inch of 
marble for insulation, have been the worst offenders, if 
I may use that word, when it comes to a good, sound 
well insulated cabinet of their own construction. 

There may be some manufacturers who use more 


PURE — HIGH GRADE 


GELATINE 


Quick Action Ice Cream Powder 

Special Double Strength Ice Cream Powder 
Pure Powdered Gum 

Ripener Powder 


QUALITY — UNIFORMITY — SERVICE 


St.Louis Gelatine Company 


St. Louis Missouri 
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Baird RefrigeratorsBody. 
250 gallon capacity, 
on a 2-ton 


White chassis. 


Perfect Refrigeration, Light W eight with Unusual “Durability, plus very 
Favorable Prices, give Baird Refrigerator Bodies their High Standing 


[ ISTINGUISHED authorities on refrigeration and vehicle con- 
struction have helped in the designing of Baird Refrigerator 
Bodies. 


This, plus other expert research, and our use of the finest materials 
obtainable, make Baird Bodies the best refrigerating vehicles produced. 


Baird construction of ice-cream bodies provides a 3-inch thick- 
ness of perfect insulation on the top, bottom, and all sides of the ice- 
cream compartment. Genuine waterproofed Balsa covered with gal- 
vanized Toncan metal, forms the lining. Vehisote panels, coated on the 
inner side with indestructible waterproofing, form the outer covering of 
the body and furnish an unequalled exterior surface for finish and 
painting. 


Result: a degree if refrigeration throughout daily use not equalled 
by any other delivery body made. 


Two-inch angle-iron edge and corner re-enforcements, and the use 
of bolts and brace rods, give Baird Bodies a stability and endurance 
that put them in a class by themselves. 


PRICES range from $675 to $1100, according to size. 


WILLIAM F. BAIRD CO. 


Executive Offices: 401 Chamber of Commerce 
BOSTON, MASS. 


Factory: Winchester, Mass. 


WHEN SHIPPING ICE CREAM BY EXPRESS, NEVER USE A LARGER TUB THAN THE CAN REQUIRES. 
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than three inches of cork in their cabinets, if there are, 
I have not come across them yet. Why is it that you all 
use from six to 12 inches of sheet or block cork in your 
hardening room insulation and then use only an inch 
and a half or two inches of cork in your retail cabinets. 
—surely not because it saves you money, because if this 
were so, you would use the same insulation in your 
hardening rooms. The real reason is, I believe, that we 
are all of us more or less imitative and we hesitate to 
branch out and do the thines that we feel are right to 
do because competition does not do thus and so. You 
did not all simultaneously equip 100 per cent with motor 
trucks, but you all use them now, if not exclusively, at 
least they form a great part of your delivery equipment. 

There is more real reason for using four or more 
inches of good cork or its equivalent in your cabinets 
than in your hardening rooms. You are trying to main- 
tain, relatively, the same temperatures in your cabinets 


that you do in your hardening rooms and in a way that, 
cannot be compared in efficiency or cost with the me-' 


chanical refrigeration of your hardening rooms. You 
put loose covers on your eabinets, frequently they are 
uninsulated, and the lds are invariably uninsulated and 
frequently poorly fitting, due perhaps to swelling and 
warping. 

For successful machine operation and by this we 
mean economical and efficient refrigeration, you must 
begin by making a good well insulated cabinet. Four 
inches of cork should be the minimum insulation on the 
sides and bottom and 3 inches for the cover. The lids, 
Should be tight and well insulated as there will be no 
necessity of removing the cover for icing as it can be 
fastened tight to the cabinet body, or frame. A splendid 
cabinet with four inches of cork board insulation can be 
made and the width kept within 24 inches, and still have 


Before buying a boiler do _not fail to investigate the 
superior merits of the famous 


Leffel Scotch Marine Boilers 


built in a variety of sizes from 6 H. P. to 100 H. P.,, 


all requirements of the different. State 
Boiler Laws. This boiler meets in fullest measure and 
most economical and satisfactory manner every re- 
quirement of the trade. 


This Company also builds Vertical Boilers in sizes 
of 2 H. P. and larger. 

Complete catalog with information of interest and 
value on request. 


and to meet 


The James Leffel & Company 


Box 328. SPRINGFIELD, OHIO 


sufficient room for the coils of the refrigerating ma- 
chine. : 

It is not only possible to handle your bulk and 
packaged ice cream in much the same way as milk or 


cream is handled, but we believe that the time is right 


at hand when practically every manufacturer will 
modernize this branch of his indusiry or fall behind in 
the procession. We realize that you are not going to 
scrap all of your present equipment of trucks and 
cabinets, but as you replace this equipment, in some 
part, at least every year, you can begin with the new 
methods and gradually you will replace all of the old 
equipment with the new,—it is time to begin now to 
modernize this most important part of your merchandiz- 
ing plan,—viz. the handling of your product from your 
factory door. 

You must think not only to make a better cream 
but how to keep it better, how to get it into the home 
in better or more usable form,—in other words you must 
do some constructive thinking in the designing of your 
cabinets and the insulation of them. The business of 
your City will eventually gravitate to the man or Con- 
cern that puts up the best product and keeps it best 
after it leaves his factory. Your responsibility should 
not cease at the factory door. It is not merely the first 
cost of an article that should interest us, but, the cost of 
doing without it. 

The sleeve or cylinder for a five gallon package 
should be one-half inch in diameter greater than the 
packer itself—it should be high enough so that the 
brine which surrounds this cylinder should come well 
above the level of the ice cream can which is inside of 
the cylinder. This will prevent the top of the cream 
from becoming soft. An oval cylinder, or sleeve 19x10 
inches wide and 24 inches high will contain two five 
gallon packers. We suggest the use of direct expansion 
wherever possible in the cabinets and fountains and the 
coils, of course are to be submerged in the brine which 
surrounds the sleeves containing the ice cream packer. 
It is our suggestion to use a perfectly dry sleeve so that 
it will be a clean sanitary quick operation to deliver ice 
cream to the retail store and take out the empties. 

Soda Fountain Construction. 

The design of ice cream cabinets is a matter entirely 
in the hands of the individual Ice Cream Manufacturer 
and you can use any desired thickness of insulation, 
but when it comes to the design of the soda fountain, 
you have an entirely different proposition on your hands. 

A number of fountain manufacturers already have 
excellent refrigerated fountain designs and you will 
find them ready and willing to cooperate with your cus- 
tomers in the selection of a design that will be entirely 
satisfactory when connected up in series with your re- 
frigerated holding cabinets. As fountain manufacturers 
come to realize that the future of their business is going 
to depend on the production of well designed, well in- 
sulated fountains, I believe that you will get the hearti- 
est sort of cooperation in standardizing designs suitable 
for mechanical refrigeration. 
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The one great drawback to a rapid and universal — 


equipping with mechanical refrigeration is the fact that 
not one in fifty fountains now in use are suitable for 
connection to a refrigerating machine. The fountains 


are not only too poorly insulated for economical refrig-— 
eration but it would be a physical impossibility to place 


coils in the ice cream compartment with an almost en- 

tire reconstruction of the fountain itself. The equip- 

ment of fountains will be gradual, as old ones are re- 

placed, or new fountains are put into new shops. Never 

less than four inches of cork board insulation should be 

used for insulation—a less quantity will mean high 
(Continued on page 84) 
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The following 
is a partial list 
of the clients we 
arenowserving 
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Alfred Pure Ice Cream Co. 
Alta Vista Creamery Co. 
Amsterdam Ice Cream 


0. 

Benham Ice Cream Co. 

Berkshire Ice Cream Co. 

Best Ice Cream Co. 

George K. Brown Co. 

Brown Ice Cream Co. 

Buttercup Ice Cream Co. 

Campbell Ice Cream 
Factory 

The Carry Ice Cream Co. 

The C. G. Carlson Ice 
Cream Co. 

Carpenter Ice Cream Co. 

Cascade Creamery Co. 

Cline Ice Cream Co., 
Athens, O. Charleston, 
Hinton, W. Va. 

The Crane - Ohio Ice 
Cream Co., Columbus, 
Sabina, Lancaster, 
Zanesville, O 

C. A. Connor Ice Cream 


Co. 
The ge Ice & Stor- 
age Co. 
Detroit Creamery Co. 
Dolbey Ice Cream Co. 
Donofrio Confectionery 


Co. 
Erie County Milk Asso. 


Galliker Ice Cream Co. . 


Gloria Ice Cream Co. 
Ilarding Cream Co. 
Omaha, Des Moines 

Ilazelwood Company 
Hendler Creamery Co. 
Hines Ice Cream Co. 
ve oe his a Com- 


fy dver Company 

Imperial Ice Cream Co. 
Parkersburg, Clarks- 
burg, Fairmont, Graf» 
ton, Wheeling, Hunt- 
ington, W. Va., Ash- 
land, Ky., Cumber- 
land, Hagerstown, Md. 
Staunton, Harrison- 
burg, W'nchester, Va. 
Steubenville, O 

International Ice Cream 


Co. 
W.._H. Irvin Ice Cream 
Co. 
Ives Ice Cream Co. 
Missouri Valley Cream- 


ery Co. 
The Montauk Ice Cream 


0. 

Montei Ice Cream Co. 

Geo. C. Mansfield Co. 

National Ice Cream Co., 
San Francisco, Cal. 

National Ice Cream Co., 
Louisville, Ky. 

H. L. Neuman Co. 

The New Haven Dairy 
Co., Waterbury, Meri- 
den, Hartford, New 
Britain, New Haven, 


Conn. 
New Orleans Ice Cream 
0. 
ee Noaker Ice Cream 


0. 

Page Dairy Co. 

Piper Ice Cream Co. 

Purity Ice Cream Co. 

Rieck-McJunkin Dairy 
Co., Pittsburgh, Char- 
leroi, Butler, McKees- 
port, New Castle, Pa 

Rochester Ice Cream Co. 

J. D. Roszell 

Royal Ice Cream Co. 

Seattle Ice Cream Co. 

Sidebottom Pure Ice 
Cream Co. 

Steffen-Bretch Ice Cream 


Co. 
Supplee Wills - Jones 
Milk Co. 
Smith and Clark Co. 
Terry Dairy Co. 
Trojan Ice Cream Co. 
Waldorf Ice Cream Co. 
Wheats Ice Cream Co. 
Yellowstone Creamery 
Co. 
Youngstown Sanitary 
Milk Co. 


MooreseRoss 


De Cream of All Creams 


SK anybody in the Columbus district 
who makes fine Ice Cream and its a 


Pa safe bet the first answer will be ‘‘Moores 


& Ross.” 


For eight years their organization and 
ours have teamed together in advertising 
and selling and the results speak for 
themselves. 


To go the second mile when only one is 
asked—-to give you the essence of more 
than thirteen years experience in selling 
and advertising Ice Cream in every part 
of the country and under every market 
condition—is an ideal not an idea in 
BARKER, DUFF & Morris Service. From 
the creation of art work and preparation 
of copy to the formation of sales and ad- 
vertising plans covering an entire year’s 
time, the service is based on consistent 
knowledge of conditions in the Ice 
Cream business. 
If we are not serving a client in your 
territory we should like to serve you. 


BarkerDaf eMorns 


Ice Cream cAdvertising Headquarters 
323 FOURTH AVENUE, PITTSBURGH, PA. 


Barker Durr & Morris 
Pittsburgh « Penna 


We should like an outline of your 1922 Advertising Plans. 


Name 


Address 


Bacteria 


Address of MR. E. G. EMERY, of Royal Dairy Products Co., Bellingham, Wash. 


HE title of this paper was handed to me by another 

gentleman in the shape of a little package and I did 

not know anything about it until I received the 
command to prepare it. 

Chemistry is really my occupation and bacteriology 
is really a side issue, that is as to dairy products. I 
have no interest in disease bacteria. It is necessary to 
be more or less descriptive, and I have taken the liberty 
of having a little touch of history first and then descrip- 
tion and one or two little points I hope will be of in- 
terest. 

Bacteriology as a science is comparatively new, prac- 
tically all of the work having been accomplished since 
1860 and by far the greater portion since 1890. In re- 
viewing bacteriology historically four distinct factors 
are to be considered. A very brief mention of a few 
items of these factors may prove interesting. 

FIRST the history of the miscroscope, for its per- 
fection, necessarily antedated the development of this 
science. 

SECOND the theory of spontaneous generation. 

THIRD the germ theory of fermentation and decay, 
and 

FOURTH the germ theory of disease. 

Regarding the microscope and the discovery of bac- 
teria. The philosophers of ancient Greece suspected the 
existence of living beings smaller than are visible to the 
naked eye but it was not until the seventeenth century 
that the microscope was sufficiently perfected to allow 
such organisms to be seen. The first record of such ob- 
servation was that made by a Dutch lens maker in 1683, 
who constructed and used a lens sufficiently powerful 
to enable him to see bacteria in various decaying sub- 
stances and his drawings were sufficiently accurate to 
enable scientists today to identify with a considerable 
degree of certainty the organisms he saw. Another 
hundred years found microscopes perfected to the point 
where bacteria were being classified and the class char- 
acteristics studied. Still another hundred years brings 
us to 1883 when the methods of culture and staining 
of bacteria, such as are used today in a modified and 
improved form, were introduced. 

The theory of spontaneous generation existed in 
ancient times and the middle ages and it was commonly 
believed that many forms of life simply sprang into ex- 
istence from their common environments such as frogs 
and ducks emerging from the mud of ponds and streams; 
vermin from all kinds of decaying organic matter. Not 
until about 1668 was this idea seriously questioned, 
when an investigator, by placing a screen over a jar con- 
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taining meat, noticed that magotsdid not develop in~ 
the decaying meat, when the flies were kept away. 
Later it was noticed that decaying orgaiic matter — 
swarmed with bacteria which led to the natural assump- 
ion that they spontaneously formed as a product of the 
dead cells. Supposed proof of such development was 


furnished by boiling some meat or vegetables, where-— 


upon it was frequently found that organisms developed. 

It was assumed that boiling was sufficient to kill all 
organisms and that their development in the boiled mat- 
ter proved the contention of those who believed in spon- 
taneous generation. We now know that some common 
species of bacteria may not be destroyed at this temper- 
ature and that the spores which they form are not, and 


these spores await a proper time for their development | 


and then blossom forth to function. 


The germ theory of fermentation and decay was, 
after many years of controversy among scientists, finally 
and firmly established by Pasteur. He sueceeded in 
showing that, among other things, alcoholic fermenta-. 


tion was due to yeasts and the souring of milk to bac-_ 


teria and since that time the evidence has grown until — 
now we know that putrifaction, fermentation and de- 
cay in general are due to the growth in micro-organisms 
and in most cases the particular forms responsible have 
been isolated and studied. These facts aided also in 
the development of 


The germ theory of disease which has determined, 
largely the direction and magnitude of the growth 
of modern sanitary science. As this last phase of the 
subject is not of direct interest, we.will pass to a closer 
consideration of the bacteria themselves, and their con- 
trol. 

Bacteria are a single cell organism—the lowest and 
simplest form of plant life. Although there are count- 
less varieties they are divided into three groups, accord- 


ing to their form, the bacilli being rod shaped, the cocci — 


are round like balls and the Spirilla are spiral shaped. 


The names apply to the forms of the individual cells — 


which may grow in clusters, chains or other definite 
form and serves as one means of identification of the 
organisms. 

Bacteria multiply by just increasing in size a cell 


ganisms, which are called daughter cells, and which 
may break apart forming two simple rod shaped cells, 
or may, where the division of cells takes place in one 
place in one plane, continue to form chains. The Cocei, 
or ball shaped type, contract in the middle, where the 


(Continued on page 45) 
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2nd. It eliminates heating and reheating or pasteuriza- 
tion and repasteurization. 

3rd. It eliminates any off-flavors by vigorous cbullition 
under vacuum. 

4th. It eliminates any possibility of cooked flavors. No 
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milk direct from the producer is used, no produet 
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2nd. It solves the surplus problem. 
During the period of low produetion, surplus milk 
‘an be converted into sweetened condensed milk or 
other condensed milk products for whieh there is a 
ready market. 


The unit consists of the following: Vacuum Pan with all pipe fittings for the 
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BACTERIA CONTROL. 
(Concluded from page 40) 
division wall occurs, breaking at that point into two 
separate balls, or like the Bacillus, forming chains or 
clusters. The general characteristics of the foregoing 
groups are true of the Spirilla, occasionally the rod, or 
Spirilla type may multiply lengthwise. 

The size of the bacteria average about one twenty- 
five thousandths of an inch, which of course means that 
25,000 placed end to end equal one inch. It is their 
power of multiplication by division, as mentioned, that 
is significant. Their minute size would make them 
harmless enough if it were not for their extraordinary 
power of multiplication. This power of growth and di- 
vision is almost incredable. Some species, under favor- 
able conditions, grow so rapidly as to divide every half 
hour, or even less. In one day one bacterium would 
produce over 17,000,000 descendants, and in two days 
about 281,500,000,000. This number, if it were possible 
to gather them together would fill a pint measure solid, 
and would weigh about a pound. At the end of the 
third day, if nothing happened to check their growth, 
the total descendants of one bacterium would equal 
forty-seven trillion and would weigh 16,000,000 pounds, 
or 8,000 tons. But of course this could not happen in 
reality, for long before the descendants reached even 
into the millions, their rate of multiplication is checked 
by either a lack of food or by an accumulation of their 
own excreted products, which are injurious to them. 
Nevertheless these facts go to illustrate what an unlim- 
ited power of multiplication these organisms have and 
this shows that in dealing with bacteria, we are doing 
business with forces almost infinite in extent. This 
power of growth is chiefly due to the fact that bacteria 
feed on highly organized food already in condition for 
absorption. Other more highly organized plants, have 
to make their own foods, from simple substances, wa- 
ter or carbonic acid gas from the air, which accounts 
for their slower growth. 

The rapid growth of bacteria, in such masses, in food 
substances is certain to produce chemical changes in 
them, as portions are removed and absorbed by bac- 
teria for their nourishment, and again replaced by their 
products of their activity. It is thus shown how, for 
instance milk changes from fresh form to the curdled, 
and perhaps foul smelling mass, as it gets older, or how 
we suffer from disease when bacteria feed on the body 
tissues and poison us with their excreted products, 
which find their way into the blood stream. 


There are some species of bacteria which form spores. 
These are usually of the putrefaction type. The con- 
tents of the organism collect in one end, after which 
the body of the bacteria commonly breaks up and the 
oval or spherical bodies are set free. These are the 
spores. They are the resting forms and their functions 
ot adversity. They may be dried for months, or even 
years, without losing their power of growth. They may 
be heated to a temperature considerably above boiling 
water, without injury, for if they are later brought into 
proper conditions for growth, the spores germinate and 
develop new organisms, like the original that produced 
them. They are evidently designed by nature as a safe- 
guard against the extinction of bacteria of that class. 
It is thus seen that any pasteurizing process will fail 
to kill spores, and since most bacteria which produce 
off flavors and other undesirable conditions and changes 
in milk or cream, are spore formers it becomes evident 
that some control over these species should be exercised. 

To complete this passing description, it may be said 
that regarding the need for oxygen, which is necessary 
for all life, bacteria are divided into three classes: 

(Concluded on page 69) 
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Observations 


Address by WYN B. MORRIS before Pacific Association of Ice Cream Manufacturers. 


WILL get out in the open and look and talk to all 

sides at once. My topic, as usual, was picked for me 

by my amiable friend Bert. Walker, and I learned 
IT am again to give some observations probably along the 
lines that I talked in Portland last year. The subject 
fits as easily as an old shoe and I do not have to stick 
to my text and I do 
not have to read any 
-paper. All I have to 
do is to chat along and 
try to amuse and en- 
tertain. 

This is the third 
time I have attempted 
fate by addressing the 
Pacific Ice Cream 
Manufacturers’ Asso- 
ciation by firing a 
speech at them. Aside 
from the loss of copi- 
ous perspiration | I 
have suffered nothing 
from those attempts. 
My family rather fig- 
ured it was brave of 
me to attempt a third 
talk before you. Each 
time in the past I have 
wired them that things 
were going well and 
they have hopes tomorrow morning. (Applause and 
laughter. ) 

I well remember my first appearance before this 
association in Spokane. I was programmed to speak 
immediately after the lunch adjournment, and I might 
Say in passing that lunch meant nothing in my young 
life. I sat in the back part of the room waiting to be 
called and feeling my speech oozing quietly away from 
me moment by moment and I was wondering whether 
I should sneak out the back door or jump through a 
window, and right when I was at the lowest ebb of my 
enthusiasm in came Fred Martin’s daughter and tore off 
a perfect corker of a speech, and right after that the 
Chairman called on me. 

There is no more bewildering thing than to follow a 
good speaker on the program and as I went down the 
aisle I felt like the young attorney the story tells about. 
He had just hung up his shingle in the little town and 


WYN. B. MORRIS 


there had preceded him in some way the reputation that 
he was a silver-tongued orator, which he was not. The 
town was soon to celebrate its anniversary and he was 
to make the speech of the occasion. He prepared the 
speech and memorized it and spoke it over to himself 
and in the stillness of his room he stood before his 
mirror, even as you and I—and orated for the occasion. 
He planned to get off the big speech on the big day and 
when the time arrived it found him very nervous. It 
found him seated on the bunting-covered platform with 
all the prominent men of the town about him and out 
before him the audience waiting for his speech. He 
stepped out and began. ‘‘Ladies and Gentlemen, forty 
years ago this was a howling wilderness,’’ but the 
speech had left him. Bracing himself, he said again, 
‘Ladies and Gentlemen, forty years ago this was a 
howling wilderness,’’ and still nothing would come, but 
again, shaking himself together and taking a most dra- 
matic attitude, he said, ‘‘Ladies and Gentlemen, forty 
years ago this was a howling wilderness—and I wish to 
God it was now.’’ (Laughter.) 

I know his embarrassment, but even then I was not 
quite so much emmarrassed as the minister in our town 
who was suddenly called on to preach a funeral sermon, 
The other minister was away or had had tire trouble 
(laughter), or anyway, was not there, and this young 
minister was called upon suddenly to make the funeral 
address. He had had very little information and was 
even ignorant of the sex of the departed, did not know 
whether it was a man or woman, and he knew the time 
would come in his talk when he must refer to the de- 
parted—when he must say something that would re 
quire this information. In his desperation he looked 
down in front of him and saw a mourner and he stopped 
a minute and leaned over to him and whispered ‘“brother 
or sister?’’ and the mourner said ‘‘cousin,’’ (laughter) 
leaving him high and dry and hung up. Last year 
when I was in Portland I made bold enough to say that 
in the course of my travels I met many ice cream manu- 
facturers. I pointed out what I thought were some of 
their little fallacies and foibles, and I told them they 
did not get far enough away from their business and 
seek relaxation at times; that they were too much elut- 
tered up with details and did not play enough, and 
rashly and very unwisely indeed I said, ‘‘Why don’t 
you play golf?’’ and I want to say in passing that ad- 
vice was taken. When I appeared at Portland last May 
George Burt and John Williams dared me to come out 
and play golf, and to my surprise the fourth member of 
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the orifice. The action of the jet breaks the water 
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The water is heated by the steam as it passes 
through the ejector. 


Note the convenient operation of the valves direct- 
ing the water and steam. A flexible foot tread, 
simply by moving the ball of the foot one inch to 
the right, shifts from water spray to live steam. 
The rinsing is instantly followed by sterilizing. 
Nothing could be speedier or more convenient. The 
hands of the operator are left free to hold the can. 


It is low enough in price to make it practical for 
the smallest plant—large enough in capacity to meet 
the needs of the plant handling 300 cans per day. 
A thoroughly practical and dependable piece of 
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that party was that amiable and accomplished after 
dinner speaker, Joe Dunne. (Laughter.) 

If I may be permitted to drop into the vernacular of 
the street, I’) tell the world that Joe got far away from 
his business that day. 

He had in his wisdom selected a pair of trousers for 
that event which had undoubtedly seen better days. As 
the affair was a simple afternoon function Joe evidently 
calculated that there would be no lady players on the 
golf course, and he did not discover until he was well 
out from the dressing room that the seat of these trous- 
ers and the main portion of the trousers had decided to 
part company. (Laughter.) 

Mr. Dunne: That is a fact, too. (Laughter.) 

Mr. Morris: I can see yet Joe addressing the ball, 
looking around to see if anybody was looking, with one 
hand clasped at that unmentionable point before he 
struck, and I must say that he had a beautiful flow of 
language at his command. (Laughter.) 

Never again shall I speak rashly of golf to m 
friends. Jack Simonson hauled me over a course when 


I was over in Yakima, and I firmly believe that perhaps. 


George Weatherley and our good friend Martin and 
perhaps Bert Walker will take up golf, and if such shall 
cmoe to pass, I say now, ‘‘Oh, Lord, let thy servant 
depart in peace, because I have seen it all.’’ (Laughter.) 

Bert said to talk about everything. Seems to be the 
keynote of many conventions to talk about everything, 
and I have no particular objection to it. All I can say 
is that I have no ready-made form of publicity, but if 
I can leave one thought with you I have accomplished 
the purpose I want to accomplish. That is summed 
up in this one sentence. If you will give the same 
amount of thought to advertising that you give to pro- 
duction, accounting, delivery, or any other major por- 
tion of your business, you will be successful. You will 
do it later if you are not doing it now. 

Let me illustrate in this way. I have a good friend 
in Pennsylvania who is an ice cream manufacturer. He 
is not a big manufacturer, and quite likely he never 
will be. He has in his possession the finest collection 
of cut-outs, signs, cards, posters, that ever adorned a 
stockroom. Every salesman that comes along unloads 
a certain portion of his stuff on Bill. It does not follow 
at the end of the year that he is an advertiser, because 
his balance sheet shows that he spent so much for ad- 
vertising, and when I kid him about being an advertiser 
he froths at the mouth. Now, then, Bills says to some- 
body around the plant, ‘‘Joe, let’s get out some of this 
advertising junk—’’ and it is junk by that time—and 
Joe, who knows as much about advertising as I do about 
breeding pelicans, say, Joe starts out some Monday 
morning in May and works two hours putting out his 
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advertising junk. The advertising campaign for 1922 
is accomplished. (Laughter.) 

It is precisely as though my friend Bill had said, 
“Well, it is cold tonight, Mary,’’ and he goes down to 
the basement, and shovels four shovelsful of coal into 
the furnace and says, ‘‘ Well, we will be warm all win- 
ter now.’’ 

And I have another friend who has another system, 
His beginning is to take a three or four inch ecard in the 
local newspaper and change the type about three times 
a week and along comes the program of the ball or the 
labor movement or the high school and he falls for that. 
The hotel register prints names around it and his name 
is there, and along come the ladies with the Beautiful 
Back Yard proposition, and my friend falls for a full 
page. At the end of the year he has spent a large sum 
of money and when I kid him about being an advertiser 
he also froths at the mouth. | 

He can hardly expect people to ery for his ice cream 
with that kind of advertising. He is a darned smart 
fellow; you could not beat him in a horse trade. He 
knows what he is doing when he buys machinery, and 
he knows what he is doing when it is his accounting 
system, but he knows nothing at all when it comes to 
advertising. 

I have another friend and I had no intention of read- 
ing from the paper until it was suggested to me yester- 
day, but this friend was a doughboy, in the Spanish — 
American war. He got out of that small-bore war with 
a lot of experience and nothing else. He now owns 
seven ice cream plants, that is, he did own seven last 
week, it may be nine now. (Laughter). 

At the National Convention he had a special paper 
prepared and sent me a copy of it and I want to read a 
part of it to you. He was not there but he had a friend 
read it for him and it was printed in one of the trade 
papers. He gives the same proportionate amount of 
thought to his advertising that he does to any other 
part of his business. 


‘“Now from what I can observe there is no reluctance 
on the part of the public to eat ice cream every day in 
the year if it is offered to them. Every formal dinner, 
even if served on the coldest winter night, includes ice 
cream, every hotel continually includes it in its menu 
and when your wife or my wife plans a dinner party 
the weather has nothing at all to do with what she serves 
for dessert. 

‘Just. sitting back and saying ‘It can’t be done’ 
doesn’t seem just right and so with the idea of trying 
an experiment at one of our branches three years ago, 
we decided to distribute some of the advertising appro- 
priation for that particular plant over the lean months, 
as we found the hot weather gave enough momentum 
in the summer to carry sales along without the addi- 
tional acceleration that advertising furnished. We 
started that advertising with the waning of the season 
and kept increasing gradually until spring business 
started, when we let down. We made our product just 
a little richer, gave just a little better service, saw to 
it that the stock in dealers’ hands did not get old, coarse 
and grany or flavorless, as ice cream will get when kept 
too long. We also made special flavors to add variety 
and tempt the jaded appetite. 


‘“To call attention to these specials, we used window 
streamers and window display even in the coolest 
weather of the year at the expense of being considered 
weak-minded. We also had a series of direct-to-the- 
consumer advertising in the form of announcements, in 
which was suggested new flavors and novelties in which 
ice cream could be served in the home, hot sauces, re- 
cipes, ete. Our order clerks scoured the papers for 
notices of lodge, church and other affairs. 
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‘““When we took stock at the beginning of the sum- 
mer season, we found that we had kept more of our 
organization together than in the previous years; the 
milk producers were in a sweeter frame of mind, and 
best of all, dealers were in line and more enthusiastic. 

‘““The following year we tried it out on a second plant, 
let up on advertising a little at the first plant, but not 
on the service, and we carried two of our plants through 
without red figures. Last year, with the help of the 
weather man, five of our plants increased their sales suf- 
ficiently to overcome the usual red figures. 

‘“This fall we have started the campaign on a more 
elaborate scale. 


‘‘T want to stress a little bit the effect of winter ad- 
vertising on our dealers. They quickly realized that we 
were out to do something and after a while they took 
hold too and did their part. Instead of getting listless 
and indifferent in their service, the winter months found 
many of them on their toes and when spring came we 
had team work that accelerated our summer business. 

‘“And another by-product of our advertising which we 
had not foreseen has been the effeet on our own em- 
ployees. The growing business keyed them up too. 
They had to live up to the advertising and instead of the 
rather perfunctory service which they had heretofore 
given during winter months, why we got pretty enthu- 
siastic work and thereby we kept our organization to- 
gether through what we commonly ealled the dull 
season. 

‘“We haven't been niggardly about spending money, 
but we haven’t been wasteful. Big advertisements cost 
money but big advertisements have the habit of starting 
people to think and what we wanted was to get them to 
think about our ice cream. We also made every possible 
effort to have the newspaper advertisements kick out 


INFERIOR TO NONE 


A HIGHLY CONCENTRATED VANILLA 


Made 


fe Mexican Beans 


Will Not Freeze or Cook Out. 


THE IDEAL FLAVOR FOR 
CONFECTIONERY OR ICE CREAM 


Van-MuL 


3 drams (10 cents) Flavors 100 Ibs. 
Candy; 4-0z. (5c) Flavors a 5% Gal. 
mix of Ice Cream. 


Can be made into an extract by adding 
warm water—1 pound making 2 gallons. 


and 
Fortified 


Price — Per Pound 


1 pound Bottles 
5 pound Bottles 
6-5 pound Bottles.............. 


Special Contract Price Order Now 


Guaranteed to please or money back 


Downey -Turnquist & Co. 


True Extracts 
Chicago, Ill. 


‘ 


Soda Water Flavors 


27 W. Illinois Street 


September, 1 922 


of the page. Outside of the big city dailies the general 
run of advertising is often pretty plain stuff and we fig- 
ured that clean type, good pictures and a general air of 
smartness was worth all it cost. 

‘“We are very well satisfied with the results and here- 
after I believe we shall stop bothering about the weather- 
man and go about our business of thinking up ways to 
make the consumer hungry for ice cream. At the same 
time we shan’t overlook the very important thing of 
making it possible for him to get it when he has the 
notion. Thereby we shall help along the general cause 
of increased business in winter months as well as help 
ourselves and so far as I have observed this is what we 
are in business to do. 

‘“‘T haven’t preached a doctrine I don’t follow. I 
haven’t preached at all in fact—and this talk is in no 
sense the imparting of any secret of success. I’ve tried 
to tell, in my own way, that ice cream sales ean be in- 
creased in winter and the proof is the fact that we’ve 
done it and expect to keep on doing it.’’ 

That is all I want to read out of his paper. He has 
made a wonderful success of winter business and as I 
said at the beginning, one of the principal reasons is 
that he is giving as much time and attention to his ad- 
vertising as he is to the other branches of his business. 

Two merchants were talking one day. One said, ‘‘I 
believe in advertising,’’ and the other one said, ‘‘ Yes, 
I advertised yesterday for a night watchman and bureg- 
lars cleaned me out last night.’? (Laughter.) It pays 
to advertise ; they all say it. 

I should be very negligent, of course, if I did not 
Say something about the cordiality of the weleome that 
has been accorded me at this convention. 

Three years have made me feel at home and that 
early period of embarrassment has gone. This year has 
been a little different than other years, but I do not sec 
any gloom present among the gentlemen of this organi- 
zation. From what I can see it is quite a convention. 
I am looking forward to coming here year after year. 
Some day perhaps we shall have a prohibition law in 
these great United States. It has not reached here yet, 
I am free to say. (Laughter.) It seems to me to have 
been a very splendid convention and that everybody 
has had a fine time and have gotten lots of benefit from 


‘the convention. There just lit into my mind an eight 


line sentence which seems to describe this convention as 
well as anything else. A little bit of a poem which is 
found at the end of ‘‘Trilby.’’ It seems to fit a gather- 
ing like this. It runs: 
‘*A little work, a little play, 
To keep us going, and so, Good Day, 
A little joy to match the sorrow 
Of each day’s going, so Good Morrow. 
A little trust, that when we die, 
We will reap our sowing, and so, Good Bye.’’ 


e 
ICE CREAM VALUABLE FOOD, SAYS ILLINOIS ‘U.’ 


Urbana, Il.—Ice cream is not only a ‘‘delicious and 
dainty dessert, but is a very valuable food as well,’’ says 
a recent statement from the University of Tlinois. 

‘It contains the muscle-building proteins,’’ the state- 
ment continued, ‘“‘the energy-producing fat and sugar 
and the bone-making minerals of milk in higher concen- 
tration than they are present in milk. It also contains 
cane sugar, another valuable energy producer. 

“Carefully prepared ice cream is wholesome and 
highly nutritious. Make it at home or buy it already to 
eat. 

“Use ice cream not as an oceasional confection, but 
often as a refreshing, cooling, hot-weather food.’’ 
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Echoes From the Last National Convention 


Address of FRED N. MARTIN 


In listening to the remarks made by my friend Wyn 
Morris, I could not help but draw a little picture to my- 
self about our genial president. Mr. Morris remarked 
that Joe was playing golf, and that there was some hope 
for George Weatherly and Bert Walker and even my- 
self in that regard. I 
could not imagine Joe 
on a golf course in a 
kiltie suit. (Laughter. ) 

That recalls an inci- 
dent—I only told Joe 
this yesterday but I 
want to mention it 
here. We were out to 
the Boulevard Inn 
three years ago when 
our convention was 
held here, and a little 
entertainment was put 
on by the Supply Men 
for our benefit. Among 
the features was an 
Orpheum troupe of 
bathing girls. I think 
there were some twen- 
ty in number and it 
required one suit-case 
to take their costumes 
out. (Laughter. ) 

Mrs. Dunne, during the evening, become very much 
concerned about her husband. I met her in the main 
room and she seemed to think that I knew where Joe 
was, and she said, ‘‘ Where is Joe?’’ And I said, ‘‘I am 
not going to tell you.’’ And she said, ‘‘I want to know 
where he is,’’ and I said ‘‘It is a secret.’’ Naturally a 
woman’s instinct became uppermost and she was still 
more curious and said, ‘‘I want to know where he jis’’ 
and I told her then I would tell her providing she would 
keep it confidential, which she agreed to do, and | 
think she did. I said, ‘‘Joe is upstairs in the room 
directly above us and they are attiring him in a Ha- 
Wallan costume,’’ and she said, ‘‘My voodness, I am 
going home right away.’’ Joe was attired in that cos- 
tume. (Laughter.) 

I am supposed to tell you something with reference 
to the doings of the National Association. I want to 
say here, gentlemen, that many of you manufacturers 
do not appreciate the value of the National organiza- 
tion. As I was saying not long ago to a friend of mine 
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here, if it were my privilege to be a banker, and I had 
a customer who was an ice cream manufacturer and in 
a period of stress he needed a ljttle change, I would 
propound several questions to him before I would ae- 
commodate him. One of them would be to learn if he 
was connected with an organization covering his in- 
dustry as well as a national one, and if I found that he 
was not providing himself with that insurance he would 
never get a dollar. 

Your organization, both local and national, is the 
insurance to your business, and it is as important that 
you carry that insurance as that you carry any other 
form of insuranee, fire liability, or automobile insurance, 

As you know, we are here to exchange ideas and gain 
knowledge of our own industry. We can accomplish 
more in one of these meetings than we ean possibly ae- 
complish in five years actual work working out our own 
solutions. The exchange of ideas is much more valua- 
ble to us than the exchange of dollars. You and I could 
exchange dollars forever and still have the same dollar 
when we were through, but if we exchange ideas we 
each have two ideas when we complete the transaction 
and it is easy to see the value when you look at it in 
that hght. 

As to the national association, it was my great privi- 
lege—and I consider it a very great honor—to have 
held the position of president of the national organiza- 
tion. I owe it to my friends in the west who went sixty- 
two strong from the north-west to Chicago, adorning 
themselves with the colors yellow and blue which are 
the colors I use in my business, and with the bird, a 
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bat 
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‘ 


martin, on display. My friend here even took it up 


with Washington, D. C., to get the real bird. 

It was astonishing to those people from New England 
and eastern states to see us come that way and the next 
morning they in turn adorned themselves with a black 


card boosting the other fellow, but we were successful, . 


and I feel that we had as successful a meeting this year 
in Minneapolis as we ever had before at the meetings 
of the national association. 

In reviewing the work of the National Association 
for the past year we had many things that were done 
in the interests of all of us. Our industry was very 
much benefited. 

¥ * * 

Among the functions of the National Association dur- 
ing the past year was the handling of a number of cases 
where it came to our attention that substitute fats were 
used. Action was taken by the association in the matter. 
The firms were warned first, in case they refused to de- 
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sist and the matter was taken up with the State Food 
Commission in the locality in which they were located 
and it did not take long to have them quit using sub- 
stitutes. 

Another thing the national is going to do the com- 
ing year, and a committee has been already appointed 
and a survey has been made on the following matter. 
I made this recommendation that it be done, to the new 
president, that a survey be made of the shipping busi- 
ness to ascertain the exact volume of decrease we have 
had in our shipping. I believe that the compiling of 
that information will be astounding to the members of 
our industry, because the shipping business has very 
materially decreased, due to the exorbitant rates we are 
now paying. 

My Recommendation was that this information, 
which will be true in every particular, be prepared and 
presented to the officers of the express companies and 


that we use that means of getting a reduction in rates. . 


Since then I have had the opportunity of talking with 
one express official, a man who occupies a very promin- 
ent position, and he led me to believe, if it was handled 
in that way it would get results, and we could be as- 
sured the National Association is going to do everything 
it can to bring that about, which of course will be a 
wonderful asset to our industry. 

They are also going to take up and ascertain a uni- 
form depreciation. We attempted that last year but 
we got started rather late and that part of the work was 
not completed. 

I know all of you who belong to the National Asso- 
ciation are aware of the fact that the National Asso- 
ciation two years ago brought out and developed a uni- 
form accounting system. All members of the National 
Association are privileged to send to the Secretary and 
get those blanks. They are very complete and we ean 
all talk in the same language if those blanks are used 
in compiling and keep our records. That is a wonderful 
asset and it is really amusing. ‘My Secretary was telling 
me in Chicago at this meeting that there was one firm 
in Texas that was so fearful that they would not get 
those blanks that they sent in money to get a ten year’s 
supply. (Laughter.) 

I think that I have conveyed to you in a general 
way the methods of the National Association function- 
ing in our interest and the work that they are continu- 
ally doing and I beseech of*you, any of you that are not 
members of the National Association, that you secure 
blanks from our Secretary here who is provided with 
them, and that you make application. The cost to you 
will be so small that you will not notice it at all. You 


all know it is weight that counts, increased membership, 
additional weight, and prestige that will be given our 
national organization. 
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I might say a recent court decision that I received 
just before I left home is going to give trade associa- 
tions a very much larger scope than they previously had. 
A decision has just been handed down by District Judge 
Carpenter of the Federal Court of vital importance to 
all trade associations. The court denied for want of 
equity the Government’s petition for an injunction 
against the association of linseed oil crushers. The 
Government charged that a conspiracy existed to re- 
strain inter-state commerce and to add to and enhance 
and fix prices and was decided against by the Court. No 
doubt this will be in print, and can be had and any of 
you that are desirous of doing so, it will be well for 
you to note the matter and get a copy of that decision. 

That is one of the most important rulings ever made 
with reference to trade associations. 

I am through with my remarks about the National 
Association and anyone who desires any further infor- 
mation after I am through with this talk, as to the 
further functioning of the National Association, I would 
be glad to discuss the matter with them. 

I am now going to diverge a little and it might 
seem that in a way I am promoting something for my- 
self personally in the matter that I am going to tell you. 
In my paper at the National Association I made mention 
of the fact that the ice cream industry had progressed 
more rapidly in the last five years than it had in the 
previous history of the industry, making mention of the 
fact that our present day methods of freezing would 
soon be obsolete as we would do away with the use of 
ice cream freezers. I made no further statement but 
that reference did not seem to pass over the heads of 
many. It promoted considerable discussion and I was 
asked a good many questions and I did not expose what 
I had in mind. 

The fact is, in that respect, I own a basic patent and 
I have been working on the process for the past eighteen 
months. It is reversing the principle of the patent for 
drying milk. Instead of drying it we are going to freeze 
it. It makes one of the finest products you can imagine. 
It gives better control of the overrun, and does away 


with the icy ice cream, reduces the expense of the manu- 


facturer from sixty-five to seventy per cent and does 
away with one third of the packing can equipment and 
it is a very simple method to operate. In fact, I could 
go into any plant in the city here and in fifteen min- 
utes] could demonstrate to you the process in a crude 
way. You can imagine what it is going to do to the 
industry. It is going to be a blow, of course, to the 
ice cream freezer men, but it is going to make us better 
products and I am going to picture something to you 
a little later in my talk. . 

But by the way, I am glad to give this information 
out. It is a western convention and I thought it would 
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be better to let it emanate from the west and not give 
it out while I was in the east. 

While I was in Chicago I found still further progress 
was being made along the lines of cutting out expense 
for their industry the same as this process will do, and 
that was this: There is a man who has developed a new 
soda fountain. We have all had lots of fun with regard 
to iceless fountains. Some friends of mine who are 
going to assist in the finaneing of this new fountain 
took me out to show it to me. The fountain I saw was 
a ten foot fountain, three inches higher and six inches 
wider than the ordinary fountain. One of the patented 
features of it was the cabinet in the fountain. It had 
fourteen syrup pumps, double arms, and the lids in the 
packing box were made like this. (Indiecating.) That 
is, there were fifty gallon ice cream compartments in the 
cabinet of this ten foot fountain. The files were direct- 
ly back of one another. To reach the rear can he 
lifted a lid this way (indicating); to reach the further 
can he lifted the lid this way (indicating). 
see how readily such a fountain can be worked. The 
real feature of the fountain is this. It had a miniature 
ice machine, as I would eall it. I presume it was twelve 
inches wide, fourteen inches high, and about four inches 
thick, double cylinders about that size (indicating), the 
base possibly twenty-four inches long, eighteen inches 
wide and four inches deep, that was the ammonia re- 
ceiver and contained two pounds of ammonia. The 
machine was running from an electric light cord and 
the cabinet was piped from that machine which it was 
operating on. The machine had not been stopped for 
ten days. They had a watchman there, the men who 
were going to put the money up were satisfying them- 
selves what could be done with it. The room, about 
twenty by fourteen, an ordinary little fountain room, 
they had a stove in that room and they were maintaining 
a temperature of from seventy-five to eighty degrees 
constantly. That, of course, was to test the energy that 
the machine would produce and how it would keep the 
ice cream. I saw it after it had been in continuous op- 
eration without a shut-down for ten days. The ice cream 
was then in the finest condition. The same ice cream 
was in the éabinet. I believe it is the intention that they 
are going to market those machines, that fountain and 
machine complete, for fifteen hundred dollars. 

See what a revolution this is going to bring to our 
business. Here is a fountain that will contain fifty 
gallons of ice cream properly refrigerated at all times. 
It is another short cut to cut out delivery expense. No 
doubt there are places where fifty gallons of ice cream 
will last a dealer a week. Others would consume that 
much in two or three days but it will cut the delivery 
service in two. 

With the use of refrigerated delivery boxes it means 
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that no ice or salt will be used. 

We will give a hard blow to the ice and salt men if 
this is worked out, which we think it will be. That 
means your plant would act as a pump and force a spray 
into a room holding the ice cream and it is put out by 
actual weight and you can put it on the wagon and im- 
mediately send it out. Could you imagine a more dras- 
tie change in our industry than I have told you about. 


b 


BIG CALIFORNIA FIRM BEGINS CONSTRUCTION 
OF PLANTS. 


The Consumers Milk Company, a $500,000 eorpora- 
tion recently organized in Los Angeles, Cal., has begun 
the erection of their first plant, which is at Long Beach, 
Cal. The Long Beach plant will cost approximately 
$50,000 and will have a eapacity of 3,000 gallons of ice 
cream daily, besides taking care of a large fluid milk 
business. Although construction of the plant has only 
just begun and it will not be ready for operation until 
October first, the firm has contracts for the daily sale of 
15,000 gallons of ice cream. The building will be a 
first-class 50 by 110 foot brick strueture and will be 
equipped with the best possible modern machinery. E. 
S. Acres, a very suecessful local business man, is to 
manage the plant. 

Construction of a plant in Los Angeles, the estimated 
cost of which is $250,000, is soon to begin. This plant 
has already contracted a daily market for 6,000 gallons 
of milk. . 

The officers of this firm are: O. R. Lee, Los Angeles, 
president; C. H. Osborne, San Bernardino, vice-presi- 
dent, and Homer Lawton, Los Angeles, secretary-treas- 
urer; and the officers with E. 8. Acres, Long Beach, and 
W. HH. Rapson, Corona, constitute the board of directors. 

Mr. Lee, president, was formerly manager of the 
Centralia Creamery Company which has large plants 
through the south and southwest and was identified with 
the Columbia Produets Company in the northwest; Mr. 
Osborne is manager of a large farming company and a 
former professor at the Michigan College of Agricul- 
ture, and Mr. Lawton is connected with a large Los 
Angeles hotel, having formerly been manager of other 
hotels and restaurants. 

‘ 


Tell us what you want, or what you have that you 
don’t want, and we’ll fix up a little ad. for you and 
insert it in the next issue of The Ice Cream Review. You 
just stay at home and wait for results. You'll soon have 
your hands full. 
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Grand Rapids Firm Important to Progress of Dairy Industry 


A business re-organization worthy of attention took 
place in Grand Rapids last spring, when B. A. Yar- 
rington and H. V. Walsh, proprietors of the Grand 
Rapids Manufacturing Company, joined forces with W. 
G. Finch of the W. G. Finch Company, Inc., making the 
company a $250,000 organization. The trustees of this 
new company are Mr. Yarrington, president; Mr. Walsh, 
vice-president, and Mr. Finch, sales manager. 

When the Grand Rapids Manufacturing Company 
was first organized, they built special 
machinery for every purpose imagin- 
able, not concentrating on any one line. 
Later they began specializing in devol- 
oping and perfecting pneumatic water 
systems. Their special machinery 
brought them more or less in contact 
with the dairy industry to which they 
are now a valued addition. 

Mr. Yarrington has held several im- 
portant executive positions with vari- 
ous manufacturing concerns. About 


H. V. WALSH. 


four years ago he resigned as chief 
designer of the Oliver Machinery Com- 
pany of Grand Rapids to go into part- 
nership with Mr. Walsh for the manu- 
tacture of special machinery. 

They were very successful in this, 
and were able to develop and perfect 
several new machines. They hold valu- 
able patent rights on a visible gasoline 
meter for measuring of gas at filling 
stations, patent rights of the filing ma- 
chine for die and tool work, and the 
Artesian Pure Water System. 

It has taken several years to develop and perfect 
this water system pump, but at the present time its per- 
formance is nothing short of wonderful. It was orig- 
inally intended to supply farm homes with a convenient 
and reliable water supply, but demands for larger capac- 
ity pumps have made it necessary for them to build 
pumps large enough to satisfactorily take care of dairies, 
milk plants, condensaries, ete. 

Mr. Walsh has a record of being a very efficient pro- 
duction manager, and has held several important posi- 


B. A. YARRINGTON. 


Cc. A, BEIGLE. 


tions in various parts of the United States. Just pre- 
vious to his going into partnership with Mr. Yarring- 
ten, he resigned as superintendent of the Oliver Machin- 
ery Company, after being associated with that organi-— 
zation for about five years. 

Mr. Finch has been interested in dairy machinery 
ever since he has been in business. His most recent in- 
vention is a new fluid scale, which is filling a long felt 
want in dairies, creameries, ice cream factories and con- 
densaries. It gives such plants a reli- 
able check on the pounds of milk, con- 
densed milk, cream or mix with which 
they supply the various departments. 
It is inexpensive, and very efficient. 

When Mr. Finch had perfected this 
seale and began making plans for a fac- 
tory to produce it, it was discovered 
that it would be mutually advantag- 
eous to effect a consolidation with the 
Grand Rapids Manufacturing Com- 


WM. G. FINCH. 


pany. The outcome.is the present or- 
ganization. 

This company now manufactures 
tubular coolers, ice cream mixers, pas- 
teurizers and bottle washers, liquid 
weighing devices and artesian pumps. 

The dairy industry is to be eongra’- 
ulated in having men of this ealiber in- 
terested in designing and _ building 
dairy machines. They are progressive 
and foresighted, and make it their aim 
to anticipate requirements, hence are 
frequently a step in advance of the 
general market in supplying dairymen’s needs. 

One of the important sales representatives affiliated 
with this company is C. A. Beigle. His territory covers 
the rich dairying state of Wisconsin. 

This company promises a few minor and one major 
surprise in the way of dairy equipment to be exhibiced 
at the National Dairy Exposition in October. The nature 
of this machinery is not divulged, but it is sure to be 
something ingenious and practical, therefore it would be 
to the interest of dairymen to visit this exhibit. 
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Irregular Properties 


Are Often Satisfactorily Utilized Without Acquiring Additional Space 


N owner may have a very peculiarly-shaped property in a good location— 
perhaps adjoining his ae Beer rate it may be limited in size for the 
extra capacity desired. He may have a certain location in mind which he thinks 


is necessary for his purpose but is waiting for its 
cost to go down—meantime jeopardizing his 
business growth. 


In many cases McCORMICK engineers have 
pointed out the utility and possibilties of- their 
present space, thus permitting of immediate ex- 
pansion at a material saving in cost. 

We have been confronted with numerous ir- 
regular-property. problems and have never 
failed to answer them satisfactorily. Our many 
years in the ice cream and dairy field provides 
a wealth of experience and engineering skill for 
plant owners to draw upon. 

Our business is to co-operate with you to 
the fullest extent in the solving of your 
construction problems. We will be glad to 


have you confer with us and you will be 
placing yourself under no obligation by so 


FE MCCORMICK COMP. 


ARCHITECTS & ENGINEERS 


DN 


me. and Ice Cream Plant 


The building pictured 
above is the extension made 
to their old building at the 
extreme right of the pic- 
ture. The building we de- 
signed contains a complete 
ice making plant with an 
exceptionally large ice stor- 
age, mixing room, harden- 
ing rooms and an excellent 


shipping platform and 
truck yard. 


With all of our contracts 
we invariably give an esti- 
mate of cost, and the esti- 
mate submitted for this 
building worked out in exact 
accordance with the com- 
petitive estimate they later 
received. 


Reliable contractors in your own local- 
ity submit competitive bids from com- 
plete plans and specifications prepared 
by us for your individual requirements. 
When contract 1s let, successful bidder 
binds himself to execute them under 
the direction of our well trained sup- 
erintendent assigned to your job. 


PITTSBURGH, Century Buildin3, 


NEW YORK, 41 Park Row 
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BACTERIA CONTROL. 
(Continued from page 45) 

Those which lve in contact with the air only are called 
aerobic bacteria; those which live only out of contact 
with air and derive their oxygen through decomposition 
of some substance containing combined oxygen on which 
they feed, are called anaerobic bacteria and are usually 
spore formers, and often produce gas; the third class 
are called faculative, since they can adapt themselves 
to either condition. 

The filth and manural contamination of milk is indi- 
cated by the anaerobic spore bacteria, producing gas. 
Routine examinations for gas forming bacteria are gen- 
erally considered a good index of the past history of the 
milk sample. The unclean practice known as ‘‘wet milk- 
ing,’’ and the manural contamination of milk in numer- 
ous ways, makes the statement possible that a bacterial 
test sensitive to filth contamination equal to a teaspoon- 
ful of manure to a 10-gallon can of milk, which would 
easily be eonsidered excessively contaminated, would 
bar from 20 to 25 per cent of all market milk. 

A very excellent test of this character has been 
worked out by Dr. John Weinzirl of the University of 
Washington. It is known as the ‘‘ Anaerobic spore 
test’? and is directed against manural contamination. 
This test has a decided advantage over many other 
methods which aim at one thing or another, calculated 
to indicate purity or extent of contamination. The bac- 
terial count might be very high in milk and still be of 
fair quality, free from filth contamination. It happens 
that the average bacterial content of the sewerage of 10 
cities of the United States, was only half the bacterial 
count of the average for the market milk supplied to the 
city of Washington in the summer of 1906. The Wein- 
zirl test is much superior to the visible dirt disc test, 
since that merely indicates the dirt that the dairyman’s 
strainer allowed to slip through. Milk might be strained 
or clarified until a white dise is shown by the spores in 
the soluble portion of manure cannot be filtered out nor 
clarified by any means now known. As the Weinzirl 
test has the merit of simplicity, requires no special train- 
ing for its mastery, and is applicable to all kinds of 
milk, there is no valid excuse for one failing to test 
milk for pollution, thereby going a long way toward 
bacterial control in the ice cream factory. 

Here is a description of the test. ‘‘One-half to one 
cubie centimeters of melted paraffine is placed in a 
15mm. test-tube which is plugged with cotton and steril- 
ized either by dry or moist heat. By means of a sterile 
pipette, 5ce of the milk under test is placed in each of 
five tubes containing paraffine. The tubes containing 
the milk and paraffine are then placed in the Arnold 
sterilizer and heated to 80 degrees C for 10 to 15 min- 
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utes. This treatment melts the paraffine, which rises 
to the surface, where it hardens on cooling and forms 
the anaerobic seal. The heat also expels oxygen ab- 
sorbed by the milk, thus rendering anaerobosis more 
complete. All the vegetative bacteria present in the 
milk are killed by the heat, only the spore forms re-— 
maining. The tubes are then incubated at blood heat. 
If anaerobes are present, gas will be formed, which lifts 
the paraffine plug in the tube. Two positive out of five 
tubes condemns the milk as showing excessive pollution. 


Now, when we consider that the ripening of ice 
cream mix is caused by bacteria and we have so many 
present in our milk supply which tend to create off 
flavors, it becomes a problem as to the best method of 
accomplishing the purpose. Mix improvers gain time 
and create,a proper condition for freezing by stepping — 
in ahead of the result of bacterial activity. A pure 
lactic culture, introduced after pasteurizing, and hold- 
ing the mix at about 55 degrees until the acidity reaches 
0.25 per cent makes a very nice mix and inexpensive. 
Edible acids may be introduced directly into the mix 
up to a total acidity of 0.3 per cent for immediate freez- 
ing after pasteurizing and homogenizing and where it 
may be desired to store the mix in a cold room at say 
40 degrees or lower, this per cent of acidity directly — 
introduced retards the development of undesirable bac- 
teria, to some extent, for a short time. 


When a substance is pasteurized, all active bacteria 
are killed but their spores are not, as has already been 
shown. 

The hay Bacillus is one of the chief ‘offenders in 
milk. This is a spore former and the spores will sur- 
vive pasteurization.. The spores will germinate, after 
pasteurization, decomposing proteins of the milk, un- 
der aerobic conditions, frequently without the develop- 
ment of disagreeable odors which makes it very unde- 
sirable, for the milk or mix may be partly decomposed 
without its being suspected. A companion of the hay 
bacillus is the root bacillus, the one usually producing 
the odors, and digesting the casein in milk. There are, 
of course, many more having similar characteristics but 
the above named, together with one more usually found 
on potatoes, constitute the most important group of de- 
cay producing organisms. 

In closing allow me to eall attention to the fact that 
cleanliness is indeed next to godliness, as well as profit, 
in ice cream factory management, and that the wise and 
plentiful use of our old friend Wyandotte, associated 
with plenty of head work, water and steam will pre- 
vent many losses and heartaches. <A plant does not 
have to be white and shiney to produce the best sanitary 
effect and low count of undesirable bacteria in the fin- 
ished product. 


We are the originators and patentees of this qual- 
ity ice cream tub cover. No royalties to, pay—no 
infringements to guard against. All good reasons 
why 


Schott Brothers Quality Tub Covers Are Lower in Price 


The fact that after six years as users, original buyers 
of Quality Tub Covers send in repeat orders each 
season for new tub covers, should be proof enough 
for you to investigate the quality, price and service- 
ability of Quality Tub Covers. 


The Quality Tub Cover comes to you complete with 
staples, tie strings and your advertisement. 


“If Made from Canvas We Make It” 
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You, who have not been buying from 


Mathews—what is your reason? 


Have you, on seeing the beauty and richness of 
our Ice Cream advertising material, jumped at the 
conclusion that it must be too costly for you to afford? 


You would be surprised to learn that some of the hangers 
you have admired so much can be had for as little as 15 cents 
in small lots, and less in larger lots. Large quantity output 
and efficient production in our own plant (which has been 
running both day and night the past three years) keep costs 
down. 


Have you supposed that because we serve the 
largest Ice Cream Companies in America, we do not 
solicit small accounts? 


That some have thought so, we know from their first 
letters to us. It’s a big mistake. We have hundreds of 
small accounts (1409 accounts in all, the day this was written) 
and we care so much for them that they get exactly the same 
painstaking attention in every little detail, that we give to 
the “big fellows.” Try us and see how much we care for 
your business. Most of our small accounts have a way of 
growing larger. 


And any other surmise that may have kept you 
from having the benefit of Mathews Service, is bound 
to be just as far from the truth. There is one easy 
and sure way to find out—investigate. 


We believe that a food so delicious, useful and refreshing 
as Ice Cream is worthy of all the expert thought, artistic talent 
and business energy that can be devoted to increasing its sale. 
That is why Mathews Ice Cream Advertising Material 
stands first in every respect—and why you see it in every 
part of the United States and Canada. 


Don’t guess—Ask us about it. 


Frederick C. Mathews Company 


“Servants to the Dairy Industry” 
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This unsert was originated and produced complete: in our own plant 


This 


Acri ON—that’s what you want. Mathews’ hangers and cutouts 
make people long for and buy delicious Sundaes —made from your Ice 
Cream if its name is on the cards. Let’s put the name there. Maybe 
you're in a big hurry—no matter, our day-and-night plant will take 
care of you. Write us—or wire—and again you ll see—Action. 


“Servants to the Dairy Industry” 


Frederick C. Mathews Company 


P. O. BOX 834 DETROIT, MICH. 
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LOOK FOR HUDSON’S! 


Herewith illustration of Exhibit at Buffalo, last year, 
of the Hudson Mfg. Company, Chicago. At Cleveland, 


October 16-21, Ice Cream Week—The Association of Ice 
Cream Supply Men’s Exhibition and the Annual Con- 
vention, National Association of Ice Cream Manufactur- 
ers,—Hudson will oceupy Booths Nos. 131-132 with an 
attractive exhibit. 


Here you will receive that hearty, 


cordial weleome—so characteristically Hudson. ‘‘Sally,’’ 
““Gabe,”’ ‘‘Chris,’’ ‘‘Bulger,’’ ‘‘Rector’’ — in fact, the 
whole Hudson family will be there to greet you. At 
every Supply Men’s Exhibition and National Dairy 
Show, Hudson has been there with their comfortable, 
cheery exhibits, ready to extend the hand of good fel- 
lowship, and eager to make ‘‘the boys’’ feel at home. 
Hudson Exhibits are always popular. Meet the Hudson 
family at the Dairy Exhibition, Twin Cities, and at 
Cleveland. They will have exhibits at both places. 
als 
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SCHOOL OF REFRIGERATION ENGINEERING. 


The fall term of the Three Months’ Course in Refrig- 
eration Engineering at the Siebel Institute of Technol- 
ogy, Chicago, will start September 12, 1922. This course, 
which was temporarily suspended during the war, has 
been greatly augmented and is proving even more pop- 
ular than in former years. The Siebel Institute is the 
only school in the United States that offers to those in- 
terested in the subject of Refrigeration Engineering an 
opportunity to obtain a thorough scientific training in 
so short a period of time. All of the numerous other 
studies taught by state universities and colleges, requir- 
ing two to four years to complete, have been eliminated 
and only the most essential subjects are given. In addi- 
tion, the classes are limited in number, which makes it 
possible for the instructors to give individual attention 
to each class member. 

For the benefit of our readers who may be interested 
in such a course of training, it is suggested that they 
write to the Siebel Institute for full particulars as to the 
September class. 

eh 


We use one quart of water to each pound of gela- 
tine, let it set until it congeals, then heat to one hun- 
dred and fifty, (150) degrees, then pour it into the mix. 
_ We have found this to be the best method of dissolving 
the gelatine, for if we mix it direct with the mix, or 
with cold water, there will be lumps in it—Contributed. 
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Mr. F. M. Hosler 
Says: 


“T use gelatine in my ice 
cream because it makes it 
more palatable, and it adds 
to the food value. It makes 
the ice cream easier to di- 
gest, and I have used “‘SX”’ 
Gelatine for years, because 
I have found that it never 
varies in strength. Its high 
quality does not change.” 


Mr. Hosler is President of 
the Hosler Ice Cream Com- 
pany, Albany, N. Y. His 
product has a splendid rep- 
utation. He has made a 
success ofhisbusiness. The 
“SX” brand of Gelatine 
carries its own standard of 
quality and purity. It is 
the result of twenty years of 
manufacturing experience. 
A shipment to you today 
will prove why itis used by 
leading ice cream manu- 
facturers. 


Essex Gelatine Company 


Manufacturers 


40 No. Market Street 
Boston, Mass. 


Shipments made from warehouses in 


New York, Philadelphia, 


St. Louis, San Francisco 


Chicago, 


Boston, 


Member of the Association of Ice 
Cream Supply Men 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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THE CONDENSATION PROCESS OF PREPARING 
AN ICE CREAM MIX.’ 


By R. W. Peterson and P. H. Tracy, Department of 
Dairy Husbandry, University of Illinois, Urbana, Ill. 


HE general lack of uniformity in the use of mate- 

rials and the methods of manufacture is responsible 

for the great variation in the standards and quality 
of ice cream found on the market. In the present method 
of manufacture of commercial ice cream, whole milk, 
sweet cream, plain (superheated) coudensed milk, sugar, 
gelatine, and the desired flavoring usually form the in- 
eredients. Evaporated milk, sweetened skim condensed 
milk, or milk powder and butter may be substituted for 
the above lacteal materials. A balanced supply of the 
different ingredients must be kept on hand at all times, 
and mixed together as needed. The mix is standardized 


utilize merely milk and butter as the basis of the milk 
solids and butterfat. In the present methods of manu- 
facture, however, it is impossible to use only milk and 
butter because the content of milk-solids-not-fat would 
be insufficient. 

This paper is the report of a study which was made 
of the methods of preparation and standardization, and 
the bacteriological factors concerned in the condensation 
process. Part I deals with the preparation, and Part II 
takes up a study of the bacteria in the condensed mix. 


I. Preparation of the Condensed Mix. 
Apparatus Required. 

In the preparation of the condensed mix the essential 
equipment is some form of concentrating apparatus. The 
ordinary ‘‘vacuum condensing pan’’ is the most efficient 
for this purpose. This consists of a copper retort with a 


Mojonnier 3-ft. Vacuum Condensing Unit in Plant of Evansville, (Ind.) Pure Milk Co. 


to conform to a state requirement or a desired composi- 
tion. In some eases the cream or the entire mix is pas- 
teurized; and in a few plants the mix is homogenized. 
This must be followed by aging to insure the desired 
yield. 

Within the last year the use of the condensation 
process of preparing an ice cream mix has greatly in- 
creased. This method consists essentially of combining 
sugar and the different lacteal substances in the proper 
proportions, evaporating to the desired composition, 
homogenizing, and cooling. The main purpose is to 


1This work was carried on under the supervision of Dr. M. J. 
Prucha and Dr. O. R. Overman, and with the co-operation of Dr. 
- A. Ruehe, Dairy Department, University of Illinois, Urbana, 

llinois. 


steam-jacketed bottom, steam coils inside, and some form 
of condenser. A large, steam-driven, vacuum pump 
makes possible the evaporation of water under reduced 
pressure, at a temperature of about 130 degrees F., thus 
promoting rapidity and economy of evaporation. 

The ingredients are mixed in a large open kettle, 
commonly known as the ‘‘forewarmer.’’? Any vat could 
be utilized for the purpose. Heat may be applied by 
means of coils, or by introducing live steam directly into 
the mixture. While the latter method introduces some 
water, it is more rapid and serves to agitate the milk 
while being heated. 

A Baume hydrometer, or a Westphal balance, may 
be used to indicate the point of proper ned ar 
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Popularity 


and widespread demand is soon established for the Ice 
Cream made with UCOPCO Gelatine. It is smooth and 
velvety and immediately appeals to the public. 


UCOPCO Gelatine embodies al/ the qualities necessary to 
a highly efficient stabilizer. 


Make yours the most popular Ice Cream by starting now 
to use UCOPCO. 


ree yee The United Chemical & Organic Products Co. 


G 1 ti ee 4200 S. Marshfield Ave. 401 E. 45th Street 


Chicago, Ill. New Orleans, La. New York City 


*UCOPCO Comes Sealed in Red Drums” 


pure (yelatine 
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Hither a homogenizer or a viscolizer must be utilized in 
order to thoroughly emulsify the fat in the mix. This 
prevents the rise of butterfat during storage, and in- 
creases the viscosity of the mix. An efficient means of 
cooling must be provided. The ordinary upright open- 
faced cooler answers the purpose. This type of cooler 
also permits the drawing off of the mix directly into 
clean, dry cans. The mix may be pumped into large, 
insulated storage tanks and held until needed. 
Materials Used. 

Fresh whole milk is the best and cheapest souree of 
the milk-solids-not-fat. This provides a clean, fresh- 
milk flavor which is not destroyed in the process. Eeon- 


omy is obtained by contracting for milk directly from: 


the producers. Even if milk is purchased from distribu- 
tors, it is still the cheapest source of milk solids. Skim 
milk may be used to advantage, especially if an outlet 
for the sweet cream is available. 

Unsalted butter is necessary to add to the mix in 
order to supply the proper amount of butterfat. Sweet 
cream may be used, but the use of it tends to increase 
the cost of the mix, unless there is no other outlet for 
the sweet cream. If sweet cream is used, advantage is 
taken of the solids-not-fat in the cream in the process 
of standardizing. 

Hither cane or beet sugar may be used for sweetening. 

Process of Manufacture. 

General Procedure. 1. Examine the milk to make 
sure that it is fresh, clean, and sweet. Test a representa- 
tive sample of the milk and of the cream. (if cream is to 
be used) for percentage of butterfat and total solids, 
calculating the solids-not-fat by difference. The per- 
centage of butterfat in the butter should also be de- 
termined. 

2. Calculate the quantity of each ingredient to use: 

a. It is necessary to first decide upon the percentage 
composition desired in the finished mix. Butterfat, 
milk-solids-not-fat, sugar, gelatine, and total solids must 
be taken into consideration. 

b. Such amounts of the different ingredients are 
used as will give the desired proportion of butterfat, 
milk-solids-not-fat, sugar, and gelatine in the finished 
mix. No further standardizing will then be required un- 
less the batch is overcondensed, in which case pure water 
only is needed. 

c. When a definite quantity of mix is desired, the 
amount of milk required is ascertained by multiplying 
the percentage of milk-solids-not-fat in the mix by the 
pounds of mix, and dividing by the percentage of solids- 
not-fat in the milk. The amount of butter required is 
found by multiplying the percentage of fat in the mix 
by the pounds-of mix desired, subtracting the product 
of the percentage of fat in the milk, times the pounds of 
milk, and dividing by the percentage of fat in the butter. 


FORTUNE SWEET MILK CHOCOLATE COATING 


Especially prepared for Eskimo Pies 
Ready for use - - - - nothing toadd 


DIAMOND XX NORTH POLE 


FORTUNE PRODUCTS CO. 
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d. When a given quantity of milk is used, the yield 
of mix is found by multiplying the percentage of solids- 
not-fat in the milk by the pounds of milk, and dividing 
by the percentage of milk-solids-not-fat in the desired 
mix. The butter is then caleulated as in (c) above. 

e. If cream is used, the ratio method of standardiz 
ing may be conveniently applied, advantage being taken 
of the solids-not-fat in the cream. Special tables have 
been prepared for a mix of a definite composition, which 
greatly simplify these calculations. é 

3. Weigh, or carefully measure, the required quan- 
tities of each ingredient into the forewarmer. The gela- 
tine is added after condensing, either before homogeniz- 
ing, or before freezing. 

4. Heat the mixture in the forewarmer to 160-170 
degrees F. This pasteurizes the mix, facilitates the melt- 
ing of the butter and the solution of the sugar, and in- 
creases the rapidity of evaporation in the condensing 
apparatus. 

5. Remove the excess water by evaporating under a 
vacuum of about 24 inches, at a temperature of 130 de- 
grees F. The batch is ‘‘struck’’ when the proper read- 
ing is obtained on the Baume hydrometer, or Westphal 
balance. 

6. Transfer the condensed mix to a vat with an 
efficient agitator. If this vat is mounted on scales, the 
mix may be weighed. Otherwise the full yield is ob- 
tained by measuring the volume and adding the neces- 
sary water to secure the proper yield. 

7 Homogenize or viscolize the warm condensed mix, 
under a pressure of about 2000 pounds per square inch, 

5. Cool the mix as rapidly as possible to a low tem- 
perature, preferably from 40 to 45 degrees F. 

9. Store the prepared mix at as low a temperature 
as possible, without freezing. 

10. Retest the finished condensed mix, and restand- 
ardize if necessary. 


Compesition of a Representative Mix Before and After Condens- 
ing (100 Gallons). 


= Test of Mixture Be- Test of the Con- 
Materials, fore Condensing, densed Mix, 
Pounds Per Cent Per Cent 
Milk, 3.5 per Butterfat. ..... 638% Buttertat see 10.0 
eent fat; 8.7 Milk-solids- Milk-solids-not- 
per cent NOtATA CIS ae ie 7.66 Latvia oe eon 120 
solids-not- SUVA ots eee 7.66 | Sugars eee 12.0 
Tat) sae Leer: 1242.0 Gelatine ...... 0.32 | Gelatinery. ..1e 0.5 
Butter, 83 per a — 
cent, fat 56.0 Total solids.22.02 Total solids. .34.5 
Sars yy. eae 108.0 
Gelatine Arh 
Total mix- 
PULMC wrens ee 1410.5 
Water re- 
moved —510.5 
Finished con- 
densed mix 
(100 gal- 
TOMS) hates sacs 900.0 
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IS NOW READY IN 3 STYLES OF DRIVES 


STANDARD BELT DRIVE 


Gallons Horse . 
Size Capacity Power es Price 
Per Hour | Required hehe a ane 
100 100 5 480 $ 850.00 
200 200 7% 500 1000.00 
300 300 10 500—600 1250.00 
450 450 15 500-600 1500.00 
800 | 800 25 450 2000.00 


Standard machine can be furnished with back gearing or with 


tight and loose pulleys. 


(Cut shown is No. 300 Machine.) 


MOTOR BELT IDLER DRIVE 
For Two or Three Phase—60 Cycle—220 Volt Only 


Gallons Horse 
Size Capacity Power ana Price 
Per Hour | Required as 

fee f , 100 5 1200 $1125.00 

200 290 7% 1200 1400.00* 
300 300 10 1200 1700.00* 
; 450 | 450 as) 1200 2100.00* 
1 800 800 25 ‘ as Eee 
yl *Includes Compensator. 
: (Cut shown is No. 100 Machine.) 
SILENT CHAIN DRIVE 
# A 
! 

Howell Motor 

. Dns Horse Motor Motor Mounted 
Size Per Power R. P.M. 324 3 iS Direct 
| Hour Required 60 Cycle Current 
; 220 Volt | 115-230-V. 
i 100 LOWS | 1200 $1150.00 $1270.00 
! 200 2:00am 7% 1200 1500.00* 1510.00 
; 300 OTD eae) | 1200 1S 752010 er) 1910.00 
f 450 450 | 5 1200 DSO nO 2260.00 
F 800 800 | 25 900 2950.00* | 3340.00. 


*Includes Compensator. 
One Strainer Furnished with Each Machine. 


Factory is running to full capacity 
and orders are being promptly filled. 


John W. Ladd Company 


DETROIT CLEVELAND 
| Cherry -Bassett- Winner Company 
ee techie? oT BALTIMORE PHILADELPHIA PITTSBURG 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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The ingredients named under ‘‘materials’’ are placed 
in the forewarmer, resulting in a mixture having the 
composition shown in the second column. The excess 
water (510.5 pounds) is removed by condensing. When 
the desired composition is reached, the Baume reading 
will be 10.8 degrees at a temperature of 130 degrees F. 
The final test is shown in the third column. 

The mixture may be condensed slightly heavier than 
necessary, and made up to exactly 100 gallons by add- 
ing pure water. With the addition of flavoring, and 
gelatine if it has not been added previously, the mix is 
ready for freezing at any time. 


Conclusions. 


1. A uniformly prepared ice cream mix may be 
made by the condensation process, using milk, butter or 
cream, sugar and gelatine. 

2. The condensed mix is easily standardized to a 
uniform composition by having the butterfat, milk- 
solids-not-fat, sugar and gelatine in the proper propor- 
tion before condensing. A definite yield is thus obtained. 


II. A Bacteriological Study of the Condensation Process. 


Since bacteria in ice cream are of importance from a 
sanitary as well as an economic point of view, a bac- 
teriological study was made of the mix prepared by the 
condensation process. 

Counts were made by the plate method, using stand- 
ard lactose agar as media. An incubation period of four 
days at 30 degrees C. was used. In all cases the counts 
given are the averages of the two plates made for each 
sample. 

Source of Bacteria. 

The lacteal substances used are the chief source of 
bacteria in the ice cream mix. Since milk and cream are 
ideal media for the growth and development of bacteria, 
it is to be expected that such products will greatly in- 
crease the bacterial count of the finished product. The 
sugar and gelatine are usually of minor importance, but 
utensils are a very prolific source of contamination. 

The number of bacteria in the mix will vary accord- 
ing to the care that the milk products have received 
prior to their use, and according to the plant procedure. 
At the Iowa Experiment Station the number of bacteria 
in thirteen samples of ice cream was found to range 
from 130,000 to 40,850,000 per cubie centimeter (1). 
The United States Department of Agriculture found the 
average number of bacteria in 94 samples to be 37,859,- 
907 per eubie centimeter. The maximum was 510,000,000, 
and the minimum 120,000 (2). The extremely high 
counts in ice cream are no doubt due to the fact that 
many manufacturers do not pasteurize their mix, nor 
take the proper precautions to avoid recontamination. 


‘the forewarmer. 
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Efficiency of Pasteurization of the Condensing Process. 


In order that ice cream may be a safe product for 
human consumption, and in order that the danger of 
souring may be reduced to a minimum, the mix should 
be subjected to some form of pasteurization. In the con- 
densing process the mix is heated to 160-170 degrees F., 
in the forewarmer, and then condensed at a temperature 
around 130 degrees F. The efficiency of pasteurization 
of this process is shown by the following tabulation: 

Mix Before Direct From Pan 


Batch Heating in Actual Comparative Destruction 
No. Forewarmer Count Count* Per Cent 
a 9,600,000 800 480 99.98 
2 2,260,000 20,000 12,000 99°47 
3 21,600,000 2,400 1,440 99.96 
4 7,600,000 7,200 4,320 99.94 
5 51,000,000 27,200 16,320 99.97 
6 12,250,000 3,560 2,136 99.98 
i 3,660,000 3,750 2,290 99.94 


* The comparative count represents the number of bacteria 
per cubic centimeter that would be in the mix if the original 
volume had been retained, allowance being made for the decrease 
in volume, due to condensing. It is obtained by multiplying the 
actual count by 0.6. 


These data show the completeness of pasteurization 
brought about by the heat in the forewarmer and con- 
denser. In most cases the count of the condensed mix 
was quite low, the minimum being 800 and the maximum 
27,200. Five of the seven batches run had a count of 
less than 7,500 per cubie centimeter. 

The tendency of the unpasteurized mix to have ex- 
tremely high counts is indicated by the number of bae- 
teria per cubic centimeter found before heating it in 
If ice cream is to be safely and 
economically produced, the mix must be subjected to 
some process that will greatly decrease the bacteria. 


Number of Bacteria at Different Stages of Manufacture. 


To determine the relative importance of each step in 
the manufacture of the mix, counts were made of two 
batches after the completion of each step in the process. 
Care was taken to clean each utensil before it was used, 
by rinsing it with scalding water. 


Before After 
Heating in Direct Direct From Addition Frozen 
Forewarmer From Pan Homogenizer of Gelatine Ice Cream 
9,600,000 800 1,400 1,450 2,600 
2,260,000 20,000 26,200 26,250 31,000 


These results indicate that after the mix is drawn 
from the pan the subsequent steps in the operation will 
result in the addition of only a very small number of 
bacteria if ordinary precautions are taken against recon- 
tamination. The increase after homogenizing and freez- 
ing is probably due, for the most part, to the breaking 
up of the bacterial clusters, which results in a higher 
count by the plate method. 

The number of bacteria added by the gelatine will 
depend upon the grade of gelatine and the temperature 


WHEN ORDERING TUBS 


No. B-86 
Patent Applied For 


1437 No. 13th Street 


THE BEST BY TEST 


If your dealer cannot supply you, write 


| 
speary “Beehler Handles” 
| 
BEEHLER STEEL PRODUCTS CoO. 


ST. LOUIS, MO. 
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CThe ae sells Your Ice-Cream 


Here are 4 Types of Vanilla Flavoring 
that will sell your product 


GIANT VANILLA COMPOUND 


is all that the name implies. 


MAMMOTH VANILLA COMPOUND 
Different to Giant but equally strong. 


NEPA Nob LA. Bea Datel -ORN cies A 


Moderately priced. Hundreds of ice- 
cream makers swear by it. 


STRAIGHT VANILLA BEAN EXTRACTS 


Mexican, Bourbon, All Bean and Suva. 
Contain 1 lb.of beans in a gallon of extract. 


Inquire about our coniract prices. 


Selo 
RED SEAL COLORS 


Prices for 1922 are materially reduced. Our pure 
certified colors excell in strength and brilliancy. 
Powder, Liquid or Paste. 


RED SEAL RIPENER 


Helps age the mix. Improves your ice-cream. 


WARNER-JENKINSON CO. 
ST. LOUIS 


ICE CREAM—TALK FOR IT; WRITE FOR IT; WORK FOR IT; FIGHT FOR IT. 
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Superware Brick Mold. 
Iee Cream Cone Dispensing Tray. 


Superware Carr 


Superware Galvanized Ice 
Cream Can Covers. 


Thomas 
Batch 
Measure, 


Superware Brick Tank. 


View on First Floor of Our Factory ¥ 
These Bestov Specialties Are Mé 


Cherry-Bassett inner Compe 


Presto Can Opener, Superware Box Forms. 
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Ice Cream Industry 


Superware Brick Slab. 
Corner 
of the 
WREST Ss Machine 


Shop 


Jut Cans. 


MIT EPS 110th, SAE La 2 
in the 
Bestov 

Waetory 


Bestov Can Rinser and Sierilizer. 


rware Brick Cabinet Tank. 


You'll understand 


vhy these specialties have such 

in excellent reputation when 

Ou inspect them at the 

National Ice Cream Exposition 
at Cleveland 


vatalogs and Quotations on request 


Superware Cabinet Cylinders. 


-HILADELPHIA BALTIMORE + 
SPITTSBURGH N.Y. CITY 


Hendler Can Truck. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attendPROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend 
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to which it is heated. The temperature used in this ex- 
periment was 160 degrees F., which was sufficient to kill 
most of the bacteria without injuring the jelling quali- 
ties of the gelatine. It may therefore be seen that with 
proper care there will be only a slight increase in the 
bacteria in the frozen ice cream over the number in the 
mix as it comes from the pan. 


Keeping Qualities of the Mix. 

It often becomes necessary to store either the milk 
products or the mix for several days before freezing. It 
was found that condensed mix could be kept in a very 
eood condition at a temperature of 32-35 degrees F’. fora 
period of two weeks. Some was kept a month and then 
frozen into ice eream which contained no noticeable off- 
flavors. - ; | 

Mix Stored in 10-Gallon Can at 32-35 Degrees F. 
Bacteria Per 


Days Cubic Centimeter Condition 
0 1,400 Very good 
5 1,700 Very good 
14 762,000 Good 
23 42,210,000 Fair 
32 188,500,000 Fair (frozen into ice cream) 


As might be expected from the bacterial count, very 
little difference could be detected in the taste of the mix 
during the first two weeks of storage. It was not until 
the third week that a sight off-flavor began to develop. 
Thirty-two days after it was put into storage, the mix 
was frozen into ice cream, and although it contained 
large numbers of bacteria, no off-flavor could be de- 
tected in the finished product. If the condensed mix is 
properly made and handled, the ice cream manufacturer 
should have no trouble in storing it for two weeks at a 
temperature of about 32 degrees F. 


HUGHES GELATINE 


Noted for its 


STRENGTH- PURITY 
UNIFORMITY 


We Specialize in 
Ice Cream Gelatines 


Did You Get Your Copy? 


We will gladly send any ice cream manu- 
facturer a copy of our Overrun Testing 
Schedule. It’s mighty handy and useful 
printed on strong card-board and eye- 
leted. We’ll send you one gratis. 


HUGHES GELATINE CO. 


411 FIRST ST. 


DETROIT MICH. 


‘were Messrs. Busian, 
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Conclusions. 


1. From this experiment it may be concluded that 
it is possible to prepare an ice cream mix by the con- 
densation process that contains a very small number of 
bacteria. . 

2. The number of bacteria in the mix as it comes 
from the pan approximately represents the number that 
will be in the frozen product, providing ordinary care 
is taken. 

3. The mix will keep for two or three weeks when — 
stored at a temperature of 32-35 degrees F. 

REFERENCES. 
(1) Bae B. W., and Goss, E. F.: Iowa Agr. Exper. Stat. Bul, 


(4. 
(2) Ayers, S. H., and Johnson, W.-T.: Bul. 308, U. S, Dept. Agr: 


DAIRY BOOSTERS FETED IN TWIN CITIES. 

Dairy farming in the Northwest not only means the 
elevation of farms to newer planes of prosperity, but 
is a force that will create wider markets for manufac- 
tured goods, and develop new lines of progress for busi- 
ness of every character. 

This was the message given to advertising directors 
of the leading manufacturing, wholesale and retail 
firms of Minneapolis and St. Paul on August 5th by a 
quartette described in The Minneapolis Tribune as 
“‘four of the country’s leading apostles of dairying.’’ 

Attending as guests of F. E. Murphy, publisher of 
The Minneapolis Tribune, at a luncheon in Minneapolis, 
sixty advertising men heard G. L. Busian, advertising 
manager of the DeLaval Separator Company; N. C. 
Tompkins, advertising manager of the Creamery Pack- 
age Manufacturing Company and !R. C. Chase, pub- 
lisher of The Dairy World, all of Chicago, who consti- 
tute the Publicity Committee of the National Dairy As- 
sociation. Other speakers were Col. W. E. Skinner, 
General Manager of the National Dairy Exposition to 
be held at the Twin Cities, October 7-14, and E. C. Hill- 
weg, assistant publisher of the Minneapolis Tribune. 

Later at a dinner given by the Towncriers’ Club 
of St. Paul at the St. Paul Athletic Club, the speakers 
Tompkins and Chase, W. A. 
Gordon, editor of The Dairy Record and J. M. Hanna- 
ford, Jr., chairman of the St. Paul committee on promo- ~ 
tion of the Exposition. 

Advertising men of the Twin Cities, it was declared, 
can do no greater thing for their respective businesses _ 
than to promote the dairy movement and thereby put 
money into farmers’ pockets. 

At the noon meeting Mr. Hillweg warned Northwest 
men not to consider all their problems solved with the 
marketing of a single good grain crop in 1922. ‘‘ We all 
have waited five years for this crop—let us not wait five 
years for another one but insure a steady income from 
all kinds of farm products each year,’’ he said. 

Members of the National Publicity Committee were 
the guests one afternoon of Colonel Skinner and 
Edward Barr, director of publicity and promotion, on 
an automobile trip from St. Paul to Chisago City, 
Taylors Falls and Marine Mills. 


ef 


A NEW CONE. 

Something new in the confection line has been dis- 
covered by L. E. Fickel and Dr. R. 8. Graves, both of 
Columbus, Ohio. It is an ice cream cone, constructed 
out of solid chocolate. The cone may be filled at soda 
fountains just like the ordinary cone, and have the ad- 
vantage of combining ice cream and chocolate candy. 
The inventors claim that their cone ean be filled with 
other things than ice eream, such as whipped cream 
whipped cream and fruits. 
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i and Ice Cream Making 


—by means of the CONTINENTAL which 
cuts power and operating cost, occupies a mini- 
iti i mum of space and lasts longer because of per- 
| fect balance and absence of vibration as well as 
a better than ordinary construction. A big step 
forward. 
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You are sure of absolute ammonia and temper- 
ature controls by the use of a CONTINENTAL 
Compressor. The CONTINENTAL stands 
alone in this respect and every user has a big 
advantage over old methods of ice cream pro- 
duction. No ammonia in crank case. No oil 
contamination in cooling coils. 


Continental Stuffing Box 

— with patented spring 
tension — correct design 
and length, a prime 
factor in securing inten- 
sive ammonia control. 
It prevents ammonia 
from entering the crank 
case. 


B Minimum clearance con- 

—stantly maintained to 
keep compressor at full- 
est efficiency during en- 
tire life of machine. 


Please remember also that when you add a 
CONTINENTAL Ice Cream Freezer to your 
equipment, you have an asset in your Dusiness 
which will make a big increase in your ice cream 
production. Operates quicker. Lasts a lifetime 
— saves power — saves time — saves money — 
valve —no springs to clog with oil, retard makes MOL CVs speeds business. Let us prove 
valve action, or cause other trouble. Auto- 
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C—Aceessible crank case— 
adjustments quickly, 
easily made, without 
danger of ammonia be- 
cause no ammonia can 
enter a Continental 
crank case. 


7) —Continental Vanadium Steel ribbon suction 


machine operates—a feature that guarantees 
a wide range of speeds and capacity with 
perfect safety. 


E The Continental Cross Head confines the 

—piston travel to a precise vertical movement 
thereby preventing side thrust of piston on 
eylinder wall. A Continental cylinder can- 
not wear oval thereby preventing gas leak- 
age past piston. The adjustment of piston 
rod in cross head permits minimum clearance 
between piston head and discharge valve seat 
to be maintained at all times which means 
eontinuous maximum efficiency. 


Write to us for full and 
interesting particulars 
today about CONTI- 
NENTAL Compress- 
or and Ice Cream 
Freezer. 


Co-operative Service 


Our Service Bureau and Refrigerating Engi- 
neers will gladly study your particular prob- 
lem and offer recommendations for your con- 
sideration without any obligation whatever. 
This department is maintained to co-operate 
with our customers and as an authoritative 
source of practical, helpful information for 
those interested in efficient refrigerating 
equipment. Put your problem up to us; if 
you like we’ll send you a data sheet for this 
purpose. 


Builders of Quality Refrigerating Equipment 


——S S_ SE_ OS E_ ASE SE SS S|] SSS Sa _EI__ HSS 


111 W. Monroe St. Chicago, Illinois 
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Standardization of Equipment 


Chairman’s Report of ‘Standardization of Equipment’? Committee of the International Milk Dealers Association 


HE history of the STANDARDIZATION COMMIT- 

TEE dates back to October, 1920, when it was sug- 

gested by Mr. Flood, of Spokane, Washington, that 
there were various types of equipment which dairymen 
used, which could be standardized, or at least simplified. 
Accordingly, at the October Convention in 1920, a com- 
mittee was formed, known as the ‘‘STANDARDIZA- 
TION OF EQUIPMENT COMMITTEE.’’ ThisCommittee 
at once began the study of dairy equipment which might 
be standardized or simplified. The equipment which was 
considered most in need of standardization, was, sanitary 
pipe and fittings, cans, bottles, cases, and milk wagons. 
The work of this Committee from October 1920 to Oc- 
tober 1921, was confined to a review of the field of labor, 
and the finding out by means of questionnaires, which, 


accompanied by letters, were sent out through the Secre- 


tary’s office, to all members of the International Milk 
Dealers Association, for the purpose of finding out 
direct from the members, what equipment they con- 
sidered most in need of standardization. Ninety per 
cent of our members requested that sanitary pipe and 
fittings be first dealt with. The Committee then con- 
sulted with the manufacturers of sanitary pipe and 
fittings, as to the possibility of standardizing this type 
of equipment. The manufacturers advised our Commit- 
tee that they realized it was a desirable change, but 
that they would not care to make any change except on 
a erystalized demand from the dealers themselves. The 
work thus far, was reported at the Convention in Oc- 
tober 1921. * 

With this information before the present Committee, 


~ GéW ICE HANDLING 
EQUIPMENT and TOOLS _ 


S— 


Equipment, tools, and 
accessories for every 
ice handling, storing, 
and harvesting need. 


Write for 
CATALOG 50 


Gifford-Wood Products 


Ice tools, equipment, and accessories; 
ice and salt elevators and conveyors; 
ice crushers; crushed ice carts; convey- 
ing machinery for all purposes; wagon 
Icaders; portable belt conveyors; Euck- 
ets; chain; chutes; etc. 227 


Gifford-Wood ©. 


they decided that this year’s work from October 1921 
to October 1922, should be an endeavor to evolve a 
standard sanitary fitting. As a guide, we requested the 
experience of our members through a questionnaire, as 
to the type of fitting they had found most serviceable. 
The great bulk of the replies had found Acme or Square 
thread fittings, and O. D. pipe, to have given the best 
satisfaction and best wear. ‘ 

With this information before our Committee, we 
called a joint committee meeting of the National Ice 
Cream Manufacturers Association, National Butter Man- 
ufacturers Association, together with our Committee, 
to confer with the machinery manufacturers, to con- 
sider the matter, and see if the manufacturers would be 
willing to change their patterns, and make a new 
standard fitting. 

I shouid have explained that prior to this meeting, 
the International Milk Dealers Association had commun- 
icated with the Butter Manufacturers Association, and 
the National Ice-Cream Manufacturers Association, as 
to their view on standardization of dairy equipment. 
They had both approved of it, and both of these Asso- 
ciations had appointed committees to go into the ques- 
tion of Standardization of Equipment with our Commit- 
tee, and all of these Associations jointly discussed the 
question of standardization of sanitary fittings with the 
machinery manufacturers. 

At this meeting, the whole question of Standardiza-~ 
tion of Equipment was thoroughly discussed. The diffi- 
culties were fully considered, and we realized that it 
would mean a big sacrifice to many of the manufac- 
turers, to change their patterns and machinery, to manu- 
facture a standard sanitary fitting. We also realized 
that these manufacturers would have to carry some of 
the old fittings, to take care of repairs in plants which 
were equipped with their original fitting, and who might 
not wish to immediately adopt the new standard fitting, 
but it was felt that at the end of probably five (5) years, 
that most of the old fittings would become more or less 
obsolete, and that at the end of that period, they would 
be able to discontinue altogether, the manufacture of 
any fitting, except the standard fitting. In the mean- 
time, all new machinery would be equipped with the 
standard fitting, by practically every firm in the coun- 
try, and no matter whose machine you bought, a dairy 
machinery user could go to his nearest dairy supply 
house, and get standard sanitary fittings to fit his new 
machine, without sending across the continent to the 
original manufacturer of his machine, to get some parti- 
eular fitting. 

The manufacturers present at this conference, un- 
animously agreed to make whatever standard fitting 
our Committee decided upon. 

We then called into conference, the engineers of most 
of the largest manufacturers, with the idea of designing 
the best possible sanitary fitting, scientifically propor- 
tioned, which could be drafted from the combined 
knowledge of all the firms represented. These engineers 
have now nearly completed their work, and we expect 
to have the specifications of the new fitting ready short- 
ly, and the International Milk Dealers Association, the 
Ice Cream Manufacturers Association, and the Butter 
Manufacturers Association, will bring before their Con- 
ventions this fall, a report, recommending a standard 
fitting, and they expect to have samples made by differ- 
ent firms, to show that this fitting is interchangeable. 
It will then be up to the memberships of the various 
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DeRaet Weight 


Registered U. S. Patent Office | Stanclardizer 


PHONE MAIN 2720 


Jce Cream Co. Ltd. 
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N. A. Kennedy Supply Company, 


Kansas City, Mo. 


Gentlemen: 


This is to certify that we have one of your 
De-Raef Standardizers in use, and find this machine 
perfectly satisfactory in every way Although we have 
not been using any other make of machine of this type, 
we have seen a number of other makes in use in other 
plants. We believe that your machine is far ahead of 
anything in the work that it does, standardizing by 
weight instead of overrun, and would be glad to cheer- 
fully recommend your machine to any other ice cream 
manufacturer. ‘ 


We might mention in passing that we paid a 
duty of thirty-five percent on this machine, which is 
the regular duty on machines of this type coming into 
Canada and we feel that we have been more than repaid 
for this extra expenditure. 


Mr. De-Raef's stay with us has been a most 
pleasant one as well as instructive to us, inasmuch as 
the reports and checking systems which he has adopted 
ere invaluable. 


It is our intention to open up two new freezing 
stations this fall or winter, and you can rest assured 
that one of the primary installations in these plants 
will be the De-Raef Standardizer,. 


Very truly yours, 


PURITY ICE CREAM CO.,, LTD. 
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“Ohe Cream of Quality?” 


National Distributor 
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organizations to adopt or reject this fitting, as they see 
fit. 

If it is adopted by the memberships of these various 
organizations, then the manufacturers of dairy machin- 
ery and sanitary pipe and fittings are willing to manu- 
facture it and equip all new machines with it. Then it 
will also be up to the members of these organizations to 
be true to their convictions, and buy the new standard 
fitting for all new machinery, and as far as possible, to 
use them for all renewals and repairs. 


We realize that it means a complete revolution for 
many plants, who are not using the same size pipe and 
the same type of thread, as the standard pipe and fitting 
would be, but this fitting has been designed to suit the 
needs of seventy-five per cent (75%) of our membership, 
and if we hope to accomplish standardization of sanitary 
fittings, we must be prepared to put up with a little con- 
fusion for a short time, until all of our fittings that are 
not standard, are obsolete. In five (5) years’ time, we 
feel that most of the old sanitary pipe and fittings will 
be out of use, and that the new standard sanitary fit- 


tings will be used all over the United States and Canada, 


and that they will be procurable from your local dairy 
supply house. For repairs and extensions, adapters will 
be furnished, so that you can fit the new O. D. standard 
fittings to your old I. D. pipe. Thus it will not be neces- 
sary to immediately scrap your old equipment, as you 
can do this by easy stages from time to time, as you re- 
model your plant or put in new machinery. 

With the growth of the dairy business,.and the in- 
creased use of sanitary pipe and fittings in most of the 
creameries, and smaller plants of the country, it would 
seem folly to continue to manufacture a dozen different 
types of sanitary fittings. One member reported that 
he had seven (7) different types in his factory. The 


To Manufacturers, 


Warning = Jobbers and Brokers 


of Ice Cream Cones 


Patent No. 1,326,520 

Issued Dec. 30, 1919 
The general design 
of McLaren’s ‘‘Real 
Cake’’ Double Ring 


Cone is patented. 


Patent No. 54,440 
Issued Feb. 10, 1920 


ARE YOU ENCOURAGING 
UNFAIR COMPETITION ? 


THE McLAREN PRODUCTS CO. 


DAYTON, OHIO KANSAS CITY, MO. 
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ereat majority of the larger firms have at least three 
(3), and with these conditions before us, it’ is evident 
that it is time to stop and consider the welfare of the 
future dairymen of this country, and it seems up to us 
at this time, to simplify and standardize sanitary pipe 
and fittings, and make them as simple to procure and 
use, as standard iron pipe and fittings are today. 

The Committee felt that if they undertook this one 
thing as their year’s work, and accomplished what they 
aimed at, that they had done a splendid service for the 
dairy interests of North America, the benefit of which, 
would be very difficult to measure in dollars and cents, 
as we confidently believe it will eventually result in 
great economy. 

We want all our members to fully consider and 
weigh this matter, so that when they come to their Con- 
vention this fall, they will be fully prepared to discuss 
this matter intelligently, and to give a final decision. If 
the decision is for a standardized fitting, then stick 
to the decision of the Convention, and buy nothing for 
new equipment other than Standardized Fittings, irre- 
spective of the fact that your plant may be equipped 
with some other type. If this fitting is adopted, a start 
will have to be made sometime; so ‘‘LET US DO IT 
NOW.”’ 

If a standard fitting is adopted, we will confer with 
the manufacturers as to a date when this fitting will be 
available, so that we may know when to expect it on 
the market, and govern our purchases accordingly. 

The question of standardization of cans, bottles, cases, 
wagons, ete., will not be dealt with, until sanitary fit- 
tings are disposed of. Possibly time may be found on 
the Convéntion program, to discuss them briefly, after 
the question of fittings has received your attention. 

W. H. FORSTER, 
Chairman of the Committee on 


“STANDARDIZATION OF EQUIPMENT.” 
ela 
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DAIRY COURSES AT AMES. 


Those who are contemplating entering some dairy 
school should begin to make definite plans as it will 
soon be time when the various dairy schools will open. 
The Dairy Department of Iowa State College is offering 
two dairy courses, beginning September 25th, a four 
year course and a six months course. 

The four year course is open to graduates of high 
schools who present the proper amount of work. Persons 
completing this course receive the degree of Bachelor of 
Science. 

The training acquired in the six months course, to- 
gether with practical experience, enables the students to 
fit themselves to manage and operate dairy establish- 
ments. Butter, ice cream and market milk plants all 
draw upon the six months course for men. A student 
entering the six months course must be at least seven- 
teen years of age, and must have satisfactorily completed 
the eighth grade of the public schools or its equivalent. 

The ten day course for experienced creamery opera- 
tors will be offered in February. 

For further information address Dairy Department, 
Towa State College, Ames, Iowa. 
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‘‘What are you cutting out of the paper?’’ 

‘*An item about a California man securing a divorce 
because his wife went through his pockets.’’ 

‘“What are you going to do with it?’’ 

‘‘Put it in my pocket.’’—Laughing Gas. 
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DUNN’S CELEBRATED 
Ice Cream Gelatines 


GUARANTEED TO COMPLY WITH ALL STATE AND FEDERAL FOOD LAWS 


N 1883 the great advantages of Gelatine in the 

production of Ice Cream were apparent to us and 
we personally demonstrated these facts to the manu- 
facturers at that time. 


C]| CCoday it is a pledsure to realize that many millions 
of pounds of Gelatine are being used annually in the 
Ice Cream industry as a result of the introductory work 
done by this company. 


C]| Because of our long and close affiliation with the 
Ice Cream industry we feel we are best qualified to 
supply lce Cream Gelatine of standard uniform qual- 
ity, which gives the best results economically. 


Thomas W. Dunn Company 
546 Greenwich Street New York, N. Y. 
Canadian Office and Warehouse: 59 Cote Street, Montreal, Canada 


Owners Oo f -*§COxX<’Ss GE LAT IN:E ’’ 
in t he Checekerooaerd Bo x 


ICE CREAM—TALK FOR IT; WRITE FOR IT; WORK FOR IT; FIGHT FOR IT. 


THE ICE CREAM REVIEW 


Durable! 


THIS rugged ice cream can truck will 
sive you years of service. The frame 
is built like a steel bridge, of struc- 
tural angle steel, strongly riveted and spe- 
cially braced at the corners to withstand 
shocks. And it is rust-proof—entirely gal- 
vanized. 
Easy Rolling. Ball bearing, swivel casters. 
Main wheels 814 inches high, with wide, 
smoothly machined flat face to save floors. 
Cold rolled steel axle, heavy axle boxes and 
collars. 


The top can’t sag. Rail around top, op- 
tional, holds all covers and keeps them with 
eans. Four wooden bars at the bottom fully 
protect cans from denting. 


Keep your cans on wheels with these strong, 
light-running, durable Nutting Trucks. You 
can now buy them at the following 


Reduced Prices 


' 30 inch size, without top rail... $46.00 


30 inch size, with rail........... $52.00 
36 inch size, without top rail.. .$52.00 
36 inch size, with rail........... $59.00 


All prices F. O. B. Faribault 
Ask your Jobber or order direct from this ad 


See Our Trucks at the 
NATIONAL DAIRY EXPOSITION ST. PAUL 
Oct. 7-14. Booth ‘‘Three Thirteen.” 


NUTTING TRUCK CO. 
1143 Division St. FARIBAULT, MINN. 
Floor Truck Specialists since 1891 
Jobbers—Sell our complete line of dairy 


trucks. Wecan make you an inter- 
esting offer. Write today. 
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MORE INFORMATION ON ICE CREAM STANDARDS. 


In an article in the August issue of The Ice Cream 
Review, a reference to the Georgia milk fat standards 
stated that the sale of homogenized milk products in 
the state of Georgia would not be permitted, but in @ 
recent letter from “the Georgia State Dairy Inspector, hel 
says, ‘‘We still have the rules, or rather regulations, in ~ 
regard to ice cream made out of homogenized productalll 
but, as I interpret the law, this refers to homogenized 
frozen milk products which earry less than eight per” 
cent of butterfat.’’ 


In the state of Massachusettes, there are no cual 
tions for ice cream except a seven per cent butterfat 
standard for all ice creams and that clean, matured, and 
non-rancid nuts and fruit should be used. ‘ 

q 


+ 


MISSISSIPPI ICE CREAM MANUFACTURERS’ AS 
SOCIATION WINS VICTORY. 
Meridian, Miss., Aug. 15, 1922. 

Editor: Ice Cream Review: 

It is with pleasure that I advise you that under date ~ 
of August 3rd the Mississippi Railroad Commission is- — 
sued an order denying the application of the express 
companies for placing into effect the increased billing — 
weights on shipments of ice cream intra-state. 

The Mississippi Association has consistently opposed 
the increased billing weights since the first application 
of the express companies which went into effeet on in-~ 
terstate shipments February 4, 1921. The Mississippi — 
Commission held in suspension the weights Measure until — 
a hearing was held on July 24, 1922, when a committee — \ 
of W. D. Seale, Chas. McNair, VN. Vail, S. N. Sutton; 
N. D. Brookshire, C. W. Hayward, Attorney, ae 
in behalf of the ice cream manufacturers of this state, 
placing before the Commission evidence showing the in-— 
justice and many discriminating features in connection — 
with the application of the express companies, with the 
result that the Commission decided as noted above. 

Thanks to the National Association which assisted — 
us very materially by supplying data which was of much | 
value. 


-~ 3 


Very truly yours, 
N. D. BROOKSHIRE, 
Seeretary-Treasurer. 


* 


McWHORTERS’ BUY ICE CREAM PLANT OF 
PURITY FIRM. 
A business deal was consummated a few days ago 
whereby the McWhorter Ice Cream Company at 430° 
North Stone Avenue purchased the entire ice cream 
equipment of the Tueson Purity Iee Cream Company in 
the Heidel Hotel building, Tueson, Ariz. : 
The McWhorter brothers, who hail from Bisbee, 
where they have been in the same business for the past 
ten years, come from a family who have spent their lives 
in the ice cream and candy manufacturing business and 
are considered experts in their line. 


Aside from the equipment purchased from the Pure 
ity Company, they have a complete equipment at their 
plant on North Stone Avenue, where construction en- 
gineers of the Davis-Watkins Dairymen’s Manufactur- 
ing Company of Los Angeles are installing one of the 
finest refrigerating rooms in the state, in which the 
temperature can be lowered to 15 degrees below zero. 

The new factory, when completed, will be the finest 
ice cream factory in the state of Arizona. 
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Menasha designed cartons for 
brick cream and color printed 


pails for bulk cream are a real 


asset to your business. ‘©& 


See our display at Cleveland 


MENASHA PRINTING & CARTON CO. 
vero“ MENASHA (@) WISCONSIN. 22s 


4oo LW Hellman Blag. : 307 Scarrite Arcade Bldg 
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ESKIMOS A LA MODE. 


The adventures of Cook, Peary and other Arctic ex- 
plorers, had absolutely nothing on the frigid experiences 
of three men who were visiting the Mount Union ice 
eream plant of the Pure Milk Products Company, Mount 
Union, Pa. These three men were J. E. Braun of Gran- 
ville, Pa., Lloyd Vaughn and J. Sellers of Mount Union. 
The superintendent of the plant was showing them 
around the building, and took them into the hardening 
room, where the temperature was slightly below zero. 
“Tn this room,’’ he was saying, ‘‘the ice cream is placed 
while in a semi-soft state, and after being in here for 
a certain period, is taken out, frozen perfectly solid.’’ 
At this moment he was called to the office, and left his 
guests, expecting to be gone only a moment. 

While the explorers were looking about with chatter- 
ing teeth and shivering bodies, the heavy door swung 
shut, and a bolt dropped out of the automatic fastener. 
They screamed, pounded, and made every possible noise, 
but the 12-inch thickness of the walls deadened any 

sound they could make, and they had horrible visions 
of themselves being carried out eventually, ‘frozen per- 
feetly solid.’ The superintendent was detained for about 
twenty minutes, and not until he returned were the 
prisoners rescued from their chilly predicament. All 
three are willing to go on record as stating that those 
were the longest: twenty minutes they ever spent in their 
life, or ever hope to. It is hoped that they recovered 
‘from their experience without even a chilblain to re- 
mind them of their frigid adventure. 
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YAKIMA FOLK HEAVY CONSUMERS OF ICE 
CREAM. 


Six hundred gallons of ice cream or enough to supply 
each Yakima man, woman and child with a large dish 
are sold by the Yakima creameries and confectionery 
stores on an average summer day, a survey shows. This 
would make about 30,000 ice cream ones. 

On the average Sunday between 700 and 800 gallons 
of ice cream are sold or nearly enough to give every 
Yakima person two dishes. On a Sunday in real hot 
weather Yakimans consume about 1,000 gallons of ice 
cream. On the Fourth of July, always the biggest ice 
eream day of the year, approximately 3,000 gallons of 
ice cream were sold in Yakimo. This would make 150,- 
000 ice cream cones or about 8 for each Yakima resident. 

The brick ice cream trade is steady throughout the 
year, nearly as much being made in the winter as in the 
summer. The heavy trade in carton ice cream is on 
Saturday and Sunday. During the summer months the 
sale of cones has cut the sale of the ice cream bars con- 
siderably. 

An ice cream maker at a creamery has to be a weath- 
er forecaster if he is to make the right amount of ice 
eream mix and have a sufficient supply of mix and ice 
cream on hand all of the time. A stretch of a few hot 
days will clean a creamery out of mix and ice cream and 
run the ice cream makers and drivers ragged, so they 
all begin to pray for cool weather. After it has been 
cool for a time and the men have caught up again they 
Want warm weather. So goes the life of the ice cream 
maker through the hot summer months.—Yakima 
(Wash.) Republic. 

eb 
People drink their coffee and tea just as hot in sum- 
_ mer as they do in winter, and they can eat their ice cream 


just as cold in winter as they can in summer. Seasonal? 
Bosh! 
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FLAVOR 


WITH B.B.B.VANILLA 


Store in your Refrigerating 
Room. Weeks later you will 


find Ice Cream with the same 
pleasing Vanilla Flavor. 


SMOOTH—MELLOW 
Always the Same and yet 


ONE OUNCE 


RE VANILLA 


Bs EXTRACT 


Flavors 10 Gallons 
ICE CREAM 


at a cost of 
Less 4 Per 
Than 10c Gallon. 


Do You Want To Improve on 
Your Present Flavoring? 


Do. You Want To Cut Down 
on Flavoring Costs? Then Try 


——B. B. B.——_—_ 


STRICTLY ONE OUNCE GOODS 


Genuine Mexican Vanilla Bean scientifically 
fortified so as to impart to your Ice Cream that 
refined subtle flavor and aroma of Genuine 
Aged-in-Wood Vanilla Extract and give desired 
strength. 


JUST WHAT YOU WANT 
ISN’T IT?” 


Give B. B. B. a trial and learn why 
so many are using it exclusively 


Blanke-Baer Extract & Preserving Co. 


3224-34 South Kings Highway 
ST. LOUIS, MO. 


Blanke-Baer Extract & Preserving Co. 
St. Louis, Mo. 


PRICES. 

Ship at LASSE Sees Per Gallon 
B. B. B. Vanilla Extract. fe 
We have been looking InwBaArrel sy i5 ches foensewt hate 
for just such a Vanilla PLATEe Aarne eivteitte rs one 5.20 
Extract as here de- 10 Gallons ........... 5.50 
scribed. Single. Gallons. <...... 6.00 
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PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct, 7-14. 


39 THE ICE CREAM REVIEW 


September, 1922 


Ice Cream Improvers— Do They Improve? 


By W. P. ABEL Before Pacific Association of Ice Cream Manufacturers 


T HAS been my pleasure to be with you on various 
oceasions. In fact, my visits have been so pleasant 
that I almost look forward to it as coming back home. 

The friends I hvae made and the receptions that have 
been extended and the entertainment that has been 
offered certainly do place me under obligations to all 
of you. 

Now, that I have had the opportunity of presenting 
to you a short and brief paper on ice cream improvers, 
something I have been interested in for the past year, I 
will present it at this time. 

Much has been written and said about the composi- 
tion of the first ice cream mix. We are told that cream 
and a thickener, sugar and flavor were only use. Eggs 
were later introduced as a semi-stabilizer, and also to 
impart richness of flavor. Development of French cus- 
tard ice cream with eggs in greater quantities followed 
soon thereafter. Special ice creams are still prepared 
with the aid of fresh eggs. As one of the very first im- 
provers of an ice cream mix, gelatine stands out pre- 
eminently. It retards or prevents crystillization, and 
will always remain as an improver of ice cream. 

The advent of commercial ice cream brought us im- 
proved factory conditions, perfect sanitation, better 
equipment, improved freezers, larger mix storage tanks, 
and more efficient hardening rooms. All of these are 
in the truest sense improvers of ice cream. 

The progress of the ice cream industry was astonish- 


ing and attracted the masters of finance. The rapid 
strides made and the increased demand for that cooling 


and nourishing dish encouraged the employment of 
larger capital. Competition became keener and atten- 
tion was then directed to-the milk or serum mix. ‘‘It’s 
all in the mix,’’ became a slogan which awakened in- 
terest in the basic ingredients of an ice cream mix. 
Master minds soon directed attention to the solid con- 
tent and suggestions were made that a more viscous 
and homogeneous mix would improve the texture and 
eating qualities of a resulting ice cream. Here the 
knowledge of experience was brought into a blend with 
theory and suggestions of practical value became a con- 
tribution towards real progress. Competition awakened 
more interest in quality. It was admitted that the qual- 
ity of ice eream should be impressive. The flavor and 
texture should incite favorable comment on the part of 
the consumer. 

A review of the improvement made since the time 
ice cream became a commercial product, leading up to 
conditions which encouraged the introduction of a solu- 


RE VANILLA EXTRACT 


ble compound, to further improve and fortify the work 
of mechanical devices will be of interest. We will there- 
fore ask, What are further Improvers of Ice Cream, 
and what Progress have they made? 

Methods of compounding, appliances or added in- 
eredients, which produce a better texture, and flavors 
also enhance the character of ice cream are improvers. 
Hvery machine in use today may be correctly termed an 
improver. The pasteurizer, emulser, homogenizer and 
viscolizer are mechanical devices now employed in the 
larger plants because of the efficient service they render. 

The breaking up of the fat particles and distributing 
them throughout the mix is credited as being an im- 
provement of great magnitude. This process also sug- 
gested a way whereby powdered milk and sweet butter 
with water or skimmed milk could be re-assembled into 
a cream emulsion. The resulting re-constituted cream 
became a splendid basis for an ice cream mix. 

Pasteurization and passing the mix, under pressure, 
through a mechanical device are essential to produce 
good ice cream. I do not belittle or discredit these 
mechanical improvers or the processes involved. In faet 
the described method produces a very good commercial 
ice cream. 

Further consideration, however, developed that a 
marked improvement might be worked out. It was 
found that milk and cream possess a sheht amount of 
milk acid, which co-operate with the heat of pasteuriza- 
tion to render the casein hard, tending toward the in- 
soluble. Homogenization gives the entire batch of milk 
compounds a severe breaking up. The threads, shreds, 
and filaments of casein are broken into tiny snips, seat- 
tered promiscuously and left unattached. Powdered 
improvers on sale that act upon these particles of milk 
solids, soften them and binds them into longer threads, 
thus producing a mix of dependable viscosity and con- 
sistency. 

Aging of an ice cream mix in holding tanks and the 
addition of ripeners are also improvements over the 
quick mixing and immediate freezing methods. 

Thus far I have directed your attention to mechan- 
ical improvers, methods that improve and added sub- 
stances which soften the solids of milk. 

The softened milk solids, the pasteurized mix, the 
homogeneous mass, as produced by mechanical devices, 
did in more or less degree impair or entirely cover up 
the eream flavor. Minds again became active, research 
unfaltering and untiring, developed a product in semi- 
paste form which made a further improvement in the 


ATLANTIC IMPORTING CO. 
617-623 Eleventh Ave., New York City 
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THE ICE CREAM REVIEW 


A New Model Ice Cream Pasteurizer 


New Features 


1. One of the import- 
ant improvements in 
the new model pas- 
teurizer is the re- 
movable flush bottom 
outlet valve. It has 
the following  ad- 
vantages: 

(a) Removable from 
the outside. 

(b) More easily 
cleaned. 

(ec) May be cleaned 
without entering 
tank. 


(d) Pressure from 
the weight of the 
mix is exerted above 
valve, thus danger of 
moving valve from 
seat is eliminated. 


2. The bumped out 
construction not only 
eliminates the long 
operating handle, but 
brings the valve and 
pipe connection to a 
more convenient po- 
sition. This new con- 
struction drains per- 
fectly and more rap- 
idly, as it prevents 
swirling of the con- 
tents. 


3. The new inside 
spray coil, designed 
so that the pasteur- 
izer might be insu- 
lated, has the advan- 
tages listed at top of 
column at right. 


Open or Closed Top in Sizes From 
200 to 1000 Gallons 


OPEN TOP TYPE 


| ECENT changes in design introduce 

the Elyria Pasteurizing Unit in a new 
light. The glass enamel and the sturdy 
steel body are of standard construction and 
call for no further explanation. Five im- 
portant improvements in design are worthy 
of inspection. The Elyria Ice Cream Pas- 
teurizer, which has been recognized as a 
_ big success for five years, has been raised 
| -toa still higher plane as a result of these im- 
provements which are all exclusive Elyria 
features. 


See this and other 


New Features 


(a) Leaks cannot 
develop and_ stain 
tank. 

(b) Water cannot get 
beneath the insula- 
tion. 

(c) A true nozzle 
spray, not a jet with 
small holes. 

(d) Easily cleaned 
because plug is re- 
movable. 


4. The flexible cop- 
per diaphram ferrule 
is a simple device 
which solves the 
problem _ brought 
about by movement 
of jacket due to 
rapid temperature 
changes. 

5. The new model 
pasteurizer is insu- 
lated with 2 inch 
cork board covered 
with galvanized iron 
(providing insulation 
is desired). The ad- 
vantages of the in- 
sulated pasteurizer 
are: 

(a) Better operating 
conditions because of 
lower room tempera- 
ture. 

(b) Economy in heat- 
ing because radiation 
is reduced to a mini- 
mum. 

(c) Improved appear- 
anee because paint 
will not blister or 
seale off. 


ELYRIA EQUIPMENT AT THE ICE CREAM CONVENTION 


BOOTHS No. 9, 10 & 11 


The Elyria Enameled Products Co. 


ELYRIA, OHIO 


New York Chicago 


Boston Los Angeles 


tion bulletin. 


San Francisco Pittsburgh 


Minneapolis St. Louis 


Indianapolis Canadian Milk Products, Ltd., Toronto, Ont. 
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ELYRIA ENAMELED PRODUCTS CO., 
ELYRIA, OHIO 


Gentlemen:—Please send me your new pasteuriza- 


THE TROUBLE WITH SOME BUSINESS MEN IS THEY ARE NOT SET TO GO. 
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pasteurized mix referred to. This product incites, im- 
pels and brings out the full cream flavor of every mix. 
It further dispels all trace of butter flavor in a recon- 
stituted cream or butter emulsion, and also neutralizes 
condensed or milk powder flavors. It imparts to every 
mix that delicate and pleasing finish, always found in 
a fresh mix. Its effective blend of every added 
flavor into the richer tasting cream flavor has gained 
for this improver an expression of greatest satisfac ‘tion 
by manufacturers of ice cream. It is ‘being said by many, 
that it imparts a taste of cream richness to a degree 
of intellectual relish. By inciting or bringing out a 
richer cream flavor and neutralizing all forms of milk 
flavors it has unfolded to the manufacturers of ice cream 
an opportunity of producing the best produets possible. 

This cream impellant contains 5 per cent of solids 
and may be added to a mix while being pasteurized. It 
is quickly and completely soluble and becomes active 
immediately and does bring out the improvements 
named, It may be safely said that it is active goodness 
imparting a richer cream flavor and clarifying a mix of 
all unpleasant after-tastes. To all who desire an ice 
cream of a distinctive quality, or to those who are seek- 
ing a product that is competition proof, I suggest that 
they consider the addition of ice cream improvers. 

The days of better ice cream, of richer flavors and 
better texture as produced by these improvers are here. 

They do improve and are entitled to your considera- 
tion. 


ro 
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FULTON, BARTEL, INC. 


D. L. Fulton, V. A. Bartel announee their withdrawal 
from MecKee-Fulton-Bartel Corporation, and the organi- 
zation of Fulton-Bartel, incorporated with offices at 53 
Pork Place, Corner West Broadway, New York City. 
Telephone Barclay 3098-3099. 

On high quality food products we act as direct rep- 
resentatives of manufacturers. 


ol 


Don’t be without.a position, when at a small cost 
you can locate one through the Want Department in 
The Ice Cream Review. 
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fellows unconsciously propound. 


can they give me something for 
nothing” is the question some 


It’s explained fully when you write for 
‘‘Goody-Good” Plan to 

Sani-Dairy Products Corporation 

CHICAGO 


45th and Evans Avenue 


SULT 
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CONDENSED MILK 
MACHINERY 


The Better Kind 


We teach you to make 
condensed milk 


C. FE. ROGERS 


Builders of Better Condensing Equipment 
8731 Witt St. Detroit, Mich. 


SMALL REFRIGERATING MACHINERY AND ITS 
APPLICATION TO THE ICE CREAM INDUSTRY. 
(Continued from page 38) 
operating expense and more or less consequent dissatis- 

faction. 

The concern that attempts to refrigerate old style 
fountains will quickly come to grief. It would be com- 
parable to placing a stationary gas engine on a two 
horse truck and eall it.a motor truck. The results im 
either case would be bound to be unsatisfactory, both 
to yourselves and your customers. 


The Delivery Truck. 


Many of you Manufacturers have trucks of from one 
to six tons in capacity and I wonder if you realize the 
number of hours these trucks are standing still while the 
driver is carrying ice and salt into your customers store? 
One Manufacturer gave me actual figures a short time 
ago obtained by service recording instruments, which 
showed that the average time in transit of their thirty 
or more trucks was not more than 90 minutes out of the 
working day. The large trucks handled roughly 450 
gallons of cream per day and carried three tons of ice 
and a half ton of salt. Practically three times as much 
salt and ice by weight as the product which you sell. 
With an average of thirty five stops per truck, this 
makes an average of thirteen minutes to the stop and 
two and one half minutes between stops. 

How much of this time was consumed in carrying 
in the ice and salt and in taking care of the muss caused 
by it. If the average stop were cut to less than four 
minutes, how much more cream could be delivered by 
the same truck, or how many trucks and drivers could 
you dispense with, and how much more ice cream could 
you make and handle with the same refrigerating ma- 
chine equipment if you could use all of your equipment, 
or practically all of it, for making and hardening ice 
cream instead of ice making? Can you figure roughly 
what a saving this would mean to your business if you 
could cut the present cost cf service from forty to sixty 
per cent, and these figures should be conservative, and 
what a source of unceasing annoyance would be elimin- 
ated if these things could come to pass. 

The so called iceless trucks as used today are splen- 
did in their way, but a truck can be built to hold 8 to 
12 hundred gallons of ice cream and the temperature 
kept from 3 to 6 degrees above zero with a minimum 
use of ice and salt to refrigerate the truck itself. 

There are none who will disagree with my statements 
today and all are entitled to their honest opinion, but 
none can, reasonably dispute facts which can be demon- 
strated. 

We are not merely laying plans for you to spend 
more money in an endless chain without adequate re- 
turn. A refrigerating machine equipment must pay its 
own way and show a profit or there is no place for it in 
the economic scheme of distribution,—it must bring a 
practical solution of the vexing problems of servicing 
your product. You must not only get more customers 
but you must get better ones,—or make the old ecus- 
tomers more productive. 


The Refrigerating Machine. 


If we approach you with a proposition that merely 
increases the cost of your service, we will have a difficult 
road ahead of us, but if we can show you that even with 
the initial outlay there is a splendid profit to be made 
not only in the saving in cost of your service but that 
the machine will permit the handling of ice cream in 
ways and by men or organizations that previously could 
not be induced to handle it, then in the interest of self- 
preservation, you must be interested. 

The small refrigerating machine is an accomplished 
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4 \ 
) PRACTICALLY every Manning 
? User becomes a Manning booster 


5 just as soon as the machine has had 
: = b e _achance to prove its worth. The 

an as erYr Se longer the can washer is in use the 
more completely is the user con- 
vinced that the Manning is a pay- 
ing investment. ‘The evidence is 
in the fact that 90 per cent of the 
brush can washers sold today are 


Manning! 


HE Beiler Ice Cream 
Company, Conshohock- 

en, Penna, have this to say 

about the Manning :— 


“We have used the Man- 
ning Can Washer for four 
years with excellent results. 


GRIP THE CAN 


The motor driven machine 


appeals to us both for econ- M 4 

omy and efficiency. We & Orn nN NN | rN 

know of no better can washer me : 1 

and would be glad to recom- S. Ma Nu Fac T U yr | a 


mend it to our friends.” 


Company 
Rutland, Vermont. 


Ne} 


Meteteaty epee 


FOR OVER 20 YEARS 


We have specialized on 
Vanilla Extracts 
and Vanilla Compounds. 


We guarantee to improve your Flavor with a saving in cost 


Proprietors of “VANOLEUM.” The Original Concentrated Vanilla Flavor. 
We warn the trade against worthless imitations having similar sounding 
names claiming to be “‘the same as Vanoleum.”’ 


Corrizo Extract Company 
211-215 West 20th Street NEW YORK, N. Y. 


IT IS EASIER TO GIVE ADVICE THAN TO LEND A HAND. 
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fact,—I do not here refer to the so called household, or 
domestic machine, but the small commercial machine of 
one-sixth and one-fourth ton capacity and up. It has not 
been until the past year or two that this has been a fact, 
but the development of the automatic expansion valve 
and its refinement have made possible the use of these 
small machines especially in work as we are discussing 
today. The automatic expansion valve is the heart of 
the system and without it there could not be successful 
operation,—it is an impossibility for an amateur to 
regulate a hand operated expansion valve on a machine 
of only 3 to five cubie inches of eylinder capacity on 
low temperature work. This automatic valve is really 
the missing link which prohibited an earlier use of these 
small machines in connection with ice cream cabinet 
work. 

The capacity of the machine to be used depends, of 
course, on the work to be done, but if you have a well 
insulated cabinet, the work consists chiefly in removing 
the heat that has leaked through the walls and the ad- 
ditional heat which flows in while leaving the lids off 
in serving from the cabinet. 

The temperature to be carried influences the size of 
the machine as a low temperature necessitates a corre- 
sponding low suction pressure and therefore a machine 
with larger volumetric cylinder capacity. In general, 
a machine using a half horse power motor, say a single 
eylinder affair with approximately 4 and one-half cubic 
inches of cylinder capacity per revolution, will have 
sufficient capacity to hold a well msulated cabinet at 
12 to 15 degrees in eight hours daily operation. This 
same machine will handle anything from a three can 
cabinet to one of six or eight holes or one or even more 
cabinets holding a total of from three to twelve cans. A 
smaller machine would cost as much to build and to op- 


The 


Texas Barrel 
Company 


is still manufac- 
turing the best Ice 
Cream Tub on the 
market. Our in- 
creased sales assure 
us of that fact. 


We were the pioneer 
makers of the TALL 
TUB and all other 
makes are imitations. 
While we are improv- 
ing this TUB all the 
time, our imitators 
are content to stand 
still and hang on. 


Specially prepared 
bottom so construct- 
ed as to withstand 
extremely rough 
treatment. 


Can make immediate delivery. 
Write for prices. 


Texas Barrel Company 


HOUSTON Box 665 TEXAS 


erate and there is no economy in buying toys when you 
have a real job to do. The machines are constructed to 
operate autcmatically. The water for the condenser 
turns on and off automatically with a governor and the 
automatic expansion valve regulates the pressure each 
time the machine is put in operation. The sales clerk 


is supposed to let the machine alone, other than to start 


and stop it as required by the temperature of the ice 
cream. 

Some Manufacturers will require two temperatures, 
—one for the serving cabinet and the other and lower 
temperature for the ices and bricks or cartons. Both 
temperatures are possible now with a single cylinder 
machine. 

The cost of operating these small machines will vary 
with the cost of electrical current but the monthly total 
ccst will vary from three dollars to fifteen dollars de 
pending on the size and insulation on the cabinet. 

These machines must be serviced regularly, at least 
once a month to see that the motors are oiled, the belts 
in good condition and the pressures at the right point, 
It might be possible in the larger cities for you to com- 
bine forces for the purpose of installing and servicing 
these machines. This is the plan that is being talked 
over in one of our largest cities. 
useless duplication of mechanics and service men. The 
compressors can be sent out to the retail store complete- 
ly charged and the coils in the cabinet can also be sent 
out charged so that it is a short process to connect up 
the water and electricity to the machine and get it in 
operation. 

The cabinets may be connected to the soda fountains 
but this should not be done unless the fountains have at 
least as much cork as your holding cabinets and designed 
for mechanical refrigeration. You should not willingly 
have your machine blamed for lack of efficiency when 
the fault is due to poor or insufficient insulation. The 
fountains should be piped up for direct expansion, but 
one method is to use a small brine cooler in your holding 
cabinet and pump the brine to the fountain and let it 
flow back to your cabinet by gravity to be chilled down 
again. With good insulation it will not be necessary to 
replenish the brine in the fountain more than three or 
four times per twenty four hours. 


Ownership of Machines. 


This phase of the topic is one that deserves more 
than passing consideration. Many plans have been pro- 
posed and considered. Some manufacturers cannot 
stand the burden of initial investment to say nothing 
of retaining ownership while the machines are out im 
actual service. Other manufacturers will consider noth- 
ing but the retention of ownership. 

Assuming that the Iee Cream Manufacturer is finan- 
cially able to buy machines for all of his customers, there 
is no question but that he should be able to tie up his 
customers over long periods of time and at the same 
time make a splendid profit on his investment. The 
machines should be amortized over a period of five years 
and even considering the cost of ownership and servie- 
ing, the machines should pay for themselves by econ- 
omies over present servicing methods in from one to 
three or four years at the outside. 

In any event, it would be physically impossible for 
any manufacturer to equip one hundred per cent with 
mechanical refrigeration within a period of several years 
because of the fact that almost all of the fountains now 
in service will necessarily have to be replaced or rebuilt 
especially for machine service and this will mean a 
oradual replacement rather than a rapid movement, 
therefore the investment will be spread over a period 
of years and not in one lump. 
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Fall Ushers In the Fancy 


Ice Cream and Catering Season 


and Reyam Brand — timely always — presents the cream of 
supplies for your selection. 


HETHER your wants 
are large or small—a 


Chopped Walnuts In Maple 


For Maple Walnut Ice Cream, in all size con- 
tainers = “all meat—no waste.” 


Broken Assorted Glace Fruits 


Packed in 25-pound pails. A complete assortment 
of various fruits in various colors. 


Crushed Peach and Crushed Apricot 


Solid Pack—Cold Process, for making Fresh Fruit Cream. 


Cold Process Red Raspberries 


Make the finest Red Raspberry Ice possible to obtain. 


‘Whole and Broken” Maraschino Cherries 


Red, White or Green; all firm, bright colored fruit, 


number ten can, a keg, 
a barrel or a carload 
— they will receive 
prompt, efficient atten- 
tion. That’s Reyam 
Rule. Furthermore, 
our products in your 
hands are guaranteed 
to the last drop. Let’s 
get acquainted. 


The Cincinnati Extract Works 


422-424 W. FOURTH ST. CINCINNATI, OHIO 


A Letter recently received 
reads in part: 


“The effect of ALLEN’S ONE PIECE SANITARY 
CAN LINERS in our Ice Cream Cans is magical. 
Rese Suggestive of Health, Purity and Prosperity, which 
combined with our own Sanitary Methods of Manufacture 
UO insure our product to be Superior to all others. 
Our Slogan hereafter will be A LINER IN EVERY 
CAN.”’ 


What an Advertising possibility. 
Can you afford to miss it? 


ORDER FROM YOUR JOBBER OR WRITE TO 


The Allen Candy Company 


PONTIAC, ILLINOIS 


Manufacturers 


DON’T TRY TO SAVE MONEY BY USING CHEAP LUBRICANTS. 
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Merchandizing Policy. 

We now come to a discussion of how a refrigerating 
machine can help in the merechandizing of your product 
Every red blooded firm desires to grow,—they must 
grow, or begin slipping, however it is not necessary to 
kill your competitor in order that you may live. If you 
have reached the limit of per capita consumption of ice 
cream, you can only increase your business at the ex- 
pense of your competitor or vice versa. I cannot look, 
however, at that splendid slogan of your industry and 
make myself believe that you have reached the ultimate 
limit of human consumption of ice cream. ‘‘Eat a 
Plate of Ice Cream Every Day,’’—what a wonderful, 
direct, forceful command that is,—yet if the average 
man cannot get it conveniently, you might as well tell 
him to eat a piece of whale meat every day. When or 
where do you want him to eat this plate of ice cream? 
In the home? As a vital part of his daily diet, or at 
the soda fountain? You may reasonably expect to in- 
crease the consumption per capita at the fountain but 
the great increase must and should come from the daily 
consumption of ice cream in the home, along with other 
food products and not merely as a palate tickler.— What 
a boost it would be for your sales if it were convenient 
for the kids to have it for their noon day luncheon, or 
after the evening meal, or when you come in from that 
auto ride in the evening or from the movies. If your 
product could be obtained conveniently close at hand 
and always fresh and in an attractive brick or carton 
and at a temperature that would permit it to be eaten 
an hour and a half or two hours after buying it, is there 
any doubt in your minds that the sale of ice cream 
could be greatly increased? Low initial temperature 
is the key to this question. 

There is just one reason why your slogan doesn’t 


John H. Mulholland Co. 


145-47 N. TWELFTH STREET 


Philadelphia, Pa. 


Sanitary Lined and 
Printed Plates. 


FLAVOR 
Tops x Hangers 


Plain Square and 
Round Plates. 


& 
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ANTE a “Bentwood” Spoons. 
am 
_ STRA W BER RY ¥ Sidewalk Signs 
\ me HO. g 0 LA oa mounted complete. 
wf Lr NU Te hie ie nad 
+ Nae af etal Signs. 
PINEAPPLE | : 
re SS =) Flavor Signs. 
~ RASPBERRY | 
LETS Be" Single Service 
i CARAMEL | Tin Can and 
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Embossed Cardboard Adjustable 


Flavor Signs. 


want to be bothered to return containers. 
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mean all that it could and should mean to your business, 
Human nature will not permit itself to be inconvenienced 
even for so delicious a food or confection as ice cream, 
unless it can be kept a reasonable length of time after 
buying it in a single service package or carton. People 
will not bother with the iced up package, they do not 
They will 
not long be satisfied to rush to the corner and buy a 
pail of mushy cream if they know that it is possible to 
obtain it in a more convenient form in a package and 
the cream will hold its temperature long enough to en- 
able them to eat after their meal, instead of eating it 
as cold condensed milk before the other food is partaken 
of. 


You must educate your organization in the new 
methods, just as you have educated yourselves and your 
organizations in the use of other modern methods and 
equipment. 

I sincerely believe that if you all go out after more 
per capita consumption in the home, winter and summer 
and make it possible for the great mass of people 
to get their cream regularly, conveniently and in a clean 
sanitary package you will have enough to think about 
without worrying about competition. You have the 
answer to the insistent cry for greater gallonage in your 
own hands. 

& 


COURSES IN ICE CREAM MAKING GIVEN AT PENN 
STATE COLLEGE. . 


Two courses in ice cream making are among those 
to be given at the Pennsylvania State College this year. 
The principles involved in the manufacture of commer- 
cial ice cream and ices will be taught by the Department 
of Dairy Husbandry in the School of Agriculture. 

The dairy department of the college supplies much 
of the ice cream used in the college eating halls as well 
as that sold by shops in the borough of State College, 
and the ice cream counter on ‘‘Ag Hill’’ at the college 
is the most popular spot on the 1,000-aere campus. 

In order that the Dairy Husbandry Department, in 
common with other divisions of the college, may be able 
to accommodate a larger number of students than at 
the present time, a plan is now under way to develop 
the college into a state university capable eventually of 
providing for 10,000 students. A building fund cam-— 
paign for $2,000,000 is being carried on, 
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KIND WORDS FROM MICHIGAN. 
Owosso, Mich., Aug. 16, 1922. 
I appreciate the Ice Cream Review very much and 


1 think you are publishing one of the best journals of- 
fered to the ice cream trade. 


Yours very truly, 
J. J. McDONALD. 


Editor’s Note—Mr. McDonald is president of the C. A. 
Connor Ice Cream Co., Inc., and is one of the leading 
spirits among the men who are advancing the industry 
in his state. 


PUMPS 


We firmly believe that we can be of real 
service to you. 


314 SHERIDAN ST. | 
PETOSKEY, MICH. 
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Meet Us at Booths 57 and 58 
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National Exposition, 


CLEVELAND 
Oct. 16th to Oct 21st Incl. 


BOSTON 


CRYSTAL GELATINE COMPANY 


General Offices: BOSTON, MASS. 


NEW YORK PHILADELPHIA CHICAGO ST. LOUIS SAN FRANCISCO 
14 Ferry St. 418 Arch St. 3630 Iron St. 408 Elm St. Feirfzx Ave. and Rankin St. 


UNIFLOW wets 
PUMPS can be operat- 
ed by Hand, Wind- 
mill or © 
Power 


Cut Your Water 
Pumping Cost in Half 


A UNIFLOW Pump will deliver at high pressure, a continuous 
stream of fresh, clean water direct from the well at all times, 
thus eliminating standpipes and storage tanks, at a cost of 


1 Cent per 1000 Gallons 


(Depending on depth to water) 


This is half the usual cost, with other types of pumps. 


Dairy interests need a dependable, efficient pump of this charac- 
ter for cooling cream in the vats, and for washing down and 
sprinkling with a hose. A UNIFLOW pump reduces your Fire 
Hazard. 


UNIFLOW Pumps give long, continuous service and with the 


Saving in Ice, Power and Labor, Pay for Themselves in a very 
short time. 


TWIN CITY PUMP CO., Inc. 


126-D No. Fourth St. Minneapolis, Minn. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure yiu attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14, 
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ICE CREAM FROM AN ADVERTISING STAND- 
POINT. 


Extracts from Publication of Parker-Brawner Co., 
Washington, D. C. 


It is probably safe to say that not one ice cream 
manufacturer out of twenty is realizing anything like 
the possibilities in ice cream advertising. To make it 
definite, probably nineteen out of twenty could increase 
business from 25 to 50 per cent with very light addi- 
tional expenditure. Any number could double or 
treble their ice cream sales. 

By no means is this a matter of simply buying adver- 
tising material. It is not even a matter of buying one 
particular kind of material, although that may be a big 
factor. 

It is not a matter of size of the company, for there 
are plenty of concerns that are large as a matter of 
capitalization and yet have been going backward con- 
stantly. 

Several months ago a leading periodical published 
an article by the president of a very large corporation 
which had developed in a few years from a small con- 
cern, on ‘‘Why We Put Selling First.’’ The outsiand- 
ing feature of their experience was the great number 
of years during which they had a product that was one 
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SHOOTING THE WORKS 


You don’t Gamble a cent on the Goody-Good Plan. 
You will understand why it must make money 
for you—its easy to grasp and easy to follow the 
simple instructions. Tomorrow never comes— 


Write to-day 
SANI-DAIRY PRODUCTS CORP’N. 45th and Evans Ave., CHICAGO 


Hardening 
Rooms 


O matter how good your 
mix or how modern 
your freezer, you can- 

not successfully market ice 
cream unless it is properly 
hardened. 


ete It requires a well built, CORK 
ines Core insulated Hardening Room to 
cay + e maintain the necessary temper- 

ranulate 

tures. 

Corks ature 
Refrigerator Its our business to build Hard- 
oe ee ening Rooms right. 
an 
Asphalt Write us before contracting, we 
in stock at can save you money. 
Minneapolis. 


Insulation Sales Company 


300 BUILDERS EXCHANGE 


Minneapolis Minnesota 
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of the best, with no suecess in a big way until they 
made selling the most important part of their work. 

Practically all ice cream manufacturers in the 
country are buying advertising material, yet hardly 
one-tenth have a real, definite advertising poley, with 
the purpose of making big development in business. 

Suecess on a big scale means that all the advertis- 
ing must be built around one real idea—that it must 
have effect as a whole. 

Big success is simply a matter of creating the im- 
pression that one particular ice cream is unusually — 
good. There is a product which the writer sees adver- 
tised every day by rather dingy-looking signs which 
are shown at a great many different places, and yet 
there has never been anything about the advertising 
to give the slightest inclination to buy it. Nearly every- 
one is familiar with such advertising. Old rusty signs 
make one feel that the product must be out of business. 
On the other hand, the use of flaring, screaming red- 
lettered signs for general advertising is declining. Ad- 
vertising by wild stunts that mean nothing has been 
discarded by good advertisers. 

In other words, big success is not simply a matter 
of attracting the attention and directing it to a product. 
It is that but more. It is the impression conveyed. 
Most people would undoubtedly be astonished if they 
realized how many of their actions are governed by 
impressions that they have received almost uncon- 
sciously through advertismg—passing by a window 
with a good display or seeing such a display in a store, 
which takes only a few seconds and yet leaves its share 
of the impression, | 

But it is not a matter of the impression given by 
one piece of advertising. It is the impression given by 
all the advertising as a whole. That is why it pays, 
if any advertising is done at all, to have a definite ad- 
vertising policy carried out continuously. Advertising 
that jumps from one thing to another, which follows 
out one idea for a time and then another, can never 
have the fullest effect. 

A real advertising policy means that it is absolutely 
necessary to give at least some amount of effort to 
make the dealers get the most out of it—to see that 
the displays go up and that they stay up or are moved 
from store to store so that the fullest returns are gotten 
from them. 


It is probably true that a great majority of dealers 
do not realize the possibilities in selling ice cream, 
many of them are strongly pushing other things. They 
have been sold on the convenience of package goods 
which come to them all ready to be handed over the 
ecunter with little or no effort. They have seen these 
voods adyertised attractively in magazines and take it 
as a matter of course that they should go on advertis- 
ing them, without thinking of what could be done in 
pushing ice cream. 

They have been stocked up with toilet articles, 
cigars, cigarettes, candies—from none of which they 
make the profits they can make from ice cream—and 
they hook upon the ice cream as something that is re- 
newed every day no matter how much they sell, with- 
out a thought of the increased business that is possible. 

It has not occurred to them that, besides getting 
greater profits from it, the ice cream they buy is turned 
into money immediately instead of having to be carried 
in stock for weeks or months. 

Some dealers feel that the soda fountain in a store 
is enough to let the public know they have ice cream 
for sale. Their idea is simply to show what they have 
on hand, and earrying out that idea with other articles 
they fill their windows with miscellaneous junk of all 
kinds. 
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Walworth Bidg. 
NEW YORK CITY 


ec 99 equipment 
Sterling” verve 
sential to 

the Ice Cream Industry, as your 
product is one that must be 
held to a certain temperature 
after it has been made ready for 
market. We can give you an 
installation that will first of all 
keep your raw products at the 
proper temperature, properly 
freeze your cream, hold temper- 
ature in your hardening room 


Piel aoiverM SRE VALE W 


as you require it, and at the 
same time make any amount 
of ice you may need for pack- 
ing and shipping your product. 


@| We have so many users of 
“STERLING” equipment, in 
your particular line of business 
to whom we would like to refer 
you. Advise with us and our 
engineering department will 
gladly work out your details on 
an efficient and economic basis. 


UNITED IRON WORKS, Inc. 


Ridge Arcade Building 


Kansas City, Missouri 


ESTABLISHED 1879 


Gelatine is the most efficient of all stabilizers for Ice Cream 


WHITTEN’S 


GELATINES 
Are Standard 


Guaranteed to Comply with all National and State Pure Food Laws 


STRENGTH, PURITY AND UNIFORMITY GUARANTEED 


MANUFACTURED BY 


J. O. WHITTEN COMPANY 


Main Office and Works 


Winchester, Mass. 


CHICAGO, ILL. 


AER AEE a NY a SE 


YOUR CO-OPERATION WITH OUR ADVERTISERS BRING DESIRED RESULTS. 


20 E. Jackson Boulevard 
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A window may be made to represent an idea. It 
may convey one definite impression—just as a maga- 
zine page does. And a good display, not simply made 
to show various packages and other things in faney 
arrangements but which is devcted to advertising one 
thing, and in which every part of it means something, 
is one of the biggest factors in influencing the sale of 
anything. 

3y no means, however, are all ice cream dealers 
poor business men. There is a city in the Middle West 
where the ice cream manufacturers themselves do not 
believe in advertising, in which one of the dealers, the 
owner of a chain of drug stores, spent his own money 
this year for ice cream display material. Such a dealer 
will get big results from advertising. And efforts by 
the manufacturers to see that other dealers show dis- 
plays to best advantage and get the fullest value out 
of them may easily mean double the results from the 
advertising. In some cases it may mean five or six 
times the results. 

Of course to some extent this is a matter of educat- 
ing the dealer. 
and ordinary routine work on the part of the outside 
man. Some manufacturers whose appropriations are 
very small, so that they can only afford a very small 
quantity of displays, feel displeased when those dis- 
plays stay up in the windows only a week or ten days. 
Yet it is easy to arrange for the outside man to move 
the larger displays from store to store, which at least 
doubles their value. Of course the particular problem 
is different with every manufacturer.. But it is a mat- 
ter of advertising policy. 

From the dealer’s own standpoint it means much 
for the manufacturer to have a real advertising policy. 


Our Pledge 


That each lot of Standard Gelatine 
we ship you, will be of a uniform, 
high-grade quality. That this 


well-known characteristic will, at 
all times, be so dependable as to 
further enhanee your confidence 


in us. We regard this confidence 
too valuable a trade asset 
jeopardize at any time. 


to 


That we hold true to this pledge is 
best known by our many satisfied 


customers who order, ‘same as last.’ 


Standard Gelatine Co. 


130 N. Wells Street CHICAGO 


PLEASE MENTION THE ICE CREAM 


To a greater extent it is salesmanship. 


One good window display not only sells more ice cream 
but makes people form the impression almost uncon- 
sciously that he sells the best ice cream. And just as 
he helps to build up the impression that that ice cream 
is unusually good, he creates the impression that he 
sells.the best and builds for his own store. 

This increased ice cream business will:mean big in- 
creases in a store’s business in all lines, by bringing 
more people into the store, making more customers 
who are really good customers. And the dealers need 
to know that their interests and the ice cream manufae- 
turer’s interests are inseparable. 

Good displays can practically always be gotten up 
in the windows and inside the stores. It sometimes 
takes salesmanship to see that they stay up to best ad- 
vantage so that both dealers and manufacturers get 
the most out of them. 

But with a real idea and such a policy it is certain- 
ly possible to create a real impression and make it wide- 
spread, and in doing so, beyond doubt, lie the big pos- 
sibilities for the individual company today. 


Sg 


GETTING THE BUSINESS IN YOUR OWN HOME 
TOWN. 


(Continued from page 34) 

Ice cream was first manufactured in that town some fifteen 
or eighteen years ago. None has ever been shipped in. The 
owner of the plant has a bakery shop in. connection with his 
ice cream business and has competition in the bakery line, 
but none, whatever, in the ice cream department. I think 
that more can be gained by working closely with each dealer 
than in any other manner, and help through the Commercial 
Organizations is the next step to take, if necessary. 


Sell Them on Quality. 


My impression is that there is either something wrong 
with the people of that city, or with the manufacturer him- 
self. 

If this were my case, the first thing I would do, 
would be to see that my plant was equipped with the 
most modern and up-to-date machinery, and pay special at- 
tention to sanitation. 

I would visit each dealer personally, and would then 
invite them all to a dinner, either at my plant, or at a 
hotel, and try and find out what the trouble might be. My 


next step would be to send a letter to every address in town, 


soliciting their business, and inviting them to visit and in- 
spect my plant. 

My last and best bet would be to make just a little bit 
better Ice Cream than the other fellow, and if this failed 
to get the business, I would be convinced that the dealers 
are buying cream at a lower price elsewhere. 


* * * 


Try to Cash In on Free Advertising. 


If the manufacturer whose troubles have been so ably 
discussed, would talk ‘“‘shop’’ as did the supply man who 
wrote the letter below, he might wake up some fine Sep- 
tember morn and find a hammer in his horn. 

More than likely your local ice cream manufacturer in 
the small town failed to realize that it was not enough to 
just simply make a fair brand of ice cream for the good 
folks who came to him for it, but that he needed to ad- 
vertise his products extensively, doing it under his own 
name, not only to increase his trade but to hold his old 
patronage as well. 


Without a doubt he failed to secure attractively printed 
KVP Genuine Vegetable Parchment wrappers for his brick 
ice cream. Likewise he overlooked the attractive printing 
up of his bulk packages, which publicity would work for 
him while others slept. All this, coupled with a good 
product, would make him so well and favorably known 
that there would be no room for at least so many new- 
comers in the business. 

Undoubtedly the above information is just what you 
want so far as we are concerned and now, we shall be on 
the lookout for your letter asking why in thunder we don’t 
tell your readers about ‘‘that good KVP Genuine Vegetable 
Parchment” in the Ice Cream Review. 


REVIEW WHEN WRITING TO ADVERTISERS 
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A building is the product of the plans and speci- 
fications just as ice cream is the product of the in- 
eredients and process of manufacture. 

If you desire to market QUALITY PRODUCT 
ice cream you know it is necessary to use good mate- 
rials, skilled workmanship and a properly planned 
and equipped plant to produce it. 


As your plans are so will your building be—but 
den’t overlook the fact that your plant has to stand 
a long time—mistakes in the plans are permanently 
fixed, while a mistake in compounding your ice 
cream mix one day may be corrected the next and so 
entail no permanent loss. 


Plans poorly designed, half made and indefinite 
are expensive. 


uality 
‘Building 
“Plans 


M. R. CARPENTER, "52 w.wehiggin 8, CHICAGO, TLL. 


MEMBER OF AMERICAN SOCIETY REFRIGERATING ENGINEERS—LICENSED ARCHITECT 


Pittsburgh Office 
511 First Avenue 


PITTSBURGH, PA. 


Western Branch 
DENVER, COLORADO 
2910 Huron Street 


S 


659 HOBBIE ST., CHICAGO 


Operating 75,000 Square Feet for Quality and Service 


COSCO BRAND 


FRUITS 


SOLID PACK FRUITS IN NO. 10 Cc. P. CRUSHED FRUITS IN BULK 
TINS PKGS. 
COLD PACK STRAWBERRIES 


EXTRACTS 


ICE CREAM CRUSHED FRUITS 
(BULK) 


FLAVORING EXTRACTS, ARTIFI- 
CIAL 


TRUE EXTRACTS 


ORANGEADE EXTRACT (FOR 
ICES, SHERBETS AND PUNCHES) 


LIQUID CERTIFIED COLORS 
CERTIFIED DRY COLORS 


TRUE FRUIT PASTES 
CERTIFIED PASTE COLORS 
MARSHMALLOW TOPPING 
COCOA 

BUTTERSCOTCH SUNDAE 
CARAMEL SUNDAE 


CONCORD GRAPE EXTRACT (FOR 
ICES, SHERBETS AND PUNCHES) 

VANILLA COMPOUNDS 

VANILLA EXTRACTS, PURE 

MARVEL PURE VANILLA BEAN 
EXTRACT 


COLORS 


CARAMEL SUGAR COLORING 
BUTTER COLOR ANILINE 


GELATINE 

CITRIC ACID 

GUM, PURE INDIA, POWDERED 

ICE CREAM POWDER 

SOLUBLE SKIM MILK POWDER 
SPRAY 


VANILONG 

WALNUT FLAVOR 

MAPLE COSCO CONCENTRATED 
PINEAPPLE JUICE 

QUINTOLS 

EMULSIONS 


NEW YORK ICE CREAM COLOR 


KREMOLIN R. ICE CREAM 
RIPENER AND BINDER 

VANILLA BEANS 

VANILLIN 

COUMARIN 

GLYCERINE 

TARVARIC ACID 


SODA FOUNTAIN FRUITS AND PRIVATE LABEL MARSHMALLOW TOPPING FOR JOBBING PURPOSES 


PROSPERITY FOLLOWS THE DAIRY COW. 


Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Should you so write, you will find us wishing you every 
success and still doing business at the old stand. 
* aK * 
More Super-Service. 


In order to get this local business I would have an 


opening day, invite the public giving them some ice cream _ 


to eat. 

After this I would cater to the retail trade deliver % 
gallon and gallon lots to their homes. Also sell brick ice 
cream at the plant. Advertise in my daily paper, and put 
a slide in the moving picture show. And in making de- 
liveries would make them promptly and have ice cream 
well packed and delivered in good condition. After the 
public gets your ice cream and calls for it your dealer will 
have to handle it. You earn your money here spend it 
with your home merchant which will help to build a larger 
and better city. Call on your local dealers be friendly and 
in this way I am sure you can win them over. 

* * ue 


Not All Dead Ones. 


There simply is no positive answer to the question 
asked, except to say that it all depends upon circumstances. 
However, the same general rule applies at least to a certain 
extent to any manufacturer who is making a big success in 
selling ice cream. 

In other words, it is not probable that all the dealers 
in this manufacturers particular town are dead ones. 
as soon as they see that it is to their advantage to buy their 
ice cream from this manufacturer—see that they can get 
ice cream of the best quality from him, or especially that 
people believe it must be of the best quality—they will 
come over to his side. 

The problem is basically that of building the impression 
that his ice cream is exceptionally good, just as it is with 


any manufacturer, although the details may be slightly 
different. 
‘4 Prophet is Not Without Honor Except in His Own 
Country.”’ 


This seems to apply quite fully to the ice cream manu- 
facturer who does not enjoy the local business of his home 
town. Fortunately this manufacturer is not alone in his 


The “RICHMOND” 


CEDAR 
PACKING 


New STANDARD PKG TUB (VA. CEDAR) 


Quality and Workmanship Count. In the “RICH- 
MOND” Tubs—we have both. Made of Se- 
lected Virginia White Cedar. Heavy galvanized 
iron hoops—thick staves and stout bottoms. 
Prices gladly given on all sizes. Historical Cata- 
log upon request. ; 


RICHMOND CEDAR WORKS 


RICHMOND, VA. ¢ 


DASE DOR OORE AM ary ia 


And’ 
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sad plight and we will almost every day find manufacturers 
in various lines of industry who are in the same predica- 
ment. The condition is accounted for by the fact that it is 
human nature to feel that distant fields are more appetizing 
but as we draw nearer to them we find the same old stubbles 
as there are at home. Competitive conditions are just as 
bard to overcome and the same sales methods being used 
as they have elsewhere. 

The one remedy would be to put forth the same intelli- 
gent effort at home that we do abroad coupled with plenty 
of local advertising and an appeal to patronize home in- 
dustry. With quality, price and service being equal there 
is no good reason why the local manufacturer of ice cream 
should not enjoy the greatest percentage of local business. 
Outside manufacturers must surely make some absorption 
or sacrifice and loyal townspeople can be made to appreciate 
the many advantages of patronizing home industry, provid- 
ing it is presented in a proper and acceptable manner. The 
important factor, however, is LOCAL ADVERTISING....... 

* * * 


Advertise! ! 


A great majority of the ice cream plants located in the 
smaller cities, think that it is unnecessary to advertise, 
hence, when outside manufacturers try to ship into the home 
towns of the local manufacturers, they come in with some 
kind of selling and advertising campaign that creates a de- 
mand. : 

Unquestionably there is some price cutting on shipping 
business but should not exist. This, however, will not be 
eradicated until such time as the State Associations are 
100 per cent strong in membership and then some sort of 
concerted action can be, and undoubtedly will be taken in 
this matter. 

% * * 


Sell The Home Folks First. 

The first thing I would do, would be to strike up a 
personal acquaintance with all the dealers and treat them 
with all the courtesy that I could and then I would give 
them prompt service and sell them ice cream at the same 
price I was selling the outside trade, providing it was a 
small town and they didn’t require packing service. The 
ice cream being equal, I would give the dealer such service 
that he couldn’t possibly pass up buying my ice cream. Too 
many small ice cream plants want to hold up their local 
trade and meet competition on the outside. We always take 
the stand to take care of our own family first. 

% * * 


Join Their Fraternitics. 


In my opinion if he makes as good a cream as his com- 
petitor as you state and still can’t get the business—he 
attend all the Rotary meetings and Lyons club meetings 
and be such a good fellow and in a nice way let them know 
he is in their city to help promote and upbuild the city and 
in this way they would certainly favor local manufacturers 
in preference to outside manufacturers—unless the retailer 
surely wants to buy specials and buys outside regardless. 


Many, many reasons can be given for those retailers buying — 


outside and many, many ideas can be advanced as to how 
to meet this condition so here is one of my ideas. 
* * * 


Something Wrong With His Methods. 


It is the writer’s opinion that the reported condition is 
due entirely to some local cause, probably within the ice 
cream manufacturer’s own organization. 

Frankly, we believe it is an unusual situation when 
local distributors practically boycott a local manufacturer 
who offers them equal quality and equal price in competi- 
tion with outside concerns. On the face of it, it would seem 
that there is something about his business methods that 
they do not like which he surely should be able to discover. 

* * * 


Exclusive Sale The Cause. 


This condition is the result of numerous manufacturers 
starting dealers on the exclusive sale to get their cream 
introduced. 

Many manufacturers still practice the old fashion idea 
of only one dealer in each town. 

In my opinion all manufacturers should be open to sell 
to any or every dealer that sells ice cream at retail, when 
this day comes our local factories will get the patronage 
which they are entitled to. 

Hither competitors are coming in his territory with a 
discount of some kind or something that is a benefit or in- 
ducement. A whole lot of business men think by having a 
different brand they can get more trade or that the out of 
town man does picture show advertising, newspaper, etc., 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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and “MASTER. METAL” CARTONS 


“THE PREDOMINATING PACKAGES” 


cA new display Dainty, bright-as-silver boxes, “Master Metal” Cartons pre- 


package that wins . ; 
Pee iy G favota: dominate wherever displayed. 


ble attention........ Sparkling embossed toil covers the outside of the folding carton— 
mounted by a water-proof, leather-like cement, which gives double 

cA product of our protection to the contents. 

Creative Department 


The beautiful foil surface is a wonderful background for rich color- 


which can develo CaF 
fy printing—colors that seem almost alive. 


and work out original 
ideas for your own All Sizes - - Attractive “Prices 


packaged confections. WiRIpTeb s creO Re pCR APMs PoE. Gap A: Ni Din BI RoI) C\ ES 


’ UNITED STATES FOIL COMPANY 


INCORPORATED 


LOUISVILLE~ KENTUCKY 


DO YOU SELL 


CARAMALA ICE CREAM 


The Favor Compelling Flavor 


PRICES Use 4 oz. to 10 Gallon Freezer 
Per Gal Use 3 oz. with Nut Meat to 10 Gallon Freezer 
1 gallon 
5 gallons 
10 gallons 
25 gallons 
50 gallons 


CARAMALA ICE CREAM is always the smoothest 
and most firm, in comparison with any other made 
from the same stock mix and handled under identical 


conditions. 


Sample cheerfully sent on request 


REX EXTRACT COMPANY 


257 Pacific Street Brooklyn, New York 
Order direct or through any of the following well-known firms: 
TG CHE IRY COCO sa. o.< 060 54 sclorsiaisiets Cedar Rapids, Ia a OSON SOT AND. oa ence date Bene bt ete 
5 ; PR EMG sis eis « ea . sh. 
APO LLGS Et ih at aba armor) Daa RUE tees MANNING MEG: CO. dics oss ener iees ss: Rutland, Vt. 
BEATRICE CREAMERY CO.......--.-- Denver, Colo. * 
rae é We KNORR RA CO mre ok oe reels elesautieyy eri Pittsburgh, Pa. 
ENTERPRISE DAIRY & CRY. SUP: co. .Cincinnati, oO. CHERRY-BASSETT-WINNER Coli Bet Baltimore, Md. 
CENTRAL OHIO SUPPLY CO.........-- Columbus, oO. CHERRY-BASSETT-WINNER CO.. ‘Philadelphia, Pa. 
DAIRYMEN’S MFG. & SUP. CO........ St. uouis, Mo. FERRIS-NOBTH-STERN CO......--+-:- Baltimore, Md. 
BLANKE MFG. & SUP. CO....--++-+se05 St. Louis, Mo. N. A. KENNEDY SUPPLY CO...... Kansas City, Mo. 
EB. B. GALLAGHER & CO. ...eeeeereres Detroit, Mich. CHERRY-BASSETT-WINNER CO..... Pittsburgh, Pa. 


“NO MAN IS HAPPY WHO DOES NOT THINK HIMSELF SO.”—PUBLILIUS SYRUS. 


96 EES ee EAM ee eR 


free of charge. Did you ever know that when a man buys 
your cream from another town he immediately asks for ex- 
clusive rights? For what reason we do not know. Natural- 
ly everyone thinks his own ice cream is the best, but at the 
same time there is other ice cream sold so why do they de- 
mand exclusive rights. 

A Darwinian Doctrine. 

The fact that this place is called a town and not a city 
seems to indicate that it is not large. If so, and with six 
brands selling, it is a wonderfully good town, and the local 
manufacturer has been very lax in previous handling of his 
local trade or has fallen down on quality, or price cutting or 
icing competition is on. 

If the former condition is responsible, it is up to the local 
manufacturer to change his methods quick. Talk local pro- 
duction on equal or better quality and service—and hustle. 
If the latter condition exists, I’ll say he is up against a hard 
proposition and one that is not by any means confined to 
this manufacturer. 


“Sit tight’’ on price cutting. Let the other fellow slash 
and take his loss. Put out quality and give service and the 
trade will learn to appreciate this and be willing to concede 
a fair profit and stand by you. Above all, advertise wisely, 
hustle every minute and give service—that’s what counts in 
any business and to meet any competition. 

There is plenty of competition among ice cream manufac- 
turers in Michigan and some of it not based on business 
ethics. I have been in small towns and found small retail 
stores with three cabinets and selling three different brands, 
all made elsewhere—and the local manufacturer trying hard 
to struggle through. Some unidentified ‘‘germ’’ seems to 
have gotten into the ice cream manufacturer’s system this 
year that has not been so noticeable heretofore. Perhaps 
time will eliminate this, but more likely it will be as it 
always has been, “‘A survival of the fittest.” 


Get at the Real Cause. 


Before being able to answer this question one should 
know more about the local conditions. However, I think 
that this ice cream man should find out the real reason why 
all the retailers, with the exception of one, prefer to deal 
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always has been 
and always will 
be the world’s 
best investment. 


LPAM 


(Imitation Maple Flavor) 


A trial quart 
Three Dollars; 
or Free Sample 
to flavor ten 
gallons frozen 
cream sent on 
request. 


A quality flavor for 
Maple Nut ice cream. 


G. W. Wardrop Company, Inc. 
BOSTON, MASS. 


450 BROADWAY 
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with a concern that theoretically cannot give them as good 
service, or a better cream than he could. 

If this is not true it is up to this ice cream man to meet 
competitve conditions and if necessary go them one better 
during a period long enough to get that which should be 
his from a geographical point of view, as well as sectional 
loyalty. 

He might have to do considerable personal work among 
his trade as well, but if he secures his retailers he should 
be justified in the end. 

Anything ‘worth while can be sold if enough effort is put 
forth to do it, and if it is worth while, the effort should be — 
made. 


Give Them What They Want to Pay For. 


The condition which you mention evidently rests with the 
MAN. He possibly does not cater to the wants of the local 


people. He wants to give them what he has to sell and not 
what they want to pay for. .He probably is not liked per- 
sonally. His out of town customers do not get a change to 


see him often and he gives them more attention to their 
wants. In other words he is “in wrong” in his city. To get 
the business I would suggest to him two things—personality 


and courteous service. 
* * * 


Just such conditions exist in several towns in my terri- 
tory. I hear the same cry and usually offer the same solu- 
tion, “‘to-wit.’”’ Forget the local user, increase your outside 
business to your utmost capacity, be independent, show the 
local one cylinder brain you can exist without him. 

As he notices your increased business, naturally an in- 
creased bank account, they will cater to you instead of you 
at present crawling to them. 

= * * 

He is lacking in personality. If his product is as good 
as the other, make the advantage in service. Sell the pub- 
lic and not the dealer. Put the majority of his advertising 
in the product itself. Don’t offer something cheaper, but 


get more money for it. 
* ae 


While I never had this experience, I would advertise 
my brand very judiciously, I would get the ‘people 
to visit my plant, I would appeal to the home people 
to buy a home product, I would meet the outside compe- 
tition and give the dealers a packing service and make the 
best goods obtainable. In short I would get the business 
some way and would keep on until I did. It can be done. 

If conditions are as stated I would advise the man him- 
self to gain the popularity of dealers and people. If his 
product is better than others the fault must lie with the 
manufacurer. 

* ¥ * 


Must be a matter of salesmanship or there is something 
wrong about the man himself. Maybe he is too well known 
in his own ‘‘Home Town.”’ 


I would suggest this man getting a good Hickory Club 
and go out and use it. 


MOSINEE FIRM DOES GOOD BUSINESS. 


Warren Heimstra, ice cream maker. at Emmerich’s 
Ice Cream Factory, Mosinee, Wisconsin, gives a very 
cheerful report of the season’s business. ‘‘I have been 
pretty busy the year and a half that I have been here,’’ 
he writes, ‘‘and I feel that I have been well rewarded. 
as this year we expect to run well over 30,000 gallons 
of ice cream, even though the weather might have been 
more favorable. Quality goods and instructive adver- 
tising have made us a factor to be considered in this 
territory.’’ 

Mr. Heimstra is an enthusiastic Review booster, and 
says he would consider it a real misfortune to miss a 
number. 

a 


You can find the person who will be glad to buy what 
you wish to sell, by letting your desires be known 
through an advertisement in The Ice Cream Review. 
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A Unanimous Declaration from Hundreds of Ice Cream Manufacturers 


“Just The Thing We Need!” | 
MAT EVER-KEEP PACKAGE 
OT CREAM FREEZER 
Why ? 


Because— 


Packaged cream of any selected 
flavor is instantly dispensed right 
from the coldest part of the freezer 
—no fumbling around for the flavor 
wanted. 


The oldest cream is always dis- 
pensed first. 

Zero temperature—no soft cream. 

Keeps cream in perfect condition 
—a valuable asset for increasing the 
earry home trade. 

Freezer accommodates packaged 
eream in any form—bricks, eskimo 
pies, cylindrical packages in quarts, 
pints, ete. Where necessary special 
size containers are made. 

Cream container proper consists 
of a centrally located receptacle sur- 
rounded by ice on all four sides, top 
and bottom, and is arranged to pro- 
vide individual compartments for 
cream of various flavors. 


We guarantee these Ever-Keep 
Freezers if iced properly once in 24 
to 36 hours to keep cream in most 
perfect shape. 

Ever-Keep Freezers are carried in 
stock in 32, 40, 48, 56, 60 and 70 
quart capacity. 


Patented Jan. 24, 1922 


A full line of non-equaled ice cream 
eabinets, corkboard insulation, metal 
lined, Everlasting Redwood exteriors car- 
ried in stock in all sizes. Stock finish is 
golden oak. Can be furnished in- mahog- 

any, white enameled or any other finish 
desired. . : 


Write for our catalogue and 
net prices. 


~ D.A.MATOT 


Manufacturer 


15381540 MONTANA ST. Chicago, Ill. 
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Battery of Pfaudler Glass Lined Sweet Cream Pasteurizers — part of the up-to-date equip-ent 
of the Gridley Dairy Co., Milwaukee, Wisconsin. They are satisfied as their letter indicates:— 


“We have installed three of your 500 gallon glass lined tanks which we are using as 
sweet cream pasteurizers and find them to be entirely satisfactory. The impeller type 
of agitators appear to give the proper agitation without injury to the cream. We are 
heating these tanks with exhaust steam at 2 to 4 pounds gauge pressure 
which shows a decided saving in fuel consumption.” 


SEE PEAUDLER AT THE SHOW! 


There will be much at the Pfaudler booths this year to interest the dairyman or ice cream 
maker. The Pfaudlerette will be on hand for your inspection; and will be exhibited also 


at the Cleveland Ice Cream Show. 


PASTEURIZATION & 
TRANSPORTATION = 


ASTEURIZATION and Transportation—these are the two fields of operation in 
the dairy industry, which, today, are the subject of the most discussion and con- 
cern;—they are the two which usually cost the dairyman most;—and the two 
into which Pfaudler has penetrated most deeply. 


As far as pasteurization is concerned, the net result of Pfaudler’s work with glass 
lined equipment has been:— 


1. Reduction in time, labor and cost of operation, as involved in heating, holding, cleaning and 
general routine. 

Improvement in the flavor of the pasteurized product. 

Greater sanitation as reflected in lower bacterial counts. 
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In the field of transportation :— 


Elimination of waste labor formerly expended in can handling. 
2. Saving of much milk formerly lost in spillage and adherence. 
3. Cleaner and purer milk through the elimination of “en route’ contamination and temperature rise. 


Glass lined equipment in these two fields has been the boon of the modern dairyman. It has been 
instrumental in keeping his costs down and the quality of his product up;—it has given him a 
real chance to make money, and meet the demand for lower-priced milk without a loss. 


Let us tell you what Pfaudler has done in these fields. Send for our booklet, “Che Story of the 
Pfaudlerette”, describing our new, small-unit pasteurizer, and our booklet, “A New Era in Milk 
Transportation”, giving the complete story of bulk handling. 


Che PFAUDLER CO., Rochester, N. U. 


Branches in main ceniers available for all paris of United States and Canada 


Fleet of 13 Pfaudler Glass Lined Truck Tanks, operating for the Detroit Creamery Co., 
Detroit, Michigan—part of the complete fleet of 16. As this advertisement goes to press, we are in receipt of. an 
additional order for two 1500 gal. and three 1000 gal. tanks, making in all twenty-one —the largest single fleet of milk truck tanks in operation. 


The Value of Good Vanilla Flavor 


“Give me a Lick” 


It produces that delicate, delightful, pleasing taste peculiar- 
ly characteristic of only Hudson’s Vanilla flavored ice cream. 
Through all the seasons it is the most generally desired. It 
stimulates sales, stabilizes demand and is, in reality, the one 
Havor which makes for greater consumption of ice cream. 
Around this primary flavor the ice cream industry has grown 
and prospered, and will continue to do so. 


Its universal popularity, however, incurs a responsibility. 


The flavor must, necessarily, be of uniform, high-grade quality 


all the time. Scientific research, endless laboratory analysis and 
tests, practical demonstrations, and experience have thoroughly 
established this fact--Good, dependable, quality Vanilla Flavor 
can only be obtained by the utmost care in the selection of raw 
materials, and the correct laboratory proportioning, blending 
and balancing in the manufacturing process, combined with ex- 
pert knowledge and skilled workmanship. There are no short 
cuts, no half-ways. 


Hudson’s Vanilla Flavors for_thirty-four_years 


ERT oo oe a pos 2 s s Hudson’s Vanilla Products are sold unreservedly a 
Iver since I began this business of Guarantee of Setisfaction, There sare iro reasons ieee 
a j : pe aya ean make this guarantee: (1) From laboratory and prac- 
nine, I have alw ays purchased my Wiis Bee teers we know what the Gia iiteer is: @ iiserd of 
: & Huds ’s Flavors always ¢ satisfied. 
iillas from the Hudson Company. In all ee ona CMe 
- > HUDSON’S FAMOUS ICK CREAM FLAVOR VANILLA, 
hese twenty-five years they have never TONKA AND BLENDS No. 52 SPECIAL. 
‘ailed me ” These remarks made by an $5.60 per Gallon in Barrels $5.50 per Gallon in Kegs 
. Le C c c 
nt > nets ee ope ; < HUDSON’S CONCENTRATED VANILLA, TONKA ND 
ce cream manufacturer strikingly por- BLENDS No. 52 SPECIAL. * 
ray the position we hold in the industry. eh tecrae oho! Seca nr Cuatitiess sik 
p . . . 
such constant association of quality and Send for sample keg of the Extract, or sample gallon of the 
3 é 5 Coneentrated. If you are not satisfied, return same at our 
atisfaction with a house for so many expense. 


years can only be based on this funda- 
nental fact-—that Hudson has stood for 
he best in Vanilla Flavors. Certainly, Always Popular 


yur thirty-four years of specialization in ss pyeahdlgmnarers ce 
Me ¥ J cream in the home. Keep 
he manufacture of Vanilla Flavors. has it so — remembering that 
f= if here your product is 
jualified us to produce good flavors. And, Pilea Attia toed! 
jaturally, this explains, also, why so ness, chiefly by “the 
FS taste.” And only good, 
Many ice cream manufacturers say high-grade Vanilla flav- 
‘Hudson” when they think of Vanilla pia Bath Pores ares 
cream the taste that keeps 
Flavors. | and pleases. 
A Cordial Wel Awaits Y 
National Dairy Exposition The Association Ice Cream Supply Men 
it. Paul—October 7-14—Minneapolis Ice Cream Week—Cleveland—October 16-21 
Booths Nos. 144-145 Booths Nos. 131-132 


We wil! have exhibits at both the National Dairy Exposition and at The Association of 
Tee Cream Supply Men’s Exhibition. These are important events. Arrange to attend both. 
You will be well repaid. Ice Cream Week, Cleveland, October 16-21, is of special interest. 
The National Association of Ice Cream Manufacturers will hold their annual convention dur- 
ing the week. This coupled with the largest and most complete Exhibition by The Association 
of Ice Cream Supply Men warrants your attendance. Come to Cleveland. We will welcome 
the opportunity to see our old friends again, to renew acquaintances, to meet new friends and 
to extend the hand of good-fellowship to all. Make our booths at both Expositions your head- 
quarters. The latch string is out. Our representatives to whom you have so generously 
extended many favors will be there to greet you. Above all, we want you to know that you 
are welcome and that we are eager to see you again. 


There’s a genuine satisfaction in knowing that Hudson’s Vanilla Flavors have been so highly regarded 

for a long period of years. Naturally we prize the reputation we have earned. Obviously we can not 

afford to jeopardize this reputation. Therefore, Hudson’s Famous Vs anilla Ice Cream Flavors, Tonka 

and Blends No. 52 Special (Extract and Concentrated) shall always be of High Quality, backed up 
by our Guarantee of Satisfaction. 


The Hudson Manufacturing Company 


: INCORPORATED 
GABE S. WEGENER, Pres. & Gen. Mer. ESTABLISHED 1888 
VANILLA PRODUCTS 
119-121 North Union Ave. CHICAGO, U. S. A. 


Branches at Dallas, Texas—Los Angeles, California 


The Ma rkhIM orit 


The Vertical Pasteurizer 


and 


Condensed Milk Cooler 


With Vertical Twin Helical Coil 
suspended in glass lined vat. 

Rotates from the bottom 
upwards. 

Eliminates air and gases. 

Prevents foam formation. 

No wearing metal surfaces in 


liquid area. 
No pockets, seams or crevices to hold 
contaminating substances. 
Stuffing boxes entirely eliminated. 


Phantom View Showing Suspended Coil. 


BE SURE and VISIT the 


DAIRY SHOW EXHIBIT 


All products of Jensen manufacture bear the hallmark of exper- 
ienced and skilled craftsmen, reproducing from maximum quality 
materials equipment of the highest operating efficiency. The 
evidence of successful operation is to be found in many of the 
leading plants in this country and abroad. 


We can supply the equipment you need. If you visit the Dairy Show be 
sure and see our exhibit. Our engineers and representatives are prepared 
to assist you in solving any problem pertaining to the selection and in- 
stallation of dairy equipment most suitable for your requirements. 


If you are not a visitor at the show and contemplate any changes in your 
plant construction or installation write to us. Your inquiry will involve 
no obligation and we sha!l be very glad to render you every possible assist- 
ance in the solution of your problems. 


Jensen Creamery Machinery Company 


Builders of ‘‘Equipment of Practical Efficiency’’ 
Bloomfield, N. J. Oakland, Calif. 
Southern Representatives: BLANKE MFG. & SUPPLY CO., St. Louis, Mo. 


WHAT OTHERS SAY 


of the 


Vertical 
Pasteurizer 


and 
ondensed 


Milk Cooler 


EOWARD MarTiIN 
COMMISSIONER 


C A. Emerson Jr 

CHIEF ENGINEER 
JOHN D McLEAN 

DEPUTY COMMISSIONER 


W. L. STEVENSON 
ASST. CHIEF ENGINEER 


ENG 
COMMONWEALTH OF PENNSYLVANIA 


DEPARTMENT OF HEALTH 
ENGINEERING DIVISION 


22 SOUTH THIRD STREET 
HARRISBURG 


SUBJECT: 


August 16, 1922. 


The Jensen Creamery Machinery Co., 
Nelson Street & Locust Avenue, 
Bloomfield, N. J. 


ttention of Mr. 0. L. Patterson, Sales A 


Gentlemen: = 


The two Jensen Square Vertical Pasteurizing 
Machines inatalled by you in 1920 for use at our Mont 
Alto Sanatorium, have proven very satisfactory. Both 
circulating units and both pasteurizing machines 4re 
in daily use. 


We are pasteurizing at a minimum temperature 
of 145° Fahrenheit for 30 minutes without affecting the 
flavor of the milk. 


Each patient is now using over one and one~ 
half quarts of milk daily. 


Very truly yours, 


Gisvai) eMartin” 


D173 Commissioner of Health. 


SuEEEE\\iEiS-JOxES Mink Coy, 


PHILADELPHIA 


execuTiVe orrices 
(S89 N ROT STREET 


August 16, 1924 


The Jensen Creamery Machinery Co., 
Neleon Street & Locust Avenue, 
Bloomfield, N. J. 


Gentlemen:- 


Answering further with special reference 
to the Vartical Pasteurizer and Condensed Milk 
Coolers which you installed for us, we find them 
not only efficient in operation, but they have 
enabled us to turn out a superior product which of 
course is gratifying to us and should be corres- 
pondingly oreditable to you. 


Wishing you a full measure of success, we 


rénain 
very respectfully yours, 
av 29 COMP ANY. 
Per ibe 
FAW:HM. 


In Justice to Yourself 
See The 


JENSEN EXHIBIT 
At The 


DAIRY SHOW 
See the 


EQUIPMENT 


which is used in the 


Principal Creameries, 
Condensaries, Milk Plants, 
Ice Cream and Milk Powder 
Plants in the United States. 


Jensen Creamery Machinery Company 


Builders of ‘‘Equipment of Practical Efficiency’”’ 


BLOOMFIELD, N. J. 


a 


OAKLAND, CALIF 


bb 


own the street. 


a block and just around the corner 
youll find the place where you can 


get that ice cream.” 


Vanilla Flavor used in 
B- “that @iCeectean secu. 

larly had left its tell-tale 
impression. Folks remembered 
“that” ice cream as something de- 
lightfully pleasing and enjoyable. 
They wanted it and sought it. 
Hence, the street urchin’s answer, 
as quoted above, to the party in- 
quiring where they could get 
uthatmicercream) 


ice cream, B-F va- 


é Uour nilla flavored, will 


likewise induce 
folks to desire it and to seek it. 
B-F Vanilla Flavor isa high-grade, 
reasonably priced flavor which 
producesthat delicate and delicious 
aroma in ice cream which estab- 
lishes a preference for your partic- 
ular ice cream. And youcan depend 
on B-F Vanilla Flavor to do this 
—its quality is always uniform. 


CT ee Boerner-Fry so 


Manufacturers of High Grade Exiracts 


lowa City, lowa 
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FREEZING THE MIX. 


(Concluded from page 28) 

freezer in a sloppy condition, which when hardened would 
be coarse and snowy. Mix that has been naturally aged and 
ripened makes ice cream of the very best quality, the over- 
run of which can be easily controlled. We have found that 
the best method is to highly pasteurize the mix, homogenize, 
and cool to a temperature below 40 degrees F., then store in 
sterile vats or cans held at low temperatures, for a period of 
from 2 to 5 days or longer, if possible. When it is not possible 
to age it naturally this way, we have used artificial improvers 
to hasten the time of ripening with fair results. 


* * * 


We wish to say that we cannot notice any difference in 
the quality of the ice cream when frozen at zero brine or 
when frozen with 5 or 6 degree brine. We freeze our ice 
cream until the desired temperature is reached whereupon 
the brine is shut off and the cream whipped until the desired 


overrun is obtained. We do find, however, that where a very 


low temperature brine is used the cream may be cooled down 
to the proper temperature but will warm up much faster, 
due, we presume, to the fact that the fat is not thoroughly 
chilled in the short time it requires to incorporate the fat 
with the low temperature brine. Therefore, there is not the 
actual saving in time with the low brine which one would 
naturally expect inasmuch as we have to freeze to a lower 
temperature when using the zero brine than we do when we 
use brine at a temperature of five or six degrees. 

We have never frozen a mix the same day that the mix 
was made. We use a ripener and hold the mix over night 
or in other words, mix made one day is frozen into ice cream 
the next day. We find that by using ripener and holding it 
over night, we can make a better quality of ice cream than 
we can make without the use of ripener even though the mix 
is held from forty-eight to seventy-two hours. 


We find that the use of a low brine on the freezer is 
advantageous from the standpoint of a slight saving in time 


on each run. 
We have tried both a high and low brine temperature, and 


-as far as we have been able to notice there is no appreciable 


difference in the quality of the ice cream produced, and since 
we find the low brine shows a tendency to save time we have 
adopted that method as standard. 

In regard to your second question, the verdict is undoubt- 
edly in favor of the aged mix. We find that the best results 
are obtainable from a mix which has been held at from 38 
to 42 degrees for about 24 hours. Forty-eight hours ageing 
shows a slight increase in overrun, but longer ageing; that is, 
60 to 72 hours, shows no additional increase in yield, and 
a tendency to develop old flavors unless the mix is watched 
earefully. The best method is to produce mik with low 
acidity (not neutralized) then to age for approximately 24 
hours at from 38 to 40 degrees. Such a mix, providing the 
formula is correctly proportioned to begin with, will give 
no trouble with overrun. 

It has been the writer’s experience that low temperature 
brine on the freezer and reducing the cream to a temperature 
and then turning off the brine and whipping to the desired 
overrun, can be done in a shorter space of time and I believe 
the overrun can be secured with less difficulty than is ordi- 
narily required with a temperature brine. If one has a ho- 
mogenized product to start with the results are much better 
and a firmer quality can be secured. 

In answer to question No. 2, the former will not give the 
overrun that the latter will by at least 15 per cent. This 
fact, however, cannot always be helped in the rush season. 
There are certain ripeners which can be used to give the 
same viscosity that the longer time will naturally give. 


Relative to your first question concerning the tempera- 
ture of brine in freezing, it has been our experience that when 
using a low temperature brine, approximately from 6 to 8 
degrees Fahrenheit in freezing ice cream for about 10 min- 
utes and then turning off the brine, and letting it beat up, we 
obtain more satisfactory results than we do by using the 
brine of about 14 degrees temperature, and freezing until 
the batch is ready to draw. We find that we can control 
our overrun a little more satisfactorily by using cooler brine, 
and at the same time we save quite a little time in the 
freezing operation. It takes just about 15 minutes to load, 
freeze and draw a 40 quart freezer of ice cream. 

Concerning question number two in your letter, relative 
to the freezing of freshly homogenized mix, compared to that 
of freezing a mix aged 24 to 72 hours, will say that there 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 


Tete Le sei A IM de VOLE W 


“BEST MEDIUM 
of ADVERTISING” 


said the Frozenpure Ice Cream 
Co., of Louisville, in their letter 


dated June 14th, 1922. 


No wonder they said this and 
other things about the 


PSURWITOR? 


Think of reaching 50,000 ice 
cream eaters with a very ef- 
fective “ad” for less than 1-6c 
each. 


Think of pleasing many 
dealers. Think of some new 
and added ice cream sales. 


THEN get free data on the 
Survitor and be able to put 
these thoughts into a larger 
bank account. 


ili 


The DAIGGER 
CORPORATION 


(Mfrs. of Washburn’s Ice Cream Improver) 
Usa A: 


Gory I GeA*Ga© 
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is a very noticeable difference in freezing a mix which has 
been aged, and a mix which has been freshly pasteurized 
and viscolized. It is the belief of the writer that the pas- 
teurization retards the swell more than the viscolization in a 
freshly frozen batch. There are some concerns who control 
their batch by acid, therefore, obtaining a uniform overrun 
by knowing just what acid the cream contains. Of course, if 
this method is pursued, you can freeze cream directly after 
pasteurization, if your acid was up to where you wanted it. 
Of course the lactic acid makes for viscosity. That is the 
thing which you have to have in cream to obtain yield easily. 


* * * 


Ice cream frozen at a brine temperature from six or lower 
degrees, then turning off the brine to whip to 100 per cent 
overrun does not give the proper result. In this case the 
cream will be sandy and after eighteen hours will form small 
flakes of ice all through the frozen product. We find we can 
get good results freezing at this low temperature by whip- 
ping the mix about four minutes after first putting it into 
the freezer, before turning on the brine; then whipping it 
about five minutes after the cream has finished freezing. 

We also find that a freshly homogenized mix will not give 
the smoothness and overrun as an aged mix without using 
more than the required amount of fresh solids and gelatine. 


% * %* 


In regard to temperature, we find that we get the best 
results with a temperature of from 4 to 5 above zero and by 
partly freezing the batch and then shutting off the brine and 
whipping up to the desired volume, and then finish freezing, 
we are able to get a better and more uniform product. 

We are able to get a much better overrun on a mix that 
is held for 24 hours than we are if the mix is frozen in 12 
hours, if able to hold 48 hours the yield is better and the 
finished product has a better body. : 


= we = 


Our experience has been that we get much better results 
in freezing ice cream when the brine temperature is low, 
turning it on and reducing the temperature of the mix to 
about 26 degrees F., then turning off the brine and whipping 
the mix to the desired per cent of overrun. 

We find it much more difficult to secure the desired over- 


Evans Speed-O-Stamps 


For Your Individual 
Ice Cream Flavors 
SOMETHING NEW, STAMP- 
ING INDIVIDUALSLICE 
CREAM SERVINGS FOR 
CLUBS, LODGES, BANQUETS 
PARTIES, HOLIDAYS, ETC. 


“Just Like Mother Stamping Cookies 


SOLD ONLY IN SETS OF SIX 
DESIGNS — HEART — SHAM- 
ROCK — MASONIC — SHRINE 
—KIWANIS—SPADE. 


Complete Set— 


r $27.50 | 
John W. Ladd Company 


Distributors 
Specialists’ 


CLEVELAND 


‘‘National 
Approved 


DETROIT 
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run when it is necessary to use a mix which is less than 12 
hours old. We find it much better to age the mix at least 
24 hours before freezing. : 

* * * 


We have found by practical experience, the best method 
for us to pursue in freezing cream is to have the tempera- 
ture of the brine around eight degrees, and allow it to flow 
freely while the batch is being frozen. 

In answer to your second question, there is no comparison 
between freezing freshly homogenized or viscolized mix, as 
compared with one that has at least twenty-four hours age. 
We must give the mix time enough to recover its viscosity. 
There have been times when we of necessity froze fresh made 
mix, but our results were around 20 to 40 per cent less in 
swell. 

In answer to question No. 1: In freezing the ice cream 
with a low temperature brine until the proper temperature 
in the cream is obtained, and then turning off the brine and 
whipping to the desired overrun, my experience has been that 
this can be done with good results but I do not believe that 
very much time is gained this way. 

Question No. 2: Freezing cream from a freshly homo- 
genized or viscolized mix can be done with the very best 
results if the mix has the desired acidity, but if the mix is 
made up from entirely fresh ingredients it will always be 
difficult to get the overrun and flavor. When using either 
milk or cream not perfectly sweet I always freeze the mix 
directly from the homogenizer and get very good results, but 
when all ingredients used are sweet I prefer to have it aged 
for twenty-four hours at least. 


We think we get better results by employing a low tem- 
perature brine, reducing the mix to the desired temperature, 
shutting off the brine and finishing the freezing process, 
thereby getting a more satisfactory overrun and a better 
texture. 

We seldom use freshly made mix; when we do, we find 
the texture of poor quality and overrun difficult to secure. 

We find in using a low temperature brine, shutting off 
the brine, whipping the cream to the desired overrun, gives 
us a better grade of cream in a shorter length of time than 
using low temperature brine. 

In freezing a freshly homozenized batch there is consid- 
erable loss of overrun, while if the batch has been aged from 
24 to 72 hours we are always absolutely sure of getting the 
required amount of overrun. 


y. * 


Replying to question No. 1, we would say that from our 
experience ice cream that is frozen with a very low tempera- 
ture brine, the brine being then turned off allowing the 
cream to whip up to the desired overrun, produces a product 
that is not aS smooth as the cream that is allowed to take a 
longer time for freezing and we would say that the same 
condition would be experienced when freezing a fresh mix 
in preference to the one that had been allowed to age for the 
proper time. 

In answer to question No. 1, we find we get the best 
results by freezing ice cream at zero temperature and bring 
it to the desired consistency and then turning off the brine 
and whipping it up to the desired overrun. ; 

In answer to question No. 2, we find from five to ten per 
cent gain in overrun by ageing the homogenized mix from 


twenty-four to thirty-six hours. 
* * * 


In reply to your letter of the 10th inst., making inquiry 
in reference to experience we might have had in the freezing 
of ice cream, will advise that when hurrying a freezing, with 
a low temperature brine, our principal complaint has been 
to the effect that our yield is very vitally affected, and our 
cream seems to get sort of grainy. This latter, however, may 
be imagination on our part. 

In reference to freezing cream from a freshly homogen- 


BY JEHOPAH!!! 


“I sure like the ‘‘Goody-Good”’ Plan— it helped me wonder- 


fully”. This is an every day expression from those who have written the 


SANI-DAIRY PRODUCTS CORPORATION 
45th and Evans Ave. CHICAGO 
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Tyce OS temperature instruments 


Zycos Straight Stem Thermometer for Ice Cream Makers 


Rugged case affords protection for tube and scale; insulated to prevent frosting over 
scale, so readings are easily made at a distance, or in poor light. Strong wrench 
head to withstand strain. Seven inch scale; range, runs 20 degrees below to plus 
120 degrees. Stem, including threading, 1%”. Fits %” or %” pipe. 


Ask for catalog describing all Tycos Instruments for the Ice Cream Trade. Specify your needs. 


Taylor [Instrument Companies 
Rochester, N.Y. USA: 


Theres aTycos and Taylor temperature instrument for every purpose 


Your request for literature, taking advantage of Tycos 
assistance through our advisory service is respectfully 
solicited. 


“Atlas” Century Color 
will give your Ice Cream that beautiful 


New York Shade 


qwhich cannot be otherwise obtained. 


BBLS. per Gal. KEGS per Gal. 6 GALS. per Gal. 


$2.00 $2.50 $2.75 


os al al ht an aa oe 
Before placing your next order, let us send you a trial quantity 


Manufactured by 


H. KOHNSTAMM & CO., Inc. 


Established 1851 
NEW YORK CHICAGO 
83-93 Park Place 11-13 E. Illinois St. 


“DIFFICULTIES ARE THINGS THAT SHOW WHAT MEN ARE.”—EPICTETUS. 
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ized mix, aS compared with an aged mix, will advise that we 
have been quite successful in obtaining satisfactory results 
with fresh mix, if we use artificial improvers or ripeners. 
However, we prefer an aged mix, not only because of the ease 
with which a yield is obtained, but also because of improved 
texture. *% * * 


In relation to the first paragraph of this last letter 
we requested sev eral men who are intimately connected 
with the ice cream business to give us their technical 
reasons for these conditions, and these are printed below. 


Many ice cream makers seem to think that using a low 
temperature of brine in the freezer and freezing the batch 
quickly, then shutting off the brine and continuing whipping 
to get the overrun gives them better results than freezing at 
a little higher temperature and running the batch continu- 
ously until the batch is frozen. My personal experience has 
been that the former method is not quite as satisfactory as 
the method used by the majority of ice cream factories, who 
run the brine continuously instead of shutting it off. 

A batch of ice cream mix when turned into the freezer 
will not begin to whip until the temperature is down to 31 
or 30 degrees, and it would appear that bringing it down 
quickly to that temperature and then whipping it should 
produce the overrun. However, when the brine is shut off 
and the whipping continued the temperature of the mixture 
is liable to go up and consequently the mix may not be in the 
right physical condition to hold the air. 

The grainy condition of the ice cream mentioned by the 
Iowa man referred to in your letter is undoubtedly due to 
drawing the ice cream from the freezer when too soft. This 
is every apt to occur where the brine is shut off and the 
whipping continued. Another result would be a lower over- 
Tun. 

IT had a personal experience with a condition of this kind 
just a week ago in an Oklahoma factory. In this particular 
factory the ice cream maker was not shutting off the brine, 
but he was drawing the freezer before the freezing was com- 
pleted. He also had trouble with grainy ice cream. I demon- 
strated to him that he could make from 10 to 15 per cent 
more overrun by freezing just a little longer so the ice cream 
had the right consistency when drawn and also assured him 


INSULATION 


for 


COLD TEMPERATURES 


MINERAL WOOL 


The best insulation is not always the most ex- 
pensive; in fact, the high-priced kind may not 
fit your requirements at all. 


MINERAL WOOL is highly efficient — low in 
price and can be handled by unskilled labor. 
Use it around your tanks, in your service boxes, 
on your wagon boxes, or any place where a 
loose form of insulation can be packed. 


Write for Samples and Prices 


FULL INFORMATION ON REQUEST 


Waterproof Lith - Linofelt - Fibrofelt 
Mineral Wool 


UNION FIBRE CO., INC. 
WINONA, MINN. 
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that he would not have the grainy condition in the finished 
ice cream. 

I asked him to watch that carefully and then write to me, 
but I have not heard from him. I am sure, however, that 
his trouble is solved or I would have heard from him. 

If the brine is to be shut off during the freezing process 
it should only be during the short interval of time necessary 
to draw the batch from the freezer so that the last coming 
out of the freezer will not be too stiff and difficult to draw 
from the freezer. 

I believe that this explanation will be received by the 
majority of ice cream makers as being correct. 

* * * 

My best results have been secured with zero brine. The 
advantages are two-fold: saving of time and smoother ice 
cream. The first would be of no advantage if it were done 
at a loss of yield, but that is not necessary. 

If your machine is in good condition, blades true, blades 
laying well against the cylinder, no turned-over scraping 
edge—and with zero brine and your mix at about 40 degrees 
F., you should freeze in about five minutes. Cream, to be 
the right consistency when drawn from the freezer should 
ribbon or fold as it falls into the can. Cream drawn before 
it will do this is not ready to draw and will be grainy when 
frozen. Much of the grainy ice cream you find is due more 
to this than any other single cause. If you were to pull 
your batch at, say, five or six minutes with zero brine, you 
would not get any yield. 

Here, then, enters the question, ““‘How long shall a batch 
be in the freezer?’’ There is no fixed time. It depends en- 
tirely on the temperature of your brine and the yield you 
desire to get. To revert again’ to the batch frozen with zero 
brine in five or six minutes. Allow it to run, say, one minute 
longer: or, in other words, freeze your batch slightly stiffer 
than you desire to draw it. Then shut off your brine and 
allow your batch to run without the brine on. Open your 
peep-hole in the head of your freezer and watch it start to 
come up. If you allow your batch to run this way for, say, 
two or three minutes, or even longer, you can draw any yield 
within reason that you desire. 


* * * 


Although the writer is not an experienced ice cream man- 
ufacturer he has always understood that freezing quickly 
with low temperature brine secured better results than the 
older method of using low temperature brine and freezing 
longer. The thing which should be watched most closely, in 
using low temperature brine, is to avoid over freezing the 
product and in the writer’s opinion this is exactly what has 
happened at this manufacturer’s plant that has caused him to 
complain of reduced overrun and a grainy product. Pos- 
sibly he fails to take into consideration the fact that with a 
brine chamber well filled with exceptionally cold brine the 
freezing process continues for at least one minute, and on 
some freezers almost two minutes, after the brine has been 
turned off, hence, he goes below the required temperature 
in his mix before the whipping operation begins. We find 
that this frequently happens. 

% % * 

Our experience has been very much like that of the Iowa 
manufacturer, namely, that in hurrying a batch of ice cream 
you lose both in overrun and in quality of the finished 
product. 

However, a number of manufacturers have recently been 
experimenting in the use of low temperature brine, say at 
zero or up to 5 below and have been getting very fine results. 
The method, which they employ in freezing, however, is that 
instead of turning on the full amount of brine, as soon as 
the mixture is in the freezer they split the valve and allow 
a small volume of the low temperature brine to circulate 
through the freezer. In other words, only approximately, 
half as much brine goes through the freezer until the point 
in the freezing point is reached where the required amount 
of overrun is shown by their tester. 

It is my impression, however, that it is a very difficult 
matter to hurry the freezing of a batch of ice cream, as it 
is a well-known fact that if an ice cream is frozen too quickly 
large ice particles develop, which would not happen if the 
freezing process was more gradual. 

% Pid *% 

Regarding the speeding up of production by increasing 
the capacity of the ice cream freezer, wish to advise that a 
large percentage of the ice cream manufacturers overload 
their freezers at present. They use too large a quantity of 
mix, with the result that they do not have sufficient air space 
left so as to permit quickly beating the cream up to the 
desired overrun, and, of course, to a finished state. A 
slightly smaller quantity of mix placed in the freezer per- 
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A Profitable Team — 
One Man and a CP Rotary Can Washer 


No tour men in your plant can complete as much work 
in the same time as one man with a CP Rotary Ice Cream, 
Milk and Cream Can Washer. 

Washing, rinsing, sterilizing and drying takes a lot of 
time when done by hand. A CP Rotary Can Washer how- 
ever performs these operations at ‘the rate of three or six 
cans per minute, according to size of machine, and does the 
work much more efficiently than is possible with hand meth- 
ods. The operator simply feeds in the dirty cans and re- 
moves the clean cans, without moving from the spot. 

Made in two sizes. The No. 1 machine cleans six cans 
a minute; the No. 2, three cans a minute. 

Quantity production has enabled us to quote an excep- 
tionally low price on this washer in both sizes. It will be 
decidedly to your advantage to learn more about it. 

Large colored broadside illustrating and describing the 
CP Rotary Can Washer will be sent you on request. 


< PROSPERITY FOLLOWS THE DAIRY COW 
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THE CREAMERY PACKAGE MFG. COMPANY 


CREAMERY MACHINERY SALES BRANCHES—(Write to nearesi one) ICE CREAM “MAKING 


MILK AND CREAM Chicago, Ill, 61-67 W. Kinzie St. Philadelphia, Pa., 1907 Market St. MACHINERY 
oston, 138-140 Washington St. N. Pertland, Ore., 6-8 N. 


B Front St. 
Buffalo, N. Y. 133-137 E. Swan St. San Francisco, Cal. 699 Battery St. RE & y TEMS 
HANDLING MACHINERY Kansas. City,Mo..1408-10 W.12th St. Toledo, Ohio, 119 St. Clair St. REFRIGERATING S¥5 


CHEESE MAKING Minneapolis, re NOs iin se Sycamore St. DAIRY MACHINERY 
MACHINERY AND SUPPLIES 


Labor Day Month— Lets Go! 


Let’s get tubs and cans ‘‘perked up’’ for another season 
of success. 


Let’s send them forth, here, there and everywhere, chim- 
ing out our standard color and shouting sanitation from 


“ f AF t laeti pared Dan to Beersheba! 
iS a Drulant elastic In other words—Let’s Derycote them! 


enamel made especially for Derycote gives that distinctive touch to a tub or can 


Dairy and IceCream service that paints the personality of your brand upon the public 
mind. 


Handling or transportation will not An unpainted can or tub soon looks as rusty and delapi- 


cause it to chip or crack. Hot or : 
cold water, salt, ice, brine, washing dated as a travel stained hobo. 


powders, etc., will not dim its lustre A poorly painted can looks like a “hand me down.” 
or impair its protective qualities. : , F 
Made in 24 colors, as well as black A Derycoted tub or can proclaims the aristocrat and no 


and white or in your standard shade business ever lost a nickel by ‘‘keeping up appearances.’’ 
if 1 ular color don"t suit. 5 re A 
tee yar ce Se an oear and ask for That’s where Derycote shines—‘‘Keeping up the appear- 


a sample. ances’’ of tubs and cans in close companionship with the 
high quality of your product. 
Order enough of your standard color of Derycote to 
enamel sufficient tubs and cans to make a comparison 
with any tub and can enamel you have been using. 


Compare results in economy and service and convince 
yourself. 
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mits drawing the cream quicker than would be the case 
where a freezer is crammed full. 

In numerous tests that have been made on reducing the 
brine temperature, we have seen it demonstrated clearly that 
it does not affect ‘the quality of the ice cream provided scrap- 
ers are perfectly smooth and scrape even. A great many 
factories neglect to keep their scrapers sharp and even, with 
the result that particles of mix freeze on to the walls of the 
cylinder and naturally act.as an insulator; hence preventing 
the operation being completed as quickly as otherwise would 
be the case. 

Ice cream can be frozen with zero brine just as well as 
with a higher brine; as a matter of fact, better. However, 
it then would be necessary for the operator to correctly con- 
trol his brine flow by turning the brine on and off as would 
be necessary, governing his actions by the peculiarities of the 
particular mix that he happens to be freezing. 


%% % * 


In regard to freezing on low temperature brine, will say 
that we have always recommended freezing on as high tem- 
perature brine as could consistently be used. The higher the 
freezing temperature, the better it is for the ice cream, both 
in texture and yield. Ice cream freezing is a good deal like 
baking. Bread baked too suddenly would have a burst crust 
and doughy inside. Applying an extreme cold temperature 
to cream too quickly will make a terrific change in the cream 
and the drop is so great that it has a tendency to more or 
less deteriorate or roughen the finished ice cream. Plainly, 
the less the cream is disturbed from changing temperature, 
the better the finished results will be in the ice cream pro- 
duction. 

We freeze our cream at a low temperature of brine, gen- 
erally about ten minutes, when it is at the proper thickness; 
then turn off brine and whip until our overrun is about 100 
per cent. If the cream is of the proper viscosity and con- 
tains the proper amount of milk solids, you will get your 
overrun as well as a soft, velvety ice cream. 


* * * 


We have not known of any manufacturer having trouble 
with grainy ice cream, even though they were freezing with 
a low temperature brine and shutting off when frozen to the 
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One of the Best Selling Flavors 


Mapleine Ice Cream is having a remarkable 
sale this season. 


A Brooklyn plant has produced in a few months 
96,000 gallons of Mapleine Ice Cream. A Mass- 
achusetts manufacturer has bought enough 
Mapleine this year to make 44,800 gallons, 
while reports have come from Iowa, Wisconsin, 
Washington, Pennsylvania—from all parts of 
the country that Mapleine Ice Cream is one of 
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Mapleine Ice Cream has good de- 
mand because Mapleine is known 
and liked as a household flavor. 
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Ice Cream. 
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Send us $3 fora quart trial and 
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desired consistency and whipping up to get the overrun. We 
believe that grainy ice cream would develop when the mix — 
did not contain the proper ingredients or have been properly 
treated before freezing. 

a 


PETALUMA WOMAN TO MAKE ICE CREAM TO 
SUPPORT FAMILY. 


Mrs. A. M. Simms of Petaluma, California, whose ~ 
husband and son were killed in an auto accident in June, 
and who herself was injured so as to make it necessary 
for her to remain in the hospital several weeks, has re- 
turned to her home and is going to resume the manu- 
facture of ice cream for the purpose of supporting her- 
self and her three children. 


ab 
NEW ICE CREAM MACHINE PATENTED. 


A process to mould faney designs in ice eream bricks 
has been patented. The inventors are F. R. Carter, O. A. 
Otten and John Willard, all of Fairbury, Nebraska. The 
process is in use now by the Robinson Ice Cream Co., 
of Fairbury, and appears to be working out very nicely. 
The inventors have not yet decided whether they will 
manufacture the process machine, sell the patent, or 
lease the process. 

eh 


CONSUMPTION OF ICE CREAM CONES HEAVY. 


A short time ago an ice cream dealer in Centerville, 
Iowa, a city of 8,486 inhabitants, made a statement to a 
layman that he believed 50,000 ice cream cones had been 
consumed in that city since the warm weather started. 
This number sounded so impossibly large to the man 
that he said he didn’t believe the statement could be so. 

That started an argument, which was settled by the 
results of an investigation. This showed that approxi-— 
mately 70,000 ice cream cones had been eaten by the — 
people of Centerville since spring. One firm alone said 
that on hot days they had sold as many as 500 cones. 
At that rate it is easy to understand how this total 
mounted up. That’s going some for Centerville. Who’d 
a thought it? 


ea 
VOLSTEAD ACT BOOSTS ICE CREAM SALES. 


Statistics compiled by the United States Department 
of Agriculture show that if the people of this nation 
are mourning the demise of John Barleycorn, they are 
saying it with ice cream. Sales of this healthful delicacy 
have mounted astonishingly since that thirsty first of — 
July, 1918. 

Figures given out by the department.show that only 
80,000,000 gallons of ice cream were manufactured dur- 
ing the entire year of 1909. In 1920 more than 260,000,- 
000 gallons were placed on the market, an increase of 
more than 225 per cent. No detail figures of later date 
are available, but it is known that the 1920 figures were 
exceeded in 1921, and that the current year will break 
all records. 

ab 


If you want a manager, superintendent, expert, 
chemist, bacteriologist, operator, pasteurizer man, or 
help of any kind, ‘‘The Ice Cream Review’’ can help 
you find the best available man. If you want a position, 
‘“The Ice Cream Review’’ can help you as it has helped 
hundreds of others to secure a good position. 
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COAT ESKIMO PIE 


WITH 


ALASKA CHOCOLATE COATING 
A High Grade Milk Chocolate READY TO USE 


Prepared especially for Coating Eskimo Pie and any other Ice Cream Delicacies 


If you want to build up a lasting trade use this Chocolate Coating. 


It eats right, Looks Better, Dips Easy, Coats more Bricks, costs less when quality is considered.— 
Contains more milk Solids, and more Pure Cocoa Butter. 


Made only by 


CHOCOLATE C0. 


331-333-335-337 Fifth Street = MILWAUKEE, WIS. 
Write or Wire for a SAMPLE CASE of 110 Lbs. 


AN UNBEATABLE FORMULA 


To what you know about making ice cream, add what we 
know about sugar and 


MIX 


Extensive experimenting, covering a period of many 
years, has shown us the effect of different kinds of sugar 
in making ice cream. If you will tell us what kind of 


ice cream you want to make, we will tell you the kind of 
sugar to use. 


The Franklin Sugar Refining Company 


PHILADELPHIA 


**A Franklin Cane Sugar for every use’’ 


FaANKLIN 


GRANULATED 
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FACTS ABOUT HEATHIZATION (Carbonation). 
Chicago, Ill, Aug. 15, 1922. 
Editor: Ice Cream Review: 

In a recent issue of The Ice Cream Review there was 
published a circular issued by the University of Illi- 
nois which dealt with the effect of carbon dioxide 
upon bacteria under certain laboratory conditions. 
This circular bore the following foot note: 

“The terms carbonated ice cream, carbonated milk, etc., 
as used in this circular, refer to laboratory products made 
by laboratory methods, and not to products made by com- 
mercial processes patented or otherwise.’’ 

As first published, however, this circular contained 
no foot note. I took the matter up with Dr. David 
Kinley, President of the University, and Dr. Davenport, 
Dean of Agriculture. I pointed out that the Univer- 
sity’s work had no bearing upon the commercial pat- 
ented method of Heathization (carbonation), because 
the method differed, the results differed, and the words 
“carbonated ice cream’’ had a distinet trade meaning 
referring to product made under the Heath patents. 

Admitting that a possible injustice might be done 
if the circular fell into unscrupulous hands, the Uni- 
versity’s authorities sent the circulars back to the 
printer for the purpose of adding the foot note quoted 
above. This foot note plainly calls attention to the 
fact that such commercial methods as Heathization 
were not referred to in the circular. 

Having read the results of laboratory experiments, 
readers of The Ice Cream Review will be interested in 
reading authoritative results where the Heath methods 
are employed in commercial plants. Although a great 
deal of investigational work had proven from the start 
the merits of Heathization, I wanted the ice cream in- 
dustry to have actual results, impartially arrived at, by 
scientists of unimpeachable reputation—results obtained 
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PHONE CHERRY 196 


CLEVELAND AND WE WELCOME YOU 
BECOME ACQUAINTED 


THE ICE CREAM ‘REVIEW 


September, 1922 


not in laboratories, but rather in commercial plants 
where men trained in the new method were continuous- 
ly Heathizing food products. 


Among these investigations I sought one whose past 
work for the dairy industry I knew to be such that it 
would commend him to manufacturers. Some years 
ago when the ice cream industry faced a serious crisis, 
it enlisted the services of Dr. Herbert Pease, then in 
charge of the Lederle Laboratories of New York, now 
known as the Pease Laboratories, Inc. I knew that Dr. 
Pease would be glad again to serve the ice cream indus- 
try by accurately determining the value of Heathiza- 
tion bacteriologically. 


Dr. Pease conducted his tests upon Heathized and_ 
ordinary ice cream, samples from the same mix in one 
of our licensee’s plants. The results show that the 
ordinary ice cream had on an average over 100 per cent 
more bacteria; four times as many molds; and ten times 
as many B. coli. In butter there was nearly 400 per 
cent more bacteria in the ordinary butter made from 
the same cream, and this ordinary butter had deterior- 
ated after two weeks in the ice box, so that it had a de- 
cidedly bad flavor, while the Heathized butter was still 
fresh and sweet, of excellent flavor and aroma. This 
shows the results obtained with correct application in 
a plant licensed to Heathize. 

Dr. Weinzirl, of the University of Washington, re- 
ported an average of from 30 per cent to 100 per cent 
more bacteria in the ordinary over Heathized ice cream 
made from the same mix; the degree of reduction de- 
pending upon the intensity of the application of the 
Heathization principle. 

Doctors G. W. Lougheed and Gordon Cameron of 
the Department of Pathology, Toronto General Hospital 
(affiliated with Toronto University, the largest in the 
Dominion) also investigated the bacteriological value 
of Heathization in a Canadian licensee’s plant. Their 
findings showed several hundred per cent more bacteria 
in both ordinary ice cream and ordinary butter made 
from the same materials. 

There are no greater authorities in America upon 
flour, bread and baking than Doctors Wesener and 
Teller of the Columbus Laboratories, Chicago. After 
investigating a month in their baking department the 
value of Heathization in the making of bread, their 
findings conclude with this paragraph: 

“In conclusion, we find as to results of our experiments 
and the careful consideration of this subject, that Heathiza- 
tion tends to promote cleanliness and purity of product in 


the making of bread, and that it does produce an apprecia- 
ble improvement in the flavor of the finished product.” 


In 1921 Dr. Victor K. La Mer, Ph. D., of Columbia 
University, wrote a series of articles for the American 
Food Journal upon Vitamines. This instructor in Re- 
search Chemistry at Columbia University had done 
much original work in connection with vitamines upon 
oxidation and reduction potentials. He is the author 
of ‘The Effect of Temperature and Hydrogen on Con- 
centration upon the Rate of Destruction of the Anti- 
scorbutie Vitamine.’’ Dr. La Mer has made a more com- 
plete investigation of Heathization than any other 
scientist and his findings are so startling and conelu- 


GREAT GUNS! "93..." 
over the ‘‘Goody-Good Plan”? He just can’t—if he thinks 
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Ask 
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Jiffy Ice Cream 
Cutter 


Will cut any shape that can now be cut with the 
most expensive ice cream cutter. It will do it just 
as fast and with only-a little practice. 


It cuts Eskimo Pies uniformly and the quantity is 
only gauged by the speed of the operator. 


Ad Two Pints or Quarts require only the omission or inser- 
(A Weeks tion of the pro- 

: jecting knife 
Free Trial Offer shown in illustra- 


To any responsible ice cream tion to the right. 
manufacturer we will ship one 
of these cutters on two weeks Non-rustable table 
free trial. Put it to any test. A 
Make any comparison you desire. If not satis- of substantial con- 
factory all you have to do is to write for ship- struction. 
ping instructions and we will pay freight both 


ways. 
Illustrated circular sent on request. 


DAMROW BROTHERS CO. 


MANUFACTURERS 
Fond du Lac Wisconsin 


A Milk Shortage 


is about due 


4 ee is the time of year when milk may be 
scarce. But you needn’t worry if you use 
Merrell-Soule Powdered Skimmed Milk. 


You can lay in just as big a supply of Powdered 
Skimmed Milk as you can possibly need, or you 
can depend on getting more just when you need 
it. And you can laugh at shortages and strikes. 


Powdered Skimmed Milk before water is added 
will keep for monthsand months. Youadd water 
and have just as much milk as you need anytime. 


Its the clean way, “‘the economical way”’ to buy 
milk. No half empty bottles or cans are sitting 
around drawing flies, wasting profits. No one 
handles the milk except the manufacturers, whose 
cleanly care is scientific. 


° Order from your supply house salesman today. 
The Genuine 2 


MERRELL-SOULE Powdered Skimmed Milk 
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sive, that readers of The Ice Cream Review will be in- 
terested in reading his report which I quote: 


“The first test which I made was the determination of 
the relative amount of expansion energy released during 
hardening. I leveled off twenty quart cans of both pro- 
ducts, each can containing exactly 25 pounds of ice cream. 
The Heathized can developed over ten times as much 
weight lifting energy. 

“T next conducted a test upon flavor. I had fifteen 
people try both kinds of ice cream to see which was to them 
the more pleasing. I gave the samples secret markings 
known only to myself. The selections were made and 
twelve out of the fifteen selected the Heathized as prefera- 
ble, the consensus of opinion being that it was a richer, 
smoother product, with better flavor. One of the judges 
was not sure which was preferable. Two selected the or- 
dinary ice cream as their preference. 


“Attached hereto you will find the names of the judges 
with their selections and comments. There is no room for 
doubt that Heathization improves the flavor of both ice 
cream and butter when good raw materials are used. I be- 
lieve the reverse would be true if bad flavored raw materials 
were used. The stimulating effect of carbon dioxide upon 
the nerves of smell and taste has long been known to cause 
the more apparent fiavor in carbonated than uncarbonated 
drinks. 

“In my vitamine feeding experiments, I proved my basal 
diet free from vitamine A, and adequate in other respects, by 
feeding two rats upon it without any addition of butter. 
Both rats died upon the forty-ninth day, with marked loss 
in weight and with typical cases of eropthalmia due to de- 
ficiency in Vitamine A. Previous experiments, (fourteen in 
number) on this same diet have shown that such rats die 
on the average on the fifty-first day. 

“T then fed ten pairs of rats this basal diet plus a sup- 
plement of butter, varying between .025 and .600 grams. 
At the end of three weeks the ten rats receiving the supple- 
ment of ordinary air-churned butter gained an aggregate 
of 466 grams while the ten receiving the Heathized butter, 
(made from the same cream) gained 534 grams, or an ad- 
vantage of 15 per cent. 

“Sinee there were two more males on the Heathized 
butter and two more females on the ordinary butter, I 
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should make a correction for the greater growth in the ~ 
males. Allowing fourteen grams per cage per three weeks, — 
or 0.7 gram per day per rat, the data still shows that all of 
the rats gained 8.6 per cent more on the Heathized than 
on the ordinary, (on the average) as might be expected 
from other work on the vitamine destructive action of the 
oxygen of air. 

“Only one pair of the ten pairs received a bare weight 
maintenance requirements from the start of the butter ad- 
ditions, so that the results of this test are of especial inter- 
est. These two, and an extra available rat, were of the 
same sex and litter, and of the same condition and size 
(within one seventh of an ounce). At the end of the two ~ 
weeks feeding with a butter supplement of only .025 grams 
daily, the rat fed ordinary butter had gained 0.214 grams 
per day; one rat fed Heathized butter gained 1.78 grams 
per day (25 grams in 14 days), and the other rat fed Heath- 
ized butter gained 1.43 grams per day (20 grams in 14 
days). The average daily gain for the two rats fed Heath- 
ized butter was therefore 1.60 grams against 0.21 for the 
air-churned or nearly a ratio of eight to one, but the rat 
fed the air-churned butter showed unmistakable signs of 
sickness, so have just switched him on to the Heathized 
butter supplement to make certain of the cause. He has 
made a gain of fifteen grams in the last 11 days on Heath- © 
ized butter (see accompanying curve). I am now going to 
switch him back on to ordinary butter to confirm the result. 

“Such well known vitamine experts as Profs. Hopkins, 
Drummond, Hess, and Dutcher are agreed that oxidation 
(by air) will destroy the A and C vitamines. The writer 
has shown previously in connection with other work that — 
the C vitamine was completely destroyed by boiling with — 
pure oxygen. Zilva’s experiments show that carbon dioxide 


instead of oxygen prevented this destruction. McClendon’s 
work gave similar results. 
“My bacteriological examination is not yet started. 


However, I have received from Dr. G. W. Lougheed, of the 
Department of Pathology, Toronto General Hospital, his 
counts upon five ordinary and five Heathized samples of 
butter made from split batches of cream. His report showed 
a reduction in every instance in favor of the Heathized but- 
ter—the average bacterial contents of Heathized butter 
being less than one third as much as in the ordinary butter 
made from the same cream. : 

“Prucha, one of the authors of Circular 256, University — 
of Illinois, shows clearly under Experiment 3 how valuable 
carbon dioxide is from a_ bacteriological standpoint. Ore 
twenty different cultures (two being pathogenic) that could 
grow in air, only two could grow in carbon dioxide, due to 
its inhibiting action. Seventeen were not killed, but the © 
three that were killed included the two pathogenic types — 
(disease germs). However, this circular while it refers to — 
the bacterial clusters breaking up (experiment 2) due to 
agitation in the freezer, it does not show the further break- 
ing up of bacterial clusters that might be due to the carbon — 
dioxide itself. 

“My investigation, while not yet completed, shows that 
Heathization is scientifically sound and a decided step for- 
ward in the sanitary handling of food. Air contains im- 
purities (dust particles, fungoids, bacteria) making it un-— 
desirable in food from the standpoints of cleanliness and 
purity. In fact in many states there are laws prohibiting — 
the direct exposure of foodstuffs to air for this reason. Be-_ 
sides this the presence of air sets up oxidative reactions 
that are destructive to flavor and vitamines, a point that is 
just beginning to be appreciated. 

“Carbon dioxide, being of greater purity and cleanliness 
than air, should result in cleaner food products. Contain- 
ing no free oxygen, it does not contribute to deterioration of 
flavor, and the diminishing of the vitamine content as air 
has been shown to do. 


“Wurthermore, while air fosters bacterial growth in 
general carbon dioxide is often an inhibitor; the B. Typho- 
sus being especially sensitive to its destructive action, as 
stated by Rideal in his book on Disinfection and Disinfee- 
tants (The Sanitary Publishing Company, London). 

“T am not interested in the commercial value of your 
process of Heathization, but certainly from a_ scientific 
standpoint it has a great deal to recommend it, and as far 
as I can see it would be difficult to conceive of any valid ob- 
jection to its use.’’ 


Here we have five impartial investigations from in- 
stitutions of the highest standing, all proving the prac- 
tical and scientific value of Heathization. There are 
no other authoritative investigations upon the Heathiza- 
tion of ice cream, past or present, conducted in any 
plant licensed to Heathize; no other investigations can 
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USE 
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be accepted as authoritative. Miscellaneous reports 
similar to the University of Illinois circular may appear 
from time to time showing certain results under vary- 
ing conditions, but such findings are not indicative of 
the value of Heathization as employed in licensees’ 
plants. The proof lies in the difference in the results 
obtained under the Heath method and the chance 
method of the inexperienced. ) 

The well known beneficial properties of carbon 
dioxide have prompted many scientists to experiment 
with it in laboratories. The intention and sincerity of 
these investigators may be unassailable; their motives 
may be beyond suspicion, yet you could not judge 
Heathization by their findmgs any more than you 
would expect to judge the merits of a homogenizer by 
examining dairy products that had been put through 
an emulsifier. You might say both distribute the fat 
globules, yet the two products are very different. 


Because Heathization applies to food products so 
colossal in their scope, food products for which the 
American people spend annually two thousand million 
dollars, this inovation has inspired commendatory ar- 
ticles and editorials in numerous periodicals of serious 
purpose. The Literary Digest regarded this new science 
of such importance as to devote a whole page to the 
description of its claims. The New York Tribune fea- 
tured it in their editorial page. Woman’s and home 
magazines have endorsed Heathization; and it has been 
generously written up in a great number of the leading 
American and Canadian hospital, medical and health 
magazines. 

The scientific reasons why Heathization is desirable 
are so apparent that leading scientists unhesitatingly 
endorse it. From a large number of them I will sub- 
mit only one in conclusion. There is perhaps no greater 
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authority upon air and its dangers than Dr. Jacques 
W. Redway, F.R.G.S., of the Meteorological Laborator- 
ies, Mount Vernon, New York. He is the author of the 
United States Department of Interior Bulletin entitled 
“‘The Dust Problem in School Buildings,’’ also of 
‘“City Street Dust and Infectious Diseases’’ (January 
1922 Ecology), and articles in the Medical Times. 


Dr. Redway states: 


‘The flying dust at the earth’s surface is a menace to health 
that musa be ranked with noxious insects and contaminated 
water—Clean air, which mortals never breathe, rarely con- 
tains fewer than three thousand visible dust particles per 
cubic inch. 

“Health finds that an atmosphere of carbon dioxide is 
effective in preventing oxidation. The investigations of the 
Department of Agriculture leave no doubt about the value 
of a process which excludes free oxygen. Carbon dioxide 
is a pleasant stomachic stimulant and its consumption in 
aerated beverages is increasing. Indeed, humanity drinks 
millions and millions of gallons of aerated waters daily dur- 
ing the summer months, not ‘for the sirups but for the re- 
freshing effects of the carbon dioxide. It therefore should 
be as acceptable in butter and ice cream as in the so-called 
soda water. 

“Butter fat is by far the most important of the food 
fats, and its importance is due to its vitamine content. If 
the presence of carbon dioxide will preserve the vitamines, 
that fact alone is sufficient reason for its employment.”’ 

“There is neither chemical nor medicinal action in its 
use; it merely expels the air which contains the causes of 
deterioration; and no matter what the economical features 
of the process may be, one thing is certain: It is in the in- 
terest of public health.”’ 


Yours truly , 
W. P. HEATH. 


‘ 


PENNSYLVANIA STATE ICE CREAM MANUFAC- 
TURERS TO HOLD ANNUAL CONVENTION. 


These are busy days for the officers and committee 
members of the Association of Ice Cream Manufacturers 
of Pennsylvania. They are getting ready for their six- 
teenth annual convention, which will be held at Harris- 
burg, Pa., October 9th, 10th and 11th, with headquarters 
at the Penn-Harris hotel. Mr. J. W. Neuman is secretary 
of this association. It looks as if there is going to be 
some heavy stuff pulled in the way of furnishing busi- 
ness stimulation to members—and leave it to Neuman 
not to forget that conventions aren’t all work and no 
play! Not being a dull boy himself, he doesn’t want 
anybody else to get that way, therefore the prospect for 
interesting amusement looks pretty good. Members had 
better turn to their calendars and put a ring around 
those three dates now, also to play safe on hotel accom- 
modations by making reservations now. 


Sg 


TWO SUGAR MEN CALL. 


Two husthng representatives of The Franklin Sugar 
Refining Company, Philadelphia, graced the Ice Cream 
Review sanctum one afternoon recently, and we are in- 
debted to them for an interesting dissertation on the 
production and manufacture of that which satisfies the 
world’s sweet tooth. Mr. C. W. Nordland, of Philadel- 
phia, and Mr. Karl Pierson, Milwaukee, were the gen- 
tlemen in question and what they know about sugar 
would make a big book. It is indeed gratifying to note 
the special interest that sugar manufacturers are taking 
in ice cream manufacture. Special sugars for the in- 
dustry are the result. 

eb 


If you are tired of your business, don’t worry over it. 
Advertise it for sale in The Ice Cream Review Want 
Department. 
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Get Out of the Rut; 


Feature Specialties 


The nation is demanding something new— something out of the 
ordinary—something different. 
KEYSTONE PINEAPPLE SPECIALTIES are a revelation in 


boosting business and increasing appeal. 


wEYSTOn, ORANGE PINEAPPLE 


The Original 


Our window strips — sent free—with your name imprinted are wonderfully attractive. Send 

Grape Pineapple Mint Pineapple (Green) your 
Raspberry Pineapple — Lemon Pineapple arcers 
Maraschino Pineapple (Red) Natural Pineapple een nares 

These are prepared in our plant and guaranteed to please in every way. y 
oe ee ea gladyou are 
KEYSTONE FRUIT PRODUCTS CO. | ticing up 
Dept. S-C-2 with Key- 
CINNCINNATI, OHIO ate 


Meyer Dairy Equipment 


Company 
(ak OCT co a a © 


ST. LOUIS, U. S. A. 


Designers Engineers 


Mae vemm@Uor. A} Cer ti R BoRyS Ay ND DeREWALABeRsS TAN 


Creamery, Dairy, Ice Cream Machinery 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 


118 


Pm UN 


PROF. BAER’S INQUIRY 
DEPARTMENT 


Fee 


SUCH Horoten tHE 


AUUOCOA EO COU UN EALEAA DEST EA THEN TE LLC 


ae to Z. R. T.: I have your recent letter in 
which you stated that you have trouble with sandy 
and gritty texture in your ice cream. 

I have analyzed your mix and you will find the cal- 
culations given in table one. 


Table No. 1. 


UCU UNUEOD GUO EEY SACHA USENET A EE AEA 


Ingredients Fat Serum Sol. Total Sol. 
160 gal or 1328.0 pounds, 22 
per cent cream. (2. sce 292.16 92.21 384.37 
80 gal or 792.0 Ibs. 8 
CONGENSEA Perrte se c-c eee 63.36 142.56 205.92 
50. gal or 430.0 lbs. 3.5% . 
TMT Kee een ie hay eee 15.05 36.94 51.99 - 
12 gal or 99:6 Ibs. water.... ve Sa pe Ldaes 
E22; bbs. eelatine? ..)s.see abel baz eae 
SUI UA SHoysis (EGS Ao as anc 285.00 
2961.6 lbs 370.57 ae aaa 938.68 
POl, CONE sarctede se eeecc dere Leo 9.18 38 lei 


Per cent sugar 10 per cent 


You will notice that while you have 12 per cent fat 
and 9 per cent serum solids your total solids are very 
low due mainly to the fact that your mix contains only 
10 per cent sugar. I have taken for granted that your 
condensed milk is an unsweetened product as you did 
not state whether or not this contained any sugar. 


It appears to me that the sandy or gritty condition 
of your cream must be due to the large amount of con- 
densed milk. It is also possible that your condensed 
milk is held for quite a while at a very low temperature 
which is the cause of the candy product. 


If you will give me a little more detail relative to 
your condensed milk, I can possibly find your trouble 
a little better. 


I can not understand why after pasteurizing and 
viscolizing you should find lumps of gelatine in your 
mix unless you add your gelatine after. pasteurizing in- 
stead of before. I suggest that you try adding your 
gelatine with the sugar into your hot mix while pas- 
teurizing and thus eliminating the cooking of the gela- 
- tine in the same cooker. 


Dear Sir:—Received your valued reply and am very 
much pleased with the results I am getting. 


I would also desire a formula for making unsweet- 
ened condensed milk, from butter, skim milk powder and 
water having about 8 per cent fat. 


To what temperature would you heat these ingre- 
dients, and how jong would you hold at said tempera- 
ture before running it through the homogenizer. G. M. 


Reply: I am glad to suggest that you could make 
up an unsw eetened condensed milk using the following 
ingredients : 

9.5 pounds butter; 63.5 


nn 
A 4,000,000 GALLON ICE CREAM PLANT 


AND A 


25,000 GALLON PLANT 
Can be immeasurably benefitted. The simple plan requiring no new equipment—no extra 
expense. Ask 
SANI-DAIRY PRODUCTS CORPORATION, 45th and Evans Ave., CHICAGO 
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PLEASE MENTION 


27.0 pounds skim powder; 


DHE VWGE ACR EAM AR Eanes 
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pounds water; 100.0 pounds condensed—8 per cent fat 
26 per cent serum solids—34 per cent total solids. 

I suggest that the entire mix be heated at least to 
the pasteurizing temperature of 145 degrees and held at 
least 30 minutes before running it through the homo- 


_genizer.- 


* * * 


Dear Sir:—We are planning to install a Manton- 
Gaulin Homogenizer, are also going to change our for- 
mula. We wish to have one formula: 

For 100 pound mix, 15 per cent cream, skimmilk 
powder, gelatine, sugar, vanilla, 4 dozen eggs. 


Please tell us the quantities of these ingredients that 
will give the best results. We intend to pasteurize the 
entire mix, at a temperature of 145 degrees homogenize, 
cool to 40 degrees and age. We would like to have the 
finished product to test at least 1414 per cent butterfat. 

Please figure a second formula using 314 per cent 


milk, 85% sweet butter in place of 15 per cent cream. 
B.S. 


' 


Reply: You will find caleulations made below in ‘ 


table 1 and table 2. You will notice however that in 
table 1 it has included 4 pounds of butter in order to 
make up the amount of butterfat which could not be 
furnished by the 15 per cent cream alone. 


Table No. 1. 


Ingredients Fat Serum Sol. Total Sol. 
14:0-lbse-SUZaAT Is... eer ae ae 13.30 
.37 LDS. Ss Sela tines. tie eee = Ree 28 
2.0 lbs. Skim powder Bp yc Re 1.9 1.90 
6.01 DSS C8E Since skeen ere tee rants, ote 1.20 
A\OGLDSeS'b Vom DITELCEE aero ns 3.4 fae 3.40 
13. (ADStelD Yo xCr CaM sarah 11.05 5.58 16.63 
100.0 lbs. 14.45 7.48 36.74) 
Table No. 2. . 
Ingredients Fat Serum Sol. Total Sol. 
14° 0 SIDS sSULaArLe. 2 ale ene ck tee 13.30 
so [bsteiSelatin@rs.-.caieac ekers iN 3a we .28 
2.0 lbs skim powder ...... re ee i boat) 1.90 
6.03 DSP CP est era Reker eens Ry cribs a 1.20 
15.0 S1DS2e85 Com DULtCL a eee oa cae a DA 
(TOMO) Ber awe, iahhllie 5 ea oes A Zvi 5.4 7.43 
100.0 Ibs. 14.73 gees’ 36.81 


Dear Sir :—Will you please give me a formula, for a 
10 per cent ice cream mix, with 35 per cent solids. 
I want to use, 20 per cent sweet cream, 3.5 per cent 


milk, and skim condensed, I use nothing but pure cane 


sugar for sweetening, and no filler of any kind, only the 
best gelatine I can buy, for flavoring I use 4 oz. vanilla. 

I am really trying to give the people a real ice cream 
and do not believe in a lot of dope, so give me the best 
formula you ean. 


Will you also advise me how many pounds of butter 
you would have to add to 3.5 per cent milk to make a 
20 per cent cream. R. D. PoGe 


Reply I am glad to suggest below in Table 1 an ice 
cream formula with 10 per cent butterfat and 3 per cent 
total solids, made up from the ingredients mentioned 
in your letter. 


Replying to the matter of making up 20 per cent 
cream from butter and 3.5 per cent milk. You would 
use 16144 pounds with 64 pounds of 3.5 milk. Those 
figures are arrived at by substracting 3.5 from 20, get- 
ting 1614, or the amount of butter you use in subtract- 
ing 20 from 84, which is the per cent of fat in unsalted 
butter, giving 64 pounds or the amount of milk with 
1614 pounds of butter. 


This would make a total of 8044 © 
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We specialize in the 
design of economical 
ice-cream plants and 
the re-modeling of 
existing plants for bet- 
TERRCCOMONIY, (e000. pe. ae 


PLANT OF COLONIAL ICE CREAM CO.—PHILADELPHIA, PA. 
DESIGNED AND BUILT UNDER OUR SUPERVISION 


VAN RENSSELAER H. GREENE 
ENGINEER 
35 WARREN STREET 
NEW YORK 


The 
National Exposition 
for the Ice Cream Industry 


Cleveland 


Oct. 17th-21st, Incl. 


We’ll be there, in booths 136 and Gelatine, in the production of which 
137, just to the right of the main we take pride. 

entrance. We invite our friends new and old, 
Let us tell you personally of the to meet us and to make themselves 
merits of the M. & H. brands of at home in our booths. 


Milligan & Higgins Gelatine Co. 


ESTABLISHED 1868 


222-224 Front Street NEW YORK 


PAPER VESSELS ARE POPULAR FOR SANITARY CONTAINERS. 
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pounds or just about a 10 gallon can full of 20 per cent 
cream. 


Table No. 1. 


Ingredients Fat Serum Sol. Total Sol. 
1450 LDSae SUPAT) Sasa cin etetede eet ae tae : 13.30 
-belbs: Gelatine rs 20.2 A alee Ad nr 47 
th [bse Vianillamcpesn: strane Sar Se 5 eae 07 
16.0 lbs. skim condensed .... 2 4.3 4.30 
AO: 0m LDStec oo eerveania rissa. 9.2 Be ert IPP ARE AY 
2320+ Tbsie3. 5 OS mil kev tet ee 8 1.97 2.70% 
100.0 Ibs. 10.0 9.54 33.38 


Dear Sir :—We are sending you two of our mixes and 
would like to have your comment on them, also any sug- 
gestions you might offer to improve our mix. Would 
like to know the total solids of each mix and the changes 
necessary to give us the proper solids. Also the amount 
of ice cream we should get from each one. 

We have not been getting the proper overrun and 
thought it might be caused from lack of solids. 

We are making a 14 per cent cream and assure you 
that any information you give us will be greatly ap- 
preciated. 

Mix no. 1—820 lbs. 30 per cent emulsified cream; 
320 pounds 35 per cent milk; 112 pounds sugar; 20 
pounds gelatine and water; 3 pounds vanilla. total 775. 

Mix No. 2—Butter 84 per cent fat 101.4; milk 3.5 per 
cent fat, 548.6; sugar, 112.0; gelatine, 5.0; vanilla, 3.0. 
Total 770.0. G. BR. 

Reply: You will find the analysis of your 2 tables 
given below in Table 1 and 2. I do not know whether 
you have ever tried the use of skim milk powder for the 
purpose of increasing the milk serum solids, but I be- 
heve you could improve your cream consistency if you 


66 w @ a ” 
Simplicity 
is a most essential requirement in 


a successful refrigerating system 
for Dairy Manufacturing plants. 


Here is simplicity— 


York 


Refrigerating 


| Equipment 


is in a class 
by itself for 
simplicity. 


Let us show 
you why. 
Write 


WESTERLIN & CAMPBELL CO. 
CHICAGO, ILLINOIS 


J. G. HAMMERSCHLAG, Wisconsin Manager 
1016 Majestic Building Milwaukee, Wisconsin 
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would use just a little less sugar, possibly 1314 per cent 
and increase the serum solids by 2 per cent. 

I shall be very glad to assist you further in these if 
you desire to use skimmilk powder and are not sure 
about the mixes. 


Table No. 1. 


Ingredients Fat Serum Sol. Total Sol. 
320.0 lbs. 30% cream ....... 96.0 19.94 115.94 
VA RI yan maaka lie 5 5 4 per oad Hay 6 AZ 27.00 38.70 
1220 4LDSS SISA TR. cromie ci e ee : Tie 106.40 

5 Oclbs: -elatinicurs. emcee 408 

3:0 sIDS® Vat le.cer ewes ten ct eteeern 45 

USO ShbS se Watereate atte ccs ee 
775.0 Ibs. 10752 47.44 266.24 

Per 7;cent= serie eh eee 13.8 ane ‘8 ee 
Per’ cent susarrt etc. cower s 14.45 ae 


Ingredients Fat Serum Sol. Total Sol. 
1:01:74 lbs. ‘butter, 8494.25. 4. Shay aes 2 85.17 
Fe jal eed Loy aA weehden 5575 4 coe 19.20 47.09 66.29 
270 31 bs: (SUSAT Matec. orhket. Seti eae 106.40 

5.0 SIDS. eelatineuwua...0. steers 4.75 

30-1 DS sVanillapceesaee 45 
770.0 lbs. 104.37 47.09 263.06 

Per cent: eas ee eee 13.54 6.12 34.1 


Dear Sir:—A friend of mine, superintendent of an 
ice cream plant, and subscriber to the Ice Cream Review, 
has asked me to write you for suggestions regarding his 
mix. He believes he should have more solids in the 
cream and would appreciate your criticism of the formu- 
la, with suggestions for its improvement. 

Following is the mix: 

250 quarts or 3.5 per cent milk; 100 quarts or 38 per 
cent to 40 per cent cream; 50 quarts condensed whole 
milk 3.5 per cent—2 to 1 ‘‘Ruff’’ machine; 344 pounds 
gelatine ; 125 pounds of sugar. P.@ 

Reply: You will find in Table number 1 the analysis 
of the present formula and I am also suggesting in Table 
number 2 how you could have double the amount of con- 
densed milk, improving your mixes by increasing the 
serum solids and total solids. 

If you have any further conversation relative to my 
suggestions or if you should desire, I shall be glad to 
have you write. 


Table No. 1. 


Ingredients Fat Serum Sol. Total Sol. 
250 qts. or 537.5 lbs 3.5% milk. 18.81 46.23 65.04 
100 qts. or 200.0 lbs. 4.0% 

Grea, Bik. ee sed sudo kao che Sees 80.00 10.68 90.68 
SORGtSH ld OLOR DSi oon COId prem .oo 17.60 21.45 
25.0 s1 DS. HSULaAY orcas een eeemee eae i tc Abe ot: 118.75 

BO MOSe Sela LLINGw . awe creel ies 3.32 

976 lbs. 102.66 74.51 299.24 
Per “Cent ce cue ater ase 10.5 7.63 30.04 
Pér cent Sugar 2... 6 cerca 12.8 af eee 

Table No. 2. 

Ingredients Fat Serum Sol. Total Sol. 
200 qts. or 425.5 lbs. 3% % 

TTL eee ee hein 4.88 36.50 51.38 

100 qts or 220.0 lbs. 3.59% 

CKeAMIG 4... 5.0% ok) RM aes 80.00 10.68 90.68 

100 qts or 20.0 lbs. 3.5% 
condensed ~ 2-.n.. ea. ee 7.70 35.20 42.90 

L275 ORNbS) SULAT eee ore eee acne Pit 2 ae 118.75 

3delbsiicelatin eu paseoeic den 3.32 

976.0 lbs. 102.58 82.38 307.03 
Per. COnie. alkenes 10.5 Cant <a 
Perhecentsu caries: coeete we 12.8 

ADVERTISERS 
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An EMERY THOMPSON is not only a 
good machine but a big machine also. 


Each part made as strong as the rest. 


We make one class machine only and make it the best. 


That is why the EMERY THOMPSON has the un- 


questioned leadership in brine freezers. 


They are built on the strong foundation of uniform 
quality and dependability, unequalled service for year- 
round big, fine ice cream production. 


Dependability is the mainstay—dependable ice cream 
products, dependable service. 


All types of EMERY THOMPSON freezers exhibited at 


NATIONAL DAIRY EXPOSITION NATIONAL EXPOSITION 
of the Association of Ice Cream Suppy Men 
OCT. 7-14th. MINNEAPOLIS, MINN. OCT. 17-218t. CLEVELAND, O. 


WE INVITE YOUR INSPECTION 


Emery Thompson Machine & Supply Company 


271-275 RIDER AVE. (6-8 Canal Place, Bronx) NEW YORK 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Dear Sir :—Will you advise us the proper ingredients 
to use to give us a 12 per cent butterfat finished pro- 
duct using sugar, 40 per cent cream, gelatine, plain con- 
densed skim, sweetened condensed skim and water. 

2. Using sugar, 40 per cent cream, gelatine 8 per cent 
whole condensed and water. Please use gallons instead 
of pounds in your reply. Weeki, 

Reply to W. F. M: I am suggesting below in Tables 
number 1 and 2, the two ice cream mixes which you 
wanted worked out. If this is not exactly the informa- 
tion you want, I shall be glad to hear from you again. 


Table No. 1. 


Ingredients Fat Serum Sol. Total Sol. 
OD: 6 TDS) SULA: rec kepepe ioe az 9.12% 9.60 
SHelDSs-Gela tine. ios. eke eee Pie te A Meee. 47 
1 gal. or 11.0 sweet condensed. 2.97 V3 4.40 
3% gal. or 30.0 lbs. 40% cream 12.0 1.61 336.1: 
2 gal or 18.0 lbs plain cond.. 5.40 5.40 : 
100.0 lbs 12:0 9.98 35.97 
Table No. 2. 
Ingredients Fat Serum Sol. Total Sol. 
140) lbs SOUL ar aerei tk el eae ene ee Bu shes mrees 13.30 
+h ibs! Gelatine ays. «ae yn ee os 47 
50.0 lbs 8% condensed ...... 4.0 9.0 13.00 
20:0 Ibs 40 % cream 2s...) 8.0 A ees 9.06 
T5eD “DS: SWAtOl huis: aicee cae cohol 1.06 é 
100.0 Ibs. 12.0 10.06 35.83 
* # % 


Dear Sir:—Will you please send me a formula for 
100 gallons raw material or 200 gallons finished ice 
eream of 10 per cent butter fat, 34 per cent total solids 
using 344 per cent milk, 84 per cent butter and skim 
milk powder also a formula for 100 gallons raw material 
or 200 gallons finished ice cream of 14 per cent butter 
fat, 36 per cent total solids, using same ingredients as 
above. PRAY OE: 

Reply I am suggesting a 10 per cent and a 14 per 
cent ice cream mix with the ingredients suggested in 
your letter. 

You will notice that both of these mixes are for 900 
pounds so that if your ice cream weighs 414 pounds to 


the gallon having overrun and 100 per cent, that it 
should yield 200 gallons of ice cream. : 
Table No. 1. 
Ingredients Fat Serum Sol. Total Sol. 
26:0 TbssesSUsar waere eects see ts eens 119.70 
4°ba Ibs. weelatine .. .. sees nes Ue i 4.27 
36.0 lbs skim powder ...... eas 34.2 34.20 
80.0 lbs" 84Ge butter ves ae 67.2 % 67.20 
6 bio. 0. DSO solo wT Ke ee 22.83 56.2 79.03 
900.0 Ibs. 90.03 90.4 304.40 
Perveent Fi. hsakosts elo ee oe 10.0 10.0 33.80 
Per cent, sugar.... 22 ee 14.0 ba rae 
Table No. 2. 
Ingredients Fat Serum Sol. Total Sol. 
n'2'6.0 LDSYRSUSa re. oe eerie iee oe tM i 119.70 
4.5 “bs. 2elatine= = ris ocre ain. 4% ee 4.27 
28.0 lbs skim powder ...... co, 26.6 26.60 
124.0 lbs 84% butter ........ 104.16 hee 104.16 
61755 lbs. 23:46. Gemilk eee eae: 21.60 53.05 74.65 
900.0 Ibs. 125.76 79.65 329.38 
POI CON tes eee ties ee 13.97 8.85 36.59 


[PREG TTGsre, Meee 


Who Said It? 


aaa 


EVERYBODY’S SAYING THE 


is helping their Ice Cream business. 


66 ” 
Goody Good Plan No new equipment — No royalties. 


Ask SANI-DAIRY PRODUCTS CORPORATION 
45th and Evans Ave. Chicago 
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Dear Sir:—I would be pleased if you would let me 
know my serum solids, butterfat and total solids. At 
present we are using 90 gallons 3.5 per cent milk, 30 
gallon 8 per cent bulk condensed, 124 pounds butter 
84 per cent, 150 pounds sugar, 7 pounds gelatine, 10 
ounces meloine, 6 ounces concentrated vanilla, and 4 
ounces color. 

If you could suggest any changes would like to have 
you do so. 
240 gallons of finished cream. 


I am enclosing a stamped envelope and would very 
much appreciate a letter in reply. F. H. 8. &8$ 

Reply: Replying to your letter of March 29, I am 
elad to figure your fat, serum solids and total solids. 
You will notice that you have a total milk solid of just 
about 20 per cent which is as low as a good ice cream 
should have. You could improve this formula by using 
just a little more serum solids. You could easily do this 
by using a little skimmilk powder. You will also no- 
tice that you have only 314% per cent solids. This is 
due to the small amount of sugar. Most ice cream fac- 
tories now use 13 to 14 per cent sugar while you notice 
that you only have 11.3 per cent. 

I believe with these suggestions you will be able to 
modify your mix and get better results. You should be 
able to get more than 240 gallons of ice cream from this 
mix. If you will increase the total solids to 35 per cent 
you should have no difficulty in getting close to 300 gal- 
lons from your mix. 


Serum Sol. Total Sol. 


Ingredients Fat 
90 gal. or 774.0 lbs. 3.5% 

MILK We Se ce eo eee 27.09 66.49 93.58 
30 gal. or 264.0 lbs. 8% cond... 21.12 47.52 68.64 
124.0 lbs. 8.4% butter 104.16 Pest 104.16 
15,00, bs; SULar We. aa ae, Ue ode 142.50 
74.0, Lose 2elatine ©2a. mone eS 6.65 
152 do lbs. cvaneandscolorms eee .19 
1320 lbs. Lbgeart 114.01 415.72 

Per CONt spire ee oie Lemons iebis 8.69 31.5 

Perscentesucar. cs cece cee pies : b  cprsehe 


Dear Sir:—We are anxious to have you figure a 
thousand pound mix for us with 38 per cent solids, 12 
per cent butterfat. We use skimmilk, unsalted butter 
and skimmilk powder but our results are not satisfae- 
tory, the ice cream being too rough. 

If possible we would like to use skimmilk powder 
with condensed skimmilk to obtain the correct amount 
of solids. Ss. # 


Reply: I am glad to suggest the ingredients for the 
1000 pound mix as suggested in your letter. 


1000 ib. Mix, 12% fat, 38% Total Solids 


Ingredients Fat Serum Sol. Total Sol. 
AO {OSL DSESU Sateen co scikn tucter mean te 133.00 

on 0 lbs. eelatine... seh. aes 4.75 
143-0 abs. 84% butter. ...... P2002 vine 120.12 
100.0 lbs skim condensed ...... 30. 30.00 
44.0 lbs skim powder ...... 41.8 41.80 
5.68.0%bs. skimemilk ieee... 50.56 50.56 
1000.0 Ibs. AEP Odea 122.36 380.23 

Per sCGlit-aecniee Laer artie ee 12.01 £222 38.02 


You do not state in your letter the per cent of sugar 
that you desired, but I am assuming that if you want 
38 per cent solids that you would want to use at iam 
14 per cent sugar. 

‘b 


You can’t afford to miss a single copy of ‘‘The Ice 
Cream Review.’’ Did you send in your renewal? 
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THE ICE\CREAM REVIEW 


No New Equipment 


is required, no royalties, practically no expense 1s 
involved—yet a “Plan” to make small customers 
into large and profitable ones has been successfully 
inaugurated in many large, as well as small ice 
cream plants. 


The manufacturer who deli- sales, marvel at the rapidity 
berately closes his eyes to the of results and the quick ac- 
enormous possibilities with the cumulation of profits thru the 


new “no cost” merchandising, ““Goody-Good”’ Plan. 
selling and advertising cam- 

paign that is included with the This in no way interferes with 
“Goody-Good” Plan —_—your_regular advertising, sell- 


is doing himself serious injury. 8 or manufacturing. 

The progressive, wide-awake 
manufacturers will be quick to 
take advantage of this “Plan.” 


Thete is no chance of loss with 
this plan — you risk nothing. 


Experts who _ have specialized eee ere < 
in, and studied ice cream BETTER WRITE TODAY! 


IQ) 


(rr 


Sani- Dairy Products Corporation 


45th and Evans Ave. CHICAGO 
cAlso manufadturers of 


[GERMIFECTANT” 


and 
MIX CONTROL 


MAKE BUSINESS BETTER BY USING THE BEST EQUIPMENT. 
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LIST OF EXHIBITORS NATIONAL DAIRY EXPOSITION. 


(Continued from page 26) 


Moxboro: Co’, Ine." THeELL a oo see os eee: ae ee ns eee Foxboro, Mass 181— 

General Laboratories. << cies oor re oer an na tees eee Madison, Wis. 96— 

General ‘Motors: Truck: Cong.52 7 iste ee eee Pontiac, Mich. — 14-—A 

Glacifer, Co: The 3... A ks. cers eee ees ee ee ee ee ES Cambridge, Mass. 315— 

Greenhalgh, J. H. & Co., 4403 Sheridan Road.....:..:.... Chicago, Ill. 3 28— 

Hansen’s’ Laboratory; Chr:j2ines.:2. oa. ee eee eee Little Falls, N. Y. 189— 

Hinman Milking Machine Co., by J. C. Marlow Distributor... Mankato, Minn. ~341—342 

Hoard, W2 D..&-Sons Core a... cette ee oe ae eee Fort Atkinson, Wis. 60—95 
FHohmann-Nelson "CoO... kuse Se bina eee ee eee Eau Claire, Wis. 300— 

The Hudson Manufacturing Co., 119 N. Union St.......... Chicago, III. 144—145 ‘ 
Hudson Manufacturing? Co sein. sector cher-net enn eae eee Minneapolis, Minn. 22—49 _ . 

Imperial Electrical: Coz = cc.. pees ee Cee eee Union City, Ind. 14—C 

International Harvester Co. of America, 606 S. Michigan Ave Chicago, Ill. 212—216 & 285—289 


L- 


LS | 
. 


* W-’ Ee 


? 


= 
& 


7 ld 


“Fy 


1 
a 
a 


mr 
x 
= 
= 
=~ 
*R 
® 


CW 


= : 


se se" Ty vid” te 
p sre | ese] 00 ens | roe | oss] vee] see] see 5 
Pe tet me eal ree ee me Pe men Bh 


MEZZANINE FLOOR PLAN 


Jalco, MotorACo...|. citsle see et ee eee Union City, Ind. , 30 3— : 
James Manufacturing Co. 0... chet 4 ee eee eee Fort Atkinson, Wis. 57—58 & 97—98 
Jensen Creamery Machinery; Conn. a.8) = see ee eee Bloomfield, N. J. 26—45 

Jensen, ‘Ps. Wei @250N..1 2s). Rcheetos Ate a one ee. ee Princeton, Minn. 247— 

Keinér-W ilhiamses tam pines C0 caeweniro cies ee ae Richmond, Hill, N. Y. 176— 

Kennedy & Parsons C0.2 "055 eie ww ncererte culls ah eae eee Omaha, Nebr. 175 
Kimballs-red® Was Cos. 45.ce Pee ee ee Eee ee -. ~ Waterloo, Ia. 192— 

Kimble Glass’ Co.; 402 W:. Randolph Stz.] ©). won ee Chicago, Il. 197— 

King Wentiatine = Come. ier © picuier tte ed on eer ae . Owatonna, Minn. 16—55 

Kratt, Ji 2ée Bros: Co: 402 Rushests. ca eee ee Chicago, III. 243— 

Kwick. Manufacturing’ Co ..acdaieier es Uae eee Owatonna, Minn. 189—A 

Ladd; John Wie Company S. setter ob ie Seen Een eee Detroit, Mich. 115—124 
- Lathrop-- Paulson’ Go., '2459SWe 48th st...) eee Chicago, Ill. 197—A & 197—B 
Leffel, ‘The; James &£Co ur a sicitc eae he ee ee Springfield, Ohio. 102— 

Levering: & Coc yIncre es ee eas a eee St. Louis, Mo. 298— 
hiberty:.Glass: COP MAT cotta Fe eee on eee ee ee Sapulpa, Okla. 31— 

Loew, The, Manufacturing Co., 9000 Madison Ave.......... Cleveland, Ohio. 4—5 

Louden ‘Machinery: Cott ea cee cine. Ce ee oe Fairfield, Iowa. 9 3— 

McCormick Coz, They incesCenturywybldes: 54) eee - “Pittsburgh, Pa. 334—— 

Mannin:) Manufacturing aCor-a seein ioe ote eel ee Rutland, Vermont. 36—38 & 40—42 
Mathews) Eredérick*@..Co 4. Gee ee ni Se 5 SEE eee Detroit, Mich. 225—228 
Menasha’ Printing & Carton) Coz swan... cel cee .. Menasha, Wis. 193—195 
Menasha ‘Wooden Ware @0....:..0.08eovek eel. eS eee Menasha, Wis. 245—246 

Merit Paint.&. Varnish:Con The, 3748 E 91st)Ste. o. | tele Cleveland, Ohio. . 301— 
Merrell-Soule* Sales Corpatere .... cee ne se ee Syracuse, N. Y. 147— 

Meyer; ‘Geo. J. Manutactuning Covee = tee. ee Milwaukee, Wis. 18—19 & 52—53 
Midwest Engineering & Equipment Co., 617 Fulton St...... Chicago, Ill. 248—249 

Miller, Hi. Hy Industries” Co,..62 Stace ae ee ee eee Canton, Ohio. I— 

Milwaukee Dairy Supply Manufacturing Co.............. Milwaukee, Wis. 8— 

Mojonnier Brothers Co., 739 W. Jackson Blvd............. Chicago, Ill. 34—35 

Molasses: Feeds: C0238 2 oa oe ee eee ee St. Paul, Minn. 331—332 

Nafis Louis, F. Inc., 544 Washington Blvd................ Chicago, II. Wof 123 
National Paint & Varnish Co., 8707 Kinsman Road........ Cleveland, Ohio. 312— 

Northrup, King :& Co; 0 eo oa es ee ee as eee Minneapolis, Minn. 293— 

Northiwest* Farmstead eos Se es ee ee ee Minneapolis, Minn. 337— 

WK." W.. Callapsible-‘Carrier sa. of otas net eee St. Paul, Minn. % of 136 & % of 135 
Nutting “Truck Cot. (set ceo. tn ee ee eee Faribault, Minn. 313— 

New. Era’ Company tts ee ee eee Oshkosh, Wis. . 339 
Olsen-Publishins .CoGe. so WS. eee eee Milwaukee, Wis. 6— 

Perfection Manufacturing O00... te Ui eee ee ee Minneapolis, Minn. 20—21 & 50—51 


(Concluded on page 126) 
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VANILLA CONTROL 


sTANDARD N every highly specialized industry the laboratory plays an 
VANILLA important part. The laboratory makes possible exact buy- 
BLENDS ing and manufacturing, without which the highly special- 
ized business does not prosper. 
Just consider the importance of the laboratory in the ice cream industry. Crude 
materials are bought on comparative tests, milk components are bought on a 
definite fat-and-solids basis and the finished product has a fixed overrun and fat- 
and-solids composition. Nothing is left to chance. And only by such methods 
as this is it possible to strike a favorable balance at the close of the year. 
Our business, just as highly specialized, if not more so, demands the same control. 
Crude materials are bought, subject to laboratory approval, processes are checked, 
and finally, the finished product is analyzed for constancy STANDARD 
of composition. And just as the ice cream manufacturer 
by such methods gives fair value to the public so do we 
guarantee our products to the manufacturer at all times. 


G.R. Ryan Manuracrurwe Compan ye 


INCORPORATED 


Roc hes ter, New York 


VANILLA 
BLENDS 


ARE YOU UP-TO-DATE? 


Do you maintain uniformity of your ice cream by using the 


Nafis Automatic Acidity Test? 


The most successful ice cream manufacturers have learned by experience that 
this test soon pays for itself in improved quality of their product. 

NAFIS INDICATOR and CONCENTRATED NEUTRALIZER, furnished with 
each test, are prepared in our laboratory with the same care as to Accuracy 
that is used in making NAFIS GLASSWARE. 

NAFIS FAULTLESS “STIRRING ROD, containing the correct color to match 
in neutralizing the acidity, is included with each test. 

If your dealer does not stock NAFIS GLASSWARE write for our illustrated 
circular of this test and the name of our distributor in your territory. 


LOUIS F. NAFIS, Inc. 


MANUFACTURERS OF a 
Scientific Glassware for Testing Milk and its Products Ask the Men Who 
| 542-548 Washington Blvd. | CHICAGO, U.S. A. Use It. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Expos?tion—St. Paul-Minneapolis, Oct. 7-14 
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SYSTER: 
LIBBY 
ice CREAM 


BOHR ILLe 


Repeat orders for GROTHE PATENTED REFRIGERATOR BODIES after being tried out 
and compared with other systems speak more than 
anything we can say. 
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The Light Weight, Low Temperature and 
Rugged Construction of Grothe Patented Re- 
frigerator Body is Making Ice Cream History 


VOOOEEUATTTUTEEAATTDTEATTATETTAT TEETER 


THE PLEASANT VALLEY CREAMERY CO. 
MAKERS OF 


HIGH GRADE BUTTER AND ICE CREAM 
SHIPPERS OF CREAM, MILK AND EGGS 
MILTON, PENNA. 
John J. Grothe Co., Aug., 21st. 
Woburn, Mass. 


This body Gentlemen: 


Just a little Booster letter 


We are operating two Grothe 
Body trucks and we want two more in the very near future 
saved 25% end possibly two in the spring. Why?—Saturday, Aug. 19, our 
200 gallon Body loaded to capacity was forced over an em- 
ae Ws bankment thirty miles from plant, and in the turn over about 
of initial half the ice from the refrigerating compartment was lost and 
body landed on door side. Twelve hours later truek and body 
; was brought back, to the road, AND 200 GALLONS OF ICE 
cost 1n CREAM was found to be in the same condition as it left the 
plant. Lying 12 hours in the hottest sun we have had this 
: summer (108 Temp.), with half the amount of ice, we believe 
one day. is as hard a test as a body ean be put to. The truck, a Kearns 
and body, carried on with only a few scratches to show. Both 

showed a splendid work of efficiency and sturdiness. 

Kindly send us your new folder, as we desire to place with 
the Kearns Motor Co. our order for two more Grothe Body 
trucks. 

With our very best regards and appreciation, 

Very truly, 
PLEASANT VALLEY CREAMERY CO., 
Per See. and Megr., 
(Signed) Windsor. 


Manufactured and sold under supervision of 


JOHN J. GROTHE COMPANY, Inc. 


WOBURN, MASSACHUSETTS 


Canadian Branch e Le a Middle States 
JOHN MITCHELL, Guelph, Ontario, V7 oN FRANK L. RUZICKA, 7th and Cass Ave., 
Canada = St. Louis, Missouri 
See You at Cleveland (x, #&/ Booths 87-88-89-90 


“IF YOU WISH TO BE GOOD, FIRST BELIEVE THAT YOU ARE BAD.”—EPICTETUS. 
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LIST OF EXHIBITORS NATIONAL DAIRY EXPOSITION. 


(Concluded from page 70) 


Praudler Co., Thess <2 sais cise, sf eetate Seer ate te seen cet cmer tere 
Perkins -Corporation 2060 cl sho acc gies tase cle aetie ake lelen et eet se 
Quaker Oats Co., The, 1600 Ry Exchange Bldg.......... 
Rapid Bottle’ Washer“Cos @Pliet o-7. tute «ciate eet et ane 
Reid, A. H. Creamery & Dairy Sup. Co., 69th & Haverford Av. 
Rice & Adams, Corporation sc. vc, cis elee-Bpwa legs ales en. eh mele ted wae 
Rogers, C.-Hea8 ToL Witte. Ge swe cts vuete ote ier. eemren meets eae. ie rere 
Schaefer’ Manufacturing “CO\c.s cutee 2 catscac keen =. see ais 
Schonek, Ge) BLN ccc, wis biel (oe iebaige eis oun feted < “oR, ate ge sae ae? ge 
Sealright WCos, BIN Gry Bae ck os Bok. Bieicdt agai cee eget te ot suet ame ore 
Skinner ‘Bros: Manufacturing: Co.,JInG.. 12. geencienei sie) aeolonoee 
Smith, Lee: Co.; Theo.% Solsces cs Siecle se ee nls eaten eee ease ete 
Solar-Sturges Manufacturing Co., Congress & Green Sts.... 
Specialty Brass. Cou. ccccenqereiecwsrees ssh aisgs teenie hele nari nee nan 


Standard Cap & Seal Corp., 1200 Fullerton Ave.......... 
Statidard CONnVeGyOr COs cao oc caere stetahs & ereus ster stoner ene it cietenacisie 
State of South Dakota, Dept of Immigration.............. 
TNavliabue, OC. %d. Miz. (Co4 18-3 3Tde toc. fecal meer uence 


Taylor sinstrument Companies... pierre ain) cueing Pekcueno nate 
Thatcher Manufacturing Co., 30 N. La Salle St............ 
Thompson, Emery, Machine & Supply Co., 271 Ryder Ave... 
Toledo Bottle, Cap Co tiiiscipaanate tot wile. 4 catle ssa ce apleliatln pouch aas  eneeauetens 
Torsion ‘Balance Co., 92> Reade Sti .. cn iserse ocete a cee esl 
Tri-Clover.- Machine COgm . 2 eke catema saeco ae lode ae wilson eM aot cuore 
Universal Milking: Machine: Goins. . nica cetera, abe eee nee 
Uhlmann-Kinsey Co., Inc., 1935 Ranstead St.............. 
Union “Brass & MetaliMigiCo nw .to cstepekescene ieee meena 
Union. Fibre GCo.,: [nah x cs 1 ead sles See a eae dye tee eee as 
Union ‘Steam: Pum piCGoreeracchciene castes cnemetenet ate aoier abe ara ca teiaes 
Was: Dept> of “Agriculture s).fe2 lo wee eis ee ee ee ene I, 
U. S. Freezer & Machine Co., Union Ave., & Frost St........ 
Vilter Manufacturing Co...... We oat CAR irisee noc: tiriid Baier ge 
Wacho Can StratchteneriCon oc cect ete rere eeae se cane eens ie as iekerte 
Ward.Motor Viehicle: (Cog). cimc.ucpe wie eis oe ites cian cculey seston celnemetear rents 
Wells -& Richardson ;:Co.in@ see o\2 si eee ee eee 
Wild berg: Box (CO o:6i Lirecap cee DR eae ale Sieh whatee el eiete ence een een rauiea 
Willhelm: Oil Co: 25 ion see eee be hs lets e ent ies sion ment anaeneitct 
Wood; John, Manwiacturing COnis ..sec teats settee neater 
York Manufacturing Co., 1332 Monadnock Bldg.......... 
York Milk Machinery Cofis caer ain cee ea eda cies oo eile tet eotain ers 


7: 


Rochester, N. Y. 99—101 
Mishawaka, Ind. 299— 
Chicago, Il. 5 9— 
Delphos, Ohio. 6 2— 
Philadelphia, Pa. 139—140 
Buffalo, N. Y. 117—122 
Detroit, Mich. 196— 
Berlin, Wis. 238— 
Minneapolis, Minn. 234— 
Fulton, N. Y. 190— 
Kansas City, Mo. 304— 
Oneida, N. Y. 178—179 : 
Chicago, Ill. 149—150 & 173—174 
Kenosha, Wis. 183—C 
Chicago, Il. 29— 
North St. Paul, Minn. 324—325 
Pierre, S. D. 290—291 
Brooklyn, N. Y. 310— 
Rochester, N. Y. 43— 
Chicago, Ill. 116— 
New York, N. Y. 1A—1B 
Toledo, Ohio. 141—182 
New York, N. Y. % of 123 
Kenosha, Wis. 14—B 
Columbus, Ohio. 1— 
Philadelphia, Pa. 142— 

St. Paul, Minn. 242 
Winona, Minn. 318— 
Battle Creek, Mich. 148— 
Washington, D. C. 198—211 & 269—284 
Brooklyn, N. Y. 103—136 
Milwaukee, Wis. 1— 
Manitowoc, Wis. 3 38— 
Mount Vernon, N. Y. 191——_ 
Burlington, Vt. 333— 
Cincinnati, Ohio. 48— 

St. Paul, Minn. 307— 
Conshohocken, Pa. 143—180 
Chicago, III. 146—177 
York, Pa. 32—33 


ee 


GREAT BUFFALO SHOW OUTMATCHED. 
(Continued from page 10) 
of sueh new types and varieties of equipment and ma- 
chinery as have been developed in the past year. 
More Booths. 


At Buffalo there were a little more than 20,000 
square feet of space in the exposition building, the at- 
tractive Elmwood Music Hall. In the Cleveland Public 
Hall the exposition space to be occupied by the National 
Exposition exceeds 30,000 square feet. 

There will be a corespondingly greater number. of 
booths than there were at Buffalo, and therefore a wider 
variety of equipment, machinery, supplies and special 
services as well as a greater number of examples of each 
variety, on display. 

Ice cream manufacturers traveling from any distance 
were able to meet nearly a thousand of their fellow man- 
ufacturers from other cities and states at Buffalo. 

At Cleveland they will be able to meet more nearly 
2,000 than 1,000 fellow manufacturers. 

At Buffalo the exposition building was about ten 
minutes’ distance from the principal hotels. 

In Cleveland the Exposition will be two minutes’ 
leisurely walk, only, from the hotel headquarters of ice 
cream manufacturers. 


Some Displays. 

Freezers, tanks, mixers, homogenizers, ice making 
machinery, breakers, condensers, and other pieces of 
machinery were among the displays at Buffalo. 

More than fifty varieties of essential supplies rang- 
ing all the way from colors to milk, from flavors to car- 
tons, from salt to improyers, were also on display. 

Delivery, packaging, refrigeration, interior and ex- 


terior plant equipment—in fact every general or special 
type of equipment, used in connection with an ice cream 
business, was also represented on the floor. 
Some of the special services employed by ice cream 
manufacturers to advantage that were displayed or de- 
monstrated were merchandising, engineering, laboratory, 
accounting, advertising and repairing services. 


Leaders There. 


The various companies making displays included the 
leaders in every line of industry serving the ice cream 
business in its supply end. Many of the displays were 
valued at tens of thousands of dollars. Many of the 
goods shown were made up specially for the exposition 
and represented months of special effort and expense. 


The visitors came from Colorado, Connecticut, Dis- 
trict of Columbia, Illinois, Indiana, Maine, Maryland, 
Massachusetts, Michigan, Minnesota, Missouri, New 
Hampshire, New York, New Jersey, Ohio, Pennsylvania, 
Rhode Island, Vermont, West Virginia, Wisconsin and 
from the following Canadian provinces: New Brunswick, 
Nova Scotia, Ontario and Quebec. 

The details of the exposition were carefully worked 


on for months by The Association of Ice Cream Supply 
Men.—Exposition Extra. 


& 


If you want a manager, superintendent, expert, 
chemist, bacteriologist, operator, pasteurizer man, or 
help of any kind, ‘‘The Ice Cream Review’’ ean help 
you find the best available man. If you want a position, 
‘‘The Ice Cream Review’’ can help you as it has helped 
hundreds of others to secure a good position. 
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dvertize Your THE EVER READY ENAMEL Looks Better 
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Your best ad is a clean, bright, snappy package; one that is easily identified and 
has that peppy look which reflects the spirit of a live concern. 

Enamelad, the wonder package enamel used on your containers will brighten 
them up and produce that effect you have always tried to get. 

Easily cleaned, easily applied, dries over night and priced right. 


SEE YOU AT THE EXPOSITION 


THE MERIT PAINT & VARNISH CO. 


CLEVELAND, OHIO 


Crown Fruit “Products — 


ARE USED 


In The Largest Ice Cream Factories 


From Coast to Coast 


BECAUSE 


THEY ARE OF SUPERIOR QUALITY 


CROWN FRUIT & EXTRACT CO., Inc. 


420 WEST BROADWAY 
New York 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Industrial Philadelphia—Philadelphia Ice Cream 


HE Girard Trust Company, Philadelphia, issues an 

interesting monthly house organ entitled ‘‘The 

Girard Letter.’’ In the July issue there appeared 
an article devoted to ‘‘Industrial Philadelphia,’’ and 
which featured the ice cream business of the city. We 
are privileged to reproduce this splendid article as 
follows: 

America’s national holiday was fixed for all time 
in Independence Hall, Philadelphia, on the Fourth of 
July, 1776. From the modest home of Betsy Ross in 
Arch Street, Philadelphia, came the country’s national 
emblem, the Stars and Stripes. 

We have our national song, and baseball is labeled 
the American national sport. The eagle is the national 
bird, while the turkey is undoubtedly the typically 
American fowl and corn the great cereal peculiar to 
our country. 

Ice cream is distinctly a United States product, and 
Philadelphia ice cream is a recognized standard for the 
rest of the world. Ice cream is unquestionably the 
premier dessert or con- 
feetion on this conti- 
nent. Tens of thousands 
of immigrants annually 
come to our shores who 
never before landing 
had heard of ice cream. 


There have been many 
guesses about who in- 
vented ice cream. Cen- 
turies ago in India they 
had learned how to 
freeze ice in a tempera- 
ture of nearly 100 de- 
grees above zero by a 
erude process of evap- 
oration. Perhaps the 
servant of some Indian 
Rajah, aspiring to serve 
his royal master with a 
new and _ delectable 
treat, froze the first ice 
cream from goat’s 
milk. 

James Watson, that 
indefatigable antiquar- 
ian, whose records of early Philadelphia deal with so 
many important as well as trivial things of past cen- 
turies, leaves the inference that a Mr. Segur sold the 
first ice cream in this city at his shop in Market Street, 
between Third and Fourth Streets. That was early in 
the last century. 

Until long after the Revolution there was not even a 
central ice plant, but each citizen who wanted ice in 
summer had to store it for himself. The first ice dealer 
was Henry Moliere, and he was regarded as a reckless 
business adventurer. 

But whether the first ice cream, as some have con- 
tended, was served to an old English King, or whether 
it was an ingenious American who invented it is of no 
concern here when compared with the outstanding facts 
about ice cream today which are these: 

Philadelphia has the largest manufacturer and dis- 
tributor of ice cream in the world. 

Philadelphia ice cream is far more widely sold than 
that from any other city. 

Philadelphia ice cream is less expensive than in other 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING 


The Homegenizer Through Which the Cream Passes on its Way 
to the Freezers. 


comes along with the Fourth of July, but one day in 
great cities but is is everywhere held up as the standard 
of excellence. 

* % * 

The making and selling of ice cream has grown into 
a big industry in this city. There are five large firms 
which manufacture what may be styled the ice cream 
of commerce. . 

The Breyer Ice Cream Company, of which Henry W. 
Breyer is President and virtually owner, is not only the 
largest in Philadelphia but in the world. It was that 
company’s plant which was selected for the purposes of 
this article to typify this ever-growing enterprise so 
peculiarly connected with Philadelphia. 

The amount of ice cream made in Philadelphia is 
almost unbelieveably great. Right now the average pro- 
duced by the five commercial plants — Breyer, Abbott, 


Supplee, Colonial and Crane—is close to 350,000 quarts 


a day, of which Breyer makes about one-third. 

The peak for ice cream output and consumption 
June Breyer sent out 
162,000 quarts. 

Good as the Philadel- 
phia brand of ice cream 
is Philadelphians do 
not eat all that is made 
in this city. 

Swift 
every day carry to New 
York alone from 20,000 


Breyer’s ice cream. 


More than 500 other 
towns scattered be- 
tween Bridgeport, Con- 


Cape Charles, Virginia, 
on the South, and as 
far inland as Chambers- 
burg, Pennsylvania, and 
Atlantie City and As- 


‘are regular customers 
of this firm. . 
Of every 100 quarts 


of ice cream made by 


Breyers, 60 are eaten in Philadelphia and 40 by per- 
sons in other places—a sound tribute to the excellence 
of this Quaker City product. 


* * * 


So far as known, nobody from any other city sells 
ice cream to Philadelphia. But in scores of restaurants, 
drug stores and hotels scattered along the Atlantic Coast 
for three hundred miles, Philadelphia ice cream is reg- 


wiarly served, although not always labeled as such. 


Breyer will not serve less than 100 quarts of ice 
cream a week to any dealer, thereby guaranteeing fresh 
cream to the public. 

Upon the walls of the office of the Company’s sales 
manager hangs a detailed map of this city. It is thickly 
dotted lke a war-map with different colored pins, each 
color denoting a particular thing. 

A pin represents one of the 2000 customers, who must 
each day be visited by a Breyer ice cream truck, 
whether or not a new supply is needed. 

(Continued on page 132) 
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ICE CREAM MEN STIMULATE YOUR TRADE THIS FALL AND WINTER 


‘eaht 
Cw 


Push the sale of Eskimo Pie, Brick Ice Cream Slices, Miniature Bricks and 
Chocolate Coated Ice Cream Novelties » 


These trade stimulaters are doubly effective when put out in 


JOHNS TONS’ GUARANTEED 


PURE TINFOIL WRAPPERS 


MANUFACTURED AND PRINTED BY 


THE JOHNSTON TIN Fort & METAL Go. 


MANUFACTURERS OF TIN FOIL 


TINFOIL BRILLIANT 
WRAPPERS 6106 SOUTH BROADWAY FLEXIBLE 
pee ee ST. LOUIS, MO. “PROOF 


33 YEARS EXPERIENCE AS TINFOIL LABEL PRINTERS 


Get Your Order in Early and Tell Us When to Ship. 


| 
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The World’s Best Food Gelatine 


HAROLD A. SINCLAIR 160 Broadway NEW YORK 


TORS: we e x . . a9 
x tonpe bated Price is a relative term—quality always a concrete fact. 
W. G. AHERN 
SO LRA a ar ea ASK ANY FOOD CONTROL OFFICIAL ABOUT DELFT 
H. A. JOHNSON CO. 
221 State St., Boston, Mass. Delft standards of purity, uniformity and strength are recognized and praised 
Cc. E. RIDDLE by Food Control Officials. 
Emerson Tower, Baltimore, Md. Before Delft entered the field, who ever heard of gelatine supplied in quantity 
CHICAGO BRANCH lots, free from liquefying and harmful bacteria when delivered? Gelatine that 
Frank Z. Woods, Manager is free from liquefying and harmful bacteria is a highly sanitary product. 


180 N. Market St , : : : 
Get your friendly competitor to tell you about the splendid results obtained 
BLANKE MFG. & SUPPLY CO. from Delft. 


214 Washington St., St. Louis, Mo. 
NOYES BROS. & CUTLER Delft is strictly a TOP QUALITY gelatine, sold at reasonable figures, that 
Park Square, St. Paul, Minn. represent exceptional value. Because of its purity and strength, it goes further 
than cheap gelatines, and actually costs you less. 
LEE-GREEFKENS CO. : ote 
570 Folsom St., San Francisco, Cal. You can get the same price from our distributors as from us. 
CALIFORNIA FOOD PRODUCTS 
COMPANY 


949 E. Second St., 
Los Angeles, Cal, 


W. P. DOWNEY 
8S Grey Nun St., Montreal, Can. 


A GOOD BEGINNING IS HALF THE BUSINESS. 


THE ICE CREAM REVIEW 


(Continued frcm page 130) 

The Breyer Company supplies all the ice which the 
individual dealer requires to preserve his cream. 

The amount of ice is so vast that the Breyer Company 
has installed a mechanical method of packing ice cream 
cans in the vehicles for delivery. The cracked ice and 
salt are shot down upon the tops of the filled cans after 
they have been placed upon the trucks. 

To meet the immense demand for ice the Breyer 
Company every day manufactures over 300 tons. 

Salt is another factor which runs into heavy figures, 
the amount used being about 100 tons daily. And none 
of this ice and salt goes into the manufacture of ice 
cream but only in its delivery or sale. 

Ice cream is not frozen with ice but with a brine just 
as ice itself is frozen. 

Henry W. Breyer’s father began to make ice cream 
up in Kensineton just after the Civil War. At first he 
sold what he made in one small shop. 

Afterwards the father branched out a bit and estab- 

Mrs. Breyer is Vice- 
President of the Com- 
pany and Wilbur S. 
Seott is Secretary and 
Treasurer. The com- 
pany’s buildings at 
Cumberland and Ninth 
streets occupy an entire 
block and new addi- 
tions go up with great 
regularity. 

But after ‘all the 
thing which most inter- 
lished other ice cream 
stores, but it was not 
until safter 1907 when 
the Breyer Ice Cream 
Company was incor- 
porated with the son, 
Henry W. Breyer, vir- 
tually the sole owner 
and President, that this 
plant began to enter 
largely into the ice 
eream trade of Phila- 
delphia. 
ests the public is not the size of the plant, not the dis- 
tribution of its immense product, but the actual making 
of ice cream on this tremendous scale. 

Cream is the first essential and Breyer owns four 
creameries in Juniata and one in Berks County, and 
purchases the complete output of several others. One 
of the creameries in Juniata is probably the largest in 
the state. From these there come steadily to the Phila- 
delphia plant the carloads of carefully inspected cream. 

And the Philadelphia ice cream of commerce which 
has now such wide fame, must be made of real cream. 
The cream is not only rich, it is also clean and is kept 
so through the entire process. 

The cream which is chemically tested in a laboratory 
must have from 11 to 12 per cent of butterfat after it 
is pasteurized and cooled by falling over a series of 
artificially cooled rolls. 

* * * 

To manufacture from 100,000 to 150,000 quarts of ice 
cream daily, requires a steady flood of cream, but it also 
‘requires some 400 barrels of sugar every week, 450 


pounds of vanilla bean, 2200 bushels of peaches, 500 
boxes of oranges, 9400 pounds of chocolate, 60,000 


pounds of strawberries per week. 


Reprint from the July number of the Girard Letter, 


A Row of Tee Cream Freezers, Each with a Capacity of 100 Quarts, 


issued by Girard Trust Co., 


September, 1922 


All the fruit used is carefully sorted and the defectiy , 
A score of men and women at the present 


is discarded. 
time work constantly at Breyer’s to prepare the peaches 


needed for that brand of ice cream, the peach season 


having now succeeded the strawberry 


Orange juice alone is used in flavoring water ice, the 
rind, pulp and seeds of the orange being. removed me- — 


chanieally. 
The cream is standardized on an upper floor and then 


run through the Homogenizer, which is a curious ma-_ 
chine for the breaking up of all particles of fat by 
placing the cream under tremendous pressure, thus mak- ~ 
ing it thoroughly homogeneous, hence the name of the — 


machine. 


It then runs by gravity through sanitary — 


piping to large tanks, holding one thousand gallons each, — 
Sugar is mixed in at this point, and the cream again 
flows by gravity to ice cream machines on the first floor 


where the flavoring is added. 


The actual freezing of the ice cream at Breyer’s is a | 


quick process. 
finish the freezing. 


poured, 
It is then put in cans, 


storage plant, because 
the temperature is kept 


the manutacture 
brick iee eream. 


of brine. The paddles 
are rapidly revolved, 


oughly stirred. It takes 


grees below. The cans 


There are 30 machines each holding 100 — 


But the ice cream is — 
not yet ready for the 
consumer. When taken 
from the freezer it is — 
still soft eae” to be - 


and stood in a cooler — 
which is a real cold 


quarts for the bulk and — 
8 of 40 quarts each for — 
of” 


Around the can in 
which the cream is se- 
curely locked, is a layer 


while the eream is thor-— 


but fifteen minutes to — 
at from zero to five de-— 


remain in storage a day and are then ready to yield 


their contents to the waiting public. 
* een 


The Breyer plant employs about 500 persons. 
stead of tea in mid-afternoon, as the English custom is, 
the Breyer force stop to eat ice cream. 

Fifteen men are needed at the Company’s telephone 
exchange all night every night to take orders. The sales 
force in that plant is a live outfit but it is hardly more 
competent than the purchasing department upon which 


_after all depends the quality of the finished product. 
A visitor to this unique factory, from which flows so 


much human joy, comes away with several definite and 
deep impressions. 

First, Br eyer’s ice cream is clean. Second, it is whole- 
some. Third, it is made of nothing but excellent mate- 
rials and no substitutes. Fourth, it has things done to 
better it, which no home-made article can possibly get. 

The lowness of the wholesale price is rather astonish- 
ing when it is also remembered that these ice cream pro- 
ducers of Philadelphia have made it so well that it long © 
ago gained, and has ever since held, the coveted brand — 
of standard. 


Philadelphia, Pa. 
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Quality 


Quality in ice cream is beneath the surface—where the eve can’t see it and where only use can 
prove it. 


Efficiency in a cleaner likewise is not a visible quality, but is the product of its use. 


The shrewdest buyers among ice cream manufacturers have for many years standardized the 


VT OLIMLALL 


Cleaner and Cleanser. 


-_, 


for all cleaning in their plants because they have always found the sweet, wholesome, sanitary 
cleanliness it provides efficient, profitable and economical. 


Indian in Circle Wyandotte Sanitary Cleaner and Cleanser insures such safe, sanitary 
protection to quality ice cream that increased demand means larger profits. 


PROSPERITY FOLLOWS THE DAIRY COW 
Be sure you attend the 
National Dairy Exposition 
St. Paul - Oct. 7-14 - Minneapolis 


in Every Package. 


THE J. B. FORD COMPANY Sale Mdnufacturers W yandotte, Mich. 


Standard of Quality for 27 Years 


 ANCGOU 


CONCENTRATE 


FOR FLAVORING 


ICE CREAM 
CANDY 4° 
PASTRY °? 


A Concentrate 
of Extraordinary Quality 
and Uniformity 


3g to % ounce to 10 gallons of finished 
Ice Cream. 


Gives that wonderful fresh smack to your 
Ice Cream ata cost of 1 cent a gallon Ice 
Cream. 


Pints $4.00 Gallons $30.00 


Can be used as a substitute wherever vanilla 
extract 1s used, and with satisfactory results, as it 
will not freeze out in ice creams, or, cook out in 
baking or candy making. 

Use % ounce to | pot or 12 gallons finished Ice Cream. 
Use | pint to 250 gallons mix, or 500 gallons of finished Ice Cream. 
Use % ounce to 100 Ibs. Candy or Bakery Goods, or you can dilute 


1 pint of Concentrate with 15 pints of warm water and use asa flavor. 
Manufactured by 


Try a Sample Package 
Guaranteed to Please 


TTT {|| LILLY Tho 
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SEND. FOR OUR FRUIT, FLAVOR AND COLOR CATALOG 


| 


— 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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New $80,000.00 Factory for Manufacture of Dairy Machinery 


Large Addition to North Chicago Factory of Davis-Watkins Dairymen’s Manufacturing Company. 
Has Unique Water Sealed Roof. 


Rapid expansion in the business of the Davis- Watkins 
Dairymen’s Manufacturing Company, well known dairy 
equipment manufacturers, has made necessary a large 
addition to their North Chicago factory. 

This new addition is to be 160 feet long by 120 feet 
in width adjoining the main plant on the south. It will 


be of concrete and glass and will be the last word in 
modern factory construction. 

Work on the new structure is being done by the Rolff 
Under the terms 


Construction Company of Milwaukee. 


of the contract, the new addition is to be completed in- 
side of sixty days. Its cost will be approximately eighty 
thousand dollars. 

Since spring, the North Chicago factory has been 
badly congested and the additional 75 to 100 per cent 
floor space which the new addition makes available will 
greatly facilitate the work of the various departments 
under the supervision of I. R. Hippenmeyer, plant super- 
intendent. 

At the present time, the North Chicago factory of 


NEW FIRM TO SELL DAIRY EQUIPMENT IN 
ENGLAND. 


A new firm, to be known as Storer, Rodgers and 
Hughes, has been formed to do a business in England 
and nearby territory in importing and selling dairy 
machinery. The firm will not only handle a complete 
line of dairy equipment, but will design plants for every 
branch of the dairy business. The headquarters and 
main show room of the company will be in London. The 
firm will feature a complete line of Cherry equipment. 

The Personnel of this firm assures the success of the 
enterprise. 

R. D. Hughes, general manager of the Farmers’ Dairy 
Company, Limited, Toronto, Canada, is chairman of the 
organization. Mr. Hughes, however, will continue in 
his present position and will act in the capacity of 
authoritative adviser to the new firm, for which his long 
experience and close association with the dairy industry 
especially fits him. 

The managing director of the business is Wm. Storer. 
Mr. Storer will have charge of the sales and all matters 
pertaining to the technical side of the business. Having 


had twenty years experience in the dairy business, he is: 
PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 
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‘he has acted in the capacity of special representative of — 


September, 192! 


the company has about two hundred employees. As soon 
as the new addition is completed, seventy-five to one 
hundred additional employees will be added. ‘TJ 

A water sealed roof for cooling of the plant is a 
unique feature of the new addition. The roof is so con: 
structed that it will carry a 4-inch sheet of water during 
the summer months. Experience has shown that a wate r 
protected roof keeps a plant very much cooler in the 
summer. It absorbs the direct heat from the sun’s rays 
and thereby maintains a comfortable temperature with- 


in the plant for the workman. The water sealed feature 
also makes the construction more fireproof. e 

When completed, the new structure will help to 
speed up manufacturing facilities and enable the com- 
pany to give quicker deliveries on milk plant, ice crea ma 
plant and creamery plant machinery from its various: 
sales branches. In addition to their North Chicago fac-— 
tory illustrated here the company has three other fac-— 
tories, one at Jersey City,-ont at Derby, Connecticut, 
and one at Owatonna, Minnesota. > 


admirably fitted to handle his work. Mr. Storer started — 
out with five years actual practice in handling milk and 
manufacturing milk products, and for the past ten years’ 


the J. G. Cherry Company. It has been his duty while 
in his former position to introduce new equipment to the 
dairy industries, but his work also involved a great deal - 
of designing and erecting of plants for these industries. 
While engaged in this work, Mr. Storer also had some 
experience in designing and equipping plants in Eng- 
land, and he is now well known to the English dairy 
trade. 


The third member of the firm, Frederick Rodgers, 
has for the past six years, been employed by the Cherry 
Company as export manager. Mr. Rodgers is thoroughly 
familiar with the dairy industry in all parts of the world 
and the numerous practices followed in different coun- 
tries. His knowledge of the exporting and importing 
of dairy machinery and wide acquaintance with the 
dairy trade of England particularly fit him to handle— 
his work with the new organization—that of handling 
the buying, importing, banking and general detail end 
of the business. * 
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Do the rest of you Flyers recognize your fellow 
member on the right of this picture? It’s none other 
than Hugh J. Krampe, or rather, Captain Hugh J. 
Krampe, who took charge of the Milwaukee office of the 
Armstrong Cork and Insulation Company last spring. 
Locks good in that outfit, doesn’t he? That picture 
nearly caused a riot in this office when the stenog force 
oot hold of it. It was all the editorial department could 
do to rescue it so we could have a cut made for publiea- 
tion, and give the rest of you folks a look too. 

This picture was taken last July at Camp Cusrer, 


Battle Creek, Michigan. Captain Krampe is a member 


of the Engineers O. R. C., and served his country with 
the 308th Engineers in France. He is a graduate of the 
College of Engineering of the University of Cincinnati. 

The other two are World War veterans also. The 
man in the center is Captain Samuel G. Schwartz, Med- 
ical O. R. C., a veteran of the Mexican Invasion in 1916. 


The other is Captain Dorian G. Moon, Engineers O. R. C., 
a graduate of the London, England, College of Engi- 
neering and a veteran of the Boer War in South Africa 
in 1900. He saw service in France with the 122nd En- 
gineers. Some bunch! It certainly can never be said 
that Captain Krampe doesn’t travel in good company. 


ae 


HOW TO GET TO CLEVELAND. 


Cleveland is an easy city to reach. 

It is, almost literally. in the center of things.’ One-half 
the population of the United States and Canada is within a 
radius of 500 miles. 

In fact, Cleveland can be reached overnight from either 
the Atlantic seaboard or the Mississippi River. 

There are, for example, eighty three passenger trains— 
through trains, not local accommodation trains—arriving in 
Cleveland every day. 

Moreover, passenger boats from Detroit and Buffalo and 
other Great Lake ports arrive daily during the season of 
navigation at magnificant new piers on the lake front. Com- 
bination rail and steamship tickets may be purchased by 
travelers to Cleveland. 

Interurban traction lines radiate from Cleveland in all 
directions, to Toledo on the West, to Akron, Canton, Colum- 
bus and Youngstown on the South and Ashtabula n the East. 

Excursions may be made to many interesting and. famous 
resorts in a few hours—to Niagara Falls, Cedar Point, his- 
toric Put-in-Bay, Port Stanley, Geneva-on-the-Lake, and the 
scores of inland lakes near Akron. 

Through trains, with finest Pullman standard - sleeping 
cars, are operated daily into Cleveland from Detroit, Chicago, 
St. Louis. Cincinnati, Pittsburgh, Washington, Baltimore, 
Philadelphia, New York, Boston, Buffalo, Toronto and many 
intermediate points, while through sleeping car service is 
also available during winter months from Atlanta, Birming- 
ham, Chattancoga and Jacksonville.—Exposition Extra. 
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Refrigeration Facts 


To any ice cream manufacturer we will gladly 


send this booklet. It contains some useful infor- 
mation that you will want to keep, besides showing 
how the Baker Ice Machine is especially adapted to 
meet every refrigerating problem of the ice cream 
manufacturer. 


The Baker is a slow speed type, which is a posi- 
tive guarantee of economical operation. Any man 
knows that if he races a horse at top speed all the 
time the horse soon wears out——so it is with an ice 
machine. Some of the first machines built 17 years 
ago are still in daily service. 


Baker Plants are Cheaper 
Now Than Before the War 


Any manufacturer who does not use mechanical 
refrigeration absolutely loses money every day in 
cost of operation. 


With the new low prices of the Baker 
Plants there is no need for any com- 
pany suffering such loss, especially 
when a Baker will cut manufacturing 
costs from 50% to 759 over ice and 


salt. 
We will gladly estimate % 
the cost of installing a 
Baker in your plant ta 
without obligation to 
you. a 
SA Baker 
Iee 
Machine 
Baker Ice Machine .~ Swit" 
ras Nebr. 


Gentlemen: Please 
send us your free 
T- bulletin No, 65D. 


Company Inc. 
Omaha, Neb. YA 
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IT IS EASIER TO GIVE ADVICE THAN TO LEND A HAND. 
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1112 Radcliffe Drive, 
Toledo, Ohio. 


Secy., C. J. W. SMITH 
c/o Creamery Package 
Mfg. Co., Detroit. 
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The sad news of the death of Mrs..Howard W. 
Black, wife of our Vice President Howard W. Black, 
was received by us and we all extend him our sympathy. 

* * * 


The Michigan Dairy Boosters is a live organization, 
it now has over 50 paid members of wide awake firms, 
who have live wire salesmen. We extend invitations to 
others to join us. Dues are $10.00 per year. 

* * * 


Michigan Dairy Boosters will attend the Ice Cream 
Supply Men’s Convention held in Cleveland in October. 
Everyone should go to it for we are sure it will be a 


SUCCESS. 
%& * co 


Well, Booster Olsen, we will soon have to make use 
of The Ice Cream Review in behalf of Michigan Conven- 


Having Trouble 
Getting Tubs Back ® 


Let us tell you why it is that 
‘*TAG-BAKS”’ 
have brought tubs back thru all seasons 
TAG-BAKS are little tub 
appliances that avoid a lot of 


grief and extra expense for Ice 
Cream Manufacturers. 


Our circular tells why 


TAG-BAK 
182 Ogden Ave. 
MILWAUKEE 


WIS. 


PURE 
CONSUMERS GELATINE CO. 


ST. LOUIS, MO. 
PEERLESS 


Gelatines 


Pure White India Gum 
PERFECTION Ice Cream Powder 
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UNIFORM 


PLEASE MENTION THE ICE CREAM 


REVIEW WHEN WRITING 


tion for when we get ready to advertise it, we can use 
columns of it—we have not forgot your invitation to 
us to do so. So get ready for it. 


* * * 


A. B. Carlisle, Port Huron, Mich., is said to be the 
oldest man in the manufacture of ice cream in the state 
and by the way he has completed his new plant, and it 
is said to be the most modern in the state. 


* * * 


‘‘Hoop’’ ‘‘Hoop”’ ‘‘Horray,’’ let’s all watch out for 
the next Convention to be held in Michigan for it is 
ecing to be as good as the last one or much better. For 
We are going to make it a dandy one as we expect to 
invite the manufacturers from Ohio, Indiana and Illi- 
nois to come to see it. We trust they will be with us, 
and get, acquainted, for that is the way for harmony in 
business ways—we will show them a dandy show of ex- 
hibits, as Michigan Convention is noted for that and 
Boosters Smoker will be a good one, and you will not 
regret your trip to our Convention. m 

* * * 


Franklin Creamery Co., Toledo, Ohio, is building a 
new plant. They are doing a very nice business. 


* * * 


Field Meyers Ice Cream Company, Battle Creek, 
Mich., says they are doing fine since they engaged in 
the business. 

% e * 


The Sanitary Tinning and Manufacturing Co. of 
3793 E. 93rd St., Cleveland, Ohio, is making extensive 
improvements also installing all new improved machin- 
ery to meet the increase of the business coming their 
way. They are doing business with the largest ereameries 
and Iee Cream Manufacturers as well as smaller firms, 
they have the reputation of doing good work in-retin- 
ning cans. They employ 30 men in the factory and will 
soon increase to 50 men. A. J. Miller, Manager is a 
hustler and has lots of friends among the trade. He 
attends the Conventions and his host of friends are 
always looking for him and his exhibits. Sure we all 
will enjoy his hospitality while at the Cleveland Conven- 
tion for he wants the boys to see his Beach on the lake, it 
is a fine one. When Miller gets his billiard table out 
there, he surely will enjoy it, at the water breeze. 
He can play some game especially if he stops laughing 
for a while. He will spend several thousand dollars in 
improvements for his tinning plant. 

Wrazzell Iee Cream Company, Cleveland, Ohio, re- 
ports they are doing a nice business for the short time 
they have been running. 


All committees and officers of the Michigan Allied 
Dairy Boosters are getting busy for the next February 
Conventicn and it will be a good one, larger and better 
than ever. 


C. J. YUNKER. * 


Sh ) t e S t Corner peers who agus use 
OE OUTING SOLES re iar eo ealloes of Goody. 


Good per day—even on cold days. If you have any small stores on your list, 


Better write for ““PLAN’’—it sure is simple 


SANI-DAIRY PRODUCTS CORPORATION 


45th and Evans Avenue CHICAGO 


TO ADVERTISERS 
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NATIONAL DAIRY COUNCIL TO HAVE 
WONDERFUL EXHIBIT. 


Definite relationships between health and the con- 
sumption of milk and milk products will be proved in 
a $10,000 exhibit staged by the National Dairy Exposi- 
tion under the direction of the National Dairy Council, 
occupying one of the large show buildings at the Minne- 
sota State Fair grounds October 7 to 14. The exhibit is 
described as the first of its kind ever shown west of 
New York. To carry the message of health to the public 
is its mission. 

Fourteen child health organizations and government 
bureaus are co-operating in the exhibit, which comprises 
an acre of buildings especially constructed for it in New 
York under expert direction, together with a miniature 
railroad with fourteen different stops or stations. Vis- 
itors to Healthland, as the exhibit is called, will (if they 
are children) walk up to the ‘‘ticket office’? and after 
registering name, age and weight will get a ticket over 
the railroad line. 

Each stop will illustrate, with scenery, action, life, 
color and attractive features, one factor in the health 
of the child, emphasizing it in a manner he never will 
forget. The Child Health Railroad, ‘‘to give free rides 
to boys and girls knowing their ‘number’,’’ is being 
built by the Child Health Organization of America. 
Healthland Bank, ‘‘a profit-sharing institution which 
pays big interest,’’ will be constructed by the National 
Child Labor committee. 


At each stop made by the Healthland train the ex- 
hibit will be in the form of a house. Ye Healthland 
Book Shop, ‘‘which will beat any million dollar library,’”’ 
will have a separate miniature building of modern arch- 
itecture to be built by the National Organization of Pub- 
lic Health Nursing. 

From the top of Ye Health Crusaders’ Castle visitors 
will get a bird’s-eys view of Healthland lying many feet 
below them. This exhibit will be put up by the National 
Tuberculosis Association. The University of Minnesota 
will conduct a Fortune Teller’s Headquarters, ‘‘ where 
~ you will learn how much weight you have in this world.’’ 

The Milk Bar will be arranged by the Parent Teach- 
ers’ Associations of St. Paul and Minneapolis. The Na- 
tional Dairy Council will stage the Healthland Zoo. 
The U. S. Bureau of Education will erect a radio station. 
Healthland Surprise, ‘‘the best place to get the best 


babies’ is being arranged by the U. 8. Children’s 
Bureau. Ye Keepwell Tavern will furnish samples of 


the best foods to keep up proper health. A health movie 
will be running in Healthland Theatre, prepared by the 
National Child Health Council. 

At the Baby Garage, owned and operated by the 
American Child Hygiene Association, visitors will see ‘‘a 
service station which demonstrates how to keep a baby 
in running order.’’ The American Red Cross will ar- 
range the Healthland Art Gallery, “‘picturing the beauty 
of service and good health.’’ 

“‘Healthland’’ will arrive in special cars at St. Paul 
early in September, and workmen will begin installing 
it at once. 

ab 


‘‘Tom,’’ said the boy. 

**No, it isn’t Tom, it’s Thomas.’’ 

‘And your name?’’ she asked of the next boy. 
‘« Jackass,’ said the boy.—Laughing Gas. 


* * * 


You can get somebody to sell you anything you want 
if you use ‘‘The Iee Cream Review’’ Want Department. 


PROSPERITY FOLLOWS THE DAIRY COW, 
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Best of All 
ATLANTIC 


—a super-clarified— 


GELATINE 


‘“‘Purest and Best 
It Stands the Test’’ 


Atlantic costs more to make—the 
clarifying process takes longer; but 
it is so pure and so clear that a single 
glance of Atlantic in the solution 
will show why it is more economical 
and actually costs less than corres- 
ponding grades of ordinary gelatine. 
Atlantic passes the pure food require- 
ments of any state in the Union. 


Test Atlantic Risk-Free 


Send today for a barrel of Atlantic. 
Use five, ten or even fifteen pounds. 
If, after,a fair test, you decide that 
Atlantic is not your gelatine, rehead 
the barrel, return the unused gelatine, 
and we’ll pay the freight both ways. 
Begin today to place your reliance 
for uniform quality gelatine on 
Atlantic. It wins every time. 


ATLANTIC GELATINE COMPANY 


Woburn, Massachusetts 
WRITE HOME GFFICE 


Or one of the following branches, if nearer to you 


BRANCHES 
NEW YORK CITY BALTIMORE CHICAGO 
Room 1081 1012 Suite 510 


uu 
Woolworth Bldg. Union Trust Bldg. 118 N. LaSalle St. 


SAN FRANCISCO 
Room 420 Hansford Block, 268 Market St. 


Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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It has never been the policy of The Ice Cream Review 
to use space to blow its horn, and we are often accused 
by our friends of being too modest—too modest for our 
good. In order to please these good friends we are 
going to depart from this policy to let you read four 
letters which are taken from our files and which repre- 
sent four different view-points of the service rendered 
our patrons. Here they are: 

From a Subscriber. 
St. Joseph, Mo:., July 13, 1922: 
Editor The Ice Cream Review: 

The last several issues of The Ice Cream Review have 
certainly been fine, and very helpful in solving some of the 
problems confronting the ice cream manufacturer. We firmly 
believe that under the new policy of real articles, rather 
than personals, you have the best trade paper published in 
the country. Yours very truly, 

THOMSEN ICE CREAM CO. 
By F. L. Thomsen. 
From An Advertiser. 
Chicago, I11., 
Editor The Ice Cream Review: 
The July issue of The Ice Cream Review is a dandy. 

Here of late, we noticed particularly that you are run- 
ning items that, in many cases, are worth the price of an 
annual subscription to any ice cream manufacturer. 

The ice cream manufacturer who carefully goes through 
his Ice Cream Review will undoubtedly be benefited consid- 
erable, regardless of whether he has a milliom gallon plant 
or a twenty-five thousand gallon plant. 

A publication like The Ice Cream Review might be favor- 
ably compared with a National Association, only that it is 
more national in scope than an Association can be, by reason 
of the fact that they have not had an opportunity of care- 
fully going into the matter of just what benefits are gotten 
through your publication. 

If an ice cream manufacturer would take the trouble of 
looking over the July issue of the Review, he would find 
several articles that warrant re-reading several times, and 
then apply them to his own method of doing business. 

If there is any way that we could help to increase the 
subscription list of the Review we would certainly like to do 
so, because we honestly feel that we would be doing the ice 
eream industry a favor. The Review hits the mark on a 
number of items, particularly that which applies to broaden- 
ing the ice cream manufacturers who would have the view 
of cutting prices, with considerable pleasure (not knowing 
the bad effects), it straightens out the fellow who is inclined 
to be slip-shod in his method of sanitation, and it certainly 
does give technical facts in a clear manner. 

You have made such strides in handling your publication 
in a businesslike manner, it is only a question of time when 
all of the associations will recognize your magazine as being 
legitimately entitled to their recognition as the official organ. 

Judging from the results that we get from our advertising 
in The Review, we would say that a great many of your sub- 
seribers read the publication carefully. 

The kind of service that you are rendering should be ap- 
preciated most by the ice cream manufacturers and the sup- 
plymen as a whole, and we are going to do our little bit to 
help the good cause along. 

With kindest personal regards from the writer, we are, 

Very cordially yours, 
THE DAIGGER CORPORATION, 
Henry W., Manager. 


Auge f, 1922. 


PYERUUUENTUUOUTE ECU EEOTTOCUUT EEE EET ETE ETT EEU TP 
AND AWAY YOU GO 


WHOOPEE!! 


to new and larger profits on a selling campaign that’s a “peach”. The large 
and small Ice Cream men are lining up in the ranks. The very simple 


“GOODY-GOOD PLAN”? is yours for the asking 
SANI-DAIRY PRODUCTS CORPORATION 
45th and Evans Avenue CHICAGO 
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As Others See Us 


What Our Good Friends Are Saying About The Ice Cream Review. 


September, 1922 


the Counsel for Several Advertisers. 
Milwaukee, Wis., July 18, 1921. 
Editor The Ice Cream Review: ] 
The only regret I have concerning your excellent publica- 
baa is, I never have time enough to read each issue as thor- 
ghly as I would like and, ought to. 


Before me now, are your last four issues—each one full 
of practical, useful information; specific, general and cover- 
ing every conceivable angle of the ice cream industry. Aside 
from the pertinent subjects, there is present in each issue, a 
breezy, cheerful, good-fellowship atmosphere relating to the 
‘boys’? which keeps one in touch with them. Acquaintances 
made at conventions are thus further continued and en- 
livened thru the columns of your paper. I feel that The Ice ~ 
Cream Review has been a decided factor in establishing that 
fraternity of good-fellowship so characteristic of the ice cream 
industry. 


In each succeeding issue I have noted a conscientious, 
sincere effort to disseminate worth while knowledge. I can ~ 
apreciate how you must spare neither time, money nor per- — 
sonal effort to secure this information. Certainly, you are 
deserving of the highest regard from your subscribers, your — 
advertisers and their representatives. 


I should dislike to see you lessen your efforts or lose © 
enthusiasm. On the other hand, I can readily understand ~ 
that unless the industry gives you both moral and financial 
support, such endeavor will, of necessity, grow weary and 
weaken for lack of encouragement. 


The industry needs so ‘‘national a publication’’ as The Ice 
Cream Review. And I hope you will never lose sight of the © 
fact, that in a measure it falls upon you to do two things, — 
(1) continue to maintain your high publication standard; — 
(2) thoroughly impress the industry with the fact that you — 
are doing so. : 

In my estimation, you have been too modest in this re- 
gard. I am sure equipment and supply house executives will — 
welcome a presentation of the merits of The Ice Cream Re- 
view. It is decidedly to their interest that such a publica- 
tion exists, affording them an advertising medium unsur- 
passed in its particular field. 

Very truly yours, 


FRED EH. ERIKSEN. 


Eo at Oo 


From 


, 


From a Patron of Our Job Department. 


Milwaukee, Wis., July 18, 1922. 
The Olsen Publishing Company. 

Gentlemen:—tThe following letter, which I received this : 
morning, will undoubtedly prove of interest to you: 

558 4th Ave., Milwaukee, Wis., July 16, 1922. 
Milwaukee Typographical Union, No. 23, 
68 Wisconsin St., Milwaukee, Wis. 

Gentlemen:—In compiling a Review of the Pythian Order 
of Milwaukee County, my biggest worry was to get same 
placed in the hands of reliable printers. “| 

The Olsen Publishing Co. has set my troubles at rest by — 
printing same to my entire satisfaction, and I therefore wish 
to thank your members who worked on this book, and also — 
those members who helped boost this project when it was 
on the verge of collapse. 

Wishing you all success, I am, 

Yours very truly, 
(Signed) Cc. H. WENZEL. 


This office is indeed pleased to see that the harmony and — 
co-operation which exists in your mechanical department ~ 
fosters working conditions which guarantee the ultimate goal — 
of every printing establishment—-satisfied customers. 


Respectfully yours, 


RAYMOND T. MOORE, 
President Milwaukee Typographical Union, No. 23. 


We get many such expressions of approval and good — 
will from all parts of the country, and we want our 
friends to know that they are appreciated. Even though 
our policy forbids filling up several pages of each issue 
with these letters we like to get them just the same. 


WHEN WRITING TO ADVERTISERS 
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Custards Flavors 


Maraschino Cherry Custard 


Mothers Egg Custard 


ce ” 
Acme” Custards An exact reproduction of the EGG or CHERRY. 


Egg or Cherry ne all of Nature’s delicate FLAVORS and BLENDED 
A delicious Ice Cream of quality distinction. 
Working sample for 40-qt. freeze, 36 cents. 


Bi Sque Ice Cream Aux imitation of the real Walnut or Shelbark with a nutty flavor. 
Served to social and banquets as a special. 
Working sample for 40-qt. freeze, 60 cents. 


Perfecto (trade-mark) A tested smoother of special value in the making of smoothe 
and tough Ice Cream. Never fails to give satisfaction. 


Concretes Orange and Lemon Concretes are made from the finest fruits 
that grow in Northern Sicily. 


Extracts ( non-atcoholic) 36 different kinds of fruit extracts. Special blends of Vanilla. 
Colors Certified colors of all shades, highly concentrated. 


ACME EXTRACT & CHEMICAL WORKS 


Extracts HANOVER, PENNA. Colors 


Is your package 
easy to remember? 


“Putting the name across” is never an easy job. 
People do not make it a point to remember your 
name when they see it. But if the package is so 
designed that it will arrest their attention, if it is 
striking — “different” —they will begin to remem- 
ber it after seeing it the second or third time. And 
they will associate your name with your product. 


_Any kind of folding box~ 
for every kind of business 
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Then, too, your package must deliver its con- 
tents in good condition. And only a house that 
has learned, through long experience how to 
build the best boxes can do both jobs well. 


We have designed and made boxes for exact- 
ing organizations in every branch of business. 
For more than 20 years we have been improv- 
ing the packing methods of business houses 
thruout the country. 


Our service department will be glad to send samples and quote prices. 


The Peerless Paper Box Mfg. Co. 
1137 West 6th Street : Cleveland, Ohio 


PAPER VESSELS ARE POPULAR FOR SANITARY CONTAINERS. 
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How Does Aging Increase the Viscosity of the Mix 


Opinions of Cause of Thickening of the Ice Cream Mix During The Aging Process 


HERE is no doubt that ageing of the ice cream mix 

increases its viscosity, thereby producing a smoother 

product and greater overrun, but nobody seams to 
know just why, how, or what is the scientifie reason for 
the increased viscosity. 

A very prominent man in the ice cream industry re- 
cently asked The Ice Cream Review to settle the ques- 
tion by putting it to the trade. It is indeed surprising 
to note how few of even the largest ice cream manufac- 
turers in the country have any opinion at all on this 
subject, and that, of those who have opinions, a fine 
percentage of such opinions are just cracking good 
guesses. But the fact that should interest everybody 
connected with the ice cream industry is that many 
manufacturers and state experiment stations are right 
now trying to determine the scientific reason, and some 
of them have already obtained results that are beyond 
the theory stage. 

The information available on this subject at present 
follows: 

The question, which you bring up regarding the viscosity 
of the ice cream mix is one this institution has been working 
upon for the last year and a half and expects to continue 
working upon throughout this next year. We have secured 
a great amount of data which we feel at this time is not 
sufficient for publication. I might state that there are a 
great many factors which seem to increase viscosity after 
pasteurizing and homogenizing. Close study of the viscosity 
will show you that there is a very slight decrease in viscosity 
immediately after pasteurizing and a material increase im- 
mediately after homogenizing and after forty-eight hours, 
cream that has been homogenized is possibly eight times more 
viscous than cream which has not been homogenized. 

We attribute the increased viscosity to the fact that the 
ice cream mix is of a collodial nature, and it possibly con- 
tains gelatine or some gum and considerable casein. The 
casein is of the same quality as gelatine, and will absorb a 
great quantity of water in proportion to its weight. Upon 
absorbing moisture our mix begins to thicken, strange to say 
however, this viscosity which seems to be due to the collodial 
nature of casein can almost be completely destroyed by ex- 
treme agitation, yet it is practically necessary in the manu- 
facture of a smooth, velvety ice cream. 


* * * 


We have investigated this phenomenon at this station and 
have come to the conclusion that it is due entirely to the 
effect of the low temperature on increasing the hydration of 
the protein material in the ice cream mix. An increase in 
the viscosity or relative solidity of the fat with the low tem- 
perature, also plays some part in giving the additional thick- 
ness. The phenomenon of hydration with increased thick- 
ness and viscosity is common to practically all proteins. One 
sees a similar change occurring when gelatine solutions are 
cooled to a low temperature; as you know, the lower the 
temperature at which a gelatine solution is allowed to jell 
the stiffer will be the resulting jelly. It is something of this 
character that occurs at low temperature in the ice cream 
mix only in this case it is the protein materials in the cream 
and condensed milk which undergo the change. Pasteuriza- 
tion causes the opposite effect and thus makes the mix appear 
very fluid, or, as we say, very thin. Homogenization restores 
the original viscosity somewhat, but this is not a protein 
change but is caused by the breaking up of the fat globules 
in the cream. 

& * * 


We believe this change to be due to two separate and dis- 
tinct agents working at different times, by this we mean, 


John Barleycorn and His Grand-daughter 


Would both eat ‘*Goody Good” and ask for more. Did YOU see the 

advertising you get “free of charge” on this plan. Names of real 

live-wire ice cream men being added daily to our already Jong list. 
Costs You Nothing to ask the 


SANI-DAIRY PRODUCTS CORPORATION, 45th and Evans Ave., CHICAGO 


1st. The mechanical change due to homogenization of the 
mix; and 2nd, The chemical change or development of acidity 
in the mix after being held twelve to twenty-four hours. 

The efficiency of the mechanical action is due directly ta 
the pressure and temperature. As every one knows the fat 
is found in milk products as minute globules or balls, sus- 
pended in the milk serum. Upon being homogenized these 
globules are broken and smoothed out to form a perfect 
emulsion with the serum in which they were suspended. The 
content of these globules is very viscous and when released 
has a tendency to unite the entire mass and form a more 
viscous body. 

The second agent might be termed the chemical factor 
and its action takes place after the mix is in the storage vat. 
Even though the mix is held at a safe storage temperature 
there will be a slow and persistent development of bacteria. 
the one with which we are chiefly concerned in this connec- 
tion is the one which produces lactic acid; this form of 
acidity up to a certain point is highly desirable. This period 
is known as ripening. The chief action of the acidity seems 
to be a partial coagulation of the albumen. Certain agents 
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may be put into the mix, which will materially aid or hasten 


natures’ method of ripening, and under some conditions some 
claim these may be used to good advantage. 


We may have the wrong idea on this matter but practi- 


cal experience seems to bear us out, however we shall wait 
with a good deal of interest the ideas and discussions which 
will no doubt appear in your magazine. 

* * * 


I feel satisfied that this thickening is caused by a change 
of the mon-casein lactate to the di-casein lactate. The di- 
casein lactate being less soluble than the mon-casein lactate 
results in larger collodial particles with a consequent thicken- 
ing of the mix. The increase in the acidity which brings 
about this change is very slight and cannot be tested by the 
ordinary Mann’s acid test. The truth of this theory is par- 
tially proven by the fact that the addition of a small amount 
of hydrochloride acid to a finished mix materially increases 
its viscosity. 


* * * . 


The thickening of ice cream mix after being held for a 
period of twenty-four to forty eight hours following pas- 
teurization and homogenization may be due to either one or 
both of the following reasons: 


First, the process of homogenization does thicken the ice 4 


cream mix and this is more apparent after the mix has been 
cooled for some time. 
perature will have an effect upon the apparent viscosity. As 
the mix becomes cooler, the viscosity becomes greater. 
Secondly, if gelatine has been added previous to pas- 


teurization and homogenization, after standing for some tim2 se 


the gelatine tends to jell, and for that reason may cause 
this thickening of the ice cream mix. 
* ae on 


It is our belief that the increase in viscosity 
primarily to two things. In the first place, there are five 
known enzymes present in milk. Four of these act upon the 
milk solids, not fat, and the one remaining acts on the but- 
ter fat alone. The lactic acid present, of course, acts upoz 
the milk solids but will not account to a marked degree un- 
less the enzimes are present. Pasteurization to too high 
a degree or too prolonged will have a tendency to kill these 
enzymes. Homogenization has a tendency to increase the 
action of these enzymes by tearing apart the structural ele- 
ments of the mix, i. e. a pound of dried apples thrown into 
water to soak and a pound of dried applies which have been 
chopped very fine, thrown into the same quantity of water— 
the chopped apples will absorb the water more readily. This 
is a simile of homogenization. 

% * * 

I suppose you know that one way in which molasses candy 
is made to change in its consistency is to expose it to the 
air, and by pulling the candy the texture of it gradually 
changes until it becomes thicker and thicker. Whether or 
not the same: theoretical change takes place in molasses 
candy and ice cream I think no one knows, but it has been 
demonstrated over and over again that by aging cream of 
any kind, the texture and consistency changes and becomes 
thicker, provided the cream is held at such a temperature or 
under such conditions, that bacterial will not grow in it and 
the souring process gets started. 

Possibly you know that parties who have been in the ice 
cream business for many years prefer aged, sweet cream to 
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is due ~ 


In other words, a difference in tem- _ 
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Power Drive Also 


The R & D Better Brick Cutter with autornatic 
power drive is by far the fastest brick cutting 
machine sold today. It costs less than any other 
power driven machine too. Guaranteed and sent 
on trial. 

Write about it TODAY 


REICHEL & DREWS 


452-4-6 N. Ashland Ave. CHICAGO 


in cold storage during the summer months and using this 
cream in the winter. Such cream always has a much better 
body than fresh cream, but the theoretical explanation for 
the physical change which takes place in the casein by this 
process of ageing, I think, has never yet been satisfactorily 
given. * * * 


The main reasons for an ice cream mix becoming thicker 
after being held for a period of 24 to 48 hours, following 
pasteurization and homogenization are: 1. The action of 
pacterial flora as indicated by the rise in acidity during 
aging. For instance 10 gms. of ice cream mix when tested 
for acidity before aging required 1.7cc of N-10 NaOH while 
the same amount of ice cream mix after 48 hours of aging 
required 3.6 cc of N-10 NaOH.. In other words, aging is 
ripening and hence thickens the ice cream mix or makes it 
more viscous. 

2. Homogenization thickens the mix because it breaks 
up the particles very fine thus giving rise to more surface 
within the ice cream mix. In comparing the effects of homo- 
gzenization and emulsification we find that homogenization 
increases the viscosity before and after aging more rapidly 
than emulsification or when the mix is neither homogenized 
or emulsified. a * x 


We homogenize our whole mix wherein we pasteurize up 
to a temperature ranging from 160 to 180 degrees. This 
naturally destroys the viscosity of the dairy products in the 
mix, which in simple words, brings them back to youth and 
it requires three or four days aging for the mix to recover 


‘from this pasteurizing process, and to undertake to freeze 


out this mix would result in the operator being unable to 
get the overrun. This mixture must be held to a tempera- 
ture of 40 degrees during the aging process, during which 
time, it regains its viscosity, ages and thickens because it is 
a difficult matter to get the proper overrun unless the mix- 
ture is properly aged and viscolized. 

Now, a great many ice cream makers pasteurize the mix 
up to 160 degrees but before homogenizing it, cool it back to 
110 degrees; in that event, the mixture can be frozen with 
a very satisfactory overrun within 24 or 48 hours and manu- 
facturers who are not thoroughly equipped with holding 
tanks for aging, usually follow the latter process. Homo- 
zenized cream is thicker than the separator cream for the 
reason that the machine breaks up the fat globules and 
liberates the oil which gives it a heavier consistency which 
sometimes deceives the unexperienced because a 30 per cent 
homogenized product has the appearance to the naked eye 
as being a fat content as heavy in appearance as 40 or 50 
per cent separator product. : 

* * * 

Pasteurization and subsequent homogenization causes the 
ice cream mix including ingredients to become thin in ap- 
pearance. This is due to the heat applied in these processes 
and gives a disarrangement of the butterfat globules in the 
milk and cream thus causing it to become thin. After the 
mix is again cooled down it immediately becomes thicker re- 
gaining it’s viscosity. Within certain limits the longer mix 
is held out and the lower the temperature the more viscous 
it becomes. This is merely a physical change not a chemical] 
change. Both the overrun obtained by the ice cream maker 
and the smoothness of his product is largely dependent on 


the viscosity of the mix. 
es * * 


Pasteurizing and neating the mix before homogenization 
knocks down the viscosity of the mix and it takes from 24 
(Concluded on page 142, second column) 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 


FANCY ICE CREAM FORMS 


(Imported and Domestic) 


Featuring 


Hallowe’en and Thanksgiving 


Leaves, W/Stem, Lace Papers 
Imported Fruits and Pulps 


SCHALL & CO. 


81 Barclay St. 16-18-20 W. Broadway 
NEW YORK 


Boost Your Sales 
The Sanisco Way 


cAre You Prepared 


for the big extra business that 
awaits the man with a Sanisco 
Ice Cream Sandwich Machine 
at Beaches-Fairs-Parks-Carnivals 
and like occasions? 


We can make prompt deliveries 


Write at once for circular and prices 


SANISCO CO. wisconsin 
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Steel Tanks Not Easily Broken 


. 


Some folks entertain the notion that glass enameled eter was broken; otherwise the fire and fall did no dam- 
tanks are not sturdy. They take the word ‘‘glass’’ to age to the tank. ; 
mean easily broken. The accompanying cut proves the A few days ago an Elyria truck tank fell over on its 
contrary to be the case. side. The truck was finally righted, and continued on 


This picture shows the fire in which an Elyria glass its way without damage, and no loss of milk. 
enameled tank fell four stories and was in the worst of These two instances help prove the strength of an 
the fire. The gasket was burned off and the thermom- enameled steel tank. 


(Concluded from page 141) 

any Other. In fact I know of one large ice cream company 
which has practiced placing sweet cream in ten gallon cans 
to 48 hours to get the viscosity back, unless a ripener of 
some kind is used. When it is necessary to use the mix be- 
fore the 24 hours age is up some manufacturers use double 
the amount of ripeners. Making ice cream without having 
some viscosity is very unprofitable for the ice cream manu- 
facturers. 


CONDENSED MILK 


WE CAN FURNISH YOU QUICKLY DAY 
OR NIGHT ANY QUANTITY OF FRESH 
MADE PLAIN OR SWEETENED CONDEN- 
SED MILK. . 


IMMEDIATE DELIVERY BY EXPRESS OR 
BAGGAGE IN TEN GALLON CANS. 


PERRY MILK PRODUCTS Co. 
PERRY, IOWA 


* * * 


We are at a loss to know just why this happens. We 
have tried to study this out, but do not seem to fall upon any 
theory. We have at times found that in using condensed 
skimmed milk, and then changing over and using dry 
skimmed milk powder that the mix will thicken up when we 
use the skimmed milk powder. 

I do not know whether this has any particular bearing 
on what information you are after or not, but this has 
happened repeatedly in our factory. The skimmed milk 
powder has made the mix so heavy that it will not run out 
the vats in two inch sanitary pipes. 
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WASHING TON——_——— MAINE 
News From Far and Near | | 
B CALIFORNIA FLORIDA : 


asin 


Ue eee 


Jonesboro, Ark.—tThe Jonesboro Ica Cream Company are 


going to overhaul their entire plant and put in new machinery 
‘during the winter season. 


Little Rock, Ark.—The Package Ice Cream Company is 


now opened under new management. 


Porterville, Cal.—Porterville’s old creamery has been 
purchased by the Acme Ice Cream company. The company 
will use the place for a local ice cream factory and will make 
extensive improvements here, the total of the investment to 
be according to the amount of support received from the dis- 
trict-—one estimate made being $30,000. 

The deal is the result of a personal investigation of this 
district made by C. O. Swanberg of San Francisco, president 
of the Acme company and interested in numerous other large 
business organizations of the coast 

William Dreyer of Visalia, will have the local plant under 
his supervision, and W. I. Ridgway will be local manager. 

Trucks for the Porterville plant, have been purchased 
and the creamery will be ready for use as a distributing 
point soon. 


Galesburg, Ill.—I. V. and J. W. Highlander have opened 
a new ice cream plant here. 


Mascoutah, Ill.—The Eureka Beverage and Ice Cream 
Corporation has been organized here recently, with capital 
stock of $25,000. They will manufacture ice cream, cereal 
foods and beverages. 


Rensselaer, Ind.—Emmet Pullin has purchased a Builds 
ing here which will be occupied in the near future, it is un- 
derstood. This will afford H. E. Randle, the proprietor, 
much more commodious quarters than he has at his present 
location. 

The building will be equipped practically throughout 
with new machinery, which will increase the present output 
to a much greater extent. A new ice making system will 
also be installed in connection with the other equipment, 
which will manufacture ice for ice cream making purposes. 


Seymour, Ind.—W. B. Gallemore, owner of the Seymour 
Ice Cream Company; Ernest Denk, superintendent, and A. 
R. Nielsen, of Palm Beach, Fla., have organized a company 
which will operate an ice cream plant at Palm Beach. The 
factory will be opened this fall. 


Edgewood, Ia.—C. B. Madison, proprietor of the local ice 
cream factory, has been making extensive improvements in 
his plant and the work is now completed. The new addition 
is a freezing plant with a capacity of five tons of ice a day. 
The plant is in successful operation. 

The plant is not making ice in cakes, but is freezing 
cream in a room where the temperature is kept at zero or be- 
low. There are two rooms, in the first the temperature is 
at freezing and in the other at zero. The plant has a capa- 
city of twelve hundred gallons of ice cream a day if run 
full time. ; 


Estherville, lowa.—The Hutchinson Ice Cream company 
has purchased the branch factory of the Northwest Ice Cream 
company which was recently started on south Sixth street. 
This gives the Hutchinson people a clearer field in this part 
of the state. 


Spencer, Iowa.—The Spencer Dairy Produce Company, 
formerly owned by Jensen and Christensen, has been pur- 
chased by M. W. Hensley of Lake Park. Mr. Hensley is an 
experienced creamery man and expects to run a strictly up- 
to-date ice cream and butter plant. He will also continue 
the distribution of market milk and cream in the city. Mr. 
Jensen has been retained by Mr. Hensley to assist him in 
remodeling the plant. 


* Colby. Kans. —The Golden Belt Creamery Company of 
Hays is planning a creamery here and has already secured 
a site for the plant. The company will handle all kinds of 
dairy products, and will manufacture ice cream. 


Pikeville, Ky.—The Pikeville Ice Company have jnst 
completed an addition to their plant here and will engage 
in the manufacture of ice cream. 


Scottsville, Ky.—The Sure Pure Ice Cream Co. have 
opened for business in the old Scottsville Bottling Works 
building. 


WHEN SHIPPING ICE CREAM BY EXPRESS, NEVER USE A LARGER TUB THAN THE CAN REQUIRES. 


Good Light 
Is an Indication 
of Cleanliness 


NSE Li SBE NR SES BOS 


and Pure Products 


Good lighting plays an important part in the ap- 
pearance of amy ice cream plant and office. Cus- 
tomers and the public in general instinctively 
avoid dark and gloomy interiors and prefer only 

-those food products made in clean, well-lighted 
plants. 


Denzar is the ideal light for the office and vari- 
ous work rooms of the ice cream plant. Smooth 
as a china dish, and requiring cleaning only at 
long intervals, because of its dust-proof con- 
struction, it radiates light that is bright without 
being dazzling, and that is so uniformly distrib- 
uted that desks, shelving, racks and work tables 
are profusely illuminated. 


No doubt you realize the value of good lighting, 
but until you are familiar with the distinctive 
features of Denzar you will not know how little 
good lighting really costs. 


Send us the ceiling height, dimensions, and color of 

walls of space to be lighted and we will suggest without 

obligation an economical but efficient installation that 
will give it added attractiveness. 


BEARDSLEE CHANDELIER MFG. CO. 


228 South Jefferson Street 
CHICAGO 
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OTHE 
QUALITY 
COVER” 


Canvas Products Corporation 


BOX 66 


FOND DU LAC, WIS. 


THE 1C& CREAM (REVOKE 
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The “‘STAY-ON” is 
made right by men who 
know how, and have 
studied the requirements 
of the Ice Cream manu- 
facturer and shipper. 


Thats why the“‘Stay-On”. 
today is the biggest 
seller, and enjoys the 
widest distribution. 


Get the information 
from your jobbers’ sales- 
man or address below 


STAYS ON 
AND 


~ COMES BACK 


. 
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Baltimore, Md.—The Superior Ice Cream Co acquired a 


building which will be remodeled and equipped for ice’ cream 
manufacturing. 


Ann Arbor, Mich.—The Wurster Electro Pure Company, 
owned by Fred Wurster, is constructing a dairy products 
plant here which will handle all kinds of dairy products, in- 
cluding the manufacture of ice cream. 
nearing completion and it is hoped that it will be equipped 
ready to run by the last part of September, in order to ac- 
commodate the extra trade occasioned by the opening of the 
University of Michigan. 


Leroy, Minn.—Chris. Brown will open an ice cream fac-_ 


tory here. 

Stillwater, Minn.—Starkel’s Inc., confectionery, ice cream, 
ete., has been incorporated here with capital $50,000. The 
incorporators are: C. E. Sutton, John A. Sutton and Anna 
K. Sutton. 


McCook, Neb.—The McCook Ice Cream Company was re- 
cently incorporated with capital stock of $25,000. C. B. 
Miller, A. H. Halbert and M. M. Halbert are the incorporators. 


Syracuse, N. Y¥.—The new plant of the Cloverland Ice 
Cream Company was formally opened recently. 


South Dayton, N. Y.—The Pure Gold Ice Cream Company 
has taken over the F.:T. Bush ice cream and creamery plant 
at South Dayton as a branch factory. 


Barberton, Ohio.—The Tawney Ice Cream Co. will put 
up several buildings, including a modern ice cream factory 
and dairy and an up-to-date garage. 

The main building will cost approximately $12,000. 

Machinery for the structure is already being received. 
The garage will cost $5000 and will be built on property ad-— 
joining the factory. 


East Stroudsberg, Pa.—The Weeds Ice Cream Company, 
Allentown, will erect a branch plant here. 

Erie, Pa.—The Lake Shore Ice Cream Company will un- 
dertake the construction of a $20,000 addition to its present 
plant at once. W. A. Dart is manager. 


Charleroi, Pa.—QOne of the most enterprising business 
firms in Charleroi is that of P. Galistri & Sons, who conduct 
a wholesale ice cream business here. This firm is comprised 
of Peter Calistri, Jermia Calistri and Leo Celistri. 


Williamsport, Pa.—John F. and Charles P. Morrison ex- 
pect to make their future home here having purchased an 
ice cream, confectionery and bakery business establishment 
in this place. 


Woonsocket, R. I.—The Oak Knoll Farm have added 
another Grothe refrigerator body to their delivery equipment, 

Pawtucket, R. I—What Cheer Ice Cream Co. have added 
another Grothe refrigerator body. This makes a fleet of 
eight bodies. 

Woonsocket, R. I—The Cronan Ice Cream Co., have 
added another Grothe refrigerator body to their delivery 
equipment. 

Dublin, Tex.—A new ice cream plant has been opened for 
business here, and is located two doors south of the D. N. 
Bank. It is under the ownership of Cormany and Long. 


Berlin, Wis.—Recent improvements made on the build- 
ing of the Berlin Ice Cream and Dairy Products company, 
make it an outstanding structure in the town. 


The entire building has been painted in white with a 
narrow strip of green around the lower part. Two concrete 
landings have been placed in front, flanked at either end by 
a concrete bed and small flower plots. Cement which slopes 
from the sidewalk to the pavement obviates the usual curbing. 

Approximately 200 gallons of ice cream are made daily 
at the plant. Butter is also made, and sweet cream and 
skimmed milk are shipped out. 

Racine, Wis.—The Fox Ice Cream 
creased their capital stock to $100,000. 

Ridgewood, Wis.—The Ridgeland Co-operative Creamery 
Co. has been incorporated with capital stock of $10,000. 
The incorporators are L. Handorf, E. Kahl and W. L. 
Knopton. ° 


a 


Company have in- 


The Customer: Fifty-five cents for a haircut! How’s 
that? 

The Barber: The haircut was merely to illustrate 
my scientific lecture on the care and treatment of the 
scalp, for which I charge four bits. The nickel’s for 
war tax.—Columbia State. 
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Come to 
Cleveland 


Oct. 16-21 


inclusive 


O-« 


4B HE National Exposition 
——~ Will be held in conjunc- 
es tion with the 22nd annual 
convention of the National As- 
sociation of Ice Cream Manu- 
facturers. 


The convention opens Monday, 
October 16th. It ends Wednes- 
day, October 18th. 

The National Exposition opens 
Tuesday at noon, October 17th, 
in “ new $6,000,000 Public 
Hall. 


It is 1922’s only exposition of 


1328 BROADWAY 


Pirro. Cheam REY CE W 
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The Message 
Headed by 


2000 Persons 


That number have already made their 
plans to attend the ‘National Exposi- 
tion. Hotel reservations and reports from 
every section show this. 


It is only the unprogressive 
manufacturer who is not mak- 
ing preparations to be there. 


Ice Cream Manufacturers May Reserve Rooms Now At The Hollenden Hotel 


ice cream machinery, equip- 
ment supplies and services. 


It is for ice cream manufactur- 
ers exclusively. 


It will be almost twice as large 
as any previous exposition. 


[t will include every display 
material, piece of equipment 
and proven service needed by 
ice cream men. 


It is a market and educa- 
tional exchange set up for 
an industry. 


The Association of Ice Cream Supply Men 


NEW YORK CITy 
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PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Is China Discovering Its Sweet Tooth? 


The First Modern Ice Cream Plant Instelled at Hongkong by the On Lok Yuen Co. May Presage Sweetening Up of the Celestial Kingdom 


Is John Chinaman beginning to discover that he pos- 
sesses as sweet a tooth as his white brother of the west- 
ern Hemisphere? Recent developments by the On Lok 
Yuen Co., say ‘‘Yes.’’ Can it be that John’s chop suey, 
rice and tea diet, stretching back centuries of time, is 
at last to be varied by an occasional dish of ice cream? 

Cheung Kat Shing, Manager of the On Lok Yuen 
Co., emphatically answers in perfect English, ‘‘You bet 
my countrymen eat ice cream. They take to it like your 
Broadway flapper takes to bobbed hair. When one of 


them sticks his sweet tooth through an ice cream cone, 
he is just as big a booster for ice cream as any boy scout 
in the States.’’ 

That sounds as though John Chinaman would soon 
be tickling his palate with Eskimo Pies, enjoying seeds 
and all in Pickanninny Freeze or eating a Babe Ruth 
baseball. 


Well, John may be willing, but there are a lot 


Cheung Kat Shing, wife, relative and 6 good reasons why China 
is discovering its sweet tooth. 


of unfarvorable conditions to be overcome first, as the 
experience of the On Lok Yuen Company will bear out. 

In the first place, there are no dairy cows in China. 
No cows, you ask? No. There are perhaps a few im- 
ported ones, but they are so scarce, that we might as 
well forget about them. 

How then, can the On Lok. Yuen Co. produce ice 
cream and butter with no cows in China? Answer, they 
import the raw materials in storage from the dairy herds 
of distant Australia. The On Lok Yuen Co. import skim- 


PROSPERITY FOLLOWS' THE DAIRY COW. 


milk powder and canned butter. Powder, plus water, 
makes skimmilk. Skimmilk is mixed with the eanned 
butter and then run through an American made homo- 
genizer, is then mixed for ice cream in American Vats 
and finally frozen in American freezers so that John 


Chinaman and the British seaman in Hongkong may have 


their ice cream. 


The entire equipment used in the On Lok Yuen Com- 
pany plant is American made throughout. It was se- 
lected personally by Manager Cheung Kat Shing on a 
visit to the United States a year and a half ago and pur- 
chased from the Davis-Watkins Dairymen’s Mfg. Co. 
Included in the machinery ordered, were two 200 gallon 
ice cream mixing and storage vats, a 400 gallon storage 
vat, two 50 quart brine freezers, a 90 gallon homogenizer 
a large churn, complete refrigeration system, cooler, 


Corner of the On Lok Yuen Co. plant showing cooler and ice- 
making compressor. 


milk pump, and all ice cream cans, tubs and brick eabin- 
ets and moulds. 

Evidently the name Cheung, which is Kat Shing’s 
family name, stands for ‘‘Show Me’’ for he made a 
thorough study of American ice cream factories and 
milk plants in San Francisco, Chicago and New York, 
during the course of which he became thoroughly famil- 
iar with the latest equipment and methods for the manu- 
facture of ice cream. 

As can be seen from Mr. Cheung Kat Shing’s photo- 
graph, shown here with his family, he is a keen, alert 
Chinaman of the most progressive type. When the ma- 
chine for a plant of the size ordered above is shipped, 
usually the manufacturer sends an erector to install the 


Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 


aie 


September, 1922 Ll 


a 


September, 1922 


equipment, but Cheung Kat Shing said it would not be 
necessary to send a man, as he and his men could do the 
installing themselves. 

How well he succeeded and what results they have 
since achieved in merchandising ice cream and confec- 
tions, you may judge from the accompanying illustra- 
tion, and Mr. Cheung Kat Shing’s letter to Mr. 8. J. 
Davis, written July 4th, in which he states, ‘‘Candy and 
ice cream store is now doing a cash business of $400.00 
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share will very likely grow as John Chinaman’s sweet 
tooth is developed. 

Who will deny that this first ice cream plant fore- 
shadows the time when the leading cities of the Celestial 
Kingdom will have ice cream parlors as well as chop 
suey shops, when Eskimo Pie is not an unknown term 
in Peking, and when Pickaninny Freeze and Shanghai 
Sundaes are frequent items on the yellow man’s bill of 
fare. 


For cleanliness and completeness of equipment, this ice cream .making department of the On Lok Yuen Co. is surpassed by 
few American plants of equal size. 


a day, though it has only been open for business for a 
very short time.’’ : 

If the success of the On Lok Yuen Company’s plant 
can be taken as a criterion, John Chinaman is destined 
to be a coming world customer for ice cream, and inci- 
dentally for considerable ice cream, milk and creamery 
machinery and equipment. 

Of course, Hongkong is a British possession, the popu- 
lation of which is largely British in customs and social 
life hence the patronage of the On Lok Yuen Company 
is doubtedlsss largely British, yet a growing share of the 
business is coming from the Chinese quarter. That 


You Should Have 
THE BOJK OF ICE CREAM 


TTT CCC 


By Walter W. Fisk 


This book containing 
300 pages — illustrated. 


PRICE $3.25 
Send your order to 


THE OLSEN PUBLISHING CO. 
210 SYCAMORE STREET MILWAUKEE, WIS. 


JOHN J. GROTHE CO., INC. AT CLEVELAND SHOW. 


The John J. Grothe Co., Inc., manufacturers of re- 
frigerator bodies, will occupy booths 87, 88, 89 and 90 
at the Cleveland show. They expect to have a number 
of our representatives present namely: 

Mr. J. N. Gurdy, president; Mr, A. B. Mackay, vice- 
president and general manager; Mr. J. E. Burke, Jr.. 
secretary and treasurer. Also Mr. Frank L. Ruzicka, 
veneral manager of the St. Louis branch, and Mr. John 
‘Mitchell, general manager of the Canadian branch. 


2’* SANITARY VIKING PUMP 
THE UNIVERSAL PUMP 
For Milk, Brine, Water or Foods 


VIKING PUMP COMPANY, Cedar Falls, Ia. 
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NEWS: ABO UTS UsGyAs 


Items of Interest for the Ice Cream Manufacturer 


TRADE’S AMPLE SUPPLIES CHECK BUYING 
MOVEMENT. 

Under pressure cof a steady’and strong demand from 
consumers throughout the earlier months of the year, 
combined with difficulties-and-delays in getting ship- 
ment from refiners, the jobbing trade placed orders 
rather more freely than was actually required to main- 
tain supplies at this season. of the year. This, at least, 
is the interpretation placed by most trade observers on 
the existing situation. The influence on consumption of 
the rapid rise in prices, the interruption of fruit ship- 
ments by strikes, and the disappearance of export de- 
mand have combined with the well-stocked condition of 
distributors to keep the market dull and quiet, with a 
further weakening in prices during the week. 

Present Requirements Covered. 

The amount of sugar that jobbers have coming to 
them, either on contracts in the hands of refiners or en 
route to desiination, is said to be considerably larger 
at the present time than was generally supposed a few 
weeks ago would be the case. With free deliveries on 
these outstanding contracts, the trade is not in need of 
making further commitments for some time to come. In 


some quarters it is estimated that it will be the middle 
of September before buying will show much activity 
again. 

To add further to the absence of activity, specula- 
tive buying of actual sugar by jobbers has altogether 
Until recent weeks the sugar market has shown 


ceased, 


DE-RAEF LOOSE LEAF MANUAL 


FOR THE PRACTICAL 


ICE CREAM MANUFACTURER 


The only manual of its kind published to date devoted 
exclusively for the Ice Cream Factory 


Copyright Copyright 
April 21 July 5 
1921 1921 
Registration Registration 
No. No. 
618,893 620,254 
Written in Plain, Intelligent Language for 


the Practical Ice Cream Factory Manager and 
Ice Cream Maker from Several Years of Prac- 
tical Experience Visiting Plants Throughout 
the States in the Middle West. 


De Raef Loose Leaf Manual, circular sent 
on application to the Ice Cream Department. 


Published by 


N. A. KENNEDY SUPPLY CO. 


KANSAS CITY MISSOURI 


a steadily advancing trend from the beginning of the 
year, with the result that jobbers have been making very 
eood profits by anticipating their requirements to some 
extent, which has led as a matter of course to a consid- 
erable amount of speculative buying. 

Europe Not a Present Buyer. 

The trade having made its profit, it is pointed out, is 
not anxious to take on any further obligations in a 
market. which has shown a reaction, and refuses to buy 
now except what is actually needed for immediate con- 
sumption. 

This attitude does not appear alone to govern in this 
eountry, but New York brokers having foreign econnee- 
tions report that European buyers, particularly those of 
the United Kingdom, are not anxious to make purchases, 
Cables from Great Britain are to the effect that specula- 
tive buying has ceased there, at least for the time being, 
which would seem to indicate that not all of Kurope’s 
heavy purchases during the early summer were for im- 
mediate consumption. 

The destruction of confidence in the market’s posi-_ 
tion through the resale of export sugars a couple of 
weeks ago seems to have caused more damage than could 
have been anticipated at that time, and some apprehen- 
sion is being shown as to the ultimate destination of 
sugars ordered for export during September. 

. * % % 
Supply and Demand in 1922 and the Outlook for 1923. 

‘The world’s available supply of sugar for the year 
1922, judging by the resulis of the campaigns that have 
been coneluded and the present outlook for coming 
crops, will be about 1,400,000 long tons larger than the 
total supply for last year,’’ says the editor of Facts 
About Sugar. ‘“The difference is due almost entirely 
to the surplus earried over in Cuba from the previous 
year. Gains in production have been made in certain 
sections, but these for the most part have been offset by 
losses in other parts of the world. 

“The most noteworthy feature in the movement of 
sugar during the year has been the distribution of 
Cuba’s record breaking supply. Shipments from Cuba 
up to August 1 had amounted to nearly 4,250,000 long 
tons, a greater quantity than ever before was exported 
from the island in the course of a full year. Of this 
amount about 60 per cent was taken by the United 
States and 40 per cent by other parts of the world. 

“The relationship between supply and demand dur- 
ing the year presents a striking contrast with the year 
before. While a considerable surplus remained at the 
and of 1921 from the smaller available supply, the indi- 
cations are that the larger stock available this year 
will practically all be absorbed. This does not mean 
that the world will be denuded of sugar at the close 
of 1922 but that supplies will be limited to normal trade 
stocks and to the customary carry-overs in those ecoun- 
tries in which the season of production overlaps the turn 
of the year or coincides with its final quarter. 

‘‘This situation merely illustrates anew the fact that 
normally the world’s output of sugar is consumed in 
the course of the year and that prices are so adjusted 
in the world’s markets by the interplay of supply and 
demand as to produce this result. There have been ex- 
ceptions to this rule, as in 1918, when difficulties in 
transportation prevented equable distribution, and again 
in 1921 when the price of Cuban sugar was fixed by an 
official ageney and did not respond directly to the action 
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HAYES ICE CREAM CoO. 
Minneapolis, Minn. 


Reinforced Concrete Construction. 
_ Enclosed Loading Shed and Garage. 
Designed for Future Second Story. 
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of supply and demand. This year the various govern- 
mental restrictions that had been continued from the 
war period were, with few exceptions, removed. Prices 
have been lower than for several years past and these 
lower prices have been reflected in an increase in con- 
sumption, which has been especially marked in the 
United States and to a less degree in HKurope. 

*‘Another factor that has contributed to a heavier 
consumption of sugar in 1922 has been the general im- 
provement in industrial conditions. The year has been 
one of recovery from the depression that marked the 
latter part of 1920 and practically the whole of 1921. 
There has been far less unemployment this year than 
last and conditions among agricultural producers have 
been much better. 

‘‘These two conditions of lowered prices and im- 
proved purchasing power will bring the consumption of 
sugar in 1922 nearly up to the point it had reached be- 
fore the outbreak of the world war, with a total of 
nearly 18,000,000 long tons. Production, however, has 
not kept pace with this increase in consumption, which 
has been made possibly only by the existence at the com- 
mencement of the year of the surplus stocks previously 
referred to. The outlook for 1923, therefore, if the 
world receives no industrial set-back such as cannot 
now be foreseen, is for a smaller total supply than has 
been available this year. The logical sequence of this 
condition will be the maintenance of a higher level of 
prices than prevailed during the first half of the present 
year as a check to consumption needed in order to pre- 
vent demand from outrunning supply.’’ 
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You can’t afford to miss a single copy of ‘‘The Ice 
Cream Review.’’ Did you send in your renewal? 


A NEW MODERN ICE CREAM PLANT 
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SPECIALIZED SERVICE 


For Ice Cream Making plants cov- 
ering Buildings, Machinery and 
Equipment. 


Twenty-five years experience in de- 
signing and supervising equipment 
of manufacturing plants using 
refrigeration. 


CHAS. A. BERGER 


REFRIGERATING ENGINEER 
and ARCHITECT 


401 Phoenix Bldg. Minneapolis, Minn. 


Member—American Society of Refrigerating Engineers, 
American Association of Refrigeration 
Registered Engineer and Architect in the State of Minnesota 


REFERENCES—Larger Plants 


CRESCENT CREAMERY CO. - - St. Paul, Minn. 
MINNESOTA MILK CO. - - -..- St. Paul, Minn. 
KEMPS ICE CREAM CO. - - Minneapolis, Minn. 
IVES ICE CREAM CO.- - - - Minneopolis, Minn. 
HAYES ICE CREAM CO. - - Minneapolis, Minn. 
METROPOLITAN MILK CO. - - Minneapolis, Minn. 
FLYNN DAIRY CO Des Moines, Iowa 


WATERLOO CREAMERY CO. - - - Omaha, Nebr. 
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Boxes for packing 


AND OTHER CHOCOLATE 
COATED ICE CREAM, 
CARRIED IN STOCK. 


Ice Cream Boxes of “Distinction’’ 


OUR SPECIALTY 


BRICK BOXES 


in all styles 
Plain or Paraffined 


PAILS 


SENATE — EASY CLOSING 


JACK FROST 
Tape and wire handles 


WETHIS 


“CHICAGO” 
CAN LINER 


has many features you should 


investigate 


Send for Samples and Prices 


F arvanin Bander Mfg.Co. 


1733-1737 W. Austin Avenue 
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MORE ABOUT VISCOSITY OF MIX. 


There are many things yet to be studied in reference 
to the viscosity of milk and cream and ice cream mixes. 
Below are shown micro-protographs which might be of 
some interest. You will note that No. 3 shows the cream 
immediately after pasteurization. The fat globules are 
separate. If this cream is allowed to remain at a low 
temperature for from 24 to 48 hours you will find that 
the fat globules are clumped together. There will be 
several single globules in the field but also many fairly 
good sized clumps. It is evidently due largely to the 
fact that the viscosity of the cream is increased by age- 
ing. I also wish to call your attention to No. 2 which 
shows the cream after homogenization. You will note 
the large clumps of fat in the field and only compara- 
tively few single fat globules. 

Some years ago we had some little trouble with the 
plain cream which was sold as retail from the college 
creamery. We made a rule to sell 20 per cent cream at 
all times. During the spring of the year that cream 
would appear quite thin. There would bea thick layer 
of cream at the top of the bottle and milk at the bottom 
and the consumers would make complaints stating that 
there was milk in the cream. During the fall and winter 
months the cream was very satisfactory. The reason for 
this difficulty was mainly due to the character of milk 
produced during the spring of the year. Most of the 
cows came in fresh at that time and the fat globules 
produced in that milk were larger than the fat globules 
in the milk produced during the fall and winter months 
when the cows were further advanced in the period of 
lactation. We started our instructor in charge of the 
market milk department at that time to carry on experi- 
mental work on preparation of the cream that was sold 
at retail. We left it to him to determine to what. pres- 


Schroeder Perfection 
Cabinets 


What do you 
prefer--metal- 
lined or tub- 


linedcabinets? 


We Manufacture Both Kinds 


“Insulation is the thing” 


Jorn Scrroeper [umber (6. 


A Dozen Cabinets or a Dozen Carloads” 
WALNUT ST. MILWAUKEE.WIS. 


sure the cream might be exposed without giving the 
cream the feathery appearance when added to hot coffee. 
We worked on the theory that the large fat clumps as 
you note on the micro-photograph would rise to the sur- 
face after they reached a certain size and that they were 
responsible for that feathery appearing substance. We 
had already found that the fat clumps increased in size 
almost in direct proportion with the increase in homo- 
genizing pressure. The work carried on along that line 
here for several months resulted in that we started to- 
homogenize all of the cream used for retail at a pressure 
of fifty kilograms per square centimeter with a Gaulin 
Homogenizer. At that pressure a satisfactory result was 
obtained. The cream treated in that way was plainly 


Cream Homogenized at 
300 Kilograms (661 Ibs.) and 
180° F. and Slowly Cooled. 


Pasteurized 18% Cream. 18% 


labeled and a special letter was sent to all consumers 
informing them how it was treated and that even though 
the cream might appear to be a trifle richer than it used 
to be it only contained 20 per cent fat and that our ob- 
ject in homogenization was merely that of giving such a 
consistency to the cream so the last drop in the bottle 
would be exactly the same as the first. 

It is true that the casein is possibly to some extent 
responsible for the increase in viscosity but the writer 
feels that the big factor responsible for the increase in 
viscosity is the breaking up and clumping together of 
the fat globules. By breaking up of the fat globules a 
greater amount of the milk serum will be fixed or held 
around the fat globules due to the surface tension. By 
the fat globules being clumped together an additional 
amount of serum will be fixed or held by the fat globules. 

If the cream after homogenization stands, this clump- 
ing together of the fat globules becomes more pronounced 
and gradually the viscosity is increased. It is true that 
after the filler has also been added that the filler will na- 
turally also play a big part in causing an increase in 
viscosity. 

We have carried on considerable work during the 
past year on this subject and we find that as freezing 
of the mix progresses the fat clumps are again broken 
up and the viscosity of the mix reduces accordingly. It 
has been our experience that if the mix is aged for 24 
hours we will obtain as good results in the final product 
as is obtained by ageing for a longer period. M. M. 
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‘‘Don’t knock the man above you. Don’t try to pull 
him down. If you want his job, boost him into the next 
higher job and the chances are he will take you with 
him. If you try to knock him down he will know it and 
knock you down first. He has the advantage.’’ This is 
evood sense as well as good gospel. 


‘ 


If you are tired of your business, don’t worry over it. 
Advertise it for sale in The Ice Cream Review Want 
Department. 
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MERIDALE POWDERED MILK 
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327-347 Summer St. 


Messrs. Ayer & McKinney 


Jos. Middleby, Jr. Inc. 


Established 1870 
The Daylight Factory 


Boston, Mass. 


June 3, 1922 


Io ton, Water St, 


Philadelphia, 


Par 


Gentlemen: 


It is now four years since we started 


handling your Meridale Brand Milk Powder, and in 
addition to the fact that our relations with 


MILK 
POWDER 


39 South Water St. 
PHILADELPHIA 


AYER & McKINNE 


your concern have been of a most satisfactory 
nature, 
ing the period that we have handled your product, 
we have never had a complaint on the quality 
of the Meridale Milk Powder. 


we are glad to be able to add that dur- 


Yours very truly, 
Jos. Middleby Jr. 


541-543 W. 22nd St. 
NEW YORK 


nies 


~ ~Manufacturers of Whole and Skimmed Milk Powder of Quality 


DISTRIBUTORS:—Jos. Middleby, ‘r., 327-347 Summer St., Boston, Mass. 


716 N. 18th Street. St. Louis, Mo. 


““PICANINNY FREEZE—EAT SEEDS ’N ALL.’’ 


(Concluded from Page 18) 


very attractive store cards. These are prepared by the 
Picaninny Freeze Company of America and distributed 
through the manufacturer. A series of dealer folders, 
also prepared by the parent company, and sent out by 
the manufacturer, have secured new retail outlets for 
the new frozen dainty. 


In some instances, consumer folders have been dis- 
tributed in various ways, for instance, such as by dairies 
with their milk deliveries. 


In practically every town where Picaninny Freeze 
has been introduced, the results from the first day of the 
sale have been even more gratifying than most optimis- 
tically expected. In Baltimore, Md., for instance, on the 
first day of the sales campaign, more than 3,000 dozen 
were sold by one licensed company. Results in other 
towns have been equally gratifying. 


The Picaninny Freeze Company is a firm believer 
that it takes new ideas to sell a new product. In addi- 
tion to the newspaper, poster, store and window adver- 
tising developed in this campaign, they have originated 
a clever patented carrier for the sale of Picaninny 
Freeze at resoits, ball parks, theaters and other places 
of publie gathering. These carriers are shaped and 
painted to look like real watermelon. They are lined 
with cork insulation and have a tiny ice tray to keep the 
Picaninny Freeze hard. 

Another novel selling aid developed by the parent 
_ company for the licensed manufacturers is a huge water- 
melon shaped patented push cart, attractively painted in 
the natural watermelon colors. In cities where these 
have been tried out, results have been surprisingly large 
and consistent. 


Lee & Saddler Company, Atlanta, Ga. Haines-Carpenter Dairy Products Co. 


SOUTHERN REPRESENTATIVE:—C. Gibson Ford, 1012 Union Trust Building, Baltimore, M™ 


A NEW MINNEAPOLIS ICE CREAM PLANT. 


The Northwestern Iee Cream Company of Minneapo- 
lis, Minnesota, began operations the latter part of 
August with a daily capacity of 1500 to 2000 gallons of 
ice cream per day. The new plant is operated co-opera- 
tively under a plan directed by Mr. George A. Ball. 


The new company is.incorporated for $200,000, and 
$90,000 of this stock has already been paid in. 

The company is operating in a building, part of 
which is beihg used by the Hygienic Iee Company, the 
close co-operation of which concern will be a big factor 
in the economical production of ice cream by the North- 
western Ice Cream Company. All damaged cakes of ice 
from the ice company will be used by the ice cream plant 
at the low rate of $3.50 per ton. Cheap power, at 2'4c 
per kilowatt, now enjoyed by the ice company will also 
keep produetion eost down to the minimum for the ice 
cream company. 


The equipment and layout of the plant is designed 
to manufacture only the very highest grade of ice cream 
for distribution to retail stores operated by the mem- 
bers in St. Paul and Minneapolis. A strong advertising 
campaign will be instituted to push the sale of ice cream 
in the Twin City territory. The freezers will be operated 
in connection with the 200-ton compressor owned by the 
Hygienic Ice Company. This will enable the North- 
western Ice Cream company to keep the manufacturing 
cost per gallon down to a very low figure, enabling the 
retail members of the combination to sell ice cream to 
the public at a very reasonable rate. The plant is 
equipped with ice cream machinery made by the Davis- 
Watkins Dairymen’s Manufacturing Company. 
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Ice Cream Men Stage Wonderful Exhibit 


Interesting and Educational Methods Adopted to Advertise Ice Cream at 
Pageant of Progress Exhibition. 


ISITORS to the Municipal Pier, where the Chicago 

Pageant of Progress was staged last month, were 

treated to a most interesting ice cream advertising 
display. The exhibit was the result of co-operation by 
members of the Chicago District Association of Ice 
Cream Manufacturers. A complete ice cream factory 
was in operation and each piece of machinery was 
placed so that everyone could see it function. Over 
three hundred gallons of ice cream were made daily and 
sold to visitors. The mix was brought to the pier where 
it was frozen and packaged for distribution. Hach 
operation was carried on slowly so that the visitor could 
eet the most out of it. 

A representative of The Ice Cream Review experi- 
enced genuine pleasure, standing near by and listening 
to the various comments made by visitors. ‘‘Why they 
don’t even touch it with their hands,’’ ‘‘Everyihing 
looks so nice and clean,’’ ‘‘That must be good ice 
eream,’’ ‘‘Notice how they handle it,’’ ‘‘Gee, that 
makes me want some right away,’’ ‘‘That shows that 
ice cream nowadays is made good and clean’’ were some 
of the comments freely passed around. 

Men who have had experience in advertising ice 
eream are liberal in praising the exhibit. They have 
marked it down as one of the most interesting and in- 
structive exhibits ever put on to educate people to the 
fact that ‘‘ice cream is a food, not a fad.’’ Each visitor 
was handed a neat little booklet from which we quote 
a few paragraphs as follows: 

‘“‘Just as the people of Chicago have spent over 
#5,000,000 to make the Municipal Pier the peer of any 
similar undertaking in the world, so we ice cream manu- 
facturers have used every new and scientific method in 
producing ice cream unequalled in purity and richness. 

Both are products of unceasing thought and labor— 
and both in their way are bringing joy, happiness and 
health to millions. 

Pure ice cream used to be considered a luxury. To- 
day it is the dessert of the American table—the refresh- 
ment of the day. Rich in food value, containing a 
wealth of vitamines—which are necessary to health and 
success. The most economical food—the dessert for 
every one. 

We manufacturers are pledged to keep our ice cream 
pure—as pure as any food set upon your table.”’ 

Among the various items of equipment used in mak- 
ing the display were six Continental Freezers, a Mojon- 
nier Overrun Tester, and a Mojonnier Brick Packaging 
Machine. A Mojonnier Cream Tester was also on exhi- 
bition. The United Cork Companies erected a complete 
refrigerator and insulated it with Cresent cork board. 
A York Compressor was furnished and installed by the 
Westerlin-Campbell Company. 

Exhibits in connection with operating ice cream fac- 
tory were made by the following firms—The Elite Choe- 
olate Coated Baseball Company, Miss Alice Middleton 
substituting for Babe Ruth; Horine & Bowey Company 
with fruits and flavorine extracts; The United Chemical 
Company with pure food gelatine; The J. B. Ford Com- 
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pany maintained an attractive booth in charge of the 
“‘Bie Chief of Wyandotte Fame;’? The Morton Salt 
Company was on hand with its product ‘‘It Pours when 
it Rains ;’’ The Davis-Watkins Dairymen’s Manufactur- 
ing Company exhibited a line of Progress Iee Cream 
Freezers and their Ice Cream can washer. 

The ice cream manufacturers of Chicago are to be 
congratulated on their splendid exhibit and their im- 
pressive style of advertising. We are told that much 


of the credit for the success of the undertaking is due 


Mr. Olin of the Lawrence Ice Cream Company, who 
was chairman of the Exhibit Committee of the Chicago 
District Association of Iee Cream Manufacturers. 
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TURNING THE TABLES. 


A story comes to us that Mr. F. R. Bennett, pro- 
prietor of the Bennett Creamery Company of Wichita 
Kansas, and known to his host of friends as ‘‘Ransom,”’ 
turned a neat trick recently when a number of his local 
friends attempted to make life interesting for him. He 
returned from a honeymon to find a crowd ready to do 
things to him. He and his good wife disguised them- 
selves and mingled with the multitude for several hours. 
Everybody wondered where the bride and groom had 
disappeared to. When the true situation was revealed 
everybody agreed that the joke was on the other fel- 
lows. It was a neat trick. Congratulations, ‘‘Ransom.’’ 

¥ * % 
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The greatest problem confronting the Ice Cream > 


Manufacturers of today is a uniform weight per gallon 
on all ice cream, regardless of flavors. Having visited 
plants in Kansas, Oklahoma, Nebraska, North Dakota, 
Minnesota, Iowa, Missouri, Pennslyvania, New England, 
New Brunswick in 1922, I find conditions pretty much 
the same in all plants visited in these States, a varia- 
tion of from one-half to 2 pounds per gallon; in fact I 
have seen 4.0 pounds per gallon ice cream and 6.0 
pounds per gallon ice cream in plants located in the 
same city and selling for the same price per gallon; 
here we have an ice cream that varies in quality and 
food value, and yet the butter fat, milk solids, sugar 
contents would be standardized from day to day in the 
mix. Ninety per cent of all plants visited shows a 
greater variation on their specials, such as chocolate, 
fruits, nuts. When the Ice Cream Manufacturer realizes | 
what an extra one-half pound per gallon means on his 
entire day’s run, he will realize where his profits have 
been going especially in the New England States where 
ice cream is selling for $1.20 to $1.30 per gallon. Al- 
lowing five pounds per gallon, an extra one-fourth 
pound means a loss of 6 cents per gallon; one-half 
pound, 12 cents per gallon. Take an average small plant 
of fifty thousand gallons annual production and a one- 
fourth pound per gallon at $1.20, means a loss of 6 cenis 
per gallon and a total loss of $3,000 annually. 

I visited plants making over a hundred thousand 


gallons, having a loss of one-half pound per gallon, and ~ 
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ECONOMY CABINETS 


Economy Brick Cabinets 


The best keeper of Brick Ice Cream or Eskimo 
Pie. Very heavily insulated and icing space on all 
four sides of brick container, thus giving perfect 
refrigeration to each pie or brick. Liner and brick 
container made of Armco Iron. 


Economy Metal-Lined Cabinets 


E specially designed to keep bulk 
ice cream at its best quality with the 
least possible amount of ice. Strongly con- 


structed, heavily insulated and lined with Arm- 
co Ingot Iron. Supplied with slip rings to keep 
can in place and convenient for re-icing. Fin- 


21-quart 
Brick Cabinet 

32 dozen 
Eskimo Pies 


ished in mahogany. Send for catalog and prices. 
HOMER MFG. CO. 


HOMER CITY, - - PENNA. 


3 Comp. 
Metal- 
Lined 
Cabinet 


several cases have noted a pound loss per gallon, and 
yet the ice cream manufacturers have never given this 
a thought. Is it any wonder why some of the Ice Cream 

Manufacturers are having a hard time, and complaining 

of the weather, price, poor business, etc. Take the Mid- O 
dle West, where ice cream is selling for $1.00 per gallon, - In ff @ all 

a one-fourth pound on a gallon of ice cream over 4.75 \W ll ‘GS i calle 


pounds per gallon means a ‘loss of 5 cents per gallon, and is famous for its'streneth, durability 


yet conditions are very much the same in the Middle and toughness! We use this wood 
West, East and New England States; very few plants can exclusively in the manufacture of our 
standardize to a uniform weight per gallon in specials, LUMBER JACKS 
fruits, nuts, chocolate, as with these added ingredients White Cedar 


to the freezer after mix has been entered, changes Ice Cream Packing Tubs 
the weight of the mix. Results; an estimated overrun, 
variation in weight per gallon and quality, as this class 
of ice cream invariably runs greater weight per gallon 
than vanilla. Personally, J cannot understand why all Unexcelled ze Will not 
ice cream should not be a uniform standard weight per material “  waterlog and 
gallon—Ice Cream being the only milk product that has eombinedt erethe near- 
no standard weight per gallon. 


If time and space was permissible, no doubt more with infinite < ah possible 
convincing facts could be given, but no doubt some care and resistant 
Brother Ice Cream Manufacturer will follow this up skilled crafts- acid and 
with a more convincing article for your valuable maga- manship. : salt brine. 


zine, and either undertake to dispute or agree on the 
merits of this article. 
DE RAEF. 


S We are the originators of the Thermos Ice Cream Cabinet 

If you want a manager, superintendent, expert, Complete descriptive circulars and prices on request. 
chemist, bacteriologist, operator, pasteurizer man, or 
help of any kind, ‘‘The Ice Cream Review’’ can help 


Archie J. Verville Company 
. you find the best available man. If you want a position, Uancack iebbhe carat ant Michigan 
‘“The Iee Cream Review”’ can help you as it has helped 


hundreds of others to secure a good position. 
PROSPERITY FOLLOWS THE DAIRY COW. Be sure ~~ ‘u attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Notes from Dixie Relative to the Ice Creat 
Industry by our Special Correspondent . 


MR. CRADDOCK GOINS 
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ATLANTA, 


There is much to be said for the 1922 ice cream 
season in the South. While the summer months were 
marked by a falling off of about 10 per cent under the 
normal output for this period, results have been very 
satisfying in more than one way. 

The fleeting summer, although leaving much disap- 
pointment for many whose optimism was based upon 
early favorable indications, can hardly be recorded as a 
period of pronounced trade weakness insofar as the ice 
cream industry is concerned; for a dispassionate review 
of the past few months impresses facts that leads close 
observers to take a most sanguine outlook for the 
future of the wholesale ice cream industry in Dixie. 

Hampered by economic developments of a nature 
very obstructive to the trade, especially in what are gen- 
erally regarded as the luxury line, the Southern industry 
has reflected'a basic strength that leads many to see a 
much stronger ice cream market for the approaching 
fall and winter months than usually prevails below the 
Ohio River. 

There no longer is any doubt that the ice cream situ- 
ation in the South has resolved itself into a condition 
largely controlled by the general economic situation. 
This fact, more than anything else, denotes progress of 
a very pleasing nature. 

In times past ice cream has been sold in the South in 
accordance with public demand, but some time after the 
bells startled the inhabitants of quiet retreats very early 
one morning last January, it was evident to lookers-on 
that ice cream manufacturers were beginning the year 
1922 in the South with one of the most extensive pro- 
grams for developing ise cream consumption than this 
section has ever witnessed. 

The Southern ice cream industry has awaked to its 
possibilities. There was no room for doubting this after 
early preparation took shape in the spring. 

Supported by more newspaper and bill board adver- 
tising than the Southern public has ever before seen, 
the season ‘‘got away’’ to a flying start, as the gentle- 
men around the race-tracks are wont to observe. 

It was this momentum and the application upon the 
parts of the manufacturers of the most intelligent order 
of business methods that kept the sales of July and 
August up to the level maintained. 

It is not to be understood that the falling off of ice 
cream sales in the summer necessarily means that 
1922 will go down as a bad ice cream year in the South. 

When it is reflected that the industry took every ad- 
vantage of early favorable conditions and strongly held 
up in the face of a later agricultural depression that 
sharply restricted buying-power in this section, it can be 
understood that the efforts of the Dixie manufacturers 
are approaching more sound and constructive lines. 

Agricultural depression in the South means indus- 
trial depression, for the business of these states revolves 
very largely around the farm pursuits. 


Provides Scientific Control over the Ice 
Cream mix which is absolute. Read How— 


Get Booklet & generous trial offer wiereyce pai 
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A condition such as that prevailing in the past few 
months, with farmers struggling against fertilizer bills 
two years unpaid, added to the railroad strikes, a few — 
years would have operated as a much more serious check 
to ice cream sales. 


The happy outlook now is based not solely upon im- 
provement in general conditions, but also upon the 
secure position of the ice cream industry itself. That 
is, the ice cream manufacturers are prepared to make 
the most of every favorable advantage that may develop. 


The ice cream business is being taken more seriously 
in the South, both by the manufacturers and the public- 
at-large. The manufacturers are beginning to handle 
their business along the same kind of “advaneed lines as_ 
followed by other hina men. 

It is at this time that we are strongly reminded of 
the prediction at the last Southern convention of Presi- 
dent W. M. Sidebottom, who upon retiring from office, 
expressed the opinion that the coming months would- 
show Southern manufacturers ‘‘more closely following 
the approved business practices of the age than ever be- 
fore has been the ecase.”’ 


Mr. Sidebottom, who is one of the most fare sighted 
members of the southern industry, may derive much 
satisfaction from the knowledge that many others of his 
predictions of constructive advancement have held good. 

There has been more newspaper and billboard adver- 
tising by Dixie ice cream manufacturers in the past two 
years than in the previous ten years, the present time 
especially witnessing a great amount of advertising. 


The value of dairy products is being appreciated by 
the public more than at any other time in history. 


Perhaps the most pleasing thing of all in connection 
with the Southern market is the expansion of the ice 
cream period. Although the favorable clifiate makes it 
possible for ice cream to be refreshing in the winter 
months in this section, only recently has there been any 
progress in inducing the publie to eat the frozen bever- 
age to any consider able extent out of the summer 
ae 

But with the situation so well in hand as it is now, it 
will not be at all surprising to many, if ice cream sales 
in September and October do not surpass the sales of 
July and August in the Southern states. 

Steadily improving business conditions support this 
belief. In the last few months Southern farmers have 
disposed of different crops that brought much wealth. 

The passing of cotton from its position as the money- 
crop is doing more to promote the prosperity of the 
Southern states than anything else, and all that remains 
for the South again to take its place as one of the most 
prosperous sections of the nation is a more proportionate 
distribution of the crops now being produced by the di- 
versification program to which much interest is being 
given. 

It has been with much impatience that business lead- 
ers of the nation have awaited the full carrying out of 
the diversification program, but when it is reflected that 
the purpose sought is the drastic curtailment of a crop 
that has been grown in this section since the earliest 
history of its white settlement—and at one time with 
very great profit,—it must be understood that this is 
something not to be expected overnight. 
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VILTER 


Ice and Refrigerating Machinery 


-Dry- -Frigid. 
Mauntain Atmosphere’ 


transplanted into your factory and made 
subject to your will by. just the turn of 
a valve. ae cn are 


The fine regulations one with VI LT E R 
refrigerating equipment make certain any degree 
of temperature for commercial purposes. 


Rugged in construction like the mountains them- 
selves, and wrought together to withstand the storms 
of commercial activity, VILTER ice and refrigerating 
machinery stands the test of time. 


ib Exhibit 
Practical, economical, serviceable, dependable—a _ at the 
size for every plant — all reasons why VILTER = National 
EQUIPMENT has been selected by so many of = Dairy 


the most exacting and successful manufacturers of Exposition 
dairy products. | 


Write for Illustrated Bulletin 


The Vilter Manufacturing Co. 


Established 1867 
889 CLINTON ST. MILWAUKEE, WIS. 


Branch Offices in All Principal Cities. 


COVER ICE CREAM BARS WITH GOOD CHOCOLATE. 
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However, there are many indications that diversifica- 
tion in all of its rich promises is near. 

We will take, for example, one state that is typically 
Southern—Georgia. Twelve commercial crops were pro- 
duced in this state this year. In the neighborhood of a 
million dollars worth of tobacco has been marketed in 


the past. few weeks, from scattering little strips in the. 


lower part of the state alone—and this product that just 
a few years ago was entirely unknown to Georgia. 

Gazing from trains traversing what formerly has 
been regarded as the cotton belt, persons used to seeing 
in this territory veritable seas of white cotton balls are 
astonished now to see cotton taking up only scattering 
acres, among acre after acre of corn and other products. 

The dairy industry is coming into its own. A few 
years ago pure-bred cattle were a strange sight on South- 
ern farms. Later, when dairying was introduced about 
six years ago, the average went up to about one-half cow 
to the farm, against two, three or four for the northern 
and western states. Exact figures have not been availa- 
ble since the rapid progress that has been made in the 
last several months, but there is little doubt that the 
near future will find a dairy cow to virtually every farm. 

Perhaps the most striking indication of immediate 
improvement of business conditions in the South is the 
recent. report showing that Southern cotton mills are 
running three-fourths more ‘‘spindle-hours’’ than are 
are the mills of New England. This shows that the 
South is beginning to make the most of its every re- 
source. Whereas, it formerly produced for northern in- 
dustries, it now is feeding its own factories. 

Advance preparations for the 1922 convention of the 
Southern Association of Ice Cream Manufacturers give 
every indication that this event will be a most note- 
worthy gathering. 

Even at this early date the eyes of the Dixie industry 
are turned upon New Orleans, where the ice cream clans 
will assemble in December. Secretary J. W. Clopton is 
authority for the announcement that the 1922 program 
will be one of the most constructive and informative that 
a Southern body has heard. 

Reports from New Orleans are that the manufactur- 
ers of the Crescent City are making extensive prepara- 
tions for the entertainment of their visitors. It is as- 
sured that delegates will not find time heavily hanging 
upon their hands. 

President W. W. Campbell, from his home at Shreve- 
port, La., announces that he wants ‘‘the boy’s”’ trip 
across the river to be the most pleasant they have ever 
taken. 

The interest taken in the coming convention by many 
supply firms leads to the belief that the exhibition 
features this year will be of much more importance than 
at previous conventions in the South. 

It has been suggested to officials that a regular com- 
mittee be appointed to take over preparations for stag- 
ing a regular exhibition in connection with the 1922 con- 
vention. No official action has been taken in this direc- 
tion, however. 

* *% * 

The first plant in the South to be fully equipped 
with glass-lined equipment is that of the Savannah Co- 
operative Creamery, which will be completed by the 
first of the year. It will produce ice cream and butter 
and will market milk and buttermilk. 

This plant, which was designed and equipped by 
Bessire & Company, will have glass partitions to enable 
visitors to see different parts of it in operation at all 
times. 

It will be the first plant in the United States to em- 
ploy the use of the Angel contamer, a product that has 
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been given the unqualified indorsement of health author- 
ities. ; 

This container is made of paraffine admitting view 
of the cream line. The paraffine is made into containers 
by a machine entirely automatic, which receives the 
paper already cut in forms to be shaped into containers. 

Another plant of the same nature is planned for 
Jacksonville. 


* * * 


The Dixie Iee Cream Company is a new concern to 
take the field at Macon, Ga., under the direction of J. 
EK. Chamdler, prominent Macon cotton broker; W. C. 
Ivey, formerly ice cream maker for the Kinnett-Odum 
Company, and Ben Fetner, formerly mechanician for the 
Kinnett-Odum Company. 

It began operations in September and has a capacity 
of 1,000 gallons a day. 


‘* * * 


‘‘Daddy’’ Williamson, head of the Williamson Ice 
Cream Company, of South Pittsburgh, Tenn., is looking 
forward to the coming convention of the Southern As- 
sociation. a 


‘‘Daddy’’ tells The Ice Cream Review’s Southern cor- 


respondent that he anticipates the pleasure of comparing 


notes between the governor of Georgia and the governor 
of Louisiana, and he absolutely refuses to appear on a 
convention program unless it is understood that’ Louisi- 
ana’s chief executive shall introduce him. 


* * * 


Joe Flowers, head of the Flowers Ice Cream Com- 
pany, of Thomasville, Ga., recently was in Atlanta long 
enough to report a favorable outlook for his business. 


Mrs. Jack Kearney, wife of the popular representa- 
tive of the National Paint & Varnish Company, is rapid- 
ly regaining her health after an operation in an Atlanta 
hospital weeks ago. The Kearneys are among the most 
popular members of the Atlanta colony of ice cream sup- 
ply men. 


* * * 


Roy Jennings, of Mojonnier Bros., is highly pleased 
with his Southeastern territory. 


* * * 


John Sancken, secretary of the Tri-States Associa- 
tion of Ice Cream Manufacturers, was on the high seas 


a few days ago, on a visit to Europe with Mrs. Sancken. ~ 


He will be back in time for the Southern convention in 
December. 
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Mr. O. M. Parrish, 14837 Perkiomen Avenue, Reading, 
Pa., has just left the hospital at Louisville, Ky. Mr. 
Parrish has been in the Louisville hospital for the past 
three weeks, having undergone an operation. Mr. Par- 
rish has a great many friends among the ice cream sup- 
plymen and ice cream manufactures who will be glad to 
know that he is rapidly recovering. 
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WE HAVE WORDS OF PRAISE FROM EVERY USER 


Pe W eibatch 


(TRADE MARK) 


WHY U SHOULD USE THE WEIBATCH 
IT WEIGHS 


Every ice cream manufacturer knows that the specific gravity of mix Is 
constantly changing and that any measuring device, no matter how accurate 
it may be in volume, is very misleading when checking back against the mix- 
ing, freezer, and hardening rooms. 

Our Weibatch gives you accuracy in every batch, resulting in a uniform 
standard of ice cream. 

The desire of the up-to-date ice cream manufacturer for an accurate 
weight of mix to the freezer has resulted in the development and perfection of 
the Weibatch. 

Let the Weibatch weigh your mix, and you will have a check for the office 
of ingredients used, a record on the hardening room, and a uniform standard of 
ice cream with every batch. 

Eliminate guesswork, weigh the batch! 


Manufactured and For Sale By 


THE WEIBATCH LIQUID SCALE CoO. 


45 Division Ave. S. - GRAND RAPIDS, MICH. 


Winter Ice Cream Sales 


The way was opened last winter, through the success of Perfectiprotection 
Chocolate Coated Ice Cream Bars, to keep your organ- for perishable products. 
ization and equipment busy, in what previously was a 
dull season. 


This novelty has taken the Ice Cream business out of 
the seasonal class, and permits the making of greater 
vearly sales. 


Avoid the chance of not being ready this fall, by order- 
ing your Foil Wrappers NOW for delivery when you 
are ready. 

The great attractiveness of Conley Foil Wrappers for 
Eskimo Pie, or when printed with your own design, 
aids greatly in the sale of this confection. 


Distinctive dress 
for all products. 


Will you get in touch with us at once? 


The Conley Foil Company 


541 West 25** Street ~ New YorkCity 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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Austin-built Branch Plant of the Telling-Belle Vernon Company at Wellington, Ohio. 
Designed, built and equipped by the Austin Company. 


Austin Builds New Branch Plants 


Because of Austin ability to deliver with speed and 
economy — 


Because of the efficiency of Austin branch plant ser- 
vice made possible through strategically located Austin 
branch offices — 


Because Austin engineers completed one plant on 
time and within the original estimate — 


The Austin Company was awarded the contract for 

a second branch plant for the Telling-Belle Vernon 
Company. The first operation was a Creamery and 
Teliing-Bolle. Veron *Conaenting Milk Condensing plant at Mason, Mich. When the Tell- 
Sn Oo to ing-Belle Vernon plant at Wellington, Ohio, was de- 
stroyed by fire Austin engineers were again called upon 


for prompt building service. 
The Austin Company is prepared to give you prompt 


While in attendance at the National Convention at 
Cleveland, visit our headquarters offices, or call Eddy 
4500. Austin engineers will gladly show you a number 
of Austin buildings, give you literature and any prices 
you may desire. 


STANDARD AND SPECIAL FACTORY- BUILDIN GS” 
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for the Telling-Belle Vernon Co. 


service for plant buildings, alterations, additions or com- 
plete branch plants regardless of the location. Your 
building investment will be fully protected and the re- 
sult will represent the greatest value for every dollar ex- 
pended. 

Your Austin building is ready for you NOW! An 
Austin Standard Building for storage, manufacturing or 
for your power plant is fabricated and ready to ship. 
Buildings of this type can be erected on a definite time 
schedule basis with a $100 per day penalty and bonus 
contract if you prefer. 


For your special requirements Austin engineers can 
render the same prompt building service. Consultation 
involves no obligation. 


Phone, wire or use the coupon. 


THE AUSTIN COMPANY, Cleveland 


Architectural Engineers and Builders 


Chicago, 1374 Cont. & Com. Bk. Bldg. Newe Yorn) .shteneel |) broadway 
Cleveland....... 16112 Euclid Avenue PD AUVAGAR  adiporn eicsele les 627 Linz Building 
Detroit.....1948 Penobscot Building Stas OUbSe maers ta ecdots 1794 Arcade Bldg. 
Pittsoure epee. «oc 493 Union Arcade Beattley i. ea) 1603 L. C. Smith Bldg. 
Philadelphia..... 1026 Bulletin Bldg. Birmingham.1317 Jefferson Bk. Bldg. 


Los Angeles, The Austin Company of California, 702 Pacific Electric Bldg, 


STANDARD AND SPECIAL FAC 
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Well lighted and well ventilated interior of Telling-Belle Vernon Company’s Creamery and Milk Condensing Plant shown opposite. 


Interior of Telling-Belle Vernon 
Condensing Plant at Mason, Mich. 


SASH 
HT VENTILATORS 


Cross Section of .Austin No. 3 
Standard Building. Normal width 
100 ft. Can be varied in multiples 
of 50 ft. Length, any multiple of 
(O) sete 
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“TF YOU WISH TO BE GOOD, FIRST BELIEVE THAT YOU ARE BAD.”—EPICTETUS. 


THE ‘‘ELECTRIC WELD’’ PICNIC, 

A most successful Sales Convention was held recently 
by the John Wood Manufacturing Company, Consho- 
hocken, Pa., manufacturers of ‘‘Electric Weld’’ Range 
Boilers, Tank and Ice Cream Cans. Branch managers 
from the various offices throughout the United States 
attended this Convention which lasted one week. 

On Wednesday night there was a dinner at the Man- 
ufacturers’ Club, Philadelphia, followed by a theater 
party, and on Friday night a dinner at the Plymouth 
Country Club which was attended by the executives, 
heads of departments and foremen. More than fifty 
gathered at this Annual Dinner. The menu was made 


Top, left to right: David 
M. Ramsey, Asst. Sect. and 
Treas.; John Wood, Mounder 
of the Firm; Victor Mauck, 
Chairman of the Board of 
Directors; Herbert Mauck, 
Vice-President and Treas- 
urer; Frank Sutcliffe, Presi- 


dent; H. Lee Koenig, Chief 
Inspector. i 

Center, left to right: George I 
Hofstetter, Jr., Asst. Sales ; 
Mer. of the Can _ Dept.; A 
Joseph Montague of the New i 
York Office; Robert W. Simp- i 
son, Boston Manager; John ‘ 
J. Callahan, New York 


Branch Manager. 


up of dishes named after products and operations in the 
factory. Those who attended included: 

Frank Sutcliffe, President. 

Victor Mauck, Chairman of the Board of Directors. - 

Herbert Mauck, Vice-President and Treasurer. 

David M. Ramsey, Asst. See. and Treas. 

Morris H. Feldman, General Manager of Sales. 

John Wood, Founder of the Firm. 

A. T. Sponar, Sales Manager of the Ice Cream Can 
Department. 

George Hofstetter, Jr., Asst. Sales Mgr. of the Can 
Department. 

Robert W. Simpson, Boston Manager. 

Karl D. Freas, Philadelphia Manager. 

Albert Jones, of the New York Office. 

John J. Callahan, New York Branch Manager. 

Joseph Montague, of the New York Office. 

William Taylor, Chicago Branch Manazer. 

Elmer G. Boehm, of the Chicago Office. 

K. L. Jenness, Cleveland Manager. 

John H. Wood, of the Cleveland Office. 
Wood Mfg. Co. 

Frank Hamilton, Manager of the Canadian John 


TELE, SPOR CRBEAMA RIERA W 


John Oels, of the Oakland, California, Office. 
Joseph Henderson, Purchasing Agent. 
Albert Crawford, Traffic Manager. 

Raymond Moser, Chief Cost Clerk. 

Wilham Long, Accountant. 

Joseph Weber, Accountant. 

Walter 8S. Lacey, Paymaster. 

Joseph Winter, Works Manager. 

Arthur Marland, Superintendent. 


H. Lee Koenig, Chief Inspector. 2 


Barney Weber, Assistant to the Chief Inspector. 
George Wright, Foreman of the Machine Shop. 
George Dando, Supt. of the Tank Shop. 


Bottom, left to right: A. T. 
Sponar, Sales Mgr. of the Ice 
Cream Can Dept.; E. L. Jen- 
ness Cleveland Manager; 
Elmer G. Boehm of the Chi- 
cago Office; Morris H. Fe!d- 
man, General Manager of 
Sates; William H. Taylor, 
Chicago Braneh Manager; 
Albert Jones of the New 
York Office; Earl D. Freas, 
Philadelphia Manager, 


Thomas Wesley, Foreman of the Tank Shop. 

Kilmer Leeper, Foreman of the Tank Shop. 

Jack Holt, Foreman of the Ice Cream Can Dept. 
Fred Hipple, Foreman of the Electrical Dept. 
Matthew Robinson, Storekeeper. 

Thomas Howarth, foreman of the Laborers. 

Walter Cummings, Foreman of the Galvanizing Shop. 
Robert Dougherty, Head Draftsman. 

Harry Smith, Draftsman. 

Alfred Snow, Draftsman. 


MENU. 


Sand Blasted Cantaloupe 
Dip Brazed Soup 
Pickled Celery Galvanized Olives 
Electric Weld Spring Chicken 
Decalcomania Fricassee Gas Welded Brown Dressing 
Spot Welded Lima Beans 
Knife Edge Corn on Cob 
Flanged Candied Sweet Potatoes 
Dished Hot Rolls Spudded Tomato Salad 
Hydraulically Driven Cheese 
Flat Sheet Crackers 
Solderless Peach Ice Cream 
Final Inspected Home Made Cake. 
Tapping Machine Nuts 


Rivetless Coffee 
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All Eyes on Cleveland 


HE eyes of the ice cream world are now turned to- 
ward Cleveland. 

The National Association of Iee Cream Manufac- 
turers, The Association of Ice Cream Supply Men, and 
hundreds of individual ice cream manufacturers and 
manufacturers of supplies, equipment and machinery, 
have the combined National Conveniion-and-Exposition 
in Cleveland, October 16th to 21st inclusive, now fore- 
most in their minds. 


No such absorbing and widespread interest has been 
witnessed in the ice cream industry before. 


According to The Association of Ice Cream Supply 
Men, which is promoting and will manage the National 
Exposition in the magnificent new $6,000,000 Public 
Hall in Cleveland, the outstanding feature of the week 
of October 16th will be the attendance at the 22nd an- 
nual convention of the National Association of Ice 
Cream Manufacturers, and at the Exposition, to be held 
two blocks away from the Hotel Hollenden, meeting 
place of the convention. 


Cleveland hotels, according to the Association, have 
reported that more rooms have been reserved six weeks 
before the Exposition dates than has occurred in prepar- 
ation for any other conveniion or exposition in Cleve- 
land for years. 

Recent exposition announcements by the Association 
have reproduced such reports from salesmen and exe- 
eutives who have been traveling extensively in the last 
month, as: ‘‘I know of only half a dozen ice cream 
plants that will not have some representatives at the 
eonvention-and-exposition in Cleveland.’’—‘‘There will 
be at least 1,500 persons directly concerned in the owner- 
ship and operation of ice cream plants registered at the 
National Exposition.’’—‘‘T know of four or five special 
ears that will be run into Cleveland from different direc- 
tions for the special benefit of ice cream manufacturers. 
It may be that some of these groups will increase so 
that special trains will be made up.”’ 


At the same time that more than 100 manufacturers 
of supplies, equipment, machinery and special services 
for ice cream plants are making announcements to the 
industry in general that they will be represented in the 
National Exposition, ice cream manufacturers them- 
selves continue to display the warmest appreciation and 
support of the National Exposition as well as of the 
National Convention of their own organization. 


In releasing for publication recently a letter by the 
president of the New England Association of Ice Cream 
Manufacturers, carrying a strong endorsement of the 
National Exposition, the Association commented: 


‘‘Recent expressions of approval and urgent recom- 
mendations to their fellow ice cream manufacturers to 
attend the National Exposition and the annual conven- 
tion of the National Association of Ice Cream Manufac- 
turers have reached the industry recently from A. M. 
Le Messurier of the Syracuse Ice Cream Co., Syracuse, 
N. Y.; W. M. B. Sine of the Imperial Ice Cream Co.. 
Clarksburg, W. Va.; Bert H. Walker of the Royal Ice 
Cream Co., Tacoma, Wash.; and L. M. Hendler of the 
Hendler Creamery Co., Baltimore, Md. The Association 
of Iee Cream Supply Men is proud to receive the com- 
munications it has from such representatively successful 
ice cream manufacturers as Messrs. Le Messurier, Sine, 
Walker and Hendler.’’ 


The letter of the president of the New England Asso- 
elation of Ice Cream Manufacturers, Mr. George W. Ken- 
ison, adds another to the communications to which the 


PROSPERITY FOLLOWS THE DAIRY COW, 


Association’s statement referred. Mr. Kenison’s letter 


Says: 


The Association of Ice Cream Supply Men, 
1328 Broadway, 
New York City. 

Gentlemen:—The reasons why every ice cream manu- 
facturer in the country, either large or small, ought to attend 
the convention of the National Association of Ice Cream Man- 
ufacturers at Cleveland this Fall are self evident. But the 
fact remains that there are still many manufacturers who 
do not appreciate the advantages which come from the 
national and sectional associations of ice cream men and wha 
do not attend the conventions of the National Association 
or the Expositions of the Ice Cream Supply Men. 

I do not know a large manufacturer of ice cream who 
does not keep in touch with the Expositions such as you 
contemplate in Cleveland this Fall and in my estimation 
that is one of the principal reasons why they are large manu- 
facturers for if we had not kept in touch with what others 
are doing in the industry, had not learned of the new proc- 
esses and equipment that are being made possible by inven- 
tion, we certainly could never be anything more than smal] 
manufacturers. 

The opportunity to “‘rub elbows’’ with ice cream manu- 
facturers from other sections of the country who are not 
competitors and who, in most cases, are glad to give brother 
manufacturers the advantage of their own experience along 
many lines, is alone worth the cost of attending the con- 
vention; the opportunity to keep in touch with all of the new 
equipment and supplies that are continually coming on the 
market, and the opportunity to learn just what the other 
fellow is doing, much more than compensates for the time 
involved and the money expended. 

Knowing the type of Exposition the Association of Ice 
Cream Supply Men has put on in Buffalo, Philadelphia, At- 


lantic City and other places, and knowing the efforts that 


they are making to have the coming Exposition excel all 
previous ones, I cannot wait to get out to Cleveland in Octo- 
ber and am sure that every ice cream manufacturer will be 
more than well paid by attending your coming Exposition 

Trusting you will succeed in your efforts to make the 
coming Exposition the best you have ever had, and with 
kindest personal regards, I am, 

NWOUGSEtRULy,, 


(Signed) G@. W. KENISON, 
Pres. N. E. Association of Ice Cream Manufacturers 


An entertainment program to out-feature any other 
ever held in connection with an Exposition for the ice 
cream industry is being completed by The Association 
of Ice Cream Supply Men. Particular recognition is be- 
ing given in its preparing to shopping, theatrical and 
social diversion for ladies. 

As to the make up and physical character of the Ex- 
position itself, all display booths and fixtures, which are 
being made particularly for the National Exposition, 
are completed and ready to set up at the proper time for 
the installation of exhibits. The greatest demand for 
display space ever experienced by The Association of 
Ice Cream Supply Men now exists. More than 100 com- 
panies with displays occupying spaces ranging from 
1,100 square feet to 100 square feet will participate in 
the Show. 


The Association expects to issue a complete list of 
exhibitors and a definite entertainment program in the 
near future. 


A CORRECTION. 


The Elite Chocolate Coated Baseball Company of 
El Paso, Texas, was reported in The Ice Cream Review 
last month, through error, as being a member of The 
Association of Iee Cream Supply Men. 

The Elite Chocolate Coated Baseball Company had 
not, at that time, applied for membership in The Asso- 
ciation of Ice Cream Supply Men. 


te sure you attend the National Dairy Exposition—St. Paul-Minnenpolis, Oct. 7-14, 
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What Is A Fair Standard For Ice Cream? 


By R. M.WASHBURN, formerly Professor Dairy Husbandry University of Minnesota, and 
Chairman of Ice Cream Standards Committee American Dairy Science Association 


WHAT IS A FAIR STANDARD FOR ICE CREAM? 
By R. M. Washburn, formerly Professor Dairy Hus- 
bandry University of Minnesota, and Chairman of 
Ice Cream Standards Committee American 
Dairy Science Association. 

Ice cream is very distinctively an American product, 
even though it was known in some form for several hun- 
dred years in Europe before it was introduced to this 
country. In Europe and during times past it bore slight 

resemblance to the 


mellow creamy uwni- 
form article of the 
present. Then, too, 


our people were the 
first to develop the 
wholesale manufacture 
of ice cream, to intro- 
duce ice cream parlors 
and in general to de- 
velop the ice cream 
habit. Before the 
world’s disturbance 
ice cream might have 
been had in sea port 
towns in nearly every: 
part of the world and 
on most ocean liners, 
and yet it was the 
American made prod- 
uct, taken chiefly from 
New York City. In 
other parts of the 
world ice cream is a 
kitchen product made where served, and varies in qual- 
ity accordingly. 


R. M. WASHBURN. 


As a Confection. 


until very recently, was classed as a con- 
fection along with candy and soft drinks and as such 
came close to being ruled out of business at the time of 
the greatest shortage of sugar, and it was fortunate in- 
deed that food officials counseled with the ice cream 
manufacturers and others regarding the product, for 
then it was pointed out that, being made of cream, con- 
densed milk and sugar chiefly, it possessed very definite 
food values. 


lee cream, 


As a Food. 

Critical analysis of ice cream revealed the fact that 
it possessed much of the same food properties as butter 
or cheese, which are made from the same general source, 
though naturally differing in its nutritive relation. In 
the past, ice cream (so-called) has been made from prob- 
ably thousands of combinations of milk, cream, eggs, 
sugar and condensed milk, so that when the article first 
entered commerce it varied greatly in its value, and after 


erowing to considerable proportions seemed to demand - 


a standard especially as to fat content. This was done 
to guarantee to the consumer that a proper amount of 
food nutriment might be obtained with a given purchase. 
The question was what the standard should be. One 
eroup of workers advised that the fat standard of ice 
cream should bear a definite relation to the fat stand- 
ard in cream which was legal in the community in which 
the ice cream was made. This, however, seemed illogical 


*Reprinted from Journal of Dairy Science. 


to a few workers who believed that the fat content of 
ice cream should be governed by the product and its 
uses, rather than by the raw material from which it 
was made. 


Based on Cream. 


The first fat standard for ice cream to gain general 
recognition was that advocated by the national pure 
food law which fixed 18 per cent fat as the minimum. 
Using this as a basis and reasoning that since the intro- 
duction of sugar into the cream in sufficient amount to 
make it palatably sweet, would dilute or reduce the fat 
content to nearly 14 per cent; that 14 per cent should 
therefore be considered as the legal minimum of fat for 
ice cream. 

It is now generally recognized and recently sustained 
that the various states have the right to establish and 
enforee standards in food commodities. .It is likewise 
established that cities of the first class have this right 
where such does not conflict with the state. Therefore, 
the fat standards of ice cream would become as variable 


as the cream standards in the several states and cities” 


if ice cream were to be based upon cream. For instanee, 
the legal standard of cream in Minnesota is 20 per cent, 
Wisconsin 18, and Iowa 16. Consequently the ice cream 
fat content should be about 17, 15 and 13, respectively. 
Consequently, if a manufacturer located at, say Wino- 
na, La Crosse, or Decorah, shipped into the three states 
named, he would either have to make three grades, keep 
them separate in his storehouse and in the shipping 
which would be next to impossible, or he would have to 
put into all his cream enough fat to meet the highest re- 
quirement and be very much handicapped in meeting the 
competition in the states requiring less fat. Ags between 
cities, we notice that 20 per cent fat in cream is demand- 
ed in Los Angeles, Portland, Spokane, Memphis, Minne- 
apolis, and Washington, D. C., while 18 per cent suffices 
to satisfy Toledo, Syracuse, Seattle, Philadelphia and 
New York, and 16 per cent is enough for Newark, N. J., 
Columbia, 8. C., and Denver, colo., but again we note 
that the ordinances of Chicago, St. Louis and Boston re- 
quire but 15 per cent fat, with Beaumont, Texas, requir- 
ing only 13 per cent. In this medley of requirements we 
find a variation of nearly 50 per cent and upon what 
fact of life or need are they based. Indeed, we must be- 
lieve that these standards were established as compro- 
mises of judgment or as the opinion of the dominating 
member of the council. Not only in seattered cities do 
we find discrepancies in fat standards of cream, but in 
cities within the same state. Thus, Spokane demands 20, 
Seattle, 18; Boston, 15, Fall River, 16; Houston, 18; 
Beaumont, 13; Detroit, 18; Flint, 20; St. Louis, 15; Kan- 
sas City, 18. Again we can imagine the struggle any 
dealer would have trying to meet competition and at the 
same time live up to such a medley of requirements. 
Cities located in different states but close together offer 
an even more distressing possibility. Thus, Kansas City, 
Missouri, requires 18 per cent fat in cream, While Kan- 
sas City, Kansas, is satisfied with 16 per cent; St. Louis, 
Missouri, 15 per cent and East St. Louis, Illinois, 16 per 
Cent. 

Consistently carried out, therefore, the basing of the 
ice cream standard upon the cream standard for the 
state and city in question would introduce at best a use- 
less confusion, unwarranted by any real need or good to 
be done. 
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KIMO FI 


TRADE MARK REGISTERED 


Won! The first flagrant infringer of 
the Eskimo Pie patents has been en- 
joined by a Federal Court—the honest 
right of the inventor has been upheld. 
And the way is clear for still greater 
successes with this phenomenal ice 
cream product. Eskimo Pie Corpora- 
tion, 5 North Wabash Ave., Chicago. 


10c 


A PRETTY PACKAGE PROVIDES PLENTY OF PURCHASERS FOR YOUR PRODUCT. | 
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Other Dairy Foods. 


Other manufactured dairy foods are not dependent 
upon the composition of raw material for their standard, 
thus ; butter, whether churned from thin cream or thick 
cream, must not contain to exceed 16 per cent water, nor 
according to the United States Pure Food Law less than 
821% per cent fat. Likewise, cream whether extracted 
from Holstein milk testing 3.4 per cent, Shorthorn test- 
ing 4 per cent, or Jersey testing 6 per cent, must contain 
the quantity of fat specified in the ordinances of the 
city in which it is sold, and this we have noted, varies 
in general from 15 per cent to 20 per cent. In general, 
about 20 per cent of the volume of milk is extracted as 
cream, but if this simple proportion were maintained, we 
would have Holstein cream testing from 16 to 17 per 
cent fat, and Jersey cream testing from 26 to 30 per cent 
fat. In my judgment the fat content of cream should 
be based upon the needs of cream, not upon the fat con- 
tent of the milk from which it was derived, just as the 
acid content of vinegar should be 4 per cent in order 
that it may preserve pickles rather than based upon 
the sugar content of the apples from which it was made, 
or in the case of white wine vinegar, the per cent 
strength of alcohol from which it was made. 


Non- uniformity of requirements is one of the exas- 
perating features of interstate commerce and few, if any, 
articles are already more tangled as to state require- 
ments than ice cream. This is shown by the following 
list of states, with the fat standard of ice cream stated: 
United States....No standard. All attempts to enforce cir- 


cular 19, requiring, 14 per cent fat, 
have failed. 


Alabama ........14 per cent by reference to United States. 

ALIZONGE Ss hate ete 10 per cent for vanilla—8 per cent fruit, 
nut and chocolate. 

Arkansas -). 2270). . No standard. 

California .......10 percent and 8 per cent. 

Colorado ........14 per cent-and 12 per cent. 

Conneeticutwaennr 8 per cent and 6 per cent. 

Florida’. «youn eee) percent: 

GOOREIA tay wweate wee 8 per cent. 

10 Ky a0 oe erie pes Gtr 14 per cent by reference to United States. 

LHIWOIS” 3c eae 8 per cent. 

Indiana eee ee eo DEL. cent. 

TOW. eto Oe 12 per cent. 

Kiansasze yore 14 per cent by reference to United States. 

Men UTCKYy ieee 10 per cent and 8 per cent. 

Louisiana .......10 per cent and 8 per cent. 

Maines See eee 14 per cent by reference to United States. 

Marylanders: 8 per cent and 6 per cent. 

Massachusetts ... 7 per cent. 

WMiehie cr a sere 10 per cent. 

Minnesota jen. 12 per cent. 

Mississippi ...... 8 per cent. 

Missouri: ce ere 8 per cent reduced in 1919 from 14. 

Montana ........10 per cent reduced in 1919 from 14. 

Nebraskamc. stew 14 per cent and 12 per cent bill now in 
legislature to reduce. 

INGViAGa eae eee. 14 per cent and 12 per cent. 

New Hampshire..14 per cent. 

New Jersey...... No standard. 

New Mexico...... No standard. 


MAILING FOLDERS 


MAGAZINES AND 
HOUSE ORGANS 


BUSINESS CARDS 


CONVENTION 
PROCEEDINGS 


LETTER HEADS 
CATALOGUES 
STATEMENTS 
BILL HEADS 
ENVELOPES 
CIRCULARS 


LET US DO YOUR 


PRINTING 


High grade work at reasonable 

prices. Send us a sample of 

what you want and we will 
quote you prices. 


THE OLSEN PUBLISHING CO. 
Fifth and Cherry Sts. 


Milwaukee 


New a ViOrk. cee No standard. 

North Carolina... 8 per cent. 

North Dakota....10 per cent and 8 per cent. 

ONTO Heese es eee No standard. 

Oklahoma. sce 10 per cent and 8 per cent. 
OTrezoniweenewey aes 8 per cent and 6 per cent. 

Pennsylvania .... 8 per cent and 6 per cent. 

Rhode Island.... 8 per cent. 

South Carolina...14 per cent by reference to United States. 
South Dakota....14 per cent and 12 per cent. 


Tennessee ...... 8 per cent. 
ET OX S Tees ats hb ies. ose 670 8 per cent. 
Utah. anna te 14 per cent by reference to United States. 
Vermont ........14 per cent by reference to United States. 
VAPSINTae eudievcastn oe 8 per cent. , 
Washington ..... 8 per cent. 
West Virginia.... 8 per cent. 
WASCOnsine teus ce 14 per cent by reference, 2 per cent tol-— 
erance allowed. 
WiV.OINl tS nailer eat eae 10 per cent. 
Average...... 10.54 (the 42 States having standards con- 
sidered.) , 
Canada ..e...el10 per cent reduced from 14 about five 
years ago. 


Ice Cream Based on Own Needs. 


It is a fundamental law in the nutrition of animals of all 
species that three general classes of foods are needed, 
namely: ash for bone building, protein for muscle con- 
struction, and sugar cellulose or fat for. heat formation. 
Natural milk, which is universally conceded to be the 
most nearly perfect food, contains these various sub- 
stances approximately in the proportions shown in table 
1. Ash is present in minor but useful quantities. Sugar 
is present to the amount of about 4.88 pounds to 100 
pounds of milk. Sugar does the same work as fat in the 
body, namely: it furnishes energy for work and heat for 
warmth. Protein is the general name for casein, albu- 
min, and the other minor similar substances. Its chief 
function is muscle building. Fat, about 3.69 pounds to 
the hundred; serves to produce heat, energy and fatness. 
The great difference between fat and sugar’ is that fat 
is 24, times more heating than sugar and is in general 
more difficult of digestion. Protein and sugar have heat 
ing powers practically identical. Therefore, by multi- 
plying the fat content by 214 we have reduced it to the 
same terms as the other food nutrients, or, in other 


words, we have reduced the several substances to a com- 


mon denominator and therefore can add them direct. 
Doing this, we find that the total starch value of 100 
pounds of ordinary milk is about 16.43, or, m other 


TABLE 1. 
Composition of milk. : 
per cent per cent 
INV QUUCTY <a cheer oherey epee eee 87.17 
Solid meats aaa erate 12.83 
ASN s... .:. 28s eeeee Ley 
Sugar ... 2...daeeeee 4.88 
Protein “sas. side cee 3.05 
Bat ss. os cche see 3.69 


Total starch: valiwegeranci ceca) cae eee ee 16.43 pounds 
Total Cnereyevalie ss wot ou lrcgetene scaly Cee eee 29,804 calories 


NUE VOCTAEO 652 ono oa ciars ay <9 ote, 6 ee i Ls BaG 
words, 16.43 pounds of dry starch or wheat flour would 
be required to equal 100 pounds of milk of this grade. 
The heat or energy value of foods is measured in calories 


_of which the food contains about 29,804. The proportion, 


or ratio, between muscle producing and the heat produc- 
ing foods is called the nutritive ratio and in average 
milk is about 1:3.7. For eomparison we may study the 
composition and value of 20 per cent eream as shown in 
table 2, which we find has a starch value equal to 52 
pounds, a total energy value of 94,328 calories, thus in- 
dicating a richer food; but, likewise, we must note that 
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BORN ICE-LESS SYSTE 


for Markets, Dairies, Ice Cream Mfrs., Etc. 


COLDER— CLEANER — 


CHEAPER THAN ICE 


Write Today 


BORN REF’G CoO., 


326 River St., CHICAGO 


there are 16.3 times as much heating food as muscle 
making food in cream of this grade, or, in other words, 
the nutritive ratio is 1:16.38. 


Evaporated milk-furnishes an excellent comparison 
with cream since it contains so nearly the same amount 
of total solids, namely about 27 per cent, but differs 
from the cream chiefly in having a much higher protein, 
content and lower fat content. This is shown in the 
starch value of 35.87 as against 52 and in the total ener- 
gy of 65,068, as against 94,328. The proportion of 
muscle to heating properties in evaporated milk is shown 
to be about 1:3.8, practically identical with that of nor- 
mal average milk. In this substance we have then high 
solids without high heating. 


TABLE 2. 
Composition of 20 per cer cent cream, 
per cent per cent 
VEGI hed. (oh teats) out -e es Le 72.41 
SOldsieemin eo cate ec ss 27.59 
FA Slat eestete auto ok ameetten enews 0.59 
SULA... oo eons eee ees 4.00 
PTOcin Wc atau oes a 3.00 
: Wat! 0.0 i. ec ane 20.00 
PROPAVESEDECMAVAIUCH ier et. 6c elsleviie aie 6 es alas «eee 52.00 pounds 
Total energy value....... EMM Ie ee See ene on ickis cata 94,328 calories 
PIO BIeltiCMEEE LUTON sicica see) © ee Pieters, oui ea loro G aca, oo else pina rehetens il Gus 
TABLE 3. 
Composition average evaporated milk. 
per cent per cent 
WE etal a 2 Geet On ee eae C33 
SOUS eae, pocket, evel a: ole ectce Wig 
INN alee WoL e RASA Gate CAS cats 1.5 
SUSAN AS ooo ahoisncuatepenets Ee 927 
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The composition of what we may term ‘‘old fash- 
ioned’’ ice cream, as shown in table 4 reveals a compara- 
tively low ash, low protein, and high fat with an energy 
value of 98,718 calories, indicating a rich food, but with 
a ratio of nutrients indicating more than 17 times as 
much heating as muscle producing food. By comparing 
this with table 5, showing the composition of modern ice 
eream, we note that the ice cream which has been made 
up in part by the use of condensed or evaporated milk, 
and contains, therefore, higher proteins and a lower fat 
content has only about 85 per cent as much heat in it 
per pound as the old style compound, or in other words, 
the 14 per cent fat ice cream contains about 20 per cent 
more heat than does modern ice cream. While an exam- 
ination of the ratio or proportion of nutrients in the 
modern indicates that there are only about six times as 


much heating as muscle producing food, or, in other 
words, the nutritive ratio of the modern ice cream is 
about 1:6.0 as compared to 1:17.1 in the old style. 


TABLE 4. 
Composition of ‘‘old fashioned” ice cream. 
per cent per cent 
Wie Genie ots concs career aioe. 63.75 
SLi Gis eect pera eae cee 36.25 
CANIS ereees iattend cbecctas tomers 0.55 
Milk sugar..... 4.00 18.20 
Cane sugar.....14.20 18.20 
18.20 
E,TOLELIM Sei Spey ciel shekete ees 3.00 
ENE Thre MA te SR ipa er a a 14.50 
Potaleestarchmvalue agers. cscs cit tot sthescdaeccaa ae. 54.42 pounds 
Mota Creer Syn ValwWe se een) aie seco et eee e eloroe ic 98,718 calories 
INTLELLLLVe gp Tall Oimways aieon ae aiemet het cye neu Merce Sey em epic epee a he Leet 
TABLE 5. 
Composition of modern ice cream. 
per cent per cent 
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High fat ice cream is hot; that is, contains a large 
quantity of heat units compared with that. containing 
less fat, and since it is a generally recognized principle 
that people in summer should consume less fats and more 
fruits and cooling foods, it is directly in line with the 
advice of the health bureaus, dietetic experiments and 
physicians to maintain that ice cream, which is consumed 
most largely in summer for its cooling effect, should be 
chemically cool while being physically cold. Therefore, 
the fat standard for ice cream, based upon the needs of 
the people eating the ice cream, would be comparatively 
low, say 8 to 10 per cent. 

In conclusion, it seems clear that (1) a standard for 
composition is needed, (2) the composition should be 
based upon the needs of ice cream as a food and not up- 
on some standard for cream and (38) a fat percent- 
age of 10 per cent for plain vanilla ice cream and 8 per 
cent for fruit, nut and chocolate ice cream is sufficient 
for all useful purposes. 

a 


You can find the person who will be glad to buy what 
vou. wish to sell, by letting your desires be known 
through an advertisement in The Ice Cream Review. 


PROSPERITY FOLLOWS THE DAIRY COW. Be sure you attend the National Dairy Exposition—St. Paul-Minneapolis, Oct. 7-14. 
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September, 1922 


HELP WANTED 


If you want help for your factory, the 
quickest and cheapest way to _ locate 
same is through The Ice Cream Review 
Want Department. 


EMPLOYERS!—Men, men, men—the cry- 
ing need of the day! If you need any men in 
your business today, read the following ads 
and see if you can use any of these. The 
fact that theSe men are advertising here 
stamps them as unusually progressive. Write 
them and give them a chance to sell their 
services to you. “Ice Cream Review,’ Milwau- 
kee, Wis. t 


WANTED—Thoroughly experienced ice 
eream maker. Must know how to make 
French and fancy ice creams of every 
description. Permanent position good 
salary, Midde west. Apply giving name, 
age, places employed, salary desired. Po- 
sition open at once. Address: R-313, Ice 
Cream Review. 9-22 


WANTED—Competent ice cream and 
butter maker for small new plant. Must 
thoroughly understand the making of 
fancy ice cream, sherbets, individual 
moulds and bricks, as well as commercial 
ice cream. Party must be able to take 
full charge of manufacturing end of ice 
eream and butter department. Splendid 
opportunity for right party. Give full de- 
tails of experience and state age, whether 
married or single and salary expected. 
Raton Creamery Company, Raton, New 
Mexico. 11-22 


SALESMAN — Colors and 
Flavors. Good, permanent position for the 
right man. Territory south and west. 
Headquarters to be in St. Louis or Kansas 


WANTED 


City. Give full particulars as to past ex- 
perience. Address: R-320, Ice Cream Re- 
view, 9-22 


WANTED—FEnergetic representatives to 
sell Extracts; those acquainted with the 
trade, ice cream trade preferred. A rare 
opportunity offered. The Mayborn Food 
Products Co., Cleveland, Ohio.. 9-22 


WE WANT—25 Go-Getter salesmen call- 
ing on creameries. $20.00 per day will 
only be a moderate commission for @ live 
salesman. Send $1.00 for sample and case. 
H. Kirk White, Oconomowoc, Wis. 9-1 


WANTED — A ffirst class ice cream 
maker for first class plant. Steady em- 


POSITION WANTED—University grad- 
uate in dairy manufactures with several 
years experience in plant and department 
management desires position aS manager 


or assistant manager of production with 
large ice cream firm. Familiar with mod- 


ployment. Box 54, Bristow, Okla. 10-22 


ern methods and equipment. Available 
after September. Address: R-303, Ice 
Cream Review. 9-22 


maker who thoroughly knows the business 
in all its branches. Please state full par- 
ticulars in first letter. Address: R-314, 
Ice Cream Review. 9-22 


POSITION WANTED—By bacteriologist 
and chemist, with reliable firm. Married. 
Have had eight years experience in the 
Dairy Industry and can give best of re- 
ferences and _  qualifications.. Address: 
R-315, Ice Cream Review. 9-22 


POSITION WANTED—As_  superintend- 
ent of ice cream plant or combination. Ex- 
perienced in all phases of ice cream and 
market milk industry. University grad- 
uate.. Can handle men to advantage. No 
proposition too big. Eight years experi- 
ence. Married. Good references. State 
salary and full particulars in first letter. 
Address: R-317, Ice Cream Review. 9-22 


POSITION WANTED—By an ice cream 
maker who knows his business and not 
afraid to work. No proposition too big. 
Can give best of references of present and 
past employment. Address: R-319, Ice 
Cream Review. 9-22 


SS 


Orders for this Depart- 
ment must reach our 
Office not later than 
the 10th of the month. 
Orders received after 
that date will be carried 
over to the following 


months issue. 
“WANT” AND iN 


“FOR SALE” 


Notices will be published at the rate of. 


2 cents per word, cash with order. For 


blind address 15 cents extra. 


NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be fur- 
nished direct from this office. The adver- 
tiser can be reached only by using the 
key number and addressing your reply 
eare of “The Ice Cream Review.” 


NOTICE, 


The Ice Cream Review disclaims any re- 
sponsibility for the reliability of parties 
advertising in the Want and For Sale De- 
partment, nor for the truthfulness of 
statements made in such advertisements. 
In answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our subseribers are re- 
quested to assist us in keeping unreliable 
parties from advertising by reporting any 
suspicious dealings. 


POSITION WANTED — If you have a 
position open as manager of ice cream 
plant in city of seventy-five thousand or 
over and desire services of one thoroughly 
experienced in the manufacture, selling 
and business ends, and can give recom- 
mendations verifying same, address below 
signed. Cannot take charge before No- 
vember ist, when ‘my present contract ex- 
pires. Address: J. O. Sharrard, 218 Col- 
lege Place, Greensboro, N. C. 9-22 


FOR SALE—Ice cream factory in good 
town, excellent shipping facilities over 
large territory, four railroads. This fac- 
tory has a great future. Address: R-322, 
Ice Cream Review. 


MACHINERY AND SUPPLIES AND 
BOILERS, NEW AND SECOND HAND— 


Electric Motors, Engines, Pumps, Pipes and 
fittings, Valves, Belting, Shafting, Bearings 
and Pulleys. Money Saving prices. Harris 
Machinery Co., Minneapolis, Minn. 12-20tf 


FOR SALE—Three new Cherry model 
“T” 60-quart freezers; motor driven. Rich 
Ice Cream Co., Buffalo, N. Y. 3-21tf 


FOR SALE—Cottage cheese in one, two 
or five tub lots, shipped date of make. 
Rock Lake Creamery, Lake Mills, i 


FOR SALE—1 vertical open top, blue 
enamel tank, 47 in. O. D. x 50 in. high, 
375 gal. $300.00 each. I horizontal blue 
enamel 6 ft. 9 in. O. D. x 6 ft. long, 2-30 
inch rings, 1,342 gal., $350.00. 4 vertical 
closed top 6 ft. 0 in. O. D. x 7 ft. 6 Gn. 
high, 2-36 inch rings, 1,575 gallons capa- 
city, $400.00 each. Chas. 8S. Jacobwitz, 
Buffalo, N. Y. 5-22tf- 


FOR SALE—First grade unsalted but- 
ter. Get our prices. Golden Belt Cry. 
& ice Co., Hays, Kansas. 9-22 


FOR SALE—Meyer refrigerated body, 5 
ton, used one month. Refrigeration works 
perfectly. $700.00. Rich Ice Cream Co., 
Buffalo, N. Y. 7-22tf 


FOR SALE—New Era brick cutting ma- 
chine, used about a year, in excellent con- 
dition. Reason for selling, installing Mo- 
jonnier packaging machine. Also visco- 
lizer, 60 gallons per hour capacity, used 


‘less than six months, excellent condition. 


Surplus equipment, and priced for quick 
sale. Also 200 5-galion shipping tubs, old, 
but with lots of service -left in them. 
Priced right. Address: The Crowell Com- 
pany, P. O. Box 556, Waterloo, Iowa. 9-22tf 


FOR SALE—Size number 22 De Laval 
belt driven separator with supply tank and 
stand good condition $125.00. Size 1 
Model B Simplex Sanitary milk pump belt 


driven slightly, used $125.00. Discontinued © 


milk business reason for selling. Puritan 
Dairy Products Co., Indianapolis, Ind. 9-22 


FOR SALE—Wholesale ice cream plant 
in city of 20,000 population, 4 railroads, 
large territory, located in heart of city, 
largest ice cream business in territory. 
Up-to-date plant. Also butter business 
locally and sub creamery within forty 


miles in dairy belt. Will sell both plants. 
Address: R-238, Ice Cream Review. 3-22tf 


FOR SALE — Will sell my share in 
creamery and ice cream factory in one of 
the best towns in Minnesota, 5,000 popu- 
lation. Good shipping facilities. County 


seat. You will have privilege of buying 
the whole thing. Address: R-304, Ice 
Cream Review. 9-22 


FOR SALE—Modern ice cream plants 
with 2 ton ice plant, in prosperous Illinois 
factory town of 20,000. Capacity 600 gal- 
lons daily. Owner wishes to retire. Very 
profitable business. Address: R-316, Ice 
Cream Review. 9-22 


UUM 
WE ARE NOW IN A POSITION TO FURNISH 


High Class Job Printing 


AT PRICES CONSISTENT WITH 
GOOD WORKMANSHIP 


OLSEN PUBLISHING COMPANY 


Fifth and Cherry Sts. Milwaukee, Wis. 
HATA 


FOR SALE—One six ton Fisher ice ma- 
chine. One Emery 
brine freezer, belt drive. One twenty gal- 
lon steam jacket kettle. One Cherry 
churn, 175 lbs. capacity. Brown County 
Creamery, Hiawatha Kansas. 9-22 


FOR SALE—Manning steel body ice 
cream can washer, Cherry Perfection 
freezer, De Laval Emulsor, Model ‘‘B” Mo- 
jonnier overrun tester, all in good condi- 
tion. The freezer and emulsor have each 
been used several months. The tester and 
can washer have been used very little. If 
interested in any of these machines ad- 
dress: Columbia Ice Cream Company, Mo- 
bile, Ala. . 9-22 


FOR SALE — Emery Thompson forty 
quart vertical freezer with practically new 


brine tank and centrifugal pump. A big 
bargain at $200. Address: R-321, Ice 
Cream Review. 9-22 


WHILE THEY LAST—800 Safe and 
Shur Fire Extinguishers, $12.00 per dozen. 
Contain same material as other ex- 
tinguishers that cost $8.00 each. H. Kirk 
White, Oconomowoc, Wis. 9-1 


FOR SALE—One 40-qt. ice cream freez- 
er, belt driven, Cherry design, in good 
working order for $200.00 cash or terms. 
Phone Joliet 4520. Flint Sanitary Milk 
Co., 410 Collins St., Joliet, Ill. 9-22 


WANTED 


WANTED TO BUY—Modern ice cream 
plant, in city of 5,000 to 20,000 population. 
Good railroad center. Good up-town lo- 
eation. Write: R-318, Ice Cream nae 


PLEASE MENTION THE ICE CREAM REVIEW WHEN WRITING TO ADVERTISERS 


9-220 


‘sek 


Thompson Vertical — 


al Dairy Exposition are in- 
vited to make their head- 
quarters at the spacious CP Ex- 
hibit. This is just inside the main 
entrance and is the largest display at the ex- 
_pesition. Guests will find a comfortable rest 
room, check rooms, telephones and every con- 
venience for their comfort. 


V ISITORS to the 1922 Nation- 


The Creamery Package Exhibit is the great- 
est at the Exposition both in size and in variety 
of equipment. Here you will see a tremendous 
array of machinery for the butter maker, the 


Creamery Machinery 
Milk and Cream 
Handling Machinery 
Cheese Making 
Machinery 


Chicago, 61-67 W. Kinzie St. 


Minneapolis, 318-320 Third St. N. 


Boston, Mass., 138-140 Washington St. N. Philadelphia, 1907 Market St. 
Buffalo, N. Y., 133-137 E. Swan St. 
Kansas City, Me. 1468-16 W. 12th St. . 


ice cream maker, the milk dealer, 
the cheese maker and the dairy- 
man. 

“Don’t fail to see the Master 
Dual Churn and Worker—the 
largest churn ever built—the new four roll Vic- 
tor Churn and Worker, the CP Rotary and CP 
Hydraulic Can Washers, the Ft. Atkinson 100 


and 40 quart Freezers, the many applications 


of Wizard Vats, the new CP Brick and Eskimo 
Pie Cutter and many other marvelous machines. 


Remember this exhibition is displayed for 
your inspection. 


_ ‘THE CREAMERY PACKAGE MFG. COMPANY 


SALES BRANCHES(Write to Nearest One) 


Ice Cream Making 
: Machinery 
Refrigerating 
Systems 
Dairy Machinery 
and Supplies 


Omaha, 113-115-117 S. Tenth St. 


Portland, Ore., 6-8 N. Front St. 
San Francisco, 699 Battery St. 
Toledo, Ohio, 119 St. Clair St. 


Waterloo, 406-8 Sycamore St. 


PROSPERITY FOLLOWS THE DAIRY COW 


INTERESTING 


q 
| 


Remembev.... 


(C71 $3.2 5% 
Ripe Mix” that’s it. 

Why does a mix ripen? Who knows? 

When I invest $300 to $10,000 in holding 


tanks I want to know definitely what takes ~ 
place when holding a mix for 48 hours. 


Get ten different answers from ten different 
men THEN wonder why someone has not 


definitely settled this IMPORTANT ques- 


tion long ago. 


WASHBURN’S 


ICE CREAM IMPROVER 


Speeds production—easy to use—100%, pure—very economical—universally liked— 
produces quality ice cream a-n-d can be tested by you at our expense. 


THE DAIGGER CORPORATION 
CAG O 
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Survitors 


can be replaced in your ad- 
vertising campaign—but any | 
substitute costs you at least | 
three times as much, 
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